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Introduction 

CARDS (Computer Assisted Retail Decision Support) is a computer software 
program that was developed so retailers could evaluate the price/value relationship of 
beef subprimals (Garrett et al., 1991). This program continues to serve as a valuable 
reference to assist retailers in the process of making meat purchasing and merchandising 
decisions.  

Research previously conducted on beef retail yield and fabrication times (Garrett et 
al., 1991) led to research on pork (Lorenzen, Griffin, Dockerty, Walter, Johnson, & 
Savell, 1996a; Lorenzen, Walter, Dockerty, Griffin, Johnson, & Savell, 1996b), lamb 
(Lorenzen et al., 1997), and veal (McNeill, Griffin, Dockerty, Walter, Johnson, & Savell, 
1998), and allowed for CARDS program development for these species. CARDS was 
designed originally for the retail sector; however, the foodservice industry later requested 
similar information. Weatherly et al. (2001) determined cutting yields and time 
requirements for beef subprimals as they were portioned into ready-to-cook foodservice 
cuts.  

We undertook the process of updating the database with cuts not previously 
evaluated, because it had been more than a decade since the original data were generated 
for the Beef CARDS program. Because of the extensive number of cutting tests 
conducted and the need to narrow the scope to be reported, the information presented 
herein encompasses the rib and loin cuts.  

Objectives 

The objective of this study was to perform a thorough evaluation of rib and loin cuts 
included in the present version of Beef CARDS in order to pinpoint deficiencies and/or 
inconsistencies in the data and to obtain current yield and time data for a new updated list 
of subprimals. Another objective of this research was to improve and expand the existing 
Beef CARDS for the exiting Beef CARDS program for the benefit of the retail and 
foodservice industry.  
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Methodology 

Product selection 

Beef subprimals (n = 120) from the rib and loin (Table 1), representing USDA Choice 
and Select grades, were obtained from a major beef processor and shipped to the 
Rosenthal Meat Science and Technology Center at Texas A&M University. Selected 
subprimals represented the normal weight variation and standard packer fat trim levels 
associated with commodity boxed beef. Specifications for all subprimals complied 
(within packer variations) with Institutional Meat Purchase Specifications (IMPS) as 
described by USDA (1996) and NAMP (2003).  
 

Table 1 
USDA (1996) Institutional Meat Purchase Specifications (IMPS) descriptions of rib and 

loin subprimals used for retail cutting tests  
IMPS # Subprimal 
109E Beef Rib, Ribeye Roll, Lip-Ona, Bone-In 
112 Beef Rib, Ribeye Roll  
112A Beef Rib, Ribeye, Lip-Ona  
112A Modified Beef Rib, Ribeye, Lip-Ona Modified (1 × 1)c 
175 Beef Loin, Strip Loin (1 × 0)d 
180 Beef Loin, Strip Loin, Boneless (1 × 0)d 
184E Beef Loin, Top Sirloin, Boneless, 2 Pce 
a Lip = M. serratus dorsalis, M. longissimus costarum and related intermuscular fat lateral 
to the M. longissimus thoracis (USDA, 1996). 
b (1 × 1) = Lip does not exceed 2.54 cm. 
c IM = Individual muscle. 
d (1 × 0) = The flank side shall be lateral to, but not more than 2.54 cm from, the M. 
longissimus lumborum at the rib end to a point on the sirloin end immediately lateral to 
the M. longissimus lumborum (USDA, 1996). 
e Pc = Piece. 
 

Cutting tests 

A refrigerated cutting room in the Rosenthal Meat Science and Technology Center 
was modified to simulate a retail market environment for the purpose of conducting 
controlled retail yield tests. Meat merchandisers from different regions of the United 
States and with extensive retail meat industry cutting experience were enlisted for this 
study. Discussion between meat merchandisers and investigators resulted in the 
development of merchandising schemes for each subprimal to represent best current 
industry practices. Universal Product Code (UPC) descriptions (Industry-Wide 
Cooperative Meat Identification Standards Committee, 2003) were used as the naming 
convention for retail cuts. 

The cutting tests were conducted as follows. Vacuum packaged subprimals were 
weighed before and after opening, and purge loss was determined. Subprimals were cut 
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following defined merchandising schemes, retail cuts, unless otherwise specified, were 
trimmed not to exceed 0.32 cm of fat, and when trimmings were generated, the targeted 
visual lean percentage was 90%. Processing times were recorded as an estimate of labor 
requirements for each merchandising scheme. Timed activities for each cutting test 
included two major phases: opening (retrieval of the subprimal from vacuum-packaged 
bag) and cutting (removal of external and seam fat, connective tissue, and separation of 
individual muscles, as well as producing tray-ready retail cuts as applicable). The two 
phases were combined for total processing time. After each cutting test, technicians 
recorded weights of all cuts, lean trimmings, fat trim, and bone ensuring at least 99% 
recovery of subprimal weight.  

Ribeye Rolls, Lip-On, Bone In (IMPS #109E) were merchandised two ways. One 
style consisted of cutting the bone-in ribeye rolls into three Ribeye Roasts, Lip-on, Bone 
In (UPC 1193): the 6th and 7th rib section, the 8th and 9th rib section, and the 10th through 
12th rib section. For the second style, the ribeye roll was cut into 3.2 cm Ribeye Steaks, 
Lip-On, Bone In (UPC 1197).  

Ribeye Rolls (0 × 0) (IMPS #112) were knife-cut end-to-end into 2.54 cm Ribeye 
Steaks (UPC 1209). Ribeye Rolls, Lip-On (2 × 2) (IMPS #112A) and (1 × 1) (IMPS 
#112A Modified) were merchandised two ways. One style consisted of the subprimal 
being cut into 2.54 cm Ribeye Steaks, Lip-On, Boneless (UPC 1203) and the second style 
consisted of cutting 2.54 cm Ribeye Steaks, Lip-On, Boneless (UPC 1203) throughout 
the small (posterior) end with the large (anterior) end remaining intact as a Ribeye Roast, 
Lip-On, Boneless (UPC 1194).  

Strip Loins (IMPS #175) and Strip Loins, Boneless (IMPS #180) were cut into 2.54 
cm Top Loin Steaks (UPC 1398) and Top Loin Steaks, Boneless (UPC 1404), 
respectively. Center-cut strip steaks and vein steaks (steaks that had M. gluteus medius on 
both sides of the cut) were recorded separately. 

Top Sirloins, Boneless, 2 Pc (IMPS #184E) were vacuum packaged together. Bag 
opening time, initial weight, bag weight, and purge weight were collectively measured 
before separate cutting tests were performed on the Beef Loin, Top Sirloin Butt, Center-
Cut, Boneless (IM) (IMPS #184B) and the Beef Loin, Top Sirloin, Cap (IM) (IMPS 
#184D). Top Sirloin Steaks, Boneless, Cap Off (UPC 1426) and Top Sirloin Cap Steaks, 
Boneless (UPC 1421) were cut 2.54 cm thick and perpendicular to muscle fiber 
orientation.  

Statistical analysis 

The experiment was planned as a completely randomized design. Data were analyzed, 
by subprimal, using SAS (SAS Institute, Inc., Cary, NC) PROC GLM with quality grade 
tested as the main effect. Least squares means were generated, and when an alpha-level 
of P < 0.05 was found, least squares means were separated with the PDIFF option. 

Results & Discussion 

Retail yields and processing times for the rib and loin subprimals cut are reported in 
Tables 2-11. These cutting tests will be useful to beef merchandisers in making informed 
purchase and cutting decisions to optimize value of closely-trimmed beef subprimals. 
Having standardized cutting tests, including time requirements to perform various tasks, 
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allow the beef industry to have benchmark information not previously available in the 
public domain.  

Roast percentage and total saleable yield was very similar between U.S. Select and 
U.S. Choice bone-in ribeye rolls cut into roasts (IMPS #109E) (Table 2). U.S. Choice 
bone-in ribeye rolls portioned into steaks produced a greater amount of trimmed fat and 
purge than the U.S. Select bone-in ribeyes resulting in cutting and total time to be 
significantly higher in U.S. Choice bone-in ribeye rolls (Table 3). Total saleable yield 
was higher in the initial cutting style fabricated into roasts (95%) compared to subprimals 
cut into steaks (90-95%).  
 

Table 2 
Least squares means of retail yields (%) and processing times (s) for fabrication of Beef 
Rib, Ribeye Roll, Lip-On, Bone In (IMPS #109E), cut into roasts from different USDA 

quality grades 
 
Item 

 
UPCa 

U.S. Choice 
(n=6) 

U.S. Select 
(n=6) 

 
SEMb 

 
P-value 

Net weight, kg   7.80  8.33  0.20  0.11 
Retail yield  --------------------- % ------------------- 
Ribeye roast, lip-on, bone in 1193     
6th – 7th rib roast   24.20  25.74  0.57  0.09 
8th – 9th rib roast   27.06  27.27  0.52  0.78 
10th – 12th rib roast   43.62  42.03  0.66  0.12 
Lean trimmings (90% lean) 1653  0.75  0.47  0.31  0.54 
Fat   4.09  4.32  0.65  0.81 
Purge   0.29  0.19  0.08  0.42 
Cutting loss   0.01  0.00  0.03  0.63 
Total saleable yield   95.62  95.51  0.63  0.90 
Processing time, per subprimal  ---------------------- s -------------------- 
Bag opening time   11.4  17.8  1.2  0.004 
Trimming/cutting time   120.7  126.0  24.1  0.88 
Total time   132.1 143.9  24.3  0.74 

a UPC = Universal product code. 
b SEM is the standard error of the least squares means. 
 

U.S. Choice boneless ribeye rolls (0 × 0) (IMPS #112) displayed a slight increase in 
the amount of fat produced, as well as the time necessary to cut boneless ribeye steaks 
and U.S. Select ribeye rolls produced a higher percentage of trimmed ribeye steaks 
(Table 4). U.S. Select boneless ribeye rolls (2 × 2) (5.08 × 5.08) (IMPS #112A) cut only 
into steaks required a significantly longer cutting time, thus resulting in a significantly 
longer total processing time (Table 5) when compared to U.S. Choice ribeye rolls. U.S. 
Choice ribeye rolls tended to be fatter and U.S. Select ribeye rolls produced a higher 
percentage of total saleable product (Table 5 and 6). In the second cutting style, including 
steaks and roasts, total saleable yield was very similar between grade groups (Table 6). 
When comparing cutting styles, a greater percentage of fat and lean trim was produced 
from the cutting style containing all steaks.  
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Table 3 

Least squares means of retail yields (%) and processing times (s) for fabrication of Beef 
Rib, Ribeye Roll, Lip-On, Bone In (IMPS #109E), cut into steaks, from different USDA 

quality grades  
 
Item 

 
UPCa 

U.S. Choice 
(n=6) 

U.S. Select 
(n=6) 

 
SEMb 

 
P-value 

Net weight, kg   7.50  6.40  0.78  0.5 
Retail yield  --------------------- % ------------------- 
Ribeye steak, lip-on, bone in 1197  87.52 90.13  0.63  0.08 
Lean trimmings (90% lean) 1653  2.99 2.35  0.64  0.50 
Fat   8.08 6.33  0.84  0.18 
Purge   0.28  0.17  0.09  0.41 
Cutting loss   1.12  0.96  0.07  0.13 
Total saleable yield   90.51  92.48  0.86  0.14 
Processing time, per subprimal  ---------------------- s -------------------- 
Bag opening time   12.8  12.7  1.6  0.95 
Trimming/cutting time   319.8  264.4  16.9  0.05 
Total time   322.7 277.1  17.3  0.05 

a UPC = Universal product code. 
b SEM is the standard error of the least squares means. 
 

Table 4 
Least squares means of retail yields (%) and processing times (s) for fabrication of Beef 

Rib, Ribeye Roll (IMPS #112), from different USDA quality grades  
 

Item 
 

UPCa 
U.S. Choice 

(n=6) 
U.S. Select 

(n=6) 
 

SEMb 
 

P-value 
Net weight, kg   4.44  3.67  0.32  0.23 
Retail yield  --------------------- % ------------------- 
Ribeye steak 1209  95.18  97.24  1.02  0.29 
Lean trimmings (90% lean) 1653  1.88  0.83  1.03  0.55 
Fat   1.81  1.31  0.29  0.34 
Purge   1.19  0.68  0.45  0.51 
Cutting Loss   0.00  0.00  0.00  0.00 
Total saleable yield   97.06  98.07  0.24  0.10 
Processing time, per subprimal  ---------------------- s -------------------- 
Bag opening time   8.1  6.6  1.0  0.42 
Trimming/cutting time   102.1  69.0  7.3  0.08 
Total time   110.2  75.6  8.2  0.10 

a UPC = Universal product code. 
b SEM is the standard error of the least squares means. 
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Table 5 
Least squares means of retail yields (%) and processing times (s) for fabrication of Beef 

Rib, Ribeye Roll, Lip-On (IMPS #112A) cut to include steaks from different USDA 
quality grades  

 
Item 

 
UPCa 

U.S. Choice 
(n=6) 

U.S. Select 
(n=6) 

 
SEMb 

 
P-value 

Net weight, kg   6.34  6.85  0.21  0.11 
Retail yield  --------------------- % ------------------- 
Ribeye steak, lip on, boneless 1203  84.08  84.91  0.76  0.44 
Lean trimmings (90% lean) 1653  3.78  4.28  0.47  0.47 
Fat   11.13  9.89  0.89  0.33 
Purge   0.95  0.84  0.23  0.72 
Cutting loss   0.06  0.11  0.06  0.55 
Total saleable yield   87.87  89.19  0.91  0.32 
Processing time, per subprimal  ---------------------- s -------------------- 
Bag opening time   11.7  11.3  1.2  0.85 
Trimming/cutting time   221.2  272.3  16.5  0.05 
Total time   232.7  283.6  16.3  0.05 

a UPC = Universal product code. 
b SEM is the standard error of the least squares means. 
 

Table 6 
Least squares means of retail yields (%) and processing times (s) for fabrication of Beef 

Rib, Ribeye Roll, Lip-On (IMPS #112A), cut into steaks and roasts from different USDA 
quality grades  

 
Item 

 
UPCa 

U.S. Choice 
(n=6) 

U.S. Select 
(n=6) 

 
SEMb 

 
P-value 

Net weight, kg   7.21  6.61  0.25  0.12 
Retail yield  --------------------- % ------------------- 
Ribeye steak, lip-on, boneless 1203  43.54  49.08  2.96  0.21 
Ribeye roast, lip-on, boneless 1194  44.19  38.00  2.66  0.12 
Lean trimmings (90% lean) 1653  2.97  3.89  0.46  0.18 
Fat   8.47  8.02  0.91  0.73 
Purge   0.80  0.89  0.21  0.78 
Cutting loss   0.03  0.13  0.08  0.39 
Total saleable yield   90.70  90.97  0.92  0.83 
Processing time, per subprimal  ---------------------- s -------------------- 
Bag opening time   11.8  10.9  1.1  0.61 
Trimming/cutting time   198.4  213.6  22.0  0.63 
Total time   210.2  224.5  21.2  0.63 

a UPC = Universal product code. 
b SEM is the standard error of the least squares means. 
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U.S. Choice boneless ribeye rolls (1 × 1) (2.54 × 2.54) (IMPS #112A modified) 
required significantly more fat trimming than U.S. Select ribeye rolls (Table 7). U.S. 
Select ribeye rolls also produced a greater amount of purge, as well as 3.2 % more ribeye 
steaks.  

U.S. Select bone-in strip loins (IMPS #175) tended to have a greater percentage of 
center top loin steaks and consequently a higher percentage of saleable yield when 
compared to U.S. Choice bone-in strip loins (Table 8). Retail yields and processing times 
for boneless strip loins (IMPS #180) are presented in Table 9. U.S. Select strip loins had 
a significantly greater percentage of purge loss when compared to the U.S. Choice strip 
loins. The retail cutting percentages are relatively similar between U.S. Choice and U.S. 
Select grade strip loins; however, there does appear to be a slight increase in the 
percentage of U.S. Select lean trim.  

U.S. Choice center-cut top butts had a greater percentage of trimmable fat (P < 0.04), 
as well as a greater amount of lean trim, thus resulting in a requirement for a longer 
cutting time (Table 10). U.S. Select center-cut top butts also tended to produce a slightly 
higher percentage of steaks thus resulting in a higher saleable yield. U.S. Choice top 
sirloin caps (IMPS #184D) had a higher percentage of steaks when compared to the U.S. 
Select top sirloin caps (Table 11). U.S. Select top sirloin caps possessed a higher 
percentage of purge loss when compared to their U.S. Choice counterparts. Saleable yield 
for U.S. Choice top sirloin caps (98%) was higher than Weatherly et al. (2001) findings, 
which reported yields to be between 94 and 96%. 
 

Table 7 
Least squares means of retail yields (%) and processing times (s) for fabrication of Beef 

Rib, Ribeye Roll, Lip-On, Modified 1 × 1 (2.54 × 2.54 cm) (IMPS #112A modified), 
from different USDA quality grades  

 
Item 

 
UPCa 

U.S. Choice 
(n=6) 

U.S. Select 
(n=6) 

 
SEM b 

b

 
P-value 

Net weight, kg   4.26  6.25 2.19  0.26 
Retail yield  --------------------- % ------------------- 
Ribeye steak, lip-on, boneless 1203  40.98  44.18  2.16  0.37 
Ribeye roast, lip-on, boneless 1194  47.11  45.97  2.41  0.75 
Lean trimmings (90% lean) 1653  2.51  2.28  1.14  0.89 
Fat   9.40  6.33  0.72  0.02 
Purge   0.00  1.06  0.95  0.41 
Cutting loss   0.22  0.19  0.14  0.90 
Total saleable yield   90.60  92.43  1.40  0.42 
Processing time, per subprimal  ---------------------- s -------------------- 
Bag opening time   7.3  11.9  0.3  0.01 
Trimming/cutting time   140.1  149.3  15.8  0.70 
Total time   147.4  161.2  15.7  0.57 

a UPC = Universal product code. 
b SEM is the standard error of the least squares means. 
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Table 8 
Least squares means of retail yields (%) and processing times (s) for fabrication of Beef 

Loin, Strip Loin (IMPS #175) from different USDA quality grades  
 
Item 

 
UPCa 

U.S. Choice 
(n=6) 

U.S. Select 
(n=6) 

 
SEMb 

 
P-value 

Net weight, kg   6.36  6.00  0.60  0.38 
Retail yield  --------------------- % ------------------- 
Top loin steak, bone in (center) 1398  60.94  66.75  2.40  0.14 
Top loin steak, bone in (vein)c 1398  17.62  15.44  1.53  0.35 
Lean trimmings (90% lean) 1653  4.36  3.62  0.54  0.37 
Fat   12.45  12.22  1.28  0.91 
Purge   0.37  0.29  0.11  0.62 
Cutting loss   1.36  1.25  0.11  0.48 
Total saleable yield   82.93  85.81  1.60  0.25 
Processing time, per subprimal  ---------------------- s -------------------- 
Bag opening time   13.5  12.8  2.4  0.84 
Trimming/cutting time   435.8  427.1  12.5  0.64 
Total time   449.3  440.0  13.8  0.65 

a UPC = Universal product code. 
b SEM is the standard error of the least squares means. 
c Steaks with the M. gluteus medius present on both cut surfaces. 
 

Table 9 
Least squares means of retail yields (%) and processing times (s) for fabrication of Beef 

Loin, Strip Loin, Boneless (IMPS #180) from different USDA quality grades  
 
Item 

 
UPCa 

U.S. Choice 
(n=6) 

U.S. Select 
(n=6) 

 
SEMb 

 
P-value 

Net weight, kg   4.87  4.71  0.32  0.73 
Retail yield  --------------------- % ------------------- 
Top loin steak, boneless (center) 1404  67.39  66.88  1.43  0.81 
Top loin steak, boneless (vein) c 1404  17.92  17.04  1.58  0.70 
Lean trimmings (90% lean) 1653  1.88  2.35  0.42  0.50 
Fat   11.26  11.21  0.89  0.97 
Purge   1.50  2.36  0.08  <0.001 
Cutting loss   0.04  0.16  0.08  0.30 
Total saleable yield   87.20  86.27  0.82  0.45 
Processing time, per subprimal  ---------------------- s -------------------- 
Bag opening time   8.5  8.5  0.6  0.99 
Trimming/cutting time   223.2  227.2  9.9  0.78 
Total time   231.7  235.7  10.1  0.79 

a UPC = Universal product code. 
b SEM is the standard error of the least squares means. 
c Steaks with the M. gluteus medius present on both cut surfaces 
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Table 10 
Least squares means of retail yields (%) and processing times (s) for fabrication of Beef 
Loin, Top Sirloin Butt, Center-Cut, Boneless, (IM) (IMPS #184B) from different USDA 

quality grades 
 
Item 

 
UPCa 

U.S. Choice 
(n=6) 

U.S. Select 
(n=6) 

 
SEMb 

 
P-value 

Net weight, kg   3.65  4.21  0.07  0.04 
Retail yield  --------------------- % ------------------- 
Top sirloin steak, boneless, cap 
off 

1426  79.39  82.72  1.41  0.17 

Lean trimmings (90% lean) 1653  10.26  9.32  0.96  0.53 
Fat   8.82  6.03  0.68  0.04 
Purge   0.12  0.25  0.04  0.14 
Cutting loss   0.00  0.00  0.01  0.86 
Total saleable yield   89.65  92.05  1.21  0.24 
Processing time, per subprimal  ---------------------- s -------------------- 
Trimming/cutting time   147.7  133.2  11.8  0.43 

a UPC = Universal product code. 
b SEM is the standard error of the least squares means. 
 

 
Table 11 

Least squares means of retail yields (%) and processing times (s) for fabrication of Beef 
Loin, Top Sirloin, Cap (IM) (IMPS #184D) from different USDA quality grades  

 
Item 

 
UPCa 

U.S. Choice 
(n=6) 

U.S. Select 
(n=6) 

 
SEMb 

 
P-value 

Net weight, kg   0.66  0.82 0.06  0.08 
Retail yield  --------------------- % ------------------- 
Top sirloin cap steak, boneless 1421  75.06  73.23 1.98  0.55 
Lean trimmings (90% lean) 1653  23.17  24.84 2.14  0.61 
Fat   0.00  0.00 0.00  ------- 
Purge   1.56  2.66 0.53  0.24 
Cutting loss   0.22  0.23 0.44  0.98 
Total saleable yield   98.22  98.07 0.80  0.90 
Processing time, per subprimal  ---------------------- s -------------------- 
Trimming/cutting time   9.5  9.3 1.3  0.90 

a UPC = Universal product code. 
b SEM is the standard error of the least squares means. 
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Conclusions 

In addition to providing these cutting tests for comparative purposes, there are several 
key points to be made based on our findings. USDA quality grade had little or no effect 
on retail cutting yields and processing times for subprimals from the rib and loin. Some 
historical differences in retail yield between USDA quality grades may have been due to 
the differences in trimmable fat now being removed at the packer level. Therefore, beef 
merchandisers may choose to utilize either U.S. Choice or U.S. Select rib and loin 
subprimals based on parameters other than yield.  

Even though many of the cutting tests revealed relatively high retail yields (ranging 
from 80.27% to 98.22%), there still are missed yield opportunities because of fat trim, 
purge and cutting losses. To further increase retail yields from the rib and loin 
subprimals, efforts can not be focused exclusively on reducing fat trim specifications, but 
may need to include methods of minimizing purge and increasing cutting efficiencies. 
Retail yields for a class of subprimals are based on two key factors: purchase 
specifications and merchandising schemes. Purchase specifications allow retailers to 
select from a variety of products to find those that closely match how products should be 
merchandised based on historic consumer preference and seasonal demand. Evidence of 
how purchase specification and merchandising scheme impacts retail yields is best 
demonstrated by our ribeye cutting information.  



 

 359 

References 

Garrett, R. P., Theis, R. W., Walter, J. P., Griffin, D. B., Savell, J. W., Johnson, H. K., Dockerty, T. R., 
Allen, J. W., & Pierson, T. R. (1991). Communicating Cutability to the Retailer. Final Report to 
the National Live Stock and Meat Board. College Station, TX: Dept. Animal Science, Texas 
A&M University. 

Industry-Wide Cooperative Meat Identification Standards Committee. (2003). Uniform retail meat identity 
standards. Centennial, CO: Cattlemen’s Beef Board and National Cattlemen’s Beef Association. 

Lorenzen, C. L., Griffin, D. B., Dockerty, T. R., Walter, J. P., Johnson, H. K., & Savell, J. W. (1996a). 
Subprimal purchasing and merchandising decisions for pork: relationship to retail yield and 
fabrication time. Journal of Animal Science,. 74, 5–12. 

Lorenzen, C. L., Walter, J. P., Dockerty, T. R., Griffin, D. B., Johnson, H. K., & Savell, J. W. (1996b). 
Subprimal purchasing and merchandising decisions for pork: relationship to retail value. Journal 
of Animal Science, 74, 13–17. 

Lorenzen, C. L., Martin, A. M., Griffin, D. B., Dockerty, T. R., Walter, J. P., Johnson, H. K. & Savell, J. 
W. (1997). Influence of wholesale lamb marketing options and merchandising styles on retail 
yield and fabrication time. Journal of Animal Science, 75, 1–6. 

McNeill, M. S., Griffin, D. B., Dockerty, T. R., Walter, J. P., Johnson, H. K., & Savell, J. W. (1998). Retail 
yield and fabrication times for veal as influenced by purchasing options and merchandising styles. 
Journal of Animal Science, 76, 1613–1620. 

NAMP. (2003). The meat buyers guide. Reston, VA: North American Meat Processors Association.  
USDA. (1996). Institutional meat purchase specifications for fresh beef products-PDF version. 

Washington, DC: USDA Agricultural Marketing Service. Available: 
http://www.ams.usda.gov/lsg/imps100.pdf. Accessed 06 November 2003.  

Weatherly, B. H., Griffin, D. B., Johnson, H. K., Walter, J. P., De La Zerda, M. J., Tipton, N. C., & Savell, 
J. W. (2001). Foodservice yield and fabrication times or beef as influenced by purchasing options 
and merchandising styles. Journal of Animal Science, 79, 3052–3061. 


	AWE.pdf
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	 Regression equation
	CK activity, U/l


	Acknowledgements
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results and Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References

	Untitled
	CT.pdf
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	 References
	References
	Summary
	Introduction
	Modern Meat Technology
	Meat Hygiene and Meat Technology in Egypt
	The Curriculum Content of Meat Hygiene and Technology
	Conclusions 
	Recommendations
	Acknowledgements
	References
	Abstract
	Introduction
	Materials And Methods 
	Preparation of meat samples and examination for bacteriological studies
	Isolation and identification

	Results And Discussion 
	References 

	M-MPQ-M.pdf
	Introduction 
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Female
	SE
	Female
	SE
	Neutral lipids
	Female
	SE
	Female
	SE
	Neutral lipids
	Female
	SE
	Female
	SE

	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Myofibrillar component (C20)
	Connective component (C80)

	Conclusions
	Acknowledgements
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Tables and Figures
	Week 1, 7 d
	Week 2, 7 d
	G:F

	Week 3, 7 d
	Week 4, 6 d
	Week 5, 6 d
	Week 1 to 2, 14 d
	Week 1 to 3, 21 d
	Week 1 to 4, 27 d
	Week 1 to 5, 33 d

	Introduction
	Objectives
	Materials and Methods
	Results and Discussion 
	Conclusion 
	Literature Cited
	Introduction
	Objectives
	Methodology
	Sample Preparation and Attributes Measured

	Statistics
	Results & Discussion
	Cooking Loss and Ultimate pH of Fresh Muscle
	Trained Sensory Panel Traits
	Warner-Bratzler Shear Force 
	Star Probe Compression Force (STRPB)
	Interpretation of Warner-Bratzler Shear Force Tests, Threshold Values for Shear Force, Sensory Panel Results and Classifications of Tenderness
	Interpretation of the Practical Significance of Changes in Warner-Bratzler Shear Force 
	Practical Use of Information Obtained from Trained Sensory Panels and Warner-Bratzler Shear Force Tests Conducted under a Standard Protocol and Common Institution. 

	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Table 1: Effect of breed type and growth implants on tenderness.
	Introduction
	Objective
	Methodology
	Cattle Selection
	Warner-Bratzler Shear Force
	Data Analysis

	Results & Discussion
	Feedlot Performance
	Carcass Characteristics

	Conclusions
	References
	Tables
	Introduction
	Objectives
	Methodology
	Pigs and Diet
	Carcass traits
	Sample fabrication
	Drip loss
	Purge loss
	Warner-Bratzler shear force
	Cooked Pork Palatability

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Sensorial analysis 

	Results & Discussion
	Conclusions
	Acknowledgements
	References
	Tables
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Samples
	Texture measurement
	Lipid oxidation analysis 
	Statistical analysis 


	Results & Discussion
	Meat texture
	Lipid oxidation

	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Background
	Objectives
	Materials and Methods
	Results and Discussion
	Conclusions
	Acknowledgements
	References
	Introduction
	Objectives
	Methodology
	Animals, diets and treatments 
	Analytical procedures

	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Animals, diets and sample
	Analytical methods

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objective
	Material and methods
	Animals of Uruguay
	Animals of Europe
	General sampling
	Sensorial evaluation
	Statistical analysis

	Results and Discussion
	Characterization of Uruguayan products
	Sensorial evaluation

	Conclusions
	References
	Introduction
	Objectives
	Material and methods
	Animals of Uruguay 
	Animals of Europe
	General Sampling
	Sensorial evaluation
	Statistical analysis

	Results and Discussion
	Characterization of Uruguayan products
	Sensorial evaluation

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledgements
	References
	Introduction
	Objectives
	Methodology 
	Results and Discussion
	Conclusions
	References
	Abstract
	Preparation of samples
	Sensory analysis

	Statistical analysis of data
	Results and discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results 
	M. semimembranosus
	M. longissimus dorsi
	M. adductor
	M. psoas major
	M. gluteus medius

	Discussion
	 Conclusions
	References
	 Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Abstract
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Aknowledgements
	References
	 Tables and Figures
	Longissimus thoracis

	Semimembranosus
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledgments
	References
	Tables and Figures
	9c,11c
	total t,t
	total c/t

	Introduction
	Objectives
	Methodology
	Results & Discussion
	Classification group

	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledgements
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	 Conclusions
	Acknowledgements
	References

	M-MPQ-T.pdf
	Introduction
	Objectives
	 Methodology
	Sampling
	Scanning
	Image analysis
	Cutting
	Statistical Data Analysis

	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References 
	Introduction
	Objectives
	Methodology
	Results & Discussion
	 Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledgements
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 
	 
	Introduction
	Objectives
	Methodology
	Results & Discussion
	 Conclusions
	   Tables and Figures  
	Introduction
	Objectives
	Methodology
	Animals and slaughter
	Meat quality traits
	Visible/Near Infrared Spectroscopy and chemometric analyses

	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Traits
	Regression coefficient

	Introduction
	Objectives
	Methodology
	Part 1.
	Part 2.

	Results & Discussion
	Part 1.
	Part 2.

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Compressive Testing - Texture Analyzer (TA)
	Cubed Compressive Testing
	Probe Compressive Testing
	Sensory Evaluation
	Statistical Analysis

	Results & Discussion
	Cubed Compressive Testing
	Probe Compressive Testing

	Conclusions
	References
	 Tables and Figures
	Introduction
	Objective
	Methodology
	Serum Analysis
	Carcass Data
	Slice Shear Force Determination
	Statistical Analysis

	Results & Discussion
	Conclusions
	Acknowledgements
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Background
	Objectives
	Materials and methods
	Results and Discussion
	Conclusions
	References
	Background
	Objectives
	Materials and methods
	Results and Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Product selection
	Cutting tests
	Statistical analysis

	Results & Discussion
	 Conclusions
	 References
	Introduction
	Objectives
	Methodology
	Product Selection
	Cutting tests
	Statistical analysis

	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Carcass selection
	Carcass fabrication
	Conventional style
	Innovative style
	Carcass value
	Statistical analysis

	Results & Discussion
	Carcass fabrication

	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Carcass selection and fabrication
	Dissection and Cooking
	Proximate composition
	Fat retention
	Statistical analysis

	Results & Discussion
	Raw tissue composition
	Cooking yield
	Proximate composition and fat retention of the separable lean

	Conclusions
	References
	Introduction 
	Objectives
	Methodology 
	Results & Discussion
	Conclusions
	Acknowledgement
	References
	Introduction
	Objective
	Methodology
	Carcass selection and dissection
	Muscle dimensions
	Warner-Bratzler shear force
	Color
	Expressible moisture and sarcomere length
	pH
	Total collagen content
	Statistical analysis

	Results & Discussion
	Muscle dimension
	pH and expressible moisture  
	Sarcomere length, collagen content, and Warner-Bratzler shear force
	Color

	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	 References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Muscles
	A
	D

	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledgments
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Tenderization Treatments
	Cooking methods 
	Degree of Doneness

	Conclusions
	References

	M-MPQ-F.pdf
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Departamento de Tecnologia e Ciência dos Alimentos, Centro de Ciências Rurais, Universidade Federal de Santa Maria, RS, Brazil. Email: nelcindo@terra.com.br

	Introduction
	Objectives
	Methodology
	Results & Discussion
	     Treatments
	Storage Period (days)


	COLOR
	ODOR
	TASTE
	TEXTURE
	ACCEPTABILITY
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Acknowledgement
	 Tables and Figures
	Introduction
	Objective
	Methodology
	Sausage Preparation
	Chemical Analyses
	Statistical Analyses

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Abstract
	Introduction
	Objectives
	Methodology
	Results & Discussion
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledgment
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Cooked Ground Beef
	Cooked Ground Pork

	Conclusions 
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Materials
	Preparation of herbal extracts
	Total phenolic content
	Antioxidant activity
	DPPH scavenging activity
	Superoxide anion scavenging activity
	Chelating activity on Fe2+
	Reducing power
	Preparation of pork meat samples
	Conjugated dienes 
	Thiobarbituric acid  reactive substances (TBARS)
	Analysis of peroxide value
	Hexanal content
	Statistical analysis

	Results & Discussion
	Antioxidant properties of ethanolic extracts from Holy basil and Galangal
	Changes of TBARS values during storage of cooked ground pork
	Changes of peroxide value during storage of cooked ground pork
	Changes of conjugated diene during storage of cooked ground pork
	Changes of hexanal content during storage of cooked ground pork

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledgments
	References
	 Tables and Figures
	Introduction
	Objectives
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Temperature Display at 0°C
	Temperature Display at 10°C

	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objective
	Methodology
	Results & Discussion
	 Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Animals and experimental design
	Sampling
	Methods
	Statistical analysis

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Preparation of Meat Products
	Fresh pork sausages
	Ground beef patties

	Measurement of Color and Lipid oxidation

	Results & Discussion
	Fresh pork sausages
	Ground beef patties


	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Chicken preparation
	Carnosine determination
	Antioxidant activity determination
	Reduction capacity 

	 Effects of chelating on Fe2+
	Determination of total iron
	Statistical analysis

	Results & Discussion
	Carnosine content and color
	Comparison of antioxidant capacity
	Ferric thiocyanate method
	Comparison of reduction capacity
	Fe2+ chelation
	Total iron in TSF and broiler    


	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledgements
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Sensory evaluation
	 Typicality parameters

	Conclusions
	Acknowledgements
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction 
	Objectives 
	Methodology 
	Materials 

	Methods 
	Results & Discussion 
	Conclusions 
	References 
	 Tables
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	  Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledgements
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	O15
	O15

	Abstract 
	Introduction 
	Objectives
	Materials and Methods
	Methods 
	Peroxide value (PV) 
	Anisidine Value (AV)
	Fatty Acid Analysis 
	Tocopherol determination by HPLC 

	Results and Discussion
	Oxidative stability of the various fats and oils
	Tocopherol content and fatty acid composition 

	Conclusion
	Acknowledgements
	References 
	Introduction
	Objectives
	Methodology
	Results & Discussion 
	Conclusions
	Ackowledgement
	References

	MPP.pdf
	Introduction
	Objectives
	Methodology
	Gas composition
	Samples preparation
	Packaging parameters and storage conditions
	Sampling
	Statistical analysis

	Results & Discussion
	The color changes during storage
	The lipid oxidation during storage
	The TVB-N changes during storage
	The panel scores during storage

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledements
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion 
	Conclusions
	References
	Acknowledgements
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Phase 1 – Effect of pressure and duration.
	Phase 2 – Effect of duration and muscle using enhanced steaks.

	Results & Discussion
	Phase 1 – Effect of pressure and duration.
	Phase 2 – Effect of duration and muscle using enhanced steaks.

	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Statistical analysis

	Results & Discussion
	Conclusions
	Acknowledgment 
	References
	 Tables and Figures
	Introduction
	Objective
	Methodology
	Results & Discussion
	Conclusions
	Perspective
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Meat
	Packaging and display conditions
	Purge loss
	pH
	Water holding capacity
	Color measurement
	Lipid oxidation
	Sensory analysis
	Statistical analysis

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Heat and Mass (moisture and fat) Transfer Model Development
	Experimental Model Validations
	Network Training and Testing

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Materials And Methods
	Enzymatic hydrolysis 
	Nitrogen recovery (NR)）
	Optimized Designing
	Results And Discussions
	Modeling
	F-test
	T-test
	Effects of E/S（x1）and T（x3）interaction on NR（y）
	Effects of pH（x2）and T（x3）interaction on NR（y）
	Optimization of hydrolysis time

	Conclusions
	References
	Abstract
	Introduction
	Objectives
	Methodology
	Preparing the Roasts
	Trained Sensory Panel
	Consumer Panel
	Statistical Analysis

	Results & Discussion
	Trained Sensory Panel
	Consumer Panel

	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	 Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References 
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Acknowledgements
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Acknowledgements
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Materials
	Jinhua ham processing
	Sampling
	Amino acid analysis
	Preparation of enzyme extract
	Enzyme assays
	2.6. Response surface experimental design and method
	2.7. Statistics

	Results & Discussion
	Changes of free amino acid contents in muscle during Jinhua ham processing
	3.2. Changes of potential AAP activity during processing
	Effects of main processing factors on AAP activity
	Changes of actual activities of muscle AAP during Jinhua ham processing

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Materials
	Jinhua ham processing
	Sampling
	Potential enzyme activity determination
	Preparation of enzyme extract
	Enzyme assays

	Response surface experimental design and method
	Statistics

	Results & Discussion
	Changes of potential activities of cathepsin B and L
	3.2. Response surface of main influencing factors affected cathepsin B activity
	3.3. Changes of actual activities of cathepsin B and L during Jinhua ham processing

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Acknowledgement
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	 References
	Introduction
	Objectives
	Methodology
	Results& Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Type of microorganism
	Aroma compound
	Peak height/1000
	Peak height/1000

	Parameter (n = 3)
	 Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Acknowledgements
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objective
	Methodology
	Raw materials and sausage processing 
	Analytical methods

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Abstract
	Objectives:
	Results and Discussions 
	Conclusion
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Preparation of Beef Round 
	Preparation of Solubilized Protein 
	Preparation of the Treatments
	Analysis of Cooked Frankfurters

	Statistical Analysis
	Results and Discussion
	Solubilized Protein, pH 5.5
	Solubilized Protein, pH 7 

	Conclusion
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figure
	CO 
	VO
	TV


	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Meat preparation, storage and patty preparation
	Heating
	Physical testing

	Results & Discussion
	Meat dough characteristics
	Heated product texture
	Dough rest

	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Experiment 1
	Experiment 2

	Results & Discussion
	Experiment 1
	Experiment 2

	Conclusions
	References
	Acknowledgements
	Introduction
	Objectives
	Methodology
	Results & Discussion
	TBARS
	Purge, pH and color
	Sensory

	Conclusions
	References
	 Tables and Figures
	Treatmentc 0.0001 0.0001 0.0001 0.0001 0.0001 0.005 0.0001
	Fat Level, %b 0.0001 0.0001 0.0001 0.0001 0.0001 0.07 0.002

	Storage Dayb 0.0001 0.0001 0.0001 0.0001 0.0001 0.0001 0.0001
	Root MSE 0.088 2.100 1.637 0.758 0.38 0.35 0.40  

	Treatmentb 0.0001 0.25 0.0001 0.0001 0.017 0.0002
	Fat Level, %b 0.029 0.0001 0.39 0.35 0.58 0.66

	Storage Dayb 0.0005 0.026 0.22 0.15 0.034 0.25
	Root MSE 0.309 0.308 0.438 0.318 0.455 0.355  

	Treatmente 0.0069 0.0001 0.60 0.002
	Fat Level, %e 0.048 0.0002 0.01 0.017

	Storage Daye 0.19 0.0001 0.09 0.001
	Root MSE 0.331 0.311 0.468 0.242 

	Introduction
	Objectives
	Methodology
	Formulation and Processing of pork patties

	Result and Discussion
	Particle Size
	Fat levels

	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objective
	Methodology
	pH Measurement
	Actual (Spectrophotometric) Ozone Concentration
	Bursting Strength
	Maximum Rupture Force
	L*a*b* Color Space Values
	Statistical Analysis

	Results & Discussion
	Preliminary Studies
	Process Conditions
	Bursting Strength
	Maximum Rupture Force
	L*a*b* Color Space Values

	Conclusions
	References

	MS.pdf
	Introduction 
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	EX vs SP
	SW vs SP
	 Enterobacteriaceae 
	EX
	SP
	 Enterobacteriaceae 




	Introduction
	Methods
	Origin of Samples
	Collection of Samples
	Sample Processing

	Results
	Conclusions
	Acknowledgements
	Tables and Figures
	Lowest dilution giving positive result
	Interpretation
	Neat
	1-10 organisms in the sampled surface area
	-1
	10-100 organisms in the sampled surface area
	-2
	100-1,000 organisms in the sampled surface area
	-3
	1,000-10,000 organisms in the sampled surface area
	-4
	10,000-100,000 organisms in the sampled surface area
	Totals

	 
	Cattle
	Small Species (Pigs, Sheep, Calves)
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	 References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	1. Data 
	2. Model
	3. AMI Spreadsheet Improvement

	Results & Discussion
	Conclusions
	Acknowledgement
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	 Introduction
	Material and Methods
	Results and Discussion
	4. Conclusion

	References
	Introduction
	Objectives
	Methodology
	Microbiological Analysis
	Stastical Analysis

	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledgment
	References
	Tables and Figures
	 Introduction
	Objective
	Materials and Methods
	Indicator strains and media
	Roselle extract (RE) preparation
	Determination of antimicrobial activity of Roselle extract

	Results and Discussion
	Determination of antimicrobial activity of Roselle extract
	Determination of minimum inhibitory concentration (MIC) of Roselle extract on opportunistic pathogens in trypticase soy broth plus 0.6 % yeast extract (TYBYE)
	Conclusions

	References
	Background
	Objectives
	Materials and Methods
	Results and Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Recipe
	Processing
	Sausage codes
	Bacteriological investigation
	Identification of Listeria in sausage samples
	Analytical programme

	Results & Discussion
	Conclusions
	References
	Figures and Tables
	Introduction
	Objectives
	Methodology
	Results and Discussion
	Conclusions
	Acknowledgements
	References
	Introduction
	Hypothesis
	Objectives
	Methodology
	Marinade preparation
	Inoculum preparation
	Turkey preparation
	Sample preparation for bright-field and transmission electron microscopy

	Results & Discussion
	Conclusions
	Acknowledgements
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objective
	Methodology
	Microbiological Analysis

	Results
	Trim Samples
	Ground Beef Samples

	Conclusion 
	References
	Introduction
	Objectives
	Materials and Methods
	Bacterial strains and media
	Sample inoculation and treatments
	Enumeration of E.coli O157:H7
	Statistical analysis

	Results & Discussion
	Conclusions
	Acknowledgement
	References
	Introduction
	Objectives
	Methodology
	Trial I 
	Trial II

	Results & Discussion
	Trial I
	Antimicrobial
	Shaving 
	Antimicrobial



	Trial II
	Indicator organism
	Treatment
	APC
	1% CPC
	Coliform
	1% CPC
	E. coli
	2% L-lactic acid


	Conclusions
	 References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Quality effects of lactic acid treatment

	Conclusions
	Acknowledgements
	References
	Tables and Figures
	Introduction
	Materials and Methods
	Microbiological Analysis
	Molecular Characterization of Recovered E. coli O157:H7 Isolates
	Multiplex PCR
	Pulsed-Field Gel Electrophoresis

	Results and Discussion
	Multiplex-PCR
	Pulsed-field gel electrophoresis

	Conclusions
	Introduction
	Objectives
	Methodology
	Experimentation
	Sample collection
	E. coli O157 Detection
	 Cocktail preparation of E. coli O157:H7
	Sample preparation 
	MPN/IMS methodology
	Direct plating methodology
	Data calculations and statistical analysis

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Sample collection
	Laboratory analysis
	Analysis of results

	Results & Discussion
	Conclusions
	Acknowledgements
	References
	 Tables and Figures
	Roll-out ramp
	Beef pram
	Knife
	Flayer
	Apron wash
	Saw
	Mean
	Reduction
	Dehairer 
	(inside)
	Dehairer 
	(outside)
	Polishing 
	table
	Knife
	Apron wash
	Saw
	Mean
	Reduction
	Introduction
	Objectives
	Methodology
	Sample collection from carcasses
	Sample collection from minced meat
	Storage 
	Detection of CNS contamination
	Microbiological methods
	Statistical analyses

	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Chemicals
	Preparation of meat samples
	Sample Preparation
	Analysis of HAA

	Results & Discussion
	Conclusions
	Acknowledgment
	Abbreviations
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledgements
	References
	Tables and Figures
	Histological method of identification of the content of meat raw materials, used in the meat product

	Introduction
	Objectives
	Methodology
	Experimental design
	S. aureus search
	Molecular typing
	Data analysis

	Results & Discussion
	Conclusions
	Acknowledgment
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Bacterial Cultures
	Meat Preparation
	Confocal Scanning Laser Microscopy

	Results & Discussion
	Visualization of GFP-E. coliO157:H7 in Inoculated Whole-Muscle Turkey Breast and Beef Roast
	Thermal inactivation experiments

	Conclusions
	References
	Acknowledgements
	Tables and Figures
	Introduction
	Objectives
	Materials & methods
	Patients
	Meat extract
	Western-blotting
	DEAE cellulose column chromatography
	Determination of N-terminal amino acid sequence
	ELISA

	Results & Discussion
	1. Phosphoglucomutase (PGM) as a novel chicken allergen
	2. Bovine, porcine and rabbit PGMs are also allergen for meat allergic patients
	3. The cross-reactivity between PGM and serum albumin

	Conclusions
	References
	Tables and Figures

	MBB.pdf
	Introduction
	Objectives
	Methodology
	Fetal selection and preparation
	Histochemistry
	 Immunocytochemistry
	Statistical Analysis

	Results & Discussion
	Histochemistry
	Immunocytochemistry I
	Immunocytochemistry II

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Live Animals
	Swim Testing
	Tissue Analysis
	Statistical Analysis

	Results & Discussion
	40 Day Growth Results
	Ucrit Results
	Tissue Analysis Results

	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Cattle population
	Sample collection, handling and hormonal analysis
	Carcass data collection
	Statistical Analysis

	Results & Discussion
	At Weaning
	30 d Prior to Slaughter

	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Animals and treatments
	Muscles & de-boning
	Meat quality measurements

	Results & Discussion
	Intermuscular and treatment effects on quality parameters - whole carcasses
	Intermuscular and treatment effects on quality parameters - early and late de-boning

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 
	Tables and Figures
	0.189
	Desmin1f


	D3 WBS
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Live Phase
	Harvest
	Ageing Samples
	Shear Force Determination
	Tissue Preparation
	SDS PAGE
	Western Blotting
	Statistical Analysis

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	 
	Introduction
	Objectives
	Methodology
	 Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusion
	Referances
	Introduction
	Objectives
	Methodology
	  Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Acknowledgement
	Introduction
	Objectives
	Methodology
	Samples
	Refrigeration techniques 
	Myofibrillar Fragmentation Index (MFI)
	Shear force measurement
	Sensory Analysis
	Electron Microscopy
	Statistical Analysis

	Results & Discussion
	Myofibrillar Fragmentation Index
	Breast meat tenderness measurement 
	Sensory analysis
	Electron Microscopy

	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Immunohistology

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Animals and muscular samples
	Histochemistry
	Sarcoplasmic protein extraction
	2-dimensional electrophoresis
	Image analysis
	Protein isolation and identification by MS

	Results & Discussion
	Muscle structure
	2-DE and mass spectrometry

	Conclusions
	References
	 Tables and Figures
	Semimembranosus
	Vastus medialis

	Introduction  
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Fabrication
	Subjective evaluations
	Crude fat analysis
	Statistical Analysis

	Results & Discussion
	Visual marbling score evaluations
	Crude fat determination
	Regression equation

	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology

	Results And Discussion
	Muscle Fiber Diameter
	Sarcomere Length 
	Rehydration
	Tenderness 

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Turkey breast muscle sampling and meat quality evaluation
	Isolation of SR vesicles and [3H]ryanodine binding
	Screening for polymorphism(s) in turkey RyR
	Statistical Analysis

	Results & Discussion
	Measurement of calcium channel activity
	Screening of the coding region of -RyR gene  

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Cloning of turkey skeletal muscle RYR and RYR cDNAs
	Analysis of cDNA sequences

	Results & Discussion
	Alternatively Spliced Transcript Variants (ASTVs) of Turkey Skeletal Muscle RYR
	Functional effects of alternative splicing on RYR

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	2.1. Samples
	2.2. Mutation characterization
	2.3. Genetic and statistical analysis

	Results & Discussion
	Conclusions
	References
	Tables 
	Introduction 
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	 
	Figures
	References
	Introduction
	Objectives
	Methodology
	Animals and skeletal muscle sample
	Two-dimensional electrophoresis
	Quantitative analysis of protein expression and in-gel trypsin digestion
	Mass Spectrometry and protein identification
	Statistical analyses

	Results & Discussion
	Conclusions
	Acknowledgement
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Preparation of muscle supernatant
	Purification of the enzyme
	Assay of phospholipase A2 activity

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Animals, sampling and L* value measurement 
	Sarcoplasmic protein extraction and electrophoresis
	Image analysis and statistical treatment of data
	Protein identification by mass spectrometry

	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Acknowledgements
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Measurement of Blood Pressure and Heartbeat in SHRs
	Analysis of the N-terminal Amino Acid Sequences of Peptides 
	Determination of ACE Inhibition Manner 

	Results & Discussion
	Suppression of Rises in Blood Pressure by the P4 Peptide
	Manner of Inhibition by the P4 Peptide
	Length of Peptide Chain and ACE Inhibition

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Materials and Chemicals
	MetMb Preparation
	Bovine Mitochondria Isolation
	Reduction of MetMb
	Statistical Analysis

	Results & Discussion
	Effect of exogenous NADH and NADPH
	Effect of the Krebs cycle substrates
	 Effect of electron transfer reversal

	Summary
	References
	Introduction
	Objectives
	Methodology
	Experiment 1: Lactate+NAD+LDH system in equine MMb model system
	Experiment 2: NAD+Lactate+LDH system in whole beef loin enhancement

	Results & Discussion
	Experiment 1: Lactate+NAD+LDH system in equine MMb model system 
	Experiment 2: NAD+Lactate+LDH system in whole beef loin enhancement
	Color, Color Stability and pH
	LDH Activity, NADH, and MRA


	Conclusions
	 References
	Introduction
	Objectives
	Materials & Methods
	Preparation of pork-liver protein hydrolysate(PLH)
	Animals and Diets
	Analysis of plasma parameters
	Assays of enzyme activities
	Statistical analysis

	 Results & Discussion
	1. Dietary PLH suppressed the increase in body weight 
	2. Dietary PLH significantly lowerd leptin concentration in 24, 28 and 32 wk old rats
	3. Dietary PLH lowerd abdominal fat pad weight, but did not affect muscle weight
	4. Dietary PLH lowerd the activities of hepatic G6PDH and FAS

	Conclusions
	References
	Tables and  Figures

	PSM-Q.pdf
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objective
	Methodology
	Animals
	Experimental Design
	Slaughter Protocol and Measurements
	Statistical Analysis

	Results & Discussion
	Conclusions
	Acknowledgments
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Carcass, fat and fatty acid composition
	Shelf life

	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Experimental set-up 
	Meat oxidative stability analyses 
	Statistical analysis 

	Results & Discussion
	Conclusions
	Acknowledgements
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Sensory Evaluation
	Statistical Analysis

	Results & Discussion
	Carcass Data
	Sensory Analysis

	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Experimental design
	Fatty acid assays
	Free amino acid and peptide assays
	Sensory evaluation

	Results & Discussion
	Meat production performances
	Lipid contents and fatty acid compositions in diets
	Changes in fatty acid composition in fat tissues during fattening
	Lipid contents and fatty acid compositions in loin
	Changes in free amino acids and peptides
	Sensory evaluation


	Conclusions
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledgments
	References
	Tables and Figures
	Introduction
	Objectives
	 Methodology
	Sensor Ingestion 
	Handling During Loading
	Loading Density
	Unloading and Lairage
	Post-Mortem Measurements
	Carcass Composition and Quality Assessment
	Pork Quality Assessment
	Statistical Analysis

	Results & Discussion
	Carcass Composition
	Pork Quality
	Digestive Tract Temperature

	Conclusions
	Tables and Figures
	References
	Introduction 
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Results & Discussion
	Conclusions 
	References
	Introduction
	Objectives
	Methodology 
	Experiment 1
	Experiment 2
	Statistical Analysis

	Results & Discussion
	Experiment 1
	Experiment 2

	Conclusions
	Reference
	Variable Slow Medium Fast P-value RMSEd Slow Medium Fast P-value RMSEd 

	Introduction
	Objectives
	Methodology
	 Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	 Objectives
	Methodology
	Results & Discussion 
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Acknowledge
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Perimysium network length and area 
	Primary fascicle area 
	Fiber size

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Prediction equations of absolute and relative yield of valued cuts

	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	Tables and Figures
	References
	Introduction
	Objectives
	Methodology
	Urine collection
	Slaughter procedure
	Shear force
	Sensory evaluation of tenderness
	Statistics

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Carcass
	Meat
	Statistical analysis

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Animal Husbandry
	Animal Performance
	Slaughter procedure
	 Carcass Measurement
	Hanging method
	Meat Quality
	Statistical Analysis

	Results & Discussion
	Animal Performance
	Meat quality
	Linear Relationships

	Conclusions
	References
	 Tables and Figures
	Objectives
	References
	Introduction
	Objectives
	Methodology
	Animals
	Stimulation Treatments
	Measurements and sampling
	Consumer testing
	Statistical Analysis

	Results & Discussion
	Conclusions
	References
	 Tables and Figures

	M-MPQ-Th.pdf
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Background
	Objectives
	 Materials and methods
	Result and discussion
	Conclusions
	Reference
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Aldehydes (14)
	Alcohols (10)
	Hydrocarbons (9)
	Ketones (7)
	Esters(5)
	Furanes (2)
	Aromatics (2)
	Terpenoids (2)
	Introduction
	Methods and Materials
	Statistics
	Results
	Conclusion
	Literature Cited
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusion
	References
	Introduction
	Objectives
	Methodology
	Materials
	Preparation of Maillard reaction products (MRPs) in model system
	Sampling
	Volatile compounds analysis
	SPME method
	Gas Chromatography
	Gas Chromatography / Mass Spectrometry

	Determination of color intensity
	Statistical analysis

	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Methodology
	Meat
	Frying
	Triangle test

	Sensory Profiling analysis

	Results & Discussion
	Triangle test
	Sensory profile


	Conclusion
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Phase 1
	Phase 2
	Analysis

	Results & Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References 
	Acknowledgements  
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Materials and Methods
	Preliminary Study
	Lipid Solution Formulation and Manufacture
	pH
	Color
	Viscosity
	Thiobarbituric Acid Reactive Substances Analysis (TBARS)
	Fatty Acid Analyses
	Experimental Design and Statistical Analysis

	Results and Discussion
	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Background
	Objectives
	Materials and Methods
	Results and Discussion
	Conclusions
	References
	Acknowledgements
	Introduction
	Objectives
	Methodology
	Formulation and Processing of pork patties

	Result and Discussion
	Particle Size:
	Fat levels:

	Conclusions
	References
	Introduction
	Objectives
	Methodology
	Carcass selection and fabrication
	Dissection and Cooking
	Proximate composition
	Fat retention
	Statistical analysis


	Results & Discussion
	Raw tissue composition
	Cooking yield.
	Proximate composition and fat retention of the separable lean.

	Conclusions
	References
	Introduction 
	Objectives 
	Methodology 
	Results & Discussion 
	Conclusions 
	References 
	Tables and Figures 
	Introduction
	 Objectives
	Methodology
	Samples
	Experiment 1
	Experiment 2
	Experiment 3
	Preparation of samples for quantification of calpastatin

	Preparation of the biosensor chip
	Assay for quantification of calpastatin
	 Shear force
	Statistical analysis

	 Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Preparation of enzyme solutions. 

	Results & Discussion
	Conclusions
	Acknowledgements
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	 References
	Tables and Figures
	Abstract
	Introduction
	Material and Methods
	Results and Discussion
	Conclusion
	 References
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Acknowledgement
	Tables and Figures
	Introduction
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	 Tables and Figures
	Introduction 
	Objectives 
	Methodology 
	Preparation of herb and spice extracts 
	Antimicrobial activity test 
	Combination antimicrobial tests in agar media 
	Statistical analysis 

	Results & Discussion 
	Conclusions 
	References 
	 Tables and Figures 
	Introduction
	Objectives
	Methodology
	Patty Preparation and Temperature Treatments
	Packaging
	Statistical Analysis

	Results & Discussion
	TRADITIONAL PACKAGING
	At 0°C Temperatures
	At 10°C Temperatures 

	MAP PACKAGING
	At 0°C Temperatures
	At 10°C Temperatures 


	Conclusions
	References
	 Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Tables and Figures
	Introduction
	Objectives
	Methodology
	Results & Discussion
	Conclusions
	References
	Acknowledgements
	 Tables and Figures

	2005_01_01
	2005 9
	2005_01_02
	2005_01_03
	2005_01_04
	2005_02_01
	2005_02_02
	2005_02_03
	2005_02_04
	2005_03_01
	2005_03_02
	2005_03_03
	2005_03_04
	2005_03_05
	2005_03_06
	2005_03_07
	2005_03_08
	2005_03_09
	2005_03_10
	2005_03_11
	2005_03_12
	2005_03_13
	2005_03_14
	2005_03_15
	2005_03_16
	2005_03_17
	2005_03_18
	2005_03_19
	2005_03_20
	2005_03_21
	2005_03_22
	2005_03_23
	2005_03_24
	2005_03_25
	2005_03_26
	2005_03_27
	2005_03_28
	2005_03_29
	2005_03_30
	2005_03-31
	2005_03_32
	2005_03_33
	2005_03_34
	2005_02-35
	2005_04_01
	2005_04_02
	2005_04_03
	2005_04_04
	2005_04_05
	2005_04_06
	2005_04_07
	2005_04_08
	2005_04_09
	2005_04_10
	2005_04_11
	2005_04_12
	2005_04_13
	2005_04_14
	2005_04_15
	2005_04_16
	2005_04_17
	2005_04_18
	2005_04_19
	2005_04_20
	2005_04_21
	2005_04_22
	2005_04_23
	2005_04_24
	2005_04_25
	2005_04_26
	2005_04_27
	2005_04_28
	2005_04_29
	2005_04_30
	2005_04_31
	2005_05_01
	2005_05_02
	2005_05_03
	2005_05_04
	2005_05_05
	2005_05_06
	2005_05_07
	2005_05_08
	2005_05_09
	2005_05_10
	2005_05_11
	2005_05_12
	2005_05_13
	2005_05_14
	2005_05_15
	2005_05_16
	2005_05_17
	2005_05_18
	2005_05_19
	2005_05_20
	2005_05_21
	2005_05_22
	2005_05_23
	2005_05_24
	2005_05_25
	2005_05_26
	2005_05_27
	2005_05_28
	2005_05_29
	2005_05_30
	2005_05_31
	2005_05_32
	2005_05_33
	2005_05_34
	2005_06_01
	2005_06_02
	2005_06_03
	2005_06_04
	2005_06_05
	2005_06_06
	2005_06_07
	2005_06_08
	2005_06_09
	2005_06_10
	2005_06_11
	2005_06_12
	2005_06_13
	2005_06_14
	2005_06_15
	2005_06_16
	2005_06_17
	2005_06_18
	2005_06_19
	2005_06_20
	2005_06_21
	2005_06_22
	2005_06_23
	2005_06_24
	2005_06_25
	2005_06_26
	2005_06_27
	2005_06_28
	2005_06_29
	2005_06_30
	2005_06_31
	2005_06_32
	2005_06_33
	2005_06_34
	2005_07_01
	2005_07_02
	2005_07_03
	2005_07_04
	2005_07_05
	2005_07_06
	2005_07_07
	2005_07_08
	2005_07_09
	2005_07_10
	2005_07_11
	2005_07_12
	2005_07_13
	2005_07_14
	2005_07_15
	2005_07_16
	2005_07_17
	2005_07_18
	2005_07_19
	2005_07_20
	2005_07_21
	2005_07_22
	2005_07_23
	2005_07_24
	2005_07_25
	2005_07_26
	2005_07_27
	2005_07_28
	2005_07_29
	2005_07_30
	2005_07_31
	2005_07_32
	2005_07_33
	2005_07_34
	2005_07_35
	2005_07_36
	2005_07_37
	2005_07_38
	2005_07_39
	2005_07_40
	2005_07_41
	2005_07_42
	2005_07_43
	2005_07_44
	2005_07_45
	2005_07_46
	2005_07_47
	2005_08_00
	2005_08_01
	2005_08_02
	2005_08_03
	2005_08_04
	2005_08_05
	2005_08_06
	2005_08_07
	2005_08_08
	2005_08_09
	2005_08_10
	2005_08_11
	2005_08_12
	2005_08_13
	2005_08_14
	2005_08_15
	2005_08_16
	2005_08_17
	2005_08_18
	2005_08_19
	2005_08_20
	2005_08_21
	2005_08_22
	2005_08_23
	2005_08_24
	2005_08_25
	2005_08_26
	2005_08_27
	2005_08_28
	2005_08_29
	2005_08_30
	2005_08_31
	2005_08_32
	2005_08_33
	2005_08_34
	2005_08_35
	2005_08_36
	2005_09_01
	2005_09_02
	2005_09_03
	2005_09_04
	2005_09_05
	2005_09_06
	2005_09_07
	2005_09_08
	2005_09_09
	2005_09_10
	2005_09_11
	2005_09_12
	2005_09_13
	2005_09_14
	2005_09_15
	2005_09_16
	2005_09_17
	2005_09_18
	2005_09_19
	2005_09_20
	2005_09_21
	2005_09_22
	2005_09_23
	2005_09_24
	2005_09_25
	2005_09_26
	2005_09_27
	2005_09_28
	2005_09_29
	2005_09_30
	2005_09_31
	2005_09_32
	2005_09_33
	2005_09_34
	2005_09_35
	2005_09_36
	2005_09_37
	2005_09_38
	2005_09_39
	2005_09_40
	2005_09_41
	2005_09_42
	2005_10_01
	2005_10_02
	2005_10_03
	2005_10_04
	2005_10_05
	2005_10_06
	2005_10_07
	2005_10_08
	2005_10_09
	2005_10_10
	2005_10_11
	2005_10_12
	2005_10_13
	2005_10_14
	2005_10_15
	2005_10_16
	2005_10_17
	2005_10_18
	2005_10_19
	2005_10_20
	2005_10_21
	2005_10_22
	2005_10_23
	2005_10_24
	2005_10_25
	2005_10_26
	2005_10_27
	2005_10_28
	2005_10_29
	2005_10_30
	2005_10_31
	2005_10_32
	2005 91

