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Analysis of the influence of cold chain on the quality of Ta-er-mi quick-frozen
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Abstract: The effects of different pre-cooling methods and different storage temperatures on the
quality of Ta-er-mi quick-frozen cooked noodles(TQFCN) were studied. The influence of pre-
cooling method (vacuum pre-cooling and air pre-cooling) on the quality of TQFCN in terms of
cooking loss ,water absorption and microstructure was researched. Furthermore, the TQFCN were
respectively preserved at 4, -6, -9, -12 'C and -18 °C , and the quality changes of TQFCN during
storage were researched with cooking loss ,water absorption, tensile properties and microstructure
as indexes. Results showed that vacuum pre-cooling was significantly better than air pre-cooling
in terms of keeping the storage quality of TQFCN. At meantime, the sub-freezing storage (-6, -9,
-12 °C ) or the -18 C freezing storage could significantly preserve the quality of TQFCN better
than that of 4 'C . Sub-freezing storage could not only ensure the storage quality of TQFCN during
the storage, but also reduce the storage energy consumption and avoid the phenomenon of "frozen
abuse" compared to the -18 “C freezing storage.

Key words: Ta-er-mi quick-frozen cooked noodles(TQFCN); vacuum pre-cooling; sub-freezing;
quality analysis
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