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Postpartum Disease in Cows from the Perspective of

Chinese Veterinary Medicine

HUANG Hao-sheng
( Mengshan County Animal Husbandry Management Station ,Mengshan , Guangxi 546700 )

Abstract; In cattle diseases, cows have a higher proportion of postpartum diseases, which have the character-

istics of high incidence and cause greater harm to cattle breeding. This article focuses on the types of postpartum

disease, etiology, clinical symptoms, treatment principles and prescriptions of Chinese medicines from the perspec-

tive of Chinese veterinary medicine.
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Advances in Research on Improving Beef Tenderness by

Ultrasonic Combined Treatment

SHAO Jian-hang' , ZAN Lin-sen'”"
. College of Animal Science and Technology , Northwest niversity , Yangling , Shaanxi ;
1. College of Animal Sci d Technology , North A&F University , Yangling , Sh : 712100
2. National Beef Cattle Improvement Center ,Yangling ,Shaanxi 712100)

Abstract: In recent years, beef consumption has increased year by year, and high-end beef products have
gone to people’s lives. In order to improve the quality of beef, ultrasonic technology has begun to be applied in
beef processing. This paper provided a reference for the application of ultrasonic technology in meat production and
processing by analyzing and summarizing the ultrasonic treatment of beef in the tenderization of beef in combining
with the chemical tenderization method.

Key words: beef; tenderness; ultrasonic; joint processing



