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Effects of High Temperature Sterilization with Ultra-High Pressure on Eating Quality of the Convenient Cooked Wet Noodles
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Abstract
at different pressures on the eating quality of the convenient cooked wet noodles. [ Method ] The cooked wet noodle samples were stored at room

[ Objective | This study was conducted to investigate the effects of high temperature sterilization ultra-high pressure (UHP) treatment

temperature for 5 days,then the sensory score and reheat cooking quality were measured ,and TPA was used to test effect of ultra-high pressure on
the hardness , springiness and chewiness of the noodles. [ Result ] UHP treatment can effectively improve the eating quality of cooked wet noodles
under the condition that cooked wet noodles can be stored at room temperature for a long time ,and when the treatment pressure was controlled at
200-300 MPa,the comprehensive eating quality of cooked wet noodles was the best. [ Conclusion ] The research can provide reference for the ap-

plication of UHP to cooked wet noodle producing.
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Table 1 Standards in sensory evaluation of cooked wet noodles
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Table 2 Results of sensory evaluation of cooked wet noodles

) SS A QER i)
Pross Bifh, Bk Bk Tifijig JGiE NEL I Total points
ressure ~ .
MPa Colour Taste Fragrance Hardness Smoothness Chewiness (hundred—mark
system)

0 6.40+0.43 a 6.17+0.24 ¢ 5.97+0.12 ¢ 7.43+0.66 b 7.67+0.47 a 6.20+0.28 b 66.39+1.94 ¢
100 6.53+0.37 a 6.84+0. 19 be 6.67+0.47 b 7.47+0.33 b 7.17+0.24 a 6.93+0.33 b 69.39+0.42 b
200 6.37£0.52 a 7.4320.25 ab 7.10+0.14 b 7.50+0.41 b 6.33+0.47 b 7.6320.45 a 70.61x1.16 b
300 6.33+0.62 a 7.67+0.24 a 7.63+0.26 a 8.33+0.24 a 6.57+0.33 b 8.23+0.49 a 74.61£1.16 a
400 6.50+0.41 a 7.60+0. 08 a 7.97+0.82 a 7.80+0.22 a 5.83+0.24 b 8.47+0.37 a 73.61+0.42 a

T : [ AR FRARRAE P<0. 05 AT i k22 5%

Note ; Different lowercase letters at the same column stand for significant differences at 0. 05 level
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Table 3 Results of textural analysis of cooked wet noodles
JET) fi g Bk P WEL A [l & 44
Pressur//MPa Hardness//g Adhesion//g « s Elastic Chewiness//g Resilience
0 3906.51+92.65 ¢ -15.39+1.79 d 0.708+0.010 d 1 874.94+100.59 ¢ 0.385+0. 007 d
100 4375.09+131.15 b —-15.30+2. 12 d 0. 809+0. 009 d 2 481.99+78.63 b 0.407+0. 004 ¢
200 4 641.84+131.69 b -19.34+3.04 ¢ 0.811+0.008 ¢ 2 549.01+71.80 b 0.410+0. 005 be
300 5 086.27+146.53 a -29.00+3.20 b 0.822+0.007 b 2 630.33+63.92 b 0.419+0.003 b
400 5243.66+129.95 a -41.07+3.16 a 0.846+0.011 a 29 57.29+106.93 a 0.433+0. 005 a

T : [ AR FRARRAE P<0. 05 WA i k22 5%

Note ; Different lowercase letters at the same column stand for significant differences at 0. 05 level
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Fig.1 The effects of different pressures on the cooking quality of cooked wet noodles
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Table 1 Recovery test of gossypol

HAB S I M3 Recovery rate//%  SP-IIlR AR
Additive amount Average Wl 2
of gossypol 1 2 recovery RSD
mg/kg rate//% %
125 86.0 85.7 86.4 86.0 0.40

1 250 95.0 95.8 95.2 95.3 0.44
4 500 93.8 93.9 93.8 93.8 0. 06
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Fig.1 Calibration curve
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