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Abstract : Under the background of Healthy China, the concept of healthy diet has been gradually popularized.
In addition to valuing the shape and taste of Chinese and Western pastry, consumers also pay
close attention to their nutritional and health value, which has promoted the nutritional and functional
development of Chinese and Western pastry. Although Chinese and Western pastry have their own
characteristics in raw materials, flavors and production processes, both need to seek a balance
between delicious taste and nutrition. This paper analyzes the nutritional and functional development
trends of Chinese and Western pastry under the background of Healthy China, and explores the
innovative development paths. It elaborates from four aspects: innovating the production process of
Chinese and Western pastry, innovating pastry—making materials, retaining the original natural flavor
of pastry, and ensuring food safety and nutrition. The research aims to provide reference for the
development of Chinese and Western pastry.
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