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Research progress on anti-retrogradation of fresh rice noodles
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Abstract: In this review, the mechanism of retrogradation of
fresh rice noodle was introduced, and the factors affecting the
retrogradation of {resh rice noodle were discussed. At present,
the application of physical method, enzyme method and food ad-
ditive method in anti-retrogradation of fresh rice noodle and the
possible problems were summarized. and the future research di-
rection of anti-retrogradation methods of fresh rice noodle was
prospected.
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Figure 1 Simulation diagram of the retrogradation process of fresh rice noodles
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Table 1 Factors affecting the retrogradation of fresh rice noodles
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Table 2 Application of enzymatic anti- retrogradation in fresh rice noodles
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