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Obstacles and solutions of the process in implementing the traceability management of feed
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Abstract; Objective To provide references for successful traceability management on feed in China. Methods The

overview of development for the feed traceability management was elaborated. The problems in traceability management of

Chinas current feed industry were analyzed, including relevant standards, regulatory system, recall system, costs, database

construction and practitioners’ awareness. The solutions were preliminarily explored. Results The solutions for the above

problems were proposed. Conclusion A full range

management on feed was developed.
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“ Traceability is the ability to trace the history,
application or location of an entity by means of
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