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i Paper IF Citations

337
fbbK’ateXsreakingkKuietaryKxlycineKSupplementationKuuringKxrowingKandKwinishingKPhasesK
zncreasesKsodyKWeightKandKzmprovesK–eatKQualityKofKzntrauterineKxrowthKRestrictedKPigsYKJournalo
ofoAnimaloScienceWK2021WKjjWKcaiXcaj

0.7 78

336
vfficacyKofKantimicrobialKinterventionsKinKreducingKSalmonellaKentericaWKShigaKtoxinXproducingK
vscherichiaKcoliWKtampylobacterWKandKvscherichiaKcoliKbiotypeKzKsurrogatesKonKnonXchilledKandKchilledWK
skinXonKandKskinlessKporkYKMeatoScienceWK2021WKbhcWKbaidaj

6.4 4

335 PalatabilityKassessmentsKofKbeefKstripKloinKsteaksKportionedKbyKweightKorKbyKthicknessKsourcedKfromK
variousKcarcassKweightZribeyeKareaKsizeKcombinationsYKMeatoScienceWK2021WKbhcWKbaidbj 6.4 0

334
xenomeKassociationKofKcarcassKandKpalatabilityKtraitsKfromKsosKindicusXsosKtaurusKcrossbredKsteersK
withinKelectricalKstimulationKstatusKandKcorrespondenceKwithKsteerKtemperamentKdYKrromaKandK
flavorKattributesKofKcookedKsteaksYKLivestockoScienceWK2020WKcddWKbadjed

1.7 1

333
xenomeKassociationKofKcarcassKandKpalatabilityKtraitsKfromKsosKindicusXsosKtaurusKcrossbredKsteersK
withinKelectricalKstimulationKstatusKandKcorrespondenceKwithKsteerKtemperamentKcYKPalatabilityYK
LivestockoScienceWK2020WKcdcWKbadijh

1.7

332 SortingKbeefKsubprimalsKbyKribeyeKareaKsizeKatKtheKpackerKlevelKtoKoptimizeKutilityKandKproductK
uniformityKinKfoodserviceKandKretailYKTranslationaloAnimaloScienceWK2020WKeWKtxaabah 1.4 1

331 SurveyKofKQualityKrttributesKofKseefKfromKwarmersK–arketKVendorsYKJournaloofoFoodoQualityWK2019WK
cabjWKbXj 2.7

330 rssessmentKofKSalmonellaKPrevalenceKinK’ymphK™odesKofKUYSYKandK–exicanKtattleKPresentedKforK
SlaughterKinKTexasYKJournaloofoFoodoProtectionWK2019WKicWKdbaXdbf 2.5 5

329 SteakKThicknessWKtookKSurfaceKTemperatureKandKQualityKxradeKrffectedKTopK’oinKSteakKtonsumerK
andKuescriptiveKSensoryKrttributesYKMeatoandoMuscleoBiologyWK2019WKdWK 1.3 3

328
xenomeKassociationKofKcarcassKandKpalatabilityKtraitsKfromKsosKindicusXsosKtaurusKcrossbredKsteersK
withinKelectricalKstimulationKstatusKandKcorrespondenceKwithKsteerKtemperamentKbYKtarcassYK
LivestockoScienceWK2019WKccjWKbfaXbfi

1.7 4

327 wattyKacidWKcholesterolWKvitaminWKandKmineralKcontentKofKcookedKbeefKcutsKfromKaKnationalKstudyYK
JournaloofoFoodoCompositionoandoAnalysisWK2018WKggWKffXge 4.1 3

326 zmpactKofKelevatedKagingKtemperaturesKonKretailKdisplayWKtendernessWKandKconsumerKacceptabilityKofK
beefYKMeatoScienceWK2018WKbegWKbXi 6.4 7

325 tomparisonKofKSalmonellaKPrevalenceKRatesKinKsovineK’ymphK™odesKacrossKweedingKStagesYKJournalo
ofoFoodoProtectionWK2018WKibWKfejXffd 2.5 5

324 ™ationalKsurveyKofKprevalenceKinKlymphKnodesKofKsowsKandKmarketKhogsYKTranslationaloAnimalo
ScienceWK2018WKcWKdgfXdhb 1.4 5

323 zmpactKofK–ultipleKrntimicrobialKznterventionsKonKxroundKseefKQualityYKMeatoandoMuscleoBiologyWK
2018WKcWKeg 1.3 1

322
™ationalKseefKQualityKruditXcabgkKassessmentKofKcattleKhideKcharacteristicsWKoffalKcondemnationsWK
andKcarcassKtraitsKtoKdetermineKtheKqualityKstatusKofKtheKmarketKcowKandKbullKbeefKindustryYK
TranslationaloAnimaloScienceWK2018WKcWKdhXej

1.4 3

321 tonsumerKandKWarnerXsratzlerKShearKvvaluationsKofKSteaksKfromKsladeKTenderizedWKrgedWKorK
wrozenKSirloinKSubprimalsYKMeatoandoMuscleoBiologyWK2018WKcWKdee 1.3
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320 ™ationalKseefKQualityKruditXcabgkKznXplantKsurveyKofKcarcassKcharacteristicsKrelatedKtoKqualityWK
quantityWKandKvalueKofKfedKsteersKandKheifersYKJournaloofoAnimaloScienceWK2017WKjfWKcjjdXdaac 0.7 29

319
™ationalKseefKQualityKruditXcabgkKTransportationWKmobilityWKliveKcattleWKandKcarcassKassessmentsKofK
targetedKproducerXrelatedKcharacteristicsKthatKaffectKvalueKofKmarketKcowsKandKbullsWKtheirK
carcassesWKandKassociatedKbyXproductsYKTranslationaloAnimaloScienceWK2017WKbWKfhaXfie

1.4 13

318 ™ationalKseefKTendernessKSurveyâ��cabfkKPalatabilityKandKShearKworceKrssessmentsKofKRetailKandK
woodserviceKseefYKMeatoandoMuscleoBiologyWK2017WKbWKbdi 1.3 15

317 ™ationalKseefKQualityKruditXcabgkKPhaseKbWKwaceXtoXfaceKinterviewsYKTranslationaloAnimaloScienceWK
2017WKbWKdcaXddc 1.4 1

316
™ationalKseefKQualityKruditXcabgkKTransportationWKmobilityWKandKharvestXfloorKassessmentsKofK
targetedKcharacteristicsKthatKaffectKqualityKandKvalueKofKcattleWKcarcassesWKandKbyXproductsYK
TranslationaloAnimaloScienceWK2017WKbWKccjXcdi

1.4 13

315 rssessmentKofKPostmortemKrgingKvffectsKonKTexasXstyleKsarbecueKseefKsrisketsYKMeatoandoMuscleo
BiologyWK2017WKbWKeg 1.3 0

314
rKResearchKtommunicationKsriefkKxlutenKrnalysisKinKseefKSamplesKtollectedKUsingKaKRigorousWK
™ationallyKRepresentativeKSamplingKProtocolKtonfirmsKThatKxrainXwinishedKseefKzsK™aturallyK
xlutenXwreeYKNutrientsWK2017WKjWK

6.7 3

313 ™ationalKseefKQualityKruditKXKcabgkKSurveyKofKcarcassKcharacteristicsKthroughKinstrumentKgradingK
assessmentsYKJournaloofoAnimaloScienceWK2017WKjfWKdaadXdabb 0.7 8

312 ™ationalKseefKQualityKruditâ��cabgkKznXplantKsurveyKofKcarcassKcharacteristicsKrelatedKtoKqualityWK
quantityWKandKvalueKofKfedKsteersKandKheifersYKJournaloofoAnimaloScienceWK2017WKjfWKcjjd 0.7 24

311 –itochondrialKabundanceKandKefficiencyKcontributeKtoKleanKcolorKofKdarkKcuttingKbeefYKMeatoScienceWK
2016WKbbgWKbgfXhd 6.4 39

310 ™ovelKapproachKtoKagingKbeefkKVacuumXpackagedKfoodserviceKsteaksKversusKvacuumXpackagedK
subprimalsYKMeatoScienceWK2016WKbbgWKcdaXf 6.4 6

309 TracingKSurrogatesKforKvntericKPathogensKznoculatedKonKyideKthroughKtheKseefKyarvestingKProcessYK
JournaloofoFoodoProtectionWK2016WKhjWKbigaXbigh 2.5 4

308 tompositionKofKfreeKandKpeptideXboundKaminoKacidsKinKbeefKchuckWKloinWKandKroundKcutsYKJournaloofo
AnimaloScienceWK2016WKjeWKcgadXbd 0.7 48

307 PrevalenceKandKtharacterizationKofKSalmonellaKentericaKandKSalmonellaKsacteriophagesKRecoveredK
fromKseefKtattleKweedlotsKinKSouthKTexasYKJournaloofoFoodoProtectionWK2016WKhjWKbddcXea 2.5 11

306
ReductionKofKSurrogatesKforKvscherichiaKcoliKObfhkyhKandKSalmonellaKduringKtheKProductionKofK
™onintactKseefKProductsKbyKthemicalKrntimicrobialKznterventionsYKJournaloofoFoodoProtectionWK2015WK
hiWKiibXh

2.5 3

305 ProteinWKfatWKmoistureKandKcookingKyieldsKfromKaKUYSYKstudyKofKretailKbeefKcutsYKJournaloofoFoodo
CompositionoandoAnalysisWK2015WKedWKbdbXbdj 4.1 10

304 ™utrientKdatabaseKimprovementKprojectkKSeparableKcomponentsKandKproximateKcompositionKofKrawK
andKcookedKretailKcutsKfromKtheKbeefKloinKandKroundYKMeatoScienceWK2015WKbbaWKcdgXee 6.4 13

303 TendernessKassessmentsKofKtopKloinKsteaksKfromKretailKmarketsKinKfourKUYSYKcitiesYKJournaloofoAnimalo
ScienceWK2015WKjdWKegbaXg 0.7 3

(2015-2017)
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302 RetailKyieldsKandKpalatabilityKevaluationsKofKindividualKmusclesKfromKwetXagedKandKdryXagedKbeefK
ribeyesKandKtopKsirloinKbuttsKthatKwereKmerchandisedKinnovativelyYKMeatoScienceWK2014WKjhWKcbXg 6.4 27

301
™utrientKdatabaseKimprovementKprojectkKtheKinfluenceKofKUSurKqualityKandKyieldKgradeKonKtheK
separableKcomponentsKandKproximateKcompositionKofKrawKandKcookedKretailKcutsKfromKtheKbeefK
chuckYKMeatoScienceWK2014WKjhWKffiXgh

6.4 6

300 tUTTz™xKr™uKsO™z™xK|KTraditionalK2014WKefiXege

299
™utrientKdatabaseKimprovementKprojectkKtheKinfluenceKofKUYSYuYrYKQualityKandKYieldKxradeKonKtheK
separableKcomponentsKandKproximateKcompositionKofKrawKandKcookedKretailKcutsKfromKtheKbeefKribK
andKplateYKMeatoScienceWK2013WKjfWKeigXje

6.4 12

298
SurveyKofKtransportationKproceduresWKmanagementKpracticesWKandKhealthKassessmentKrelatedKtoK
qualityWKquantityWKandKvalueKforKmarketKbeefKandKdairyKcowsKandKbullsYKJournaloofoAnimaloScienceWK
2013WKjbWKfacgXdg

0.7 21

297
™ationalKseefKTendernessKSurveyXcabakKWarnerXsratzlerKshearKforceKvaluesKandKsensoryKpanelK
ratingsKforKbeefKsteaksKfromKUnitedKStatesKretailKandKfoodKserviceKestablishmentsYKJournaloofoAnimalo
ScienceWK2013WKjbWKbaafXbe

0.7 47

296
PhaseKzKofKTheK™ationalKseefKQualityKruditXcabbkKquantifyingKwillingnessXtoXpayWKbestXworstKscalingWK
andKcurrentKstatusKofKqualityKcharacteristicsKinKdifferentKbeefKindustryKmarketingKsectorsYKJournaloofo
AnimaloScienceWK2013WKjbWKbjahXbj

0.7 22

295 SalmonellaKprevalenceKinKbovineKlymphKnodesKdiffersKamongKfeedyardsYKJournaloofoFoodoProtectionWK
2012WKhfWKbbdbXd 2.5 36

294 vfficacyKofKtrimmingKchilledKbeefKduringKfabricationKtoKcontrolKvscherichiaKcoliKObfhkyhKsurrogatesK
onKsubsequentKsubprimalsYKMeatoScienceWK2012WKjaWKecaXf 6.4 9

293
™ationalKseefKQualityKruditXcabbkKznXplantKsurveyKofKtargetedKcarcassKcharacteristicsKrelatedKtoK
qualityWKquantityWKvalueWKandKmarketingKofKfedKsteersKandKheifersYKJournaloofoAnimaloScienceWK2012WK
jaWKfbedXfb

0.7 53

292 ™ationalKseefKQualityKruditXcabbkKSurveyKofKinstrumentKgradingKassessmentsKofKbeefKcarcassK
characteristicsYKJournaloofoAnimaloScienceWK2012WKjaWKfbfcXi 0.7 18

291 ™ationalKseefKQualityKruditXcabbkKyarvestXfloorKassessmentsKofKtargetedKcharacteristicsKthatKaffectK
qualityKandKvalueKofKcattleWKcarcassesWKandKbyproductsYKJournaloofoAnimaloScienceWK2012WKjaWKfbdfXec 0.7 30

290
uispersionKandKsurvivalKofKvscherichiaKcoliKObfhkyhKandKSalmonellaKTyphimuriumKduringKtheK
productionKofKmarinatedKbeefKinsideKskirtKsteaksKandKtriXtipKroastsYKJournaloofoFoodoProtectionWK2012WK
hfWKcffXga

2.5 6

289 PorkkKtarcassKtompositionKandKQualityK2011WKiifXiih

288 xoatK–eatkKtarcassKtompositionKandKQualityK2011WKfdfXfdg

287 znnovativeKretailKmerchandisingKstrategiesKtoKaccommodateKforKtheKgrowingKtrendKofKheavierK
carcassKweightsKinKtheKUnitedKStatesYKMeatoScienceWK2011WKiiWKgbaXi 6.4 2

286 ProximateKcompositionKandKenergyKcontentKofKbeefKsteaksKasKinfluencedKbyKUSurKqualityKgradeKandK
degreeKofKdonenessYKMeatoScienceWK2011WKijWKcciXdc 6.4 19

285 rlternativeKcoolingKproceduresKforKlargeWKintactKmeatKproductsKtoKachieveKstabilizationK
microbiologicalKperformanceKstandardsYKJournaloofoFoodoProtectionWK2011WKheWKbabXf 2.5 3
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284 tonstraintsKonKestablishingKthresholdKlevelsKforKWarnerKXKsratzlerKshearXforceKvaluesKbasedKonK
consumerKsensoryKratingsKforKsevenKbeefKmusclesYKAnimaloProductionoScienceWK2011WKfbWKjfj 1.4 7

283 vffectsKofKzilpaterolKhydrochlorideKonKretailKyieldsKofKsubprimalsKfromKbeefKandKcalfXfedKyolsteinK
steersYKJournaloofoAnimaloScienceWK2011WKijWKcighXhh 0.7 8

282 vvaluationKofKvscherichiaKcoliKObfhkyhKtranslocationKandKdecontaminationKforKbeefK
vacuumXpackagedKsubprimalsKdestinedKforKnonintactKuseYKJournaloofoFoodoProtectionWK2011WKheWKbaeiXfd 2.5 10

281 vvaluationKofKadditionalKcookingKproceduresKtoKachieveKlethalityKmicrobiologicalKperformanceK
standardsKforKlargeWKintactKmeatKproductsYKJournaloofoFoodoProtectionWK2011WKheWKbhebXf 2.5 3

280 seefKtattlekKznspectionWKProcessingWKandK–arketingK2011WKhhXhj

279 seefkKWholesaleKandKRetailK2011WKjhXjj

278 znXhomeKconsumerKandKshearKforceKevaluationKofKsteaksKfromKtheK–YKserratusKventralisKthoracisYK
MeatoScienceWK2010WKifWKbaeXj 6.4 3

277
vffectsKofK’XKorKuXlactateXenhancementKonKtheKinternalKcookedKcolourKdevelopmentKandK
biochemicalKcharacteristicsKofKbeefKsteaksKinKhighXoxygenKmodifiedKatmosphereYKFoodoChemistryWK
2010WKbbjWKjbiXjcc

8.5 6

276 vvaluationKofKantioxidantKcapacityKandKcolourKstabilityKofKcalciumKlactateKenhancementKonKfreshK
beefKunderKhighlyKoxidisingKconditionsYKFoodoChemistryWK2009WKbbfWKchcXchi 8.5 30

275 znfluenceKofKtransportationKstressKandKanimalKtemperamentKonKfecalKsheddingKofKvscherichiaKcoliK
ObfhkyhKinKfeedlotKcattleYKMeatoScienceWK2009WKibWKdaaXg 6.4 11

274 ™ationalKseefK–arketKsasketKSurveyKXKcaagkKvxternalKfatKthicknessKmeasurementsKandKseparableK
componentKdeterminationsKforKbeefKfromKUSKretailKestablishmentsYKMeatoScienceWK2009WKibWKddfXed 6.4 6

273 tolorKstabilityKandKbiochemicalKcharacteristicsKofKbovineKmusclesKwhenKenhancedKwithK’XKorK
uXpotassiumKlactateKinKhighXoxygenKmodifiedKatmospheresYKMeatoScienceWK2009WKicWKcdeXea 6.4 22

272 RoleKofKlactateKdehydrogenaseKinKmetmyoglobinKreductionKandKcolorKstabilityKofKdifferentKbovineK
musclesYKMeatoScienceWK2009WKidWKdhgXic 6.4 38

271 vffectsKofKfeedingKzilpaterolKhydrochlorideKforKtwentyKtoKfortyKdaysKonKcarcassKcutabilityKandK
subprimalKyieldKofKcalfXfedKyolsteinKsteersYKJournaloofoAnimaloScienceWK2009WKihWKdhccXj 0.7 21

270 uryKversusKwetKagingKofKbeefkKRetailKcuttingKyieldsKandKconsumerKpalatabilityKevaluationsKofKsteaksK
fromKUSKthoiceKandKUSKSelectKshortKloinsYKMeatoScienceWK2008WKhjWKgdbXj 6.4 82

269 zdentifyingKmuscleKandKprocessingKcombinationsKsuitableKforKuseKasKbeefKforKfajitasYKMeatoScienceWK
2008WKiaWKcfjXhb 6.4 4

268
uryKversusKwetKagingKofKbeefkKRetailKcuttingKyieldsKandKconsumerKsensoryKattributeKevaluationsKofK
steaksKfromKribeyesWKstripKloinsWKandKtopKsirloinsKfromKtwoKqualityKgradeKgroupsYKMeatoScienceWK2008WK
iaWKhjfXiae

6.4 70

267 ™ationalKseefKQualityKruditXcaafkKsurveyKofKtargetedKcattleKandKcarcassKcharacteristicsKrelatedKtoK
qualityWKquantityWKandKvalueKofKfedKsteersKandKheifersYKJournaloofoAnimaloScienceWK2008WKigWKdfddXed 0.7 88

(2008-2011)
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266 PerinatalKOntogenyKofKsrainKxrowthKinKtheKuomesticKPigYKProceedingsoofotheoSocietyoforoExperimentalo
BiologyoandoMedicineWK2008WKccdWKbacXbai 6

265 TheK™ationalKseefKQualityKruditXcaafWKPhaseKzkKViewsKofKProducersWPackersWKandK–erchandisersKonK
turrentKQualityKtharacteristicsKofKtheKseefKzndustrybYKTheoProfessionaloAnimaloScientistWK2008WKceWKbijXbjh 7

264 rdiposityKofKcalfXKandKyearlingXfedKsrangusKsteersKraisedKtoKconstantXageKandKconstantXbodyKweightK
endpointsYKJournaloofoAnimaloScienceWK2007WKifWKbbdgXed 0.7 12

263
vffectsKofKoralKvitaminKuSdTKsupplementationKandKsupplementKwithdrawalKonKtheKaccumulationKofK
magnesiumWKcalciumWKandKvitaminKuKinKtheKserumWKliverWKandKmuscleKtissueKandKsubsequentKcarcassK
andKmeatKqualityKofKsosKindicusKinfluencedKcattleYKMeatoScienceWK2007WKhfWKbfaXi

6.4 12

262 ™ationalKbeefKtendernessKsurveyKXKcaagkKrssessmentKofKWarnerXsratzlerKshearKandKsensoryKpanelK
ratingsKforKbeefKfromKUSKretailKandKfoodserviceKestablishmentsYKMeatoScienceWK2007WKhhWKdfhXge 6.4 71

261 tarcassKmeritKbetweenKandKamongKfamilyKgroupsKofKsosKindicusKcrossbredKsteersKandKheifersYKMeato
ScienceWK2006WKhcWKejgXfac 6.4 18

260 PhysicalWKchemicalWKandKhistologicalKcharacteristicsKofKbiKlambKmusclesYKMeatoScienceWK2006WKhdWKeiXfe 6.4 34

259 RetailKcuttingKcharacteristicsKforKUSKthoiceKandKUSKSelectKbeefKsubprimalsYKMeatoScienceWK2006WKhdWKbbgXdb6.4 10

258 seefKhideKantimicrobialKinterventionsKasKaKmeansKofKreducingKbacterialKcontaminationYKMeatoScienceWK
2006WKhdWKcefXi 6.4 25

257 wactorsKinfluencingKtheKvariationKinKtendernessKofKsevenKmajorKbeefKmusclesKfromKthreeKrngusKandK
srahmanKbreedKcrossesYKMeatoScienceWK2006WKhdWKehfXid 6.4 64

256 znXhomeKconsumerKevaluationsKofKindividualKmusclesKfromKbeefKroundsKsubjectedKtoKtenderizationK
treatmentsYKMeatoScienceWK2006WKheWKchcXia 6.4 12

255 znfluenceKofKanimalKtemperamentKandKstressKresponsivenessKonKtheKcarcassKqualityKandKbeefK
tendernessKofKfeedlotKcattleYKMeatoScienceWK2006WKheWKfegXfg 6.4 130

254 tonsumerKrcceptanceKofKSteaksKandKRoastsKfromKtharolaisKtrossbredKsullsKandKSteersYKJournaloofo
FoodoScienceWK2006WKfaWKbgfXbgi 3.4 4

253 TheKchillingKofKcarcassesYKMeatoScienceWK2005WKhaWKeejXfj 6.4 186

252 vvaluationKofKperoxyaceticKacidKasKaKpostXchillingKinterventionKforKcontrolKofKvscherichiaKcoliK
ObfhkyhKandKSalmonellaKTyphimuriumKonKbeefKcarcassKsurfacesYKMeatoScienceWK2005WKgjWKeabXh 6.4 69

251 senchmarkingKvalueKinKtheKporkKsupplyKchainkKProcessingKcharacteristicsKandKconsumerKevaluationsK
ofKporkKbelliesKofKdifferentKthicknessesKwhenKmanufacturedKintoKbaconYKMeatoScienceWK2005WKhaWKbcbXdb 6.4 38

250 vffectsKofKpreXharvestKsupplementalKchlorateKonKbeefKcarcassKandKmeatKqualityYKMeatoScienceWK2005WK
haWKcbfXcb 6.4 4

249 senchmarkingKvalueKinKtheKporkKsupplyKchainkKProcessingKandKconsumerKcharacteristicsKofKhamsK
manufacturedKfromKdifferentKqualityKrawKmaterialsYKMeatoScienceWK2005WKhaWKjbXh 6.4 10
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248 vvaluationKofKperoxyaceticKacidKasKaKpotentialKpreXgrindingKtreatmentKforKcontrolKofKvscherichiaKcoliK
ObfhkyhKandKSalmonellaKTyphimuriumKonKbeefKtrimmingsYKMeatoScienceWK2005WKhaWKbjhXcad 6.4 34

247 siochemicalKandKphysicalKfactorsKaffectingKdiscolorationKcharacteristicsKofKbjKbovineKmusclesYKMeato
ScienceWK2005WKhaWKggfXic 6.4 238

246 senchmarkingKvalueKinKtheKporkKsupplyKchainkKtharacterizationKofKUSKporkKinKtheKretailKmarketplaceYK
MeatoScienceWK2005WKhbWKefbXgd 6.4 30

245 znnovativeKwholesaleKcarcassKfabricationKandKretailKcuttingKtoKoptimizeKbeefKvalueYKMeatoScienceWK
2005WKhbWKhedXfc 6.4 6

244 seefKcustomerKsatisfactionkKfactorsKaffectingKconsumerKevaluationsKofKcalciumKchlorideXinjectedKtopK
sirloinKsteaksKwhenKgivenKinstructionsKforKpreparationYKJournaloofoAnimaloScienceWK2005WKidWKcigjXhf 0.7 22

243 seefKcustomerKsatisfactionkKUSurKqualityKgradeKandKmarinationKeffectsKonKconsumerKevaluationsKofK
topKroundKsteaksYKJournaloofoAnimaloScienceWK2005WKidWKggcXha 0.7 32

242 uecontaminationKofKcattleKhidesKpriorKtoKslaughterKusingKwashesKwithKandKwithoutKantimicrobialK
agentsYKJournaloofoFoodoProtectionWK2004WKghWKfhjXic 2.5 40

241 z™XyO–vKtO™SU–vRKvVr’UrTzO™SKOwKwOURK’r–sKRvTrz’KtUTSYKJournaloofoMuscleoFoodsWK2004WK
bfWKbidXbje 1

240 znfluenceKofKfeedingKvitaminKuSdTKandKagingKonKtheKtendernessKofKfourKlambKmusclesYKMeatoScienceWK
2004WKghWKbifXja 6.4 13

239 PerimysiumKthicknessKasKanKindicatorKofKbeefKtendernessYKMeatoScienceWK2004WKghWKdcjXde 6.4 39

238 –ethodsKtoKincreaseKtendernessKofKindividualKmusclesKfromKbeefKroundsKwhenKcookedKwithKdryKorK
moistKheatYKMeatoScienceWK2004WKgiWKbefXfe 6.4 28

237 yighKvoltageKelectricalKstimulationKenhancesKmuscleKtendernessWKincreasesKagingKresponseWKandK
improvesKmuscleKcolorKfromKcabritoKcarcassesYKMeatoScienceWK2004WKgiWKfcjXdf 6.4 42

236 vvaluationKofKfatKsourcesKonKcholesterolKandKlipoproteinsKusingKpigsKselectedKforKhighKorKlowKserumK
cholesterolYKMeatoScienceWK2004WKggWKffXgb 6.4 10

235 tomparisonKofKclamXshellKcookersKandKelectricKbroilersKandKtheirKeffectsKonKcookingKtraitsKandK
repeatabilityKofKWarnerXsratzlerKshearKforceKvaluesYKMeatoScienceWK2004WKggWKccfXj 6.4 20

234 znterrelationshipsKofKbreedKtypeWKUSurKqualityKgradeWKcookingKmethodWKandKdegreeKofKdonenessKonK
consumerKevaluationsKofKbeefKinKuallasKandKSanKrntonioWKTexasWKUSrYKMeatoScienceWK2004WKggWKdjjXeag 6.4 29

233 xoatK–eatkKtarcassKtompositionZQualityK2004WKehcXehd

232 PorkkKtarcassKtompositionKandKQualityK2004WKhcfXhch

231 seefKcustomerKsatisfactionkKtrainedKsensoryKpanelKratingsKandKWarnerXsratzlerKshearKforceKvaluesYK
JournaloofoAnimaloScienceWK2003WKibWKbedXj 0.7 76

(2003-2005)
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230 uetectionKofKquantitativeKtraitKlociKforKgrowthKandKbeefKcarcassKfatnessKtraitsKinKaKcrossKbetweenK
sosKtaurusKSrngusTKandKsosKindicusKSsrahmanTKcattleYKJournaloofoAnimaloScienceWK2003WKibWKbjddXec 0.7 89

229 RetailKyieldsKfromKbeefKchuckKandKroundKsubprimalsKfromKtwoKgradeKgroupsKwhenKmerchandisedKasK
singleKmuscleKcutsYKJournaloofoAnimaloScienceWK2003WKibWKbeicXh 0.7 4

228 WrTvRXyO’uz™xKr™uKtO’ORKtyrRrtTvRzSTztSKOwKsvvwKwRO–Kv’vtTRztr’’YKSTz–U’rTvuK
trRtrSSvSYKJournaloofoMuscleoFoodsWK2003WKbeWKddXej 11

227 tO™SU–vRKrttvPTrsz’zTYKOwKPROtvSSvuKOSTRztyK–vrTKPROuUtTSYKJournaloofoMuscleoFoodsWK
2003WKbeWKbhdXbhj 5

226 tRr™svwtRYK|UztvK–rRz™ruvKz–PROVvSKSv™SORYKr™uK–ztROszO’Oxztr’KPROPvRTzvSKOwK
VrtUU–XPrt‘rxvuK’r–sKtyOPSYKJournaloofoMuscleoFoodsWK2003WKbeWKcahXcca 4

225
UsingKrctivaâ�¢KTxXR–KtoKbindKbeefKmusclesKafterKremovalKofKexcessiveKseamKfatKbetweenKtheKmYK
longissimusKthoracisKandKmYKspinalisKdorsiKandKheavyKconnectiveKtissueKfromKwithinKtheKmYK
infraspinatusYKMeatoScienceWK2003WKgeWKchXdd

6.4 13

224 WarnerXsratzlerKshearKevaluationsKofKeaKbovineKmusclesYKMeatoScienceWK2003WKgeWKfahXbc 6.4 193

223 ueterminationKofKtheKoccurrenceKofKrrcobacterKbutzleriKinKbeefKandKdairyKcattleKfromKTexasKbyK
variousKisolationKmethodsYKJournaloofoFoodoProtectionWK2002WKgfWKbiejXfd 2.5 38

222 seefKcustomerKsatisfactionkKfactorsKaffectingKconsumerKevaluationsKofKclodKsteaksYKJournaloofo
AnimaloScienceWK2002WKiaWKeabXi 0.7 61

221
TheKcaaaK™ationalKseefKQualityKruditskKViewsKofKProducersWKPackersWKandK–erchandisersKonKturrentK
QualityKtharacteristicsKofKseefbbThisKprojectKwasKfundedKbyKbeefKproducersKthroughKtheirK
ObXperXheadKcheckoffKandKwasKproducedKforKtheKtattlemenâ��sKseefKsoardKandKtheK™ationalK
tattlemenâ��sKseefKrssociationYYKTheoProfessionaloAnimaloScientistWK2002WKbiWKbbcXbbj

9

220 treatineKmonohydrateKsupplementationKandKtheKqualityKofKfreshKporkKinKnormalKandKhalothaneK
carrierKpigsYKJournaloofoAnimaloScienceWK2002WKiaWKjjhXbaae 0.7 32

219 ™ationalKseefKQualityKruditXcaaakKsurveyKofKtargetedKcattleKandKcarcassKcharacteristicsKrelatedKtoK
qualityWKquantityWKandKvalueKofKfedKsteersKandKheifersYKJournaloofoAnimaloScienceWK2002WKiaWKbcbcXcc 0.7 111

218 tarcassKtraitsWKmuscleKcharacteristicsWKandKpalatabilityKattributesKofKlambsKexpressingKtheKcallipygeK
phenotypeYKMeatoScienceWK2001WKfiWKdibXh 6.4 16

217 ’acticKacidKandKtrisodiumKphosphateKtreatmentKofKlambKbreastKtoKreduceKbacterialKcontaminationYK
JournaloofoFoodoProtectionWK2001WKgeWKbedjXeb 2.5 15

216 woodserviceKyieldKandKfabricationKtimesKforKbeefKasKinfluencedKbyKpurchasingKoptionsKandK
merchandisingKstylesYKJournaloofoAnimaloScienceWK2001WKhjWKdafcXgb 0.7 4

215 UsingKliveKestimatesKandKultrasoundKmeasurementsKtoKpredictKbeefKcarcassKcutabilityYKJournaloofo
AnimaloScienceWK2000WKhiWKbcffXgb 0.7 35

214 vvaluatingKtheKtookingKandKthemicalKtharacteristicsKofK’owXwatKxroundKseefKPattiesYKJournaloofo
FoodoCompositionoandoAnalysisWK2000WKbdWKcfdXcge 4.1 13

213 seefKRetailKtutKtompositionkKbYKSeparableKTissueKtomponentsYKJournaloofoFoodoCompositionoando
AnalysisWK2000WKbdWKcddXcec 4.1 11
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212 seefKRetailKtutKtompositionkKcYKProximateKrnalysisYKJournaloofoFoodoCompositionoandoAnalysisWK2000WK
bdWKcedXcfb 4.1 24

211 ProteinKkineticsKinKcallipygeKlambsYKJournaloofoAnimaloScienceWK2000WKhiWKhiXih 0.7 42

210 tarcassKtraitsKandKretailKdisplayXlifeKofKchopsKfromKdifferentKgoatKbreedKtypesYKJournaloofoAnimalo
ScienceWK2000WKhiWKbcgcXg 0.7 32

209 ™ationalKseefKTendernessKSurveyXbjjiYKJournaloofoAnimaloScienceWK2000WKhiWKbifcXga 0.7 119

208 PerinatalKontogenyKofKbrainKgrowthKinKtheKdomesticKpigYKProceedingsoofotheoSocietyoforoExperimentalo
BiologyoandoMedicineWK2000WKccdWKbacXi 86

207 seefKcustomerKsatisfactionkKcookingKmethodKandKdegreeKofKdonenessKeffectsKonKtheKtopKloinKsteakYK
JournaloofoAnimaloScienceWK1999WKhhWKgdhXee 0.7 77

206 uecontaminationKofKbeefKcarcassKsurfaceKtissueKbyKsteamKvacuumingKaloneKandKcombinedKwithKhotK
waterKandKlacticKacidKspraysYKJournaloofoFoodoProtectionWK1999WKgcWKbegXfb 2.5 64

205 seefKcustomerKsatisfactionkKcookingKmethodKandKdegreeKofKdonenessKeffectsKonKtheKtopKroundK
steakYKJournaloofoAnimaloScienceWK1999WKhhWKgfdXga 0.7 36

204 PredictingKcarcassKcompositionKofKbeefKcattleKusingKultrasoundKtechnologyYKJournaloofoAnimalo
ScienceWK1999WKhhWKiijXjc 0.7 15

203 vffectKofKbreedXtypeKandKfeedingKregimenKonKgoatKcarcassKtraitsYKJournaloofoAnimaloScienceWK1999WK
hhWKdcbfXi 0.7 36

202 seefKcustomerKsatisfactionkKcookingKmethodKandKdegreeKofKdonenessKeffectsKonKtheKtopKsirloinK
steakYKJournaloofoAnimaloScienceWK1999WKhhWKgefXfc 0.7 53

201 sodyKcompositionKofKlambsKreceivingKdaKorKgaKdaysKofKexerciseKtrainingKandKSorTKfenoterolK
treatmentYKMeatoScienceWK1999WKfcWKcdfXeg 6.4 4

200 UsingKcurrentKonXlineKcarcassKevaluationKparametersKtoKestimateKbonelessKandKboneXinKporkKcarcassK
yieldKasKinfluencedKbyKtrimKlevelYKJournaloofoAnimaloScienceWK1999WKhhWKbjhhXie 0.7 6

199 vffectKofKneonatalKdietaryKcholesterolKdeprivationKinKpigsKwithKgeneticallyKhighKorKlowKplasmaK
cholesterolKonKplasmaKlipidsKandKearlyKatherogenesisYKNutritionoResearchWK1998WKbiWKbgbfXbgcj 4 2

198 ueterminationKofKsensoryWKchemicalKandKcookingKcharacteristicsKofKretailKbeefKcutsKdifferingKinK
intramuscularKandKexternalKfatYKMeatoScienceWK1998WKfaWKffXhc 6.4 48

197 seefKcustomerKsatisfactionkKroleKofKcutWKUSurKqualityKgradeWKandKcityKonKinXhomeKconsumerKratingsYK
JournaloofoAnimaloScienceWK1998WKhgWKbachXdd 0.7 117

196 tomparisonKofKwaterKwashWKtrimmingWKandKcombinedKhotKwaterKandKlacticKacidKtreatmentsKforK
reducingKbacteriaKofKfecalKoriginKonKbeefKcarcassesYKJournaloofoFoodoProtectionWK1998WKgbWKicdXi 2.5 96

195 RetailKyieldKandKfabricationKtimesKforKvealKasKinfluencedKbyKpurchasingKoptionsKandKmerchandisingK
stylesYKJournaloofoAnimaloScienceWK1998WKhgWKbgbdXca 0.7 3

(1998-2000)
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194 UseKofKhotKwaterKforKbeefKcarcassKdecontaminationYKJournaloofoFoodoProtectionWK1998WKgbWKbjXcf 2.5 84

193 PigsKfedKcholesterolKneonatallyKhaveKincreasedKcerebrumKcholesterolKasKyoungKadultsYKJournaloofo
NutritionWK1998WKbciWKcejiXfae 4.1 19

192 RelationshipKofKfeederKlambKframeKsizeKtoKfeedlotKgainKandKcarcassKyieldKandKqualityKgradesYKJournalo
ofoAnimaloScienceWK1998WKhgWKedfXea 0.7 10

191 ™ationalKseefKQualityKruditXbjjfkKsurveyKofKproducerXrelatedKdefectsKandKcarcassKqualityKandK
quantityKattributesYKJournaloofoAnimaloScienceWK1998WKhgWKjgXbad 0.7 78

190 tandidateKgeneKanalysisKofKxybKforKeffectsKonKgrowthKandKcarcassKcompositionKofKcattleYKAnimalo
GeneticsWK1998WKcjWKbjeXcab 2.5 48

189 tandidateKgeneKanalysisKofKxybKforKeffectsKonKgrowthKandKcarcassKcompositionKofKcattleYKAnimalo
GeneticsWK1998WKcjWKbjeXcab 2.5 13

188 zmprovingKtheKflavorKofKcalciumKchlorideKandKlacticKacidKinjectedKmatureKbeefKtopKroundKsteaksYK
MeatoScienceWK1997WKefWKfdbXh 6.4 22

187 ’iveKanimalKperformanceWKcarcassKtraitsWKandKmeatKpalatabilityKofKcalfXKandKyearlingXfedKclonedK
steersYKJournaloofoAnimaloScienceWK1997WKhfWKjigXjc 0.7 15

186 znfluenceKofKwholesaleKlambKmarketingKoptionsKandKmerchandisingKstylesKonKretailKyieldKandK
fabricationKtimeYKJournaloofoAnimaloScienceWK1997WKhfWKbXg 0.7 10

185 tonsumerKevaluationKofKbeefKofKknownKcategoriesKofKtendernessYKJournaloofoAnimaloScienceWK1997WK
hfWKbfcbXe 0.7 253

184 TrisodiumKPhosphateKTreatmentKofKPorkKtarcassesYKJournaloofoFoodoScienceWK1997WKgcWKeacXead 3.4 17

183 TzSSUvXSPvtzwztKPv™TOSvXPyOSPyrTvKOXzurTzVvKrtTzVzTYKz™Kr™xUSKr™uKWrxYUKSTvvRSK
rwTvRKvXTv™uvuKwvvuz™xbYKJournaloofoMuscleoFoodsWK1997WKiWKbehXbfg 1

182 znfluenceKofKrealimentationKofKmatureKcowsKonKmaturityWKcolorWKcollagenKsolubilityWKandKsensoryK
characteristicsYKJournaloofoAnimaloScienceWK1996WKheWKcbihXje 0.7 49

181 wattyKacidKcompositionKofKsubcutaneousKadiposeKtissueKfromKmaleKcalvesKatKdifferentKstagesKofK
growthYKJournaloofoAnimaloScienceWK1996WKheWKbcfgXge 0.7 62

180 SubprimalKpurchasingKandKmerchandisingKdecisionsKforKporkkKrelationshipKtoKretailKvalueYKJournaloofo
AnimaloScienceWK1996WKheWKbdXh 0.7 5

179 tomparisonKofK–ethodsKforKuecontaminationKfromKseefKtarcassKSurfacesYKJournaloofoFoodo
ProtectionWK1995WKfiWKdgiXdhe 2.5 171

178 ResponseKtoKdietaryKfatKandKcholesterolKinKyoungKadultKboarsKgeneticallyKselectedKforKhighKorKlowK
plasmaKcholesterolYKJournaloofoAnimaloScienceWK1995WKhdWKcaedXj 0.7 14

177 ’ipogenicKactivityKofKintramuscularKandKsubcutaneousKadiposeKtissuesKfromKsteersKproducedKbyK
differentKgenerationsKofKangusKsiresYKJournaloofoAnimaloScienceWK1995WKhdWKbdbaXh 0.7 14
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176 OstrichKSlaughterKandKwabricationYYKPoultryoScienceWK1995WKheWKbgiiXbgjc 3.9 18

175 OstrichKslaughterKandKfabricationkKbYKSlaughterKyieldsKofKcarcassesKandKeffectsKofKelectricalK
stimulationKonKpostXmortemKpyYKPoultryoScienceWK1995WKheWKbgidXh 3.9 32

174 RelationshipKbetweenKUSurKandK|apaneseKbeefKgradesYKMeatoScienceWK1995WKdjWKihXjf 6.4 11

173
yeritabilitiesKandKphenotypicKandKgeneticKcorrelationsKforKbovineKpostrigorKcalpastatinKactivityWK
intramuscularKfatKcontentWKWarnerXsratzlerKshearKforceWKretailKproductKyieldWKandKgrowthKrateYK
JournaloofoAnimaloScienceWK1994WKhcWKifhXgd

0.7 169

172 vvidenceKforKpreadipocyteKproliferationKduringKcultureKofKsubcutaneousKandKintramuscularKadiposeK
tissuesKfromKrngusKandKWagyuKcrossbredKsteersYKJournaloofoAnimaloScienceWK1994WKhcWKdbbaXh 0.7 66

171 vffectsKofKseefKandKthickenKtonsumptionKonKPlasmaK’ipidK’evelsKinKyypercholesterolemicK–enYK
ArchivesoofoInternaloMedicineWK1994WKbfeWKbcgb 35

170 uvTvR–z™rTzO™KOwKTyvKTOTr’K’zPzuKtO™Tv™TKOwKPOR‘KRvTrz’KtUTSKrTKTWOKvXTvR™r’KwrTK
TRz–K’vVv’SYKJournaloofoMuscleoFoodsWK1994WKfWKdhhXdii

169 WhatKdoKweKneedKforKaKvalueXbasedKbeefKmarketingKsystempYKMeatoScienceWK1994WKdgWKbjXch 6.4 17

168 vvaluationKofKcalciumKchlorideKandKlacticKacidKinjectionKonKchemicalWKmicrobiologicalKandKdescriptiveK
attributesKofKmatureKcowKbeefYKMeatoScienceWK1994WKdiWKeedXfb 6.4 28

167 vvaluationKofK’ongissimusKdorsiKmuscleKpyKatKthreeKhoursKPostKmortemKasKaKpredictorKofKbeefK
tendernessYKMeatoScienceWK1994WKdhWKbjfXcae 6.4 38

166 vffectsKofKbeefKandKchickenKconsumptionKonKplasmaKlipidKlevelsKinKhypercholesterolemicKmenYK
ArchivesoofoInternaloMedicineWK1994WKbfeWKbcgbXbcgh 7

165 ™ationalKseefKQualityKruditkKsurveyKofKproducerXrelatedKdefectsKandKcarcassKqualityKandKquantityK
attributesYKJournaloofoAnimaloScienceWK1993WKhbWKbejfXfac 0.7 60

164 tomparisonKofKtheKfattyKacidKcompositionKofKsubcutaneousKadiposeKtissueKfromKmatureKsrahmanK
andKyerefordKcowsYKJournaloofoAnimaloScienceWK1993WKhbWKgcfXda 0.7 58

163 –eatKtendernessKandKtheKcalpainKproteolyticKsystemKinKlongissimusKmuscleKofKyoungKbullsKandK
steersYKJournaloofoAnimaloScienceWK1993WKhbWKbehbXg 0.7 106

162 vffectKofKcastrationKonKmyofibrillarKproteinKturnoverWKendogenousKproteinaseKactivitiesWKandKmuscleK
growthKinKbovineKskeletalKmuscleYKJournaloofoAnimaloScienceWK1993WKhbWKeaiXbe 0.7 59

161 TissueXspecificKactivityKofKpentoseKcycleKoxidativeKenzymesKduringKfeederKlambKdevelopmentYK
JournaloofoAnimaloScienceWK1993WKhbWKbhjgXiae 0.7 7

160 seefKcarcassKcompositionKofKslaughterKcattleKdifferingKinKframeKsizeWKmuscleKscoreWKandKexternalK
fatnessYKJournaloofoAnimaloScienceWK1992WKhaWKcedbXef 0.7 18

159 RelationshipsKsetweenKUYSYKseefKtonsumptionKandK’atinKrmericanKRainforestKuestructionbYKTheo
ProfessionaloAnimaloScientistWK1992WKiWKbeXcb 1

(1992-1995)
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158 zdentificationKandKevaluationKofKvolatileKcompoundsKofKvacuumKandKmodifiedKatmosphereKpackagedK
beefKstripKloinsYKMeatoScienceWK1992WKdbWKbhfXja 6.4 53

157 StorageKandKdisplayKcharacteristicsKofKelectricallyKstimulatedWKhotXbonedKandKnonstimulatedWK
coldXbonedKbeefYKMeatoScienceWK1992WKdbWKchjXig 6.4 5

156 PerformanceKandKcarcassKcharacteristicsKofKbullsKasKinfluencedKbyKexogenousKhormonesYKMeato
ScienceWK1992WKdcWKdihXjg 6.4 2

155 PalatabilityKofKbeefKfromKbullsKadministeredKexogenousKhormonesYKMeatoScienceWK1992WKdcWKdjhXeaf 6.4 7

154 –icrobiologicalKeffectsKofKacidKdecontaminationKofKporkKcarcassesKatKvariousKlocationsKinK
processingYKMeatoScienceWK1992WKdcWKebdXcd 6.4 26

153 ’eanKcolorKcharacteristicsKofKbullockKandKsteerKbeefYKJournaloofoAnimaloScienceWK1992WKhaWKegfXj 0.7 11

152 vvaluationKofKtheKyennessyKgradingKprobeKtoKpredictKyieldsKofKlambKcarcassesKfabricatedKtoKmultipleK
endKpointsYKJournaloofoAnimaloScienceWK1992WKhaWKbbegXfc 0.7 7

151 ’iveKandKcarcassKvaluesKfromKdifferentKcattleKtypesYKJournaloofoAnimaloScienceWK1992WKhaWKbdbeXcf 0.7 2

150 uevelopmentKofKaKquantitativeKqualityKgradingKsystemKforKmatureKcowKcarcassesYKJournaloofoAnimalo
ScienceWK1992WKhaWKbieaXh 0.7 24

149 vstimatesKofKsubprimalKyieldsKfromKbeefKcarcassesKasKaffectedKbyKUSurKgradesWKsubcutaneousKfatK
trimKlevelWKandKcarcassKsexKclassKandKtypeYKJournaloofoAnimaloScienceWK1992WKhaWKcebbXda 0.7 10

148 RetailKcutKyieldsKofKRambouilletKwetherKlambsKfedKtheKbetaXadrenergicKagonistK’geeWjgjYKJournaloofo
AnimaloScienceWK1992WKhaWKbgbXi 0.7 17

147 PrinciplesKofKultrasoundKandKmeasurementKofKintramuscularKfatYKJournaloofoAnimaloScienceWK1992WKhaWKjecXfc0.7 58

146 YieldKgradeKandKcarcassKweightKeffectsKonKtheKcutabilityKofKlambKcarcassesKfabricatedKintoK
innovativeKstyleKsubprimalsYKJournaloofoAnimaloScienceWK1992WKhaWKbicjXdj 0.7 7

145 vffectKofKframeKsizeWKmuscleKscoreWKandKexternalKfatnessKonKliveKandKcarcassKvalueKofKbeefKcattleYK
JournaloofoAnimaloScienceWK1992WKhaWKddbbXg 0.7 10

144 vwwvtTSKOwKwrTKTRz–KO™KTyvKtO–POSzTzO™KOwKsvvwKRvTrz’KtUTSKâ��KbYKSvPrRrTvKTzSSUvK
tO–PO™v™TSYKJournaloofoMuscleoFoodsWK1992WKdWKefXfg 5

143 vwwvtTSKOwKwrTKTRz–KO™KTyvKtO–POSzTzO™KOwKsvvwKRvTrz’KtUTSKâ��KcYKwrTKr™uK–OzSTURvK
tO™Tv™TKOwKTyvKSvPrRrs’vK’vr™YKJournaloofoMuscleoFoodsWK1992WKdWKfhXhb 10

142 vwwvtTSKOwKwrTKTRz–KO™KTyvKtO–POSzTzO™KOwKsvvwKRvTrz’KtUTSKâ��KdYKtOO‘z™xKYzv’uSKr™uK
wrTKRvTv™TzO™KOwKTyvKSvPrRrs’vK’vr™YKJournaloofoMuscleoFoodsWK1992WKdWKhdXib 19

141 vvaluationKofKtheKTendernessKofKseefKTopKSirloinKSteaksYKJournaloofoFoodoScienceWK1992WKfhWKgXj 3.4 28
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140 VolatileKtompoundsKonKSterileKPorkK’oinKTissueKznoculatedKwithK’actobacillusKplantarumKandK
’actobacillusKfermentumYKJournaloofoFoodoScienceWK1992WKfhWKhidXhie 3.4 6

139 tontributionKofK’actobacillusKplantarumKandK’euconostocKmesenteroidesKsubspYKmesenteroidesKtoK
rtypicalKOdorsKofKseefKStripK’oinsYKJournaloofoFoodoScienceWK1992WKfhWKhifXhig 3.4

138 znfluencesKofKqualityKgradeWKexternalKfatKlevelWKandKdegreeKofKdonenessKonKbeefKsteakKfattyKacidsYK
JournaloofoFoodoCompositionoandoAnalysisWK1992WKfWKieXij 4.1 13

137 tholesterolKcontentKofKleanKandKfatKfromKbeefWKporkWKandKlambKcutsYKJournaloofoFoodoCompositionoando
AnalysisWK1992WKfWKbgaXbgh 4.1 18

136 ’ocationKofKfatKmigrationKduringKcookingKofKbeefKloinKsteaksKwithKexternalKfatKstillKattachedYKJournalo
ofoFoodoCompositionoandoAnalysisWK1992WKfWKcegXcfb 4.1 2

135 vvaluationKofKpalatabilityKofKlambWKmuttonWKandKchevonKbyKsensoryKpanelsKofKvariousKculturalK
backgroundsYKSmalloRuminantoResearchWK1992WKiWKghXhe 1.7 31

134 uevelopmentKandKpreparationKofKleanKmeatKproductsYKJournaloofotheoAmericanoDieteticoAssociationWK
1992WKjcWKbdfiXbdge 2

133 RelationshipsKbetweenKporkKloinKpalatabilityKtraitsKandKphysicalKcharacteristicsKofKcookedKchopsYK
JournaloofoAnimaloScienceWK1991WKgjWKeifiXgf 0.7 58

132 ™ationalKbeefKtendernessKsurveyYKJournaloofoAnimaloScienceWK1991WKgjWKdcheXid 0.7 184

131 UsingKcalciumKchlorideKinjectionKtoKimproveKtendernessKofKbeefKfromKmatureKcowsYKJournaloofo
AnimaloScienceWK1991WKgjWKeegjXhg 0.7 73

130 wattyKacidKcompositionKofKmuscleKtissueKfromKcloselyKorKcompletelyKtrimmedKbeefKsteaksKandKroastsYK
JournaloofoFoodoCompositionoandoAnalysisWK1991WKeWKbcaXbch 4.1 2

129 zuv™TzwztrTzO™KOwKTyRvSyO’uK’vVv’SKwORKWrR™vRXsRrTZ’vRKSyvrRKwORtvKz™KsvvwKTOPK
’Oz™KSTvr‘SYKJournaloofoMuscleoFoodsWK1991WKcWKcijXcjg 193

128 themistryKinKtheKkitchenYKNewoEnglandoJournaloofoMedicineWK1991WKdceWKbhdjXeb 59.2

127 –icrobiologicalKvffectsKofKrcidKuecontaminationKofKseefKtarcassesKatKVariousK’ocationsKinK
ProcessingYKJournaloofoFoodoProtectionWK1991WKfeWKigiXihc 2.5 57

126 vffectKofKuegreeKofKSanitationKwromKSlaughterKThroughKwabricationKonKtheK–icrobiologicalKandK
SensoryKtharacteristicsKofKseefYKJournaloofoFoodoProtectionWK1991WKfeWKcaaXcah 2.5 25

125 xrowthWKcarcassKtraitsWKandKfattyKacidKprofilesKofKadiposeKtissuesKfromKsteersKfedKwholeKcottonseedYK
JournaloofoAnimaloScienceWK1991WKgjWKdggfXhc 0.7 59

124 ™ationalKbeefKmarketKbasketKsurveyYKJournaloofoAnimaloScienceWK1991WKgjWKciidXjd 0.7 42

123 –echanismsKassociatedKwithKtheKvariationKinKtendernessKofKmeatKfromKsrahmanKandKyerefordK
cattleYKJournaloofoAnimaloScienceWK1990WKgiWKecagXca 0.7 102

(1990-1992)
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122 PalatabilityKofKthilledKandKwrozenKseefKSteaksYKJournaloofoFoodoScienceWK1990WKffWKdabXdae 3.4 44

121 rK™rTzO™r’K–rR‘vTKsrS‘vTKSURVvYKwORK’r–sbYKJournaloofoFoodoQualityWK1990WKbdWKefdXegf 2.7 5

120 vffectKofKpostmortemKtreatmentsKonKtheKtendernessKofKmeatKfromKyerefordWKsrahmanKandK
srahmanXcrossKbeefKcattleYKJournaloofoAnimaloScienceWK1990WKgiWKdghhXig 0.7 35

119 YieldsKofKbyXproductsKfromKdifferentKcattleKtypesYKJournaloofoAnimaloScienceWK1990WKgiWKecaaXf 0.7 15

118 RelationshipsKofKemptyXbodyKcompositionKandKfatKdistributionKtoKliveKanimalKandKcarcassK
measurementsKinKsosKindicusXsosKtaurusKcrossbredKcowsYKJournaloofoAnimaloScienceWK1990WKgiWKbibiXcg 0.7 13

117 TheKinfluenceKofKsexXclassWKUSurKyieldKgradeKandKUSurKqualityKgradeKonKseamKfatKtrimKfromKtheK
primalsKofKbeefKcarcassesYKJournaloofoAnimaloScienceWK1990WKgiWKbjihXjb 0.7 11

116 TimeXlapseKvideosKofKaKâ��nutriXfactsâ��KdisplayYKJournaloofoNutritionoEducationoandoBehaviorWK1990WKccWKfgu 2

115 ’eanKbeefkKzmpetusKforKlipidKmodificationsYKJournaloofotheoAmericanoDieteticoAssociationWK1990WKjaWKihXjc 7

114 UsingKultrasoundKtechnologyKtoKpredictKporkKcarcassKcompositionYKJournaloofoAnimaloScienceWK1989WK
ghWKbchjXie 0.7 14

113 tarcassKandKoffalKyieldsKofKsheepKandKgoatsKasKinfluencedKbyKmarketKclassKandKbreedYKSmallo
RuminantoResearchWK1989WKcWKcgfXchc 1.7 19

112 tarcassKgradesWKrackKcompositionKandKtendernessKofKsheepKandKgoatsKasKinfluencedKbyKmarketKclassK
andKbreedYKSmalloRuminantoResearchWK1989WKcWKchdXcia 1.7 21

111 ™rTzO™r’KtO™SU–vRKRvTrz’KsvvwKSTUuYkKz™TvRrtTzO™KOwKTRz–K’vVv’WKPRztvKr™uKxRruvKO™K
tO™SU–vRKrttvPTr™tvKOwKsvvwKSTvr‘SKr™uKROrSTSYKJournaloofoFoodoQualityWK1989WKbcWKcfbXche 2.7 111

110 wattyKrcidKtompositionKandKtaloricKValueKofKxroundKseefKtontainingK’owK’evelsKofKwatYKJournaloofo
FoodoScienceWK1989WKfeWKbbgdXbbgi 3.4 46

109 vtherXvxtractableKwatKinK’ongissimusK–usclesKwromKseefKtarcassesKwithKtheKSameK–arblingKScoresK
butKuifferentKYieldKxradesYKJournaloofoFoodoScienceWK1989WKfeWKbdgeXbdge 3.4 3

108 wattyKacidKandKproximateKcompositionKofKrawKandKcookedKretailKcutsKofKbeefKtrimmedKtoKdifferentK
externalKfatKlevelsYKMeatoScienceWK1989WKcgWKcjfXdbb 6.4 23

107 UsingKUltrasoundWK’inearK–easurementsKandK’iveKwatKThicknessKvstimatesKtoKuetermineKtheKtarcassK
tompositionKofK–arketK’ambsYKJournaloofoAnimaloScienceWK1989WKghWKddcc 0.7 28

106 tharacterizationKofKtattleKTypesKtoK–eetKSpecificKseefKTargetsYKJournaloofoAnimaloScienceWK1989WKghWKccjeXcdai0.7 25

105 RemovingKvxcessKSubcutaneousKandKznternalKwatKfromKseefKtarcassesKbeforeKthillingYKJournaloofo
AnimaloScienceWK1989WKghWKiibXiig 0.7 3
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104 PalatabilityKofKseefKSkirtKSteaksKasKznfluencedKbyKxradeZ–aturityKxroupWKrnatomicalK’ocationKandK
–echanicalKTenderizationYKJournaloofoFoodoScienceWK1988WKfdWKbgciXbgda 3.4 2

103 vvaluationKofKwreshKVacuumXPackagedKseefKSteaksKtoatedKwithKanKrcetylatedK–onoglycerideYK
JournaloofoFoodoScienceWK1988WKfdWKhabXhae 3.4 2

102 SubcellularKuistributionKofKtholesterolKwithinK–uscleKandKrdiposeKTissuesKofKseefK’oinKSteaksYK
JournaloofoFoodoScienceWK1988WKfdWKhbiXhcc 3.4 49

101 SOuzU–KrtzuKPYROPyOSPyrTvKz™K’z™‘vuKSrUSrxvSK–ruvKWzTyKPOR‘Kr™uZORKxOrTK–vrTYK
JournaloofoFoodoQualityWK1988WKbaWKedhXeed 2.7

100 USurK–rTURzTYKz™uztvSKr™uKPr’rTrsz’zTYKOwKsvvwKRzsKSTvr‘SbYKJournaloofoFoodoQualityWK1988WK
bbWKbXbd 2.7 20

99 tO™SU–vRKvVr’UrTzO™KOwKSOuzU–KRvuUtvuWKRvSTRUtTURvuK’r–sKROrSTSYKJournaloofoFoodo
QualityWK1988WKbbWKcdfXcec 2.7 5

98 USurKQUr’zTYKxRruvSKr™uKPr’rTrsz’zTYKOwK’Oz™KSTvr‘SKwRO–Ktr’wKr™uKYOU™xKsvvwK
trRtrSSvSKbYKJournaloofoFoodoQualityWK1988WKbaWKdfjXdhe 2.7

97 –icrobiologicalKandKsensoryKcharacteristicsKofKporkKloinKchopskKRoleKofKsubcutaneousKfatYKMeato
ScienceWK1988WKcdWKbgfXhh 6.4 2

96 –icrobiologicalKandKsensoryKcharacteristicsKofKporkKloinKchopskKRoleKofKintramuscularKfatYKMeato
ScienceWK1988WKcdWKbdjXej 6.4 1

95 RetailKtaseX’ifeKandK–icrobialKQualityKofKPreX–arinatedWKVacuumKPackagedKseefKandKthickenK
wajitasYKJournaloofoFoodoProtectionWK1988WKfbWKcgaXcgc 2.5 4

94 wactorsKrffectingKtarcassKtharacteristicsKandKPalatabilityKofKYoungKsullsYKJournaloofoAnimaloScienceWK
1988WKggWKcfgi 0.7 15

93 vffectKofKacidKtreatmentKofKbeefKstripKloinKsteaksKonKmicrobiologicalKandKsensoryKcharacteristicsYK
InternationaloJournaloofoFoodoMicrobiologyWK1987WKfWKbibXbig 5.8 25

92 SprayXchillingKandKcarcassKdecontaminationKsystemsKusingKlacticKandKaceticKacidYKMeatoScienceWK1987WK
cbWKbXbe 6.4 84

91 vffectKofKacidKdecontaminationKofKbeefKsubprimalKcutsKonKtheKmicrobiologicalKandKsensoryK
characteristicsKofKsteaksYKMeatoScienceWK1987WKbjWKcbhXcg 6.4 89

90 vffectsKofKcryogenicKchillingKonKbeefKcarcassKgradeWKshrinkageKandKpalatabilityKcharacteristicsYKMeato
ScienceWK1987WKcbWKghXhc 6.4 33

89 PhysicalKandKSensoryKtharacteristicsKofKVacuumKPackagedKseefKSteaksKandKRoastsKTreatedKwithKanK
vdibleKrcetylatedK–onoglycerideYKJournaloofoFoodoProtectionWK1987WKfaWKffaXffd 2.5 5

88 –icrofloraKofKVacuumKPackagedKseefKSteaksKandKRoastsKTreatedKwithKanKvdibleKrcetylatedK
–onoglycerideYKJournaloofoFoodoProtectionWK1987WKfaWKffeXffg 2.5 6

87 zndoleXlnducedWKxreenKtoKsrownXslackKPigmentKwormationKbyKanKrcinetobacterKStrainKfromKseefYK
JournaloofoFoodoProtectionWK1987WKfaWKeifXeig 2.5 7

(1987-1988)
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86 Rv’rTzO™SyzPKOwKUSurKQUr’zTYKxRruvSKTOKPr’rTrsz’zTYKOwKtOO‘vuKsvvwbYKJournaloofoFoodo
QualityWK1987WKbaWKcgjXcig 2.7 62

85 tonsumerKRatingsKofKRestructuredKseefKSteaksK–anufacturedKtoKtontainKuifferentKResidualK
tontentsKofKtonnectiveKTissueYKJournaloofoFoodoScienceWK1987WKfcWKbegbXbegd 3.4 6

84 ™ationalKtonsumerKRetailKseefKStudykKPalatabilityKvvaluationsKofKseefK’oinKSteaksKthatKuifferedKinK
–arblingYKJournaloofoFoodoScienceWK1987WKfcWKfbhXfbj 3.4 145

83 ffectKofKznitialKwatK’evelKandKtookingK–ethodKtholesterolKtontentKandKtaloricKValueKofKxroundKseefK
PattiesYKJournaloofoFoodoScienceWK1987WKfcWKiidXiif 3.4 55

82 rKtomparisonKofKxrowthKofKzndividualK–eatKsacteriaKonKtheK’eanKandKwattyKTissueKofKseefWKPorkKandK
’ambYKJournaloofoFoodoScienceWK1986WKfbWKfXi 3.4 24

81 vffectKofKSlaughterXuressingWKwabricationKandKStorageKtonditionsKonKtheK–icrobiologicalKandK
SensoryKtharacteristicsKofKVacuumXPackagedKseefKSteaksYKJournaloofoFoodoScienceWK1986WKfbWKdhXdj 3.4 19

80 vffectsKofKvlectricalKStimulationKonKtarcassKQualityKandK–eatKPalatabilityKTraitsKofKtharolaisK
trossbredKsullsKandKSteersYKJournaloofoFoodoScienceWK1986WKfbWKiidXiif 3.4 5

79 vffectKofKuegreeKofKtonnectiveKTissueKRemovalKonKRawK–aterialKYieldWKthemicalKandKSensoryK
tharacteristicsKofKRestructuredKseefKSteaksYKJournaloofoFoodoScienceWK1986WKfbWKbbhdXbbhf 3.4 14

78 PercentageKvtherKvxtractableKwatKandK–oistureKtontentKofKseefK’ongissimusK–uscleKasKRelatedKtoK
USurK–arblingKScoreYKJournaloofoFoodoScienceWK1986WKfbWKidiXidj 3.4 101

77 POST–ORTv–Kv™VzRO™–v™Tr’KwrtTORSKrwwvtTz™xKsvvwKtrRtrSSK’vr™K–rTURzTYKr™uK
–rRs’z™xKvVr’UrTzO™SYKJournaloofoFoodoQualityWK1986WKiWKcfdXcge 2.7 2

76 vwwvtTSKOwKv’vtTRztr’KSTz–U’rTzO™Kr™uKSUsPRz–r’KSTORrxvKTz–vKO™KPr’rTrsz’zTYKOwK
yOTXsO™vuKsvvwYKJournaloofoFoodoQualityWK1986WKiWKchdXcib 2.7 1

75 –icrobiologicalKandKsensoryKcharacteristicsKofKbeefKloinKsteakskKRoleKofKintramuscularKfatYKMeato
ScienceWK1986WKbiWKbgbXhc 6.4 5

74 thronologicalKageKandKbreedXtypeKeffectsKonKcarcassKcharacteristicsKandKpalatabilityKofKbullKbeefYK
MeatoScienceWK1986WKbhWKbihXji 6.4 13

73 –icrobiologicalKandKsensoryKcharacteristicsKofKbeefKloinKsteakskKRoleKofKsubcutaneousKfatYKMeato
ScienceWK1986WKbiWKcebXfd 6.4 4

72 vffectKofKwilmKOxygenKTransmissionKRateKonK’eanKtolorKandK–icrobiologicalKtharacteristicsKofK
VacuumXPackagedKseefK‘nucklesYKJournaloofoFoodoProtectionWK1986WKejWKjbhXjbj 2.5 5

71 TechniquesKforKPredictingKseefKtarcassKtompositionYKJournaloofoAnimaloScienceWK1985WKgaWKbcabXbcah 0.7 24

70 Rv’rTzO™SyzPKOwKUSurK–rRs’z™xKxROUPSKTOKPr’rTrsz’zTYKOwKtOO‘vuKsvvwYKJournaloofoFoodo
QualityWK1985WKhWKcijXdai 2.7 81

69 vffectKofKVaryingK™umbersKofKzsolatesKfromKtountableKrgarKPlatesKonKtheKtalculatedKuistributionKofK
–icrobialKTypesKinK–eatsYKJournaloofoFoodoScienceWK1985WKfaWKbeigXbeii 3.4 18
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68 –ethodsKofKthillingKandKPackagingKofKseefWKPorkKandK’ambKVarietyK–eatsKforKTransoceanicK
ShipmentkK–icrobiologicalKtharacteristicsYKJournaloofoFoodoProtectionWK1985WKeiWKhgfXhgj 2.5 18

67
RetailKrppearanceWKOdorKandK–icrobiologicalKtharacteristicsKofKPorkK’oinKthopsKPackagedKinK
uifferentKOxygenXsarrierKwilmsKasKrffectedKbyK’oinKStorageKTreatmentYKJournaloofoFoodoProtectionWK
1985WKeiWKehgXeib

2.5 8

66 –ethodsKofKthillingKandKPackagingKofKseefWKPorkKandK’ambKVarietyK–eatsKforKTransoceanicK
ShipmentkKPhysicalKandKSensoryKtharacteristicsYKJournaloofoFoodoProtectionWK1985WKeiWKhfeXhge 2.5 4

65 vffectsKofKUSurKfeederKgradeKandKtimeXonXfeedKonKcarcassKcharacteristicsKandKcookedKbeefK
palatabilityYKMeatoScienceWK1985WKbfWKbcfXdf 6.4 0

64 tarcassKcharacteristicsKandKcompositionKofKsrahmanWKangusKandKsrahmanKxKrngusKsteersKfedKforK
differentKtimesXonXfeedYKMeatoScienceWK1985WKbeWKbdhXfc 6.4 12

63 v™ZY–ztK’zPzuKPvROXzurTzO™Kz™KsvvwK–USt’vK–ztROSO–vSKrSKrwwvtTvuKsYKv’vtTRztr’K
STz–U’rTzO™Kr™uKPOST–ORTv–K–USt’vKvXtzSzO™KTz–vYKJournaloofoFoodoBiochemistryWK1985WKjWKchXdg3.3 6

62 tharacterizationKofKcutabilityKandKpalatabilityKattributesKamongKdifferentKslaughterKgroupsKofKbeefK
cattleYKMeatoScienceWK1985WKbdWKbghXid 6.4 7

61 PhysicalWKchemicalWKhistologicalKandKpalatabilityKcharacteristicsKofKmusclesKfromKthreeKbreedXtypesKofK
cattleKatKdifferentKtimesXonXfeedYKMeatoScienceWK1985WKbfWKdhXfa 6.4 14

60 TendernessKofKmajorKmusclesKfromKthreeKbreedXtypesKofKcattleKatKdifferentKtimesXonXfeedYKMeato
ScienceWK1985WKbdWKbfbXgg 6.4 17

59 tutabilityKcomparisonsKofKtharolaisKcrossbredKbullsKandKsteersYKMeatoScienceWK1985WKbdWKbbdXch 6.4

58 USurKyieldKgradesKandKvariousKcarcassKtraitsKasKpredictorsKofKcarcassKcompositionYKMeatoScienceWK
1985WKbeWKbfdXge 6.4 1

57 PalatabilityKcharacteristicsKofKloinKsteaksKfromKtharolaisKcrossbredKbullsKandKsteersYKMeatoScienceWK
1985WKbfWKcdfXeg 6.4 5

56 PredictionKofKPorkKsellyKtompositionKUsingKVariousK–easurementKofKtheKtarcassKorKsellyYKJournaloofo
AnimaloScienceWK1984WKfiWKgbbXgbi 0.7 3

55 RelationshipKofKxrowthKStimulantsKandKsreedKxroupsKonKtarcassKtharacteristicsKandKPalatabilityKofK
YoungKsullsYKJournaloofoAnimaloScienceWK1984WKfiWKjcaXjcf 0.7 15

54 tomparisonKofKtheKvffectsKofKyighKandK’owKVoltageKvlectricalKStimulationKonKQualityXzndicatingK
tharacteristicsKofKseefKtarcassesYKJournaloofoFoodoScienceWK1984WKejWKigdXigg 3.4 6

53 wactorsKrffectingKPropertiesKofKRawXwrozenKPorkKSausageKPattiesK–adeKwithKVariousK
™atlZPhosphateKtombinationsYKJournaloofoFoodoScienceWK1984WKejWKbdgdXbdgg 3.4 33

52 wactorsKrffectingKPropertiesKofKPrecookedXwrozenKPorkKSausageKPattiesK–adeKwithKVariousK
™atlZPhosphateKtombinationsYKJournaloofoFoodoScienceWK1984WKejWKbdhcXbdhf 3.4 35

51 PredictingKcutabilityKofKporkKcarcassesKandKhamsKusingKtheKyennessyKandKthongKwatKuepthK
zndicatorYKMeatoScienceWK1984WKbbWKbdXcg 6.4 6

(1984-1985)
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50 vffectsKofKvlectricalKStimulationWKSubcutaneousKwatKThicknessKandK–asculinityKTraitsKonKPalatabilityK
ofKseefKfromKYoungKsullKtarcassesYKJournaloofoAnimaloScienceWK1983WKfgWKfieXfjb 0.7 11

49 PalatabilityKofKseefKfromKSteerKandKYoungKsullKtarcassesKasKznfluencedKbyKvlectricalKStimulationWK
SubcutaneousKwatKThicknessKandK–arblingYKJournaloofoAnimaloScienceWK1983WKfgWKfjcXfjh 0.7 26

48 TransoceanicKShipmentKofKthilledKseefKVarietyK–eatsYKJournaloofoFoodoProtectionWK1983WKegWKhciXhda 2.5 3

47
vffectKofKrdditionKofKxlucoseWKtitrateKandKtitrateX’acticKrcidKonK–icrobiologicalKandKSensoryK
tharacteristicsKofKSteaksKfromK™ormalKandKuarkWKwirmKandKuryKseefKtarcassesKuisplayedKinKPolyvinylK
thlorideKwilmKandKinKVacuumKPackagesYKJournaloofoFoodoProtectionWK1983WKegWKhhfXhia

2.5 8

46 vffectKofKxrowthKofKzndividualK–eatKsacteriaKonKpyWKtolorKandKOdorKofKrsepticallyKPreparedK
VacuumXPackagedKRoundKSteaksYKJournaloofoFoodoProtectionWK1983WKegWKcbgXccb 2.5 34

45 VacuumKPackagingKVersusK–odifiedKrtmosphereKPackagingKofK’ambK’oinsYKJournaloofoFoodo
ProtectionWK1983WKegWKehXfb 2.5 17

44 rssessingKPalatabilityKtharacteristicsKofKseefKuestinedKforKRetailKuistributionYKJournaloofoFoodo
ScienceWK1983WKeiWKbhbjXbhcc 3.4 4

43 vffectKofKwreezingKTemperatureKonKWeightK’ossKandKQualityKtharacteristicsKofKseefK’iverWK‘idneyWK
yeartWKandKTongueYKJournaloofoFoodoScienceWK1983WKeiWKbhcgXbhch 3.4 3

42 WeightK’ossKandKQualityKtharacteristicsKofKwrozenKVersusKthilledKseefK’iversKandKyeartsYKJournaloofo
FoodoScienceWK1983WKeiWKbhciXbhda 3.4 7

41 PhysicalWKSensoryKandK–icrobiologicalKtharacteristicsKofK’ambKRetailKtutsKVacuumKPackagedKinKyighK
OxygenXsarrierKwilmYKJournaloofoFoodoScienceWK1983WKeiWKbhdfXbhea 3.4 5

40 vffectsKofKTrimmingKvxternalKwatKfromKseefKtarcassesKonKtheKrccuracyKofKueterminingKUSurKYieldK
xradeYKJournaloofoAnimaloScienceWK1983WKfhWKdejXdfe 0.7 2

39 QualityWKpalatabilityKandKweightKlossKofKporkKasKaffectedKbyKelectricalKstimulationYKMeatoScienceWK
1982WKhWKedXfa 6.4 15

38 PredictingKcutabilityKofKpackerXtrimmedKporkKloinsYKMeatoScienceWK1982WKhWKdbdXcc 6.4 1

37 vnhancementKofKleanKcharacteristicsKofKvealKcarcassesKbyKelectricalKstimulationYKMeatoScienceWK1982WK
gWKgfXj 6.4 14

36 vlectricalKstimulationKofKanteXmortemKstressedKbeefYKMeatoScienceWK1982WKgWKbfjXgc 6.4 19

35 SingularKandKcombinedKeffectsKofKelectricalKstimulationWKpostXmortemKageingKandKbladeK
tenderisationKonKtheKpalatabilityKattributesKofKbeefKfromKyoungKbullsYKMeatoScienceWK1982WKgWKjhXbaj 6.4 25

34 vffectsKofKPackagingK–ethodsKonKtheK–icrobialKwloraKofK’iversKandK‘idneysKfromKseefKorKPorkYK
JournaloofoFoodoProtectionWK1982WKefWKheXib 2.5 21

33 –icrobialKwloraKofK’iversWK‘idneysKandKyeartsKfromKseefWKPorkKandK’ambkKvffectsKofKRefrigerationWK
wreezingKandKThawingYKJournaloofoFoodoProtectionWK1982WKefWKgdXhd 2.5 38
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32 vvaluationKofKRetailKandKPalatabilityKtharacteristicsKofKvlectricallyKStimulatedKUYSYKthoiceKseefKrfterK
tommercialKTransportXuistributionYKJournaloofoFoodoProtectionWK1982WKefWKhddXhdh 2.5 4

31 PhysicalKandKSensoryKtharacteristicsKofKVacuumKPackagedKseefKRoundKSteaksKasKznfluencedKbyK
PostmortemKrgeKandKStorageKTemperatureYKJournaloofoFoodoScienceWK1982WKehWKbhegXbhei 3.4 3

30 tentralizedKPackagingKofKseefK’oinKSteaksKwithKuifferentKOxygenXsarrierKwilmskKPhysicalKandK
SensoryKtharacteristicsYKJournaloofoFoodoScienceWK1982WKehWKbafjXbagj 3.4 17

29 tentralizedKPackagingKofKseefK’oinKSteaksKwithKuifferentKOxygenXsarrierKwilmskK–icrobiologicalK
tharacteristicsYKJournaloofoFoodoScienceWK1982WKehWKbahaXbahj 3.4 38

28 RelationshipKofKUSurK–aturityKxroupsKtoKPalatabilityKofKtookedKseefYKJournaloofoFoodoScienceWK1982
WKehWKbbaaXbbah 3.4 31

27 vffectKofKTimeXonXweedKonKtheKPalatabilityKofKRibKSteaksKfromKSteersKandKyeifersYKJournaloofoFoodo
ScienceWK1982WKehWKdgiXdhd 3.4 27

26 tomparisonKofKSubcutaneousKwatKThicknessWK–arblingKandKQualityKxradeKforKPredictingKPalatabilityK
ofKseefYKJournaloofoFoodoScienceWK1982WKehWKdjhXeab 3.4 58

25 PropertiesKofKwrankfurtersK–adeKwromKvlectricallyKStimulatedKseefYKJournaloofoFoodoScienceWK1982WK
ehWKdeeXdef 3.4 8

24 ProcessingKPropertiesKofKseefKtlodK–usclesKasKrffectedKbyKvlectricalKStimulationKandKPostXRigorK
wrozenKStorageYKJournaloofoAnimaloScienceWK1982WKfeWKjgeXjgj 0.7 5

23 UseKofKtheKyennessyKandKthongKwatKuepthKzndicatorKforKPredictingKwatnessKofKseefKtarcassesYK
JournaloofoAnimaloScienceWK1982WKffWKfgfXfhb 0.7 3

22 PackagingKofKseefK’oinKSteaksKinKhfPKOKplusKcfPKtOYKzYKPhysicalKandKSensoryKPropertiesYKJournaloofo
FoodoProtectionWK1981WKeeWKjcdXjch 2.5 8

21 SensoryKandK–icrobialKProfileKofKSteaksKStoredKinKOXtOX™KrtmospheresYKJournaloofoFoodoProtectionWK
1981WKeeWKhecXhef 2.5 21

20 PackagingKofKseefK’oinKSteaksKinKhfPKOKPlusKcfPKtOYKzzYK–icrobiologicalKPropertiesYKJournaloofoFoodo
ProtectionWK1981WKeeWKjciXjdd 2.5 17

19 TendernessKzmprovementKofKtheK–ajorK–usclesKofKtheKseefKtarcassKbyKvlectricalKStimulationYK
JournaloofoFoodoScienceWK1981WKegWKbhheXbhhg 3.4 23

18 ReducingKPostmortemKrgingKTimeKofKseefKwithKvlectricalKStimulationYKJournaloofoFoodoScienceWK1981
WKegWKbhhhXbhib 3.4 44

17 vffectsKofKtertainKvlectricalKStimulationKParametersKonKQualityKandKPalatabilityKofKseefYKJournaloofo
FoodoScienceWK1981WKegWKbdXbi 3.4 35

16 sacterialKgrowthKinKgroundKbeefKpreparedKfromKelectricallyKstimulatedKandKnonstimulatedKmusclesYK
AppliedoandoEnvironmentaloMicrobiologyWK1981WKebWKjbfXi 4.8 6

15 zmprovingKrppearanceKandKPalatabilityKofK–eatKfromKRamK’ambsKbyKvlectricalKStimulationYKJournalo
ofoAnimaloScienceWK1981WKfcWKfccXfcj 0.7 16

(1981-1982)
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14 RvTrz’KrPPvrRr™tvKOwKv’vtTRztr’’YKSTz–U’rTvuKsvvwYKJournaloofoFoodoScienceWK1980WKefWKbhbXbhd 3.4 24

13 tUTTz™xKYzv’uSKr™uKPr’rTrsz’zTYKTRrzTSKOwKyr™uXtUTKORKPRvSSvuXt’vrVvuWKr™uKwRvSyWK
tRUSTXwROZv™KORKwROZv™XTv–PvRvuKsvvwKSUsPRz–r’SYKJournaloofoFoodoScienceWK1980WKefWKbahXbba 3.4 3

12 QUr’zTYWKrPPvrRr™tvWKr™uKTv™uvR™vSSKOwKv’vtTRztr’’YKSTz–U’rTvuK’r–sYKJournaloofoFoodo
ScienceWK1980WKefWKbbjXbcb 3.4 32

11 QUr’zTYXz™uztrTz™xKtyrRrtTvRzSTztSKOwKsvvwKrSKrwwvtTvuKsYKv’vtTRztr’KSTz–U’rTzO™K
r™uKPOST–ORTv–Ktyz’’z™xKTz–vYKJournaloofoFoodoScienceWK1980WKefWKbddaXbddc 3.4 18

10 STORrxvKtyrRrtTvRzSTztSKOwKWyO’vSr’vKr™uKRvTrz’KtUTSKwRO–Kv’vtTRztr’’YK
STz–U’rTvuK’r–sKtrRtrSSvSYKJournaloofoFoodoScienceWK1980WKefWKbbabXbbad 3.4 17

9 vlectricalKStimulationKofKzntactKorKSplitKSteerKorKtowKtarcassesYKJournaloofoFoodoProtectionWK1980WKedWKhjfXhji2.5 15

8 vlectricalKStimulationKofK–atureKtowKtarcassesYKJournaloofoAnimaloScienceWK1980WKfaWKgjeXgji 0.7 17

7 z™w’Uv™tvKOwKv’vtTRztr’KSTz–U’rTzO™KO™KtvRTrz™KtyrRrtTvRzSTztSKOwKyvrVYXWvzxyTK
svvwKtrRtrSSvSYKJournaloofoFoodoScienceWK1979WKeeWKjbbXjbd 3.4 50

6 PalatabilityKofKxoatK–eatKfromKtarcassesKvlectricallyKStimulatedKatKwourKuifferentKStagesKduringKtheK
SlaughterXuressingKSequenceYKJournaloofoAnimaloScienceWK1979WKejWKjhcXjhi 0.7 23

5 STRUtTURr’Ktyr™xvSKz™Kv’vtTRztr’’YKSTz–U’rTvuKsvvwK–USt’vYKJournaloofoFoodoScienceWK
1978WKedWKbgagXbgah 3.4 111

4 svvwKQUr’zTYKr™uKPr’rTrsz’zTYKrSKrwwvtTvuKsYKv’vtTRztr’KSTz–U’rTzO™Kr™uKtOO’vRK
rxz™xYKJournaloofoFoodoScienceWK1978WKedWKbgggXbggi 3.4 57

3 vffectKofKvlectricalKStimulationKonKQualityKandKPalatabilityKofK’ightXweightKseefKtarcassesYKJournalo
ofoAnimaloScienceWK1978WKegWKbccbXbcci 0.7 69

2 vwwvtTKOwKv’vtTRztr’KSTz–U’rTzO™KO™KPr’rTrsz’zTYKOwKsvvwWK’r–sKr™uKxOrTK–vrTYK
JournaloofoFoodoScienceWK1977WKecWKhacXhag 3.4 110

1 s’ruvKTv™uvRzZrTzO™KOwKwOURK–USt’vSKwRO–KTyRvvKWvzxyTXxRruvKxROUPSKOwKsvvwYK
JournaloofoFoodoScienceWK1977WKecWKiggXiha 3.4 39
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