LA R, Journal of Anhui Agri. Sci.2014,42(11) :3366,3379

RERE FEF BERW %R

REFIHRMIHREERERER

Famal I HEE F 0

(1. B AR R LWl AT BRA W) VTSR 226600 2. #7745 4l B2 Be A ™ i Bt i

FRUERTFE R , WL 310021 3. Uil KAEfr 2 B, D1 %2 625014 )

WE A2RLAEXRDAEAERGH L 22— 20 5 L F AR, 2R S LR m LA AL IR EEL, SHTHERZE®

Ak R e TR IR, R T Rk REAY
SEIE RAE LR AL IR AR
hESHES S889  HKERIRAE A

XEHS 0517 -6611(2014)11 - 03366 - 01

The Present Situation and Development Trend of Deep Processing for Silkworm Industry

XU Qiang-hua et al
Abstract

(Nantong Fuer Biological Products Co. LTD, Nantong, Jiangsu 226600 )
The silkworm industry in China has a long history, but the competition of a single silk industry is increasingly fierce. The deep pro-

cessing of silkworm industry is more and more important. The deep processing status of silkworm industry was analyzed, and the future develop-

ment trend was forecasted.
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