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Technical code of practice for prepared Guangxi pressed rice noodles
processing
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3.1

FEIS RS Ofiadl) pre-made Guangxi pressed raw rice noodles (brew)

PIRICK A FEFRE, 28Kk, Wk, T e KEE. B fidE. BN, 24, . 8
EAF LEMLMAR, &id & bAoA 5 BT & H ) KR .
3.2

IS EEEKE pre—made Guangxi pressed raw rice flour dough

PURICKON JERE, Pk, WK, K. JEVE. R, BT Bidh. fEAZN . . a3k
KA1 B
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2.1 JRRHERE

FLIEFAT U~ 2R W SRR, UKL, AT A GB/T 1354[ME, Hrp MoK FahrAMEZ

.22 K

HaRIK FH AT B4

2.3 sk

KRR 2 h~3 he

.2.4 |k
WERIBF RIS IR TS

.2.5 g

KWK RPRICK R LR 1 2280 H ~100H .
2.6 k%
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2.7 R™
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2.8 fEHE
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2.9 [EERE

PR LB RS, JREE100 C~110 °C, WAL min~6 min, I8 XA B AR 25 AN KL

.2.10 E

ZALIRFES0 CT~38 °'C, FALHFIE12 h~14 h,
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