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Food safety risks control and regulatory measures in the production
process of prepared dishes
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ABSTRACT: In recent years, driven by policy support, restructuring of the catering industry, changes in consumer
behavior, and the participation of enterprises across the industry chain, the prepared dish industry has experienced
rapid growth. However, with the rapid development of the industry, controversies surrounding prepared food products
have gradually increased, and the public has become increasingly concerned about food safety issues. Based on this,
this paper systematically sorted out the definition of prepared dishes, industry development status, and relevant
standards. It also explores potential food safety risks, including substandard raw material quality, microbial
contamination risks, excessive use of food additives, ambiguous label information, irregular production operations,
and residual plasticizers in packaging. In response to these risks, practical suggestions and measures have been
proposed, including accelerating the establishment of national standards for the safety of prepared dishes, improving
the management of product labels for prepared dishes, urging enterprises to establish and improve their quality

management systems, and strengthening the supervision of prepared dish safety. The purpose of this paper is to
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provide solid theoretical support for the food safety supervision of prepared dishes and to facilitate the development

of the prepared dish industry in a more standardized and healthier direction.

KEY WORDS: prepared dishes; status of industry; standard; food safety risk; regulatory recommendations
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