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Effect of Sodium Reduction on Lipid Oxidation and Flavor of Duck Sausage
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Influence of Medium-Temperature Sterilization on the Changes of Volatile Flavor
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Effect of Salts and Ultra-High Pressure on the Oxidative Stability of Pork Back Fat
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Processing Characteristics of Pea Protein and Its Application in Emulsified Sausage
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Comparison of Activity Assays for Antimicrobial Peptides
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Synergistic Inhibition of Induced Lipid Oxidation in Pork Fat by Rosemary Essential Oil
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Effect of Sodium Nitrite Addition on Color and Crucial Hurdle Factors for Salami Yang Junna et al.
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Fish Storage and Preservation: A Review Qin Na et al.
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