
Study on the effect of drying methods on fresh-keeping
and quality of semi-dry noodles

 

Absrtact: Ultraviolet-microwave drying and electrothermal drying were used to dry fresh and wet
noodles. The effects of microwave drying equipment on the microbial content and quality of
semi-dry noodles were compared and analyzed.

The results showed that the electrothermal drying efficiency was low, and the sterilization effect
was not obvious at the later stage of drying; the ultraviolet-microwave drying efficiency was
high, and the bacterial content of noodles continued to decline at the later stage of drying. Both
drying methods could significantly reduce the initial bacterial content of semi-dry noodles.

For electrothermal drying, the total number of bacteria in semi-dry noodles decreased
significantly at 125 C, which had little effect on texture and cooking quality. For ultraviolet-
microwave drying, the initial bacterial content of semi-dry noodles was significantly lower than
that of electrothermal drying at different power levels. When the microwave power was 2 000 W,
the quality of semi-dry noodles was better, which was the more suitable microwave drying
power.
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Semi-dry noodles are a new type of instant noodles developed in recent years. They are
noodles made from wheat flour through mixing, ripening, calendering, slicing, partial
dehydration, even wetting and packaging. Their moisture content keeps between 20% and 25%.
They are popular with consumers because of their advantages of convenient cooking, strong
noodle flavor, chewing strength and healthy nutrition.

However, the mild processing technology of semi-dry noodles and the high moisture content of
noodles cause the problems of rapid growth and reproduction of microorganisms and short shelf
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life during storage. Drying is a very important link in the production of semi-dry noodles. It is also
an effective measure to effectively reduce the bacterial content of semi-dry noodles and to
prolong the shelf life of semi-dry noodles.

At present, the main method of dehydration for Semi-dry surface is electrothermal drying, but it
has some shortcomings such as high energy consumption and large floor area. Ultraviolet-
microwave drying is a new method of dehydration and sterilization. It is an indispensable means
for food cleaning processing and production to combine ultraviolet and microwave to sterilize
materials while using microwave to dry them.

The drying characteristics and bacteriostasis of wet noodles under ultraviolet-microwave drying
and electrothermal drying were studied. The effects of different drying conditions on the initial
bacterial content, texture and cooking characteristics of semi-dry noodles were compared. The
aim was to provide theoretical basis for the optimization of industrial drying technology of semi-
dry noodles and provide technical support for industrial operation.
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