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trol points regulation cause slaughter plants to exit?

Study on Impact of Food Safety Regulation upon
Meat Industries’ Welfare

WANG Zhi-gang, LIU Tao, HUANG Sheng-nan

Abstract: The food safety regulation has become the important measurement to assure food safety. Al-
though some scholars have studied the related topics both in the consumers’ willingness to pay and the
ways to increase enterprises’ long-term efficiency, it is still lack of relevant studies on the food industries’
welfare loss arising from regulation. The purpose of this study was to do in-depth research on welfare los-
ses of pork, beef and mutton, and poultry manufacturers using the horizontal displacement model. The
results showed that producer losses were higher for meat products with smaller own-price elasticity and
more consumption quantities. The losses of pork manufacturer were the largest ( ¥ 304. 869 billion) ,
which was about 8.76% of its total sales revenue, followed by the losses of poultry manufacturer
( ¥69. 142 billion) , 5. 45% of its total sales revenue. The beef and mutton manufacturer have the lowest
losses( ¥68. 560 billion) , 9. 60% of its total sales revenue. The results also showed that for different
meat products, the increase cost per unit product and upward pressure on prices were different. For every
kilogram pork, beef and mutton, and poultry, the highest increase cost amount was ¥1.07, ¥1.61,
and ¥0. 63, respectively, and the price upward pressure was 8. 76% , 9. 60% , and 5. 45% , respective-
ly. Based on the conclusion, this study suggests that it is necessary to effectively control the welfare loss

and execution cost.

Key words: food safety regulation; meat industry; welfare loss; price pressure
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