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Abstract 
Driven by the dual drives of market demand and capital favor, prefabricated dishes as a 
high-growth emerging track have reached a scale of up to 100 billion, which has 
profoundly affected the lifestyle of the populations. Currently, the development of the 
prefabricated dishes market is still in the starting stage, and the overall profitability and 
growth level have reached a high standard. However, there are still many problems in 
the prefabricated dishes industries, such as serious homogenization of taste, low market 
penetration, and low scale. To explore future directions of the prefabricated dishes 
industries, innovation, financing and advanced business models are necessary to solve 
these problems, which are helpful to achieve the goal of high-quality and rapid 
development of the prefabricated dishes industries. 
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1. Introduction 

The prefabricated dishes originated in the United States, was developed in Japan, and was 
popularized in China in 2005. The development of the prefabricated dishes industries not only 
balances the dual demand of consumers for food quality and convenience of eating, but also 
reduces the operating costs of the catering industries and increases the company's operating 
profit. Guohai Securities believe that prefabricated dishes are likely to boom in the next period 
of rapid growth in China. If it is predicted that prefabricated dishes industries may develop into 
a trillion-dollar market in China according to the compound annual growth rate of 20%, in the 
next 6-7 years. 

2. The Definition of Prefabricated Dishes 

Pre-preparation refers to the pre-processed finished products or pepsipaise five-parts dishes 
by washing, cutting, matching, etc., and the dishes are prefabricated in advance by factories 
using central kitchens. Various methods, such as freezing or vacuuming, are used before they 
are packaged, stored, transported and sold. The consumption of prefabricated dishes usually 
does not need to finish complex processes, such as washing and selecting dishes, etc., but only 
needs to be simply heated, which can enjoy the delicious taste, with the characteristics of taking 
into account the convenience of eating and the pleasant taste. In the past, our understanding of 
prefabricated dishes only stayed in self-heating rice, self-heating small hot pot, etc. In recent 
years, due to the development of cold chain preservation technologies, cooking process 
technologies, the demand of young people's fast-paced life and increasing attention to the 
privacy of catering have been better satisfied. now prefabricated dishes have evolved into four 
categories of instant food, instant hot, high-speed cooking, and efficient food delivery, which 
can basically meet the various needs of the general populations. 
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3. History and Current Situations of Prefabricated Dishes 

3.1. The World Origin of Prefabricated Dishes 
Although the prefabricated dishes have become popular in China in recent years, it appeared 
quite early in the world. In the 1920s, Clarence Birdseye developed a quick-freezing system for 
canned fish, which could freeze at temperatures of -40°. In addition, ingredients that are quick-
frozen were still very fresh after thawing. After this, the frozen food industries began to rise, 
and the prefabricated dishes industries also ushered in development opportunities. Since the 
1960s, various types of prefabricated dishes have been commercialized in the United States. In 
1980, due to the economic expansion policies of the United States, prefabricated dishes began 
to develop in Western capitalist countries. 
Although prefabricated dishes originated in the United States, for now, the prefabricated food 
industries are the most prosperous in Japan. Due to a series of external factors, such as the 
state's economic assistance and Japan's economic recovery, Japan's prefabricated dishes 
market has achieved rapid development in the 1970s and 1980s, with an average annual 
market growth rate of more than 20%. 

3.2. Development of Prefabricated Dishes in China 
Compared with developed countries, China's prefabricated dishes industries started relatively 
later. The earlier prefabricated dishes enterprises gradually came into being in around 2000. In 
2014, with the rise of the domestic and foreign selling industries, prefabricated dishes have 
penetrated and developed in the B-end market. In 2020, the prefabricated dishes industries 
have developed on a certain scale. 
In recent years, China's food industries technology and cold chain logistics and other 
supporting facilities continue to be developed and mature, while the outbreak of the COVID-19 
pandemic in 2020, which are greatly affecting the global economic development, especially the 
tertiary industries represented by the catering industries. During the pandemic, the demand 
for home cooking is increasingly high, which has brought opportunities to the prefabricated 
dishes industries, and prefabricated dishes have begun to usher in a period of rapid 
development at the C-end. According to NCBD data, the scale of China's prefabricated dishes 
market will reach 300 billion in 2021, and it is estimated that it will exceed 830 billion by 2025, 
of which the scale of the C-end market will account for nearly 30%. 
The main core economic and social technical indicators of China's current economic and social 
composition, including the average annual GDP level, the proportion of total labor force, and 
the composition of the family population, are quite similar to Japan's in the late 1970s and early 
1980s, and from the perspective of China's prefabricated dishes competition patterns, there are 
many participants in the prefabricated dishes markets, and the industries show low levels of 
concentration, and the development potential and upward space are huge. It can be seen that 
Chinese prefabricated dishes in China are expected to embark on the next period of high growth. 
According to the statistics of Guohai Securities, if it is predicted according to the compound 
annual growth rate of 20%, in the next 6-7 years, China's prefabricated dishes industries may 
develop into a trillion-scale industries. 

4. The Existing Problems in the Development of the Prefabricated Dishes 
Industries 

4.1. The Taste of the Dishes is Unified, But the Delicious Taste is Difficult to 
Popularize 

As far as the current analysis of the catering market situation, people can go to a variety of 
restaurants. Restaurants are only one of the scenes for food, and a variety of roadside stalls, 
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small shops, trucks that walk the streets, etc. are all scenes that people can go to find delicious, 
and most popular food. Because of the diversity of choices, people will not have unified answers. 
In other words, food choices would be different in different groups of population. In the current 
Chinese catering market, the products that have been retailed through standardized means are 
mainly concentrated in varieties such as staple foods and snacks, because this variety is not 
complicated in comparison, and the national unity rate is also quite high. It includes bread, 
dumplings, etc.,as well as chicken steaks and sweet potatoes for snacks. However, in order to 
make prefabricated dishes into a unique category, it is necessary to take into account the 
preferences and manufacturing processes of the people in various regions of our country for 
various flavors such as sour, sweet, bitter, spicy and salty, and to achieve "great unification" 
with a certain taste, but the feasibility is not high. 
The food industries are also taking business strategies on social media. Different bloggers are 
possible to provide totally different comments for each restaurant. In this case, restaurants find 
it tough to obtain 100% satisfying comments from the bloggers. Prefabricated dishes are also 
the main "tool" of the B-end of China's convenience food market, and its convenience is mainly 
manifested in the reserve of a certain kind of prefabricated dishes to achieve the purpose of 
preparing dishes in advance, but if it is really based on the tastes of consumers, there will still 
be certain limitations. 
If in terms of taste, as long as there is such a dishes as black pepper beef fillet, its taste can only 
be highly unified, then from the manufacturer to the B-end merchants. Considering the unified 
standards, the improvements of taste would not come true. Therefore, people from different 
regions would not provide positive feedback because of their various preferences. 
The monotony of prefabricated dishes is indeed a prerequisite and advantage for the 
convenience of fast food. Although 80% of the sales of prefabricated dishes come from the B-
end trading market, the final consumption is still ordinary consumers, compared to picky 
consumption, delicious is difficult to achieve popularity, so the production of prefabricated 
dishes for the huge pursuit of the consumer market still needs to be deeply explored. 

4.2. The Cost Threshold is High, and it is Difficult to Enter the Market 
The "Research on the Current Situation of the Prepackaged Food Retail Industries of Brand 
Chain Catering Companies" mentions: "The retailing of the catering industries is a project, 
which is a development model that is fundamentally different from the traditional catering 
industries now, and it is a new topic for any chain catering company. If prefabricated dishes are 
to be retailed, they need a complete supply chain, including: procurement, storage, refrigeration, 
transportation, processing, etc. Among them, storage, processing, refrigeration, and 
transportation require a lot of money, which seriously increases the cost threshold and 
increases the difficulty of entering the market. 
First of all, suppose a restaurant wants to make a sought-after dishes a standard prefabricated 
dish, then this restaurant will have to do in-depth analysis, but also repeatedly from the taste 
universality, taste and shelf-life balance and other aspects of trial and error, during this period, 
need to spend a high price to hire some senior chefs to participate in the analysis of the 
preparation of the prefabricated dishes. In addition, during the period of trial and error, the 
product will regularly release the market in batches to get feedback, during which the part of 
the failed product will also expand the cost. 
Secondly, prefabricated dishes pay great attention to refrigeration and storage, and this process 
requires a considerable part of the land to build a storage warehouse, and the warehouse must 
also be equipped with refrigeration equipment. For example, with its own development, a 
certain enterprise needs a logistics warehouse storage center with a total area of more than 
400,000 square meters, which not only needs a large area of land but also needs to set up a 
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multi-temperature zone to ensure the food safety of prefabricated dishes, but the funds 
consumed in this process are quite huge, and the general enterprise is unaffordable. 
In addition, because the application scenarios of prefabricated dishes are mainly in the kitchens 
of home and catering, the downstream customers of the industries are relatively sporadic and 
the number and types of ordered goods are different, so there are characteristics such as small 
scale of individual customers, high frequency of logistics, scattered number of customers within 
the range, and high demand for timeliness in product logistics. At the same time, due to the 
preservation requirements, the transportation and distribution process of some prefabricated 
dishes must be completed in a low-temperature natural environment, so it is necessary to 
provide more advanced warehousing logistics distribution systems and cold chain logistics 
technology. At present, because most of the companies in the industries are single product 
bases, warehousing and transportation and cold chain transportation capabilities control the 
supply range of major products, and directly affect the entire industries radiation area. 
However, due to the limitations on transportation costs and production technology, this has 
also led to the fact that there are not many catering brands that have the strength to enter the 
market and prepare the market in advance. 

4.3. Food Safety Risks Exist, and Consumers have Great Doubts 
With the increasing socio-economic status of Chinese residents, the purchasing power of food 
is also increasing, and higher standards are also mentioned for food quality and food safety 
requirements. As an important product of ensuring the normal nutritional supply of human 
beings, the quality of food is also directly related to human health. In food, if chemicals that are 
unfavorable to the body are added, and the consumption of processing raw materials infected 
with pathogenic bacteria or spoilage will cause serious harm to the health of consumers. After 
having this food, health problems, such as food poisoning would appear. 
Prefabricated dishes require specialized technicians to professionally classify various dishes 
and raw materials through modern food industries technology, and use different processing 
methods to conduct targeted research according to the various characteristics of raw materials, 
strictly control the concentration and proportion of oil, salt, sugar and various nutritional 
elements, and use central kitchens to concentrate production; Scientific packaging materials 
guarantee a commercial sterile dressing environment for dishes; Some dishes also need to be 
stored and transported at minus 18 degrees Celsius through rapid refrigeration technology, so 
as to ensure the freshness and taste of dishes in a timely manner. However, in the current actual 
production operation process, some enterprises have used low-quality raw materials. products 
are sometimes not standardized, and dishes are highly salted and fat, and dishes are easy to 
deteriorate. Some prefabricated dishes also have nitrites generated after seasoning, due to 
repeated cooking or boiling time is too long, resulting in folic acid and vitamin B XII in food 
being destroyed by high temperatures, which has anemia, carcinogenicity and other dangers 
for consumers to drink for a long time. 
Because of the loopholes in some company management systems, the lack of social 
responsibility, and the imperfect supervision and management, the prefabricated dishes 
currently circulating on the market cannot ensure that each product is fresh and hygienic. 
Therefore, many consumers choose to abandon their purchases from the perspective of 
considering whether the prefabricated dishes are really safe. The safety of prefabricated dishes 
poses a huge threat to their development. 

5. The Future Development of Prefabricated Dishes 

The choice of the development of prefabricated dishes determines the future development 
trend of the prefabricated dishes industries, focusing on solving the existing shortcomings, 
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innovating the channel model, and actively using external factors to promote the development 
of the industries is the top priority that needs to be worked on at present. 

5.1. Carry Forward the Advantages of Foreign Trade and Take Advantage of the 
Development of the "Belt and Road" 

The economic belt along the Belt and Road Silk Road connects economic and trade exchanges 
between China and the ten ASEAN countries, the SCO and European countries, and in 2018, the 
total import and export trade between China and all member countries along the "Belt and 
Road" has exceeded 1.3 trillion yuan, and there is a year-on-year growth level of 8.9%. The 
Target Group of ToC Sales of Prefabricated Dishes is mainly young people in cities who lack 
cooking time. In recent years, the degree of economic and trade development with the major 
countries along the Belt and Road has been further improved, the number of people engaged in 
tertiary industries labor has increased, and people's consumption levels and requirements for 
diet quality have also been continuously improved, and a large part of them need to balance the 
time contradiction between work and cooking. Therefore, in the future, the demand for 
prefabricated dishes in these countries will continue to increase, providing a major 
development opportunity for the development of China's prefabricated dishes industries. 
Shantou Guanhai Seafood Technology Co., Ltd. said: "Due to the deepening cooperation with the 
countries along the first generation of the road in recent years and the effectiveness of the RCEP, 
the company's export volume in the first two months of this year increased by 100% year-on-
year." In the process of development, in addition to exerting efforts in the domestic market, 
China's prefabricated dishes enterprises can make good use of China's foreign trade advantages 
such as labor, resources, policies, and technologies for overseas markets, so as to enhance the 
dependence of China's prefabricated dishes industries on foreign trade, broaden sales channels, 
and then build a new industries development growth point. 

5.2. Improve Production Concentration and Strengthen the Large-scale 
Construction of Enterprises 

Since the middle and late 1990s in China, after McDonald's, KFC and other Western fast-food 
enterprises entered China, China has developed the first generation of prefabricated dishes 
production industries and distribution and operation system. In 2000, China also successively 
gave birth to pre-prefabricated dishes (semi-finished dishes) manufacturing enterprises, and 
through the further production of poultry aquatic products and various fruits and dishes and 
other raw materials, gradually put forward more abundant product categories and food 
nutritional value than in the past, and gradually shortened people's cooking links and optional 
space. However, because the development process is relatively short and the iterative speed of 
technological progress is slow, at present, China's prefabricated dishes industries is still 
dominated by small and medium-sized companies, the level of business standardization of 
enterprises is relatively low, and the regional characteristics are prominent, and the share of 
major enterprises in the industrial chain is limited, and there is an extreme lack of leading 
enterprises in the industries. For the prefabricated dishes industries, the small workshop 
processing method can only provide a small number of customer services due to limited 
production capacity, insufficient research and development capabilities, poor technical level, 
low degree of production standardization, production cost is not dominant and food safety is 
difficult to guarantee, which greatly restricts the further development of the prefabricated 
dishes industries. Overcoming this defect requires domestic companies to actively use the 
capital market and preferential policies to attract investment to enterprises around the world 
to expand the scale of the company, so that the various production factors (land, labor, capital, 
equipment, management, information, etc.) required in the company's operation can achieve 
the best combination and efficient operation, and finally achieve good benefits. 
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5.3. Pay Attention to Consumer Needs and Launch Personalized and Distinctive 
Products 

With the increasing development of China's marketing economy, the people's yearning for a 
high-quality life is increasing, and consumers' willingness to be intimate in catering is 
constantly increasing, while also pursuing the quality and ritual of food. Although prefabricated 
dishes can meet consumers' needs for catering privacy, in the past, due to technical reasons, 
prefabricated dishes could not meet consumers' requirements for taste. Nowadays, due to the 
wide application of fermentation cultures and fermentation technology for regulating food, as 
well as the control technology of aquatic processing temperature, product fine-tuning and other 
freshness preservation and taste technology, the current prefabrication can meet consumers' 
demand for cooking convenience and high-quality taste to the greatest extent. Different from 
the similar share of toB and ToC in foreign markets, the current sales ratio of ToB and ToC in 
China's prefabricated dishes market is 8:2. Although the prefabricated dishes industries is 
currently in the blue ocean and has a very high growth attribute, not paying attention to the C-
end market with great market potential will make the prefabricated dishes industries enter the 
bottleneck period of development prematurely. Many prefabricated dishes companies focus on 
product research and development on products supplied to the B-end, and many products do 
not cater to the consumer demand of C-end consumers. Now, fresh e-commerce relies on 
channel advantages, established catering enterprises rely on supply chain advantages and 
start-up brands with Internet thinking and marketing have entered the game, of which the most 
important reason why the old catering enterprises do not occupy an advantage in the game is 
that their products lack key control over consumer demand. According to the "2021 White 
Paper on the Changing Trend of China's Domestic Food Consumption Behavior" jointly 
launched by COFCO Health and Nutrition Research Institute and Tmall, local flavors with 
hometown feelings as the starting point are increasingly influential in consumption decisions, 
and foods that carry more subjective emotional expressions are becoming more and more 
popular. In addition, people's current demand for prefabricated dishes has long been not only 
how to eat, but also hope to use prefabricated dishes to embellish life or meet their own more 
personalized needs. 
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