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VEILLE BIBLIOGRAPHIQUE TRANSFOBIO 
 

 

OBJECTIFS 
Les objectifs de ce travail préliminaire sont de disposer d’une base d’articles traitant plus particulièrement de 

la transformation des produits biologiques (indépendemment de la partie production agricole) pour : 

- identifier les sujets traités qui peuvent servir d’appui pour des travaux de transfert / valorisation / 

exploitation ; 

- identifier les thématiques peu ou pas traitées, constituants des champs d’investigation potentiels ; 

- identifier les équipes de recherche impliquées sur ce sujet ; 

- identifier les thématiques éventuellement privilégiées selon les zones géographiques. 

 

Les résultats présentés ici ne sont qu’une première approche purement quantitative à partir de 2 bases 

d’articles scientifiques (WOS et FSTA) qui ne tiennent pas compte des éléments de la littérature « grise ». 

 

MÉTHODOLOGIE 

Personnes impliquées 
- Audrey LESTURGEON, CRITT AGROALIMENTAIRE PACA 

- Bruno TAUPIER-LETAGE, ITAB  

- Claire DIMIER-VALLET, SYNABIO 

- Cyril BERTRAND, CRITT AGROALIMENTAIRE PACA 

- Estelle MARIN, CRITT AGROALIMENTAIRE PACA 

- Geneviève FREUND, ACTALIA 

- Guillaume MONDEJAR, CRITT AGROALIMENTAIRE LA ROCHELLE 

- Joël ABECASSIS, INRA MONTPELLIER UMR IATE 

- Marie Josèphe AMIOT-CARLIN, INRA PACA UMR NORT 

- Rodolphe VIDAL, ITAB 

- Thomas HABERSETZER, AGIR 

 

 

Sélection des publications 
- Bases de données questionnées : 

o FSTA (Food Science and Technology Abstracts) 

o WOS (Web of Science) 

- Équations recherchées dans ces deux bases de données (voir annexe 1) 

- Outil utilisé pour gérer les références biblio : Zotero 

- Tris par les personnes impliquées (1/ suppressions de publications inintéressantes, 2/ classification 

dans les axes de travail du RMT Actia TransfoBio) 
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RÉSULTATS 
 

Références bibliographiques 
La liste des publications sélectionnées est présente en annexe 2. 

 

Étude quantitative 
Au total, 994 références ont été sélectionnées et classées dans les 3 axes du RMT Actia TransfoBio. 
Remarque : Le tableau ci-dessous compte 1066 références au total. En effet, 7 % des articles sont classés dans plusieurs 

sous-dossiers. 

 

Répartition des publications d’intérêt par axes de travail du RMT Actia TransfoBio :  

CATÉGORIE 
NB DE PUBLICATIONS 

D’INTÉRÊT 

Axe 1 - Additifs et auxiliaires technologiques - 

Produits mixtes 5 

Produits animaux - 

   Ovoproduits 0 

   Produits de la mer 0 

   Produits laitiers 9 

   Produits carnés 23 

Produits végétaux - 

   Produits Céréaliers 19 

   Confiseries, chocolats 1 

   Épices, aromates, thé et café 3 

   Fruits, légumes et pommes de terre 16 

   Oléo protéagineux 4 

   Vin et boisson alcoolisées 25 

Autres 10 

   Arômes 9 

   Ingrédients fonctionnels 9 

SOUS-TOTAL 133 

Axe 2 - Procédés - 

Produits mixtes 14 

Produits animaux - 

   Ovoproduits 0 

   Produits de la mer 0 

   Produits laitiers   17 

   Produits carnés 9 

Produits végétaux - 

   Produits Céréaliers 28 

   Confiseries, chocolats 3 

   Épices, aromates, thé et café 3 

   Fruits, légumes et pommes de terre 64 

   Oléo protéagineux 16 

   Vin et boisson alcoolisées 31 

Autres 7 

   Arômes 6 

SOUS-TOTAL 198 

Axe 3 – Caractéristiques et attentes consommateurs 11 

Caractéristiques 55 

   Environnement 22 

   Prix-économie 82 

   Santé nutrition 168 

   Sécurité 132 

   Sensoriel 48 

Perceptions des consommateurs 109 

   Environnement 15 

   Prix-économie 54 

   Santé nutrition 9 

   Sécurité 7 

   Sensoriel 23 

SOUS-TOTAL 735 

TOTAL 1066 

 

 

133

198

518

217

Axe 1 - Additifs & Auxiliaires technologiques

Axe 2 - Procédés

Axe 3 – Caractéristiques et attentes consommateurs 
(Caractéristiques)

Axe 3 – Caractéristiques et attentes consommateurs 
(Perceptions des consommateurs)

(caractéristiques) 

(perceptions des consommateurs) 
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Répartition des publications par filière :  
Total de 331 publications : 64 % de produits végétaux (n=213) – 18 % produits animaux (n=58) – 6 % produits 

mixes (n=19) – 12 % autres ingrédients (n=41) 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Répartition des publications par caractéristiques :  
Total de 735 publications : 70 % sur l’étude des caractéristiques (n=518) et 30  % sur les attentes et perceptions 

consommateurs (n=217) 
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Répartition des publications par types de publication : 

 
 

Répartition des journaux les plus cités 
Soit 21 % (n=189) de toutes les publications  

 
 

Répartition du nombre de publications par années : 
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Occurrence des mots clés : 
75 mots clés les plus souvent retrouvés 
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ANNEXE 1 - RÉPARTITION DU NOMBRE DE PUBLICATION D’INTERET PAR AXES DE TRAVAIL 
 
Dossiers 

 
Equations de recherche 

 
Nb réf 
FSTA 

 
Nb réf 
WOS 

Nb après 
suppress° 
doublons 

Additifs ((additive* AND "processed food*" AND organic) NOT farm* NOT seed* NOT orchard* NOT 
waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT volatile) 

 
115 

 
- 

 
115 

Arômes ((flavor* AND "processed food*" AND organic) NOT farm* NOT seed* NOT orchard* NOT 
waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT volatile) 
 

((flavour* AND "processed food*" AND organic) NOT farm* NOT seed* NOT orchard* NOT 
waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT volatile) 

18 
 

92 

- 
 
- 

 
102 

Auxiliaires 
technologiques 

(("processing aid*" AND "processed food*" AND organic) NOT farm* NOT seed* NOT 
orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT volatile) 

2 - 2 

Œuf ((("process* egg*" OR "egg* process*" or "organic egg*") AND organic) not farm* not seed* 
NOT crop* not waste* not solvent* not synthesis not acid* not pollutant* not volatile) 

37 31 55 

Produits de la 
mer 

((("process* seafood*" OR "seafood* process*" OR "organic seafood*") AND organic) NOT 
farm* NOT seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT 
pollutant* NOT volatile) 

 
24 

 
4 

 
27 

Poisson ((("process* fish*" OR "fish* process*" or "organic fish*") AND organic) not farm* not seed* 
NOT orchard* not waste* not solvent* not synthesis not acid* not pollutant* not volatile) 

74 16 89 

Viande ((("process* meat*" OR "meat* process*" OR "organic meat*") AND organic) NOT farm* NOT 
seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT 
volatile) 
 

((("process* meat" OR "meat process*" or "organic meat") AND organic) not waste* not 
solvent* not synthesis not acid* not pollutant* not volatile) 

 
213 

 
- 

 
- 
 

88 

 
 

272 

Produits laitiers ((("process* dairy" OR "dairy process*" OR "organic dairy") AND organic) NOT farm* NOT 
seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT 
volatile) 
 

((dair* AND organic) not farm* not seed* NOT crop* not waste* not solvent* not synthesis 
not acid* not pollutant* not volatile not cow) 
Et ((("process* dairy" OR "dairy process*" or "organic dairy") AND organic) not farm* not 
waste* not solvent* not synthesis not acid* not pollutant* not volatile) 

 
71 

 
 
- 

 
- 
 
 

456 

 
 
 

503 

Fromage ((("process* cheese*" OR "cheese* process*" or "organic cheese*") AND organic) not farm* 
not seed* NOT crop* not waste* not solvent* not synthesis not acid* not pollutant* not 
volatile) 

 
78 

 
5 

 
80 

Yaourt ((("process* yogurt*" OR "yogurt* process*" or "organic yogurt*") AND organic) not farm* 
not seed* NOT crop* not waste* not solvent* not synthesis not acid* not pollutant* not 
volatile) 

5 4 7 

Lait ((("process* milk*" OR "milk* process*" or "organic milk*") AND organic) not farm* not seed* 
NOT crop* not waste* not solvent* not synthesis not acid* not pollutant* not volatile) 

153 76 202 

Beurre ((("process* butter" OR "butter process*" OR "organic butter") AND organic) NOT farm* NOT 
seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT 
volatile) 
 

((butter AND organic) not farm* not seed* NOT crop* not waste* not solvent* not synthesis 
not acid* not pollutant* not volatile) 

 
5 
 
- 

 
- 
 

14 

 
 

19 

Huile ((("process* oil*" OR "oil* process*" or "organic oil*") AND organic) not farm* not seed* NOT 
crop* not waste* not solvent* not synthesis not acid* not pollutant* not volatile) 

55 75 137 

Céréales ((("process* cereal*" OR "cereal* process*" OR "organic cereal*") AND organic) NOT farm* 
NOT seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* 
NOT volatile) 

 
35 

 
16 

 
47 

Blé ((("process* wheat*" OR "wheat* process*" or "organic wheat*") AND organic) not farm* not 
seed*  not orchard* not crop* not waste* not solvent* not synthesis not acid* not pollutant* 
not volatile) 

 
48 

 
23 

 
57 

Farine ((("process* flour*" OR "flour* process*" OR "organic flour*") AND organic) NOT farm* NOT 
seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT 
volatile) 

 
21 

 
10 

 
27 

Pain ((("process* bread" OR "bread process*" OR "organic bread") AND organic) NOT farm* NOT 
seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT 
volatile) 
 

((bread AND organic) not farm* not seed* NOT crop* not waste* not solvent* not synthesis 
not acid* not pollutant* not volatile) 

 
25 

 
- 

 
11 

 
90 

 
 

109 

Pâte ((("process* pasta*" OR "pasta* process*" or "organic pasta*") AND organic) not farm* not 
seed* NOT crop* not waste* not solvent* not synthesis not acid* not pollutant* not volatile 
 

((pasta* AND organic) not farm* not seed* NOT crop* not waste* not solvent* not synthesis 
not acid* not pollutant* not volatile) 

10 
 
- 

4 
 

42 

 
46 

Riz (("process* rice*" OR "rice process*" or "organic rice*") AND organic) not farm* not seed* 
not crop* not waste* not solvent* not synthesis not acid* not pollutant* not volatile) 

21 25 43 

Légumineuse ((("process* legume*" OR "legume* process*" OR "organic legume*") AND organic) NOT 
farm* NOT seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT 
pollutant* NOT volatile) 

 
1 

 
2 

 
2 
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Pomme de terre ((("process* potato*" OR "potato* process*" OR "organic potato*") AND organic) NOT farm* 
NOT seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* 
NOT volatile) 

 
61 

 
38 

 
96 

Légume ((("process* vegetable*" OR "vegetable* process*" OR "organic vegetable*") AND organic) 
NOT farm* NOT seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT 
pollutant* NOT 

 
122 

 
- 

 
122 

Carotte ((("process* carrot" OR "carrot process*" OR "organic carrot") AND organic) NOT farm* NOT 
seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT 
volatile) 

 
10 

 
11 

 
19 

Tomate ((("process* tomato*" OR "tomato* process*" OR "organic tomato*") AND organic) NOT 
farm* NOT seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT 
pollutant* NOT volatile) 

 
70 

 
51 

 
104 

Olives ((("process* olive*" OR "olive* process*" OR "organic olive*") AND organic) NOT farm* NOT 
seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT 
volatile) 

 
38 

 
24 

 
59 

Fruit ((("process* fruit*" OR "fruit* process*" OR "organic fruit*") AND organic) NOT farm* NOT 
seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT 
volatile) 
 

(((("process* fruit*" OR "fruit* process*" or "organic fruit*") or ("process* vegetable*" OR 
"vegetable* process*" or "organic vegetable*")) AND organic) 

 
186 

 
- 

 
- 
 

161 

 
 

328 

Fraise ((("process* strawberr*" OR "strawberr* process*" OR "organic strawberr*") AND organic) 
NOT farm* NOT seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT 
pollutant* NOT volatile) 

 
5 

 
39 

 
43 

Poire ((("process* olive*" OR "olive* process*" OR "organic olive*") AND organic) NOT farm* NOT 
seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT 
volatile) 

 
6 

 
3 

 
8 

Pomme ((("process* apple" OR " apple process*" OR "organic appel") AND organic) NOT farm* NOT 
seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT 
volatile) 

 
34 

 
65 

 
66 

Raisin ((("process* grape*" OR "grape* process*" OR "organic grape*") AND organic) NOT farm* 
NOT seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* 
NOT volatile) 

 
34 

 
21 

 
47 

Jus ((("process* juice" OR "juice process*" OR "organic juice") AND organic) NOT farm* NOT 
seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT 
volatile)  
 

((juice AND organic) not farm* not seed* NOT orchard* not waste* not solvent* not synthesis 
not acid* not pollutant* not volatile not chemistry) 

 
41 

 
 
- 

 
- 
 
 

356 

 
 

394 

Conserve (((canned AND organic) not farm* not seed* NOT crop* not waste* not solvent* not synthesis 
not acid* not pollutant* not volatile)) 

333 11 333 

Epices ((("process* spice*" OR "spice* process*" OR "organic spice*") AND organic) NOT farm* NOT 
seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT 
volatile) 
 

((spice AND organic) not farm* not seed* NOT field* not waste* not solvent* not synthesis 
not acid* not pollutant* not volatile) 

 
5 
 
- 

 
- 
 

125 

 
 

130 

Poivre ((("process* pepper*" OR "pepper* process*" OR "organic pepper*") AND organic) NOT farm* 
NOT seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* 
NOT volatile) 

 
2 

 
4 

 
5 

Vin ((("process* wine*" OR "wine* process*" OR "organic wine*") AND organic) NOT farm* NOT 
seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* NOT 
volatile) 
 

((wine AND organic) not farm* not seed* NOT crop* not waste* not solvent* not synthesis 
not acid* not pollutant* not volatile not "organic compound*") 

 
152 

 
- 

 
- 
 

291 

 
 

430 

Cacao ((("process* cocoa*" OR " cocoa* process*" OR "organic cocoa *") AND organic) NOT farm* 
NOT seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* 
NOT volatile) 

 
11 

 
6 

 
17 

Chocolat ((("process* chocolate*" OR "chocolate* process*" OR "organic chocolate*") AND organic) 
NOT farm* NOT seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT 
pollutant* NOT volatile) 

 
22 

 
6 

 
28 

Produits sucrés ((("process* sweet*" OR "sweet* process*" OR "organic sweet*") AND organic) NOT farm* 
NOT seed* NOT orchard* NOT waste* NOT solvent* NOT synthesis NOT acid* NOT pollutant* 
NOT volatile) 

 
10 

 
7 

 
16 

TOTAL 4186 
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ANNEXE 2 – LISTE DES PUBLICATIONS SELECTIONNEES 
 

Axe 1 – Additifs et Auxiliaires technologiques 

― Produits mixtes 
o Berry, S.K. (2001). Role of acidulants in food industry. Journal of Food Science and Technology, India 38, 93–104. 

o O’Donnell, C.D. (2000). Of excipients, extracts and sourcing. Prepared Foods 169, NS3, NS6, NS8–NS12, NS14, NS16, NS18–NS20, 

NS22, NS24, NS26, NS28, NS30, NS32–NS46. 

o Yang, T.C.S., Conca, K., Powers, E., Sikes, A., and Worfel, R. (1996). Potential applications of an antifungal/antibacterial agent 

(WasaOuro TM Systems) for military ration systems. In Potential Applications of an Antifungal/antibacterial Agent (WasaOuro TM 

Systems) for Military Ration Systems.,. 

o Yazgan, M., and Tanik, A. (2004). Ecological agriculture and food production in Turkey. In Ecological Agriculture and Rural 

Development in Central and Eastern European Countries, W.L. Filho, ed. (Amsterdam: I O S Press), pp. 177–184. 

o (2000). Handbook of organic food processing and production (Osney Mead, Oxford OX2 0EL, UK; Blackwell Science Ltd.  Price 

£69.50). 

― Produits Animaux 

Ovoproduits 

Produits de la mer 

Produits laitiers 
o Anonymous (1999). Balancing costs with quality. International Food Ingredients 23–24. 

o Botma, Y. (1974). Benzoic acid laws. Food Industries of South Africa 26, 39. 

o Fox, P.F. (2001). Milk proteins as food ingredients. International Journal of Dairy Technology 54, 41–55. 

o Pattono, D., Battaglini, L.M., Barberio, A., Castelli, L. de, Valiani, A., Varisco, G., Scatassa, M.L., Davit, P., Pazzi, M., and Civera, T. 

(2009). Presence of synthetic antioxidants in organic and conventional milk. Food Chemistry 115, 285–289. 

o Phillips, D. (2014). It’s only natural. Food Processing, USA 75, 45–49. 

o Qi, P., Hong, H., Liang, X., and Liu, D. (2009). Assessment of benzoic acid levels in milk in China. Food Control 20, 414–418. 

o Takahashi, H., Kashimura, M., Koiso, H., Kuda, T., and Kimura, B. (2013). Use of ferulic acid as a novel candidate of growth inhibiting 

agent against Listeria monocytogenes in ready-to-eat food. Food Control 33, 244–248. 

o Vetter, W., Laure, S., Wendlinger, C., Mattes, A., Smith, A.W.T., and Knight, D.W. (2012). Determination of furan fatty acids in food 

samples. Journal of the American Oil Chemists’ Society 89, 1501–1508. 

o (2008). Organic cheese coated with aromatic plants. 

Produits carnés 
o Alahakoon, A.U., Jayasena, D.D., Sisitha Ramachandra, and Cheorun Jo (2015). Alternatives to nitrite in processed meat: up to 

date. Trends in Food Science & Technology 45, 37–49. 

o Babu, D., Crandall, P.G., Johnson, C.L., O’Bryan, C.A., and Ricke, S.C. (2013). Efficacy of antimicrobials extracted from organic pecan 

shell for inhibiting the growth of Listeria spp. Journal of Food Science 78, M1899–M1903. 

o Barbieri, G. (2000). Preliminary study for the use of organic meat to produce cooked meat products. Ind. Aliment. 39, 1105–1108. 

o Cabaret, J., Mage, C., and Bouilhol, M. (2002). Helminth intensity and diversity in organic meat sheep farms in centre of France. 

Vet. Parasitol. 105, 33–47. 

o Haddad, S.G., and Ereifej, K.I. (2004). Substituting bread by-product for barley grain in fattening diets for Baladi kids. Asian 

Australas. J. Anim. Sci. 17, 629–632. 

o Haugaard, P., Hansen, F., Jensen, M., and Grunert, K.G. (2014). Consumer attitudes toward new technique for preserving organic 

meat using herbs and berries. Meat Sci. 96, 126–135. 

o Hayes, J.E., Canonico, I., and Allen, P. (2013). Effects of organic tomato pulp powder and nitrite level on the physicochemical, 

textural and sensory properties of pork luncheon roll. Meat Sci. 95, 755–762. 

o Jackson, A.L., Sullivan, G.A., Charlwit Kulchaiyawat, Sebranek, J.G., and Dickson, J.S. (2011). Survival and growth of Clostridium 

perfringens in commercial no-nitrate-or-nitrite-added (natural and organic) frankfurters, hams, and bacon. Journal of Food 

Protection 74, 410–416. 

o Krieger-Mettbach, B. (2007). Naturalness as a sales trend. Fleischerei 58, 14–18. 

o Krieger-Mettbach, B. (2009). Curing salt. Fleischerei 60, 38. 

o Lucke, F.K. (2003). Use of nitrite and nitrate in the processing of meat from organic production - benefits and risks. 

Fleischwirtschaft 83, 138–142. 

o Magrinya, N., Bou, R., Tres, A., Rius, N., Codony, R., and Guardiola, F. (2009). Effect of Tocopherol Extract, Staphylococcus carnosus 

Culture, and Celery Concentrate Addition on Quality Parameters of Organic and Conventional Dry-Cured Sausages. J. Agric. Food 

Chem. 57, 8963–8972. 

o McDonnell, L.M., Glass, K.A., and Sindelar, J.J. (2013). Identifying Ingredients That Delay Outgrowth of Listeria monocytogenes in 

Natural, Organic, and Clean-Label Ready-to-Eat Meat and Poultry Products. J. Food Prot. 76, 1366–1376. 

o Miyague, L., Macedo, R.E.F., Meca, G., Holley, R.A., and Luciano, F.B. (2015). Combination of phenolic acids and essential oils 

against Listeria monocytogenes. LWT -- Food Science and Technology 64, 333–336. 
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o Ogden, S.K., Taylor, A.J., Dodd, C.E.R., Guerrero, I., Escalona-Buendia, H., and Gallardo, F. (1996). The effect of combining propionic 

and ascorbic acid on the keeping qualities of fresh minced pork during storage. Lebensmittel-Wissenschaft Und -Technologie 29, 

227–233. 

o Sansawat, T., Zhang, L., Jeong, J.Y., Xu, Y., Hessell, G.W., Ryser, E.T., Harte, J.B., Tempelman, R., and Kang, I. (2013). Inhibition of 

Listeria monocytogenes in full- and low-sodium frankfurters at 4, 7, or 10°C using spray-dried mixtures of organic acid salts. Journal 

of Food Protection 76, 1557–1567. 

o Sebranek, J.G. (2007). Natural cure. World of Food Ingredients 38–41. 

o Sindelar, J.J., Cordray, J.C., Olson, D.G., Sebranek, J.G., and Love, J.A. (2007). Investigating quality attributes and consumer 

acceptance of uncured, no-nitrate/nitrite-added commercial hams, bacons, and frankfurters. Journal of Food Science 72, S511–

S559. 

o Stiebing, A., and Thumel, H. (2004). Use of probiotics is increasing.  The 2004 German Agricultural Society quality trials – raw meat 

products and canned products. Fleischwirtschaft 84, 53–56, 59. 

o Sullivan, G.A., and Sebranek, J.G. (2012). Nitrosylation of Myoglobin and Nitrosation of Cysteine by Nitrite in a Model System 

Simulating Meat Curing. J. Agric. Food Chem. 60, 1748–1754. 

o Vasileska, A. (2014). The effect of essential oils in thermal processing of chicken breast in the course of roasting. Journal of Hygienic 

Engineering and Design 6, 112–115. 

o Xi, Y., Sullivan, G.A., Jackson, A.L., Zhou, G.H., and Sebranek, J.G. (2012). Effects of natural antimicrobials on inhibition of Listeria 

monocytogenes and on chemical, physical and sensory attributes of naturally-cured frankfurters. Meat Sci. 90, 130–138. 
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