NON- GLUTEN NQODLES ABSTRACT Process for the manufacture of non-gluten

noodl es by |anination conprising the steps of prenmixing 5 to 15 9% bMAR 2003
gel atinized nodified starch, 10 to 40 % of native starch and 10 to 40 % of
non-gluten flour, adding 20 to 40 % of water containing 0.2 to 2.0 % of
propyl ene glycol alginate and 0.2 to 3.0 %of at |east one enulsifier and
knead for a sufficient tinme to obtain a dough, |am nating the dough into

sheet and shapi ng the dough s i rouch  non-gl uten noodl es
made accordi ng the present prgéﬁg%ﬁﬁﬁﬁabm and fried w thout
cracking, crunbling or collapsingapsrracT

Process for the manufacture of non-gluten noodles by
lamination comprising the steps of premixing 5 to 15 % of
5 gelatinized modified starch, 10 to 40 % of native starch
and 10 to 40 % of non-gluten flour, adding 20 to 40 % of
water containing 0.2 to 2.0 % of propylene glycol alginate
and 0.2 to 2.0 % of at least one emulsifier and knead for a
sufficient time to obtain a dough, laminating the dough
10 into sheet and shaping the dough sheet into noodles. Such
non-gluten noodles made according the present process can
be cooked and fried without <cracking, crumbling or

collapsing.
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