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Advances in research of immune response to Salmonella in poultry
TANG Juan' *** KANG Xilong' *** HU Maozhi' >** JIAO Xinan'*>** PAN Zhiming' >**

( 1.Jiangsu Provincial Key Laboratory of Zoonosis Yangzhou University Yangzhou 225009 China; 2.Jiangsu Co—Innovation Center
for Prevention and Control of Important Animal Infectious Diseases and Zoonoses Yangzhou University Yangzhou 225009
China; 3.Key Laboratory of Prevention and Control of Biological Hazard Factors ( Animal Origin) for Agrifood Safety and Quality

in the Ministry of Agriculture and Rural Agriculture Yangzhou University Yangzhou 225009 China; 4.Joint Laboratory of

International Cooperation in Agriculture and Agricultural Products Safety Yangzhou University Yangzhou 225009 China)
Abstract: Salmonella is an important zoonotic pathogen. Eating poultry products contaminated with Salmonella is an important cause of human
infection with Salmonella. The consumption of poultry products contaminated with Salmonella is the main cause of human infection with Salmo-
nella. Studying the immune response mechanism of poultry against Salmonella infection is important for controlling the spread of Salmonella in
poultry and food chains. In the early stage of infection the innate immune system is used to resist Salmonella infection in the body. However its
complete clearance in vivo depends on the adaptive immune response in which CD,* CDg* 3 T and B lymphocytes play an important role.
This review summarizes the innate immunity and adaptive immunity of poultry against Salmonella infection especially the role of T and B lym—

phocytes in order to provide new ideas for the prevention and control of salmonellosis in poultry.
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Research progress on evaluation indices and influencing factors of pork quality

YUAN Yanzhi' > DENG Wen® JIN Yaoyao' > LI Wenjia® LI Shaoyu™

(1. Collage of Animal Husbandry and Veterinary Medicine Henan Agricultural University Zhengzhou 450002 China;

2. Institute of Animal Husbandry and Veterinary Seience Henan Academy of Agricultural Sciences Zhengzhou 450002 China)
Abstract: At present the consumption demand of pork in China has entered the stage of “stable quantity and rising quality” and the produc—
tion of high—quality pork has become a new goal. This paper summarized the main sensory evaluation indices of pork quality: the causes and
mechanisms of meat color pH tenderness water—holding capacity flavor etc. as well as genetic nutritional stress and other factors affect—

ing pork quality. Provide theoretical support for better breeding of high—quality pork.

(020)

Keywords: pork; park quality; evaluation index; sensory indicators; influencing factors

040.

ated phagocytosis of opsonized and nonopsonized Salmonella enteriti—



