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Abstract 

 
Pilot Project of Integrated Quality Assurance of Natural Thai Beef Production is 

aimed to set up the quality and the safety systems of integrated natural Thai beef 

production. It is under the set of “The Expansion of Business Opportunity of Thai Beef” 

project. In order to guarantee the quality and safety of natural Thai beef to the trading 

partners, certification standards and manuals of natural Thai cattle production and 

slaughterhouse were established. The principles of the natural Thai Cattle standard is 

the blood of Thai native cattle must be not less than 50%, complete natural feed, 

traceability to production system, and the set standard must be complied with the 

government organizations’ standards. The standard of cattle slaughterhouse  is applied 

from 3 stars slaughterhouse standard of the Department of Livestock Development 

(DLD), which consisted of clean and hygienic production process, preventive measures 

for meat contamination, animal welfare measure, hygienic transportation system, work 

instruction, and good sanitation in the factory, availability of traceability system, and 

environmental management in order to meet the minimal standard of the DLD. It is 

expected to be the basis of development to higher level. The evaluation within the 

certification system of natural Thai beef integrated production is complied with 

regulations of the set standards. In addition, the set manual of natural Thai cattle 

production can be a broad guideline for cattle farmers to meet the set standards. More 

knowledge for the farmers is also addressed as same as slaughterhouse manual, which 

informs about details and ways of complying practice to the standard for further 

development. 

 

Keywords: natural Thai beef, cattle slaughterhouse, standard, manual, certification 

system 

 

 

 

 

 

 

 


