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Low-temperature and long-time heating regimes on non-volatile compound and taste traits of beef

assessed by the electronic tongue system. Food Chemistry, 2020, 320, 126656. 8.2 63
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for Food Science of Animal Resources, 2017, 37, 873-883.
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Identification of Umami Taste in Sous-Vide Beef by Chemical Analyses, Equivalent Umami Concentration,
and Electronic Tongue System. Foods, 2020, 9, 251.

Effects of Washing on the Functional Properties of Duck Meat. International Journal of Poultry
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Effect of Different Temperature and Time Combinations on Quality Characteristics of Sous-vide
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The alternative approach of low temperature-long time cooking on bovine semitendinosus meat
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Comparison of Meat Quality Characteristics of Wet- and Dry-aging Pork Belly and Shoulder Blade.
Korean Journal for Food Science of Animal Resources, 2018, 38, 950-958.

Changes in physicochemical characteristics and oxidative stability of pre- and post-rigor frozen
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Effects of Intensive Alfalfa Feeding on Meat Quality and Fatty Acid Profile of Korean Native Black
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The Relationship between Muscle Fiber Composition and Pork Taste-traits Assessed by Electronic
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Comparison of Blood Loss and Meat Quality Characteristics in Korean Black Goat Subjected to
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