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Development and quality research progress of prepared dishes
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(CollegeofTourismandCuisine , HarbinUniversity ofCommerce, Harbin 150076 , China)
Abstract:Fast-pacedlifestyleandhealthy dietconcept havemadethedevelopment of preparedfoods ,
andtheemergenceof preparedfoodshas promotedtheindustrializationofChinesedishes. In thisp
aper, the development and research status of prepared foods for dishes are introduced, and the q
uality changesandcontrolmethodsof preparedfoodsaresummarized. The raw materialsinclude
color protection and crispness preservation of vegetables, fat oxidation and control of meat, and
microbialcontrolincludessterilizationand packaging methods. Italsosummarizestherelatedresearch
onthedeterminationandanalysisofflavorsubstances, hoping to providereferenceforthefurther
study on preparedfoodsfordishesandthestandardizationandindustrializationofChinesedishes.
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