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Analysis on the quality and safety status of prepared dishes in Guangdong
Province from 2021 to 2023
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[Guangdong Institute of Food Inspection (Guangdong Inspection Center of Wine and Spirits), Guangzhou 510435, China]
ABSTRACT: Objective To evaluate the food safety and quality of prepared dishes sold in Guangdong Province
from 2021 to 2023. Methods According to the national definition and scope of prepared dishes, and considering

their 5 main characteristics, relevant data were selected from the food supervision and sampling inspection database

of Guangdong Province from 2021 to 2023. Additionally, 20 batches of frozen meat products were randomly
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purchased from supermarkets and stores within the province for animal-derived component testing. The results were
evaluated based on food safety national standards and statistically analyzed using WPS Office 2024. Results The
supervision sampling inspection data of prepared dishes sold in Guangdong Province from 2021 to 2023 covered
8910 batches and 20019 items, with 18 testing items including physicochemical indicators, contaminants,
microorganisms, and animal-derived components. The compliance rate for all items except the microorganism indicator
in meat products exceeded 99%. Among the 20 randomly purchased frozen meat products, 15 batches were detected to
contain other animal-derived components. By analyzing the above data, several issues were identified in prepared
dishes: Food classification could be easily confused; some products lack evaluation criteria for contaminants; microbial
contamination was of concern; and the detection rate of other animal-derived components in beef products was high.
Conclusion Overall, the food safety of prepared dishes in Guangdong Province is satisfactory. To address the
identified issues, effective control measures should be implemented. This study proposes standardizing the classification
criteria for supervision and sampling inspection of prepared dishes, expediting the release of national food safety

standards, enhancing the prevention and control of microbial contamination, and strengthening the management of raw

material authenticity to promote the healthy development of the prepared dishes industry.
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Table 1 Representative samples and detection batches of 3 major types of prepared dishes
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