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Research progress of processing and quality of Mianpi
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(College of Food Science, Northeast Agricultural University, Harbin 150030, China)

ABSTRACT: Mianpi is a traditional snack in northwestern China, where people are fond of its distinctive texture.
The consumption of ready-to-eat Mianpi has widely increased and gone beyond the northwestern region, as it
inherently fit the pace and lifestyle of modern society. However, the traditional production methods restrain the mass
production and long-distance logistics transportation of Mianpi, which limiting its further development. This paper
reviewed the recent development processing, quality change, and packaging method of Mianpi. The hydrocolloids,
temperature, and pH are the key factors in the processing of Mianpi that affect its quality, and adding suitable food
additives is an effective way to control the retrogradation of its starch. Pasteurization and high pressure/high
temperature sterilization could effectively control the microbial growth of Mianpi. Vacuum packaging is the main
packaging method for Mianpi. The paper summarized the processing methods, quality change, and preservation of
Mianpi, also discussed the research and development trends for the industrial production of Mianpi.
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