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A Br ief D iscussion on the Prevention of Foot andM outh D isease
Zhang Junyong
ABSTRACT Thisarticle introduced the typesof food and mouth disease, itsclinical symptom. Emphasizes
are put on disease prevention
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( 35 ) The Technology for Refrigeration of Pigeon M eat
Zhang Junxue Wei Ya
ABSTRACT By combiningw estern and Chinese technology, the handling of rav material, formulation and
processing technology of refrigerated pigeon meat w ere discussed
KEY WORD refrigerated pigeon meat; formulation; technology



