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Research progress on the standard system, industry development and safety
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(Yunnan Institute of Product Quality Supervision and Inspection, National Tropical Agricultural By-products Quality
Inspection and Testing Center, Kunming 650223, China)

ABSTRACT: As the world’s largest producer and consumer of meat products, its consumption structure, industry
development and food safety issues significantly shape both its domestic consumer market and global trade patterns.
The increase in per capita disposable income of Chinese residents has promoted the diversified development of the
consumption structure of meat and meat products, the progress of food technology and industry system has promoted
the development of the industry towards product diversification, technological perfection and process
systematization, and gradually formed a standard system pattern with mandatory standard system as the core and
recommended standard system as the main body. Although China’s meat and meat products industry has developed

for many years with a relatively complete standard system and industrial pattern, there are still problems such as
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insufficient coordination of standards and lagging revision and review cycles. The diversification of consumption and

industrial structure has led to increasingly prominent food safety issues. This review systematically summarized the

urban and rural consumption characteristics of meat and meat products in China, as well as their standard system and

industry development. It comprehensively analyzed the risks of the entire chain of meat and meat products from

breeding to processing, and proposed suggestions for the problems existing in their development process to promote

the healthy and stable development of China’s meat and meat products industry.

KEY WORDS: meat and meat products; industry development; food safety risks
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Table 1 Per capita meat consumption of urban and rural residents in China from 2017 to 2023 (kg)

P JAE KA

AR 2 B $E N *K AR B it AN 4 A FH
2017 29.2 20.6 2.6 1.6 23.6 19.5 0.9 1.0
2018 31.2 22.7 2.7 1.5 27.5 23.0 1.1 1.0
2019 28.7 20.3 2.9 1.4 24.7 20.2 1.2 1.0
2020 27.4 19.0 3.1 1.4 21.4 17.1 1.3 1.0
2021 34.4 25.1 32 1.6 30.9 25.4 1.5 1.2
2022 352 26.0 32 1.5 33.7 28.1 1.6 1.3
2023 39.6 28.7 39 1.8 40.1 329 2.2 1.6

e BdERE: B KSR (hitps:/data.stats.gov.cn/)
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