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The Changing Pattern of lMeat Production

A famous British statesman once declared: YThe health
of the people is really the foundation upon which all the
happiness and all the power of the state depend.”

In his desire for meat, man has exposed himself to a wide
ranze of hazards. The bactericidal action of gastric and
intestinal secretions, specific immunities, sterilisation
due to cooking and last but not least the increased aware”
ness of hygiene, protect man from contaminated meat or
meat products and indeed from all polluted foods he may
consume from day to day. While awareness of the importan-
ce of meat and food hygiene has become increasingly evide’
during the last decade, drastic changes in feeding habits
have taken place at the same time. The preparation of

food has, to a great extent. moved from the home to the
food processing plant and the communal kitchen. A great
variety of foods, which naturally include meat, reach the
congumer daily in a processed, semi-processed, unprocessed
cooked or uncooked form. Most of these goods, and parti-
cularly meat, are essential to satisfy hunger nad maintai’
life; nevertheless they may all conceal elements which
could prove dangerous to the health of the individual or
the community as a whole. If large quantities of meat are



nafldled, orocessed, transported or exposed for sale with
lo regard to hygiene, otherwise excellent nutrients may
Uisable and even kill. While in some parts of the waorld
iéﬂorance, poverty or outdated customs favour the spread
'&ndrmultiplication of bacteria, particularly those from
hich food poisoning can develop, in other places laziness
°r carelessness on the part of those who process, prepare,
h1"‘fldle, transport or serve the food contribute to the
Pollution of an essential commodity. Yet, on the whole,
the overall standard of food hygiene has been raised
Substantially and man’s expectancy of life has consequent-
¥ been extended.

F°0d of animal origin plays a vital part in the existence
% homo sapiens, and the dependency upon the flesh of
‘"ued nherbivores increases as living standards improve.
Th“S, if F.A.0. calculations are to be regarded as a
®pendable source, by the year 2000 the world s population
" have more than doubled. To feed these millions on a
minimum balanced diet, at least 1 milliard tons of food

- °F animal origin will be required, which means that’
within the next 33 years the production of food of animal
rigin must be almost trebled. It is therefore logic~l that
the last World Veterinary Congress held in 1967 included
o its agenda such an important topic as "Present possibi-
1ties of increasing the world production of meat.”

G'GVer, today, with our knowledge of zoonoses, and the
"®Quirements of hy;iene and sanitation, it is not enough
? talk about the possibilities of increasing the produc-
00 of meat, but to make it available throughout the
°Pld to benefit those who live in areas where stock
I‘aiﬂing ig difficult or uneconomical. Meat has to become
®ommodity which can be sent anywhere at any time. This,
b:imy opinion, is a far more difficult problem than to
Ng about an actual increase in the production of meat.

t is true that technically advanced countries now control




or hnhve even munaged to elinin te many diseases which were
Jreviously a hazard to mankind and sealthy stock. But if
most of these countries have not already reachel their
peak production of livestock thiey soon will. They are on
the whole tlie centres of medern industry and not agricul-
ture. Potential meat suppliers such as for instance
Australia and New Zealand, the latter showing a unique and
remarkable freedom from infectious aniual diseases can
still increase their sroduction or meat. Even their most
supreme efforts, however, would hurdly be sufficient to
meet man’s need if that minimum balanced diet of at least
1 milliard tons of food of animul griTin- 15 po be achieved '
by the year 2000C.

The task ahead in such countries as Africa and to a great
extent South America is therefore tremendous. A liberal
internstional trade with meat cannot be established by
politicians or economists but must be warranted by freedos
from animal diseases, efficient veterinary services and a
reliable hygienic and up-to-date meat industry.

The time when the individual butcher bought an animal on
the farmw or stock murket, killed and dressed it himself
and offered the meat for sale in his own shop almost below
to hi . tory. A transformation of the whole pattern of meat
supply is being demanded by the greatest social, economic
and scientific evolution since man ‘s history began. 01d
established living habits and culinary practices have
undergone many changes or have even become obsolete. The
individual supply of food directly from the farm to the
consumer ‘s kitchen has now been replaced, particularly in
developed countries, by mass sroduction of food and the
sale of partially prepared or ready to serve dishes in
shops and supermarkets. The restaurant, cafeteria or staff
canteen have to a great extent replaced the domestic
kitchen and the home-cooked meal.

In the abattoir of the past the individual butcher regardet
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Store. With working conditions, ventilation and lighting
8reatly improved, a satisfactory standoard of hygiene can
Now be achieved throughout the entire production. But it
Would be misleading or even dangerous to assume that an
Up-to-date legislation combined with a modern abattoir is
in jtself sufficient guarantee. Without the demand of an
®nlightened consumer for a high standard of meat hygiene
from the time of slaughter throughout the whole process
production transport, storage and sale and a reliable
Snd knowledgeable meat inspection service, a satisfactory
Standard of meat hygiene cannot be achieved even with the
p of up-to-date abattoir construction, equipment and

ithough great strides have been taken over the last
elopment of abattoir equipment and machi-
: particularly open to criticism and
Yemand further thought, namely flaying and evisceration
Yhich still fall comparatively easy prey to contaminating
mi@ro—crgﬁnis « There are of course some other minor
oge
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the handling of mest once it has left the abattoir is
8till open to eriticism,

There can be no room for complacency in meat hygiene
and so the need s”ill exists to broadcast knowledge and
understanding to those who are not yet aware of the fact
that better meat hygiene helps to improve the nealth of
the community; intercepts, prevents and assists in the
detection of animal diseasec and last but not least is
a8 valuable asset to the nation’s eccnomy.
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