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Changes in the fatty acid profile of the subcutaneous fat of swine throughout fattening as affected
by dietary conjugated linoleic acid and monounsaturated fatty acids. Journal of Agricultural and
Food Chemistry, 2007, 55, 10820-6

Evolution of fatty acids from intramuscular lipid fractions during ripening of Iberian hams as

61 affected by Ftocopheryl acetate supplementation in diet. Food Chemistry, 2003, 81, 199-207

85 21
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45 Technology, 2004, 219, 445-451 >4 1

Comparison of different image analysis algorithms on MRI to predict physico-chemical and sensory
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