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Study on Sterilization and Preservation of Fresh Rice Noodles with

Slightly Acidic Electrolyzed Water
LIU Peihong, CHEN Ai, GAO Qing, FAN Jiangping, HE Jinsong*
College of Food Science and Technology, Yunnan Agricultural University (Kunming 650201)
Abstract In order to investigate the slightly acidic electrolyzed water (SAEW) with sterilization and extended shelf-life of
fresh noodle during storage, taking the fresh rice line as the research object, the different effective chlorine concentration, soaking
time, and the ratio of material to liquid were tested, and the best sterilization conditions were studied. By using the method of
response surface analysis (RSM), slightly acidic electrolyzed water sterilization conditions were optimized to determine the
optimal parameters of slightly acidic electrolyzed water sterilization. The results showed that the best parameters were effective
chlorine concentration 32 mg/L, soaking time 9 min, and material to liquid ratio of 1 : 11 g/mL, and the number of bacteria
reducing on fresh noodle line was 3.24+0.03 Ig (CFU/g). Under these conditions, the number of bacteria decreased on the surface
of fresh rice noodle during storage for 48 h. The freshness of fresh rice noodle in the experimental group was increased by

16 h compared with that in the control group, which reduced the rate of spoilage of fresh rice noodle.
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