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Effects of Different Drying Methods on the Preservation and Quality
Characteristic of Semi—Dried Noodle

ZHU Ke—xue, LI Jie, GUO Xiao-na, PENG Wei, ZHOU Hui-ming
(School of Food Science and Technology , Jiangnan University , Wuxi 214122, China )

Abstract: Semi—dried noodle is a new type of instant food,and has a good development prospect.
Drying is one of the most important processes in the production of semi—dried noodle,and has a
great impact on its quality and preservation. In this work ,ultraviolet—microwave drying and electric
drying were used to dry the fresh noodle and to comparatively investigate their effects on the
preservation and quality of semi—dried noodle. The experimental results show that the efficiency of
electric drying is lower than that of ultraviolet—microwave drying,in the later stage of drying,the
sterilizing effect of electric drying is not obvious while the number of bacteria of noodle dried by
ultraviolet—microwave drying continue to decline. Both of the drying means can make the initial
number of bacteria of semi—dried noodle reduce obviously. For electric drying, 125 °C is the suitable
drying temperature. At this temperature,the number of bacteria decreased significantly,but the
texture and cooking quality of semi—dried noodle is not notably deteriorated. For noodle dried by

ultraviolet—microwave ,its number of bacteria is distinctly lower than that of electric drying. When
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microwave power is set at 2 000 W ,semi—dried noodle can keep relatively high quality ,hence 2 000

W is the suitable drying power.

Keywords: semi—dried noodle,electric drying,ultraviolet —microwave drying,number of bacteria,

texture , cooking quality
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Table 1 Effects of ultraviolet—-microwave and electric drying on texture characteristic of semi—dried noodle

105 C 5615+348b 0.808+0.015¢ 608.8+18.1ab 111.1+7.2d
125 C 6036+244¢ 0.785+0.021b 648.6+18.7¢ 101.2+6.9bc
2 000 w 5408+279h 0.780+0.017ab 620.5+18.3b 99.4+7.5b
4 000 w 4821+218a 0.767+0.016ab 595.4+18.4a 87.4+8.4a
cad (p<0.05)(n=6).
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