95 01 4 2 39 QUI CK COOKI NG PASTA The present invention rel ates a ‘
pr.ocess for the production of a quick-cooking p (o]f '1et rEZdﬁgaggaS)
nbre particularly a dry or wet uncooked pasta. ﬁs} 28 dO§c b a
process for preparing a fast-cooking pasta i ch conprises soaki ng uncooked
pasga in water for a period of time sufficient to hydrate the pasta a 55009‘

th cooki ng-the soaked pasta by heatg ﬁf&iﬁggﬁ%%$2€ og/tine shorterﬂ?%anp
0

~woul d be needed to cook pasta which h iousgg been soaked. It
is al so stated PHaPTHE: LAV MPLATRS R AP RET £ dried at
a tenperature @rddummildabFof aa 1AM ck+ddoXikld epada toxr GB[mettdxIed apesich ng on

t he dough conpqQsitli 1.0 ' past l.C t te cold water
soaki ng, Dryi ng%n%? fé]oaol‘lsﬁbceq’gfc%géga idt#gfh 5 "%%‘%Mel%’%é]‘?%c uop(e%‘%ﬁa' air, mcrowave
and superheated steam 15 USP5256435 describes a process for preparing a

dried pasta whi [ ' r ! [ | :
ot o e ST JhCIAE PP L RN 10 X ok

conprises steam ng a formed, wet pasta K _
havi ng a pH of B3O FRiFE ORRKL 329D VARG Hugokad WSS |48 HRRE hEor a

for rreddpgsta, %hﬁfihﬁl c{)mlecix@érpsﬁw ﬁﬁwcféxﬂf tdieh dﬁwd, tEh?éd tﬁaﬁﬁmf ﬂi@hd '
spraye oes not_f.al ow err]C., t.o cook an rate the, forne ast a
to obtain a cocﬁ&ﬂf’ﬁ%tt}%aﬁﬁﬂ&i l%ﬂiﬁ%ﬁﬁf é}eet %n‘{]‘:}/%fa RGOSRt 8% by
wei ght and t hershibytiery then cemklsdl pagieeddadietd assds pHEstsE avhiicly heed emofal |
essentially st ' f t % by. ' T ]ﬁgét '
conpl etely l%oo%%ﬁﬁé%%éce%%& B%?#?%’egxe@p%%ean]\t%d S aar‘fec\i/]vi \/\7et6}J dfore
freshly extrudePaking |Ee pinceskedhirastd may |Be cdriedtatofa Lenperatuxe of
of from 165°F to 190°F (74°C to 88°C) depending on the
dough composition to obtain a dry pasta which can tolerate
cold water soaking, Drying methods described in this
patent include hot air, microwave and superheated steam.

USP5256435 describes a process fdr preparing a dried pasta
which tan rapidly be reconstituted for consumption which
comprises steaming a formed, wet pasta while intermittently
spraying water having a pH of from 5-to 5.5 and a
temperature of 90°C onto the formed pasta, so that the
temperature of the formed pasta steamed and sprayed does
not fall below 97°C., to cook and hydrate the formed pasta
to obtain a cooked pasta having a dry matter content of
from 35% to 45% by weight and then drying the cooked pasta.
The losses of starting material, essentially starch, are
said to be from 6 to 8% by weight. The pasta is completely
cooked by this process.
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Both these patents start with wet, freshly extruded or
rolled pastas which normally consist of a plurality of
individual strands loosely arranged in mass form. Neither
refer to dry folded, intertwined long pastas. In this
invention, lohg pastas means any pastas which are not
""short goods pasta" and includes spaghetti and linguine,
etc. "Short goods pastas" hereinafter referred to as "short

3C

35
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I ndi vi dual strands | oosely arranged in mass form Neither refer to dry

f.ol ded, intertw ned long pastas. In this invention, |ong pastas neans any
past as whi ch are not 35 "short goods pasta", and includes spaghetti and

| i ngui ne, etc. "Short goods pastas” hereinafter referred to as "short 2
pastas", include rotini, spiral, elbow, shell, macaroni, ziti, short
noodl e, rigatoni or penne etc. which are usually packaged in a bag instead
of a long box and ar | ess_than 7,.¢cm.l on stas conprise strands at
| east 7 cm | on§2asé a& ratt e é&gF f@téﬁﬁan&%&Féﬁ &@ Wat55@gﬁv P3CRLOM Y ong:
the strands of ziegyl shokengopadldea zigaZbni em bengebetcst waddh afrel ong
pastas can be as_| e Nt i

f ol ded, intertﬁfﬁ?gegoﬁa 8%33%% 3 E% gg g? 855?5 8 QP§ Q uréflty of

st rands havi nglesketthan chmtIDBGStLbnGWpaptaﬁ ¢ompwu§e §@rnnd§ witi dieasite
intertw ned ang Eﬂ'qgﬂﬁ Seg ve % RRake H@Vbﬂgaﬁdl?QQEQrEPi?ehQaﬂebQ% hengt h

of the |nd|¥|dual stra i ntertw ned as i nc ast a nests
mat assa or "cakBs' °n9asF§ené§F§nﬁ§v€ arFSHéHFylPBHnHa§ﬁépér§o 2 iLOmIGar

to a bird' s neput BazbhadealeEs 1ba\gepaslt@sg&hh b@ua:selahqr)eoobmeaﬁv\nekﬂena wavy
appearance. |In_natassa, stra re L.ou a get I, N
nore orderly nBRAEr SSGéIp§ Ch- a &ﬁg&P 5%88 %ﬂb%S&Se%I Q&ﬁﬁﬁ%&?ed
| ong past as ar éoagt pastiase ﬂomeanvpaakasea@nsastEng efaappéuraﬂeyycaﬁ be
packaged easi| y, §B8¥ A6 %@'%aﬁhﬁ A" 0% 'QQa%%d7C%bphhgt%°Qbr%hzo%“d
t hey can bfocooke rowave SCooK
more Whlch are intertwined and folded to give a pasta
having a lgngth less than the length of the individual
strands. Folded intertwined pastas include pasta nests,
matassa or "cakes". Pasta nests have a roughly round shape

somewhat similar to a bird's nest. Pasta cakes have a

15 roughly square shape often with a wavy appearance. In
matassa, the strands are roughly "layered" together in a
more orderly manner usually in a rectangular shape. Folded,
intertwined, long pastas are attractive for several
reasons. For example, they can be packaged easily, they are

20 suitable for portion and calorie control, and they can be
cooked in a regular microwave cooking bowl..However,
folded, intertwined long pastas suffer from a sticking
problem after cooking, especially if cooked at a
temperature less than boiling, whereby starch leaches out

23 to cause stickiness and poor texture.

For microwave cooking, it is obviously desirable that the
pastas are cooked using cold water at the start because if

30 the water has to be heated first before adding the pastas,

most of the convenience aspect of microwave cooking is
lost.

I have found that when a dry or wet uncooked short or long
35 pasta is steamed, contacted with water for a short period
of time and then steamed again to partially cook it, the
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folded, intertwined |long pastas suffer froma sticking problemafter
cooking, especially if cooked at a tenperature |ess than boiling, whereby
starch | eaches out to cause stickiness and or texture. For m crowave
cooking, it is obviously desirable that theggastas are cooked using cold
water at the start because if 30 the water has to be heated first before
addi ng the pastas, nost of the conveni ence aspect of microwave cooking is

lost. | have found that when a d or t cooked shor.t or, | ong 35 pasta
s steamed  CoRTEALER WASTANGAD Deo CoR Kafo 0Ty GORSHIBE Lon i N N taTo T 2

steaned agai n temperiatairey 1&eek thian bad 1ing3 to edived apavickedh pastac odkieth
for consunptio

I_n ter at .,a_tenperatuyre_|ess _th I 1d t . Q Qi \
cooked pasta 2Eh %n waclog\bl(%’o |°r?5'l g‘ s,noﬁ:s%ﬁlollyaor}r#% fflrzgjgn fs%ol%]k\sél%le%ﬁ ness
but al so has abgsoelisexthase a gookcd@xdiurg.t 0 t he present invention there is
provi ded a process for the production of a quick-cooking pasta which
conprises sgeam ng a dry or wet uncooked pasta to give a surface
gel ati ni sed” st A&FEFHRG £0 tha RAESARL HEvanddaad 15 Promdced o give
a wet pasta angrikessstfeanithe Pirodudtitn RFSad dud ck-Cook iy Padiday whdeted
pasta. The pasta nmay be a short or Idgrsqugﬁast%l consi ‘j"tql%&ﬁof aé__pl ur.al i t%/ of
unf ol ded i ndi viIcGTRFISESaFFEAYE 1A Oh¥ LgdFh HARee sh2 91908 ity of
folded and i nt eurfiaced b attirdzdsl shaameds pasta, dontpattiagrihe e tae dmet
pasta whose st E)%@@% Wi?:hng}aﬂerll ‘?:rot \@i%d a %Q: %%s"‘t%a%rﬁ%t Yhel éﬂe%grl'i'nrbe the

10 wet pasta to give a partially cooked pasta.

The pasta may be a short or long pasta consisting of a
plurality of unfolded individual strands loosely arranged
in mass form or a plurality of folded and intertwined
strands. For instance, the pasta may be a long pasta whose
strands are not intertwined such as spaghetti or linguine
becausé during their production they are hung in lengths of
1 to 2 metres on sticks with the strands separated and, |
during this time, they may be steamed, contacted with water
and steamed again before cutting, optionally with drying,
to the appropriate length. The process of the present
invention is especially advantageous when the pasta is a
folded, intertwined long pasta.

15

20

25 I have found that if thé treated pasta is kept at

refrigerated temperature, there is sufficient moisture gain
to convert the original dry pasta into a chilled wet pasta
which can be cooked in a shorter period of time. However,
if desired[ before cooking for consumption, the treated
pasta of the present invention may optionally be dried.

30

Surprisingly, I have found that these treated dried pastas
can be added directly (without pre-cooking) to sauce (cold
or hot) with an appropriate extra amount of water in a

35 : .
continuous, rotary retort (sterilization) process.
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because during their production they are hung in lengths of 1 to 2 netres
on sticks with the strands separated and, during this tinme, they may be
Steaned, contacted with water 20 and steaned again before cutting,

_ optlonally with drying, to the appropriate I'ength. The process of the

- present invention is especially advantageous when the pasta is a fol ded,
intertwi ned |long pasta. | have found that if the treated pasta is kept at
refrigerated tenperature, there is sufficient noisture gain to convert the
original dry pasta into a chilled wet pasta which can be cooked in a

shorter periodré ﬁSQEofFBﬁ§Vpastaé ﬂﬁsar@dntbﬁﬁ@ﬁg,Cﬁ@kaﬁg tetort
~consunption, the_t esent |nv§ntion na 0§F|onally

be drfed. _Sur pisLeRoF YEaTIRRDcDFaGRES | S Bt KECE PPEYERE BFPERSPABESSUEan be
added direct| ytha saooe pseimmediaplyoheatiedé 4ndl thiSkenedoup andhtha

appropriate ex éﬁsaQPg”EoELtgﬁTﬁﬁ deé‘rC£’§ gpg%ﬁt é8&ﬂx¥m€§

(sterilizationy“process a con%gnuous rotary
retort (sterilskackdny pfOCESSraU:adVErpaprQLaBubierGB pac¥es¥ shersauce

is imediately, Qfﬁéédoﬁnélﬁg' E&ESHdHP aEﬁetQéaféﬁslﬁrfeﬁﬁlakedrbﬂ Ogger to

prevent sedlnentatlon and stic g raw, % past as. even in
very short perP38L3F ¥ikk E5&Lbnd ?ChtﬂBtsﬁﬁﬁcﬁaP erB@ﬂFaPasFémFeﬁFyrﬁastas
will still |eagy @Qingnﬂhéabﬁéaﬁédywaﬁéfaaﬁdéﬁldsteaﬁﬁdlﬂdrmgdt pastas in

st eaned/ wat er ded stea d/d asta his_type t sta
process, &etﬁg éyggtg geg pas gcess, B8 %teg geESQtQQ

pasta can be produced.

The present invention therefore also provides a process for

the production of a retorted pasta which comprises steaming

a dry or wet uncooked pasta to give a surface gelatinised
15 steamed pasta, contacting the steamed pasta with water to
give a wet pasta, steaming the wet pasta to give a
partially cooked pasta, drying the partially cooked pasta,
mixing the dried partially, cooked pasta with an
appropriate amount of added water and sauce in a container
20 and sterilising or pasteurising the mixture while rotating

the container.

The extra amount of water added to the mixture should be

- sufficient to provide the dried partially cooked paStas
with about 50% to 65% by weight moisture based on the
weight of the mixture after sterilisation or
pasteurisation. The sterilisation is usually carried out at
a temperature from 121° to 130°C over a period of from 10
to 60 minutes. The sterilising value should be equivalent

30
to about 10 to 60 minutes at 121°C.
The pasteurisation may be carried out in the presence of
acidic foods such as tomato sauce, e.g. at pH below 4.5 and
35 heat pressing at 80° to 95°C for a period of up to 15

minutes. The rotation of the container should_be fast
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10 pasta can be produced. The present invention therefore also provides a
Rrocess for the production of a retorted pasta which conprises steamng a
dry or wet uncooked pasta to give a surface gelatinised 15 steaned pasta,
contacting the steaned pasta with water to give a wet pasta, steam ng the
wet pasta to give a partially cooked pasta, drying the partially cooked
pasta, mxing thé dried partially, cooked pasta Wi th an appropriate anpunt
of added water and sauce |n a_gon er 20 an terilising ast euri si ng
the mixture V\hlelné"\gi’t %C(ﬁ@él @wm %_fr t&)ﬁéf‘ ¥added
to the m xturepzspa.d be suff|C|ent to prOV|de the dried partially cooked

pastas with about 50%to 65% by wei ght noisture based on the weight of the
m xture after sterilisation or pasteurisation. The sterilisation is usually

carried out at Thet mp@rtamﬁ edntentl 2] &he dny 1@Gloeked PAGtan iferiod of
from10 to 60 ?x’é‘f‘e‘%? 3 S W) W ightulih da eHicHd qiedio about
S at

10 to 60 m gut C. The pasteudrisation may be carried out in the

presence of acml(ghfto té'{?cfpaéé:at-orﬁ’c moditdires Cﬁntﬁntpqub &R WeS and 35

heat pressing ancdIKId Jpdsta¥|iy fre feald yefricad 20f tep 403 By meigias. The
rotation of the container should be fast 5 enough to prevent substanti al
sedi mentation of the dry pasta. The noisture content of the dry uncooked
pasta is prefeThs \tHirakness @£l 3%ehpasdiay et reasksd may e from|0.2 to 2.0

Lo mm and preferably from 0.5 to 1.5 mm.
The dry uncooked folded, intertwined long pasta may weigh
from 15 to 100 g usually from 20 to 80 g,. for example from
25 to 65 g. The'volume of the dry uncooked folded
intertwined long pasta may be from about 50 cm3 to about
270 cm3. Examples of dry uncooked folded intertwined pastas
include pasta nests, pasta cakes and matassa.

15

The dry pasta is an uncooked pasta preferably dried by a
conventional drying process, e.g. at a temperature from 50°
to 75°C, relative humidity of 70 to 80% and a long .drying
time such as from 1 to 10 hours.

20

The steaming of the dry or wet uncooked pasta gelatinises
at least part of the surface of the pasta, e.g. at least
50% and pfeferably substantially all the surface of the
pasta. The steaming may be carried out for a period of from
1 second to 15 minutes, preferably from 10 seconds to 10
minutes and more preferably from 30 seconds to 5 minutes.
The temperature of the steam may be from 85° to 100°C and
preferably from 90° to 95°C. Saturated steam or steam at
atmospheric condition may conveniently be used, if desired.

25

30

Contacting the steamed pasta with water may conveniently be
carried out by dipping into water or by spraying with the

35 :
water. The duration of the contact with the water may
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5 weight of the pasta The noi sture content of the wet uncooked pastas is
preferably from20 to 40% by wei ght. The thickness of the pasta strands may
be from0.2 to 2.0 nmand preferably from0.5 to 1.5 mm 10 The dry

. uncooked folded, intertwined | ong pasta nay weigh from15 to 100 g usually
- from20 to 80 g, for exanple from25 to 65 g. The volune of the dry
uncooked fol ded i ntertw ned | ong pasta may be fron1about 50 cnB to about 15
270 cnB. Exanples. o uncook d f ol ded |nte mnne past e ta
nests, pasta cﬁﬂé§a&& §§t3§§§ The 8F§n8a§Pa £1ay ﬁﬁéog%ggegé g £Eem
preferably dri 8d2bgeaondsydot lomdnudeyiang ps@eesgfller g romt 0a5t én’pétﬁat ure
froms0[err] tgeé@%ﬁ%r]%ge %E%H o&u@bﬂkkﬁtohlga EﬂesgétéQdm glg%gl@hbbﬁg

time such as from he St ean1ng or wef uncooqk
pasta gel ati ni §83natWoeBdNUELSt 10f -Ghe WPULPadd @ﬂnpﬁgsp&§t§ wetychiid Legdy st

50% and pref er plk¥aswithaal halghe rambistarelcoatentf ishdepased. The steam ng
may be carrged out for a period of from1l second to 15 mnutes, preferably

from 10 seconds to 10 mi nutes and nore preferably from 30 seconds to 5
m nut es. The tEﬁpeltémpléeadzﬁzrtehefst«hanmmrbﬂsfeﬂomb%cbnth@:ﬁt[imgr tBeand 30

pr el erabl v ¥ roRyaakd Bkl by B Vaphed aheqBogl SLERMIEL BOTRISNE

condi ti on nay €onveni e sire X
pasta with wat romag. éoﬁvewpemplﬁ0b§rc@¢ﬁﬁeda@dﬂ yom 35i°Rg tiontd® “Fatedd or

by spraying w phrther3Zeiabal, rHam Sdrat iten 38P d, hambaRhac it eWiddt st ctRte

ma
y 10 the most convenient.

The steaming of the wet pasta which has already been
treated with steam and water gelatinises the starch
sufficiently to give a partially cooked pasta. The
gelaﬁinisation is preferably at least 50% and more
preferably from 75% to 100%. The steaming may be carried
out for a period of from 1 to 30 minutes, preferably from

15

2.5 to 20 minutes and especially from 5 to 15 minutes. The
temperature of the steam may be from 85° to 100°C and
preferably from 90° to 95°C. Saturated steam or steam at
atmospheric condition may conveniently be used, if desired.

20

After steaming the wet pasta, the pasta may be cooled to
refrigeration temperatures to give a wet chilled pasta or
dried to reduce the moisture content, preferably to a
moisture content approximately similar to that of the
original’d;y uncooked pasta. Drying may be carried out by
any conventional method, e.g. a heated drum, an infrared
tunnel, a microwave oven, a dielectric heater or, more
conveniently, by hot air. The drying time may be from 5 to
60 minutes and preferably from 10 to 30 minutes.

25

30

The wet chilled pasta may be cooked on a stove top or in a
microwave oven within about 2 to 10 minutes. The dried
pasta may be reconstituted for consumption by adding to an

35
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6 sui-tably be fromO0.1 second to 2 mnutes, preferably fromO0.2 seconds to
1 mnute and especially from0.5 to 30 seconds. The period of contact with
the water may be longer than two minutes , eg. up to 10 minutes if a wet
chilled pasta with a higher noisture content is desired. 5 The tenperature
of the water used for contacting the steaned pasta nay be fromjust above
freezing point, e.g. fromO.5err]C up to 60[err]C, preferably from

15[err]C to 40[err] C and nmore pref rabI fron1 err rr]C Anbi ent
t enper at ures aPEPIBPTLAESHETPY §5n9 &? t?ﬁe § hﬁa% ®past a

whi ch has aIreadyrbaanetos&nedewgtha$thaghapdwuatéprgéramlﬁ|$eslﬂhe starch
sufficiently tg.qgi a ' e sta,.. 5 gelatinisation is
fudbkesfpRaeerdbny FR0A03 RO M TnitiEes

preferably at preferab from /5% to 100% The steamni ng
may be carried out for a period of froml1l-to 30 mnutes, preferably from

2.5 to 20 m nutrgs %Bdlgﬁﬁﬁﬁ'E&bﬁpﬁ@%“&ﬁr&ﬁe¥51IUQBEQ§teTEﬁetQEB%%%EUVE of
the steam ngy he from 85 10Q[ err] re erablyfrom90[e|i1r] to

nd
95[err]C. SatuF&FéHtépéanFBra&@e&ﬁ@apxépﬁﬂgﬁhegpe S&RAF: PSRIANEPT t

conveni ent |y bprl&;&edatlrbndeil the. sAfpdesswaanisteanhatietmpaphariche pasta
may be cool ed t8 g eration tenperatures to give a wet chilled pasta or
dried to reduc& PH ﬁ8 Sture content, preferably to a noisture content
approximately simlar to that of the original dry uncooked pasta. Drying
may be carriedgulpRy gny conventional nethod, e.g. a heated drum an
infrared tygnel, a mcrowave oven, a dielectric heater or, nore '
conveniently, by hot air. The drylng time may be fromb5 to 60 ninutes and

preferably from @stowd@ FaR@i@d out by preparing four samples derived
from 30g of a pasta nest consisting of vermicilli having
strands of lmm thickness.
13 Sample A of the present invention was prepared by steaming
the nest at 90° to 95°C for 2 minutes , dipping into cold
tap water for 1 second, steaming again at 90° to 95°C for 8
minutes and then drying in hot air at 95°C for 18 minutes
20 to a moisture content of 9.5%.
Sample B (a Comparative Example) was prepared by first
dipping the nest into cold tap water for 1 second, steaming
for 10 minutes at 90° to 95°C and then drying at 95°C in
hot air for 18 minutes to a moisture content of 9.4%.

Sample C (a Comparative Example) was prepared by first
steaming the nest for 10 minutes at 90° to 95°C and then
drying at 95°C in hot air for 7 minutes to a moisture
content of 9.2%.

Sample D (a Comparative Example) was not'subjected to any
treatment and had a moisture content of 10.2%.

35 These samples were tested as follows:
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The wet chilled pasta may be cooked on a stove top or in a mcrowave oven
Wi thin about 2 to 10 m nutes. The dried 35 pasta may be reconstituted for
'consunptlon by adding to an 7 appropriata%anount of cold tap water and
heated in a m crowave oven, e.g. at high power for from2 to 10

~mnutes, preferably from3 to 7 mnutes. The foll ow ng Exanpl es further
illustrate the present invention. In all the Exanples, the steamused for

- the preparation of the sanples was steam at atnospheric condition. Exanple
1 10 A test wad-c8PRX&B%I®S¥y preparing four sanples derived from 30g of a
pasta nest consisting of vern1C|II| havi ng strands of 1nn1th|ckness Sanpl e

A of th t d t t t
95C for 2 m nuELECE. Gipdh RECR: Bt At ASOuaForaEs? 1§ 19ebandnos FEARNG
agai n at 90[ermpnume95[€he]ﬁrhane& paﬁmﬁeytandwamem gtyi,ng isolict iami r at
9s5[err] C for 1§a%bQUt%51%%c% %%kskgh?%cgﬁﬁﬁ%¥ Qfi stur® a2l ﬁ%@@fﬁﬂ%%&aand

Conpar at i veg Exanpl € was prepar ed ing the nest into co
wat er for 1 se&ba¥n dihedien Oﬂépwﬂgghﬂﬁbﬂés at 90 to 95[err]C and then

drylng at 95[err]Cin hot air for 18 mnutes to a noisture content of 9.4%

Samples Water Pasta % Water % Leach Pasta
wt. wt. solids out moisture

10 1a 208 g 67 g  0.24% 1.8% 62.3%
B 212 g - 64 g 0.33% 2.6% 59.2%
c 217 g 57 g 0.45% 3.6% ° 55.6%
D 222 g 53 g 1.26% 10.4% 54.2%

15
These results show the degree of starch leach out is in D,
C, B, A order, the more the leach out, the less pasta wt.,
the more water wt. and the less pasta'moisture content

20 (because of less starch to hold mpisture). These results
also show that steaming alone (sample C) was not as good as
steaming/water dipping/steaming.(sample A) or water
dipping/steaming (sample B) to prevent starch leach out
because of lack of moisture for pasta surface

’5 gelatinisation to prevent leach out of starch.

30

35



Sampl e C (a Conparative Exanple) was prepared by first steam ng the nest
for 10 mnutes at 900 to 95[err]C and then drying at 95[err]Cin hot air
ffor 7 minutes to a noisture content of 9.2% 30 Sanple D (a Conparative
Exanpl e) was not subjected to any treatnent 3nd had a noisture content of
10. 2% These sanples were tested as follows: 35 1. Soaking test Place 27
g pasta nest in 250 cc water (15[err]C) and stand 90 m nutes. The drained

" pasta w., water wt., %solid in water, %/l each out and % pasta noi sture

are det ernm ned2an@oskdng itesthe foll owi ng Table. Sanples \Water Pasta
% Water % Leach Pasta wt. W . sol i ds out

noi sture 10 A 208 % 67 ¢ 0.24% 1. 8% \ 62.3% B
212 g 64 5lace 300_93%5 a nesioyin 300 £ MRter, stand }ﬁn&n and:)7 g

0. 45:)%) 3. 6%then miTrowWévié at high PdWet for Dhit. Afterl dining ol 4%
order. the gor &Endateken Wi FASrE (GRS AR Jbe SEHRETHEL T P edsid
t he | ess past a fiovimneasse waentidatter2inesbcldnys @ dexdtese fnalgptzer) .hdhe

noi sture). ThesgdAsY taq_,ea!?%o £haydat steanm ng al one (sanple C) was not

as good as steam ng/water dipping/steam ng (sanple A) or water '
di pping/steaming (sanple B) to prevent starch |each out

Samples Pasta firmness Pasta stickineés

10 .
5.8 kg not sticking

5.5 kg ' sticking
4.3 kg : least sticking
3.3 kg most sticking

o QO W

15
These results show that steaming alone (sample C) is the

best method to prevent sticking of pasta nest, but its
firmness was not as good as sample A or B because of lack
of moisture for pasta surface gelatinization and there was
more starch.leach out in this sample. By steaming first,
then water dipping and steaming (sample A), it can prevent

. sticking better than a pasta nest dipped in water first,
then steaming (sample B) because of steaming effect on the
dry pasta nest.

20

25
Example 2

A test was conducted by preparing four samples similar to
the samples in Example 1 but with thicker pasta consisting
of thin spaghetti having a thickness of 1.25 mm and in
different fold form (matassa). Comparison of the samples
showed similar results like Example 1, bﬁt starch leach out
was less and cooked pasta was firmer in texture because of
thicker pasta. Sticking of the pastas was also less because
35 of more "space" among pastas in matassa form.

30



because of |ack of npoisture for pasta surface 25 gelatinisati

on to prevent

leach out of starch. 30 35 9 2. Cooking test Place 30 g pasta nest in

300 cc water, stand 10 nin. and then micro e at high power
After draining off the water, the pasta st?@%

pasta 5 firmess, was determ ned (by a Texture Analyzer). The
foll ows: Sanpl es Pasta firmess Pasta stickiness 10

for 5 mn.

i ness was observed and the

results are as
A 5.8

K ; ki ' ' | N
493 kg Sampnfet ﬁ%é'éﬁlﬂ?lg&?%%nb 1nv§nél&g.w§aigprepared b§té£:§érxﬂng?g
sticking 15 These matassas ahod IGato sIBUE For a2 onbnybespl iRYing imeobest
met hod to prev&gi%:%%;ggdé e Pffcgfsi as&EGhd, bé'é?&rhfn$i£6'£‘§§5aﬂ\’a§oﬂ0£oa§59@0d

as sanple A or | ack of noisture for pasta surfa

e

gel ati ni zati onfB thRetopsand Hher druing jRROt ATt (99 CshepI 8 By

steam ng firstyidiess Wed €4 wbPPtee 3bEhtéBdNOLGSBEDI € A), |

t can prevent

sticking befter than a pasta nest dipped in water first, then steam ng:

(sanpl e B) because of steam ng effect on the dry pasta nest.

25

Sample B (a Comparative Example) was prepared by first
dipping the matassa into cold tap water for 10 minutes,

steaming for 10 minutes at 90° to 95°C and then drying at

95°C in hot air for 18 minutes to a moisture -content of

10 10.3s.
Sample C (a Comparative Example) was prepared by first
steaming the matassa for 10 minutes at 90° to 95°C and then
drying at 95°C in hot air for 10 minutes to a moisture

135 content of 10.4%. '
Sample D (a Comparative Example) was not subjected to any
treatment and had a moisture content of 10.2%.

0

2 1. Soaking test
Place 27 g matassa pasta in 250 cc water (15°C) and stand
for 90 minutes. The drained pasta wt., water wt., % solids

55 in water, % leach out and pasta moisture are determined and
shown in the following Table:
Samples ' Water ‘Pasta % Water % Leach Pasta
wt. wt. solids out moisture

30 o
A 216 g 60 g 0.12% 1.0% 57.6%
B 218 g 59 g 0.17% 1.4% 56.2%
c 223 g 52 g 0.30% 2.5% 53.2%
D 227 g 50 g 1.35% 11.3% 51.8%

35
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Exanple 2 A test was conducted by preparing four sanples simlar to the
sanples in Exanple 1 but with thicker pasta consisting 30 of thin spaghetti
haV|ng a thickness of 1.25 nmmand in differqgt fold form (matassa).

Conpari son of the sanples showed simlar results |ike Exanple 1, but starch
| each out was | ess and cooked pasta was firmer in texture because of
thicker pasta. Sticking of the pastas was also | ess because 35 of nore
"space" anong. Eag % é qg&ﬁ§sa form 10 Sanpl e A of the present

i nvention was pr by Steanm ng the nmatassa at 90[err]C to 95[err]C for
2 m nutes, dlpplng into cold tap water for 1 second, steanmi ng again at 90

to 95[err] C f 018 Jg Ay nBdshenading g, it '3'@)0“% %'a?e@:t L2laeld Joof afp 18

m nutes to a noi sture content a Conparative Exanpl e)

was prepared bpiputes, d.t;?@nngutqar@wmeammaﬁwop@mea o5 \éafvém f HEter

m nutes, st ea”ﬁ&ﬁlfrﬁhgl%f&q e Wattle r9OltVe batsQa9%[thdk]1§e%%d walzebbderved at
95[err]C |n5ho |r f or mnutes to a noj sture content of 10. 3%
Sample C (a Co aﬁiénﬁn rﬁ&“@ﬂrés ﬁ?%@IFhe mat assa
for 10 ninutesAahl@Q@rDo @%hem@bﬁl&mdamhemsdfwlm@wat 95[err]C in hot air
for 10 mnutes to a noisture 15 content of 10.4% Sanple D (a Conparative

i I + ot PR adeiaaoaat adxad loaod o o
Exanpl e) was pet—stbieectet—to—ary—treatrenrt—ard—had—a—rorsture—gont ent of

10. 2% 20 Samples Pasta firmness Pasta stickiness
10 . s
y: 10.8 kg not sticking
B 8.9 kg not sticking
C 7.4 kg least sticking
D 4.8 kg most sticking
15

The difference between sample A & B is not as significant
as that in Example 1, this being due to the fact that there
is moré "space" among pastas in matassa than in a nest and
therefore, the tendency for pastas to stick in matassa is
less than that in a nest. Nevertheless, there is a

20
significant difference in pasta firmness between A & B.

Example 3

A test was conducted by soaking samples A, B, C & D
prepared in Example 1 in water for 1 second and 1 minute
respectively and determining pasta moisture content. The
samples soaked for 1 minute were alsoc cooked in a microwave
oven for 5 minutes and the pasta's stickiness & firmness
were evaluated. The results are as follows:

25
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1. Soaking test Place 27 g matassa pasta in 250 cc water (15[err]C) and
stand for 90 m nutes. The drained pasta w., water wt., %solids in water,
% | each out and pasta noisture are det erm nqg and shown in the fol |l ow ng

Tabl e: Sanpl es Wat er Past a % Wat er % Leach Pasta wt .
Wt . solids out noi sture 30 A 216 ¢ 60 g
0.12% 1. 0% 57.6% B : 218 ¢ 59 ¢ 0.17% 1. 4%
56.2% C . 223 ¢ 52 ¢ 0. 30% 2. 5% 53.2% D
227 ¢ 50 pg—————lm3.536 ;H.-G-%———S-J.—S-%%E—-Q—Ggem-ag—t-eet—m-aei
30 g nat assa )Sampleu 300| soakdngr, s{®adthor 10 pCoovkes, thephCookedrave §t
hi gh power fof 5 mn. Aft ai ni ng te ast a ess
was observed fnd the past &_9%hness w&BkﬁegérgﬁnejpfgggagTextJﬁé XE yzer].
The results afe_as follows: Sanples Pasta firmes$ickinespys£irmnessi negs
10 A 10. 8 kg ngt sticking B 819 kg
not sticking g Ko Feaststrckrg——o A48
kg A npst stickilngeFhe dif{dbelde bet ween sample Al & B is not s
significant ap that in Exagppgnl, thi$oleijgg due {gothe facth Eere i $
nore "space" fnong pastas{in matassa fhan in a negt and there ore
tendency for pastas to stilck in natassa is stlcklng
B 1 sec 17.5%
10 1 min 27.8% sticking 8.0 kg
o] 1 sec 16.9%
1 min | 26.5% least 6.8 kg
sticking
D 1 sec 15.2%
15 1 min 23.5% most - 15.8 kg
sticking

These results show that the water dipping time affects
moisture pick-up significantly and higher moisture, wet,

20 "chilled" pastas can be prepared this way. These results
also showed the effect of processing methods on pasta's
stickiness and firmness in pastas delayed 1 min for
microwave cooking is the same as pastas delayed 10 min for
cooking (cooking condition used in Example 1 & 2) except

25 all cooked pastas'are firmer in texture because of less
starch leach out.

Example 4

30 A test was conducted by dipping initially steamed, uncooked
pasta nests in water for different periods of time to
prepare chilled, wet pastas with different moisture
contents, then compared with the dry pasta sample (sample A
in Examples 1 & 3 prepared by steaming/water

35
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| ess than that in a nest. Nevertheless, there is a significant difference
~in pasta firmess between A & B. Exanple 3 25 A test was conducted by

" soaking sanples ‘A, B, C & D prepared in Exagple 1 in water for 1 second and
-1 mnute respectively and determ ni ng pasta noi sture content. The sanpl es

- soaked for | nminute were also cooked in a mcrowave oven for 5 mnutes and
the pasta's sticKiness & firmess were evaluated. The results are as

;?LLOMB 35 nngiggfggps%%gm%3g28§§598 BEPCeEthQO Inégrgag58 cooklggCQQEEd

tiC I romme
1 sec 16a8éh pasgta firmneg5.1% not 9.5 kg sticking B
1l sec 17. 5@610 1 mn 27. 8% sti cking
8.0 kg C 1 16.9% 1 mn 26. 5% | east
6.8 kg stlck|n§aEPle A of thg psesent inventjioniwas prepared by stgaping
3_3 5% mefﬁb nest at593°kﬂoSEBCbl FgrTRemenneesl talpbezvygt hatot &amater
mgfplng ting a&agcagter tur? gggon %Qhﬁh%agbg g ngh%r ggbét or 8

minutes and then drying in hot air at 95°C for 18 minutes
to a moisture content of 9.5%.

Sample E was prepared by first steaming for 10 minutes at
90° to 95°C, dipping the nest into cold tap water for 1
second, and then steaming at 90° to 95°C for 8 minutes to a
moisture content of 28.5% followed by chilling to 4°C.

Sample F was prepared by first steaming the nest for 2
minutes at 90° to 95°C, dipping into cold tap water for 10
seconds, and then steaming for 8 minutes at 90° to 95°C to
a moisture content of 33.2% followed by chilling to 4°C.

Sample G was prepared by first steaming the nest for 2
minutes at 90°-95°C, dipping into cold water for 30 seconds
and then steaming for 8 minutes at 90° to 95°C to give a
moisture content of 35.0%, followéd_by chilling to 4°C.

20

Sample H was prepared by first steaming the nest for 2
minutes at 90° to 95°C, dipping into cold water for 60
seconds and then steaming for 8 minutes at 90° to 95°C to a
moisture content of 38.0%; followed by chiling to 4°C.

25

Microwave cooking

Place 30 g of the pasta nest in 300 cc water, stand for 1
minute and microwave cook at high power for different
periods of time. The cooked pasta firmness and moisture

35 contents were determined and shown in the following Table.



20 "chilled" pastas can be prepared this way. These results also showed the
effect of processing methods on pasta’s stickiness and firmmess in pastas
delayed 1 mn for mcrowave cooking is the as pastas delayed 10 mn
for cooking (cooking condition used in Exanple 1 & 2) except 25 all cooked
- pastas are firnmer in texture because of |ess starch | each out. Exanple 4 30
. A test was conducted by di ppi ng |n|t|aIIy steaned uncooked pasta nests I n
~water for dif{FLE [ ofo '
di fferent noi sk SREPLE ,

(sanple Ain Bxanples 1 &dﬂpptﬂgaredobstﬂfeantngémater Basta'43 Pasta's
di ppi ng/ st eam ng/ dryi ng PLO ess) for mcrowave cooking P,
firmess. Sanp] e A of theEp sent invention was prepare%i§§n§€gaﬁﬁ§%gPﬁge
nest at 90[err] to 95[err]C for 2 minutes, dipping into cold 5 tap water
for 1 second, eam ng again 90[ eprheto 95 8 mguge and e
drying in hgt *é} at 95[e?r]%§? 1§6nP%utes %eﬁgﬁnnlstgr% %onten%go?%Q 59
Sanpl e E was pfEpared by i|r§chtea%§n§%for 1% ®RAutes Bt>189900 $5%-0%

95[err] C, di 88 200) }he ngslol Bé% ]gol g3lap wates hoh 1 segppdkgand &beps
stearnng at rr to 95 or nutes,to.a noi s e, conte
gy Chl||lné &[err?% H%anple4ﬁmﬁﬁs preéa%eﬁ by fE%s?g

28.5% f ol | owed
steam ng the negBt for 2 150nseutes ag.o8[err]3tmiA5[errPCs Hgppi nG2i Bgo

cold tap water| for 10
10

\—a

These results show that wet, chilled pastas with different
moisture contents can be prepared by different water
dipping times and the microwave cooking time of these wet
pastas could be 1 to 2 minutes shorter than the dry pasta
13 with similar pasta firmneSs & cooked moisture.

Example 5

Short cut dry pastas (twist, shell and spiral pastas) were
steamed for 8 minutes at 90°-95°C, then sprayed with or
dipped into water for 1 second and steamed again for 8
minutes. These steamed pastas were then dried at 95°C for
20 minutes to a moisture content of about 10%. 30 g of the
above treated and untreated pastas together with 130 g
water were heated in microwave oven (700 watts, high power)
for 5 minutes and compared. Test results showed untreated
samples were starChy and softer than the treated samples
and the firmness (by a Texture Analyzer) -of cooked pastas
were as foilows;

20
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seconds, and then steamng for 8 mnutes at 90 to 95[err]C to a noisture
content of 33.2%followed by chilling to 4[err]C. Sanple G was prepared by
first steamng the nest for 2 mnutes at 90{5err]-95[err]C, di pping into
cold water for 30 seconds and then steaming fTor 8 mnutes at 90 to 95[err]C
to give a noisture content of 35.0% followed by chilling to 4[err]C.
Sanmpl e H was prepared by first steaming the nest for 2 25 minutes at

90[err] to 93[err]C, dipping into cold water for 60 seconds and then

st eam ng for Snnutes at 00 Lo ﬂ;:r nrr'l (Ol - VIS H AT MoVl A=V oL M.\ S L] n()(e
followed by dhil iygpe @f paigtal. Crowmtéaﬁﬁektﬂg 30 |Plcusket) Pasia tFicrmness

pasta nest i 300 cc water, stand tor I mnute and mjcr owave COOK alt hi gh
“power for different pnrinrlc of ti 3 i i

3 contents Mwistlegpestased and |shovreated he fol | owi ng.SI'aibj,e st3rchy 14

Sanpl es  \Watjer Past a CdoKi n% qlCooked CCO§<EQ l ppnon@ starchy

nmoi sture g ns——Daé-(-a'-s——Djﬁé -
firmess noi|SheXl Aoastas 1 amtredﬂad)% 5 %6 kg9. 5tac|gchy 63. 5%

I J g7 U\J e Ao v A AAY

. 0,
cec 33 2%%“‘*%“@08'5 9| a¥ 4 ot starciy

4 mn 8.4 $wiral GRagbasi un ttfe seed 38.0% | 6.3 3kqu nstarcl®y6 kg
62.5% 10 Thede results show t hat V‘@I‘eat?@él | ed pastas V\.’ té1 195)‘ fr%t?nétarchy
10

In other tests, spiral pastas with different treatments
were evaluated: '

15 _

Treatment methods Dry pasta's Coocked pasta's
condition -f;rmness

no treatment not sticking 6.7 kg, starchy

20 }water dipping/ sticking 7.3, slight starchy
steaming/ drying '
steaming/drying not sticking 5.6 kg, starchy
steaming/water slight sticking | 7.6 kg, not starchy
dipping/steaming/

25 drying

30

35
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noi sture contents can be prepared by different water dipping tines and the
m crowave cooking tine of these wet pastas could be 1 to 2 mnutes shorter
than the dry pasta with simlar pasta firnq ss & cooked noisture. Exanple 5
20 Short cut dry pastas (tw st, shell and s§ira| pastas) were steaned for 8
mnutes at 90[err]-95[err]C, then sprayed with or dipped into water for 1.
second and stearfed again for 8 mnutes. These steaned pastas were then
dried at 95[eir]C for 20 minutes to a noisture content of about 10% 30 ¢
of the above treated and untreated pastas together with 130 g 25 water were-
heated in m cexsagdeoeen (700 watts, high power) for 5 mnutes and
conpared. Test results showed untreated sanples were starchy and softer
than the treated sanples and the firmess (by a Texture Anal yzer) of cooked
past as were afreshlynwshedte’b and B ihesd ,ofcyiagtaw, wet pashesat (B s

Cooked Pasta Gy i@ﬁﬁ%)t"“lsﬁmg@gtlﬁ%m, were W%}a&%gf%ﬁ.écﬂ two mettbds K9,

starchy treate g, not starc -past as
unt r eat ed 5.6 kg, starchy treated 8.6 kg, not

starchy SpiralsHastiagy (195-2009%At efinutes) folldwed i wWitRr Bprid\eiaigpd
7.8 kg, not starchy ° .
or dipping (30 seconds) and steaming.

Water spraying or dipping (30 seconds) followed by
10 ‘steaming.
Pastas prepared by treatment #1 were less.sticky than the
pastas prepared by treatment #2 and could be separated
during cooking while the pastas prepared by treatment #2

15 were inseparable.

By using steaming/water addition/steaming treatment to raw,
wet pastas, a pre-cooked or partially cooked pasta with
moisture content ranging from 40 to 60% can be prepared.

20

Example 7

A pasta nest weighing 30 g consisting of vermicelli having

strands of 1 mm thickness was steamed at 90° to 95°C for 2
25 minutes, dipped into tap water for 1 second, steamed again
at 90° to 95°C for 8 minutes and then dried in hot air at
95°C for 18 minutes to a moisture content of 9.5%. 50 parts
of the dried pasta was mixed with 50 parts of a sauce in a
can and sufficient water was added to provide a moisture
content of 60% by weight based on the weight of the ‘
mixture. The mixture was sterilised while rotating the can
to prevent sedimentation of the dry pasta at 125°C for 30
minutes.

30

35
The pasta produced had an_excellent texture.



R

10 In other tests, spiral pastas with different treatnments wergyse=eRi-a@d seen
Jdreat nent net hods Dry pasta's Cooked pasta's congi ti OmzEpLAGCED
firmess no treatnent not sticking 17 6.7 kg, stars

di ppi ng/ sti cki ng 7.3, slight starchy steam ng/ drying

st eam ng/ drying, not sticking 5.6 kg, starchy—steam-ngl
slight stickipg 7.6 kg, not starchy dipping/steam ng/ 25 drying 30 35

16 Exanple 6+4Freshly sheeted and slitted, cut raw, wet HM’ﬂ ﬂ
noisture), 1 nmx 1 nmm were treated W|th two net hods: m(ﬂ ﬂl’””m
(195- 200[err]EE£E%§hutes) followed by water spraying or dippirfg #3085 *

seconds) and steanmi ng. Water spraying or dipping (30 seconds) followed by

10 steam ng. _Pastas prepared b reatment, #1 were | ess sticky than the :
pastas prepar &d @,/Hrpmrﬁor#f%@r@&mqfl@@ &dp @ MG knFokd NS FESTR whi | e

the pastas pr @pdictd dompirisdis®tieaid nbb aVIrey i01s W’ AlRoked pasta to
5 give a surface gelatinised steamed pasta, contacting the
steamed pasta with water to give a wet pasta and then
steaming the wet pasta to give a partially cooked pasta.

2. A process for the production of a retorted paSta which
comprises steaming a dry or wet uncooked pasta to give a
surface gelatinised steamed pasta, contacting the steamed
pasta with water to give a wet pasta, steaming the wet
pasta to give a partially cooked pasta, drying the
partially cooked pasta, mixing the dried partially cooked
pasta with an appropriate amount of added water and sauce
in a container and sterilising or pasteurising the mixture
while rotating the container.

10

15

3. A process according to claim 1 or 2 wherein the pasta is
a short or long pasta consisting of a plurality of unfolded
individual strands loosely arranged in mass form or a
plurality of folded and intertwined strands.

20

5 4. A process according to claim 1 or claim 2 wherein the
2 pasta is a folded, intertwined, long pasta.
5. A process according to claim 1 or claim 2 wherein the
moisture content of the dry or wet uncooked pasta is from 3
30' to 13% by weight based on the total weight of the pasta.
6. A process according to claim 1 or claim 2 wherein the

steaming of the dry or wet uncooked pasta gelatinises at
least part of the surface of the pasta.

35
7. A process according to claim 1 or claim 2 wherein the

- This Sheet Has. Been

.
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By using steam ng/water addition/steam ng treatnment to raw,
pre-cooked or partially cooked pasta with noisture cont

an |ng fron140
to 60% can be prepared. 20 Exanple 7 A pastig nest wei ghrﬂ!’ﬁ mg”ﬂ ng
of vermcelli having strands of 1 nmthickness was stea ,ﬁ”ﬂ
95[err]C'for 2 g5 mnutes, dipped into tap water for 1 second, steaﬁed*
again at 900 o 95[err]C for 8 mnutes and then dried in_hot air at

95[err] C fore 48cBhAH e%stocggggbatgﬁ% &gt gn 89}08 g%’f?QmpﬁrgéngdFE%

dried pasta was m xed wt parts of a sau Nna can and surftrcile
water was addéd PdNPEEPi-de a noisture content of 60% by wei ght based on the
wei ght of the m xture. The m xture mas sterilised while rotating the can to

prevent sedi tgﬁion of the dr&ﬁg & Zgierr]c for 30 ginutes. 35 The
past a produced* hdd®ARCEREePFERE eflaimql \pgisciaim ¢ yhekeipothene
producti on ofcanQaCtknqooEingepasEamnﬁlpbstanwitheaaSEeaﬂEnga&rdéﬁ eatwet

uncooked pastg Caﬁéﬁiﬂpn9n£60wh§eE° }3g§géP£?&%F§eﬁgggggﬁggrggg?zed on the

total weight o 0 glve a surtace
contacting the steaned pasta with water to give a wet pasta and then

steami ng the %tApﬁﬁbéeEQ sb&sralﬁar tbahhxlﬁoeksel Bagia- 22whér§&80'Eﬁé for
t he production of retgrted pasta whic¢h nprises stea -

uncooked past3UFat b99e° §BFfQEBtQEFaWFﬁPsEBesWé5ﬁ§d1§a§Fam @@htééFPﬁg the
st eaned past atod 2 hmyatieest o gi ve a wet pasta, steam ng the wet

10
10. A process according to claim 1 or claim 2 wherein the
temperature of the water used for contacting the steamed
pasta is from just above freezing point to 60°C.
15 ' . . .
11. A process according to claim 1 or claim 2 wherein the
steaming of the wet pasta is carried out for a period of
from 1-to 30 minutes.

12. A process according to claim 1 wherein, after steaming
the wet pasta, the pasta is cooled to refrigeration
temperatures to give a wet chilled pasta.

20

13. A process according to claim 1 or claim 2 wherein,
after steaming the wet pasta, the pasta is dried to reduce
the moisture content to a moisture content approximately
similar to that of the original dry uncooked pasta or
lower.

25

30
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pasta to give a partially cooked pasta, drying the partially cooked pasta,
mxing the dried partially cooked pasta with an appropriate anount of added
wat er and sauce in a container and sterilising or pasteurising the mxture
while rotating the container. 3. A process pgcording to elaim1l or 2
wherein the pasta is a short or long pasta consisting of a plurality of
unf ol ded i ndiyi dual strands |oosely arranged in mass formor a plurality of
fol ded and imtertw ned strands. 4. A process according to claim1l or claim
2 wherei n t he QUEEK LODKING PASTAed, intertw ned, |long pasta. 5. A process
according to claim1 .or claim2 wherein the noisture content of the dry or
wet uncooked RagrRacs from 3 to 13% by wei ght based on the total weight of
the pasta. 6. A process according to claiml1l or claim2 wherein the
steanm ng of the dry or wet uncooked pasta gelatinises at |east part of the

surface of tha pastass7foh mh@Cﬁiad@@%Qbﬁlﬁﬁ hoqﬁhékabéoﬁﬁn%|§hgta WEE%E'n
t he 'steann carrie period of from1l second

m nutes. 8. Ar6?85§§g BééSPdVﬁécPocengﬁFfsoF EPQﬁHSZawﬁéﬁePH Fﬁé
.contacti ng of unbeokedapedtpasbagiivehawsueface galaitediget Ethhmédpph@@d nt o

o m 2 wher b arEpotit Bnb Schahgly pdera RASRTRELRE SR anvecd fih Bepts

second to 2 nPRdt EBenigteemingptbecwetapastdi bg gdvel ai partirldlvaicooked

wherein the pasta. The partially cooked pasta may be dried and mixed
with an appropriate amount of water and sauce in a
container and the mixture sterilised while rotating the
container.
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temperature d for cbntacting the steaned past a
above-freezu % |B rr]C. 11. A process according t #yM@EMENTSHEET
cl aim 2 whe A j of the wet pasta is carried ou or a period

of froml-to 30 mnutes. 12. A process according to claim1 WgﬁégZﬂhJﬂﬂk¥¥ﬂ .....

steam ng 20 & pasta, the pasta is cooled to refrigeratial —
t enper at ures e a wet chilled pasta. 13. A process according to claim

1 or claim2 wherein, after.steaning the wet pasta, the pasta is dried to

reduce 25 thd noifsPIESS Bt Bt PrOGRCHORAT A @ickecopkiER (PSR pVRISH (FRTBTISESsi i | ar
to that of t4g, bt G 83 o Wit URCHRRES Jadtf ehitaifling! FYR"3 t333% by weight of

moisture based on the total weight of pasta to give a surface gelatinised steamed

puv—

pasta, contacting the steamed-pésm with water to give a wet pasta and then steaming
the wet pasta to give a partially cooked pasta.

2. A process for the production of a retorted pasta which
comprises steaming a dry or wet uncooked pasta to give a
surface gelatinised steamed pasta, contacting the steamed
pasta with water to give a wet pasta, steaming the wet
pasta to give a partially cooked pasta, drying the
partially cooked pasta, mixing the dried partially cooked
pasta with an appropriate amount of added water and sauce
in a container and sterilising or pasteurising the mixture
while rotating the container.

3. A process according to claim 1 or 2 wherein the pasta is
a short or long pasta consisting of a plurality of unfolded
individual strands loosely arranged in mass form or a
plurality of folded and intertwined strands.

4. A process according to claim 1 or claim 2 wherein the
pasta is a folded, intertwined, long pasta.

5. A process according to claim 1 orlclaim 2 wherein the
moisture content of the dry or wet uncooked pasta is from 3
to 13% by weight based on the total weight of the pasta.

6. A process according to claim 1 or claim 2 wherein the
steaming of the dry or wet uncooked pasta gelatinises at

least part dfjthe sﬁffate.df-the pasta.

7. A process according to claim 1 or claim 2 wherein the



