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Design and Development of Quality Traceability Information
Management System and Safety of the Beef Production’s Entire
Processes
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Abstract: The beef safety traceability information management system was designed and developed for developing safer beef

trade, production, and consumption. Quality traceability information management system of the beef production, including cattle
raising, slaughtering and beef processing was constructed using Visual Basic6.0 Object-Oriented programming technology and SQL
(Structure Query Language) Server 2000 databases technology and animal identification methods, such as the ear tag, division meat

numbers and corresponding EAN/UCC code technology. The system guaranteed beef safety and quality. The work team of this
system included 5 functional modules: information query, information collection, systemic settings, help and quit. The beef safety
traceability information management system, which suits safety beef production in China, was designed and developed and applied.

This system can help defend consumer’s legitimate rights and interests and provide technical support for international production of

beef safety and the beef world trade in China.
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