
Process for the manufacture of non-gluten noodles by lamination comprising
the steps of premixing 5 to 15 % of 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 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.    


