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Abstract Texture soy protein convenient noodle’ s hydrospic properties was enhanced by alkalization and dehydration processing, the
result indicated that (8% salt 1.5% NaH(D,, dehydmtion temparture 55 C)had better effect on TSP convenient noodle’ s hydrospic
propetties.
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Abstract A kind of Lactobacillus was seperated from rinse water of boild bamboo shoots. After plate culture and screen it was used
in ninsing process of producing canned boiled bamboo shoots. This method shorten rinse time from routine 3 ~ 5 days to about 26
hours It will decrease the production cost and imprwve the quality and yield for coresponding enterprises.

Key words lactobacillus; canned boiled bamboo shoots; 1insng process.
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