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Abstract: China is a major producer and exporter of natural casing; however, the development of this industry is restricted.
This study conducted a systematic review to summarize the current situation, influencing factors and countermeasures
of the development of the natural casing industry. The influencing factors in regard to veterinary drug residues, bacterial
contamination and animal epidemics were discussed and the corresponding countermeasures were proposed for the purpose
of providing useful references for the development of natural casing.
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Fig.1  Average export price of Chinese casing from 2007 to 2015
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Fig.2  China’s casing export from 2010 to 2015
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