542 % 511 i Tl B Vol. 42 No. 11
2021 4 6 H Science and Technology of Food Industry Jun. 2021

TPEEA, i, VRO, S DRy SO R KA S BT SER [J]. B LR, 2021, 42(11): 44-49. doi: 10.13386/).issn1002-0306.
2020070357

WEI Panjie, CHEN lJie, XU Fei, et al. Effect of Preservation Methods on the Quality of Instant Fresh Rice Noodles[J]. Science and
Technology of Food Industry, 2021, 42(11): 44—49. (in Chinese with English abstract). doi: 10.13386/j.issn1002-0306.2020070357

RS-

PRET 7 A EERR A TR S

DEXBE F,F K, BB
(17T Tk K A AR 3R, T #8 450001;
HE I RFEBFAFE TRSFR, AN 510640)

# EBIoMEERBORALLL. MR, Kods, EF, RIURAALA. )ﬁ#’]%’i&ﬁ& R
o, FAME S AN BRMALEH), FRRZ. Kb E\ﬁ&/erﬂ(/‘ﬁtiEX'j'é%uL**?}%/ﬁél] . HREAW, HEg
ARk, Kism, BRiZ éﬂ&ﬂﬁxziﬂlﬁ/\éﬂ@%w_?}‘dﬁ} MR, RaifR AR E (P<0.05) Mk, Kiskt¥

£ 8B A A9 R R T f*’?’é'ui‘ﬂ' RRBER, BRZFLEESERTRHBGRSEE. EF. BBUERL
BRAMNRF (P<0.05) K, "BHmERRMEILE (P<005) W), FA AT A 693 K B8 Ok,
Bz b S TRk, PEMBEREMIIRTE, REIESIFE (P<0.05) Fik. BRiZ+KISAEFET Koyt

I s AT B R AT, A2 R %7]4 N E 4 k%ﬁ‘”#ﬁﬂfl’lﬁl R RAF LI RN, HFHREARERITE
EF. O RMBRARE TS, BAHEARRARRAREITS, BRIFHKEMGEE AN SRR,
KA RS X, RS, KRR, S, A4

B3-S TS201.1 SCHRFRIDAD: A NEHRS:1002-0306(2021)11-0044-06

DOI: 10.13386/j.issn1002-0306.2020070357

Effect of Preservation Methods on the Quality
of Instant Fresh Rice Noodles

WEI Panjie', CHEN Jie"’, XU Fei', CHEN Ling’

(1.School of Food Science and Technology, Henan University of Technology, Zhengzhou 450001, China;
2.School of Food Sciences and Engineering, South China University of Technology, Guangzhou 510640, China)

Abstract: By analyzing the total number of colonies, gelatinization characteristics, moisture content, color, absordance of
extract liquid, texture and sensory scores of instant fresh rice noodles, the effects of acid-soaking, water bath and combined
treatment on the quality of instant fresh rice noodles were illustrated.Compared with the control group, the starch paste
viscosity, breakdown and the setback viscosity of instant fresh rice noodles in all groups reduced significantly(P<0.05).
After water bath treatment, the texture and sensory properties of instant fresh rice noodles were improved,
and the storage time extended. The acid-soaking treatment significantly altered the moisture content, color, absordance of
extracted liquid, viscosity, and decreased the hardness and elasticity of the instant fresh rice noodles(P<0.05). In the storage
period, the total number of bacterial colonies increased slowly, however the overall quality deteriorated rapidly. In the later
period, the gel structure was severely damaged and the sensory score reduced significantly(P<0.05). In the combination
group, the initial quality of instant fresh rice noodles was improved, but the elasticity was slightly lower than that of the
water bath treatment group. The total number of bacterial colonies increased slowly in combination group, which could
maintain a better color, texture characteristics and sensory score with in the extension of storage time. The quality of instant

fresh rice noodles in combination group was the optimum in term of texture characteristics and sensory score.
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Table 1 Sensory evaluation criteria for instant fresh rice noodles
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Table 2 The change of the total number of colonies during the
storage of instant fresh rice noodles
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Table 3  Gelatinization characteristics of instant fresh rice noodles
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Table 4 Sensory evaluation of instant fresh rice noodles (score)
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