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A Review on BSE
Lin Rongquan
ABSTRACT BSE is systematically discussed in 6 aspects, i. e.: (Dits history, present scenario and
geographical distribution; @ epidemiology of BSE and its influence on human beings and animals; &
infection process and primary symptom of BSE; @ithe anatomical and pathological changes of cattle infected
with BSE: Glliagnosis of BSE; ®©the prevention and treatment of BSE.
KEY WORD BSE; CJD; epidemic; characteristic of pathological changes; examination; prevention and

treatment

( 26 )
The R&D of Low Fat Meat Products
Yang Longjiang
ABSTRACT The concept and market demand of low fat meat products were discussed. And methods for

developing low fat meat products were described.
KEY WORD low fat meat products; develop



