PASTA PRODUCT AND MANUFACTURE Abstract .An injection noul ded pasta product
-made of a starting raw material m xture, conprising a cereal flour
'senol i na. which hap a water content -of from4 to 32% and whi ch |%7&ﬂ@3mﬁy a
process conprising preparing a m xture of cereal flour or senolina and

. water, kneading the m xture to obtan@ a dough and injection noul ding the
dough, wherein a mxture is prepared which has a water content of from 10
to 35% the step of injection noulding is carried out with an equi pnent
“conprising injection nmeans and noul di ng neans, the dough 19 heated to an

|nject|onpggqppqﬂmybgcqfA@mpqnggupgc@@@hgrr]C in the injection nmeans, the
dough is injected into the noul ding neans under a pressure of fron1200 to

5000 bar, the dough is heated to a noul ding tenperature of from 30-to
150[err]Cgbgt&Q@tnDulding means and, after having been rel eased fromthe
nmoul di ng neans, the noul ded pasta product is dried to a residual water
content of from4 to 13,5% and cool ed.

An injection moulded pasta product made of a starting raw
material mixture comprising a cereal flour or semolina,

) which hap a water content of from 4 to 312% and which is
made by a process comprising preparing a mixture of cereal
flour or semolina and water, kneading the mixture to obtain
a dough and injection moulding the dough, wherein a mixture
is prepared which hag a water content of from 10 to 35%,

10 the step of injection moulding is carried out with an
equipment comprising injection means and moulding means,
the dough is heated to an injection temperatyre of from 30
to.150°C in the ipjection means, the dough is injected into
the moulding means under a pressure of from 200 to 5000

15 bar, the dough is hegted to a moulding temperature of from
30 to 150°C in the moulding means and, after having been
released from the moulding means, the moulded pasta product
is dried to a residual water content of from 4 to 13.5% and
cooled.
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