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Analysis on Storage Quality of Fresh Wet Alkaline Noodles in Different Preservation Methods
Based on Electronic Nose

MA Xiao-hai, XU Huan-huan, ZHOU Dai-fa

CChen Ke Ming Food Munufucturing Co., Lid., Changsha 410000, PRC)

Abstraet: Fresh wet alkaline noodles were used as raw matenal to study the changes of volatile flavor substances under four different
preservation treatments (ordinary packaging; modified atmosphere packaging; low temperature plasma sterilization treatment-modified
atmosphere packaging; modified atmosphere packaging-low temperature plasma sterilization treatment) during storage at 287 and 37
by non-destructive testing of electronic nose system, and the acrobic bacterial count and sensory evaluation were used to verify the
electronic nose system. The results showed that the low temperature plasma sterilization treatment could reduce the original amount of
aerobic bacterial count in fresh wet alkaline noodles; when combined with modified atmosphere packaging, it could delay the occurrence
of peculiar smell and prolong shelf life of fresh wet alkaline noodles. Electronic nose analysis could obviously distinguish the variation
of volatile favor substances in fresh wet alkaline noodles of four groups at different storage temperatures, and the variation trend was
consistent with the sensory evaluation and aerobic bacterial count, indicating that electronic nose analysis was feasible to evaluate the
quality changes of fresh wet alkaline noodles. Combined with Loadings analysis and sensory evaluation results, it could be seen that the
main volatile flavor substances during the storage of fresh wet alkaline noodles were sulfides, organic sulfides, methyls and ethanol.
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