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A review of production technology and equipment of dried Chinese noodle
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Abstract; The level of process and production equipment of dried Chi-
nese noodle already has the characteristics of the modern food indus-
try. This paper systematically states the dried noodle producing
process and main technological parameters. And the characteristics
and application of various types of equipments were also introduced.
Furthermore, the main factors affecting noodle quality were
analyzed. Finally, the development of processing technology and e-
quipment of dried noodle was prospected.
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