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Study On Preservation Of Instant Cooked Noodles

Zhou huiming Guo Dacun

(School of Food Science & Technology, Wuxi University of Light Industry, Wux i, 214036)

Abstract This research worked on the preservation of instant cooked noodles by using the
combination of organic acid preservation and heat sterilization. After being cooked in wa-
ter at pHS 6, noodles were soaked in organic acid solution (pH2.5  3.0) for 90 seconds
at 20 , while the ratio of water to noodles of 1-5 10. The noodles were then sterilized
at 98  for 30 min. The processed noodles were found to have an improved shelf life of
more than 6 months.
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