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Research Progress on Proteomics of Beef Quality
YANG Haiyan, CHEN Hong"

(Key laboratory of Animal Genetics, Breeding and Reproduction of Shaanxi Province, College of Animal Science and Technology,
Northwest A& University, Yangling, Shaanxt, 712100)

Abstract; Proteomics is a new research field emerging in the post — genome era. To improve the quality of
beef meat has been one of the most important research topics in recent years. With the development of genomics, it
is of great significance to study meat quality and its formation mechanism at protein level to improve meat quality.
Muscle is mainly composed of water and protein, and the character and quality of muscle are mainly expressed by
protein. Therefore, the study of beef proteomics is of great significance for the cognition and regulation of beef qual-
ity. In this paper, the research techniques of proteomics and its application in beef quality research are briefly in-

troduced.
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Investigation on Infection of Bovine Scabies in Baitugou Area

MA Yan-li
( Datan Animal Husbandry and Veterinary Station of Menyuan County in Qinghai Province, Menyuan, Qinghai,810399)
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Abstract ; Grazing cattle in Baitugou area appears emaciated and weak hair shedding and skin hypertrophy
scabby at the end of autumn or winter every year. Cattle has the character of itching and constantly gnawing their
bodies. 20 cattle were investigated by visiting 15 households. It was found that the grazing cattle in Baitugou area
had mange infection, which was very harmful to cattle raising, and caused the cattle to lose weight and not to be-

come fat. The infection rate of bovine scabies was 28.74% .

Key words:cow; mange; infection; survey



