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ARTICLE

Influence of sous vide and steam cooking on mineral contents, fatty acid composition and tenderness
of semimembranosus muscle from Holstein-Friesian bulls. Meat Science, 2019, 157, 107877.

The Applicability of Total Color Difference I”E for Determining the Blooming Time in Longissimus
Lumborum and Semimembranosus Muscles from Holstein-Friesian Bulls at Different Ageing Times.
Applied Sciences (Switzerland), 2020, 10, 8215.

The Influence of Sous Vide Parameters on Nutritional Characteristics and Safety of Pikeperch Fillets.
Foods, 2022, 11, 1605.

Sida silage in cattle nutrition 4€* effects on the fattening performance of Holstein-Friesian bulls and
beef quality. Livestock Science, 2021, 243, 104383.

Influence of ageing on longissimus lumborum (ﬁality from Holstein-Friesian young bulls fed

different diets. Journal of Food Science and Technology, 2019, 56, 3215-3224.

Nutritional value of cooked and sous-vide beef: mineral compounds content. Proceedings of the
Nutrition Society, 2020, 79, .
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