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Sustainable Preservation of Livestock and Poultry Meat in Logistics Process

LI Xue-gin
(Chongqing Industry Polytechnic College, Chongqing 401120, China)

ABSTRACT: The work aims to achieve continuous preservation of livestock and poultry meat in the logistics process,
and ensure the quality of livestock and poultry meat. Based on the literature review and statistical data analysis of lives-
tock and poultry meat preservation demand in China, this paper studied the main problems existing in the logistics of li-
vestock and poultry meat in China, and put forward the countermeasures to solve the sustainable preservation of livestock
and poultry meat in the logistics process. This paper put forward the countermeasures of sustainable preservation of li-
vestock and poultry meat during logistics process from six aspects: optimizing the logistics chain of livestock and poultry
meant, building a logistics information platform of livestock and poultry meat, improving the logistics and fresh-keeping
technology of livestock and poultry meat, promoting the intelligent logistics of livestock and poultry meat and improving
cold chain logistics system. Livestock and poultry meat products are related to people's livelihood. It is necessary to de-
velop it harmoniously from multiple aspects to improve the sustainable preservation level of livestock and poultry meat
logistics and continuously promote the continuous preservation of livestock and poultry meat in the whole logistics
process.
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Tab.1 Oultput of fresh and chilled meat
Ef) PR ¢ HK %
2010 2116.8 24.7
2011 2655.1 24.4
2012 3128.2 19.9
2013 3387.87 9.62
2014 3903.44 4.85
2015 3761.1 -1.8
2016 3637.1 -1.1
2017 3254.9 5.1
2018 2729.3 1.3
2019 2817.5 0.9
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Fig.1 Market share of meat products industry in China
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Fig.2 Traditional logistic chain of livestock and poultry meat
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Fig.3 Optimized logistic chain of livestock and poultry meat products
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Fig.5 Fresh keeping box for livestock and poultry meat logistics
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