Department of Food Science

Alma Mater Studiorum - University of Bologna

www.disa.unibo.it

ALMA MATER STUDIORUM ~ UNIVERSITA DI BOLOGNA - POLO SCIENTIFICO~DIDATTICO DI CESENA

IL PRESENTE MATERIALE E RISERVATO AL PERSONALE DELL'UNIVERSITA DI BOLOGNA E NON PUO ESSERE UTILIZZATO Al TERMINI DI LEGGE DA ALTRE PERSONE O PER FINI NON ISTITUZIONALI




Sites of the Food Science Department

Reggio Emilia: offices and Bolognaz [?irectiqn building,
laboratories admlnlstr.atlve offices and
laboratories
/
.BGLDGﬂa

J

- N Cesena: Offices and
Ozzano dellEmilia: laboratories

Offices, experimental farms
and laboratories

ALMA MATER STUDIORUM ~ UNIVERSITA DI BOLOGNA - POLO SCIENTIFICO-DIDATTICO DI CESENA




Research activity in rabbit sector

Effects played by pre-slaughter and post-mortem factors on
product quality

Genotype

Feeding

Housing Quality traits
Pre-slaughter handling of carcasses
Slaughtering

Processing and meat
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Main research lines
on Rabbit Meat Quality

1. Investigation of the alternative housing systems on animal welfare and
rabbit meat quality.

2. Evaluation of the effects exerted by the of dietary use of dehydrated
lucerne meal and linseed in growing rabbits on technological quality and
sensory properties of meat and meat products.

3. Estimation of the influence of fasting, transport and lairage conditions on
quality properties of rabbit meat.

4. Development of marination of rabbit meat in order to improve meat quality
properties.

5. Development of LR-NMR technique to assess water distribution in meat.
Others topics:

- Nitrogen balance in rabbit production
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