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Agricultural and Food Chemistry/ Food Research International/ Journal of Food
Composition and Analysis/ Comparative Biochemistry and Physiology Part B/
Food Chemistry/ LWT-Food Science and Technology/ Journal of Food Science/
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Invited speaker, 2010 Jeonju International Symposium on Fermented Foods-
Fermentation, Source of Vitality, Jeonju, Korea

Invited speaker, The 62" International Congress of Meat Science and Technology
(62" ICOMST), Bangkok , Thailand

Guest editor. Wood, J., Puolanne, E., & Visessanguan, W. Special Issue on “Meat

for Global Sustainability”. Meat Science. Volume 120 (October 2016)
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