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Research progress of noodles as traditional staple food in China

HE Cheng - yun, GE Xiao —hong, SUN Jun -liang, LI Guang —lei, SHI Yu — zhong, LIANG Xin - hong

(School of Food Science ,Henan Institute of Science and Technology, Xinxiang Henan 453003 )

Abstract ; Chinese noodle processing was one of the main contents of accelerating industrialization con-
struction of traditional staple food. The academic thesis and the patents about noodle processing in recent
years were collected and teased out. The development history of noodle processing in China was summa-
rized. According to the research projects in the field of noodle processing supported by the National Natu-
ral Science Foundation of China, the support and the emphases of the research in the field of noodle pro-
cessing in China was discussed. The main problems existed in the production of noodles were discussed.

The direction and prospect of future industrialization development of noodles are analyzed expecting to

provide a reference for the research of domestic noodle processing and industrial production.
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