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Keynote OPENING
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Dennis Avery, United States
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A molecular understanding of tenderness - a proteomics approach
Kristin Hollung, Norway
Eva Veiseth-Kent, Norway

Meat Safety And Microbiology

Keynote SAFMICRO

Food safety culture
Randy Huffman, Canada
Lone Jespersen, Canada

Keynote SAFMICRO

Validating processes to meet food safety objective

Margaret Hardin, United States

Hot Topics and Current Issues

Keynote HOTTOPICS

Meat and the environment - future directions

Karin Wittenberg, Canada
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A- Meat Nutritional Composition and Bioactives
NUTRIENTP-11

Dynamics of the trans fatty acids content during storage of meat cans

Poster

Andrey Lisitsyn, Russia
Valentina Krylova, Russia
Andrei Ivankin, Russia

Tatyana Gustova, Russia

NUTRIENTP-14
Meat enriched with polyunsaturated fatty acids against

Poster

hyperlipidemia

Irina Chernukha, Russia
Lilia Fedulova, Russia
Natalia Motylina, Russia

Elena Kotenkova, Russia

NUTRIENTP-13

Proteomic technologies for protein analysis in cooked sausage

Poster

Irina Chernukha, Russia
Natalia Vostrikova, Russia
Marina.A. Kovaleva, Russia
A.V. Ivanova, Russia
Leonid Kovalev, Russia

S. Shishkin, Russia

E.V. Khryapova, Russia

NUTRIENTP-5

Effect of cooking method on the nutritional value of Piemontese beef

Poster

Alberto Brugiapaglia,

Gianluigi Destefanis,

NUTRIENTP-2

Antithrombin III from bovine skeletal muscle purification,

Poster

characterisation and cellular location
Carlos Hernan Herrera-Mendez, Mexico
Blanca Estela Gomez Luna,

Alejandro Hernandez Morales,

Dora Elia Martinez Faz,

Sergio Jacinto Alejo Lopez,

Gabriela Arroyo Figueroa,

Lorena Vargas Rodriguez,

NUTRIENTP-3

Bioactive peptides isolated from enzymatic hydrolysate of catfish

Poster

(Pangasius sutchi) skin gelatin
Fatemeh Mahmoodani, Malaysia
Masomeh Ghassem, Malaysia
Abdul Salam Babji, Malaysia
Salma Mohamad Yusop, Malaysia
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NUTRIENTP-4
Assessment of ACE inhibitory activity of thermolytic digest of catfish

Poster

muscle protein

Masomeh Ghassem, Malaysia
Fatemeh Mahmoodani, Malaysia
Abdul Salam Babji, Malaysia

Keizo Arihara, Japan

NUTRIENTP-6
Changes in the nutrient content of South African red meat
Nicolette Hall, South Africa

Hettie Schonfeldt, South Africa

Poster

NUTRIENTP-10

Relative bioavailability of iron of South African lean meat (beef, lamb,

Poster

pork and chicken)

Beulah Pretorius, South Africa
Hc Schénfeldt, South Africa

N Gibson-Hall, South Africa
Gerhard Schutte, South Africa

NUTRIENTP-16

Technological features and nutritive value of traditional Italian ham:

Poster

the micronutrient profile
Massimo Lucarini, Italy
Giovanna Saccani, Italy
Laura D’Evoli, Italy

Sara Tufi, Italy

Altero Aguzzi, Italy

Paolo Gabrielli, Italy

Ginevra Lombardi-Boccia, Italy

NUTRIENTP-7

Serving a high meat protein lunch reduces subsequent energy intake

Poster

at dinner: a randomised trial conducted in a real-life setting
Ursula Kehlet, Denmark

Per Brockhoff, Denmark

Mari Ann Terngren, Denmark

Margit Dall Aaslyng, Denmark

NUTRIENTP-15
Acceptability of beef enriched with n-3 and CLA fatty acids

Poster

Maria Pérez-Juan, Spain
Mauro Vitale, Spain
Marta Gil, Spain

Ma Angels Oliver, Spain
Pere Alberti, Spain

Marta Barahona, Spain
M= Victoria Sarriés, Spain

Carolina E. Realini, Spain
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NUTRIENTP-1

Isolation and identification of angiotensin I-converting enzyme

Poster

inhibitory peptides from enzymatic hydrolysate of pork loin
Mooha Lee, Korea

Kuk-Hwan Seol, Korea

Dong-In Son, Korea

Hyun-Jin Kim, Korea

Thirawong Prayad, Korea

NUTRIENTP-9

A possibility to improve iodine and selenium content in the meat of

Poster

Kacang goats

A.Q. Sazili, Malaysia
Z.A. Aghwan, Malaysia
AR. Alimon, Malaysia
Y.M. Goh, Malaysia
M.A. Hilmi, Malaysia

Poster NUTRIENTP-8

Nutritional composition of Danish beef
Ursula Kehlet, Denmark

Mianne Tenna Darré, Denmark

Kirsten Jensen, Denmark

Niels T. Madsen, Denmark

Lars Kristensen, Denmark

NUTRIENTP-17

Traditional Italian ham: recent trends in fat content and fatty acids

Poster

profile

Massimo Lucarini, Italy
Giovanna Saccani, Italy
Laura D’Evol, Italy
Altero Aguzzi, Italy
Paolo Gabrielli, Italy
Sara Tufi, Italy

Ginevra Lombardi Boccia, Italy
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NUTRIENTP-12

Updating the United States national nutrient database with nutrient

Poster

data for eight cooked beef cuts
Jennifer N. Martin, United States
J Chance Brooks, United States
Leslie D. Thompson, United States
Jeff W. Savell, United States

Kerri B. Harris, United States
Laura L. May, United States
Ashley N. Haneklaus, United States
Jennifer Schutz, United States
Dale R. Woerner, United States
Keith E. Belk, United States
Terry Engle, United States

Jerrad E Legako, United States
Ana M. Lun, United States

Larry Douglass, United States
Sue Douglass, United States

Kris Y. Patterson, United States
Juliette Howe, United States
Marybeth Duvall, United States
Joanne M. Holden, United States
Jennifer L. Leheska, United States
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B- Meat Quality General
Poster QUALITYP-45

Post-mortem fat injection improved palatability and value of beef

longissimus lumborum steaks
Logan Holmes, United States
Kathleen Brooks, United States
Ty Lawrence, United States

Poster QUALITYP-27
Preliminary investigation of high resolution impedance spectroscopy
for measuring shear force

David Hopkins, Australia

David Wang, Australia

Poster QUALITYP-25

Microstructure characterization of meat by quantitative MRI

Jean-Louis Damez, France
Sylvie Clerjon, France
Roland Labas, France
Jeanne Danon, France
Frederic Peyrin, France
Jean-Marie Bonny, France

Poster QUALITYP-39

Vision based meat tracking
Marchen Hviid, Denmark

Mikkel Engbo Jorgensen, Denmark
Anders Lindbjerg Dahl, Denmark

Poster

QUALITYP-19
Meat quality parameters of Nigerian organic beef, chevon and camel
meat

Fakolade Patience Olusola, Nigeria

QUALITYP-21

Combining Warner-Bratzler and slice shear force in one steak using

Poster

two different cooking methods
Carol Lorenzen, United States
Zachary Callahan, United States
Renata Dolazza, United States
Zachariah Robertson, United States
Keith Belk, United States

Rhonda Miller, United States

Brad Morgan, United States

Poster

QUALITYP-23
Non-invasive pH measurement early postmortem in porcine m.
semimembranosus using Raman spectroscopy

Heinar Schmidt, Germany

Rico Scheier, Germany
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Poster QUALITYP-24

In situ magnetic resonance imaging highlights local bovine meat

structural changes during heating
Mustapha Bouhrara, France

Sylvie Clerjon, France

Jean-Louis Damez, France
Jean-Marie Bonny, France

Poster QUALITYP-31

Canadian beef tenderness survey 2001-2011
Manuel Judrez, Canada

Mark Klassen, Canada

Ivy Larsen, Canada

Jennifer Aalhus, Canada

Poster QUALITYP-30

Near infrared spectroscopy prediction of polyunsaturated fatty acids

and biohydrogenation products in perirenal adipose tissue from cattle
fed sunflower or flaxseed

Nuria Prieto, Spain

Michael E.R. Dugan, Canada

Oscar Lépez-Campos, Canada

Jennifer L. Aalhus, Canada

Bethany Uttaro, Canada

Poster QUALITYP-29

Potential of near infrared spectroscopy to estimate meat quality

attributes from cattle fed sunflower or flaxseed
Nuria Prieto, Spain

Oscar Lépez-Campos, Canada

Manuel Judrez, Canada

Jennifer L. Aalhus, Canada

Michael E.R. Dugan, Canada

Bethany Uttaro, Canada

Poster QUALITYP-20

Meat colour stability in bison and beef
Jayson Galbraith, Canada

Jennifer Aalhus, Canada

Mike Dugan, Canada

Ivy Larsen, Canada

Noelie Aldai, Spain

Manuel Judrez, Canada

Laki Goonewardene, Canada

Erasmus Okine, Canada
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Poster QUALITYP-32

National beef tenderness survey - 2010: shear-force values and

sensory-panel ratings for U.S. retail and foodservice beef
Miles Guelker, United States
Ashley Haneklaus, United States
Chance Brooks, United States
Chad Carr, United States

Robert Delmore, United States
Davey Griftin, United States

Dan Hale, United States

Kerri Harris, United States
Gretchen Hilton, United States
Dwain Johnson, United States
Carol Lorenzen, United States
Robert Maddock, United States
Jennifer Martin, United States
Rhonda Miller, United States
Christopher Raines, United States
Deb Vanoverbeke, United States
Lacey Vedral, United States
Bridget Wasser, United States
Jeftrey Savell, United States
Poster QUALITYP-43

Contribution of quality and compositional traits to the

characterization of longissimus thoracis, masseter, and semitendinosus

porcine muscles

Carolina E. Realini, Spain
Maria Pérez Juan, Spain
Pere Gou, Spain

Isabel Diaz, Spain

Carmen Sarraga, Spain
José Antonio Garcia, Spain

Poster QUALITYP-36

Potential of PTR-TOF-MS for measuring the boar taint components:

androstenone, skatole and indole
Lars Bager Christensen, Denmark
Claus Borggaard, Denmark
Marchen Hviid, Denmark

Niels Kjaersgaard, Denmark

Poster
South African beef quality audit
Phillip Strydom, South Africa
Lize Liebenberg, South Africa

QUALITYP-33

Lebo Mosimanyana, South Africa

Michelle Hope-Jones, South Africa
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Poster QUALITYP-40

Use of post-slaughter technologies to enhance heavy lamb meat

quality: pH response and variation
Eric Pouliot, Canada

Claude Gariépy, Canada

Mireille Thériault, Canada

Frangois Castonguay, Canada
Poster QUALITYP-37

Muscular fiber architecture and X-ray microanalysis of sheep offals

Peter Olutope Fayemi, South Africa

Poster

QUALITYP-41
Recovering value from Canada B4 dark cutting beef carcasses

Jamie Holdstock, Canada

Heather Bruce, Canada

Jennifer Aalhus, Canada

Ivy Larsen, Canada

Bethany Uttaro, Canada

Poster

QUALITYP-42

Defining carcass and meat quality standards for Canadian pork: meat

colour

Laurence Maignel, Canada
Marie-Pierre Fortier, Canada
Philippe Lambert, Canada
Louise Riendeau, Canada
Stefanie Wyss, Canada

Brian Sullivan, Canada
Poster QUALITYP-28

Using postmortem proteolysis and image texture features to predict

beef tenderness

Xin Sun, United States

Kunjie Chen, China

Kasey Maddock-Carlin, United States
James Magolski, United States
Christina Schwartz, United States
Wanda Keller, United States

Eric Berg, United States
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Poster QUALITYP-44

Effect of electrical stimulation on the drop of pH and tenderness of

meat from Zebu cattle

Ana Maria Bridi, Brazil

Mariana Avena Tarsitano, Brazil

Eder Paulo Fagan, Brazil

Franciele Caroline Bolfe, Brazil

Beatriz Messas Rodrigues Pinto, Brazil

Thales De Almeida Bitencourt Cardoso, Brazil
Nayara Andreo, Brazil

Louise Manha Peres, Brazil

Mariany Gavioli Antunes,

Diogo Sendi Kawagoe, Brazil

Poster QUALITYP-22

Evaluation of the myofibrillar fragmentation index: effect of protein

determination and absorbance readings
Adalfredo Rocha Lobo Junior, Brazil
Julio Cesar De Carvalho Balieiro, Brazil
Eduardo Francisquine Delgado, Brazil
Saulo Luz E Silva, Brazil

Davi Siqueira Chaves, Brazil

Poster QUALITYP-35

Effects of different feeding management systems on perimysial

strength of cooked meat from adult Nellore females
Daiane Fausto, Brazil

Marcelo Rezende, Brazil

André Ferraz, Brazil

Peter Purslow, Canada

Eduardo Delgado, Brazil

Gelson Feijo, Brazil

Poster QUALITYP-26
ATR-FTIR evaluation of important fatty acid profile in Japanese black
cattle beef

Toyoda Kiyohiko, Japan
Yamanoue Minoru, Japan
Ikko Thara, Japan
Xiaoping Hu, China
Poster QUALITYP-34
Quality differences among beef m. longissimus dorsi of the Canada A,
AA, AAA and Prime grades

Jose A. Puente, Canada

Heather L. Bruce,

Short Paper Index - 6



Poster QUALITYP-38 - Animal Genetics and Meat Quality
Beef sarcomere length after applying two “ideal” slaughter procedures  po (o GENETICSP-60

Kgantjie Moloto, South Africa
Lorinda Frylinck, South Africa

Adipose tissue-specific expression of lipogenic genes in different cattle

breeds: relationship to fatty acid composition
Kedibone Modika, South Africa Ludek Barton, Czech Republic

Phillip Strydom, South Africa Daniel Bures, Czech Republic

Tomas Kott, Czech Republic
Dalibor Rehak, Czech Republic

Poster GENETICSP-48

Potential to improve pork texture by means of breeding

Martin Scheeder, Switzerland
Henning Luther, Switzerland

Gina Petca, Switzerland

Poster GENETICSP-49
Performance testing for androstenone, skatole and indole: a pivotal
step towards genetically reducing boar taint

Martin Scheeder, Switzerland

Christine Baes, Switzerland

Henning Luther, Switzerland

Sveva Mattei, Switzerland

Silvia Ampuero, Switzerland

Xayer Sidler, Switzerland

Peter Spring, Switzerland

Urs Weingartner, Switzerland

Andreas Hofer, Switzerland

Poster GENETICSP-58
Impact of chilling rate and halothane genotype on the frequency of

PSE-like zones and the processing yields of hams
Antoine Vautier, France

Eric Gault, France

Thierry Lhommeau, France

Jean-Luc Vendeuvre, France

Brice Minvielle, France

Poster GENETICSP-47

Eating quality of five different pig crossbreeds using sensory and

consumer science
Margit Dall Aaslyng, Denmark

Lene Meinert, Denmark
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GENETICSP-52

Argentine beef quality: influence of the slaughterhouse, breed and

Poster

ageing time

Maria Elena Cossu, Argentina
Alejandra Picallo, Brazil

Juan José Grigera Naon, Brazil
Alejandro Schor, Brazil

Felisa Rozen, Brazil

Maria Laura Lamanna, Brazil
Dario Colombatto, Brazil
Hugo von Bernard, Brazil

Sonia Mois4, Brazil

GENETICSP-61

Evaluation of single nucleotide polymorphisms in glucocorticoid

Poster

and mineralocorticoid receptors on meat qualiy, neuroendocrine and
metabolic traits

Mirele Daiana Poleti, Brazil

Barbara Silva, Brazil

Cristina Tschorny Moncau, Brazil

Vanessa Augusto De Mello E Silva, Brazil

Alessandra Fernandes Rosa, Brazil

Julio César De Carvalho Balieiro, Brazil

GENETICSP-62
Relationship between dietary n-6/n-3 and delta5-, delta6-desaturase

Poster

protein expression in bovine muscles
Tyler Turner, Canada

Olena Doran, England

Mary McNiven, Canada

GENETICSP-59

Gilts selected for low residual feed intake have potential for decreased

Poster

protein degradation

Shannon Cruzen, United States
Amanda Harris, United States

Katrin Hollinger, United States

Joshua Selsby, United States

Nicholas Gabler, United States

Steven Lonergan, United States
Elisabeth Huff-Lonergan, United States

GENETICSP-63

Control of boar taint by using genetic markers: a single nucleotide

Poster

polymorphism in the CYP2E1 gene promoter affects skatole content
Daniel Morlein, Germany

Mara Lungershausen, Germany

Kirsten Steinke, Germany

Ahmad Reza Sharifi, Germany

Christoph Knorr, Germany
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GENETICSP-67

Genetic marker effects for quality traits in commercial beef from

Poster

Mexico

Maria S. Rubio L, Mexico
Selene Alfaro, Mexico
Manuel Parra, Mexico
Danilo Mendez M, Mexico
Cristina Perez L, Mexico
Fernando Figueroa S, Mexico
Armida Sanchez E, Mexico
Gaston Torrescano, Mexico
Francisco G Rios R, Mexico
Diego Brafia V, Mexico

Ana Maria Sifuentes, Mexico
W Arellano, Mexico

Renata Macedo, Mexico

Poster

GENETICSP-53
Influence of genotype on physico-chemical parameters of Celta pigs
from an extensive production system

Jose Manuel Lorenzo Rodriguez, Spain

Daniel Franco, Spain

Rosa Gonzalez Rodriguez, Spain

Roberto Bermudez, Spain

Mirian Pateiro, Spain

José Antonio Carril, Spain

GENETICSP-68

Effect of genotype and time on feed on color, marbling and shear force

Poster

of Mexican beef

Maria S. Rubio L, Mexico

Pamela Jimenez, Mexico

R Danilo Mendez M, Mexico
Francisco Rios R, Mexico

Armida Sanchez Escalante, Mexico
Gaston Torrescano, Mexico
Fernando Figueroa Saavedra, Mexico
Cristina Perez Linares, Mexico
Diego Brafa V, Mexico

Renata Macedo, Mexico

Selene Alfaro, Mexico

GENETICSP-54

Analysis of gene expression in porcine m. semimembranosus divergent

Poster

in intra-muscular fat content
Ruth Hamill, Ireland

Ozlem Aslan, Ireland

Anne Maria Mullen, Ireland
John O’Doherty, Ireland

Jean McBryan, Ireland
Dermot Morris, Ireland

Torres Sweeney, Ireland
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GENETICSP-50

Eating quality of lamb meat from three different breed-types raised in

Poster

Brazil

Rafaella De Paula Paseto Fernandes, Brazil
Carla Alves Monaco, Brazil

Marcos De Faria Ronca, Brazil

Celso Da Costa Carrer, Brazil

Ricardo Firetti, Brazil

Maria Teresa De Alvarenga Freire, Brazil

Marco Antonio Trindade, Brazil

GENETICSP-64

mRNA abundance of selected genes in the loin muscle of pigs with

Poster

divergent carcass and meat quality traits
Marie-France Palin, Canada
Claude Gariépy, Canada

Steve Méthot, Canada

Dani¢le Beaudry, Canada
Simon Cliche, Canada

Claude Leblanc, Canada
Frédéric Fortin, Canada
Mohsen Jafarikia, Canada
Laurence Maignel, South Africa
Stefanie Wyss, Canada

Brian Sullivan, Canada

GENETICSP-51

Effect of breed on proximate composition and fatty acids composition

Poster

of meat from Italian cattle
David Meo Zilio, Italy
Michela Conto, Italy

Silvia Ballico, Italy
Antonella Ficco, Italy
Sebastiana Failla, Italy

Poster

GENETICSP-57
Predictive ability of genomics for estimating intramuscular fat content
in Canadian Duroc pigs

Mohsen Jafarikia, Canada

Flavio Schenkel, Canada

Frédéric Fortin, Canada

Laurence Maignel, Canada

Stefanie Wyss, Canada

Brian Sullivan, Canada
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GENETICSP-65

Relationship of single nucleotide polymorphism in the vitamin

Poster

D-binding protein and calpastatin genes with calcium metabolism and
meat tenderness for Nellore cattle

Adalfredo Rocha Lobo Junior, Brazil

Jalio Cesar De Carvalho Balieiro, Brazil

Heidge Fukumasu, Brazil

Mirele D. Poleti, Brazil

Saulo Luz E Silva, Brazil

Poster

GENETICSP-55
Strip loin steak differences from different beef genotypes

Michelle Semler, United States

Chris Calkins, United States

Galen Erickson, United States

GENETICSP-66

u-calpain gene knockdown of muscle satellite cells using pSilencer

Poster

vector

Inho Hwang, Korea

Muthuraman Pandurangan, Korea
Hoa Van Ba, Korea

Dawoon Jeong, Korea

GENETICSP-56
Malignant hyperthermia gene status of pigs in South Africa

Poster

Pranisha Soma, South Africa
Este Van-Marle Koster, South Africa
Lorinda Frylinck, South Africa
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D- Impact of Production Practices on Meat
Quality
Poster PRODUCTP-73

Relationships between intramuscular collagen content and age at

slaughter, growth promotants and breed cross
Heather Bruce, Canada

Isabelle Girard, Canada

Ivy Larsen, Canada

John Basarab, Canada

Jennifer Aalhus, Canada

Poster PRODUCTP-83

Enhancing pork product quality and consistency: a pathway approach

Darryl D’Souza, Australia
Bruce Mullan, Australia
Megan Trezona, Australia

Frank Dunshea, Australia

PRODUCTP-77

Effect of age on carcass and cut composition of South African beef

Poster

carcasses
Hettie Schonfeldt, South Africa
Phillip Strydom, South Africa,

Poster PRODUCTP-72

Effect of leptin genotype and zilpaterol hydrochloride administration

on the carcass characteristics of finishing steers
T. McEvers, United States

C. Dorin, Canada

M. Jalenski, Canada

J. Berg, United States

G. Royan, United States

J. Hutcheson, United States

G. Appleyard, Canada

W. Torres, Canada

M. Brown, United States

T. Lawrence, United States

PRODUCTP-71

Sensory and physico-chemical traits in wild and cultured European

Poster

sea bass (Dicentrarchus labrax)
Bozidar Zlender, Slovenia

Lea Gasperlin, Slovenia

Marlena Skvarca, Slovenia
Tomaz Polak, Slovenia

Mateja Lusnic, Slovenia

Jure Renko, Slovenia

Jure Pohar, Slovenia
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PRODUCTP-76
Effect of ractopamine and immunocastration on the pork quality
Osmar A. Dalla Costa, Brazil

Natdlia B. Athayde, Brazil

Roberto O. Roca, Brazil

Gustavo J. M. M. Lima, Brazil

Antonio L. Guidoni, Brazil

Poster

Leticia S. Lopes, Brazil
Lucio V. C. Girao, Brazil
Camila Oliveira, Brazil
Clarissa L. Carlos, Brazil

Giovanna S. Guidoni, Brazil

Poster PRODUCTP-78

Carcass and meat characterization of Holstein-Friesian cull cows

Mirian Pateiro, Spain

Rosa Maria Gonzalez-Rodriguez, Spain
Roberto Bermudez, Spain

José Manuel Lorenzo, Spain

Lucio Garcia, Spain

Teresa Moreno, Spain

Daniel Franco, Spain

PRODUCTP-79
Effect of growth rate of steers on carcass shear force values
Katharine Perz, United States

Jane Boles, United States

Kathleen Davis, United States

Michael Meyers, United States

Rachel Endecott, United States

Poster

Poster PRODUCTP-75

Beta adrenergic agonist effects on the fresh and cooked meat

properties of aged longissimus lumborum steaks from calf-fed Holstein

steers

Jennifer N. Martin, United States
Andrea J. Garmyn, United States
Mark E. Miller, United States
Jennie M. Hodgen, United States
Carrie L. Thomas, United States
Kyle D. Pfeiffer, United States
David A. Yates, United States
John P. Hutcheson, United States
J Chance Brooks, United States
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PRODUCTP-82

Reducing age at harvest: toward maximizing efficiency in beef

Poster

production

Oscar Lopez-Campos, Canada
Manuel Judrez, Canada

Vern Baron, Canada

Jennifer Aalhus, Canada
Erasmus Okine, Canada

Karen Haugen-Kozyra, Canada

John Basarab, Canada

Poster

PRODUCTP-80
Chemical composition, meat color, shear force, cooking loss, water
holding capacity and fatty acids of Holstein steer beef by different
fattening periods

Soohyun Cho, South Korea

Geunho Kang, South Korea

Pilnam Seong, South Korea

Sunmooon Kang, South Korea

Jongin Kim, South Korea

Kwangsuk Ki, South Korea

Youngchun Kim, South Korea

Beomyoung Park, South Korea

Cheonjei Kim, South Korea

Poster PRODUCTP-82

Influence of ractopamine and immunological castration on pork belly

characteristics and bacon yield
Leticia Cristina Costa E Silva, Brazil
Andréia Fernanda locca, Brazil
Roger Darros Barbosa, Brazil
Expedito Tadeu Facco Silveira, Brazil

Poster PRODUCTP-74

Color stability of fresh pork chops and the quality of enhanced loins

from immunocastrated barrows
Katelyn Jones, United States
Aubrey Schroeder, United States
Anna Dilger, United States

Poster PRODUCTP-86

Effects of immunological castration and ractopamine on pork sausage

Bruno Costa Lima, Brazil
Anna Carolina Canto, Brazil
Miércia Haguiwara, Brazil
Eunice Yamada, Brazil

Juliana Andrade, Brazil
Larissa Abreu, Brazil

Expedito Tadeu Silveira, Brazil
Teéfilo Silva, Brazil
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PRODUCTP-85

Consumption of beef from cattle administered estrogenic growth

Poster

promotants does not result in premature puberty and obesity using
the swine model

James Magolski, United States

Giovana Anderson, United States

Nancy Shappell, United States

Kimberly Vonnahme, United States

Eric Berg, United States

PRODUCTP-81

Does ractopamine interact with immunological castration on pork

Poster

lean and fat yields?

A Martins, Brazil

R Formighieri, Brazil

M. M. Guizzo, Brazil

G. D. Cervo, Brazil

A. E Iocca, Brazil

Expedito Tadeu Facco Silveira, Brazil
S. R. Oliveira, Brazil

] C C Balieiro, Brazil

P. E. de Felicio, Brazil
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E- Animal Diet and Meat Quality

POSEET ....veeieeteeeeetcteee ettt ettt an DIETQUALP-95
Effect of supplementation with Acacia karroo leaves on growth and
meat quality of Xhosa goats under artificial haemonchosis

Upenyu Marume, South Africa

Michael Chimonyo, South Africa

Voster Muchenje, South Africa

Kennedy Dzama, South Africa

Poster DIETQUALP-107
Effects of beef fat, soybean oil or krabok oil in broiler diets on body

composition

Sasiphan Wongsuthavas, Thailand
Metha Wanapat, Thailand
Chalermpon Yuangklang, Thailand
Kraisit Vasupen, Thailand
Kanokon Nugboon, Thailand
Poster DIETQUALP-89
Sensory analysis and fatty acid profile of beef from Nellore cattle

finished with cottonseed byproduct
Angelo Polizel Neto, Brazil

Roberto De Oliveira Roca, Brazil
Renata Helena Branco, Brazil

Sarah E M. Bonilha, Brazil

Ernani Nery Andrade, Brazil

Poster DIETQUALP-108

Effect of feeding plan and genotype on fatty acid composition of veal

Alberto Brugiapaglia, Italy
Gianluigi Destefanis, Italy

Carola Lussiana, Italy

Poster

DIETQUALP-112
Different dietary protein- and PUFA level affects lipogenic protein
expression and fatty acid concentrations in porcine muscle

Dirk Dannenberger, Germany

Karin Nuernberg, Germany

Gerd Nuernberg, Germany

Antje Priepke, Germany,

Poster

DIETQUALP-91

Sensory characteristics of meat from Holstein Friesian cull cows: effect

of feeding and finishing
Maria Del Camino Garcia Fontan, Spain
Aida Cachaldora Sieiro, Spain
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