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Abstract:In order to ensure the health of animials and safety of theirs products, the tracing system had been
implemented in animial food supply-chain by many countries and enterprises,and an effective and precise tracing
system needed many different technologies. With discription of essential information of traceability, this paper
focused on introducing the principle and implemention of the technologies of animial identification,technologies of
coding, technologies of individual animial diagnosis, as well as the technologies of animial geographical origin

traceability.At last,the development future trend of technologies in the tracing system was viewed.
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