ALPHABETICAL INDEX PROCEEDINGS

A

AGERHEM H. and TORNBERG E.

A COMPARISON OF THE OFF-FLAVOUR OF SHOULDER BUTTS FROM ENTIRE
MALE AND FEMALE PIGS USING EXPERT AND CONSUMER PANELS

gwedish Meat Research Institute, Kavlinge, Sweden

ALASNIER C., VIAU M. and GANDEMER G.

LIPID COMPOSITION OF TWO RABBIT MUSCLES OF OPPOSITE

METABOLIC TYPE

Inst. Nat. de la Rech. Agronom., LEIMA, Unité "Lipides-Flaveur”, Nantes, France
.................................................. s e ey s seseses - -1 VB.A44

ALBERTI P*, SANUDO C.**, CONSIGLI R.*, SANTOLARIA P*
and NEGUERUELA L**

MEAT QUALITY OF HEIFERS FINISHED WITH CONCENTRATE
RICH ON CORN GLUTEN FEED AND CASSAVA FLOUR

* Servicio de Investigacion Agraria D.G.A., Zaragoza, Spain ** Facultad de Veterinaria,
Zaragoza, Spain

.......................................................................... S-IVA.28

AMUNDSON C. and WHITEMARSH T.
THE HOT DOG: ANATOMY OF AN AMERICAN CLASSIC

Research & Development, Oscar Mayer Foods Corporation, Madison,
Wisconsin, USA

......................................................................... S-VIB.MP

ANGEL S.*, SADEH A.** and AVNAT R.***
SHELF LIFE EXTENSION OF FRESH BEEF BY MODIFIED ATMOSPHERE

* ARO, Food Science Department, Bet Dagan, Israel ** ARO, Statistics Department, Bet
Dagan, Israel *** Maadanay Mizra, Kibbutz Mizra, Israel

.......................................................................... S-ITA.09

ARCHERF, LABAS R. and VIGNON X.

METABOLIC CHANGES IN SKELETAL MUSCLE CELLS UNDER
"CHEMICAL HYPOXIA"

Station de Recherches sur la Viande, INRA, Theix, Saint-Genés-Champanelle, France
.......................................................................... S-IVB.42

ARIHARA K.*, KUSHIDA H.*, ITOH M.,*, KONDO Y.*,
LUCHANSKY J.B.**, and CASSENS R.G.*** ’

CONVERSION OF METMYOGLOBIN TO BRIGHT RED DERIVATIVES
BY LACTIC ACID BACTERIA '

3 .Department of Animal Science, Kitasato University, Japan ** Food Res. Inst. & *** the Muscle
Biology Lab., Univ. of Wisconsin-Madison, USA '

.......................................................................... S-11A.23

40" ICoMST 1994, The Hague, Netherlands i i 1239




 aa

B

BABJI A.S. and KEE G.S.

CHANGES IN PROTEIN COMPONENTS DURING PROCESSING
OF CHICKEN SURIMI (AYAMI)

Dep. of Food Sci. & Nutr., Univ. Kebangsaan Malaysia, Bangi, Selangor, Malaysia

BADIANI A., GATTA PP, NANNI N. and MANFREDINI M.

CARCASS TRAITS AND SELECTED QUALITY CHARACTERISTICS OF
RAW AND COOKED MEAT OF RAM LAMBS

Istituto di Approvvigionamenti Annonari, Universita degli Studi di Bologna, Italy
.......................................................................... S-IVA .48

BAILEY MLE., CLARKE A.D. and PARINYASIRI T.

ENZYME-CATALYZED PROTEIN HYDROLYSATES AS PRECURSORS FOR STABILIZII<TC
COOKED MEAT FLAVOR DURING REFRIGERATED STORAGE

Food Sci. and Human Nutrition Dep., Univ. of Missouri, Columbia, Missouri, USA

BARATH A., MIETSCH E. and HALASZ A.

ROLE OF STARTER CULTURE IN FORMATION OF BIOGENIC
AMINES IN PORK MEAT

Central Food Research Institute, Budapest, Hungary
......................................................................... S-VIA.49

BARBIERI G., FERRARI E. and GHILLANI M.
TUMBLING VARIABLES IN COOKED MEAT TECHNOLOGY
Experimental Station for the Food Preservation Industry, Parma, Italy

......................................................................... S-VIB.03

BARGE M.T., DESTEEANIS G. and BRUGIAPAGLIA A.
A PRACTICAL EXPERIENCE OF AFFECTIVE TESTING IN BEEF
Dipartimento di Scienze zootecniche, Facolta di Agraria, Torino, Italy

BARNIER VM.H. and SMULDERS FJ.M.

THE EFFECT OF PELVIC SUSPENSION ON SHEAR FORCE VALUES
IN VARIOUS BEEF MUSCLES

Dep. of the Sci. of Food of Animal Origin, Fac.Vet.Med., Utrecht Univ,, Netherlands
......................................................................... S-IVB.05

BARRETO A.S., FERREIRA M., OUAKININ J. and RIBEIRO A.M.
PORTUGUESE CHORIZO - A TRADITIONAL INTERMEDIATE MOISTURE FOOD
Univ. Técnica de Lisboa, Faculdade de Medicina Veterindria, Lisboa, Portugal

......................................................................... S-VIA.31

a0 PR 40" ICoMST 1994, The Hague, Netherlands




e

ARTON-GADE PA.* DEMEYER D.*, HONIKEL K.0.**,
b H R.L.*’”*, POULANNE E.***** SEVERINI M. ******

éﬁgfmm EJ.M.*****%* and TORNBERG E.******+*
FINAL VERSION OF REFERENCE METHODS FOR WATER HOLDING CAPACITY IN

MEAT AND MEAT PRODUCTS: PROCEDURES RECOMMENDED BY AN OECD
WORKING GROUP AND PREPRESENTED AT THE

39TH ICOMST IN 1993

* Danish Meat Research Institute, Roskilde, Denmark. ** Univ. of Ghent, Melle, Belgium.
Fed. Ctr for Meat Res., Kulmbach, Germany. **** The Nat. Food Ctr, Dublin, Ireland. **** Dep.
of Food Technol., Univ. of Helsinki, Finland. ****** Inst. for Sci.& Hyg. Food of Anim.Orig.,
Perugia, [taly =00t Dep Sci. of Food of Anim.Orig. Utrecht, Netherlands. %+ Swedish
Meaf Res. Inst., Kavlinge, Sweden.

HA

BASTIC M.*, SAICIC §.**, KORENMAN J.L*** and ANTIPOVA L.V.***

POLYCYCLIC AROMATIC HYDROCARBONS AND PHENOLS IN
SMOKED ZLATIBOR BACON

* Fac. of Technol., Univ. of Belgrade, Yugoslavia ** Yugoslav institute of Meat Technology,
Belgrade, Yugolslavia *** Voronezh technological Institute, Voronezh, Russia

NOT AVAILABLE AS AN ELECTRONIC FILE,
BUT ONLY AS A HARD COPY IN THE “ILLUSTRATIONS " SECTION. . & « s« e v e v e venanesaecncusanssnnns S-V.24

BAUER E* SEUSS 1.**, PAULSEN P* and VALI §.*
THE FORMATION OF BIOGENIC AMINES IN MEAT AND MEAT PRODUCTS

* Inst.f.Fleischhyg., Fleischtechn.& Lebensm.kunde, Vet.Med.Univ., Wien, Austria *E
Fachhochschule Fulda, Fachbereich Lebensmitteltechnol., Fuida, Austria

BERENDS B.R., SNIJDERS J.M.A. and VAN LOGTESTIJN ].G.

RISK ANALYSIS ON EPIDEMIOLOGICAL MODELS AS A BASIS FOR
THE MODERNIZATION OF CURRENT MEAT INSPECTION

Dep. Sci. of Food of Animal Origin, Fac.Vet.Med., Utrecht University, Netherlands
........................................................................ W-8B.MP2

BERIAIN M.]., CHASCO J., LIZASO G., GORRAIZ C. and HORCADA A.

CHANGES IN THE CHEMICAL COMPONENTS DURING
RIPENING OF SPANISH SAUCISSON

Dpto. Ing. de alim., Universidad Publ. de Navarra, Pamplona, Spain
.......................................................................... S-VIA.40

BLACKMER D.S., MANDIGO R.W., EILERT S.]. and CALKINS C.R.

MODIFIED BEEF CONNECTIVE TISSUE AS AN INGREDIENT IN
LOW-FAT GROUND BEEF PATTIES

Animal Science Department, University of Nebraska, Lincoln, USA
.......................................................................... S-VIB.15

BORGGAARD C.*, ANDERSEN J.R.*, WARNER R.**,
KAUFFMAN R.G.** and JOO S.T.** -

THE EFFECTIVENESS OF THE DANISH MQM PROBE TO EVALUATE
POST-RIGOR PORK QUALITY

* Danish.Meat Research Institute, Roskilde, Denmark ** University of Wisconsin-Madison,
Muscle Biology Lab., Madison Wisconsin, USA

.......................................................................... S-IVB.23

40" ICoMST 1994, The Hague, Netherlands Ll




BORISOVA M.A., LISITSYN A.B., KRAKOVA V.Z.,, KOLESNIKOVA VT,
LOSEVA N.S. and KHROMOVA R.A.

DEPENDENCE OF ACTIVITY OF LYSOSOMAL PROTEINASES
(CATHEPSINS B AND L) ON QUALITY GROUP OF MEAT, ITS
THERMAL STATE AND TIME OF AGEING

The All-Russian Scientific Research Institute of Meat Industry, Moscow, Russia

BORPUZARI R.N., BOSCHKOVA K. DANCHEV S. WASSILEV K. and KIOSSEV D.

PROTEOLYTIC ACTIVITY OF SELECTED MICROCOCCALSTRAINS AND
THEIR INFLUENCE ON THE FREE AMINO ACID COMPOSITION OF
BULGARIAN RAW-DRIED SAUSAGE

Higher institute of Food and Flavour Ind. Plovdiv, Bulgaria
......................................................................... S-VIA.41

BORPUZARI R.N., BOSC"HKOVA K. DANCHEV S. WASSILEV K. and KIOSSEV D.

LIPOLYTIC ACTIVITY OF SELECTED MICROCOCCAL STRAINS AND THEIR
INFLUENCE ON THE FREE FATTY ACIDS COMPOSITION OF THE
BULGARIAN RAW-DRIED SAUSAGE

Higher Institute of Food and Flavour Ind., Plovdiv, Bulgaria

......................................................................... S-VIA.42

BORPUZARI, R.N., PANCHEV 1., BOSCHKOVA K. and DRAGOEYV S.

RELATIONSHIPS BETWEEN WATER ACTIVITY AND CERTAIN OTHER
PHYSIO-CHEMICAL PROPERTIES OF BULGARIAN RAW-DRIED SAUSAGE
PREPARED WITH SELECTED MICROCOCCAL STARTER CULTURES

Higher Institute of Food and Flavour Ind., Plovdiv, Bulgaria .
......................................................................... S-VIA.34

BORYS A.

PHENOL PENETRATION INTO MEAT PRODUCTS
IN THE PROCESS OF SMOKING

Meat and Fat Research Institute, 36 Rakowiecka St., 02-532 Warsaw Poland
......................................................................... S-VIB.41

BUITINK S.*, DEN REIJER M.W.H.** and WITNGAARDS G,**

EFFECT OF MEAT BINDING BY FIBRIMEX ON THE WEIGHT LOSS AND SENSORIC
EVALUATION AFTER HEATING

* Harimex-Ligos B.V,, Loenen (Gld), The Netherlands ** TNO Nutrition and Food Research
Institute, Zeist, The Netherlands

................................................................... ce.... S-VIB.30

BUNTJER J.B.*, LENSTRA J.A.** and HAAGSMA N.*

SPECIES IDENTIFICATION IN HEATED MEAT USING
DNA OLIGONUCLEOTIDE PROBES

* Dep.Sci. of Food of An.Or., Sect.Chemistry, Univ. Utrecht, Netherlands **
Inst.Infect.Diseases & Imm., Recomb. DNA Facil., Univ. Utrecht, Netherlands

CALKINS C.R.,, WEIDE L.R., BELL BW., MESECK N.L., and AHN W.,J.

ELECTROMAGNETIC SCANNING AS A MEANS TO DETERMINE
LEAN CONTENT OF BEEF TRIMMINGS

University of Nebraska, Department of Animal Science, Lincoln, U.S.A.

A2l i 40% ICoMST 1994, The Hague, Netherlands




—

2 HAKKARAINEN K., FAUSTMAN C,,
5?‘%‘%?“5.;\4. and SCHELLER K.K.
EFFECT OF DIETARY V¥TA MIN E ON MICROBIAL GROWTH
AND DISCOLORATION OF BEEF
Animal Science Department, University of Connecticut, Storrs, USA

......................................................................... S-IVA.45

CHANET J-F. and EYNARD P.
COMPUTER VISION IN THE MEAT INDUSTRY:
CONTROL OF AUTOMATIC CUTTING OF PIG CARCASSES

Cemagref, Domaine de Laluas, Riom, France

CHEN MING TSAO and LIN LIEH CHIN
THERMAL PROPERTIES OF MUSCLE PROTEIN AND MEAT QUALITY
Dep. of Animal Science, Nat. Chung-Hsing Univ., Taichung, Taiwaln, Republic of China
.......................................................................... S-IVB.28

CHEVILLON P*, BOULARD J.*, LE JOSSEC Ph.*, KERISIT R.%,
SALAUN Y.*, ALVISET G.** and VIDAL E.***

INFLUENCE OF ULTIMATE pH AND BREED ON THE SLICING LOSSES
OF HIGH-QUALITY COOKED HAMS TO BE SOLD PRE-PACKED

* Institut Technique du Porc, Le Rheu, France ** Salaisons Fleury-Michon, Pouzauges, France
*#+* Galaisons Elquin, Quintin, France

.......................................................................... S-VIB.02

CHILDERS A.B.* and WALSH B.

MEAT SLAUGHTERING AND PROCESSING METHODS FOR
CONTROLLING ESCHERICHIA COLI 0157 H:7

Dep. of Vet. Anat. and Public Health, Texas A&M Univ., College Station, Texas, USA
........................................................................... S-I1B.45

CHRISTENSEN H., and LUTHJE H.

REDUCED SPREAD OF PATHOGENS AS A RESULT OF
CHANGED PLUCK REMOVAL TECHNIQUE

Danish Meat Research Institute, Roskilde, Denmark
........................................................................... S-I11.06

CHRISTENSEN M. and ZEUTHEN P.

SUBSTITUTION OF ANIMAL FAT WITH PEANUT OIL
IN A MEAT EMULSION MODEL

Dep. of Biotechnol., Food Technol., Technical Univ. of Denmark, Lyngby, Denmark
.......................................................................... S-VIB.17

CHRISTENSEN L., BARTON GADE P. and BLAABJERG L.O.

INVESTIGATION OF TRANSPORT CONDITIONS IN PARTICIPATING COUNTRIES IN
THE EC PROJECT: PL920262

Danish Meat Research Institute, Roskilde, Denmark

407 ICoMST 1994, The Hague, Netherlands L 43 5




CHRYSTALL B.B.*, CULIOLI J.**, DEMEYER D.***, HONIKEL K.O.***%,
MOLLER A.J.¥**** PURSLOW P.****** SCHWAGELE E***¥,
SHORTHOSE R.******* gnd UYTTERHAEGEN L.***

RECOMMENDATION OF REFERENCE METHODS
FOR ASSESSMENT OF MEAT TENDERNESS

* Meat Industry Research Institute of New Zealand, Hamilton, New Zealand. ** Meat Res.
Lab., INRA, Theix, France. *** Univ. of Ghent, Melle, Belgium. **** Fed. Ctr for Meat Res.,
Kulmbach, Germany. ***** Royal Vet. & Agric. Univ., Frederiksberg, Denmark. ***** Dep. of
Clin. Vet. Sci., Univ. Bristol, U.K. **"*** Meat Res. Lab., CSIRO, Cannon Hill, Qld, Australia

CLAEYS E., UYTTERHAEGEN L., DEMEYER D. and DE SMET S.

BEEF MYOFIBRILLAR PROTEIN SALT SOLUBILITY IN
RELATION TO TENDERNESS AND PROTEOLYSIS

Department of Animal Production, Melle, Belgium
...................................................... eeiianeeenesato... S-IVB.O9

CLINQUART A.*, VAN EENAEME C.*, VAN VOOREN T.*%,
VAN HOOF ].** and ISTASSE L.*

CARCASS CHARACTERISTICS AND MEAT QUALITY OF DUAL
PURPOSE TYPE BULLS AS INFLUENCED BY TWO GROWTH
PATTERNS DURING THE GROWING PERIOD

* Univ. of Liége, Faculty of Veterinary Medicine, Animal Nutrition, Liége, Belgium ** Univ. of
Gent, Fac.Vet.Med., Hyg. and Technol. of Food of Animal Origin, Belgium

.......................................................................... S-IVA.31

CONTRERAS C.C., BERAQUET N.J. and GALVAO M.T.E.L.

EFFECTS OF HIGH FREQUENCY STUNNING COMBINED WITH
ELECTRICAL STIMULATION ON CHICKEN BREAST (P. MAJOR) TENDERNESS

Meat Technology Centre - ITAL, Campinas/SP, Brazil

COSTA C.A., TERRA N.N. and HAPPKE K.

EFFECTS OF DISTILLED SOYBEAN OIL (DSO), AN ANTIOXIDANT COMBINATION AND
PASTEURIZATION ON MECHANICALLY DEBONED CHICKEN MEAT OXIDATION,
DURING FROZEN STORAGE AT - 16°C FOR 6 MONTHS

Technology and Food Science Department, UFSM, Santa Maria, Brazil

COSTA C.M., TERRA N.N. and HAPPKE K.

EFFECTS OF TWELVE ANTIOXIDANTS IN THREE LEVELS OF CONCENTRATION IN
LARD AT 70°C IN AN OXIDATION ACCELERATED TEST

Technology and Food Science Department, UFSM, Santa Maria, Brazil

COX R.].*, THOMPSON ].M.**, ELWIN P.***, PREDETH M.*** and CASEY D.P.****

INFLUENCE OF PH ON MYOGLOBIN DENATURATION
(DEGREE OF DONENESS) IN SET COOKED BEEF FILLET STEAKS

* Orange Agricultural College, University of Sydney, Orange, N.S.W.,, Australia **
Co-op.Res.Ctr for the Beef and Cattle Ind., Univ. of New England, Australia *** Qantas Flight
Catering Ltd, Qantas Jet Base, Sydney Airport, Australia **** Regency Inst. of Vocational
Education, Regency Park, Adelajide, Australia

L AR 40 ICoMST 1994, The Hague, Netherlands




-

CROOKS D.A. and KHODABANDEHLOO K.
AUTOMATIC SEPARATION OF MEAT PRODUCTS
Advanced Manufact. and Automation Res. Centre (AMARC), Univ. of Bristol, U.K.

OSLEY R.I, HEINZE PH. and NAUDE R.T.

THE RELATIONSHIP BETWEEN BEEF TENDERNESS AND
AGE CLASSIFICATION IN THE SOUTH AFRICAN BEEF
CARCASS CLASSIFICATION SYSTEM

Meat Industry Centre, Irene Animal Production Institute, Republic of South Africa

........................................................................... S-IIL15

CR

CROVETTO G.M., TAMBURINI A., RAPETTI L., SANDRUCCI A. and BOSELLI E.*

|
THE EFFECT OF THREE GROWTH PROMOTERS ON [
EATTENING BEEF PERFORMANCE I
[
|
I
|

Istituto di Zootecnia Generale, Facolta di Agraria, Milano, Italy * Smith Kline Beecham
Animal Health, Louvain-la-Neuve, Belgium i

.......................................................................... S-IVA.35

CULAU P.O.V,, OURIQUE J.M.R., NICOLAIEWSKY S. and BRESSAN M.C.

INCIDENCE OF PSE IN COMMERCIAL PIG CARCASSES IN
| RIO GRANDE DO SUL STATE, BRAZIL

Universidade Federal do Rio Grande do Sul, Porto Alegre, RS, Brasil
.......................................................................... S-IVA.01

CUNHA DA SILVA E.M.*, MOSS B.W.*** and GAULT N.ES.*,**

STABILITY OF DRIED SALTED LAMB STORED
UNDER TROPICAL CONDITIONS

* Dep. of Food Science, Food Chem., The Queen's Univ. of Belfast, N. Ireland, U.K. ** Food
Science Division, Dep. of Agric. for N. Ireland, Belfast, N. Ireland, U.K.

.......................................................................... S-11A.21

CUYPERS E.*, TEN BOSCH C.**, VAN DER PLAS ].** and HAAGSMA N.*
IMS/ELISA: A RAPID DETECTION FOR SALMONELLA

* Dep. Sci. of Food of Animal Origin, Fac. Vet. Med., Univ. Utrecht, Netherlands ** Div. of
Agrotechnol. and Microbiol., TNO Nutr. and Food Res., Zeist, Netherlands

........................................................................... S-11B.35

DAUMAS G., DHORNE T., GISPERT M.

ACCOUNTING FOR THE SEX EFFECT ON PREDICTION OF
PIG CARCASS LEAN MEAT PERCENTAGE IN THE COMMUNITY

Institut Technique du Porc, LE RHEU, France
T ST e S, S S S T D R SRR R S e e S-II1.11

DE GREEF K.H., DE VRIES A.G. and KLONT R.E.
QUA-SI-PORK: MODELLING OF MEAT QUALITY IN PIGS
Dlo-Inst. for Animal Science and Health (ID-DLO); Res. Branch Zeist, Netherlands

40" ICoMST 1994, The Hague, Netherlands i 45, |




DEN HERTOG-MEISCHKE M.].A.*, VADA-KOVACS M** and SMULDERS FJ.M.*

EFFECT OF SIMULATED TRANSPORT CONDITIONS ON THE
WATER-HOLDING CAPACITY OF FRESH BEEF AS DETERMINED
BY VARIOUS METHODS i

* Dep. Sci. of Food of Animal Origin, Fac.of Vet.Med., Utrecht Univ., Netherlands **
Hungarian Meat Research Institute, Budapest, Hungary

......................................................................... S-IVB.19

DESMOND E.M.*, TROY D.].* and BUCKLEY D.].**
FAT REPLACERS AND EATING QUALITY OF LOW FAT BEEFBURGERS

* Teagasc, The National Food Centre, Dunsinea, Castleknock, Dublin 15, Ireland **
Department of Food Science and Technology, University College Cork, Ireland

DESTEFANIS G., BARGE M.T. and BRUGIAPAGLIA A.

pH, COLOUR AND WATER HOLDING CAPACITY IN MUSCLES OF
YOUNG BULLS DIFFERING FOR ETHNIC GROUP
Dipartimento di Scienze zootecniche, Torino, Italy

.......................................................................... S-IVA.25

DIAZ O., FERNANDEZ M., GARCIA DE FERNANDO G.D,,
DELA HOZ L. and ORDONEZ J.A.

EFFECT OF THE ADDITION OF PAPAINE FROM Carica papaya

ON THE DRY FERMENTED SAUSAGE PROTEOLYSIS DURING RIPENING
Departamento de Nutricién y Bromatologia III (Higiene y Tecnologia de los Alimentos),
Facultad de Veterinaria, Universidad Complutense, Madrid, Spain

......................................................................... S-VIA.48

DILBER-VAN GRIETHUYSEN E. and CLEMEENT V.

DETERMINATION OF THE THERMAL TREATMENT OF THREE DIFFERENT
MEAT SPECIES BY SDS-PAGE ELECTROPHORESIS
Nestlé Research Centre, Vers-chez-les Blanc, Lausanne, Switzerland

DITCHEVA L., BANSKALIEVA V,, MARINOVA P. and ANGELOV A.

STUDIES ON HISTOSTRUCTURES OF SOME ORGANS, AS WELL AS ON SOME
MORPHOLOGICAL AND LIPID CHARACTERISTICS OF INTERNAL FAT DEPOTS
IN HOGGETS RECEIVING DIFFERENT CLENBUTEROL DOSES

Institute of Animal Science, Kostinbrod, Bulgaria

.......................................................................... S-IVA.21

DOORNBOS G.J.

A SIMPLE WAY TO CALCULATE TEMPERATURE DISTRIBUTION IN AN INFINITE SLAB
Stork Bronswerk B.V., Amersfoort, The Netherlands

........................................................................... S-111.04

DOORNBOS G.J., and WEMMERS A.K.

THE VELOCITY DISTRIBUTION AROUND CHICKEN CARCASSES
Stork Bronswerk B.V., Amersfoort, The Netherlands

........................................................................... S-II1.05

46 - 40 ICoMST 1994, The Hague, Netherlands




v S. and WASSILEV K.

ATION OF SCA LDED SWINE RIND PREPARATION IN THE PRODUCTION OF
AUSAGES. LINFLUENCE OF THE SCALDED SWINE RIND PREPARATION
UPON THE PROXIMAL COMPOSITION AND PROTEIN QUALITY OF THE COOKED

SAUSAGES
Higher Insti

DRAG OE
APPLIC
COOKED S

tute of Food and Flavour Industries, Plovdiv, Bulgaria

S-VIB.14

DRAGOEV S.% DANCHEV S.*, ZLATEV T.*, NIKOLOVA N.** and TODOROV B.**

STUDIES ON THE INFLUENCE OF THE COMBINED EFFECTS OF ORGANOPHOSPHORIC

PESTICIDES AND GAMA RAYS UPON THE HYDROPHILIC PROPERTIES OF LAMB

* Higher Institute of Food and Flavour Industries,Plovdiv, Bulgaria ** Higher Institute of

Zootechnic and Veterinary Medicine, Stara Zagora, Bulgaria
.......................................................................... S-IVA.39

DRAGOEV S.%, DANCHEV s.%, ZLATEV T.*, NIKOLOVA N.** and TODOROV B.**

STUDIES ON THE INFLUENCE OF THE COMBINED EFFECTS OF ORGANOPHOSPHORIC
PESTICIDES AND GAMA RAYS UPON THE HYDROPHILIC PROPERTIES OF LAMB

* Higher Institute of Food and Flavour Industries, Plovdiv, Bulgaria ** Higher Institute of
Zootechnic and Veterinary Medicine, Stara Zagora, Bulgaria

.......................................................................... S-IVA.40

DRANSFIELD E., LACHAUD A. and OUALI A.
IN VITRO MEASUREMENT OF CALPAIN ACTIVITY
Inra, St. Genes Champanelle, Station de Recherches sur la Viande Theix, France

DROBISZ D.

EFFECT OF ULTRASTRUCTURE DAMAGE ON PROTEOLYTIC ACTIVITY OF PORK
MUSCLES

Meat and Fat Research Institute, Warsaw, Poland
.......................................................................... S-1VB.33

DZIERZYNSKA-CYBULKO B.*, POSPIECH E.%,
RATAJSZCZAK M.** and MARUNIEWICZ W.**

PRESENCE OF STYRENE IN THE FLESH OF PIGS GROWN IN PIG HOUSES HAVING
FLOORS MADE OF MODIFIED WOOD ("LIGNOMER")

* Institute of Meat Technology, University of Agriculture, Poznan, Poland ** Dep. of Pig
Breeding and Production, Univ. of Agriculture, Poznan, Poland

.......................................................................... S-VIIIL.02

EGELANDSDAL B., KVAAL K. and ISAKSSON T.

FLUORIMETRY AS A POTENTIAL METHOD FOR
MEASURING THE TOUGHNESS OF CONNECTIVE TISSUE

Matforsk—Norwegian Food Research Institute, Oslovn., Norway
.......................................................................... S-IVB.06

EIKELENBOOM G. and HOVING-BOLINK A.H.
THE EFFECT OF ULTIMATE pH ON EATING QUALITY OF PORK
Dlo-Inst. for Animal Science and Health (ID-DLQ), Res. Branch Zeist, Netherlands
S-IVB.29

40" ICoMST 1994, The Hague, Netherlands _ 47 4




P—i

EIKELENBOOM G. and HOVING-BOLINK A.H.
THE EFFECT OF INTRAMUSCULAR FAT ON EATING QUALITY OF PORK
Dlo-Inst. for Animal Science and Health (ID-DLO), Res. Branch Zeist, Netherlands
......................................................................... S-IVB.30

EL S.N. and KAVAS A.

PROTEIN DIGESTIBILITY - CORRECTED AMINO ACID SCORE.
METHOD FOR ASSESSING PROTEIN QUALITY OF RAINBOW TROUT

Ege Univ., Engineering Fac., Food Engineering Dep., Bornova, Yzmir, Turkey

ELIAS M.**, SABIO E.*, VIDAL-ARAGON M.C.*, SANABRIA C.* and FALLOLA A.*

EVOLUTION OF VOLATILE ALCOHOLS IN VACUUM-PACKAGED
DRY-CURED HAM

* Departamento de Tecnélogia Agroalimentaria,Spain ** Escola Superior Agrdria de *
Santarém. Sector da Tecnologia da Carne, Portugal

......................................................................... S-VIA.07

ELIAS, M.*; SANABRIA, C.**; FALLOLA, A.**; SABIO, E.*%;
VIDAL-ARAGON, M.C.** and CARRASCOSA, A.***

MICROBIAL EVOLUTION IN VACUUM-PACKAGED DRY-CURED HAM

* Esc. Sup. Agrér. de Santarém. Sector da Tecnol. da Carne, Santarém, Portugal **
Departamento de Tecnologia Agroalimentaria. S.1.A., Badajoz. Spain *** Instituto de
Fermentaciones Industriales C.S.1.C., Madrid. Spain

......................................................................... S-VIA.02

ELLERBROEK L.

AIRBORNE CONTAMINATION OF CHILLING ROOMS
IN POULTRY MEAT PROCESSING PLANTS

Robert von Ostertag-Institute, Federal Health Office, Berlin, Germany
.......................................................................... S-1IB.46

ENFALT A.C., LUNDSTROM K., LUNDKVIST L., KARLSSON A. and HANSSON I.

TECHNOLOGICAL MEAT QUALITY AND THE FREQUENCY OF THE RN-GENE IN
PUREBRED SWEDISH HAMPSHIRE AND YORKSHIRE PIGS

Dep. of Food Science, Swedish Univ. of Agricultural Sciences, Uppsala, Sweden

.......................................................................... S-IVA.08

ERTBJERG P* LARSEN LM.* and MOLLER A.].**

EFFECT OF POST MORTEM pH, TIME and TEMPERATURE ON
THE DISTRIBUTION OF LYSOSOMAL ENZYMES IN BEEF MUSCLE

* Chemistry Department and ** Department of Dairy and Food Science, The Royal Veterinary
and Agricultural University, Frederiksberg C, Denmark

......................................................................... S-IVB.13

ESSEN-GUSTAVSSON B.*, KARLSSON A.** and LUNDSTROM K.**

METABOLIC RESPONSE AND GIANT FIBRES IN
MUSCLE FROM PIGS AFTER SLAUGHTER

* Dep. of Medicine and Surgery, Swedish Univ. of Agricultural Sciences, Sweden ** Dep. of
Food Science, Swedish Univ. of Agricultural Sciences, Sweden

.......................................................................... S-VII.04

48 i-:; i 40t ICoMST 1994, The Hague, Netherlands




e

EVERS A. and STEKELENBURG EK.
PRO-Q FOOD A SOFTWARE MANAGEMENT PROGRAM FOR HACCP
TNO Nutrition and Food Research Institute, ZEIST, Netherlands
........................................................................... W-8B.11

FAILLA S., JACURTO M., and GIGLI S.

PHYSICAL PARAMETER TRENDS OF CULL COW MEAT ACCORDING TO AGE,
FINISHING AND ELECTROSTIMULATION

Istituto Sperimentale per la Zootecnia, Monterotondo Scalo, Roma, Italy
.......................................................................... S-IVA.42

FAIVISHEVSKY M.L.
UTILIZATION OF PROTEIN COMPONENTS OF BONES IN FOODSTUFFS
The All-Russian Scientific Research Institute of Meat Industry, Moscow, Russia

FALLOLA A.*, SANABRIA C.*, SABIO E.%,
VIDAL-ARAGON M.C.* and FERRERA J.L.**

SENSORY CHARACTERISTICS OF DRY-CURED HAM FROM IBERIAN PIGS

* Dpto. de Tecnol. Agroalim., Serv. de Invest. y Desarrollo Tecnol., Badajoz, Spain ** Dpto de
Prod. Animal. Servicio de Invest. y Desarrollo Tecnol., Badajoz, Spain

.......................................................................... S-VIA.03

FAUSTMAN C., SPECHT C.M., CLARK R.M., MALKUS L.A. and KINSMAN D.M.

AMINO ACID PROFILES AND COLLAGEN CONTENT
OF BOB AND SPECIAL-FED VEAL

Animal Science Department, University of Connecticut, Storrs, USA

.......................................................................... S-IVA.23

FERNANDEZ-LOPEZ J., GAGO-GAGO M.A., PEREZ-ALVAREZ ] A.,
PERLO F, PAGAN-MORENO M.]., MUNOZ-GARCIA |.P,
LOPEZ-SANTOVENA F. and ARANDA-CATALA V.

TEMPERATURE INFLUENCE ON COLOUR PROPERTIES IN DRY-CURED HAM
Departamento de Tecnologia de Alimentos, Univ. Politécnica de Valencia, Spain
.......................................................................... S-VIA.25

FLORJANC P. and KORES A.
SOFTWARE EKOS 2000 IN FOOD HYGIENE RESEARCH AND CONTROL
Food hygiene Institute, Veterinary faculty, University of Ljubljana, Slovenia

FRANSEN N.G., URLINGS H.A.P, and BIJKER P.G.H.
PROTEIN AND FAT QUALITY OF SLUDGE AS A FEED CONSTITUENT
Dep. Science of Food of Animal Origin, Fac.Vet.Med., Utrecht Univ., Netherlands

GARCIA PT., BOTTAZZINI A.R., PENSEL N.A. and MARGARIA C.A.
EFFECT OF DIET ON THE CHEMICAL AND THERMAL PROPERTIES OF BEEF FAT
Instituto de Tecnologia de Carnes, CICV, INTA, Argentina
.......................................................................... S-IVA.30

40" ICoMST 1994, The Hague, Netherlands LIS 49 e I




GARCIA REGUEIRO J.A. and DIAZ 1.

VOLATILE COMPOUNDS IN DRY-CURED HAM
PRODUCED FROM HEAVY AND LIGHT LARGE WHITE PIGS

Irta,Unitat de Tecnol.Anal.,Ctr de Tecnol.de la Carn,Granja Camps i Armet, Spain
......................................................................... S-VIA.09

GARCIA PT.,, MARGARIA C.A., PENSEL N.A. and CASAL J.J.
EFFECT OF DIET ENERGY ON STEER MUSCLE LIPIDS
Instituto Tecnologia de Carnes, CICV, INTA, Argentina
.......................................................................... S-IVA.29

GARCIA PT.,, PENSEL N.A. and MARGARIA C.A.
INTRAMUSCULAR FAT AND CHOLESTEROL IN BEEF AND POULTRY MEATS
Instituto Tecnologia de Carnes, CICV, INTA, Argentina

GARSSEN G.]., MERKUS G.S.M. and VERPLANKE J.C.

EFFECTS OF CLENBUTEROL AND SALBUTAMOL ON
BODY AND CARCASS COMPOSITION OFVEAL CALVES

Dlo-Inst. for Animal Science and Health (ID-DLO), Res. Branch Zeist, Netherlands
.......................................................................... S-IVA.24

GATA J.L., PINTO M.C. and MACIAS P.

LIPOXYGENASE ACTIVITY IN PIG MUSCLE. ISOLATION
AND PARTIAL CHARACTERISATION

Dept. bioquimica y Biol. molec., Universidad Extremadura, Badajoz, Spain

......................................................................... S-IVB.39

GEVERINK N.A. and LAMBOOYE.

TREATMENT OF SLAUGHTERPIGS DURING LAIRAGE IN RELATION
TO BEHAVIOUR AND SKIN DAMAGE

DLO-Inst. for Animal Science and Health (ID-DLO), Res. Branch Zeist, Netherlands

GOTFE , VIGNON X., BANNARIS., ASTRUCT. and CULIOLIJ.

ULTRASTRUCTURE AND MYOFIBRILLAR STRENGTH OF PRE-
OR POST-RIGOR CACL, INJECTED MEAT

Station de Recherches sur la Viande, LN.R.A., Saint-Genes-Champanelle, France

GOU P, GUERRERO L., CASADEMONT G. and ARNAU J.

EFFECT OF SODIUM CHLORIDE SUBSTITUTION ON SENSORY
CHARACTERISTICS IN DRY CURED MEAT PRODUCTS

IRTA. Centre de Tecnol. de la Carn,,Granja Camps i Armet s/n, Monells, Spain

GOU P, GUERRERO L., GELABERT J. and ARNAU J.

EFFECT OF SODIUM CHLORIDE SUBSTITUTION ON SENSORY
CHARACTERISTICS IN FERMENTED SAUSAGES

IRTA. Centre de Tecnol. de la Carn.,Granja Camps i Armet s/n, Monells, Spain

i) I ] 40" ICoMST 1994, The Hague, Netherlands




GRANDINT.
PEDIMENTS OF ANIMAL MOVEMENT IN HANDLING AND RESTRAINT SYSTEMS

De partment of Animal Sciences, Colorado State University, Fort Collins, USA

GREER G. and DILTS B.D.
LACTIC ACID INHIBITS BACTERIAL GROWTH ON PORK LEAN AND FAT

Agrjculture and Agri-Food Canada, Lacombe, Alberta, Canada
......................................................................... S-11A.17

GRIFFIN D.B., WALTER ].P, GARRETT R.P,
L ORENZEN C.L,, JOHNSON H.K., DOCKERTY TR, and SAVELL J.W.

COMMUNICATING RETAIL VALUE IN THE MARKETPLACE:
THE BEEF CARDS SOFTWARE PACKAGE

Department of Animal Science, Texas A&M Univefsity, College Station,
USA and National Live Stock and Meat Board, Chicago, USA

...................................................................
---------

HARRIS K.B.*, SAVELL |.W.*, POND W.G.** and MERSMANN H.].

DIETARY FAT SOURCE AND SEX CLASS EFFECTS ON SERUM CHOLESTEROL
AND CARCASS CHARACTERISTICS IN GROWING PIGS SELECTED FOR HIGH
OR LOW SERUM CHOLESTEROL

* Texas A&M University, Dept. of Animal Science, Texas, USA ** USDA /ARS Children's
Nutr.Res.Ctr, Baylor Coll. of Med., Houston, Texas, USA

HATHAWAY S.C.

RISK ANALYSIS AS A PREREQUISITE FOR FLEXIBLE, VALIDATED AND
EFFECTIVE POST MORTEM INSPECTION PROCEDURES

MAF Regulatory Authority, Min. of Agric. and Fisheries, Gisborne, New Zealand
........................................................................ W-8B.MP1

HECTOR D.A.*, KNOWLES G.** and GIBSON A.**

THE PRODUCTION AND FEEDING OF FORMIC ACID PRESERVED
POULTRY BYPRODUCT HYDROLYSATE IN DEVELOPING COUNTRIES

* Natural Resources Institute, Chatham Maritime, Kent, U.K. ** Food Technology Complex,
Nassau, The Bahamas

........................................................................... W-6B.18

HEINZE PH., BRUGGEMANN D.* and SNYMAN J.D.

INFLUENCE OF TWO AGEING METHODS ON MFI, OSMOLALITY
AND SUBSEQUENT MEAT TENDERNESS

Meat Ind. Centre, Irene Animal Production Inst., Irene, Republic of South Africa * Fed. Ctr for
Meat Res., Inst. for Meat Prod. and Market Res., Kulmbach, Germany

.......................................................................... S-IVB.02

HEINZE PH., SNYMAN J.D. and NAUDE R.T.

BHE INFLU_ENCE OF AGEING PERIOD AND BLADE SPEED ON THE
OETERl\_“[Iz\EATION OF MYOFIBRILLAR FRAGMENTATION INDEX

F BEEF MM. LONGISSIMUS THORACIS ET LUMBORUM
Meat Industry Centre, Irene Animal Production Inst., Irene, Rep. of South Africa

.......................................................................... S-IVB.03

40" ICoMST 1994, The Hague, Netherlands i g 51 :




HEUVELINK A.E.*, VAN DE KAR N. **, DE BOER E.**%,
WERNARS K.**** HUIS IN ‘T VELD ].* and M{ONNENS L.**

POLYMERASE CHAIN REACTION FOR DETECTION OF SHIGA
LIKE TOXIN PRODUCING ESCHERICHIA COLI

* Dep. Sci. of Food of Animal Origin, Fac. Vet. Med., Univ. Utrecht, Netherlands **
Department of Pediatrics, Academic Hospital Nijmegen, Nijmegen, Netherlands ** Insp. for
Health Protection, Food Inspection Service, Zutphen, Netherlands **** Nat. Inst. of Public
Health and Environm. Protection, Bilthoven, Netherlands

.......................................................................... S-11B.38

HEUYNKIL, SHIN., INSOON, LEE., WONHI, CHOI and EUNKYOUNG, OH

STUDIES ON PROLONGING SHELF-LIFE OF MEAT PRODUCT IN
PACKAGE COMBINED BY OZONE GAS AND O, SCAVENGER

Meat Sci.Lab., An. Resources Res.Ctr, Coll.of An. Husb., Kon-Kuk Univ., Seoul Korea
................ AP SPRPPRRPRPPRRPPPRPRPRE - =) § /2 Wi U

HILBERT E*, SEIWALD G.* and MAYR B.**

SPECIAL INFLUENCE OF THE MUTATION IN PORCINE RYANODINE
RECEPTOR TO THE PH-1 INM. LONGISSIMUS DORSI

* Inst.f.Fleischhyg. Fleischtechn. und Lebensm.kunde, Vet.Med.Univ. Wien, Austria ** Institut
flir Tierzucht und Genetik, Vet. Med. Univ,, Wien, Austria

.......................................................................... S-IVA.06

HILDRUM K.I., ISAKSSON T., NES T., NILSEN B.N. AND FRGYSTEIN T.*
PREDICTION OF MEAT TENDERNESS BY NEAR INFRARED SPECTROSCOPY
MATFORSK, Norway, * Norwegian Meat Cooperative, Norway
......................................................................... S-IVB.08

HILLEBRAND S.J.W.*, LAMBOOY E.** and VEERKAMP C.H.***

THE EFFECTS OF ELECTRICAL WATERBATH- AND HEAD-ONLY-STUNNING
ON BROILER WELFARE AND MEAT QUALITY

* Dep. Sci. of Food of Animal Origin, Fac.Vet.Med., Utrecht Univ., Netherlands ** DLO-Inst.
for Animal Science and Health, Res. Branche Zeist, Netherlands and *** Research Branche
Beekbergen, Netherlands

HINRICHSEN L.L.*, TRAN N.** and BERDAGUE J.L.**
IDENTIFICATION OF VOLATILE COMPOUNDS IN SLOW AND FAST CURED BACON

* Danish Meat Research Institute, Roskilde, Denmark ** Laboratoire Flaveur, SRV-INRA de
Theix - CEYRAT, France

HONKAVAARA M.
EFFECT OF FEED TYPE ON PORK AND DRY SAUSAGE QUALITY
Finnish Meat Research Centre, Himeenlinna, Finland

.......................................................................... S-IVA.49

HORTOS M. and GARCIA REGUEIRO J.A.
EVALUATION OF PROTEIN PROFILES BY SDS-PAGE IN DRY-CURED HAM PROCESSING
IRTA, Unitat de Tecnol. Analitica, Centre de Tecnologia de la Carn., Girona, Spain
......................................................................... S-VIA.06

B 40t ICoMST 1994, The Hague, Netherlands




-

UBEN J.H.*, BONTSEMA ].**, and VAN DEN HARK S.R.**
HOCONTRDL DESIGN FOR CANNED MEAT STERILIZATION

« Utrecht Univ., Fac.Vet.Med., Dep. Sci. of Food of Animal Origin, Netherlands ** Agricultural
Uni*: Dep. of Agricultural Engineer., Wageningen, Netherlands

: AS ELECTRONIC FILE,
NOT AVAILABLE AS ELECTRC
;le ONLY AS A HARD COPY IN THE "ILLUSTRATIONS" SECTION. ¢ v ¢ s v v e s e v e v ssnssnsnonsecsonannss W-7.05

HUANG yOUYIN and TIAN SHUQIN
A STUDY ON DRIED MEAT PRODUCT OF CHINA YAK AND ITS TECHNOLOGY

Res. Lab. of Food Sci.& Engin., SW Nat. College, Chengdu, Sichuan, China
......................................................................... S-VIA11l

Huis IN ‘T VELD J.H.J.%***, ZWAAGSTRA K.A.%,
VAN ASTEN A.J.A.M.*%, VAN DER ZEIJST B.A.M.**, and KUSTERS ].G.*,**

DEVELOPMENT OF AN ELISA FOR THE DETECTION OF SALMONELLA
ENTERITIDIS BASED ON A RECOMBINANT DNA FLAGELLAR ANTIGEN

* Dep. Sci. of Food of Animal Origin, Fac. Vet. Med., Univ. Utrecht, Netherlands ** Dep.of
Bact., Inst.of Infect.Diseases & Immun., Fac.Vet.Med., Utrecht Univ,, NL *** Dep. of
Microbiology, TNO Nutrition and Food Research, Zeist, Netherlands

........................................................................... S-11B.40

HULSEGGE B., and MERKUS S.G.

THE M. PECTORALIS PROFUNDUS AS AN INDICATOR FOR THE
ASSESSMENT OF THE COLOUR OF BEEF CARCASSES AT CLASSIFICATION

DLO-Inst. for Animal Science and Health (ID-DLO), Res. Branch Zeist, Netherlands
........................................................................... S-111.12

HUNT M.C.*, PAYNEC.A.***, and SEIB P.A.**

PROPERTIES OF LOW-FAT, HIGH ADDED-WATER BEEF SAUSAGES
CONTAINING PHOSPHATED STARCHES

* Dep. Animal Sci. and ** Dep. Grain Sci., Kansas State Univ., Manhattan, USA *** Archer
Daniels Midland Co., Decatur, USA

.......................................................................... S-VIB.18

HUNT M.C., WARREN K.E., KROPF D.H.,, HAGUE M.A., WALDNER C.L.,
STRODA S.L., and KASTNER C.L.

FACTORS AFFECTING PREMATURE BROWNING IN COOKED GROUND BEEF
Dept. Animal Science, Kansas State Univ,, Manhattan, KS, USA
.......................................................................... S-VIB.24

INCZE Z.%, REKASI E.**, MIHALYI V** and EARKAS J.*

EFFECT OF CRYOPROTECTANTS ON THE FUNCTIONAL AND
ORGANOLEPTIC PROPERTIES OF FROZEN STORED GROUND PORK

;{Inst.of_ Pres. & Livest.Prod.Technol.,Univ.of Hortic.& Fd Ind., Budapest, Hungary **
ungarian Meat Research Institute, Budapest, Hungary

.......................................................................... S-IVB.36

IVAsHov VI, TATULOV Yu.V,, NEMCHINOVA I.P.

‘[L{\;\I;LUENCE OF DIFFERENT CONDITIONS OF TRANSPORTATION
D PRE-SLAUGHTER HANDLING ON QUALITY INDICES OF PORK

The All-Russian Scientific Research Institute of Meat Industry, Moscow, Russia

40" ICoMST 1994, The Hague, Netherlands 53 i i




IVERSEN P.*** HENCKEL P.****, LARSEN L.M.**,
MONLLAO S.** and MOLLER A.].*

TENDERISATION OF PORK AS AFFECTED BY DEGREE OF COLD INDUCED
SHORTENING

* Dep. of Dairy and Food Science, ** Chemistry Dep. and *** Center for Food Research,
The Royal Veterinary and Agric. Univ., Frederiksberg C, Denmark **** Research Centre
Foulum, Tjele, Denmark

......................................................................... S-1VB.31

JABETS.

EARLY DETECTION OF ULTIMATE pH IN LONGISSIMUS DORSI (L.D.)
OF BEFF CARCASSES : COMPARISON OF THREE METHODS

Institut de I'Elevage, Service Qualité des Viandes, Villers-Bocage, France
.......... ' S-IVB.15

JARMOLUK A., DUDA Z. and TRZISZKA A.

CALCIUM GLUCONATE AS A GELLING AGENT OF SODIUM ALGINATE
USED IN COMMINUTED,SCALDED SAUSAGE MANUFACTURING

Dep. of Animal Origin Food Technology, Agricultural Univ. of Wroclaw, Poland
......................................................................... S-VIB.32

JASZCZUK E.,, MURZYNOWSKA M. and KITZMAN P.
RESISTANCE OF BACTERIA TO QUATERNARY AMMONIUM DISINFECTANTS
Meat and Fat Research Institute, Warsaw, Poland ‘
.......................................................................... S-11A.19

JIMENEZ COLMENERO E, CAVESTANY M. and CARBALLO J.

EFFECTS OF THERMAL TREATMENT ON LOW-FAT SAUSAGE
CONTAINING SURIMI FROM SARDINE

Instituto del Frio (CSIC). Ciudad Universitaria s/n, Madrid, Spain
......................................................................... S-VIB.39

JONES S.D.M., SCHAEFER A.L., AALHUS ].L. and ROBERTSON W.M.

VASCULAR INFUSION OF PIGS WITH WATER: EFFECTS ON
CARCASS SHRINKAGE, MEAT TEMPERATURE AND QUALITY

Agriculture and Agri-Food Canada, Lacombe Research Station, Alberta, Canada
........................................................................... S-1I1.01

JUWOON LEE, JONGHEUM PARK, JONGBAE KIM and HEUYNKIL SHIN

MONITORING THE DEGREE OF THE FROZEN DENATURATION
OF SKELETAL MUSCLE MYOSIN BY ELISA METHOD

Meat Sci.Lab., An.Resources Res.Ctr, Coll.of An.Husb., Kon-Kuk Univ.,Seoul,Korea

KARLSSON A.*, ANDERSSON A.*, LUNDSTROM K.* and RIDDERSTRALE Y.**

MARINATION OF RAW PORCINE LONGISSIMUS MUSCLE - INFLUENCE
ON MUSCLE FIBRE AREA AND WATER-HOLDING CAPACITY

Dept. of * Food Sci. & ** Animal Phys., Swedish Univ. of Agr. Sci., Uppsala, Sweden
......................................................................... S-IVB.35

54 i 40% ICoMST 1994, The Hague, Netherlands




- 4B

KATSARAS K.* and CSERHALMI-ORMAI Z5.**

SOME FUNCTIONAL PROPERTIES AND MICROSTRUCTURE
OF sOY PROTEIN PRODUCTS
+ Federal Centre of Meat Research, Kulmbach, Germany ** Central Food Research Institute,

Budapest, Hungary
......................................................................... S-VIB.36

KEMNER M.B. and NIELSEN H.-].S.
AROMA PRODUCTION FROM MEAT STARTER CULTURES
The Engin. Acad. of Denmark, Dep. of Chem. and Chem. Eng., Lyngby, Denmark

KENMEGNE KAMDEM A.T. and HARDY J.

APPLICABILITY OF CHEMICAL ENGINEERING MODELS
IN THE ESTIMATION OF MEAT GRINDING ENERGY

Lab. de Physicochimie et Génie Aliment., ENSAIA, VandTuvre—Lés—N ancy, France

KIEN S. and BORZUTA K.

A NEW DEVICE WITH MEASUREMENT AND SIGNALLING
OF ELECTRIC CHARGE FOR STUNNING PIGS

Meat and Fat Reasearch Institute, Branch in Poznan, Poznan, Poland

KINSMAN D.M.
ORGANIC LIVESTOCK AND ANIMAL PRODUCTS
Animal Science Department, University of Connecticut, Storrs, CT USA

.......................................................................... S-VIII.01

KIRK ].A.*, COOPER R.A.* and KAMWANJA L.**
PREDICTION OF CARCASE COMPOSITION IN THE INDIGENOUS MALAWI GOAT

* Seale-Hayne Faculty of Agriculture, Food and Land Use, Univ. of Plymouth, UK ** Bunda
College of Agriculture, University of Malawi, Lilongwe, Malawi

........................................................................... S-111.23

KLONT R.E. and LAMBOOYE.

EFFECTS OF PRESLAUGHTER MUSCLE EXERCISE AND BODY TEMPERATURE
ON MEAT QUALITY CHARACTERISTICS STUDIED IN ANAESTHETIZED PIGS OF
DIFFERENT HALOTHANE GENOTYPES ’

DLO-Inst. for Animal Science and Health (ID-DLO), Res. Branch Zeist, Netherlands

KLOSOWSKA D., KLOSOWSKI B., ROSINSKI A%,
ELMINOWSKA-WENDA G.* and SKRABKA-BLOTNICKA T.**

MICROSTRUCTURE OF GEESE PECTORALIS MUSCLE AS
RELATED TO SOME MEAT CHARACTERISTICS

Ac. of Technol. and Agric., Dep. of Anat. and Hist. of Animals, Bydgoszcz, Poland * Institute
of Anima] Production, Krakéw, Poland ** Academy of Economics, Wroclaw, Poland

.......................................................................... S-IVB.45

KLOSSOWska B.M., TYSZKIEWICZ I. and TYSZKIEWICZ S.
NUTRIENTS CONTENT OF POLISH HAMS AND SHOULDERS
Meat and Fat Research Institute, Warszawa, Poland

40 ICoMST 1994, The Hague, Netherlands




KNIGHT A.R., KNIPE C.L., and HINZ PN.

IDENTIFICATION OF PALE, SOFT AND EXUDATIVE (PSE) PORK AND PREDICTION
OF PORK QUALITY EFFECTS ON FINISHED PROCESSED PORK PRODUCT QUALITY

Iowa State University, Ames, lowa, U.S.A.
......................................................................... S-IVB.25

KNIPE C.L., MENDONCA A.*, RADOMYSKA W., and MURANO E.A.
EVALUATION AND CONTROL OF MICROBIAL CONTAMINATION OF PORK
Iowa State University, USA. * Pennsylvania State University, USA

KONIECZNY P.*, WIINGAARDS G.**

CHARACTERIZATION OF NON-MEAT PROTEIN PREPARATIONS
BY EMULSION STABILITY CURVES

* Institute of Meat Techn(ﬁogy, Univ. of Agriculture, Poznan, Poland ** TNO Nutrition and
Food Research Zeist, The Netherlands

KONUMA H.*, SHINAGAWA K.** and OKAYAMA H.***

ESTABLISHMENT OF EVALUATION METHODS FOR MICROBIAL
CONTROLS AT BEEF SLAUGHTERHOUSES IN JAPAN

* Div. of Microb., Nat. Inst. of Health Sciences, Min. of Health & Welfare, Japan **
Department of Veterinary Medicine, Iwate University, Iwate, Japan *** Vet. Sanit. Div.,
Environmental Health Bureau, Min. of Health & Welfare, Japan

.......................................................................... S-I1B.43

KUBER P.S.,, MANDIGO R.W. and DEMOS B.P.

MANUFACTURE OF COLD EXTRUDED RESTRUCTURED
PORK CHOPS WITH DENUDED HAM MUSCLE

Animal Science Department, University of Nebraska, Lincoln, USA
......................................................................... S-VIB.12

KUHN G., ENDER K., REHFELDT CH., NURNBERG K.

EFFECT OF RECOMBINANT PORCINE SOMATOTROPIN ON CHEMICAL AND
HISTOLOGICAL CHARACTERISTICS OF GROWING PIGS

Research Institute for the Biology of Farm Animals, Dummerstorf, Germany
.......................................................................... S-IVA.19

KURI V.¥, MADDEN R.H.***, and COLLINS M.A.

MICROBIAL QUALITY OF RAW PORK AND CHORIZO
(RAW PORK SAUSAGE), IN MEXICO CITY

* Food Microbiology, Queen's Univ. of Belfast, N. Ireland, U K. ** Department of Agriculture
for Northern Ireland, Northern Ireland, U.K.

.......................................................................... S-1IB.49

KURYL J.*, KOAWIN-PODSIADLA M.** and PRZYBYLSKI W.**

THE EFFICIENCY OF PREDICTION OF PSE PORK MEAT ON
THE BASIS OF HALOTHANE TEST AND HAL-GPI-A1BG-PGD
HAPLOTYPING AND PCR/RFLP ANALYSIS

* Inst. of Genetics and An. Breed., Polish Ac. of Sci., Jastrzébiec, Mrokéw Poland ** Agr.é
Pedag.Univ. Inst.of An.Breed.& Techn.of An.Prod.,Pig Breed.Dep.,Poland

.......................................................................... S-IVA.05

40 ICoMST 1994, The Hague, Netherlands




L e
[ AHUCKY R.¥, KOVAC L.**, HETENYI L., and CHRISTIAN L.L.*** |

COMPARISON OF THE MOLECULAR GENETIC DIAGNOSIS OF MALIGNANT (
HYPERTHERMIA WITH THE BIOPSY MUSCLE AND MEAT QUALITY CRITERIA OF PIGS |'

+ Research Institute of Animal Production Nitra, Slovaki Republik ** Agriculture University,
glovak Republik =+ Jowe State University, Ames, lowa, USA

......................................................................... S-IVA.04

L AHUCKY R.*, TALMANT A.** and MONIN G.** ‘

EFFECTS OF THE HALOTHANE AND THE RN PHENOTYPES ON YHE
WATER HOLDING CAPACITY AND SOLUBLE PROTEIN IN PIG MUSCLE

+ Res. Inst. of Animal Production, Nitra. Slovakia ** INRA, St. de Rech. sur la Viande, Theix,
France

.......................................................................... S-IVA.09

LAMBERT A.J.D.* and LOGTENBERG H.** ,
FLEXIBLE MODELLING OF THE PORK PRODUCTION CHAIN

* TUE, Faculty of Industrial Engineering, Eindhoven, Netherlands ** TNO Nutr. and Food
Res., Dep. Neth. Center for Meat Technol., Netherlands

LANARI M.C., SCHAEFER D.M., CASSENS R.G. and SCHELLER K.K. !
NEW ALTERNATIVES FOR INCREASING COLOR STABILITY IN FROZEN BEEF
Dept. of Meat & Animal Sci., Univ. of Wisconsin-Madison, USA
.......................................................................... S-IVA.47

LAUTENSCHLAGER R.
INFLUENCE OF CURING TECHNOLOGY ON THE QUALITY OF RAW HAM
Federal Centre for Meat Research, Kulmbach, Germany

.......................................................................... S-VIA.04

LAVILLEE., SAYD T., MERA T., MARTIN V. and BOUSSET J.

DETERMINATION OF CONTRACTILE AND METABOLIC CHARACTERISTICS OF THE
LAMB SEMITENDINOSUS MUSCLE : RELATIONSHIP BETWEEN THREE METHODS

Laboratoire de Recherches sur la Viande INRA, Jouy-en-Josas, France

.......................................................................... S-VIIL.03

LAZZARONI C., and TOSCANO-PAGANO G.

U?E OF CARCASS-SIDE VOLUMES TO EVALUATE MEAT YIELD
IN DOUBLE MUSCLED AND NORMAL CATTLE

Dipartimento di Scienze Zootecniche, Universita di Torino, Italy

........................................................................... S-1I1.24

LAZZARONI C., SEMPRINT D., ABRATE M.,
PAGANO M. and TOSCANO-PAGANO G.

MORPHOLOGICAL CHARACTERISTICS OF MUSCLE FIBRES
IN DOUBLE MUSCLED AND NORMAL CATTLE

Dipartimento di Scienze Zootecniche, Universita di Torino; Italy

........................................................................... S-111.25

LEEMON H .

ANEW APPROACH TO TECHNOLOGY TRANSFER FOR INDUSTRY
Australian Meat Technology Pty Ltd, Cannon Hill, Australia

40" ICoMST 1994, The Hague, Netherlands




LEON CRESPO E, GALAN SOLDEVILLA H., PERALTA FERNANDEZ A.,
CIUDAD GONZALEZ N.,, BALDERAS ZUBELDIA B., CESPEDES SANCHEZ F,
AYALA PEREZ and CANO SERRANO M.L.

DIRECT SALTING OF FROZEN HAMS*

* Part of Project ALI93-0627, exponsored by the Spanish CICyT. Planta Piloto de Tecnologia de
Alimentos. Facultad de Veterinaria, Cordoba, Spain

......................................................................... S-VIA15

LIMONOV G.E., ILUKHINA R.V, NAZARENKO N.V.

DEVELOPMENT OR INTENSIVE TECHNOLOGIES FOR THE PRODUCTION
OF MILK CLOTTING ENZYMES FROM MEAT BY-PRODUCTS

The All-Russian Scientific Research Institute of Meat Industry, Moscow, Russia

LINDER M., FANNI J., PARMENTIER M.

RECOVERY AND UTILISATION OF BY-PRODUCT PROTEIN OF MEAT INDUSTRY. '
PROCESSOPTIMIZATION USING RESPONSE-SURFACE METHODOLOGY

Lab. de Physicochimie et Génie Alim., EN.S.A.I.LA,, Vandoeuvre les Nancy, France

LIPATOV N.N.*, SCHERBININ A.A.* and LISITSYN A.B.**

STRUCTURAL AND MECHANICAL CHARACTERISTICS OF
STRUCTURED PROTEIN PRODUCTS BASED ON BLOOD PLASMA

* The Moscow Academy of Applied Biotechnology, Moscow, Russia ** The All-Russian
Scientific Research Institute of Meat Industry, Moscow, Russia

.......................................................................... W-6A.11

LIPATOV N.N.*, SIZYKH E.V.*, SCHERBININ A.A.* LISITSYN A.B.

IMPROVEMENT OF METHODS OF DETERMINATION AND CALCULATION OF
CONSISTENCY CHARACTERISTICS OF MEAT PRODUCTS WITH THE HELP OF
UNIVERSAL TESTING MACHINE "INSTRON"

* The Moscow Academy of Applied Biotechnology, Moscow, Russia ** The All-Russian
Scientific Research Institute of Meat Industry, Moscow, Russia

LIPATOV N.N.*, TSNITISHVILI Z.M.*, LIPATOVA L.N.* and LISITSYN A.B.**
EFFICIENCY OF PRODUCTION OF ECOLOGICALLY PURE FOODS

* The Moscow Academy of Applied Biotechnology, Moscow, Russia ** The All-Russian
Scientific Research Institute of Meat Industry, Moscow, Russia

......................................................................... S-VIII.05

LIPATOV N.N.*, YUDINA S.V.*, LISITSYN A.B.** and ROUDINTSEVA T.A.

SPECIALIZED GERODIETETIC PRODUCT ON MEAT BASE FOR
OLD AND AGED PEOPLE NUTRITION

* The Moscow Academy of Applied Biotechnology, Moscow, Russia ** The All-Russian
Scientific Research Inst. of Meat Industry, Moscow, Russia

LIPATOV, N.N.*, YUDINA S.B.* and LISITSYN A.B.**

"IN VITRO" DIGSESTION OF PROTEIS OF SOME KINDS OF
FOOD RAW MATERIALS AND THEIR MIXTURES

* The Moscow Acad. of Appl. Biotechn., Moscow, Russia ** The All-Russian Sci. Res. Inst. of
Meat Ind., Moscow, Russia

40" ICoMST 1994, The Hague, Netherlands




LIPATOV N.N.*, YUDINA S.B.*, LISITSYN A.B.** and RUDINTSEVA TA.

MPROVED DEVICE AND PROCEDURE FOR THE DETERMINATION
EF PROTEIN DIGESTION "IN VITRO"

+ The Moscow Academy of Applied Biotechnology, Moscow, Russia ** The All-Russian
Scientific Research Institute of Meat Industry, Moscow, Russia

LISITSYN A.B., TATULOV Yu.V, MITTELSHTEIN T.M,,
COURIEVA LM.,, GOROSHKO G.P.

COMPLEX EVALUATION OF THE QUALITY OF CATTLE AND PIGS
The All-Russian Scientific Research Institute of Meat Industry, Moscow, Russia

LIZHEN MA* XIANMIN MENG*, LIN ZHI*, GUOQIANG YANG,
HONGJUN LU** and CHUN ZHANG** ,

EFFECT OF DECANOIC ACID ON THE MUTTONY FLAVOUR OF GOAT MEAT

*+ Shanxi Agricultural University, Taigu, Shanxi, PR.China ** The Meat Research Centre of

China, Beijjing, PR.China

.......................................................................

1O FIEGO D.P*, MINELLI G.*, FAUCITANO L.*, FABBRI R.** and SANTORO P*

GENETIC AND DIETARY EFFECTS ON THE CHARACTERISTICS

OF THE ADIPOSE TISSUE IN THE HEAVY PIG.

* Univ. degli Studi di Bologna, Ist. di Zootecnica, Fac. di Agraria, Bologna, Italy ** Ist.
Sperimentale per la Zootecnia, Sezione Operativa di Modena, Modena, Italy

.......................................................................

LUI, DENG-CHENG and OCKERMAN H.W.

BIOCHEMICAL CHARACTERICTICS OF POULTRY VISCERA PRODUCTS
TREATING BY RENDERING, FERMENTATION AND ACIDULATION

Department of Animal Science, Ohio State University, Columbus, OH, USA

.......................................................................

LUNDSTROM K., ANDERSSON A., MAERZ S. and HANSSON I.

EFFECT OF THE RN-GENE ON MEAT QUALITY AND LEAN MEAT
CONTENT IN CROSSBRED PIGS WITH HAMPSHIRE AS TERMINAL SIRE

Dep. of Food Science, Swedish Univ. of Agricultural Sciences, Uppsala, Sweden

.......................................................................

LUNO M., BELTRAN J.A., JAIME I. and RONCALES P.
DOES MEAT FROM CLENBUTEROL-FED HEIFERS TENDERISE?
Dept. of Food Technology, Faculty of Vet. Science, University of Zaragoza, Spain

<. SAIIL17

S-IVA.16

S-IVA.07

S-IVA.34

40" ICoMST 1994, The Hague, Netherlands




M

MADDEN R.H.
BACTERIAL OFF-ODOURS IN VACUUM-PACKAGED LAMB
Food Microbiology Res. Div., Dep. of Agric. for N. Ireland, Belfast, N. Ireland, U.K.
.......................................................................... S-I1A.05

MADSEN N.T. and THODBERG H.H.

APPLICATION OF VIA AND NEURAL NETWORKS IN OBJECTIVE BEEF
CLASSIFICATION AND PREDICTION OF CARCASS COMPOSITION

Danish Meat Research Institute, Roskilde, Denmark
........................................................................... S-II1.16

MAKALA H.*, KLOSOWSKA D. **, TYSZKIEWICZ 1.*

MICROSTRUCTURE OF FINELY COMMINUTED PORK MEAT INFLUENCED BY SODIUM
CHLORIDE

* Meat and Fat Research Institute, Warsaw, Poland ** Ac. of Technol. and Agr., Dep. of Anat. &
Histol. of Animals, Bydgoszcz, Poland ’

......................................................................... S-VIB.13

MANDAVA R., FERNANDEZ I. and JUILLERAT M.
EFFECT OF HIGH HYDROSTATIC PRESSURE ON SAUSAGE BATTERS
Nestle Research Centre, Vers-Chez-Les-Blanc, Lausanne, Switzerland
.......................................................................... S-VIB.11

MANDAVA R.*, KNIPE C.L. and RUST R.E.

INCREASING THE FUNCTIONALITY AND USE OF PALE, SOFT AND
EXUDATIVE (PSE) PORK IN CANADIAN-STYLE BACON

Meat Lab, lowa State University, Ames, U.S.A * Nestle Research Centre, Vers-Chez-Les-Blanc,
Lausanne, Switzerland

......................................................................... S-VIA.14

MARGGRANDER K.* and HOFMANN K.**

IMPROVEMENT OF THE PHYSICAL (TECHNOLOGICAL) AND SENSORY
PROPERTIES OF MEAT PRODUCTS AND READY-TO-EAT MEALS BY THE
ADDITION OF COLLAGEN HYDROLYSATES

* Deutsche Gelatinefabriken Stoess AG, Eberbach, Germany ** Bundesanstalt fiir
Fleischforschung, Kulmbach, Germany

MARIBO H.

ISIT POSSIBLE TO ALTER ULTIMATE pH BY DIFFERENT TREATMENTS
OF PIGS PRIOR TO SLAUGHTER ?

Danish Meat Research Institute, Roskilde, Denmark

MARRIOTT N.G., WANG H., and CLAUS |.R.
PALATABILITY OF TENDERCUT PORK
Dep. Food Sci. and Technol., Virginia Polyt. Inst. and State Univ., Blacksburg, USA

40% ICoMST 1994, The Hague, Netherlands




TINS C.% PATARATA L.*, SARAIVA G.*, ESTEVES A.%,
ALON R.**, MONTEL C.** and MENDES-FAIA A.*
& IDENTIFICATION OF MICR(?FLORA ISOLATED FROM A PORTUGUESE
DRY SA USAGE -"SALPICAO
* Universidade de Tras-os Montes e Alto Douro, Villa Real, Portugal. ** Station de Recherches
surla viande, INRA, Theix, St. Genes-Champanelle, France

THIS PAPER ISNOT AVAILABLE AS AN ELECTRONIC FILE,
BUT ONLY AS A HARD COPY INTHE "TLLUSTRATIONS"SECTION. & ¢ + et v v et v e v et anennnnonannnn

MARTOCCIA L.*,**, DE SMET S.***, VAN DAMME B.** and DEMEYER D.***

EFEECT OF FRESH PORK QUALITY ON THE PRODUCTION OF
POLYPHOSPHATE-FREE COOKED HAM

* Department of Animal Production, University of Basilicata, Potenza, Italy ** Present
address: R & D Department, Cesare Fiorucci SpA, Pomezia (Rome), Italy *** Department of
Animal Production, University of Gent, Melle, Belgium

MASOERO G., BERGOGLIO G., PACE V. and SETTINERI D.

INVESTIGATION OF RABBIT CARCASS COMPOSITION AND
EXPERIMENTAL EFFECTS BY NIRS OF DRIED MUSCLE

Istituto Sperimentale per la Zootecnia, Torino, Italy

..........................................................................

MATHEVONE. MIOCHE L., CULIOLIJ.

ELECTROMYOGRAPHY OF MASTICATORY MUSCLES APPLIED
TO MEAT TEXTURE ASSESSMENT

Station de Recherches sur la Viande, INRA, Theix, Saint-Genes Champanelle, France

..........................................................................

McMILLIN K.W.,, HUANG N.Y,, HO C.P. and SMITH B.S.

BEEF TRAITS WITH DIFFERING FABRICATION TIMES AND
GASES IN MODIFIED ATMOSPHERE PACKAGING

Louisiana State Univ. Agricultural Center, Dep. of Animal Science, Louisiana, USA

..........................................................................

McMILLIN K.W.,, HO C.P,, HUANG N.Y., and SMITH B.S.

BEEF COLOR WITH INCREASED POSTMORTEM FABRICATION
AND AIR EXPOSURE TIMES

Louisiana State Univ. Agric. Center, Dep. of An. Sci., Baton Rouge, Louisiana, USA

..........................................................................

MEASE L.E., KROPF D.H., PRASAI R., VOGT L.R,
KENNEY P.B., KASTNER C.L., and FUNG D.Y.C.

MICROBIOLOGICAL CONDITION AND DISPLAY QUALITY OF RETAIL STEAKS
AS AFFECTED BY INTERVENTION TREATMENTS OF VACUUM PACKAGED BEEF
SUBPRIMALS STORED AT DIFFERENT TEMPERATURES

Dept. Animal Science, Kansas State University, Manhattan, USA

..........................................................................

MELENDO J.A., BELTRAN J.A., JAIME I, SANCHO R. and RONCALES P.

ADDITION OF BROMELAIN INCREASES THE SENSORY
QUALITY OF COARSELY CHOPPED DRY SAUSAGE

Dep. of Food Technology. Fac. of Vet. Science. Univ. of Zaragoza, Spain

S-VIA.37

S-VIB.01

S-1TA.10

S-11A.04

S-VIA.47

40" ICoMST 1994, The Hague, Netherlands




MILLAR S.].*, MOSS B.W.*,** and STEVENSON M.H.*,**

THE USE OF HIGH PERFORMANCE LIQUID CHROMATOGRAPHY FOR THE
DETERMINATION OF HAEM CONCENTRATIONS IN BEEE, PORK AND POULTRY

* Dep. of Food Science, The Queens Univ. of Belfast, N. Ireland, U.K. ** Food and Agric.
Chem. Res. Div., Dep. of Agric. for N. Ireland, U.K.

MINEKUS M., HAVENAAR R.,, MARTEAU P, HUIS IN ‘T VELD J.H.J.

AN IN VITRO GASTRO-INTESTINAL TRACT MODEL FOR
MICROBIOLOGICAL AND NUTRITIONAL STUDIES

TNO Nutrition and Food Research, Zeist, The Netherlands

MINELLI G.*, ASTRUCT. A., CULIOLI J.**, VIGNON X.** and MONIN G.***

POST MORTEM CHANGES IN THE MECHANICAL PROPERTIES AND THE W
ULTRASTRUCTURE OF THE LONGISSIMUS OF LARGE WHITE AND PIETRAIN PIGS

* Istituto di Zootecnica, Universita degli Studi di Bologna, Bologna, Italy ** Station de
Recherches sur la Viande, INRA, 63122 St Genes Champanelle, France

.......................................................................... S-IVA.10

MITSUMOTO M.*, ARNOLD R.N.**, SCHAEFER D.M.*** and CASSENS R.G.***

IMPROVEMENT OF PIGMENT AND LIPID STABILITY IN GROUND AND

SLICED BEEF LONGISSIMUS WITH DIETARY VITAMIN E SUPPLEMENTATION

* Chugoku Nat. Agric. Experiment Station, Kawai-cho, Oda-shi, Shimane-ken, Japan **
CWC, Mankato, Minnesota, USA *** Dep. of Meat and Animal Science, Univ. of Wisconsin-
Madison, Madison, USA

.......................................................................... S-IVA.46

MIWA M., IWASE M., NAKAGAWA M., SHIBATA K. NAGAYAMA K. and AIKAWA K.
MACROPHAGE STIMULATING ACTIVITY OF MEAT AND ORGANS
Nat. Institute of Animal Industry, Tsukuba, Ibaraki, Japan

MONIN G.*, LAMBOOY E.** and KLONT R.**

INFLUENCE OF TEMPERATURE AND HALOTHANE SENSITIVITY ON
CONTRACTION TRAITS AND METABOLISM IN THE TIBIALIS
CRANIALIS OF PIGS BEFORE AND AFTER EXCISION

* INRA, Station de Recherches sur la Viande, Theix, France ** DLO-Institute for Animal
Science and Health, Zeist, The Netherlands

............................ SRR R T R e e st e anas: 9-IVB.20

MOSS B.W.A** MILLAR S.].* and STEVENSONM.H.*,**

THE USE OF REFLECTANCE MEASUREMENTS AT SELECTED WAVELENGTHS
TO PREDICT THE AMOUNT AND PROPORTION OF MYOGLOBIN IN A RANGE
OF MEAT SPECIES

* Dep. of Food Science, The Queen's Univ. of Belfast, N. Ireland, U.K. ** Food and Agric.
Chemistry Research Division, Dep. of Agric. for N. Ireland, UK.

MUERMANS, M.L.T.*, STEKELENBURG, FEK.**, and HUIS IN 'T VELD J.H.J.*,**
SHELF-LIFE PREDICTION OF VACUUM-PACKED, COOKED MEAT PRODUCTS

* Dep. of Science of Food of Animal Origin, Universiteit Utrecht, Netherlands ** TNO
Nutrition and Food Research, Zeist, Netherlands

.......................................................................... S-IT1A.02

a2 40" ICoMST 1994, The Hague, Netherlands




PH.M. and BUKER P.G.H.
NTATION OF THE GOOD MANUFACTURING PRACTICE (GMP)

MUIJSERS

E%%E?;ACER HYGIENIC COLLECTION OF BLOOD FOR HUMAN CONSUMPTION

Dep Science of Food of Animal Origin, Fac.Vet.Med., Utrecht Univ., Netherlands

MULLER L., PEROBELLI Z.V. and RESTLE J.
sTUDY OF THE CARCASSES OF CHAROLAIS AND NELORE (Bos indicus) CULL COWS .
Departamento de Zootecnia Universidade Federal de Santa Maria, RS, Brasil
.......................................................................... S-IVA.26

MULLINS A, KERRY ], ARENDT EK. and BUCKLEY D.].

STABILITY OF PREFORMED EMULSIONS USING NON MEAT PROTEINS
AND THEIR USE IN MEAT PRODUCTS

d Technology Department, University College, Cork, Ireland
.......................... St e s e Al R R i R T s T s seeaS-VIB.35

Foo

MUNOZ-GARCIA J.P,, GAGO-GAGO M.A., PEREZ-ALVAREZ J.A.,
FERNANDEZ-LOPEZ J., PERLO E, PAGAN-MORENO M.],,
LOPEZ-SANTOVENA E* and ARANDA-CATALA V.

DRY-CURED HAM TEMPERATURE INFLUENCE ON SALT DIFFUSION

Departamento de Tecnologia de Alimentos, Univ. Politécnica de Valencia, Spain * Instituto de
Agroquimica y Tecnologia de Alimentos

.......................................................................... S-VIA.05

MURATA H,, OKA S.,, KONDO Y., YATOHGO T., SATO M. and NAKAMURA T.

THE SYSTEMATIC SEPARATION AND PURIFICATION OF USEFUL
PROTEINS FROM LIVESTOCK BY-PRODUCTS

Central Res. Inst., Itoham Foods Inc., Moriya, Kitasouma, Ibaraki Pref., Japan
........................................................................... W-6B.25

MURRAY A.C. and JOHNSON C.P.
THE PROTEIN SOLUBILITY METHOD AS AN INDICATOR OF PORK QUALITY
Agriculture & Agri-Food Canada, Lacombe, Alberta, Canada
.......................................................................... S-IVB.21

NAN QINGXIAN , XIAO SHENGYANG , DU MIN, LI XINGMIN
UTILIZATION OF ERYTHROCYTE OF PIG BLOOD
Department of Food Science, Beijing Agricultural University, Beijing, China

NAPRAVNIKOVA E.* and BUDIG J.**
HYGIENIC STUDY IN MEAT INDUSTRY IN CZECH REPUBLIC

2, University of Veterinary Science, Brno, Czech Republic ** DERA FOOD TECHNOLOGY
CZ, Brno, Czech Republic ‘

............................................ S 1 1 X Y

NASSAR A, ISMAIL M.A.** and ABOU ELALA A.H.***
THE ROLE OF BEZOIC ACID AS A FUNGAL DECONTAMINANTE OF BEEF CARCASSES

SCiFOXd Hygier}e Dept., Fac. of Vet. Med., Assiut Univ.,, Assiut, Egypt ** Botany Dept. Fac. of
-+ Assiut Univ, Assiut, Egypt ** Animal Health Centre, Assiut, Egypt

......................................................................... S-ITA.18




NEKLUDOV A.D., EFSTAFIEVA E.A., BABURINA M.I., MITALEVA S.I, BELOVA S.M.

SEPARATION OF HEMOGLOBIN INTO HEMIN AND GLOBIN
BY MEANS OF CARBOXYMETHYLCELLULOSE

The All-Russian Scientific Researth Institute of Meat Industry, Moscow, Russia

NEKLUDOV A.D.*, LISITSYN A.B.*, ILUKHINA V.P.¥,
KOUZNETSOV V.D.*, MITALEVA S.I1.*, VOYAKIN M.P.**

KINETIC AND BIOLOGICAL CHARACTERISTICS OF BLOOD PROTEIN HYDROLYZATES
OF SLAUGHTER ANIMALS AND THEIR MIXES WITH SOYA ISOLATES

* The All-Russian Scientific Researh Institute of Meat Industry, Moscow, Russia ** ** Protein
Technologys International Grouzinsky per. 3, Moscow, Russia

NEVES J.A.*, SABIO E.**;FALLOLA A.**, NUNES ]J.L.* and ALMEIDA A.A.*.

EFFECT OF DIET AND INTAKE LEVEL DURING GROWING AND FATTENING,

ON THE CHARACTERISTICS OF MUSCLE AND SUBCUTANEOUS FAT OF IBERIAN PIGS
* Universidade de Evora, Dept. Zootecnia, Portugal ** Dp.Tec.Agroalim., Serv.
Inv.DesarrolloTecnologico, Junta de Extremadura, Spain

.......................................................................... S-IVA.14

NEVES J.A.*, SABIO E.**, VIDAL M.C.**, COSTA A.M.* and FREITAS A.B.*

CHEMICAL COMPOSITION OF SUBCUTANEQUS FAT OF
IBERIAN PIGS FED ON WOODLAND (ACORNS)

* Universidade de Evora, Dept. Zootecnia, Portugal ** Dp.Tec.Agroalim., Serv.Inv.Desarrollo
Tecnologico, Junta de Extremadura, Spain

..................................................... o s e . S-TVALLS

NGAHE., ALASNIER C. and GANDEMER G.

MOLECULAR SPECIE COMPOSITION OF PHOSPHATIDYLCHOLINE AND
PHOSPHATIDYLETHANOLAMINE IN SKELETAL MUSCLE OF FARM ANIMALS

INRA, LEIMA, Unité "Lipides-Flaveur”, Nantes, France

NICASTRO E* and MAIORANO G.**

HISTOCHEMICAL AND BIOCHEMICAL PROPERTIES
OF MUSCLES IN CHIANINA BREED

* Universita di Bari, Dipartimento di Produzione Animale, Bari, Italy ** Univ. del Molise, Dip.
di Sci. Anim. Veget. e dell'’ Ambiente, Campobasso, Italy

.......................................................................... S-IVA.32

NIELSEN H.T.*, HOEGH L.** and M(JLLER A.].*
HIGH MANNURONATE ALGINATES FOR RESTRUCTURING BEEF

* The Royal Vet. and Agr. Univ., Dep. of Dairy and Food Sci., Copenhagen, Denmark **
Grindsted Products, Edwin Rahrs, Denmark

......................................................................... S-VIB.33

NIELSEN H.- ]. S. and NORGAARD P.
INFLUENCE OF SALTS ON WARMED OVER FLAVOR IN MINCED MEAT
The Engin. Acad. of Denmark, Dep. of Chem. and Chemical Eng, Lyngby, Denmark

[~/ [ . 40* ICoMST 1994, The Hague, Netherlands




\[RA T, HATTORI A. and TAKAHASHI K.

TURAL WEAKENING OF INTRAMUSCULAR CONNECTIVE
DURING CONDITIONING OF BEEF
Lab., Dep.of An.Sci., Fac.of Agric..Hokkaido Univ. Sapporo, Hokkaido,Japan

NISHIM
STRUC
TISSUE

t Sci.
s SRRSOV NSUORI . BTOTPUN.. R S-IVB.07

O'HALLORAN G.R., TROY D.J.%, BUCKLEY D.J.**
THE INFLUENCE OF ULTIMATE pH ON THE TENDERISATION OF MEAT

+ Teagasc, The National Food Centre, Dunsinea, Castleknock, Dublin, Ireland ** Department
of Food Technology, University College Cork, Ireland

.......................................................................... S-IVB.16

OGDEN S.K.*, GUERRERO L** and TAYLOR A.].*

CHANGES IN FLAVOUR, COLOUR AND TEXTURE DURING
STORAGE OF ACID-PRESERVED MEAT

* Dep. of Applied Biochemistry and Food Science, Univ. of Nottingham, Leics, UK. ** Dep. of
Biotechnology, Univ. Autonoma Metrop -Iztapalapa, Mexico D.E, Mexico

.......................................................................... S-IVA.50

OKAYAMA T., YAMANOUE M., NISHIKAWA 1.,
SHIMIZU Y.*, GOTO K.* and NUMATA M.**

EFFECT OF GLUTAMINASE FROM BACILLUS SUBTILIS GT STRAIN
ON SENSORY EVALUATION OF PROCESSED MEAT PRODUCTS

Faculty of Agriculture, Kobe University, Nada-ku, Kobe, Japan * Research and Development
Section, Daiwa Kasei K. K., Koka-gun, Japan ** Central Research Institute, Ito-Ham Foods Inc.,
Moriya-machi, Japan

.......................................................................... S-VIB.19

OKEUDO N.J.*, MOSS B.W.*,** and CHESTNUTT M.B.*** #***

EFFECT OF FEEDING A MILK DIET OR CONCENTRATE PLUS
HAY DIET ON CARCASS AND MEAT QUALITY OF LAMB

*  Dep. of Food Science, Queen's Univ. of Belfast, Belfast, Northern Ireland, U.K. ** Food and
Agricultural Chemistry Res. Div., Dep. of Agr. for N. Ireland, U.K. *** Dep. of Crop and
Animal Production, Queen's Univ. of Belfast, N. Ireland, U.K. **** Agricultural Research
Institute, Hillsborough, County Down, N. Ireland, U.K.

OLKIEWICZ M. and TYSZKIEWICZ I.

MECHANICAL CHARACTERISTICS OF HAM-LIKE MEAT
PRODUCTSIN RELATION TO PLASTICIZATION PROCESSES

Meat and Fat Research Institute, Warsaw, Poland
.......................................................................... S-VIB.04

OLSSON u,, ANDERSSON J. and TORNBERG E.

EAP?EHEMATICAL MODELLING OF SHORTENING DURING
LLING OF BEEF M. SEMIMEMBRANOSUS ’

Swedish Meat Research Institute, Kéavlinge, Sweden
.......................................................................... S-V11.06

—‘-‘_—_--___-_‘____"——————_

40" ICoMST 1994, The Hague, Netherlands




OSHIDA. T.*, SAKATA R.*, FUKUYASU T.*, KOHZAKI K.*, KUWANO K.**

EFFECTS OF FERMENTED SLAUGHTERHOUSE RESIDUUM PELLET
CONTAINING BLOOD MEAL AND GROUND FRESH PIG BONE ON PORK QUALITY

* School of Vet. Med. , Azubu Univ., Kanagawa, Japan ** Tokyo Kasei Gakuin Junior Coll.,
Tokyo, Japan

OTLES S.

EFFECTS OF AGEING OF BULL LONGISSIMUS DORSI ON PROTEOLYSIS
AND CALPAIN I AND II ACTIVITIES

Ege Univ., Engineering Faculty, Department of Food Engineering, Izmir, Turkey
.......................................................................... S-IVB.11

PALMER D.E.

ACCREDITATION FOR QUALITY ASSURANCE A NEW

CONCEPT FOR REGULATION OF THE MEAT INDUSTRY

Queensland Livestock and Meat Authority, Spring Hill, Brisbane, Australia

W-8B.02

..........................................................................

PASCUAL-MORENO C., PAGAN-MORENO M .].,
PEREZ-ALVAREZ ].A., ROSMINI M., TAJAHUERCE-ROMERA S.,
LOPEZ-SANTOVENA E* and ARANDA-CATALA V.

COLOUR PARAMETERS EVOLUTION DURING CHORIZO LIGHT EXPOSURE

Dpto. de Tecnologia de Alimentos, Universidad Politécnica de Valencia, Spain * Instituto de
Agroquimica y Tecnologia de Alimentos

......................................................................... S-VIA.26

PEM V,, CEPIN S., ZGUR S. and SKORJANC D.

THE INFLUENCE OF PRE SLAUGHTER TREATMENT
ON MEAT PROPERTIES IN HEIFERS

Univ. of Ljubljana, Biotechnical Faculty, Zootechnical Dep., Domcale, Slovenia

PEREIRA C.I., CAMBERO M.I.,, GARCIA DE FERNANDO G.D.,
COBOS A. and ORDONEZ ] .A.

CONTRIBUTION OF DIFFERENT MOLECULAR WEIGHT
FRACTIONS ON BEEF BROTH FLAVOUR

Dep.de Higiene y Tecnol.de los Alim., Fac.Vet., Univ. Complutense, Madrid, Spain

PETAJA E., PUOLANNE E. and KORTENIEMI K.

THE EFFECT OF pH-VALUE OF MEAT ON THE KEEPABILITY OF
COOKED MEAT PRODUCTS MADE FROM COARSELY GROUND PORK

Department of Food Technology, Meat Section, University of Helsinki, Finland
.......................................................................... S-I1A.15

66 e 40" ICoMST 1994, The Hague, Netherlands




]1.5.% BERGE P**, HENCKEL P*, MARIBO H.***,
N.*, and SORENSEN M.T.*

OKSBJERG
USCLE STRUCTURE AND TEXTURE AS INFLUENCED

BY PHYSICAL EXERCISE OF PIGS
al Institute of Animal Science, Tjele, Denmark ** INRA Station de Recherches sur I
t. Genés Champanelle, France *** Danish Meat Research Institute, Roskilde,

+ Nation
viande, S

Denmark
.......................................................................... S-IVA.18

TROVIC Lj., REDE R., DZINIC N., UZELAC B.

POSSIBILITY OF BLOOD PLASMA CONCENTRATION BY ULTRAFILTRATION

Faculty of Technology, University of Novi Sad, Yugoslavia
.......................................................................... W-6A.06

PE

PIECHOCKIT, BORZUTA K. and GRZESKOWIAKE.

THE USEFULNESS OF CLASSIFYING INSTRUMENTS ULTRA - FOM AND PG - 200 FOR
ESTIMATION OF PORK CARCASSES MEATNESS IN POLAND

Meat and Fat Research Institute, Branch in Poznan, Poland

................................ v e T s R e e esees, O-111.14

PIZZA A., PEDRIELLI R. and FRANCESCHINI M.

DISCRIMINATION AND CLASSIFICATION OF THE TYPICAL
ITALIAN MORTADELLA RECIPES ON THE BASIS OF CHEMICAL COMPOSITION

Experimental Station for Food Preservation Industry, Parma, Italia

.......................................................................... S-VIB.16

POMMIER S.A.

COMPARISON OF THE MINOLTA GRADING METER AND THE SCM
DATALOGGER TO MEASURE COLOR AND PIGMENT CONTENT OF VEAL MEAT

Agriculture and Agri-Food Canada, Research Station, Lennoxville Québec, Canada

PONCEE. and TAYLOR A.].
ELECTROSPRAY MASS SPECTROMETRY ANALYSIS OF HAEM PIGMENTS
Dep. of Appl. Biochem. and Food Sci., Univ. of Nottingham, Loughborough, U.K.

PRADO-BARRAGAN L.A. and TAYLOR A.].
OXYGEN UPTAKE DURING INITIAL LIPID OXIDATION OF MEAT FIBRES
Dep. of Applied Biochem. & Food Science, Univ. of Nottingham, Loughborough, U.K.
.......................................................................... S-IVA.52

PYNE S.K. and ADITYA A.

HISTOLOGICAL STUDIES OF BRAIN, LIVER AND KIDNEY IN LEAD INDUCED
EMBRYOS, A STUDY IN REGARDS TO ENVIRONMENTAL EFFECTS

Animal Science Section, Inst. of Agric., Sriniketan, India

THIS PAPER IS NOT AVAILABLE AS AN ELECTRONIC FILE,
BUT ONLY AS A HARD COPY IN THE "ILLUSTRATIONS" SECTION. & « « ¢ v e v e o v evuvunnennranenonsas S-VIII.06

PYRCZ ], UCHMAN W. and KONIECZNY P.

8;JALITY OF RAW SAUSAGES PRODUCED WITH THE USE
MICROBIOLOGICAL MODIFIED PORCINE BLOOD PLASMA

Institute of Meat Technology, University of Agriculture, Poznan, Poland
.......................................................................... S-VIA.46

40% ICoMST 1994, The Hague, Netherlands




R

RADOVANOVIC R., BOJOVIC P. and BASTIC M.*

CHANGES OF LIPIDS COMPOSITION DURING THE PROCESSING AND
STORAGE OF "UZICE BEEF PRSHUTA" - TRADITIONAL DRY MEAT PRODUCT

Faculty of Agriculture - Yu, Belgrade * Faculty of Technology and Metalurgy - Yu, Belgrade
......................................................................... S-VIA.10

REHFELDT C. and ENDER K.

SOMATOTROPIN ACTION ON MUSCLE AND BACKFAT CELLULARITY
IN RELATION TO BREED AND HALOTHANE SENSIVITY IN PIGS

Research Institute for the Biology of Farm Animals, Dummerstorf, Germany
.......................................................................... S-1VA.20

RING CH. and PFEIFFER S.
THE HYGIENIC STATUS OF GAME
Institute of Food Science, Meat Hygiene and Technology, Hannover, Germany
.......................................................................... S-11B.48

ROMANS J.R., SPECHT-OVERHOILT S., SIMON D.,
MARCHELLO M.J., TUCKER W.L. and WULF D.M.

COMMERCIALIZATION OF UNIVERSITY RESEARCH:
VERIFICATION OF BRAUNSCHWEIGER COMPOSITION

South Dakota State University (SDSU), Brookings, USA

ROSEIRO L.C., SANTOS C., GON, ALVES H., VIEIRA J. and MELO, R.

TECHNOLOGICAL ABILITY OF THE PSE/DFD STATUS
IN A MODEL COOKED PRODUCT

Inst. Nac.de Engenh. e Tecnol. Ind., Dep.de Tecnol. das Ind. Alim., Lisboa, Portugal
......................................................................... S-IVB.26

ROSEIRO L.C., SANTOS C., GONCALVES H., VIEIRA J. and MELO R.

COMPARISON OF DIFFERENT OBJECTIVE METHODS USED
FOR THE DETECTION OF THE PORK PSE/DFD STATUS

Inst.Nac.de Engenh. e Tecnol.Ind., Dep.de Tecnol.das Ind.Alim., Lisboa, Portugal
......................................................................... S-IVB.27

ROSMINI M.R., PERLO F, PEREZ-ALVAREZ ].A.,, PAGAN-MORENO M.].,
VALOR-HERENCIA C., LOPEZ-SANTOVENA F. and ARANDA-CATALA V.

EXTRACTIVE TBA METHOD: A COMPARATIVE STUDY
Depto. Tecnologia de Alimentos - Univ. Politécnica de Valencia, Spain

ROVIRA J., RODRIGUEZ A. and JAIME 1.
APPLICATION OF A BACTERIOCIN AS A NATURAL PRESERVATIVE IN SAUCES

Dep.de Tecnol.de los Alimentos, Fac.de Ciencia y Tecnol.de los Alim. Burgos, Spain
.......................................................................... S-11A.20

40" ICoMST 1994, The Hague, Netherlands




FLUFFO C.,, PEREZ-ALVAREZJ.A, PERLO F, PAGAN-MORENO M.],
B 7 RODRIGUEZ M.E., LOPEZ-SANTOVENA E* and ARANDA CATALA V.

R
SANCHE
AND ERYTHORBATE ACID INFLUENCE UPON

ATE
é%%gﬁ?quROPERTIERS OF "LONGANIZA DE PASCUA"

tamento de Tecnologia de Alimentos, Univ. Politécnica de Valencia, Spain * Instituto de
E;gg;z:fmica y Tecnologia de Alimentos, Valencia, Spain

""""""

/ NANNI COSTA L., DALL'OLIO S., DAVOLIR,,
ggsggoig’sf A., LO FIEGO D.P.and ZAMBONELLI P.

EFFECT OF THE HALOTHANE GENE IN HETEROZYGOTE
PIGS ON HAM MEAT QUALITY
Institute of Allevamenti Zootecnici, Faculty of Agriculture, Bologna Univ., Italy

----------

RYMILL S.R.%, THOMPSON J.M.*, HEARNSHAW H.** and EGAN A.F.*
THE EFFECT OF BRAHMAN PERCENTAGE ON CONSUMER EVALUATION OF BEEF

* Coop.Res.Ctr for the Cattle and Beef Ind., Dep.of An.Sci., Armidale, Australia ** NSW
Agriculture, Agric. Research and Advisory Station, Grafton, NSW, Australia

..........................................................

SABIO E.%, VIDAL-ARAGON M.C.*, FALLOLA A.*, SANABRIA C.* and BENITO J.**
COLOR CHANGES IN DRY-CURED HAM DURING PROCESSING

* Departamento de Tecnologia Agroalimentaria, S.I.A. Aptdo 22 (Badajoz), Spain **
Departamento de Produccién Animal, S.I.A. Aptdo 22 (Badajoz), Spain

SAICIC S.*, RANIC M., MILOVANOVIC L]., BASTIC M. and SKALA D.

INVESTIGATION OF THE THERMAL STABILITY OF THE
TOTAL LIPIDS ISOLATEDFROM SMOKED ZLATIBOR BACON

* Yugoslav Institute of Meat Technology, Faculty of Technology, Belgrade

SAKATA R.*, HONIKEL K.O.**, MORITA H.*, and NAGATA Y.*
STABILITY OF CURED MEAT PIGMENT DURING FROZEN STORAGE

* ¢/o Bundesanstalt fur Fleischforschung, Kulmbach, Germany ** Federal Centre for Meat
Research, Kulmbach, Geramany

SANABRIA C.*, FALLOLA AY, SABIOE. *, VIDAL-ARAGON M.C.*%,
CARRASCOSA A.** and FERRERA J.L.***

MICROBIAL POPULATION IN ALTERED DRY-CURED HAM

*
Inc1lDEpartamento de Tecnologia Agroalimentaria, Spain ** Instituto de Fermentaciones

ustriales C.S.1.C., Madrid, Spain *** Departamento de Produccién Animal, Spain

__‘_‘_&‘_‘\_-_-“_‘——————___

S-VIA.21

S-1VA.27

S-VIA.24

S-VIA.13

S-VIB.23

S-VIA.01

40™ ICoMST 1994, The Hague, Netherlands




SANCHEZ-MONTERO N., PERLO F,, CERVERA-PEREZ R,
ROSMINI M., PEREZ-ALVAREZ ]., GAGO-GAGO M.,
LOPEZ-SANTOVENA F* and ARANDA-CATALA V.

COLOUR CHANGES EVOLUTION DURING "PATE" COMMERCIALIZATION

Depto. Tecnologia de Alimentos, Univ. Politécnica de Valencia, Spain * Instituto de
Agroquimica y Tecnologia de Alimentos, Spain

......................................................................... S-VIB.22
SANCHEZ-RODRIGUEZ M.E., PEREZ-ALVAREZ | A., GAGO-GAGO M.A,,
PERLO E, RUIZ-PELUFO C., LOPEZ-SANTOVENA F.* and ARANDA-CATALA V.
LOMO EMBUCHADO: COLOUR PARAMETERS EVOLUTION DURING PROCESS
Departamento de Tecnologia de Alimentos, Univ. Politécnica de Valencia, Spain * Instituto de
Agroquimica y Tecnologia de Alimentos
..................................................................... .... S-VIA.23
SANCHO R., JAIME I., BELTRAN J.A. and RONCALES P. )
A DEMONSTRATION OF THE INVOLVEMENT OF CATHEPSINS IN
POSTMORTEM MYOFIBRILLAR PROTEIN DEGRADATION AT HIGH TEMPERATURE
Dept. of Food Technology. Faculty of Veterinary Science. Univ. of Zaragoza, Spain
......................................................................... S-1VB.14
SANTE V.S.*, LEBERT A.*, MONIN G.*, LE POTTIER G.** and OUALI A.*
COMPARISON BETWEEN TWO STATISTICAL MODELS FOR
PREDICTION OF TURKEY BREAST MUSCLE COLOUR
* Meat Research Station, Theix, Saint Genes Champanelle, France ** IDEF, Mordelles, France
........................................................................... W-3.17
SARAFIS, V., NAILON, J. and UWINS, P.
MEAT - AN ENVIRONMENTAL SCANNING MICROSCOPICAL VIEW
Centre for Biostructure & Biomolecular Res.. Univ. W. Sydney, Australia
......................................................................... S-IVB.48
SARAFIS,V. and TINGLE, J.
SOME CONFOCAL GLIMPSES OF MEAT -
A TRANSMISSION LIGHT MICROSCOPIAL STUDY
Centre for Biostructure & Biomolecular Res.. Univ. W. Sydney, Australia
SAWINSKY J., HALASZ A. and BORBIRO G.
INFLUENCE OF THE MEMBRANE ON HT-2 TOXIN
TOXICITY IN SACCHAROMYCES CARLSBERGENSIS
Central Food Research Institute, Budapest, Hungary
.......................................................................... S-11B.51
SCHMIDT G.R., SOFOS J.N. and PEREJDA J.A.
USE OF STARCHES TO ENHANCE COOKING YIELDS AND
BINDING OF ALGIN/CALCIUM RESTRUCTURED BEEF
Department of Animal Sciences, Colorado State University, Fort Collins, USA
......................................................................... S-VIB.31
SCH6NFELDT H.C. and NAUDé R.T.
EFFECT OF AGE AND FATNESS ON TENDERNESS OF BEEF CUTS IN SOUTH AFRICA
Irene Animal Production Institute, Irene, 1675 South Africa
.......................................................................... S-IVA.33

40% ICoMST 1994, The Hague, Netherlands




sNFELDT H.C,, NAUDé R.T,, DE BRUYN J.E, and STRYDOM PE.
CgMPOSITION OF SOUTH AFRICAN BEEF CARCASSES

i £ i Irene, South Africa
Animal Production Institute, ,
B e R SRS e e S A SRR S - S-111.22

SCH A J.W.F, VAN DER HEL W.*, HENKEN A.M.%,
GORSSEN | A and VERSTEGEN M.W.A.**
TRANSPORT OF FARM ANIMALS: THE THERMAL ENVIRONMENT
Dep. of * Animal Husb. and ** Animal Nutr, Agric. Univ, Wageningen, Netherlands
........................................................................ W-2.MP

SECONDIE?, GANDEMER G.**, SANTUCCI PM.%,
BONNEAU M.*** and CASABIANCA E*

CHANGES IN CARCASS COMPOSITION AND IN LIPID
COMPOSITION OF LONGISSIMUS DORSI AND BACKFAT
DURING FATTENING OF CORSICAN PIGS IN CHESTNUT PLANTATION

+ INRA, Lab. de Recherches sur le Développement de I'Elevage, Corté, France ** INRA, Lab.
d'Etude des Interactions des Molécules Alimentaires, Nantes, France *** INRA, Station de
Recherche Porcine, Saint Gilles, France

SENIK I. and OLKIEWICZ M.
RHEOLOGIC CHARACTERISTICS OF GELS USED AS FAT REPLACEMENTS
Meat and Fat Research Institute, Warsaw, Poland

SERDAROGLUM., TOMEK S. and DEMYRTAS S.
THE RELATIONSHIP BETWEEN pH AND R-VALUES IN POSTMORTEM LAMB MUSCLES
Ege Univ,, Engineering Fac. Food Engineering Dep., Bornova, Yzmir, Turkey

SERGELIDIS D., SARIMVEI A. and GENIGEORGIS C.

EFFECT OF SODIUM LACTATE ON THE HEAT RESISTANCE AND RECOVERY OF
L. MONOCYTOGENES, E. COLI 0157:H7 AND SALMONELLA IN BROTH

Dep. of Food Hyg. and Technol., Vet. School, Aristotle Univ., Thessaloniki, Greece

SEVERINI M.*, LOSCHI A.R.**, TREVISANI M.%,
AGLIETTI 1.* and BERTOROTIA V.*

MUSCLE FIBRE TYPES AND MEAT TRAITS OF CORN-SILAGE-FED
BUFFALOES OF DIFFERENT AGES

* Inst. for Sci. and Hygiene of Food of Animal Origin, Fac.Vet.Med., Perugia, Italy ** Chair of
Animal Autopsy, Faculty of Veterinary Medicine, Perugia, Italy

.......................................................................... S-IVA.37

SHAHIDI E*** *** PEGG R.B.*****, GOGAN N.J.*, and DESILVA S.L.*
THE COOKED CURED-MEAT PIGMENT - ESR STUDIES

Departrpent of * Chemistry and** Biochemistry, Memorial University of Newfoundland,
St. John's, NE Canada *** PA Pure Additions, Inc., ¢/ 0 Memorial Univ. of Newfoundland,
St.John's, Canada '

.......................................................................... S-VIB.21

40" ICoMST 1994, The Hague, Netherlands




SHAHIDI E*, SYNOWIECKI J.*, VENUGOPAL V.*, and BOTTA J.R.**
INCLUSION OF SEAL MEAT IN EMULSIFIED PRODUCTS

* Dep. of Biochem. and Chem., Memorial Univ. of Newfoundland, St. John's, Canada **
Department of Fisheries and Oceans, St. John's, Canada

......................................................................... S-VIB.40

SHAY B.J., MILLER D. and EGAN A.F.

EXTENSION OF THE SHELF-LIFE OF VACUUM-PACKAGED
HIGH pH PORK BY STORAGE AT -1°C

CSIRO Div. of Food Science and Technology, Meat Res. Lab., Cannon Hill, Australia
.......................................................................... S-ITA.06

SHEENA A.E
TRICHINOSIS IN WILD MEAT
Dep. of Animal Sci. and Environm. Sci., Lakeland College, Vermilion, Alb., Canada -

SHERIDAN ].J.*, ALICE DOHERTY A.*, McDOWELL D.A.** and BLAIR L.S§.**

GROWTH OF YERSINIA ENTEROCOLITICA IN MODIFIED
ATMOSPHERE PACKAGED LAMB

* The National Food Centre, Dublin, Ireland ** University of Ulster, Northern Ireland, U.K.
.......................................................................... S-ITA.13

SISK H.*, MOLLOY M.**, LYNCH P.B.***, MORRISSEY P.A.* and BUCKLEY D.J.**
UPTAKE OF a-TOCOPHEROL IN PORCINE PLASMA, MUSCLE AND ADIPOSE TISSUE

Departments of * Nutrition and ** Food Technology, Univ. College, Cork, Ireland *™ Animal
Husbandry Unit, Teagasc, Moorepark, Fermoy, Co. Cork, Ireland

SKELLEY G.C., JONES A.C. and DUKE | K.

PRODUCING FRESH PORK SAUSAGE CONTAINING APPROXIMATELY
TEN PERCENT FAT AND FOUR PERCENT CEREAL PRODUCTS

Animal, Dairy and Veterinary Sciences Department, Clemson Univ., Clemson, USA

SKORJANC D.*, SALEHAR A.*, ERZEN L.** and KASTELIC M.*

RELATIONSHIPS BETWEEN LIGHT SCATTERING, pH VALUE AND
SOME FIBRE CHARACTERISTICS IN POST MORTEM M. LONGISSIMUS
DORSI AND M. SEMIMEMBRANOSUS OF DIFFERENT PIG BREEDS

* Univ. of Ljubljana, Biotechnical Faculty, Zootechnical Department, Slovenia ** Univ. of
Ljubljana, Medical Faculty, Institute for Anatomy, Ljubljana, Slovenia

.......................................................................... S-IVA.11

SKRINJAR M.* and DANEV M.**

OCCURENCE OF OCHRATOXIN A-PRODUCING MOULDS
AND OCHRATOXIN A IN DRY SAUSAGE

* Faculty of Technology, University of Novi Sad, Novi Sad, Yugoslavia ** Veterinary Institute,
Skopje, Macedonia

.......................................................................... S-11B.50

SMIECHOWICZ-FRYDZYNSKA 1., JASZCZUK E. and KITZMAN P.

COMPARISON OF THE METHODS FOR ENUMERATION OF
AEROBIC MICRO- ORGANISMS IN MEAT AND MEAT PRODUCTS

Meat and Fat Research Institute, Warsaw, Poland
.......................................................................... S-1IB.32

40% ICoMST 1994, The Hague, Netherlands




G.C, MORGAN |.B., SOFOS |.N., TATUM ].D. and SCHMIDT G.R.
[i T AND SHELF-LIFE OF BEEF FROM ANIMALS FED

ENTAL VITAMIN E
SUPPIEESM of Animal Sciences, Colorado State Univ., Fort Collins, Colorado, USA
Depar

.......

IIDERS J.M.A, BERENDS B.R. and VAN LOGTESTI]N ].G.
=" ]EVISION OF CURRENT MEAT INSPECTION: WHY AND HOW?
11; p. Sci of Food of Animal Origin, Fac.Vet.Med., Utrecht University, Netherlands
ep. o

--------

SOBAJIC S.*, MIRIC M.%, LALIC Z.* and RADOSEVIC P**

EFFECT OF DIETARY SELENIUM SUPPLEMENTATION
ON THE LIPID COMPOSITION AND STABILITY OF PORK MEAT

* Dept. of Bromatology, Faculty of Pharmacy, Belgrade, Yugoslavia ** Military Medical

Academy, Belgrade, Yugoslavia

.........................................................
-----------

SOFOS J.N,, MORGAN J.B., SMITH G.C. and SCHMIDT G.R.

APPLICATION OF HACCP PRINCIPLES IN BEEF SLAUGHTER AND FABRICATION

Dep. of Animal Sciences, Colorado State University, Fort Collins, Colorado, USA

...........................................................

SOFOS J.N., SMYTH B.M., BACCO C.M. and SCHMIDT G.R.

INHIBITION OF LISTERIA MONOCYTOGENES BY
PRESERVATIVES IN VACUUM-PACKAGED BOLOGNA

Department of Animal Sciences, Colorado State University, USA

....................................................................

SOLOMON M.B.* and PURSEL V.G.**
PARTITIONING OF CARCASS COMPONENTS OF TRANSGENIC PIGS

* Meat Science Research Laboratory, ** Gene Evaluation and Mapping Laboratory,
Agricultural Research Service, U.S. Dep. of Agric., Beltsville, Maryland, USA

....................................................................

ST. ANGELO A.]. and JAMES JR.C.

ANALYSIS OF RAW AND COOKED BEEF LIPIDS BY CHEMICAL,
INSTRUMENTAL AND SENSORY METHODS

U.S. Dep. of Agric., Southern Regional Research Center, New Orleans, USA

STAHNKE L. and ZEUTHEN P

gFIED SAUSAGES FERMENTED WITH STAPHYLOCOCCUS XYLOSUS AT
FFERENT TEMPERATURES AND WITH DIFFERENT INGREDIENT LEVELS

Department of Biotechnology, Technical University of Denmark, Lyngby, Denmark

STANDARA'S., POLAK P, KAMENIK J. and BUDIG J.

FORMATION AND CONTENT OF BIOGENIC AMINES IN CZECH RAW SAUSAGES

V‘C‘:?\fin_a?)’ Research Institute, Brno, Czech Republic
Rﬁ: ;‘ty of Veterinary sciences and Pharmacy, Palack, Brno, Czech Republic
ood Technology CZ, Brno, Czech Republic

...... S-IVA.43

....... W-8B.13

...... S-11A.07

...... S-VIIL.01

...... S-VIA.45

40" ICoMST 1994, The Hague, Netherlands




STICKLAND N.C.

THE INFLUENCE OF EARLY EVENTS IN UTERO ON POSTNATAL
MUSCLE GROWTH: A REVIEW

Dep. of Veterinary Basic Sciences, The Royal Veterinary College, London, UK.
........................................................................ S-IVAMP

STOIER S.

DEVIATING SMELL IN DANISH ENTIRE MALE PIGS -
RELATIVE TO SKATOLE AND ANDROSTENONE CONTENTS

Danish Meat Research Institute, Roskilde, Denmark

TAJAHUERCE-ROMERA S., PAGAN-MORENO M.]., PEREZ-ALVAREZ | A.,
GAGO-GAGO ML.A,, PASCUAL-MORENO C.S., FRANQUEZA-ESTEVEE,
LOPEZ-SANTOVENA E* and ARANDA-CATALA V.

EFFECTS OF TOCOPHEROL ADDED TO PAPRIKA
UPON COLOUR DURING CHORIZO PROCESSING

Departamento de Tecnologia de Alimentos, Univ. Politécnica de Valencia, Spain *Instituto de
Agroquimica y Tecnologia de Alimentos

......................................................................... S-VIA.22

TAYLOR A.A.*, VEGA L.*, WOOD ].D.* and ANGOLD M.**

EXTENDING COLOUR LIFE OF MA PACKED BEEF BY
SUPPLEMENTING FEED WITH VITAMIN E

* Div. of Food Animal Science, School of Vet. Sci., Univ. of Bristol, Langford, U.K. ** Roche
Products Ltd., Heanor Gate, Heanor, Derbyshire, U.K.

.......................................................................... S-IVA.44

TE PAS M.EW., DE VRIES A.G. and VISSCHER A.H.
THE MYOD GENE FAMILY AND MEAT PRODUCTION - A REVIEW
Dlo-Inst. for Animal Science and Health (ID-DLO), Res. Branch Zeist, Netherlands

TEN BOSCH C.*, CUYPERS E.**, HAVEKES M.*, SNIJDERS ].**,
HUIS IN 'T VELD ].*,**, VAN DER PLAS ].*, HOFSTRA H.*

SALMONELLA-PCR: SCREEN FOR MICROBIOLOGICAL SAFETY

* Div. of Agrotechnol. and Microbiol., TNO Nutr. and Food Res., Zeist, Netherlands ** Dep.
Sci. of Food of Animal Origin, Fac. Vet. Med., Univ. Utrecht, Netherlands

TOMEK S.0., BULGAY A., SERDAROGLU M. and DEMYRTAS S.

THE INVESTIGATION OF SOME PROPERTIES OF MEAT FROM
WATER BUFFALO (BUBALIS BUBALIS) FED WITH TWO DIFFERENT FEED.

Ege Univ., Engineering Faculty, Food Engineering Dep. Bornova, Yzmir, Turkey
.......................................................................... S-IVA.36

TROUT G.R.
CONTRIBUTION OF THE HALOTHANE GENE TO PSE LEVELS IN AUSTRALIAN PORK
CSIRO Div. of Food Science and Technology, Meat Res. Lab., Cannon Hill, Australia
.......................................................................... S-IVA.02

40" ICoMST 1994, The Hague, Netherlands




TROUT G.R., SHAW ED., REISER PD., and GREEN J.M.

15 USED FOR ELECTRICAL STUNNING OF PIGS
ICNOEILJ}g{‘IlS\l\I;IAN SLAUGHTER PLANTS: A SURVEY

CSIRO Div. of Food Science and Technology, Meat Res. Lab., Cannon Hill, Australia

TYSZKIEWICZ S.*, OLKIEWICZ M.*, DAUN H.**

MULTIPARAMETRIC METHOD OF EVALUATION OF
fHEOLOGICALPROPERTIES OF SOLID FOOD PRODUCT

+ Meat and Fat Research Institute, Warsaw, Poland ** Rutgers University, New Brunswick,
New Jersey, USA

LICHMAN W, KONIECZNY P, KRYSZTOFIAK K.

SOME PROPERTIES OF THE GLOBIN PREPARATION
OBTAINED BY ENZYMATIC DECOLOURATION OF RED CELL FRACTION

Institute of Meat Technology, University of Agriculture, Poznan, Poland
.......................................................................... W-6A.04

UDAETA J.E.M., TERRA N.N., VALENTE C.R. and TERRA L.M.

INFLUENCES OF PHOSPHATES AND THEIR BLENDS IN
THE SENSORY PROPERTIES AND YIELD OF "COOK-IN" HAM

Ctr Ciéncias Rurais, Dep.de Tecnol. e Ciéncia dos Alim., Univ.Santa Maria, RS Brasil
.......................................................................... S-VIB.06

UIJTTENBOOGAART T.G. and REIMERT H.G.M.

EFFECTS OF THE METHOD OF CHILLING, ELECTRICAL STIMULATION AND BONING
TIME ON QUALITY CHARACTERISTICS OF CHICKEN BROILER BREAST MEAT

Institute for Animal Science an Health, ID-DLO Branch Beekbergen, Netherlands
.......................................................................... S-1IVB.41

URIARTE ORMAECHE ].I1.*, RIAGUAS SANZ E.*, PEREZ ALVAREZ J.A.*, ARANDA
CATALA VA.*, NAVARRO MACHETTI J.L.** and CLEMENTE MARIN G.**

HYGIENE AND QUALITY ASSURANCE IN POULTRY SLAUGHTERHOUSES:
A PRACTICAL EXAMPLE OF APPLICATION OF A HAZARD ANALYSIS AND
CRITICAL CONTROL POINT (HACCP) PROGRAMME

* D?R' de Tecnol. de Alimentos ** Dep. de Estadistica e Investigacién Operativa, Univ.
Politécn. Valencia, Dep. Gestién de Calidad (Pavimar) Albal, Valencia, Spain

VAN DEN ELZEN A.M.G., HOUBEN J.H. and SNIJDERS ].M.A.

giFIlfCT OF MODIFIED ATMOSPHERE PACKAGING ON THE SURVIVAL
ATHOGENS ON ARTIFICIALLY CONTAMINATED PORK

Dep. Science of Food of Animal Origin, Fac.Vet.Med., Utrecht Univ., Netherlands

.-___‘—_-_-__-___‘_‘—————__

40 ICoMST 1994, The Hague, Netherlands




e =

VAN TRIJP H.C.M.
IMAGE RESEARCH AS GUIDANCE FOR MEAT PRODUCTION
Dep. of Marketing and Marketing Research, Agric. Univ., Wageningen, Netherlands

VAN ARUM ].S.*, BIJKER P.G.H.* and NIJBOER J.**
FOOD QUALITY ASSURANCE IN THE ZOO

* Dep. Sci.of Food of Animal Origin, Fac.Vet.Med., Utrecht University, Netherlands **
Rotterdam Zoo, Rotterdam, The Netherlands

VAN SONSBEEK ].T.M.*, VAN BEEK P.**, BIJKER P.G.H.*, and URLINGS H.A.P:*

RECYCLING OF SLAUGHTER BY-PRODUCTS- AN INTEGRAL APPROACH OF
LOGISTICAL, ECONOMICAL, ENVIRONMENTAL AND SAFETY ASPECTS

* Dep. Sci. of Food of Animal Origin, Utrecht University, Netherlands ** Department of
Mathematics, Agricultural Univ. Wageningen, Netherlands

VAN LAACK R.L.J.M., SOLOMON M.B. and PURSEL V.G.

MUSCLE PROTEIN PROFILES OF TRANSGENIC PIGS EXPRESSING
A BOVINE GROWTH GENE

U.S. Dep. of Agric., Agricultural Research Service, BARC-East, Beltsville, USA
.......................................................................... S-VII.02

VAN LAACK R.L.J.M.* and SMULDERS F.J.M.
POST MORTEM GLYCOLYSIS IN VEAL CARCASSES; INFLUENCE ON MEAT QUALITY

Dept. of the Science of Food of Animal Origin, Utrecht, Netherlands * Presently with USDA,
ARS, MSRL, Beltsville, MD 20705, USA

......................................................................... S-IVB.04

VAN DER WAL P.G., VEERKAMP C.H., VAN BEEK G. and ENGEL B.

THE TEMPERATURE OF HAMS, MEASURED SUBCUTANEOUS AND IN THE BICEPS
FEMORIS DURING SLAUGHTER AND CHILLING. I. CHANGES IN TEMPERATURE
FROM EXSANGUINATION TILL THE END OF SCALDING

Dlo-Inst.for Animal Sci.& Health (ID-DLO),Res.Branches Zeist & Beekbergen, NL
Dlo-Agricultural Mathematics Group (GLW-DLO), Wageningen, The Netherlands

........................................................................... S-111.02

VAN DER WAL P.G., VEERKAMP C.H., VAN BEEK G. and ENGEL B.

THE TEMPERATURE OF HAMS, MEASURED SUBCUTANEOUS AND IN THE
BICEPS FEMORIS DURING SLAUGHTER AND CHILLING. II. CHANGES IN
TEMPERATURE DURING MODERATE CHILLING COMPARED TO FORCED
CHILLING AND ASSOCIATED EFFECTS

Dlo-Inst.for Animal Sci.& Health (ID-DLO),Res.Branches Zeist & Beekbergen, NL
Dlo-Agricultural Mathematics Group (GLW-DLO), Wageningen, The Netherlands

........................................................................... S-111.03

VENKITANARAYANAN K., FAUSTMAN C. and BERRY B.
RAPID METHODS TO PREDICT BACTERIAL LOAD IN GROUND BEEF
Animal Science Department, University of Connecticut, Storrs, U.S.A.

.......................................................................... S-11A.03

40" ICoMST 1994, The Hague, Netherlands




LINT A.E.M., BOVEE TEH,, STEGEMAN H,, HOLTHUYZEN YA.

EVELOPMENT OF A NEW DETECTION METHOD FOR
P ERSINIA ENTEROCOLITICA IN MEAT

State Inst. for Qual. Contr. of Agric. Prod., RIKILT-DLO, Wageningen, Netherlands
.................................................................... S-11B.41

VIDAL-ARAGON M.C*, SABIO E.*, SANABRIA C.*, FALLOLA A.* and ELIAS M.**

VOLATILE COMPOUNDS IDENTIFIED IN ALTERED DRY-CURED HAM
* Departamento de Tecnologia Agroalimentaria, Spain ** Escola Superior Agréria de
Gantarém, Sector da Tecnologia da Carne, Portugal

.......................................................................... S-VIA.08

WAADE C. and ZEUTHEN P.
FREE AMINO ACIDS IN AIR-DRIED SAUSAGES
Department of Biotechnology, Technical University of Denmark, Denmark
.......................................................................... S-VIA.43

WALSTRA P, HULSEGGE B. and MATEMAN G.
APPLICATION OF ULTRASONICS IN PIG CARCASS CLASSIFICATION
DLO-Inst. for Animal Science and Health (ID-DLO), Res. Branch Zeist, Netherlands
........................................................................... S-I11.13

WANG, FENG-SHENG and LIN, CHIN-WEN

MANUFACTURING FEASIBILITY FOR CHINESE-STYLE SAUSAGE
PREPARED FROM CRYOPROTECTED PRE-RIGOR PORCINE MEAT

Dep. of Animal Science, National Taiwan Univ., Taipei, Taiwan, Republic of China
.......................................................................... S-VIA.32

WATANABE A.* and DEVINE C.E.
TENDERNESS CHANGES DURING AGING OF MEAT AT VARIOUS pH VALUES

(Inc), Box 617, Hamilton, New Zealand, * Present address; Tohoku National Agricultural
Experiment Station, Morioka, Iwate, Japan

.......................................................................... S-IVB.17

WEIJTENS M.].B.M., URLINGS H.A.P. and BIJKER P.G.H.

THE TOP-DOWN APPROACH IN THE ELIMINATION OF
CAMPYLOBACTER JEJUNI/COLI FROM THE PIG POPULATION-

Dep. Sci. of Food of Animal Origin, Fac. Vet. Med., Univ. Utrecht, Netherlands
........................................................................... S-11B.44

WHITMAN T.A, FOREST J.C., MORGAN M.T., OKOS M.R.

1E}LECTRICAL MEASUREMENT FOR DETECTING EARLY
OSTMORTEM CHANGES IN PORCINE MUSCLE

Department of Animal Sciences, Purdue Univ., West Lafayette, USA
......................................................................... S-1VB.24

WICHLACZ H., and DIMKE W

!['EERRELA.T[ONSHIP BETWEEN MAIN TISSUE COMPOSITION AND
DITIONAL AND VISIONAL MEASUREMENTS IN COW CARCASSES

Meat and Fat Research Institute, Branch in Poznan, Poland
......................................................................... S-111.21

40™ ICoMST 1994, The Hague, Netherlands




L. ST

WIJNGAARDS G.
PREDICTION OF WATER HOLDING PROPERTIES OF PORK MEAT BY MODELLING
TNO Nutrition and Food Research, Zeist, The Netherlands
......................................................................... S-IVB.22

WYTHES J.R. and PALMER D.E.

CONSULTATION PROCESS TO DEVELOP NEW MEAT
INDUSTRY REGULATORY CONCEPTS

Queensland Livestock and Meat Authority, Spring Hill, Brisbane, Australia

XICCATO G., PARIGI-BINI R., DALLE ZOTTE A. and CARAZZOLO A.

EFFECT OF AGE, SEX AND TRANSPORTATION ON THE COMPOSITION
AND SENSORY PROPERTIES OF RABBIT MEAT

Dipartimento di Scienze Zootecniche, Universita di Padova, Padova, Italy

YETIM H. and OCKERMAN H.W.

BACTERIOLOGICAL EVALUATIONS OF RESTRUCTURED FISH
PRODUCT PROCESSED BY TUMBLING WITH EGG WHITE

Dep. of Animal Sci., Ohio State University, Columbia, Ohio, USA
......................................................................... S-VIB.49

ZIGGERS G.W.
INTEGRATED QUALITY MANAGEMENT IN MEATPRODUCTION

Dep. of Management Studies, Agricultural University of Wageningen, Netherlands
........................................................................ W-8A.MP1

40" ICoMST 1994, The Hague, Netherlands






