N

()

IFISYIAIdOSINEOS
UaznSWeINs

UKIINg1agINUas A1d0s

Livestock Supply

chain management



@2022

Influencing factors

Profit margins

Consumption preferences

Income

Culture and values

Governance Population

Technology

NV/
FAre KU

KASETSART

Labour availability
and expertise

Resource
Land

Conservation
or rewilding

Intermediate stages and end uses

Industrial users, e.g.

/ biofuel, bioplastics, fibres

Farmland o Non-food :
crops Feeding
’ ’ livestock
Human
edible crops Eae
Grazing for people
livestock "
X Fertiliser,

n
»

Food
for people

Fishmeal and
fish oil

Leather,

Wool, etc.

Aquaculture

Food securit
v Animal welfare

Health Inequality

Enjoyment of eating Livelihoods

Impacts

Water
shortages

Greenhouse Loss of natural

gas emissions S BIEE

food system

Nutrient run-off

Resilience or
vulnerability of

ASETSART UNIVERSITY UNIVERSITY

Source: Breewood, H. &
Garnett, T. (2020). What
is feed-food
competition?
(Foodsource: building
blocks). Food Climate
Research Network,

University of Oxford.



Supply chain
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Raw Material Supplier

Distribution Retail Customer
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Supply chain concept ' K—U

Business

Input providers . Producers .
Restaurants

Physical flows

< Financial flows
< Information flows >

Agribusiness

. . Collector/A
ssemblers

01123362 @2023 Suwanna Sayruamyat

Retail/
Wholesalers

Restaurants
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Feed - Food Competition RE =

UNIVERSITY UNIVERSITY

Livestock on Opportunity

cost

leftovers

* Avoid feed-food competition Number of people nourished

* Environmental impact Environmental impacts

* Methane emission FEED - FOOD Value to society
COMPETITION

Efficiency vs Food
resilience security

* Wastefulness * Food prices

* Role of food prices * Nutrient content

* Buffer against shocks * Quantity of food produced

: . - _ * Number of hungers
Breewood, H. & Garnett, T. (2020). What is feed-food competition? (Foodsource: building blocks). Food Climate

Research Network, University of Oxford. sousaugoRalng dasseun @esounIa Figure : Some key issues related to the feed-food competition debate.
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— [nsJasuwudu [Firm Infrastructure): s:uuteud msiu msouuwu nsainu

mMsionsnSwensuyuse (Human Resource Management): msidonass msweuwn

dnausu s:uuMaBULNU
msweuunalulad (Technology Development): msesnuuuuansicursi msnogeu mseentuus:uu

3393dq 3q9nann Yad

— Ms3ndo [Procurement): msiade Saminnau wdeslio indesins msluuoun

SAILIAILIV 140ddNS
I

Inbound Outbound
logistics logistics

sSuuasiaiudnndu nisdsuaniw NUYY

nistiudoaya usNs nsudssu nagnsnisnann

nasUs:naududadu

PRIMARY ACTIVITIES :
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< Demand chain

Financial flow

<—————————————————————

Demand Demand Demand
- ———— - wy - |-

Logistics Logistics Logistics

) I i | |

—T Supply L _oupply
Material / finish ds fl
Supply chain
> Not value chai
< Value chain ><— " el e P
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o . Sales and
Procurement Logistics Assembly Production .
marketing

* Getting raw materials and

Supply chain and value chain

Customer

Deli Distributi
N elivery istribution

subassemblies into

manufacturing operation

Value

Testing Development Innovation Customer

chain

* To delivery of maximum

Sales and After sales value to the end user

Packagin ) .
ging marketing service

01123362 @2023 Suwanna Sayruamyat



A value chain analysis 57\[ KU
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Upgrading

Q

Governance A hypothetical value-chain in agriculture
; Farmers / producers

Assemblers / traders

® (Governance

* Upgrading
® Distributional issues

Processors

I
Retailers Traders End-users

Foreign traders

®* (Governance |

* Upgrading Foreign distributors

®* Distributional issues

Foreign retailers

Distributional issues -

01123362 @2023 10
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Value chain | Unit total | Added unit | % Added | Unit % value
actor cost cost cost price added
G— A G
Farmer A A é G G—A —_ G —
F J—F J
H—-—G-B H—-G
Assemblers G+ B B E H H—-—G—-B H-G S
F J—F J
P I — H— I— H
rocessors / B ; E ; i C T I-H
wholesalers F J—F ]
—I1—D — 1
Retailers I+D D 2 ] J—1—-D J J—1 ]—
F J—F J
F
Total =A+C 100 J—F 100 ] 100

+B+D

01123362 @2023 Suwanna Sayruamyat 1



EX: value added in marketing channel

Added

N/
Sane KU

KASETSART

SSSSSSSSSSSSSSSSSSS UNIVERSITY

Unit: THB/kg.

Unit price Unit profit % Profit Value added % value
added

Value chain Unit total Added unit %
actor cost cost

Farmers

Assemblers

Processors/
wholesalers

Retailers

Total

01123362 @2023

85.0

98.0

103.5

1.5

12.5

2.0

79

cost

0.02

0.16

0.06

1.00

85.5

98.5

172.5

Suwanna Sayruamyat

0.5

0.5

69.0

93.5

0.01

0.01

0.74

1.00

13

74

172.5

0.01

0.08

0.43

1.00

12
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Class Activity l

https://www.eatecon.com/courses/

» 01123362-economics-of-livestock-and-
management
» Slides: Week 8: Livestock supply chain
management
> Activity

» 362 - Assignment - value added

MudaA1udcu value added
goJunazgoiniinisaana


https://www.eatecon.com/courses/

RNIYIR6) YAAUATHTND UAzWACRUUNUNISAWNY (ROI) IunisvanisTuniswaAe (supply chain) lauiousmadiu anwanuSTsiaa 21119 uazlaunyu

> <N
UsMa% 71515189 ek lanazw
1% 1 mswaalaiiie NaAN NAAN NAA NaAN
47,530.00 68,948.07 75,876.40 55,317.38
144 2 Tsai5aa NaALAN AaATN AAALTN AaALN
2,523.84 7,545.82 7,684.56 4,540.50
(5.31%) (10.94%) (10.13%) (8.21%)
157 3 daudsBudmanads AaALAN AaALTN NaALAN AaALTAN
9,287.50 27,081.15 56,420.80 17,310
(19.54%) (39.27%) (74.35%) (31.29%)
157 4 Iwdawanayan/ a@La aaALa aaLia yaAN
Butcher shop 7,367.15 22,528.37 21,870.62 13,750.16
(15.50%) (32.67%) (28.82%) (24.86%)
1% 5 uSnsimams AAAAN AAALNA AAAAN
- 20,387.52 24,245.35 11,360.73
(29.57%) (31.95%) (20.54%)
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Jsuacunasnuaadu aasinastaulauazansinasuantto nuanun 20-110 nlansu

. _ _ _ > » a‘mswmsmufmdaﬁu[nsiu/
— s:g:1a1(du) Usurcunisiuaims| Usuncuomisninuanis sns1msuantdo(FCR)
umangns (nn.) .

0 = (n.n./3u)

20-25 8.9 9.0 1.2 10.3 559.0 559.0
25-30 8.1 17.0 1.4 11.0 619.0 558.0 2.2 2.1
30-35 7.5 25.0 1.5 17.6 670.0 613.0 2.3 2.2
35-40 7.0 32.0 1.7 12.0 771.0 635.0 2.4 2.3
40-45 6.7 38.0 1.9 12.5 745.0 654.0 2.5 2.3
45-50 6.5 45.0 2.0 13.0 771.0 671.0 2.6 2.3
50-55 6.3 51.0 2.1 13.4 792.0 686.0 2.7 2.4
55-60 6.2 57.0 205 14.0 808.0 699.0 2.8 2.4
60-65 6.1 63.0 2.4 14.4 818.0 711.0 2.9 2.5
65-70 6.1 69.0 2.5 15.0 824.0 720.0 3.0 2.5
70-75 6.1 77.0 2.5 15.5 825.0 729.0 3.1 2.6
75-80 6.1 82.0 0.6 16.1 822.0 736.0 3.2 2.6
80-85 6.1 88.0 2.7 16.5 816.0 741.0 3.3 2.7
85-90 6.2 94.0 2.8 17.2 806.0 746.0 3.4 2.7
90-95 6.3 100.0 2.8 17.9 793.0 749.0 3.6 2.8
95-100 6.4 107.0 2.9 18.6 777.0 750.0 3.7 2.9
100-105 6.6 113.0 3.0 19.5 758.0 751.0 3.9 2.9
105-110 6.8 120.0 3.0 20.4 736.0 750.0 4.1 3.0
Sou 120.0 274.7 2.5

01123362 @2U23 Suwanna Sayruamyat
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* Hog-corn price ratio (Ugulglu USA) *  Soy-diff = import - domestic price
* Price/cost = farm gate price / cost of production

* dns1dausimansnasiAMgiwg o
: * Im_soybean = farm gate price / import soybean meal

* Hog-soy bean price ratio * D_im_soybean = farm gate price / domestic soybean meal
*  9051dIUSIANFNSNDSIANINAILHADI

sns1dus1MENsyUTFIOHwASUEaSIANINAIIKMED]
1.60

o0
o
o

1.40

o
o
<)

1.20

e
o
=

= 1.00

-y R "

% % % % % % 0.60 -
A% % N % % % ‘

o' S *I. v 23 N N3 3 ] of Y

TVE T @ & ¥ & &

N
=
e
&73U Hog price/ cost

dm3187U hog price/soybean meal price

¢ e
-2.00 V¥ 2
0.40 °@
'4-00 0.20
-6.00 0.00

mm Soy_diff Im_soybean D_im_soybean ——Price/cost
01123362 @2023 Suwanna Sayruamyat 17
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https://www.truebites.co.uk/products/ultimate-beef-box

01123362 @2023

https://story.motherhood.co.th/msidendatlodas/

Suwanna Sayruamyat
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Typical dressing percentages and cutting yields

uhkundsanoudh | Dressing % / hot hanging Cutting yield / final | Finalyieldas a %
(Starting live weight in lbs meat yield in kg of live weight
weight) (Boneless, with
trimming)
Beef 1,000 lbs 62% / 620 lbs 70% / 434 lbs 43.4%
Lamb 100 lbs 50% / 50 lbs 70% / 35 lbs 35%
Goat 100 lbs 48% / 48 lbs 70% / 33.75 lbs 33.75%
Pig 300 lbs 746% [ 222 bs 70% /156 lbs 52%
Chicken 6 lbs 70% / 4.2 lbs 58% / 2.5 lbs cut up 41.6%
Turkey 20 lbs 77% /[ 15.4 bs 58% / 9 lbs cut up 45%

(Thistlethwaite and Dunlop, 2015)

*1 pound (lb) is equal to 0.45359237 kilograms (kg)

Chilled carcass weight = 97% of hot carcass weight

chilled carcass weight

Dressing = , - x 100
live weight
01123362 @2023 Suwanna Sayruamyat

Sane KU

KASETSART

KASETSART UNIVERSITY UNIVERSITY

TH
Finalyield as a %

of live weight

55%

30%
75%
66%

21



The factors affecting dressing percentage and cutting yield DV\VE KU

01123362 @2023

< HEEEELN
b MR G A
-

Dressing
percentage

Gut fill: the more gut full, the lower .

dressing percentage

Muscling: the more muscle, the
higher dressing percentage
Fatness: the more fat, the higher
dressing percentage

Wool/Mud on animal: the more
mud, the lower dressing
percentage

Old injuries, abscesses and other
abnormalities: if a part of the
animal that is unfit for
consumption, it costs of the
process.

Suwanna Sayruamyat

KASETSART
KASETSART UNIVERSITY UNIVERSITY

Final cutting
yield

. Other places

Fatness: the leaner
the animal, the higher
edible meat yield.
Moreover, the more
fat can leave on the

meat the higher yield.

22
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E!ﬂS?ﬂ lLKhAaz< dunudoansizan 8,400 |uIn/dd

tKUNKeKanMsZgHa: 12 |flansu

A1SaUsIULazgudIgnsiulsaen 150  |jun/ad

AFnelunisyn 100  |jun/ad

souAUNUMSTONSANSINLDaIGU 250  uan/ad

aAunuansINKUIlsIYN 8,650  uIN/ad

Aunuansgnrunlsien 98  |jun/nn.

AgUdINNnlsIznfiged 50 |[uin/Ad

ALSINUFIUHKAz LAY 300 |un/Ad

AWURTIKUE 10 |uin/dd

mas1scydinAtazussinoun 40 |juin/M

AEauIASaIla/aunsd 8 |uin/ad

A1BUE) 5  un/ad
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16-20

22-26

28-32

https://www.thenakedbutcher.com.au/products/full-carcass-of-free-range-pork-approx-weight-50-60kg
01123362 @2023 Suwanna Sayruamyat
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45-55 70-73
70-80 72-84
85-95 73-75
115-130 75-80
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Grilling & BBQ'ing Roasting @ Frying & Stir-frying @®siow Cooking

9@ Collar joint

soe R <hop\ DSOS X boe chop
1% © Valent euck X ¥ os:
o
FA
ce Legd )

©@ Shoulder joint

9@ Mini collar

‘9@ Collar daube/cube

9@ Collar steak s

oe Sho lder u- ak,)

\
® Knuckle/shan k‘
R VY
%

01123362 @2023

joine

\\;\, D \5 S g
9@ Belly slices ~y <
- bclly .Bc”y)o nt o

0. Sp.) ribs

laubes/cubes,

S OLo <k,o nt = , r
=&’ ~ ! f——
@ Loin steak ® Loin joint ‘ oo Fucn
1

A

[ @@ Leg steak

Leg

® Cu: sho leg roast )

duno

- @

@ Spare ribs

mQqln
sUpva:Twn /

Lo
AR

FORESHANK
HINDSHANK

spruce

https://www.etsy.com/listing/957287969/pork-cuts-butcherschartslaminated-poster

Beef Chuck
00 Min, belly slices ———

Wonulon
Brisket Cut @

Rib Steak .
Juunau duuson HUH.:IWﬂ FLLEV\{:?
Rib Eye Steak T-Bone Steak Tri-tip Roast LN

a:lwn
Round Cut

LTS .
ooc0:00.0.......00'.0-000
.

st : SHORT PLATE

L es®00e

=
m— Shank Meat

Foreshank

¥enod




Fa1VE o]y dadiuLuo 66.3%

YoJ uu. 31N

Judaunan 30.5% Judiusol 35.8%
YoJ uu. 3N goJ uu. 9N

* TInanuauyslsiad
* Uu. WIE@oa 650 Nn.

NaudLan nauLloEy nauladalu

Major primal cut Minor primal cut Uo®

19.3% 11.2% 21.1%

56% yoJUKUNIAUZIN

. B ’ = _ Taun Funal Suuan 18un FosoJlk 3lasy AW Vi A

*nlzgnuudidgarinuas  oonal : : S . laun wulu wuuan laun wena 1Ay
Vo iy dulu duno Jua:lwn udJuN KJn:w (Ul anuU:Ws12 uaJ/uad WoannIsaauad

*  (MWUs:UU USDA s:n0Jglasin 12/13 N - N R

- . = luwne ¥undJ ns:uJau a1e Won=wu Wo
*  MWUS:UU JSilAda s:noJ3dlasin 10/11 :

Jawy

*  Fudoulnou (wholesale cuts)
e Fudusgou (retail cuts) NsWUJgUdIUAgURENUNISTY
e Alternative cuts Js:logulunisUus=nauains
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v v

e dulunand
%/A Ko / head
s o0 Uigogudour  @uno / collar v v v v v
; -~U:Uﬁan Kolka / shoulder v v v %

NN mad [ hock v
duuon / loin v v v v
a:lwn / hip v v v v Y
WWovn / leg v v v
awdu / belly v v v v 7 7
[thTE 3lasy/ sparerib vV v v v e v
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Wowulu
6.55%

(24 NN)

éod:)uzhnléaahuw 52.9%

- yarwuidoadnifsunuidonou
20% - 250% )

- yaAnwudodladifsunuidonou
9.4% - 422% X

- yarwudedladifigunuidodidn
3.68% - 20.34%
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92% - 491% )
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Lamb cuts

01123362 @2023

2N the
spruce

BREAST

NECK FILter

FORESHANK
HINDSHANK

Suwanna Sayruamyat

Leg
¥

Whole Leg
(Roast)
—

.
Short Cut Leg, Q -
Sirloin Off

(Roast)

Center Leg
Roast
(Roast)

Center Cut

Leg Steak

(Broil, Grill, Panbroll,

Pantry)

Bufterflied Leg
(Broil, Grill, Roast)

4

Boneless Leg
Roast (BRT)

(Roast)
Frenched
Hindshank
(Braise)

Sirloin Chop
(Braise, Broll, Gril,
Panbroil, Pantry)

Boneless
Sirloin Roast
(Broil, Grill, Roast)

Cubes for Kabobs
I (Braise, roil, Grill)

Top Round
(Broll. Grill, Roast)

AMERICAN
LamB

Cuts & How To Cook Them

Shoulder Rack  Loin  Leg

Foreshank & Breast

Loin

e

Loin Roast
(Roast)

Double Boneless

Loin Roast (BRT)
(Roast) \
b Loin Chop
(Broil, Grill, Panbroil, Pantry)

Double Loin Chop
(Broil, Grill, Panbroi,
Pantry)

Tenderloin
(Broil, Grill, Roast)

Foreshank & Breast
‘\’_ ngra?nank

-

Spareribs (Denver Ribs)
(Braise, Broil, Grill, Roast)

Lamb Belly

A
ﬁg%! é (Braise, Roast)
-
Riblets %
(Braise, Broil, Grill)

Rack

Crown Roast S 1
(Roast) nﬁ il ‘{ |

\

/ Rln Roast
(Broil, Grifl, Roast)

Frenched
Rib Roast
(Broil, Grill, Roast)

SIS
7 Yy
Rib Chop
(Broil, Grill, Panbroll,
Panfry, Roast)

Frenched Rib Chop ' =
(Broil, Grill, Panbroil, 5
Panfry, Roast)

\

&

>

www.americanlamb.com

Shoulder

Square Cut
Shoulder Whole
\ (Braise, Roast)
Boneless Shoulder %‘
Roast (BRT) ‘
(Braise, Roast) .
<
“
-4
’ Blade Chop
(Braise, Broil, Grill,
Panbroil, Pantry)
Arm Chop
(Braise, Broil, Gril,
Panbroil, Panfry)

f Neck Slices
(Braise, Roast)

Lamb for Stew
(Braiso)

Other

Ground Lamb 3
(Broil, Grill, Y
Panbroil)

https://steemit.com/bbg/@bbgbear/lamb-meat-cuts
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