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Research progress on quality promotion strategies of quick-frozen Chinese
prepared meat dishes during frozen storage
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ABSTRACT: Quick-frozen Chinese prepared meat dishes expand at a rapid speed with the accelerated pace of life
and gradual improvement of living standards, formation and development of cold chain transportation and continued
upgrading of processing equipment. The dishes is a kind of prepared meat products which process under the concept
of quick-frozen prepared meat products, due to their convenience (mainly for simplifying the kitchen cooking
process, reducing cooking costs and improving cooking efficiency), quick-frozen Chinese prepared meat dishes have
been more and more popular among consumers. However, the quality deterioration (such as fat oxidation, flavor
distortion, surface dry consumption, etc.) of quick-frozen Chinese prepared meat dishes occur during the storage not
only affect the quality of products, but also decrease the consumption experience and re-purchase rate. Therefore, this
paper systematically reviewed the quality change and quality improvement technology of quick-frozen Chinese
prepared meat dishes during frozen storage, analyzed the cases in current, and then prospected for future

optimization, which can provide relevant technical support for its quality improvement strategy.
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