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packaged under enriched CO2 modified atmospheres. International Journal of Food Microbiology,
2013, 162, 213-9

Effect of diet, slaughter weight and sex on instrumental and sensory meat characteristics in rabbits. 6
Meat Science, 2009, 82, 37-43 41

Effect of antioxidants and lighting conditions on color and lipid stability of beef patties packaged in
high-oxygen modified atmosphere Efecto de los antioxidantes y las condiciones de iluminaci
sobre el color y la estabilidad de los |pidos de hamburguesas de res envasadas en atmbBfera

Influence of vacuum-ageing duration of whole beef on retail shelf life of steaks packaged with

oregano ( L.) active film under high O. Journal of Food Science and Technology, 2016, 53, 4244-4257 33 16

Effect of lactic acid bacteria on extention of shelf life and growth of Listeria monocytogenes in
beef steaks stored in CO2- rich atmosphere. Brazilian Journal of Microbiology, 2005, 36, 405

The inclusion of Duroc breed in maternal line affects pork quality and fatty acid profile. Meat 6
Science, 2015, 107, 49-56 4 14
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