DN v 4 X EMERMAREIC G2 5 KB

SR NS R BRI S A 59% pl2-17

BEuE Y va ] oA
Sh (TI% RUmR) ) B

IV v EfEHRIINAEILS 2 58
FEIRFAI - RIS - AR - BURHEUR

Effects of Vitamin E feed additive on meat quality.
Hiroaki OZAKI, Norio FUKUMA, Keinji MORITA, Toshihiro Okumura.
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