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Abstract

With the rapid development of e-commerce and the accelerated pace of life of consumers, e-
commerce has become a key force to promote innovation in the food industry. As an emerging
food form, with its convenience and diversity, prepared dishes are gradually becoming the new
favorites of modern families and young consumer groups. The purpose of this paper is to discuss
in depth the development status, challenges and future development trends of the prepared dish
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industry under the background of e-commerce. Through the comprehensive analysis of existing
literature and empirical research on market data, it provides decision-making reference for rele-
vant enterprises and policy makers.
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Table 1. Classification and related characteristics of prefabricated dishes
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Figure 1. Market scale and forecast chart of China’s prepared dish industry
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