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Origin of Condensation in a Package of Raw Chinese Noodles

Kazufumi YAMAKI, Atsuhiro NAKANO, Atsuko IWASHITA and Kenji MAKI

In order to analyze the origin of the condensation in a package which reduced the quality of raw

Chinese noodles, we conducted several storage tests.

The results showed adding alcohol to Chinese

noodles caused remarkable condensation and that treatment for shielding light caused almost no

condensation.

In conclusion, it was suggested that the alcohol serious affected condensation itself and

the inter action of temperature and optical energy was the direct cause of the condensation.
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