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Low temperature cooking of pork meat 4€” Physicochemical and sensory aspects. Meat Science, 2016, 118,

82-88.

Low temperature, long time treatment of porcine M. longissimus thoracis et lumborum in a combi 5.5 39
steamer under commercial conditions. Meat Science, 2015, 110, 230-235. :

High pressure as an alternative processing step for ham production. Meat Science, 2016, 118, 22-27.




