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Status Quo of Prepared Meat Dishes and Their Chemical Safety Control Strategies
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Abstract: With the rise of the “lazy economy” in the post-pandemic era, the prepared dish industry has rapidly developed in
China. Prepared meat dishes have aroused great interest because of their easy processing characteristics and high nutritional
value. However, it is important to control the safety of prepared meat dishes during their processing. This paper describes
the status quo of prepared meat dishes in China and abroad and the two pathways for inhibiting the production of harmful
substances by natural antioxidants. It focuses on discussing the two strategies for chemical safety control of prepared meat
dishes in order to provide a reference for ensuring the safety of delicious and nutritious prepared meat dishes.
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