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Research progress on convenience food from traditional Chinese dishes

ZHAO Ju-Yang, KONG Bao-Hua, LI1U Qian, LI Yuan-Yuan, SUN Fang-Da

(College of Food Science, Northeast Agricultural University, Harbin 150030, China)

ABSTRACT: Recently, the demands for Chinese food, especially for convenience food and nutritious food have
been growing continuously all over the world. Traditional Chinese convenience food with industrial technology
becomes more and more popular. However, traditional Chinese convenience dishes have several problems
including color variation, lacking of flavor, poor texture and bad taste when compare to the traditional Chinese
dishes. How to resolve these problems is the current research hotspot. In this paper, the research status at home
and abroad are introduced. The convenience foods are classified and in the meanwhile the related research of
the traditional Chinese industrial production and advanced treatment about its color, flavor, texture and tastes
are reviewed. Moreover, the method, technology and new problems which appeared at the industrialization of
the traditional Chinese convenience food are discussed. Furthermore, the development measure and trend of
traditional Chinese convenience food have been generalized and predicted.
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