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ABSTRACT: Extruded rice noodles are made from rice as raw material, ground and blended to a certain moisture
content, extruded and matured, and dried. The traditional production process of rice noodles is laborious and
time-consuming, which lead to uneven product quality during the multi-step rice noodle production process. By
comparison, extrusion technology is a food processing technique that integrates mixing, heating, sterilization, and
shaping. Applying extrusion technology to rice noodle processing has the advantages of less loss of nutrients, fewer

opportunities for microbial contamination, shorter production time, higher production efficiency, and easier operation.
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Therefore, in the production of rice noodle processing industry in China, automated mechanical processing is

gradually replacing traditional manual workshops. The quality of extruded rice noodles is mainly affected by the raw

materials, processing technology, and extrusion parameters during the production process of extruded rice noodles.

Therefore, this paper elaborated on the processing technology and forming mechanism of extruded rice noodles,

summarized the influence of raw materials and extrusion parameters on the quality of extruded rice noodles, in order

to provide theoretical basis for the control of the processing technology and key points of extruded rice noodles.

KEY WORDS: extruded rice noodles; processing technology; raw materials; extrusion parameters
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Fig.1 Processing technology of traditional rice noodles
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Fig.2 Processing technology of extruded rice noodles
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Fig.3 Changes in starch during extrusion process
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Table 1 Influences of starch excipients on the quality of extruded rice noodles

TEH T i Bk NEL N Rk EEBIRE Wide®  WOKE  REES BEN
ST YER i i i - ! 1 - 1 [12]
Wi LR 1 1 1 ! - - - [38]
LR BVER 1 i i - ! ! - - [39]
£ NFETER - - - 1 1 - 1 - [40]
it SLVERY ! - - - - - - - [41]
IR 1 1 1 ! ! - 1 [42]
RATERD ) - ) 1 - - - - [43]
AEER ) ) - ! ) - [44]
FRNHETE R ! - ! ! - - [45]
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Table 2 Influences of protein excipients on the quality of extruded rice noodles

EHEES gz P WEL I hffde EEHUOE WAR WoKFE  RETES Sk
RESEHEA 1 1 1 ! ! - - [47]
PNCAVAE: & ! - ! 0 1 - - [48]
FORBIAEN 1 1 ! 1 [49]
2w HE A - 1 1 [50]
HIGEN ! 1 - [51]
T 2R ! 1 - [51]
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Table 3 Influences of emulsifier excipients on the quality of extruded rice noodles

RGeS figi g b NEL P Fr A EERIR K Wi 2% WMok RREES ok

A g ! ! - 1 - [51]

PO B AR H MBS + 7 5
FEIFL {3 (KM3000) l ! ! . ] f >3]
[Ra s iy L 1 - 1 [56]

®4 RRARIEHNTTERERRIE

Table 4 Influences of edible adhesive additives on the quality of extruded rice noodles

ievEi) e g g Bk MU hrAbE EERUE Wi WokEFE  OBEETES SOk
TR LI 1 1 1 ! ! - 1 [57]
BTG R 1 1 1 1 ! - 1 1 [57]
AR 1 1 1 ! ! - - [58]
MR SR ! 1 ! - - [59]
Fafhz A1 ! 1 - 1 - [60]
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Table 5 Influences of enzyme excipients on the quality of extruded rice noodles

B B MME MUBHE RME ZEEBURE Bi%E Wk OREIES R
1, 4-0- ] M43 S Iy - 1 - 1 1 - [62]
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Table 6 Influences of inorganic salt excipients on the quality of extruded rice noodles
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Table 7 Influences of other auxiliary materials on the quality of extruded rice noodles
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