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ABSTRACT: China’s meat production has been consistently ranked first in the world for more than 20 years, and it
has been the most influential meat producer in the world. As an important part of human’s dietary sturcture, the safety
of livestock and poultry meat product has been widely concerned by various countries. The safety of meat product
runs through any link from livestock and poultry breeding, slaughtering, processing to finally flowing to the market.
In this paper, current risks existing in the process of livestock and poultry breeding, slaughtering and processing were
analyzed, and based on these, the regulatory suggestions were put forward, such as source control, cracking down on
illegal acts; improving the construction of slaughtering related standards to improve the efficiency of supervision;
improving the food safety traceability system and strengthening the effectiveness of risk monitoring and risk
management of meat products in order to reduce the health risk and regulatory risk brought by meat products, so as to
protect the rights and interests of consumers and realize the safety of meat products.
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