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Table 1 Terms of prepared dishes defined in different standards in China
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Analysis of Current Situation and Trends of Industrial Processing Technology

for Prepared Dishes

Zhang Dequan, Liu Huan, Sun Xiangxiang, Wei Xiangru, Yang Xiaoyue, Shi Haonan
(Institute of Food Science and Technology, Chinese Academy of Agricultural Sciences, Key Laboratory of Agro—Products
Processing, Minisiry of Agriculture and Rural Affairs, Betjing 100193)

Abstract The prepared dish is an important part of Chinese traditional food. The prepared dish industry is growing in
China, which will promote the rural industry revitalization, and agricultural and rural modernization. However, there are
drawbacks in the prepared dish industry, including confused concept, backward technology and equipment, and lack of
standards. These drawbacks hindered the healthy and rapid development of the prepared dish industry. This mini-review
paper sorted out the concept, classification, development process, industry scale, and problems of prepared dishes. Key
technologies, such as bacteria reduction, flavor maintenance, package, and storage logistics, were also proposed. More-
over, the targeted development suggestions were put forward based on a series of problems, containing the difficult quali-
ty maintenance, lack of green processing technology, and backward industrial equipment. This will provide references for
the healthy development of prepared dishes industry.

Keywords prepared dishes; characteristic quality; industrial processing; key technologies; research trends



