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and processing environments, estimated by RAPD typing. International Journal of Food Microbiology,
2003, 84, 285-297.

Destructive and non-destructive analytical techniques for authentication and composition analyses

of foodstuffs. Trends in Food Science and Technology, 2003, 14, 489-498. 15.1 87

Species identification of formed fishery products and high pressure-treated fish by electrophoresis: a
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Species identification in meat products by RAPD analysis. Food Research International, 1998, 31, 459-466.

Seafood: Fulfilling Market Demands. Outlook on Agriculture, 1997, 26, 107-114. 3.4 3

Sample preparation and DNA extraction procedures for polymerase chain reaction identification of
Listeria monocytogenes in seafoods. International Journal of Food Microbiology, 1997, 35, 275-280.

Effects of T3 and rearing temperature on growth and skeletal myosin heavy chain isoform transition
during early development in the salmonid Salvelinus alpinus (L.). Comparative Biochemistry and 1.6 23
Physiology - B Biochemistry and Molecular Biology, 1995, 112, 717-725.

Myofibrillar proteins in developing white muscle of the Arctic charr, Salvelinus alpinus (L.).
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