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Abstract

As the result of orthogonal test, the most rational technologicl factors for extracting Curdlan from ferment

liquid by means of the neutral proteinase was determined. It confirmed that this extracting way was more efficient than

the other ways. The amino acids and nucleic acids of the bacteria were thoroughly removed in the product. The

polysaccharine was identified to be the B — {1, 3) polyglucosan with proper molecular structure.
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This paper reported the processing method and equipments to make 1 ton per shift instant noodles.
Processing equipments
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