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safety systems, 311
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maize grain supplementation, 135
Malaysian plants, 437
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MAP, 375, 383, 387, 405
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melon seed meal, 721
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metabolism, 279 N-line regions, 253
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metmyoglobin, 391, 693 nutragenomics, 25
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microbiological counts, 377 odour, 343
microbiological testing, 321 sensor, 567
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Milanese cut, 541 selenium, 95
milk, 151 organoleptic analysis, 217
minced meat, 375, 415, 417 origin, 361
mineral content, 725 ostrich, 241
minerals, 587, 723 ovotransfetrin, 381
mini-pig, 711 oxidation, 375, 459
Minke whale, 515 oxidative damage, 581
MIR spectroscopy, 643 oxidative rancidity, 517
mitochondrial DNA, 57 oxidized oil, 165
MMP-3, 285 oxygen, 395, 405
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model, 603, 617 oxymyoglobin, 391
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myofibrillar protein, 571 decline, 247, 625, 631
myoglobin, 263, 277 phosphate, 579
myosin physical and chemical aspects, 707
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PLS regression, 641 Rana catesbeiana, 445

podolian, 203 rancidity, 565
Poll Dorset crossbred lambs, 89 RAPD markers, 75, 89
polychlorinated biphenyls, 361 raw meat, 357
polyphenols, 717 real-time PCR, 77, 87, 305, 307
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pH, 645 restructured meat, 495, 499, 729
potassium lactate, 485 rheology, 709
poultry, 313, 333 RID, 63
frankfurters, 579 rigor shortening, 241
PPARY2, 67 ripening process, 345
preadipocyte, 231 risk assessment, 299, 301
precursors, 561 RN genotype, 247, 593
prediction, 663 RNA, 305
predictive modeling, 337 stability, 77
predictors, 61 rosemary, 133, 693
preservation, 473 ruminally-protected, 161
pre-slaughter diet, 665 safety, 335
pre-slaughter holding, 347 salami, 165, 515
prevalence, 299, 339 salchichon, 397
principal components analysis, 155 Salmonella, 299, 303, 307, 313, 315, 323, 339, 341
PRKAG3, 79, 81 salt, 417
processed meat, 43 levels, 427
processed pork meat, 355 reduction, 435
processing, 237,313,583 sample variation, 575
parameters, 511 sarcomere length, 183, 635
product development, 29 sarcoplasmic protein, 571
product quality, 427 sausages, 335, 421,423, 433,499
production systems, 201 Scuttelaria baicalensis Georgi, 489
proteases, 267 SDS-PAGE, 291, 295
proteasome, 63 sea buckthom, 717
protective starter cultures, 335,351 semimembranosus, 283, 595
protein, 191, 197, 287, 643 Semitendinosus muscle, 477
profile, 157 sensor, 637
proteolysis, 245, 283,293, 493 sensorial, 471
proteome, 61, 131 sensory, 237, 535, 551, 553, 563
proteomics, 265, 493,631 analysis, 257, 533
PSE, 71,223,227 characteristics, 203, 449
syndrome, 509 evaluation, 405, 709
Pseudomonas fragi, 277 hardness/tendemess, 537
PUFA/SFA, 119 panel, 219
purification, 251 property, 195, 605
qRT-PCR, 113 quality, 61, 545, 581, 593
quality, 105, 127, 179, 235, 237, 389, 491, 603, 637 Serrano ham, 647
audit, 209 Seville orange juice, 601
control, 551 shear force, 575, 593, 659
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traits, 657 shelf life, 383, 385, 387, 397,473, 483, 563, 689
rabbit, 125 shortening, 241
radio frequency heating, 429, 467 shrinkage, 269
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Sicily, 153
simulation, 467
singeing, 319
skeletal muscle, 249, 267
skin-on carcass, 319
slaughter, 35
season, 713
slaughterhouse, 183, 315, 321
sliced pork, 383
SNP, 289
sodium
ascorbate, 501
chloride, 117, 415, 477
tripolyphosphate, 477
softening, 431, 539

Solid Phase Dynamic Extraction, 505

source, 323
sous vide system, 479
sow feeding, 141
Spanish Merino, 93
species identification, 59
specifications, 549
Sremska sausages, 351
stability, 165
stable isotopes, 665, 667
Staphylococcus simulans, 511
starter cultures, 519
steak competition, 549
steaks, 705
steam, 333, 599
vacuuming, 317
STEC/EHEC, 325
steers, 97
stocking density, 177
storage, 495, 607
characteristics, 227
straw, 109
stress, 179
genotype, 71
hormones, 145
stunning, 185
subcutaneous fat, 137, 233, 653
suckling lamb, 173, 175, 177, 589
Sucuk, 497
sulphite, 731
superoxide dismutase, 441
superoxide scavenging, 703
supplementation, 151
supply chain, 549
surface, 599
system analysis, 603
taste, 219, 343
panel, 531
sensor, 567
taurine, 727
TBA, 399
TBARS, 377, 481
TBA-RS, 607
tea, 731
catechins, 735
temperature, 429, 569, 599
decline, 645

tempering, 429
tendercut, 257

tenderisation, 283, 289, 291, 431, 491, 545, 573, 581,
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tenderness, 83, 111, 257, 475, 503, 535, 555, 609, 611,

621, 635, 649, 651, 725
tenderstretch, 615
texture, 219, 221, 343, 471, 475, 531, 533, 729
profile, 203
thermal treatment, 121
tissue classification, 207
tissue deposition rates, 143
titin, 253
polymerization, 253
Toona sinensis, 349, 447
total fat, 171
total viable count, 305
traceability, 357
tracing, 323
trained panel, 555
transglutaminase, 507
transport, 179, 529
time, 177
tropomyosin, 249
troponin T, 275
tumbling, 461, 463
turkey, 387, 489
muscle, 303
two-dimensional gel electrophoresis (2DE), 275
ultimate pH, 181
ultrasound measurement, 233
ultrastructure, 417, 675
urinary catecholamine’s, 181
urine specific gravity, 129
vacuum, 385
packaging, 373, 431, 473
pulsing, 461, 463
storage, 379
veal, 713
venison, 555
very fast chilling, 615
virtual dissection, 205, 207
visible spectroscopy, 661
vitamin D3, 101, 111
vitamin E, 103, 111
volatile, 505, 589
compounds, 357, 647
walnut, 701, 729
washing, 353
water, 197
residues, 365
WB shear press, 537, 631
weight prediction, 207
welfare, 127
WHC, 609
whey protein, 479
X-Ray tomography, 653
Yersinia enterocolitica, 343
yield, 479
young bulls, 209
zymography, 267
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