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ABSTRACT: With the acceleration of life pace and the changes in consumer habits, people’s catering demands change
a lot, they tend to choose convenient and fast food, which results in the soaring of the premade cuisine market.

Low-temperature circulation prepared meat cuisine is one of the important species of prepared cuisine. Because of the
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various categories, fresh ingredients, and convenient operation, it has become trendy for people to consume prepared

cuisine. However, some urgent problems shall be addressed, including the unmatured processing technology, cold chain

logistics system, and the lack of production and operation standards, which cause the fluctuation of the quality and

increase the risk of safety problems of products, thus lowering consumer confidence. Therefore, it is necessary to

upgrade and transform the process flow and corresponding processing technology of low-temperature prepared meat

cuisine, so as to provide technical support for the high-quality development of low-temperature prepared meat cuisine.

This paper summarized the advances in low-temperature prepared meat cuisine, the influence of processing on the

quality and safety of prepared cuisine, and the state-of-the-art technologies in food processing including rapid cooling

and freezing, cold chain logistics, sterilization technology, intelligent and active packages that could be used in prepared

cuisine industry. Thus provide suggestions for the innovative and sustainable development of prepared cuisine.

KEY WORDS: low-temperature prepared meat cuisine; emerging food processing technology; intelligent package;
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