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Abstract: With the booming of “lazy economy” and the accelerating pace of people’s life, many people’s
consumption and eating habits have changed. Prepared dishes are getting more and more attention because
of their convenience and speed. Nowadays, prepared food has become one of the fastest growing food types

in China, and is loved by consumers. The development of prepared food industry has effectively promoted
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the development of local economy and rural revitalization. However, at present, there are still technical
bottlenecks in the field of food processing in China, especially in automatic measurement and packaging,
food processing and production equipment. The research on different packaging technologies of pre-pre-
pared vegetables is not perfect at this stage. Therefore, this paper makes a more systematic elaboration on
the research of processing and packaging of pre-prepared vegetables, which covers the current market situ-
ation, problems, development potential, development trend, processing and Packaging technology and
other aspects of the study. and explains the requirements of pre-prepared vegetables in terms of technolog-
ical upgrading, and the future development prospects of pre-prepared vegetables to make a prospect, to
provide reference for promoting the high-quality development of the pre-prepared vegetables industry.

Key words: prepared dishes; process technology; package technology; development trend
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