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Low-fat frankfurters formulated with a healthier lipid combination as functional ingredient:
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Antioxidant and hemolytic activities, and effects in rat cutaneous wound healing of a novel
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Optimisation of a chromatographic procedure for determining biogenic amine concentrations in meat
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Effect of partial replacement of nitrite with a novel probiotic Lactobacillus plantarum TN8 on color,
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Effects of probiotic strains, Lactobacillus plantarum TN8 and Pediococcus acidilactici, on
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Antioxidant activity of Hypericum perforatum L. extract in enriched n-3 PUFA pork meat systems during

chilled storage. Food Research International, 2012, 48, 909-915. 2.9 2
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Free-sodium salts mixture and AlgySaltA® use as NaCl substitutes in fresh and cooked meat products
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Essay of Different Extraction Procedures in Capelin Fish Meal for Biogenic Amine Determination by
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