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36 Genetic parameters for meat quality traits of Australian lamb meat. Meat Science, 2014, 96, 1016-1024. 2.7 114



4

Eric N Ponnampalam

# Article IF Citations

37 Antioxidant dynamics in the live animal and implications for ruminant health and product (meat/milk)
quality: role of vitamin E and selenium. Animal Production Science, 2014, 54, 1525. 0.6 84

38 Differential Response to an Algae Supplement High in DHA Mediated by Maternal Periconceptional Diet:
Intergenerational Effects of nâ€•6 Fatty Acids. Lipids, 2014, 49, 767-775. 0.7 13

39 The Synergism of Biochemical Components Controlling Lipid Oxidation in Lamb Muscle. Lipids, 2014, 49,
757-766. 0.7 64

40 Sources of variation of health claimable long chain omega-3 fatty acids in meat from Australian lamb
slaughtered at similar weights. Meat Science, 2014, 96, 1095-1103. 2.7 67

41 The impact of supplementing lambs with algae on growth, meat traits and oxidative status. Meat
Science, 2014, 98, 135-141. 2.7 88

42 Health beneficial long chain omega-3 fatty acid levels in Australian lamb managed under extensive
finishing systems. Meat Science, 2014, 96, 1104-1110. 2.7 68

43 The effect of pH decline rate on the meat and eating quality of beef carcasses. Animal Production
Science, 2014, 54, 407. 0.6 63

44 The effect of palm oil or canola oil on feedlot performance, plasma and tissue fatty acid profile and
meat quality in goats. Meat Science, 2013, 94, 165-169. 2.7 39

45 Oxidative Processes in Muscle Systems and Fresh Meat: Sources, Markers, and Remedies.
Comprehensive Reviews in Food Science and Food Safety, 2013, 12, 565-597. 5.9 177

46 Examination of the effect of ageing and temperature at rigor on colour stability of lamb meat. Meat
Science, 2013, 95, 311-316. 2.7 28

47 Aged Vacuum Packaged Lamb Cuts Are Less Brown than Fresh Muscle Cuts under Simulated Retail
Display. Food and Nutrition Sciences (Print), 2013, 04, 147-153. 0.2 14

48 Vitamin E and fatty acid content of lamb meat from perennial pasture or annual pasture systems with
supplements. Animal Production Science, 2012, 52, 255. 0.6 61

49 Lamb growth performance and carcass weight from rotationally grazed perennial pasture systems
compared with annual pasture systems with supplements. Animal Production Science, 2012, 52, 248. 0.6 21

50 Relationship between muscle antioxidant status, forms of iron, polyunsaturated fatty acids and
functionality (retail colour) of meat in lambs. Meat Science, 2012, 90, 297-303. 2.7 75

51 Basal and hormone-stimulated metabolism in lambs varies with breed and diet quality. Domestic
Animal Endocrinology, 2012, 42, 94-102. 0.8 14
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69
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