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Study on the TCM Fodder Additives Improving Quality of Poultry’s Meat

ZHANG Wei et al
Abstract

(Animal Husbandry and Veterinary Institute , Anhui Academy of Agricultural Science ,Hefei, Anhui 230031 )
Some correlated researches for the past few years were analyzed,the effects and its realized methods of Chinese herbal medicine to

poultry meat quality were summarized,which provided a new thought for the meat of poultry with no pollution,safe and delicious.
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