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Research of the Factors Influencing the Frozen Noodle Quality
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Abstract: The frozen noodles were new noodles processing technology. This paper introduced the background, present condition and main

technical problems of the frozen noodles. Correlation factor affecting quality of frozen noodles was investigated, mainly including production

process of frozen noodles, freezing condition of cooked noodles, frozen storage condition of frozen noodles, additives like colloid, emulsifier,

modified starch and ice-structuringprotein.
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