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Present Status and Future Trends in the Development of Rabbit Industry in China
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Abstract: In recent years, China’s rabbit industry has developed well and great stride has been made in rabbit farming,
slaughter, product development, production, processing and marketing, especially rabbit meat nutrition, which can provide
important theoretical evidence supporting vigorous development of rabbit industry in the country. However, currently there
are still some problems in farming management, product processing, machinery and equipment, and marketing. This article

therefore presents the latest trends in the development of rabbit industry in the country, so as to provide theoretical basis for

rabbit industry development.
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