5574 52 i % % Vol.7 No.2
20154F 4 H Packaging Journal April 2015

doi:10.3969/j.i1ssn.1674-7100.2015.02.010

1 R A PR IR AR 5E

=) S
(AR (15 5 EIH TR2BE, R 300222)

B OE. aflenfti%d s, CRABRAZTWNLE S, mAAMAIRYAR L TREDGIZEMF
BREER, TARARRS R EEND P EGals i, A @HRBRAEREZZHICESR. AR
B REMIHARF ARBABRTAH IS M @A LR PRy HEk, H AN ERER, R2FwE
H e BB Rk LACETAMAEEFHAYG AKX, 23 TEEE . SLEE F T 3/7 ARG
WA TIPEAER; MIHREIREDHRSAGL G RA, RO R BORTE, 12 TR E
FHABAEZI, RAMMATE G ST HroW. w2, RS EIRA RS, LLALF.
E. BRRFHE, A, HBRADHRBERGIHTF 6.

KEEE: @H L, Ak, AAEE; mIHK

FE S ES: TB487 NEkAREG: A XEHS: 1674-7100(2015)01-0047-06

Study and Prospect of Technology of Preserving Flour Products

Li Guangsheng
( College of Packaging & Printing Engineering, Tianjin University of Science & Technology, Tianjin 300222, China )

Abstract : There are many different kinds of flour products which have become a national necessity of life. In the
process of storing, flour products were susceptible to microbial invasion which resulted in deterioration, while the internal
components staling seriously affected the quality of products. The existing preservation technology included low tempera-
tures storage, modified atmosphere packaging and improved processing technology. The loss of moisture could be effec-
tively controlled in pastas in low temperature storage while inhibiting microbial growth and reproduction, but the taste and
flavor of pasta would be affected. Modified atmosphere packaging could inhibit the growth of mold and other microorganisms,
but ineffective against anaerobic acetic acid bacteria, lactic acid, etc.. With flour processing technology, the quality of the
food itself could be improved while extending the shelf life of pasta, but the industrialization of packaging technology was
difficult to achieve. Natural plant oil contained rich aromatic compounds, terpenoids antibacterial ingredient compounds,
aliphatic compounds, with the natural characteristics of being non-toxic and harmless, therefore, it would become the new
direction in preserving pastas.
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