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Study of the present status on the preservation

technology of fresh wet noodles
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Abstract; In this review, the main preservation problems of fresh
wet noodles during storage were introduced. Moreover, a com-
prehensive overview of the domestic and international research
status and development trendancy of some preservation technolo-
gies, including chemical preservatives, atmosphere controlling,
and the usage of irradiation in fresh wet noodles. were described.
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