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Effect of Growth-Period Nutrition on the Beef Quality of Different Locations along

longissimus dorsi of Fattening Wannan Cattle
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Effect of Drying Methods on the Quality of Fermented Venison Jerky

Incorporated with Fruit and Vegetable
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Optimization of High Hydrostatic Pressure Processing Parameters Affecting Myoglobin and

Pigment Contents in Fresh Beef by Response Surface Methodology
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Fermented Venison Sausages with Added Fruits and Vegetables Made by

Replacement of Pork Fat with Vegetable Oils: Processing

Properties and Process Optimization
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Detection of Flavor Compounds in the Broth during Cooking of Sauced Beef by Electronic Nose
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Construction of Standard Positive Template and Development of a Real-Time Fluorescence
Quantitative Polymerase Chain Reaction (FQ-PCR) Assay for Pathogenic Salmonella spp.
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Rapid Detection of Flavor Compounds in Spiced Beef with Different
Cooking Times by Electronic Nose
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Detection of Clenbuterol Hydrochlorid in Swine Urine Using Surface Plasmon Resonance
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