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Abstract

In an era characterized by the rise of a “lazy economy” and advancements in cold chain logistics,
the fresh food e-commerce sector has witnessed explosive growth, with a substantial consumer
base establishing regular purchasing habits. This paper provides a comprehensive overview of the
five predominant business models within the fresh food e-commerce arena, along with the dis-
tinctive features that define the industry. It delves into the challenges faced by the sector, includ-
ing the complexities of managing elongated supply chains, the hurdles in achieving effective coor-
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dination, the nascent stage of third-party cold chain logistics infrastructure, and the risks associated
with ensuring product quality. The discussion extends to strategic measures aimed at fostering the
growth of the fresh food e-commerce industry. Recommendations include bolstering resource inte-
gration to create a unified platform, accelerating the development of a robust third-party cold chain
logistics network, and enhancing product quality and safety protocols.
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