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n Paper IF Citations

110 MeatMqualityMinMfastbgrowingMbroilerMchickenscMWorldrsiPoultryiScienceiJournalaM2015aMlfaMhkhbhli 3 223

109 ImplicationsMofMwhiteMstripingMandMwoodenMbreastMabnormalitiesMonMqualityMtraitsMofMrawMandM
marinatedMchickenMmeatcMAnimalaM2015aMnaMlgmbhi 3.1 173

108 MuscleMgrowthMandMpoultryMmeatMqualityMissuescMNutrientsaM2012aMiaMfbfg 6.7 163

107 HistologyaMcompositionaMandMqualityMtraitsMofMchickenMPectoralisMmajorMmuscleMaffectedMbyMwoodenM
breastMabnormalitycMPoultryiScienceaM2016aMnjaMkjfbn 3.9 147

106 OccurrenceMofMwhiteMstripingMunderMcommercialMconditionsMandMitsMimpactMonMbreastMmeatMqualityMinM
broilerMchickenscMPoultryiScienceaM2013aMngaMfklebj 3.9 129

105
WoodenbwreastaMWhiteMStripingaMandMSpaghettiMMeatoMxausesaMxonsequencesMandMxonsumerM
PerceptionMofMzmergingMwroilerMMeatMvbnormalitiescMComprehensiveiReviewsiiniFoodiScienceiandi
FoodiSafetyaM2019aMfmaMjkjbjmh

16.4 123

104 xolorMvariationMandMcharacterizationMofMbroilerMbreastMmeatMduringMprocessingMinMItalycMPoultryi
ScienceaM2004aMmhaMgemkbng 3.9 121

103 αunctionalMingredientsMforMpoultryMmeatMproductscMTrendsiiniFoodiScienceiandiTechnologyaM2013aMhhaMglbhn15.3 120

102 zffectMofMgenotypeaMgenderMandMfeedMrestrictionMonMgrowthaMmeatMqualityMandMtheMoccurrenceMofM
whiteMstripingMandMwoodenMbreastMinMbroilerMchickenscMPoultryiScienceaM2015aMniaMgnnkbheei 3.9 103

101 yetectionMofMdifferentiallyMexpressedMgenesMinMbroilerMpectoralisMmajorMmuscleMaffectedMbyMWhiteM
StripingMbMWoodenMwreastMmyopathiescMPoultryiScienceaM2016aMnjaMgllfbglmj 3.9 88

100 QuantityMandMfunctionalityMofMproteinMfractionsMinMchickenMbreastMfilletsMaffectedMbyMwhiteMstripingcM
PoultryiScienceaM2014aMnhaMgfembfk 3.9 85

99 RelationshipMbetweenMpectoralisMmajorMmuscleMhistologyMandMqualityMtraitsMofMchickenMmeatcMPoultryi
ScienceaM2015aMniaMfghbhe 3.9 83

98 ImplicationsMofMwhiteMstripingMandMspaghettiMmeatMabnormalitiesMonMmeatMqualityMandMhistologicalM
featuresMinMbroilerscMAnimalaM2018aMfgaMfkibflh 3.1 79

97 zffectMofMWhiteMStripingMonMxhemicalMxompositionMandMNutritionalMValueMofMxhickenMwreastMMeatcM
ItalianiJournaliofiAnimaliScienceaM2014aMfhaMhfhm 2.2 77

96 PreslaughterMmortalityMinMbroilerMchickensaMturkeysaMandMspentMhensMunderMcommercialMslaughteringcM
PoultryiScienceaM2006aMmjaMfkkebi 3.9 69

95 αunctionalMpropertyMissuesMinMbroilerMbreastMmeatMrelatedMtoMemergingMmuscleMabnormalitiescMFoodi
ResearchiInternationalaM2016aMmnaMfelfbfelk 7 66

94 vdvancesMinMresearchMonMpoultryMandMrabbitMmeatMqualitycMItalianiJournaliofiAnimaliScienceaM2009aMmaMlifblje2.2 63
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93 RelationshipsMbetweenMUfVHMNMRMrelaxationMdataMandMsomeMtechnologicalMparametersMofMmeatoMaM
chemometricMapproachcMJournaliofiMagneticiResonanceaM2000aMfilaMmnbni 3 60

92 TheMzuropeanMperspectiveMonMpaleaMsoftaMexudativeMconditionsMinMpoultrycMPoultryiScienceaM2009aMmmaMfjfmbgh3.9 59

91 wroilerMskinMandMmeatMcolorMchangesMduringMstoragecMPoultryiScienceaM2002aMmfaMfjmnbnl 3.9 59

90 zffectMofMfastbaMmediumbMandMslowbgrowingMstrainsMonMmeatMqualityMofMchickensMrearedMunderMtheM
organicMfarmingMmethodcMAnimalaM2011aMjaMhfgbn 3.1 57

89 NovelMyNPHbbasedMmethodMforMdeterminationMofMproteinMcarbonylationMinMmuscleMandMmeatcMFoodi
ChemistryaM2016aMfnlaMklebj 8.5 55

88 HarmonizationMofMmethodologiesMforMtheMassessmentMofMpoultryMmeatMqualityMfeaturescMWorldrsi
PoultryiScienceiJournalaM2011aMklaMfhlbfjh 3 55

87 SuperficialMandMdeepMchangesMofMhistologyaMtextureMandMparticleMsizeMdistributionMinMbroilerMwoodenM
breastMmuscleMduringMrefrigeratedMstoragecMPoultryiScienceaM2017aMnkaMhikjbhilg 3.9 54

86 IncidenceMofMwhiteMstripingMunderMcommercialMconditionsMinMmediumMandMheavyMbroilerMchickensMinM
ItalycMJournaliofiAppliediPoultryiResearchaM2014aMghaMljibljm 2 52

85 TheMinfluenceMofMgenotypeaMmarketMliveMweightaMtransportationaMandMholdingMconditionsMpriorMtoM
slaughterMonMbroilerMbreastMmeatMcolorcMPoultryiScienceaM2006aMmjaMfghbm 3.9 52

84 xomparisonMofMbreastMmuscleMtraitsMandMmeatMqualityMcharacteristicsMinMgMcommercialMchickenM
hybridscMPoultryiScienceaM2013aMngaMgihmbil 3.9 45

83 TheMuseMofMsodiumMbicarbonateMforMmarinationMofMbroilerMbreastMmeatcMPoultryiScienceaM2012aMnfaMjgkbhi 3.9 45

82 wlackMsoldierMflyMdefattedMmealMasMaMdietaryMproteinMsourceMforMbroilerMchickensoMeffectsMonMcarcassM
traitsaMbreastMmeatMqualityMandMsafetycMAnimalaM2019aMfhaMghnlbgiej 3.1 43

81 TheMeffectMofMholdingMtemperatureMonMliveMshrinkaMprocessingMyieldaMandMbreastMmeatMqualityMofM
broilerMchickenscMPoultryiScienceaM2001aMmeaMklebj 3.9 43

80 TheMinfluenceMofMtheMseasonMandMmarketMclassMofMbroilerMchickensMonMbreastMmeatMqualityMtraitscM
PoultryiScienceaM2007aMmkaMnjnbkh 3.9 42

79 xomparisonMofMqualityMtraitsMamongMbreastMmeatMaffectedMbyMcurrentMmuscleMabnormalitiescMFoodi
ResearchiInternationalaM2019aMffjaMhknbhlk 7 42

78
zffectMofMdifferentMlevelsMofMdietaryMzincaMmanganeseaMandMcopperMfromMorganicMorMinorganicMsourcesM
onMperformanceaMbacterialMchondronecrosisaMintramuscularMcollagenMcharacteristicsaMandMoccurrenceM
ofMmeatMqualityMdefectsMofMbroilerMchickenscMPoultryiScienceaM2016aMnjaMfmfhbgi

3.9 41

77 InfluenceMofMpartialMandMcompleteMcaponizationMonMchickenMmeatMqualitycMPoultryiScienceaM2009aMmmaMfikkblh3.9 39

76 RabbitMmeatMprocessingoMhistoricalMperspectiveMtoMfutureMdirectionscMWorldiRabbitiScienceaM2013aMgfaM 0.9 35

(2013-2000)
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75
InfluenceMofMtheMseasonMonMtheMrelationshipsMbetweenMNMRMtransverseMrelaxationMdataMandM
waterbholdingMcapacityMofMturkeyMbreastMmeatcMJournaliofitheiScienceiofiFoodiandiAgricultureaM2004aM
miaMfjhjbfjie

4.3 31

74 PrebslaughterMhandlingMandMslaughteringMfactorsMinfluencingMpoultryMproductMqualitycMWorldrsiPoultryi
ScienceiJournalaM2010aMkkaMflbgk 3 30

73 yevelopmentMofMrabbitMmeatMproductsMfortifiedMwithMnbhMpolyunsaturatedMfattyMacidscMNutrientsaM
2009aMfaMfffbm 6.7 28

72 TheMoccurrenceMofMdeepMpectoralMmyopathyMinMroasterMchickenscMPoultryiScienceaM2006aMmjaMfmihbk 3.9 28

71 RabbitMmeatMinMneedMofMaMhatbtrickoMfromMtraditionMtoMinnovationMUandMbackVcMMeatiScienceaM2018aMfikaMnhbfee6.4 26

70
vbsoluteMexpressionsMofMhypoxiabinducibleMfactorbfMalphaMUHIαfvVMtranscriptMandMtheMassociatedM
genesMinMchickenMskeletalMmuscleMwithMwhiteMstripingMandMwoodenMbreastMmyopathiescMPLoSiONEaM
2019aMfiaMeeggenei

3.7 26

69 xomparisonMofMmeatMqualityMcharacteristicsMandMoxidativeMstabilityMbetweenMconventionalMandM
freebrangeMchickenscMPoultryiScienceaM2014aMnhaMfjffbgg 3.9 25

68
zffectMofMdietaryMarginineMtoMlysineMratiosMonMproductiveMperformanceaMmeatMqualityaMplasmaMandM
muscleMmetabolomicsMprofileMinMfastbgrowingMbroilerMchickenscMJournaliofiAnimaliScienceiandi
BiotechnologyaM2018aMnaMln

6 25

67 SurveyMofMskinMpigmentationMofMyellowbskinnedMbroilerMchickenscMPoultryiScienceaM2010aMmnaMfjjkbkf 3.9 24

66 TheMuseMofMthymeMandMorangeMessentialMoilsMblendMtoMimproveMqualityMtraitsMofMmarinatedMchickenM
meatcMPoultryiScienceaM2014aMnhaMgenkbfeg 3.9 23

65
MonitoringMofMwhiteMstripingMandMwoodenMbreastMcasesMandMimpactsMonMqualityMofMbreastMmeatM
collectedMfromMcommercialMbroilersMUGallusMgallusVcMAsianxAustralasianiJournaliofiAnimaliSciencesaM
2018aMhfaMfmelbfmfl

2.4 22

64 zffectMofMαermentationMwithMyifferentMLacticMvcidMwacteriaMStarterMxulturesMonMwiogenicMvmineM
xontentMandMRipeningMPatternsMinMyryMαermentedMSausagescMNutrientsaM2018aMfeaM 6.7 21

63 zffectMofMwhiteMstripingMonMturkeyMbreastMmeatMqualitycMAnimalaM2018aMfgaMgfnmbggei 3.1 19

62 zffectMofMbreastMmyopathiesMonMqualityMandMmicrobialMshelfMlifeMofMbroilerMmeatcMPoultryiScienceaM2019
aMnmaMgkifbgkjf 3.9 18

61 zvolutionMofMproteolyticMindicatorsMduringMstorageMofMbroilerMwoodenMbreastMmeatcMPoultryiScienceaM
2018aMnlaMfiimbfijj 3.9 18

60 yifferencesMinMtexturalMpropertiesMofMcookedMcaponizedMandMbroilerMchickenMbreastMmeatcMPoultryi
ScienceaM2017aMnkaMginfbgjee 3.9 17

59 zffectMofMbroilerMbreastMabnormalityMandMfreezingMonMmeatMqualityMandMmetabolitesMassessedMbyM
fHbNMRMspectroscopycMPoultryiScienceaM2019aMnmaMlfhnblfje 3.9 17

58 xhickenMwreastMMeatMMarinatedMwithMIncreasingMLevelsMofMSodiumMwicarbonatecMJournaliofiPoultryi
ScienceaM2014aMjfaMgekbgfg 1.6 17
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57 zxploringMtheMαactorsMxontributingMtoMtheMHighMUltimateMpHMofMwroilerMPectoralisMMajorMMusclesM
vffectedMbyMWoodenMwreastMxonditioncMFrontiersiiniPhysiologyaM2020aMffaMhih 4.6 16

56 QualityMcharacterizationMofMeggsMfromMRomagnolaMhensaManMItalianMlocalMbreedcMPoultryiScienceaM2018aM
nlaMifhfbifhk 3.9 15

55 WelfareMaspectsMinMrabbitMrearingMandMtransportcMItalianiJournaliofiAnimaliScienceaM2009aMmaMfnfbgei 2.2 15

54 zffectsMofMtransportMandMlairageMonMmortalityaMliveweightMlossMandMcarcassMqualityMinMbroilerMchickenscM
ItalianiJournaliofiAnimaliScienceaM2005aMiaMjfkbjfm 2.2 15

53 RabbitMproductionMandMscienceoMtheMworldMandMItalianMscenariosMfromMfnnmMtoMgefmcMItalianiJournaliofi
AnimaliScienceaM2019aMfmaMfhkfbfhlf 2.2 14

52 PartialMreplacementMofMsodiumMchlorideMwithMpotassiumMchlorideMinMmarinatedMrabbitMmeatcM
InternationaliJournaliofiFoodiScienceiandiTechnologyaM2014aMinaMgfmibgfnf 3.8 13

51 yistributionMandMzxpressionMofMVimentinMandMyesminMinMwroilerMvffectedMbyMtheMGrowthbRelatedM
MuscularMvbnormalitiescMFrontiersiiniPhysiologyaM2019aMfeaMfjmf 4.6 12

50 xomparisonMbetweenMvllobKramerMandMWarnerbwratzlerMdevicesMtoMassessMrabbitMmeatMtendernesscM
ItalianiJournaliofiAnimaliScienceaM2007aMkaMlinbljf 2.2 12

49 xomparisonMofMgMcommercialMturkeyMhybridsoMproductivityaMoccurrenceMofMbreastMmyopathiesaMandM
meatMqualityMpropertiescMPoultryiScienceaM2019aMnmaMghejbghfj 3.9 11

48 yifferentiationMbetweenMNormalMandMWhiteMStripedMTurkeyMwreastsMbyMVisibledNearMInfraredM
SpectroscopyMandMMultivariateMyataMvnalysiscMFoodiScienceiofiAnimaliResourcesaM2020aMieaMnkbfej 3.2 11

47 zffectMofMfeedMrestrictionMtimingMonMliveMperformanceaMbreastMmyopathyMoccurrenceaMandMmuscleM
fiberMdegenerationMinMgMbroilerMchickenMgeneticMlinescMPoultryiScienceaM2019aMnmaMjikjbjilk 3.9 10

46 InfluenceMofMdexamethasoneMonMsomeMcellularMaspectsMofMtheMimmuneMsystemMinMcatscMVeterinaryi
ResearchiCommunicationsaM2003aMglaMkihbjg 2.9 10

45 SensoryMandMrapidMinstrumentalMmethodsMasMaMcombinedMtoolMforMqualityMcontrolMofMcookedMhamcM
HeliyonaM2016aMgaMeeegeg 3.6 10

44 zffectMofMdifferentMargininebtoblysineMratiosMinMbroilerMchickenMdietsMonMtheMoccurrenceMofMbreastM
myopathiesMandMmeatMqualityMattributescMPoultryiScienceaM2019aMnmaMgknfbgknl 3.9 9

43 wenefitsMofMMagnesiumMSupplementationMtoMwroilerMSubjectedMtoMyietaryMandMHeatMStressoMImprovedM
RedoxMStatusaMwreastMQualityMandMyecreasedMMyopathyMIncidencecMAntioxidantsaM2019aMmaM 7.1 9

42 MuscleMMetabolismMandMMeatMQualityMvbnormalitiesM2017aMjfblj 9

41 TheMinfluenceMofMdietaryMlipidMsourceMonMqualityMcharacteristicsMofMrawMandMprocessedMchickenMmeatcM
EuropeaniFoodiResearchiandiTechnologyaM2009aMggnaMhhnbhim 3.4 9

40 zffectMofMenergyMrestrictionMinMinteractionMwithMgenotypeMonMtheMperformanceMofMgrowingMrabbitsoMIIcM
xarcassMtraitsMandMmeatMqualitycMLivestockiScienceaM2009aMfgkaMggfbggm 1.7 9

(2009-2020)

5



39 zffectMofMenergyMrestrictionMinMinteractionMwithMgenotypeMonMtheMperformanceMofMgrowingMrabbitsMIoM
ProductiveMtraitscMLivestockiScienceaM2008aMffmaMfghbfhf 1.7 9

38 TechnicalMnoteoMzstimationMofMrealMrabbitMmeatMconsumptionMinMItalycMWorldiRabbitiScienceaM2018aMgkaMnf 0.9 9

37 vnMUntargetedMMetabolomicsMInvestigationMofMJiulongMYakMUVMMeatMbyMHbNMRcMFoodsaM2020aMnaM 4.9 8

36 zffectMofMzUMelectricalMstunningMconditionsMonMbreastMmeatMqualityMofMbroilerMchickenscMPoultryi
ScienceaM2017aMnkaMheeebheei 3.9 8

35 UseMofMzssentialMOilsMtoMIncreaseMtheMSafetyMandMtheMQualityMofMMarinatedMPorkMLoincMFoodsaM2020aMnaM 4.9 8

34 vMcriticalMreviewMofMtheMmechanismsMinvolvedMinMtheMoccurrenceMofMgrowthbrelatedMabnormalitiesM
affectingMbroilerMchickenMbreastMmusclescMPoultryiScienceaM2021aMfeeaMfeffme 3.9 8

33 TechnofunctionalMIngredientsMforMMeatMProductsoMxurrentMxhallengesM2019aMijbkm 8

32 WeightedMgeneMcobexpressionMnetworkManalysisMidentifiesMmolecularMpathwaysMandMhubMgenesM
involvedMinMbroilerMWhiteMStripingMandMWoodenMwreastMmyopathiescMScientificiReportsaM2021aMffaMfllk 4.9 8

31 WaterMdiffusionMtoMassessMmeatMmicrostructurecMFoodiChemistryaM2017aMghkaMfjbge 8.5 7

30 TheMuseMofMmarinationMtoMimproveMpoultryMmeatMqualitycMItalianiJournaliofiAnimaliScienceaM2009aMmaMljlbljn2.2 7

29 MuscleMvbnormalitiesMandMMeatMQualityMxonsequencesMinMModernMTurkeyMHybridscMFrontiersiini
PhysiologyaM2020aMffaMjji 4.6 6

28 PredictingMtheMqualityMtraitsMofMwhiteMstripedMturkeyMbreastMbyMvisiblednearMinfrabredMspectroscopyM
andMmultivariateMdataManalysiscMItalianiJournaliofiAnimaliScienceaM2020aMfnaMklkbkmk 2.2 6

27 zααzxTMOαMvNTzMORTzMMJOURNzYMvNyMLvIRvGzMvTMvwvTTOIRMONMRvwwITMMzvTMQUvLITYcM
JournaliofiMuscleiFoodsaM2009aMgeaMimnbjee 6

26 PreslaughterMriskMfactorsMassociatedMwithMmortalityMandMbruisingMinMrabbitscMWorldiRabbitiScienceaM
2010aMfmaM 0.9 6

25 zxploringMtheMzffectMofMPulsedMzlectricMαieldsMonMtheMTechnologicalMPropertiesMofMxhickenMMeatcM
FoodsaM2021aMfeaM 4.9 6

24 zffectMofMTumblingMMarinationMonMMarinadeMUptakeMofMxhickenMxarcassMandMPartsMQualitycMBraziliani
JournaliofiPoultryiScienceaM2017aMfnaMkfbkm 1.3 5

23 QualityMxharacteristicsMofMαrozenMwroilerMwreastMMeatMPretreatedMwithMIncreasingMxoncentrationsMofM
SodiumMxhloridecMJournaliofiPoultryiScienceaM2013aMjeaMhnkbief 1.6 5

22 xomparisonMbetweenMtheMQualityMTraitsMofMPhosphateMandMwicarbonatebMarinatedMxhickenMwreastM
αilletsMxookedMunderMyifferentMHeatMTreatmentscMFoodiandiNutritioniSciencesisPrinttaM2014aMejaMhjbii 0.4 5
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21 αiberMMetabolismaMProcollagenMandMxollagenMTypeMIIIMImmunoreactivityMinMwroilerMPectoralisMMajorM
vffectedMbyMMuscleMvbnormalitiescMAnimalsaM2020aMfeaM 3.1 4

20 zffectMofMnutritionalMstatusMofMrabbitMkitsMonMtheirMproductiveMperformanceaMcarcassMandMmeatMqualityM
traitscMLivestockiScienceaM2011aMfhlaMgfebgfm 1.7 4

19 QualityMxhangesMduringMαrozenMStorageMofMMechanicalbSeparatedMαleshMObtainedMfromManM
UnderutilizedMxrustaceancMFoodsaM2020aMnaM 4.9 3

18 SarcomereMlengthsMinMwoodenMbreastMbroilerMchickenscMItalianiJournaliofiAnimaliScienceaM2020aMfnaMjknbjlh2.2 3

17 GapingMofMpectoralisMminorMmusclesoMmagnitudeMandMcharacterizationMofManMemergingMqualityMissueMinM
broilerscMPoultryiScienceaM2019aMnmaMkfnibkgei 3.9 3

16 PzαbtreatedMplantMandManimalMtissuesoMInsightsMbyMapproachingMwithMdifferentMelectroporationM
assessmentMmethodscMInnovativeiFoodiScienceiandiEmergingiTechnologiesaM2021aMliaMfegmlg 6.8 3

15 xurrentMStatusMofMPoultryMMeatMvbnormalitiescMMeatiandiMuscleiBiologyaM2020aMiaM 1.3 3

14 zffectMofMtheMexposureMtoMoxidationMandMmalondialdehydeMonMturkeyMandMrabbitMmeatMproteinM
oxidativeMstabilitycMJournaliofiFoodiScienceaM2020aMmjaMhggnbhghk 3.4 3

13 TheMroleMofMhistidineMdipeptidesMonMpostmortemMacidificationMofMbroilerMmusclesMwithMdifferentM
energyMmetabolismcMPoultryiScienceaM2021aMfeeaMfgnnbfhel 3.9 3

12 znteroendocrineMprofileMofM˛–btransducinMandM˛–bgustducinMimmunoreactiveMcellsMinMtheMchickenM
UGallusMdomesticusVMgastrointestinalMtractcMPoultryiScienceaM2018aMnlaMiekhbielg 3.9 3

11 vpplicationsMinMMeatMProductsM2019aMhfhbhii 2

10 InsightsMIntoMTranscriptomeMProfilesMvssociatedMWithMWoodenMwreastMMyopathyMinMwroilersM
SlaughteredMatMtheMvgeMofMkMorMlMWeekscMFrontiersiiniPhysiologyaM2021aMfgaMknffni 4.6 2

9 ValorizationMofMmeatMbybproductsM2021aMifnbiih 2

8 OxidativeMchangesMinMcooledMandMcookedMpaleaMsoftaMexudativeMUPSzVMchickenMmeatccMFoodiChemistryaM
2022aMhmjaMfhgilf 8.5 2

7 WaterMstatusMinMmeatMfromMpigMbreedsMstronglyMdifferingMinMgrowthMperformancescMFoodiChemistryaM
2020aMhejaMfgjiij 8.5 1

6
InfluenceMofMnonbphosphateMandMlowbsodiumMsaltMmarinationMinMcombinationMwithMtumblingMprocessM
onMpropertiesMofMchickenMbreastMmeatMaffectedMbyMwhiteMstripingMabnormalitycMJournaliofiFoodi
ScienceaM2021aMmkaMhfnbhgk

3.4 1

5 ImprovingMtheMqualityMofMsousbvideMbeefMfromMHolsteinbαriesianMbullsMbyMdifferentMmarinadescMMeati
ScienceaM2021aMfmgaMfemkhn 6.4 1

4 zffectMofMyietaryMznrichmentMwithMαlaxseedaMVitaminMzMandMSeleniumaMandMofMMarketMxlassMonMtheM
wroilerMwreastMMeatbPartMfoMNutritionalMandMαunctionalMTraitsccMNutrientsaM2022aMfiaM 6.7 1

(2022-2020)

7



3 SpaghettiMMeatMvbnormalityMinMwroilersoMxurrentMUnderstandingMandMαutureMResearchMyirectionscM
FrontiersiiniPhysiologyaM2021aMfgaMkmiinl 4.6 0

2 RabbitMmeatoMvaluableMnutritionMorMtoobcutebtobeattcMWorldiRabbitiScienceaM2021aMgnaMghnbgik 0.9 0

1 SpectrophotometricMvnalysisMofMProteinM2022aMfelbffi
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