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Research progress on alum-free nutritional fresh wet vermicelli from potato
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ABSTRACT: Vermicelli is a traditional starchy gelatinous product loved by Asian people. Depending on the
moisture content, vermicelli can be divided into dry vermicelli and fresh wet vermicelli, among which, fresh wet
vermicelli obtained from potato and sweet potato are increasingly favored by consumers due to low processing energy
consumption, delicate and smooth taste, and convenience. However, there are some problems with fresh wet
vermicelli, such as poor structural stability, poor cooking resistance and poor eating quality, so companies often solve
these problems by adding alum. With the rapid economic development and the improvement of people’s living
standards, the requirements for green, safe and nutritious vermicelli are growing, thus putting forward higher
requirements for the traditional wet vermicelli industry. This paper reviewed the research progress of alum-free and
nutritional fresh wet vermicelli made of potato and sweet potato from the aspects of processing technology, formula
optimization and nutritional-functional enhancement, analyzed the main problems limiting the development of wet

vermicelli industry in China, and put forward to the relevant suggestions, aiming to provide reference for the quality
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improvement of alum-free nutritional fresh wet vermicelli and industrial technology upgrading.

KEY WORDS: potato fresh wet vermicelli; alum-free; processing technology; nutritional enhancement; low

glycemic index
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Fig.l Schematic diagram of starch pasting and regeneration
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