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*PRFETI ST (Description)

The Comprehensive Experiment of Nutrition and Feed is a compulsory practical
course in Animal Science. This course is aiming to provide methods and skills training
for students engaged in feed quality management and control. The main task of this
course is analyzing feed ingredients through qualitative and quantitative analysis
principles and methods, and providing research basis and methods for evaluation of
feed nutritional value and scientific use of feed.

*IRFEMRT /T (Description)
After successful completion of this course, students are expected to: 1) master the
basic concepts, principles, methods, content and research progress of feed analysis
and feed quality evaluation; 2) understand the basic content of feed quality
management; 3) master the operation methods of feed analysis and feed processing
quality analysis; 4) master the evaluation method of feed nutrient bioavailability; 5)

have the ability to engage in scientific research, production and management of feed.
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