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Abstract This paper consertrates on application of organic acid in instant wet noodles, with moisture

content of 62% ~70%. After cooking in water with pH 5~6, noodles was soaked in organic acid solu-

tion (pH2. 5) for 90s, 20°C, while the ratio of water to noodles varied from 5 to 10, then noodles was

sterilized at temperature of 98°C for 30min. Their shelflife could be longer than 6 months.
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