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385 sensory characteristics of pork loin. Current Applied Physics, 2013, 13, 1420-1425 104
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Effect of a pectin-based edible coating containing green tea powder on the quality of irradiated
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Flexible thin-layer plasma inactivation of bacteria and mold survival in beef jerky packaging and its

effects on the meatl$ physicochemical properties. Meat Science, 2017, 123, 151-156




(2018-2001)

Cholesterol oxidation products in irradiated raw meat with different packaging and storage time. 6
353 Meat Science, 2001, 58, 431-5 459

Dietary Vitamin E Affects Lipid Oxidation and Total Volatiles of Irradiated Raw Turkey Meat.
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Irradiation-induced oxidative changes and production of volatile compounds in sausages prepared 3
273 with vitamin E-enriched commercial soybean oil. Food Chemistry, 2002, 76, 299-305 S5 24

Effect of ionizing radiation on quality characteristics of vacuum-packaged normal,
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treatment with atmospheric pressure plasma. Food Chemistry, 2017, 237, 191-197
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217 Asian-Australasian Journal of Animal Sciences, 2013, 26, 625-9 24 15

Inactivation of 3-strain cocktail pathogens inoculated into Bajirak jeotkal, salted, seasoned, and
fermented short-necked clam (Tapes pilippinarum), by gamma and electron beam irradiation. Food
Control, 2009, 20, 580-584

; Irradiation of shell egg on the physicochemical and functional properties of liquid egg white. ;
215 poultry Science, 2012, 91, 2649-57 39 15
Comparison of reducing sugar content, sensory traits, and fatty acids and volatile compound
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