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Research on related standards and risk management of “prepared foods”
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Abstract: With the acceleration of the pace of life, increasing demand from consumers, and improvements in the supply
chain, “prepared foods” have become popular in China’ s food industry. The prepared foods industry has experienced
rapid expansion, encompassing a wide variety of food types. This paper reviews the relevant standards of prepared foods,
analyzes potential food safety risk factors, and provides a basis for enhancing the management of food safety in the
prepared foods industry, to promote its healthy and sustainable development.
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Table 1  Main types of “prepared foods” classified by methods of consumption
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Table 2 General national food safety standards related to “prepared foods”
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Table 3  National standards on food products related to “prepared foods”
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Table 4 National food codes of practice related to “prepared foods”
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Table 5 Food safety industry standards related to “prepared foods”
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Table 6 Provincial standards related to “prepared foods”
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