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Sous vide chicken fillets
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Characterisation of eating quality and microbiological safety
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Future prospective: combination of ultrasonication and sous vide on
pork
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Pre-treatment with High
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Evaluation of the main

parameters and shelf-
life study (30 days, 4°C)
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In shf'ort cooking you appreciate the perfection, in the
-’ q long one genius and harmony
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