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Addendum: Werner, D.; et al. Early Immunocastration of Pigs: From Farming to Meat Quality. Animals

2021, 11, 298. Animals, 2021, 11, 996. 1.0 0
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with Regional Faba Beans to Replace Soy. Animals, 2020, 10, 702. 10 19



20

22

24

26

28

30

32

34

36

DANIEL MAGRLEIN

ARTICLE IF CITATIONS
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Sensory evaluation of meat and meat products: fundamentals and applications. IOP Conference Series:
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Boar taint detection: A comparison of three sensory protocols. Meat Science, 2016, 111, 92-100.
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