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Differences in textural properties of cooked caponized and broiler chicken breast meat. Poultry
Science, 2017, 96, 2491-2500

Effect of broiler breast abnormality and freezing on meat quality and metabolites assessed by ;
59 1H-NMR spectroscopy. Poultry Science, 2019, 98, 7139-7150 39 7

Chicken Breast Meat Marinated with Increasing Levels of Sodium Bicarbonate. Journal of Poultry

Science, 2014, 51, 206-212




(2009-2020)

Exploring the Factors Contributing to the High Ultimate pH of Broiler Pectoralis Major Muscles

57 Affected by Wooden Breast Condition. Frontiers in Physiology, 2020, 11, 343 46 16

Quality characterization of eggs from Romagnola hens, an Italian local breed. Poultry Science, 2018,
97,4131-4136

55 Welfare aspects in rabbit rearing and transport. /talian Journal of Animal Science, 2009, 8, 191-204 22 15

Effects of transport and lairage on mortality, liveweight loss and carcass quality in broiler chickens.
Italian Journal of Animal Science, 2005, 4, 516-518

Rabbit production and science: the world and Italian scenarios from 1998 to 2018. /talian Journal of

53 Animal Science, 2019, 18, 1361-1371 22 14

Partial replacement of sodium chloride with potassium chloride in marinated rabbit meat.
International Journal of Food Science and Technology, 2014, 49, 2184-2191

Distribution and Expression of Vimentin and Desmin in Broiler Affected by the Growth-Related

5t Muscular Abnormalities. Frontiers in Physiology, 2019, 10, 1581 46 12

Comparison between Allo-Kramer and Warner-Bratzler devices to assess rabbit meat tenderness.
Italian Journal of Animal Science, 2007, 6, 749-751

Comparison of 2 commercial turkey hybrids: productivity, occurrence of breast myopathies, and

49 meat quality properties. Poultry Science, 2019, 98, 2305-2315 39 11

Differentiation between Normal and White Striped Turkey Breasts by Visible/Near Infrared
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Carcass traits and meat quality. Livestock Science, 2009, 126, 221-228




MASSIMILIANO PETRACCI

Effect of energy restriction in interaction with genotype on the performance of growing rabbits I L
39 Productive traits. Livestock Science, 2008, 118, 123-131 79

Technical note: Estimation of real rabbit meat consumption in Italy. World Rabbit Science, 2018, 26, 91

37 An Untargeted Metabolomics Investigation of Jiulong Yak () Meat by H-NMR. Foods, 2020, 9, 49 8

Effect of EU electrical stunning conditions on breast meat quality of broiler chickens. Poultry
Science, 2017, 96, 3000-3004

35 Use of Essential Oils to Increase the Safety and the Quality of Marinated Pork Loin. Foods, 2020, 9, 49 8

A critical review of the mechanisms involved in the occurrence of growth-related abnormalities
affecting broiler chicken breast muscles. Poultry Science, 2021, 100, 101180

33 Technofunctional Ingredients for Meat Products: Current Challenges 2019, 45-68 8
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