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Abstract

This paper conducts a special risk monitoring of prefabricated dishes, testing 100 batches of pre-
fabricated dishes mainly consisting of frozen foods, covering various categories of aquatic products
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and livestock/poultry products. It analyzes indicators such as preservatives, pigments, and veteri-
nary drug residues. The study reveals issues in prefabricated dishes, including passing off inferior
products as superior ones, illegal addition of preservatives and pigments, unlawful use of non-edi-
ble substances, and abuse of veterinary drugs, while deeply analyzing their causes. Aiming at these
problems, regulatory strategies are proposed from aspects such as policy supplementation, targeted
supervision, and technological empowerment, with the aim of providing references for ensuring the
food safety of prefabricated dishes and promoting the healthy development of the industry.
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Table 1. Analysis of quality and safety monitoring results for prepared foods (with multiple risk factors and detection rate data)
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