04 MAR 2005 COLOURED NOODLES The present invention is concerned with

col oured noodles and pastas. 5 Pastas and noodles, and especratty
fried/dried noodles are very appreciated by consuners. Trend is increasing
for consunption of fried/dried noodles just as it is, as appetiegrmgk aA35
‘a ready to eat snack. These type of noodl es can be aromatized by ~ 10
incorporation of flavours into the doughy, by dipping the noodles into a
seasoning or by sprinkling flavour after the frying/drying step. In the
context of consunption of these products as snack or appetizer, it is
inportant to develop and to 15 provide to consunmer pastas or noodles with
attractive eye appearance. |ndeedorgurErEdigoaaiss products with col oured
stripes or drawings would be an attractive feature of the product. 20
Nowadays, processes for preparing col oured noodles or pastas exist. They

are principally mased,afsd.e addi-&40n.0f ;dyes, e h 1220102,
JP 10290675 and JP %6276694). Such pr%ceégeség#gggg% er%gggflpl i(ccoa LY Fhd

not  well &owdlsid ehd magtdssr., they do not all ow precise 25 draw ngs

because of the | Quring of the dough in the mass. _Recently snackabl e
col ourgd nood| egr%v\sg—‘%es I%}J(ir)\crh%o \ald V@\?avﬁ?p?ﬁﬁﬁﬁy. frdedfiogiesds qartles

col orati onaire achievadpbyciapedyby eopaneadce befor eifr YinlgeaHIWeV e t he
frying, or at |east the heating,, of soya sauce is not desirable 30 because

of the nut SGERURIILt Ofof FHEAHIesT a9add@sct gust as it is, as

appetizer or as a ready to eat snack.
These type of noodles can be aromatized Dby
10 incorporation of flavours into the dough, by dipping the
noodles into a seasoning or by sprinkling flavour after the
frying/drying step.
In the context of consumption of these products as
snack or appetizer, it is important to develop and to
15 provide to consumer pastas or noodles with attractive eye-
appearance. Indeed coloured pastas products with coloured
stripes or drawings would be an attractive feature of the

product.

20 Nowadays, processes for preparing coloured noodles or
pastas exist. They are principally based on the addition of
dyes into the dough (CN 1220102, JP 10290675 and JP
10276694) . Such processes are rather complicated and not
well controlled. Further, they do not allow precise

25 drawings because of the colouring of the dough in the mass.

Recently snackable coloured noodles were launched by
WAI WAI Company. In this case the coloration is achieved by
spraying soya sauce before frying. However, the frying, or
at least the heating, of soya sauce is not desirable

30 because of the mutagenic effects of the pyrolysis products
of soya sauce. Indeed, pyrolysis of soya sauce induces the

formation of heterocyclic amines.




of soya sauce. |Indeed, pyrolysis of soya sauce induces the formation of

heterocyclic amnes. 0 4 MAR 2005 - 2 Thus, there is a need for a process
for producing col oured noodl es/ pastas using a sinple and safe technol ogy
and which also allows to realize any kind of drawi ng on the Sdﬂggﬂg or_an
t he pastas/noodles. To this end, the invention is directed to qumﬁor
col ouring pasta dough by contacting, at Beast one part of a pregelatinized
pasta dough surface with an al kaline 10 conpound capable to react with at

| east one col our- precursor conpound present in the dough, at a tenperature
and during a tinme sufficient for devel oping the colour. The invention is
also directed to a process for 15 col ouring pasta dough conprising the

steps of : - proiyl ngtaepeedelatd nized pastado npgising at |east
one col our - presursor coqfound, - contacting aﬁ'lggg e%%e %éﬁt é%049ﬁ§ﬂ§bsta
dough sur fPad@uwtiach rerdla/paetazonpeind andsizdle headi g feha quasicl sippgh

at a tenper re . i a time sufficient to,devel op colour. As
"pasta" it aglhtéjoﬁﬁqdlac{)}g %ﬁl%‘;eris?lo%“(ﬁs at%hﬁ%%%lﬁ%uﬁﬁy big andd_FftaéYﬁ‘P@‘_t Qreddte
senol i Ba oddugdurorart witeepashadyrweerles is a pasta that is typically

shaped in ribbon form for exanple. As "snackable" noodles, it should be
understood fried or dried noodles that can be eaten as a snack or as an

appetizer, for exanphes HAWEVeLneSUGHHd®%h Oisf df%cted to a method

for colouring pasta dough by contacting, at least one part
of a pregelatinized pasta dough surface with an alkaline
10 compound capable to react with at least one colour-
precursor compound present in the dough, at a temperature

and during a time sufficient for developing the colour.

The invention is also directed to a process for
15 colouring pasta dough comprising the steps of
- providing a pregelatinized pasta dough
comprising at least one colour-presursor compound,
- contacting at least one part of the pasta dough
surface with an alkaline compound and
20 - heating the pasta dough at a temperature and

during a time sufficient to develop colour.

As ‘“pasta” it should be understood a shaped dough

prepared from at least semolina or flour and water. A

25 noodle is a pasta that is typically shaped in ribbon form,
| for example.

As “snackable” noodles, it should be understood fried

or dried noodles that can be eaten as a snack or as an

appetizer, for example. However, such dried or fried

30 noodles may also be rehydrated by hot water or steam.




30 noodl es may al so be rehydrated by hot water or steam 0 4 MAR 2005 - 3
Finally, the invention al so concerns a coloured precooked pasta product in
whi ch at |east one colour- precursor compound of the pasta dough has been
reacted wunder high tenperature with an added alkaline_conpoqu H%NZ 0
devel op colour. The col our-precursor conmpound of the pasta dough f’@%
chosen in a group conprising : tocopheroPs;, carotenoi ds, flavonoids and/or
pol yphenol s, for exanple. The pasta dough according to the invention may be
entirely or partially coloured. 10 ﬁurpr|5|rg{y,_af;ea thﬁ aIk?ILQeand he
conpound has beeg: act W t:h_t .prege i nize ough surfa

pigge of dough ﬁﬂ%?% , bolgg? aB%QEFE%&?t %%necﬂﬂﬁ?énﬁhgaaﬂ@@#@%EEd
conpound hasréeerkeppliatta 1pridmceontiact walf chheapregebati nized dopgh._
surface with an al kaline conpound nmay be achi eved by i nmersion or

shower i ng tHe AHUHIT WTIHPLUEH uPFontRentRATHigg donahal kaki n?eenomm?ldedmi s
i g, di or _exanpl e. e
contact nayurkEeAChi §Med Ry e3oRKiHY Vi,mi}l LAY ad%redsﬁﬁéf%gef orSsm Sy

al kaline compound nmay be in a 20 sol ution whose pH Tang _
Thi s alkal idfVelpeRheuray The sodicwn-gneicon spat asTponedr benate qsasosi um

hyd i de, I T al.i ne_caonpound may al so be in powder form
a%droﬁ;yebéﬂgggfﬁﬁggd%g% ? 8géét¥ﬂu aég%ﬁptﬁ%m FefEndt 7 nitRsPPIEEr Qlfugh
after a steamatproridei 1ilnyateipls foid @Bl 8phEiR 1A kKatdNe sqiid on may

lied _gn the dough
al so be app he pasta gdough according to the invention may be

entirely or partially coloured.

10
Surprisingly, after the alkaline compound has been
contacted with the pregelatinized dough surface and the
piece of dough heated, colour appears on the zone where the
alkaline compound has been applied.
15 The contact of the pregelatinized dough surface with

an alkaline compound may be achieved by immersion or
showering the dough with a solution containing the alkaline
compound. This contact may be achieved by soaking, padding
or spraying, for example. The alkaline compound may be in a

20 solution whose pH ranges from 7.5 to 13. This alkaline
compound may be sodium and/or potassium carbonate or sodium
hydrogide, for example.

The alkaline compound may also be in powder form and
may be sprinkled on the wet surface of the pregelatinized

25 dough after a steaming or boiling step, for example.

The alkaline solution may also be applied on the dough
surface by a pad or a pencil, for example. The alkline
solution may comprise seasoning such as salt or monosodium
glutamate, for example. The pregelatinized dough which is

30 contacted with the alkaline compound may be steamed cooked
or boiled, for example. It may have any shape, ribbon,

sheet, spaghetti, tube, helix, nest of ribbon, for example.



surface by a pad or a pencil, for exanple. The alkline solution may
conpri se seasoning such as salt or nmonosodium glutamate, for exanple. The
pregel ati ni zed dough which is 30 contacted with the al kaline conpOUpd may
be steaned cooked or boiled, for exanple. It may have any shap%&ﬁrnphdeS
sheet, spaghetti, tube, helix, nest of ribbon, for exanple. 04 R 2005 - 4
The pasta dough may be shaped in any forfh “thus it can be marked with the
al kal i ne conmpound in order to develop after heating a logo, a trade mark
or any sinple drawing. 5 The alkaline conpound may thus be applied on pasta
sheets or on noodl e nest before heating. The al kaline conpound once
applied at the surface of the pregel atinized dough can slightly diffuse

into the 10 doudhernphsid | dowgictmaynder shhpbat gﬁpghgt lfggmc,oryﬂutg gﬂ: ?gglth
at | east one col our-precyrsor congggnd present in the dough to develop
col our. Su p?‘@’ég?goﬁ”‘sl yEhe PlEpdAsRdscomReitnd eAvi duxdemol yphetwtsl@nd/ or

t ocopher ol &ft&esleea@g@@ognq%g%rle é{la{;ygiggl YoaR5e s taI;l?O%g{ngﬁ%/Sé&Jt do not

15 exhibit any col our because of their [ow concentrat e
cheni cal ofishydtsal ine aremponntiheant hidhudhabd, apprided hey pakeabeand@act ed

with an al kgl ijg m%u%%s@%ego@egﬁge%sé.o hi gh tenperature, a coloration

appears on the pasta. course, 2% ‘col our - precursors can be present
20 in the raw material of the dough but they can also be added to it if

this raw materi is Jacking in them for exanple. The reaction between
precursors of tﬁj@edoﬁqu?ﬁ%'fbe SPRRPHAE cBYAsoureRlied aghi dver byrhagh of

t enper at ur ehelThgregelatinized dough can slightly diffuse into the
10 dough and will react, under high temperature condition,
with at least one colour-precursor compound present in the
dough to develop colour. Such precursors may be flavonoids,
carotenoids, polyphenols and/or tocopherols. These
compounds are naturally present in cereals but do not

15 exhibit any colour because of their low concentration
and/or their chemical or physical state. On the other hand,
once they have been reacted with an alkaline compound and
exposed to high temperature, a coloration appears on the
pasta. Of course, the said colour-precursors can be present

20 in the raw material of the dough but they can also be added

to it if this raw material is lacking in them, for example.

The reaction between precursors of the dough and

alkaline compounds is achieved by high temperature. The

25 application of high temperature may be achieved by frying,
hot-air, infra-red, for example, or by any means allowing a
temperature sufficient to assure colour development. This
temperature may be in the range of from 90 to 220 °C. The
duration of the heating treatment is function of the

30 temperature and it may typically range from 30 sec to 7
minutes. It is clear that duration of the heating treatment

is dependent of the temperature of this treatment, a

!




25 application of high tenperature may be achi eved by frying hot-air,
infra-red, for exanple, or by any means allowing a tenperature sufficient
to assure col our devel opnment. This tenperature may be in the range of from
90 to 220 C. The duration of the heating treatment is functionQod MAR 2805
tenperature and it may typically range from30 sec to 7 mnutes. It is
clear that duration of the heating treatPent is dependent of the
tenperature of this treatnent, a 0 4 MAR 200S - 5 shorter time inplying a
hi gher tenperature in order to devel op coIoEr andéor to adjgsL t he ;
intensit ol our. The pa.s u may be prepare y m Xxing an
kneadingy atc1east %ﬁg r 6Wp%¥ﬁ59| &ﬁ g*ﬂhté?mpﬁﬁﬁté%anplé Th@erf lur or
the senol i devdlalp caplberusadayey Coge {4pmanhedte i]iG8 s Bl 2 %8 G
oat, alone or mxed, for exanple. Of course, if the raw na rléi e for
naklng thecﬁﬁﬁﬁﬁ‘ls 10 lacking in col our-precursor conpounds, the latter
may be added into this dough in an ampunt sufficient to develop colour on
heatin% ; for exanple in an amobunt corresponding to what is found in

15

wheat . The pdhst padtaghiomgh alao oo npreSEraat ]byem@klﬁ?dbhaeqime%t(ﬁr@
such as tag ocq, . bot at,o, rice or i,ze starch for exanple. Spices, aronas,
fl avours an?l/ Ae8sIioNF soth Sgmo |‘fflt]6n|"6\¥e-"fmn§§§d|@h@r@>lﬁ amithe,

salt, basi lfllemrf Qr texAdn® A alna Q,ear@drg@%é g %{R{ég@{‘éh{f Q,%r a(%url ng
am

20 m xi ng and kneadjng or after |am nating or ese
i ngredi ent $1€8n B ¥ESedTVRt Pra ORE, makone or mlxed for example- Of

course, if the raw material used for making the dough is
10 lacking in colour-precursor compounds, the latter may be
added into this dough in an amount sufficient to develop
colour on heating ; for example in an amount corresponding

to what is found in wheat.

15 The pasta dough may also comprise native or modified
starch such as tapioca, potato, rice or maize starch for
example. Spices, aromas, flavours and/or seasoning such as
garlic, onion, monosodium glutamate, salt, basilic, for
example may also be added into the dough either during

20 mixing and kneading or after laminating or shaping. All
these dry ingredients can be mixed with a wet mix
comprising at least water but it may also comprise salt,
spices, seasoning, monosodium glutamate, sodium
polyphosphate, sodium carbonate and potassium carbonate,

25 for example.

This pasta dough may be made by any process known to
the man skilled in the art, comprising the step of mixing
dry and wet mixes, kneading the dough, laminating, slitting

30 or shaping the dough in the form of noodles, sheet, string,

tube or spagetthi, for example.




conprising at |east water but it may al so conprise_salt spices,

seasoni ng, nonosodi um gl utanmate, sodi um pol yphosphate, sodium carbonate
and potassium carbonate, 25 for exanple. This pasta dough may be nade by
any process known to the man skilled in the art, conprising ;qf#sggng%$
mxing dry and wet mxes, kneading the dough, |am nating, slitQpn

shapi ng the dough in the form of noodl esg sheet, string, tube or .
spagetthi, for exanple. 0 4 MAR 2Q05 - 6 Once the dough has been shaped in
the desired shape, it can be steam cooked or boiled in order to gelatinize
the starch of the dough. The step of contacting the pregalatinized dough
can be 5 carri éiGutthet deughi haspokéery shepeby ishowies i Agsthkeds

dough, noodl 0 sheet , .with,an alkaline solution of
sodi um andqggtscfsr{;ﬁém %?%gna%@?e? o?reﬁigﬁy?é. inTREdeRoner 9% Atied Zeart e
achi eved bytgasdi nf tthee shapgd dough under a shower head allowi ng for the

di stribution of .10 four dashes of solution, for exanple. Thus, after the
heating step, oneSwid epob%‘a(?ser?/%n'?%%‘?l%%l%]G‘Feﬁr%gﬂ@ésrlbﬁedhéoushamdl daugh,

for exanpl eartiedeaid nordr (el $hapsdi doughe onge cpntagted wih  the
al kal i ne compound may be achi eved by f}ﬁ?ng ?ﬁ ﬁgt O'%t 1§ ng éﬂ%ﬁﬁ%;
Pl ant or afioM@R.oinoedkede wssdt. The noodilesy tsleadtentvithy &hse ke 1Gad i ed

ot o AL 0 T ol A e B L et o
way to The showering step can be achieved by passing the shaped
dough under a shower head allowing for the distribution of
10 four dashes of solution, for example. Thus, after the
heating step, one will observe four coloured stripes on the
shaped dough, for example.

The heating of the shaped dough once contacted with
the alkaline compound may be achieved by frying in hot oil,
15 for example. Plant or animal o0il can be used. The heating
treatment may also be carried out by hot air drying. This
heat treatment may be achieved at a temperature ranging
from 90 to 220°C during 30 seconds to 7 minutes in a way to
develop colour on the pasta dough zones that have been

20 contacted with the alkaline compound.
The heating treatment not only leads to the
colouration of the pasta dough but also to a drying of it.
Thus we can obtain coloured pasta or noodles exhibiting a
moisture level ranging from about 2 to 10%. If the heating
25 treatment is achieved by frying, the coloured obtained
noodles exhibit a fat content ranging from about 10 to 30%,

for example.

We thus can obtain ready to eat snackable noodles with
30 good organoleptic properties and showing  nice and

attractive coloured stripes or drawings.




devel op col our on the pasta dough zones that have been 20 contacted with
t he al kal i ne conpound. The heating treatnment not only |leads to the

col ouration of the pasta dough but also to a drying of it. Thus we can
obtain col oured pasta or noodles exhibiting a nvisture |evel _rﬁrlgw‘% Qﬁfﬁm
about 2 to 10% If the heating 25 treatnent is achi eved by frying, e

col oured obtained noodles exhibit a fat7content rangi ng from about 10 to
30% for exanple. W thus can obtain ready to eat snackable noodles with
30 good organol eptic properties and showing nice and attractive col oured
stripes or drawipgs. 0 4 MAR 2005 - 7 The exanple set out below allows a
better understaﬁgﬁnge§PﬂFﬂﬁ adFatt agf¥tof PR OWnventlilows EXANF}Eeﬂ%;;1

Col oured snackaitaniaed eF Pewdhfenaald oF B Wit ;Weat flour g
Tapi oca starch 146 ¢ inyo Garlic powder 9<’Zé g Oni gleyﬁo _élrtlgyﬂg Wt m x Wt er
248 g Salt 3.7 g 15 Mono sodium glutamate 11 g Sodi um pol yphoyphate 0.9 g

|
{

EXAMPLE
5 Coloured snackable noodles
Dough formulation :
Dry mix
Wheat flour 584 g
Tapioca starch 146 g
10 Garlic powder 2 g
Onion powder 2 g
Wet mix
Water 248 g i
Salt 3.7 g }
15 Mono sodium glutamate 11 g
Sodium polyphoyphate' 0.9 g
Sodium carbonate lg
Potassium carbonate 0.6 g
20 Dry and wet mixes were mixed and kneaded during 20 §
|

minutes in a dough kneading machine. The dough was then

laminated to 0.8 mm thickness by passing it through one or

several pairs of rollers.

The sheeted dough was then slitted into stripes of 2-3 mm
25 wide and these strips were steamed at 100°C during 3

minutes in a steaming tunnel. Once cooked, the stripes were

cut and folded in ripples or parallel sheets and then

packed in the shape of nests or cakes of noodles.

30 The obtained cakes or nests of noodles were showered
thanks to a shower head producing four dashes of the

following alkaline solution



Sodi um carbonate 1 g Potassiumcarbonate 0.6 g 20 Dry and wet nixes were

m xed and kneaded during 20 mnutes in a dough kneadi ng machi ne. The dough
was then lamnated to 0.8 mmthickness by passing it through one or
several pairs of rollers. The sheeted dough was then slitted igﬁg ﬁhkiﬁﬁ@
of 2-3 mMmm 25 wide and these strips were steaned at 100C durin n S
in a steam ng tunnel. Once cooked, the-s8ripes were cut and folded in
ripples or parallel sheets and then packed in the shape of nests or cakes
of noodl es. 30 The obtai ned cakes or nests of noodl es were showered thanks
to a shower head_producing four dashes of the follow ng al kaline solution

0 4 MAR 2005 -"#8&fer 78 g Salt 15 g Mnost&liaam glutamate 3.8 g Sodi um
carbonate 1.2 g & Rotassiumcarbonate 0.6 g T , the nest of noodles were
fried in hot palmoil during 98 secondes at I & Ve thus obtained r eady
to eat crispy shAfgloswbidleglutamatich four stra ghtg dark col oured |ines,
having a fat caqntent of about, 20 o and a noisture content of about 3 0. Rl
Pl. ~—t_.; |0!-c~%;‘§’rsl@t€a’i§|€rbate 1.2 g

5 Potassium carbonate 0.6 g

Then, the nest of noodles were fried in hot palm oil
during 98 secondes at 160°C.
We thus obtained ready to eat crispy snack noodles
10 with four straight dark coloured lines, having a fat

content of about 20 % and a moisture content of about 3 %.



CLAIMS 0 4 MAR 2005 1. Col oured precooked pasta product, in which al; |east
one col our-precursor conpound of the pasta dough has beeqpém[gagﬁﬁd”quQme
high tenperature with an added al kaline conpound to devel'dp’ corair=ivg SHEET
Col oured pasta according to claim1l, characterized in that the

col ouz--precursor conmpound of the pasta dough is 10 chosen in a@fi%ﬁ% 2005
conpri sing tocopherols, carotenoids, flavonoids and/or polyphenols, 3.

Col oured pasta according to claiml1l, in wich the pasta are shaped as a
sheet, a ribbon, a helix, a tube, a nest of 15 ribbon, a spaghetti. 4.

Col our pasta according to claim1, whnghghas been fried and has an a fat
content of fromlo to 30 %and a noisture content of from2 to 10% 20 5.
Met hod, for colouring papta dough, which conprises contacting the pasta

dough su f agg1¥htBgan@dRlide soapoUPdoghict hiigh whesResdt Ureadndogiying a
time sufficient for “devel oping the col our. 25 6. Met hod according to claim
5, in whialouheprnbkateoe compound i pfanthkkapiameasoldnugin chasodbeamrand/ or

otassium carbonate or spdjum hydroxjde. 30.7. Method cordi Q claim
E, Pn wWHSAFRHE af ??nehf%%nggﬁﬁﬂerétﬁﬁealW&F@ne%ﬂﬂLﬁéﬁ%gmm? ﬁa&&§mh pH
rangi ng o3 5t & Ogdde 16p3cf1oul, 4 MAR 2005

2. Coloured pasta according to claim 1, characterized in
that the colour-precurgor compound of the pasta dough is
10 chogsen in a group comprising : tocopherols, carotenoids,

flavonoids and/or polyphenols.

3. Coloured pasta gccording to claim 1, in wich the pasta
are ghaped as a sheet, a ribbon, a helix, a tube, a nest of

15 ribbon, a spaghetti.

4. Colour pasta according to claim 1, which has been fried
and has an a fat content of from 10 to 30 % and a molisture

content of from 2 to 10%.

20
5. Method for colouring pasta dough, which comprises
contacting the pasta dough surface with an alkaline
compound at a high teuwperature and difking a time sufficient
for developing the colour.

25

6. Method accoxrding to claim 5, in which the alkaline
compound 1s an alkzline solution of sodium and/or potassium

carbonate or sodium hydroxide.

© 30 7. Method according to claim 5, din which the alkaline
compound is an alkaline golution which has a pH ranging

from 7.5 to 13.




8. Method according to claim5, in which the tenperature ranges from90 to
220C. 5 9, Method according to claim5, in which the tine ggngesw_tﬁcm'3o_w*
sec to 7 mnutes. 10. Method according toclaimb5, in mhidhEP ﬁﬁéfhtwdejhﬁhf

achi eved by hot air or frying. 15 |I.1. Process for colouring pasta dough
conprising the steps of . - prOV|d|n pregel atinized pasta d
conprising at | eapt one col our- precurg;]()(?l conpound, - contacti ng&@%%ggﬂs

one part of the pasta dough surface with 44 al kaline conpound and -
heati ng the pasta dough at a tenperature and during a tine sufficient to
devel op colour. 20 12. Process accord4ng .o claim11l, in which the provided
pasta dough is stet cooked or boiled. 13. Process according toclaimii, in
whi ch t C n t o] th al:kal o] o} ed by
25 |nnepilnggﬁgggil%ﬁ?giﬁemgrﬁﬁg,ggadgﬂdg o#ﬁsd¥£§?ﬁgk: 0 geﬂﬁe%rocg
accordi nerrige gl 8icBinl 9B, tioh 2@iviech the heating is achieved at a tenperature
ranging from90 to 220C and during a tinme fro 30 sec to 7 mn. 15. Process
according to claim1l, in which the heating treatment is achieved by

fryi r by hot-air dr F ag 2005 16. Process

accgrdlgb t@egﬁﬁé;?fF°¥ﬁﬁgah ?%%Ig|%%|lﬁé wndch MHe 2 Hihne Oratl?s
from 30 sec to 7 minutes.

©10. Method according to claim 5, in which temperature is

achieved by hot air or frying.

11. Procegs for colouring pasta dough comprising the steps
of : .
- providing a pregelatinized pasta dough
comprising at least one colour-precursor compound,
15 - contacting at least one part of the pasta dough
. surface with sn alkaline compound and
- heating the pasta dough at a temperature and

during a time suffjcient to develop colour.

20 12, Process according to claim 11, in which the provided
pasta dough is steam cocked or boiled.

13. Procegs according to claim 11, in- which the contacting
of pasta dough with alkaline solution ia achieved by

25 immersing, soaking, showering, padding or spraying.

14. Process according to claim 11, in which the heating is
achieved at a teﬁperature ranging from 90 to 220°C and
dyring a time fro 30 gec to 7 min.

30
15. Process according to claim 11, in which the heating

treatment is achieved by frying or by hot-air drying.




conmpound i s an 4lkal a.ne solution of sodium and/or potassium_carbonate or

sodi um hydroxide. 5 17. Process according to claim1l, in which the |
“alkaline conpound is an al kaline solution which has a pH riabhglLAGEMESM FHBET
to 13. COLOURED NOODLES ABSTRACT The invention concerns a col oured 1
precooked pasta product in which at hLeast one coIour-precurso@4cmnpda@§ of

the pasta dough has been reacted under high tenperature with an

al kal i ne conpound to devel op col our. Method for colouring pasta dough by
contacting, at least one part of a pregelatinized pasta dough surface with

an al kal i ne conpound capable to react with at | east one col our-precursor
conpound present in the dough, at a tenperature and during a tine

sufficiant. fprodewal opbagrifeg @@ oslaim 11, in which the alkaline

compound is an alkaline solution of godium and/or potassium

carbonate or sodium hydroxide. |

17. Process according to claim 131, inAwhich the alkaline
compound is an alkaline solution which hae a pH ranging

from 7.5 to 13.




