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a. A %4 (Ultrasound, US) :
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b. fi%c Fjtr(high pressure processing, HPP) :
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1. Clean Label Alternatives in Meat Products.
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC8306945/

2. Green technologies as a strategy to reduce NaCl and phosphate in meat
products: an overview.

https://www.sciencedirect.com/science/article/abs/pii/S2214799320300345
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