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Introduction

In China, Yellow Cattle are the most important cattle,
accounting for 80% of the Bos family. For a very long time,
the uses of Yellow Cattle were for animal power; that is,
plowing land, pulling carts, or carrying loads. Its slaughter
rate was very low, ranging from 6 to 7% from 1950 to 1980.
Besides pasture areas where some of the cattle could be
used as beef, in most areas, only very old cattle were al-
lowed to be slaughtered for meat purposes. So beef was
particularly rare during that period, though other meats
were also short in supply. Since 1981, when the restriction
on slaughtering of cattle was abolished, more and more
yellow cattle have been used for meat. Beef production
has enjoyed a fast development for the last 20 years, Beef
yield increased from 540 thousand ton in 1980 to 4300
thousand ton in 1996, while the proportion of the beef
among total meat has risen to 8% from only 2% in the
early 1980’s. Beef production is becoming a dependable
industry in China.

Breeds and Quantity of Yellow Cattle

There are 26 breeds of Yellow Cattle. Almost all prov-
inces have their own native breeds, but most of the Yellow
Cattle are distributed in the middle of China including:
Henan, Shandong, Henbei, Shanxi, Anhui, Shanxi and
Sichuan provinces, as well as northeastern area and Inner
Mongolia provinces. Among the 26 breeds, Qinchuan, Luxi,
Nanyang, Jingnan, Mongol and Yanbian are most frequently
used for beef purposes (as shown in Table 1).

Meat Performance of Yellow Cattle After Fattening

Yellow Cattle used to be slaughtered at the age of 5
years or more, after being used as animal power. That is
why beef was often connected with toughness, and it was

common practice to stew beef for several hours. Now, ani-
mal power is not very important in modern agriculture.
There is a trend to slaughter cattle at  relatively younger
ages to produce tender beef. Nowadays, beef cooking is
varied, with some of taking only a few minutes, such as in
chafing (hot pot), frying and braising. This kind of prepara-
tion has resulted in a high demand for tender beef.

As shown in Tables 2 and 3,Yellow Cattle perform well
in meat production after a certain period of fattening. High
quality cuts could be obtained if the cattle are fed well,
giving a fair marbling score. Slaughtering at a relatively
young age and moderate conditioning ensures good ten-
derness. Jiang found that more than 60% of beef samples
had a shear force between 2.26 and 3.62kg which is just
as good as imported beef from  Australia or other coun-
tries.

There are three aspects that should be mentioned re-
garding beef production in China:
1. Improvement of Yellow Cattle breeds by breed selec-

tion and crossbreeding with foreign beef breeds such
as Simmental,Charolais,Hereford etc.

2. Adoption of modern feeding systems, such as the stage
feeding system, where cattle are fed certain grains and
feed additives at the finishing stage to let animals reach
market weight at a relative young age, around 24
months.

3. Use of market originated price policy is particularly
important. High quality beef characterized by good
tenderness and fair marbling can be sold at a much
higher price now in China. To make a profit, beef pro-
ducers have to select young cattle which have poten-

Table 1.  Native Province, Quantity and Color of Major Yellow

Cattle Breeds in China

Breed Native Number Color
Province (thousand)

Qinchuan Shaanxi 1000 Red, Yellow
Luxi Shangdong 500 Yellow,  Red
Nanyang Henan 1300 Yellow, Red, White
Jingnan Shanxi 800 Red
Mongol Inner Mongolia 4000 Black ,Yellow, Red
Yanbian Jilin 300 Fair Yellow, Yellow
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Figure 1

tial for a high growth rate, and feed them well to reach
market weight at young age. Sell them to the right
slaughterhouse where quality is facilitated with con-
ditioning rooms. Only newly built beef slaughterhouses
have conditioning facilities (the concept of aging is
new to most Chinese). So the market will drive the
beef producer to use modern technology in their prac-
tices.

Developing a Beef Grading System

Beef quality has never been given much emphasis be-
fore but now there is a huge difference in price with, high
quality beef selling at 12-20 U.S dollars per kilo, while
others only 1-3 dollars. Further more, high price cuts weigh
about 5.2% of live weight, but they bring 46% of total value
to cattle. A few companies have their own standards, which
has had a good influence on beef production. However

each company’s own standard is quiet rough, and there
are some contradictions between various systems. Currently
there is no authentic standard by which to judge beef quality
in China. Data from one of our investigations show that
most consumers did not know how to judge beef quality.
Secondly, beef producers, slaughterhouse managers, beef
retailers,  and restaurant owners often disagree with each
other regarding beef grades. But all of them agree that de-
veloping a beef grading system in China is urgently needed.

Currently, we are conducting a research project en-
titled “Beef grading methods and standard” granted by Min-
istry of Agriculture, aimed at developing a beef grading
system for China. The system will likely consist of three
parts:

Table 3. Weight of Meat Cut from Fattening Yellow Cattle n=70

Meat cut Weight(kg) % live weight

Tenderloin(1) 4.20 0.87
Striploin(2) 11.44 2.09
Ribeye(3) 13.17 2.41
(1)+(2)+(3) 29.33 5.38
Rump(4) 14.56 2.67
Topside(5) 15.33 3.22
Knuckle(6) 10.76 2.20
Loin meat(7) 8.59 1.58
(4)+(5)+(6)+(7) 49.44 9.07
(1)+(2)+…(7) 78.77 14.46
Shank(8) 14.78 2.71
Flank boneless(9) 46.28 8.45
Forequarter(10) 81.45 15.13
Intermuscular fat(11) 37.87 7.08

Table 2.  Meat Performance of Yellow Cattle after Fattening
n=107

Age (months) 27

Live weight (kg) 554.15± 67.6

Carcass weight (kg) 351.58± 46.9

Carcass percentage (%) 84.77± 3.25

Dressing percentage (%) 63.30± 1.84

Net meat yield (kg) 298.02± 3.88

Net meat percentage (%) 53.65± 2.34
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1. Live cattle grading method;
2. Carcass grading system;
3. Beef cutting standard.

The main purpose of our U.S. trip is to learn about the
USA’s beef grading system and exchange information with
experts here.

Conclusion

China has 100 million yellow cattle, which are more
and more likely to be used for meat purposes. On the mar-
ket side, beef consumption is increasing. Developing a beef
grading system for China is important to assure sound de-
velopment of this new industry.
References

China Agriculture Yearbook.1990-1996
Jiang H. M. et.al. Slaughtering Experimental Report of Four Yel-

low Cattle Breeds in China. 1993  J. Yellow Cattle  Vol. 19
Wu C.X . The Beef Production in Asia. 1993 Proceedings of Inter-

national Beef  Forum 21 in Oita
Zhou G.H; Liu L. Introduction of Foreign Beef Grading System

and Necessity of Developing a Beef standard for China.  1997.
Proceedings of the 1st Chinese National Congress of Meat
Science and Technology.


