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Abstract

This study takes Shaanxi oil and fat enterprises as the research object, and based on the current devel-
opment status of the oil and fat industry in China and Shaanxi Province, explores the path for high-qual-
ity development of Shaanxi oil and fat enterprises. By analyzing the development trends of the domes-
tic and international oil industry, the basic conditions and existing problems of the oil industry in
Shaanxi Province, key paths such as technological innovation, industrial chain integration, brand build-
ing, and green development have been proposed. Research has found that in order for Shaanxi oil and
fat enterprises to achieve high-quality development, they must base themselves on regional resource
advantages, strengthen technological innovation, improve the industrial chain, enhance brand value,
and actively practice the concept of green development. The research results provide theoretical ref-
erence and practical guidance for the transformation and upgrading of Shaanxi’s oil and fat industry,
which is of great significance for promoting regional economic development and ensuring national
grain and oil security.
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