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Cooperative Education
Cooperative Education Preparation
Food Product Processing
Food Quality and Measurement
Food Quality Measurement and Shelf Life Evaluation
Food Quality Measurement and Shelf-life Evaluation
Food raw material handling and preparation in food industry
Meat and Poultry Processing
Meat Science and Meat Technology
Packaging in Food Industry
Principle of Meat Science and Technology
Principle of swine production and pork products
Principles of Beef Production and Meat Product Management
Principles of Cattle Production and Cattle Product
Principles of Meat Science and Technology
Principles of post-harvest and fishery product technology
Principles of Post-Harvest and Fishery Products Technology
Principles of Poultry Production and Poultry Product Managemen
Principles of Poultry Production and Poultry Product Management
Principles of Swine Production and Pork Product
Protein Processing Technology
Research technique
Research Techniques
Seminar
Special problem
Technology in Food Processing
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Effects of mao pomace supplementation on production performance, carcass characteristics and microbial ecology in digestive tract of broiler
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