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Abstract: The epidemic situation of new coronavirus infection has
become globalized and seemed to be long-term existence, and its
prevention and control will become normal. Under the compre-
hensive situation of resumption of work and production,
reopening of school, the intake of sufficient nutrients and the im-
provement of immunity are personal primary protection against
viruses. Prepared foods can be a convenient way to provide dietary
nutritious food. Here, we discuss the current situation of the
market development of prepared foods in China {from the perspec-
tive of the human nutrition demand and the convenient supply of
dietary nutrients under the long-term trend of epidemic globaliza-
tion, analyzing the prepared foods safety supervision and the re-
search progress in nutrition and hygiene.
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Figure 1 Market size of China’s quick-frozen food

industry from 2014 to 2018
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Table 1 Examples of unqualified spot checks on prepared foods and its related foods from April to May 2020
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Table 2 Global food safety incidents and/or recalls
from 2008 to 2018
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Figure 2 The demand amount of total frozen food

products from 2014—2018
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