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A Survey on the Present Status of Beef Cattle Slaughtering and Processing in China

WANG Jia, LU Xiao, ZHANG Yimin, MAO Yanwei, LUO Xin, ZHU Lixian™

(College of Food Science and Engineering, Shandong Agricultural University, Tai’an 271018, China)

Abstract: China’s beef industry has been growing fast in recent years. However, there is little information about beef cattle
slaughtering and processing plants, which will have negative effects on the sustainable development of China’s beef industry.
Thus, a nationwide survey was conducted on the present status of 14 leading beef cattle slaughtering and processing plants in
the country. Results showed that average annual beef cattle slaughtering capacity in China kept rising during the period from
the year 2014 to 2016. Cattle from contracted farmers, social farmers and plants’ own farms accounted for 37.47%, 32.12%
and 30.41% of the number of cattle slaughtered, respectively. Chilled beef and frozen beef were the main products of these
plants. All the products were primarily distributed to supermarkets and agents.
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Table2 Main products of 10 beef cattle slaughtering and

processing plants
e
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I/ v \ V
R v v J J

Tablel Information about 14 beef cattle slaughtering and
processing plants
Al A4 FR )] A R H A LE
Al 19984 60 000
B~ 20024F 20 000
Cc/ 20044 2 000
D/ 20044 12 000
El 20044F 12 000
FJ~ 20044F 1800
G~ 20054F 50 000
H/™ 20094 30 000
1 20114 20 000
I 20134F 8000
K/~ 20054F s E MR E LY 5000
L/ 20064 e T S e s il 3 000
M/ 20084 Fa g EI T A B I 1000
NJ© 20084F &S E) IR E LY 1500

e A~ BB AR BB AN )3 .

MR IAT AL FEGETT 14 SAZF & 52 L Alk
8 A I [H I 7E20054F 2 /7, 1044 K12 A
FRERIR DY TR 2 AR SO T R A AR 14 X

PERIN N SR Ve St Pt

EHER20 AL A RN & T 110 KA A e
TELAHE, FTRREAHE TS SR EIEE R Hps K
AP EA R AR IR HEA B,
PR 4 R AAR A A4 BRR
BRAT3 R 1 KA R AP ARHE, 7R
b, G R RN
24 REEAREFERE

MEIAH: 14 KoM -FHEP R KEE RN
221 3k, BHRKEZEH LM NI00 K, HEZM
500 3k, YR KEEEHN100~200 KA
8 K, 300 3k K& LA g6 5K HERE R TH AR i /N N 150,
B ANS 300 m?, HA a8 Ak i HiBR 1A A N
500~1 000 m*, 6 ZK AV HERR A HIALAES00 m* LR, F
P HERR IR T AR 893 m?s VR BE A B/ oN20 t, Bk
N3500t, 11 ARG ERREHN20~300t, 2 FKIE
3000 tPL b, PR EREIN61S t; B ES B
91000 t, HAHL10 000 t, 7 Z% A 74 25 Bk
1 000~2 000 t, K4/, 5 FK4k A3 000~6 000 t,
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FIBLE S, 2 50910 000 t, FUBEEIR, P74 R R A &
N3 864 t.
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Table3 Production capacity of 14 beef cattle slaughtering and
processing plants
s EERARYESL  MREA  ERESEL ARERER

Al” 500 5300 3000 5000
BI” 360 900 120 5000
c/ 120 360 50 6000
DI 200 400 60 5000
E” 300 540 3500 1300
FI~ 140 150 20 1000
GI” 300 1200 500 3000
HI” 300 660 300 2000
I 300 882 200 2000
I 100 300 80 10 000
K™ 150 285 100 1000
L~ 100 600 80 10 000
i 100 200 300 1000
NJ© 120 720 300 1800
T 221 893 615 3864

25 SEPRfEER

4 4 RAFBEMLAL201420165E 0 4 LREER
Table4 Actual beef cattle slaughtering capacity of 14 beef cattle
slaughtering and processing plants from 2014 to 2016

i

Al AR 20144F 20154 20165
A" 60 000 60 000 60 000
BJ~ 55000 70 000 75 000
cl 28 000 32 000 35000
D/ 8200 9 600 12 000
E]” 25000 25000 30 000
F/~ 9000 10 000 9 800
G~ 31650 32 460 32 890
H/ ™ 40 000 45000 45000
IV 30 000 40 000 43 000
I~ 11200 14 360 10 800
KJ~ 30 000 39 000 35000
L/ 5000 6 000 8400
M/ 6 400 6 500 7 000
N/~ 13 000 15 000 18 000
FIME 25175 28 923 30135

AT AL, 14 KP4 B S T AN 20 145E (1)°F 3
SR B 52 B 25 175 3k, 20154F428 923 3k, 20164E N
30 135 3k, BIZBFERADHKAES . HdoRE sl
ARG bR BRI, RA AN a20164F
A LE20154FF5E R %

2.6 PRI
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tbo HIRSWIAN, BErIRAgd, “F437.47%Kk A 47
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Table5  Beef cattle source of 14 beef cattle slaughtering and processing plants
%
A FR HANS A RIS Ry
Al 20 30 50
B~ 20 70 10
c/ 20 60 20
D/~ 50 20 30
EJ” 40 40 20
FJ~ 30 50 20
GJ~ 10 10 80
H ™ 60 0 40
I/ 50 0 50
I 60 30 10
KJ~ 15 85 0
L/~ 60 30 10
M/ 5 50 45
N/~ 30 30 40
FEIE 30.41 37.47 32.12

2.7 AFEFRFE SRR

#6 URATBEMLANL AR
Table 6 Different types of beef products from 14 beef cattle
slaughtering and processing plants
%

il BRE  AEEN AR BRI Rl TRERRLE
Al” 35 35 15 15

B~ 60 25 5 10
cJ” 15 60 5 10 10
DJ” 10 60 30

E/” 30 20 50

FJ~ 30 45 10 15
GI~ 40 20 10 30
HJ™ 45 35 10 10
- 45 35 10 10
UN 10 40 5 40 5
K™ 30 50 10 10
L 20 60 20

M 40 40 10 10
N~ 30 70

P 37.44 37.28 4.98 11.70 8.60
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Table7  Sales directions of beef products from 14 beef cattle
slaughtering and processing plants
%

gtk W EEM RERE R gl b

Al 242 3.6 38.2 18.7 153
B~ 40.0 20.0 20.0 10.0 8.0 2.0
c/ 10.0 10.0 20.0 50.0 10.0
D~ 15.0 45.0 20.0 20.0
EJ” 3.0 15.0 50.0 20.0 8.0 4.0
F/~ 10.0 20.0 30.0 20.0 15.0 5.0
GJ~ 10.0 40.0 10.0 30.0 10.0
Hf 40.0 20.0 40.0
- 40.0 20.0 40.0
- 10.0 10.0 40.0 20.0 10.0 10.0
K/~ 27.0 55.0 18.0
L 10.0 30.0 30.0 20.0 5.0 5.0
M/ 20.0 10.0 35.0 20.0 10.0 5.0
N 40.0 20.0 40.0

SEEE 2437 15.77 25.01 17.05 8.35 9.45
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