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paperback. Condition: New. Ship out in 2 business day, And Fast shipping, Free Tracking number
will be provided after the shipment.Pages Number: 83 Publisher: China Agricultural Press. Pub. Date
:2009-03. Book questions and answers in the form of public concern cattle feed processing. feeding
management. breeding. disease prevention. beef processing issues such as the answer. Contents:
Introduction A basic knowledge of 1 the main species of China s beef What? = (2) What are the
characteristics of Chinese Yellow Cattle? 3 What are the benefits of eating beef? 4 What are the
characteristics of beef cattle in shape? 5 beef cattle growth and body protein and fat laws? 6 What
are the features of beef cattle rumen bacteria and meaning? 7 What are the features of beef cattle
rumen protozoa and meaning? 8 Why should establish quality beef cattle tracking system? Second.
feed processing modulation 9. Why do I have to beef cattle fed green fodder? 10 Storage of feed
fermentation What are the benefits? 11 production of silage What precautions? 12 how to identify
the quality of silage? 13 How to make ground silage? 14 how to makeFour Satisfaction
guaranteed,or money back.
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Comprehensive information! Its this sort of excellent read. I could possibly comprehended every little thing out of this published e pdf. You wont sense
monotony at at any moment of your time (that's what catalogs are for about when you ask me).
-- Pr of . Ma ur icio Howe III        

I just started out looking at this ebook. This can be for those who statte there had not been a worthy of reading through. You can expect to like the way the
blogger publish this ebook.
-- Dr . Fr eddie Gr eenholt Jr .       
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