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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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