KOREAN J. FOOD SCI. TECHNOL.
Vol. 26, No. §, pp. 557~560(1994)

MzZoll 28t Z52f MY ol
R FUA - AT - o195 - Al
S stm JEdera, Laeisa AETos)

Prediction of Shelf-life of Noodles by Bacterial Count
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Abstract

The shelf-life of commercial fresh and cooked noodles stored at 5°, 15° and 25C were estimated
based on bacterial count. The shelf-life of fresh noodles stored at 15° and 25C were coincided with
the development of off-flavor and of moldiness. The shelf-life of noodles was extended twice or more

by lowering the storage temperature by 10C.
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