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Abstract

The purpose of this study is to analyze the necessity of using air purification facilities in fresh wet
noodles production enterprises, and to provide basis for canceling air purification restrictions.
The investigation selected 18 fresh wet noodles production enterprises in Changsha as the re-

CHEIREE

SCEGI: WY, K, Wl KT I AR AR AL A S B S L RR A AT ). B S E TR R,
2024, 13(3): 281-285. DOI: 10.12677/hjfns.2024.133036


https://www.hanspub.org/journal/hjfns
https://doi.org/10.12677/hjfns.2024.133036
https://doi.org/10.12677/hjfns.2024.133036
https://www.hanspub.org/

search object, the air purification level and maintenance frequency, the monitoring frequency and
limit value of colony count, and the centralized reflection of enterprises were investigated. The
results show that air purification is not a necessary facility to control environmental microorgan-
ism and ensure product quality, considering production cost, facility effect and operation effect.
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Table 1. Status of cleaning grade and maintenance frequency in clean working area of fresh wet noodles production enterprises
F 1 EREE S EAEEEW KR FR ML STRIER

TR AL X 2 Sk 5 AV BT A B AT (VB4R
Ak o A 1
D% 10 Ji%k 30 gk 3k 2k 1k
& (F) 1 10 7 2 6 1
Et 451 5.56% 55.56% 38.89% 11.11% 33.33% 5.56%
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Table 2. Monitoring situation of air colony in clean working area of fresh wet noodles production enterprises
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Figure 1. Enterprises reflect the distribution of cleaning facilities in the clean operation area
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