; xye3e@ xQXF6$3Tx>l,21 0 C T 2002 *16616G* Noodl e product The present
|nvent|on relates to a noodl e product F consisting of cooked or precooked
noodl e having a long 5 shelf |ife. FR2502907 (HUI TONI) discloses 2 h8CT 2002
production of precooked solid food, especially pasta products and rice, by
precooking the food in acidulated water, cooling in 10 acidulated water,
drai ning off excess water, oiling, Psertlon into flexibf®%tontai ners and
heat sterilising the seal ed contai ne

EP0489811 ( di scl oses a
process f Moddlepddduarn aci d 15 stabilised pasta, /W@gw ses cooki ng
the pasta in an aqueous acid solution or suspension of from2.0
to 4.0 and containing a polyneric food-acceptabl e acid. EP0626137 (CPO)

di scl oses qu)qm&mﬂritsemva{taldn stelldtees Hd Lm(rm:(d@.cé @trqda)rcmi ally cooked

i stur o CORAR At ) SRR Eh b MR na IR B¢ ©

EP084083 (Ed@QIFETNE f83ES PRODUI TS NESTLE) dlscloses a process 25 for the
manuf acture of noodle, in which a mxture of cereal senolina or flour and
water is prepared in a twi n-screw kneader, the mxture is converted into a

band by pFREHZPIT (HHEIRIN )2 HeclR9es dhiomedcsiarerhnmgakathe band
is |am nat@il@@dddl%@éciﬂw £. la&idtca‘s rftid Aijeest b3f the present

invention is to [ fu noi S | f stable aodl e product of
out st andi rFEe(ﬁ p"thechF %%a’rrﬁt?/cﬁﬁ‘f%‘nt CE YRS i Q'é'd'lgt d‘"ge actual |y
cookkd at admeixdcxmaﬁmvatsezenoﬁmdnlm ¢ff exrdsamgtears 3B limonded to be

consured g{,{%{ :}'r%t%gaﬂ&gl e 0ol J}?Iné}g)rél’to prOVId(}%rlllS%-:hg(S)S T 2002

2 A secon presen |nven ron 1s proc
manuf acturﬂaﬁg{eﬂfmntmg%re shel f stabl e noodl e product of outstand| ng
quality which is intended to 5 be consuned after sinply heating up or very

shortly cookin
y EPO4é£811 (MARS) discloses a process for preparing an acid

15 stabilised pasta, which comprises cooking the pasta in an
aqueous acid solution or suspension having a pH of from 2.0
to 4.0 and containing a polymeric food-acceptable acid.

EP0626137 (CPC) discloses a pasteurised, shelf-stable,

20 uncooked or partially coocked moist pasta product packaged
in a sealed container, the pasta having a moisture content
from about 15 to about 38% and a pH below about 4.6.

EP084083 (SOCIETE DES PRODUITS NESTLE) discloses a process

' 25 for the manufacture of noodle, in which a mixture of cereal
semolina or flour and water is prepared in a twin-screw
kneader, the mixture is converted into a band by pressing
it through a die with an oblong outlet orifice, the band is
laminated and it is cut into noodle.

30
A first object of the present invention is to provide a
full moisture shelf gtable noodle product of outstanding
organoleptical quality which is not intended to be actually
cooked at the consumer's end but, on the contrary, is

35 intended to be consumed after simply heating up or very

shortly cooking.
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The full noisture shelf stable noodl e product according to the present
invention has a pH of from3.7 to 4.5, 10 preferably from 3.8 to 4.8] 08halll
- conprises a cooked or precooked noodle having a dry matter content of from
30 to 45% by weight, an acid and an oil. The process for manufacturing a
full noisture shelf stable 15 noodl e product according to the present
i nvention consists of preparing a mxture having a dry natter content of
from60 to 75% and conprising a cereal flour or senolina and added wat er
kneading the m xture to obtain a dough, sheeting the dough, |lam nating the
sheet thus obtained, 20 S|Ittln% the | am nated sheet to obtain noodle,
cutting the PoSEFENdpePIE6ki R§, CHEaRERPREL WAVERtEes| LAgtodPEpVAgei Ato an

acidified wab%bce@blE@&,maaaka@tuglagdal@uQQChomaﬁﬁ@erbﬁemg Etab2d In the
present text term_ "noodl_e" used gé such enotegapﬂ L8 general sense
havi

any pasta ornHSQEFeQrSQ§€& 8h euFehrnddngl ARLoFYT W terdednbiBe of
a rel atisvel ypehcanbamddwatfhee semplonhebtéhgi apgerevakyysheetaggul ar, or
curved in the f rn1of a sem -tube, or oval, for exanple. 30 The expression
"west ern nooGP8¥<enot es pastas having such a shape, which are generally
prepared from hard wheat senolina and water, and which can be expected to
have a firm t u I h I 5
texture, aftgﬁécgogl QSSSthQE Eﬁ%? %PQE g%Pﬁg érSHBS?IOgSBESéné GOC T
2002 3 The e%bﬁe@ge@ﬁntoﬁn@ﬁnénonobéseg PHeﬁ§t§§Oma§tastﬁa€|ﬁg such a

shape, 1nhlchpééqegaaq&akkbmp@e@atad4f@onhaafbombeabeglaueoaﬁédkaBSUI, and
whi ch can be expgg%@%l B ve a bounﬁ¥ texture under the &Eeth after

rel ati vely bPFEF e hayipecRe Yq@éﬁFFFyCSPtﬁBFeP ERMAHRCC Ot hey
are intended4c6¢ bg WQﬁ@hMEdanf@blaXaﬁﬁ|an dhe.term "kansui " denotes an
aqueous al kaline solution, 10 nanely water in which is dissolved a
conposition of salts conprising especially Nad , carboxynethyl cellul ose
(CVC), K2003ThKap@o8eand/for Nanpéayphmspgaaefﬁéi wRapplze Thedé sasbbdeare
i ntendag 10 gKEHY oA p3halick 2RG8EHECEORHENERAUAEY 1 heXhi BnOkofggRka!
noodl es durlng e| tra |t|onaF 15 consunption wt heir cooki ng water.
Sodi um chl or PePrePagiad & Myxthrendeying pneér¥a¥ettRE FPRHFRBSs C&ndTORe
taste of orieot @b neadaes, c8agru&hagdapabaéauuﬁuaatbemabeaoaﬁaaeaQQCIalIy
intended to I d to flr bouggé tex&ure SOdhE Boly hothate IS

i

especial Iy iﬁ ﬁgeﬂ 89 iPfe SrfofiCal 8Pdi'Mg and to
| ean to a cl eaeeliiing. t@NCdp&ghspéamahhylngtEhdedheet|nhueasbtaheeﬁolding of

the texpure. shEtEE%ﬁpE% gﬁ BQQEQ BhediCto BB@aEHOFSGdQE PLGERT gdt%é

noodl e may have b fast arting raw material _mXxtdre conprising a
cereal flour ngpddenpPrrhicadpeci BLrpchingm WRLtRAr GORRERE  sEFBPILRT dRtSOf t

wheat flour, aﬂchE@§$h@B6w&@€&tlb@ilﬁ?@hpa&kwﬂgﬁb Bhat €nnpaexpeci al Iy
gliadin enrlcheg wheat, pro ein, starc egg material, 30 kansui salts, a

col ouring ag&Rf-BaREY er, sodium chloride, polysaccharides and/ or
spi ces, for exanple. The acid may be any food grade acid, especially lactic

aci d. pRosPhqrl ¢ aclde ST 8,801 42" (BHCNYATLHATELRALLON ! HorHATP
in the general sense any pasta or noodles based on cereal
semolina or flour having the shape of a relatively thin
band with a section which is generally rectangular, or

curved in the form of a semi-tube, or oval, for example.

30
The expression "western noodles" denotes pastas having such
a shape, which are generally prepared from hard wheat
semolina and water, and which can be expected to have a
firm texture under the teeth, in other words an "al dente"
35 texture, after cooking in salt water for a sufficient

period.



" 21 OCT 2002 4 The oil may be a vegetable oil, in an anount of fromO0.5 t

5% by wei ght of the cooked or precooked noodl e, for exanple. The 0|21ﬂﬁ}2%2
. especially be peanut oil, rapeseed oil, sunflower oil, palmoil, corn oi
palmolefin or 5 mxtures thereof, for exgnple. About fromO0.5 to 2.5% of
enul sifiers may advantageously be added to the oil, in % by weight of the
oil, especially a nonoglyceride or m xtures of nonoglycerides, for exanple.
10 To inplenent the present process, a mxture may be prepared having a dry
matter content of from®60 to 75% and conpri sing added water, a cereal flour
or senolina, especially Durumor hard wheat senolina or soft wheat flour,
and possi bl eTleldexpyess soich' asishieal poodbes! densseeapadtys dhawihd

enri ched wheat

ol b g ek’ 2! fhdlve © i Sh AED: SOOI SR Aot B o BB heat

spi ces, for £kanpland Zahsuis @lmdsvhiehtmms}selexnmtedmcarhavélaad V\/neat
sennlln ha 0, 5 ern
noodlesg W%&%8$¥p€% §£§|§%§8 a%?%gg%éggr %e Sl ze %fé%%eq§%§%n1to
prepare oriepeekim@otit ez $of L exbept equazrstw\aeavf prated rivi s pelel et | Fheymon
wheat gl utenypg tglq&élde@(glggegoﬁ@@(ﬁédprpéglék%%fbas the product narketed

under the name Flavor Pro by the conpany M dwest aln Products Inc.
At chi son, Kansas, USA, nmay be used in an anmount of fromabout 1 to 3@6by

wei ght of thenhei xétiheykans@i dedehOL S8 aleda@@eéﬁé CK1 ebbnanso bl M, | osses
durlng ook| daC|d|flcat|0 for. exa material _in.the form of

E
whol e & éﬁ% Shi TR BB rl%rd%?ﬁafﬂﬁﬂh%?%pggﬁﬁh5ﬁ BePhdiRt % o t he
m xture | n 35omprlm1mg> éspeenskly dadly mmomemmmm@s@dmc) for
I C
gxﬁggng del taz';? att o%%‘ggﬁé %%%?%?nr% a%yd%(%}léiog{ ﬁTe}?Jr:n xture in
order to cre3d t%.@@@ou@tﬁﬁéﬂdet®r%ﬁﬁét afaﬁahy g sfPefysarchzei des,

especi al |y Quin&yNt eROGHEND Al 8f Néh€a P nBEQDYS e@@rgﬂl Ctohe £ Ok AR £t IBYa DE
added igthe mxturetomghove the texture and its pldln for exanpl e.
S - E;l%a?n

10 Pro¥? si orCTREUBRE HadeY eF]éeh’éc%%%}éWrg ¥R%Y L PPt HLYE ebRt ti ng
stage, especesppéyially fapeddpadedd eintxessahtied fietmvess andrehe xcascé he

form of ol stpnsd: Lhos R0oSPER! | 83l WiPSea S5 s SEPCIBLAG. LY pOSSI DI €

to save on in parJfl cu sefu ree’ s n a m xer of exanpl e.
especially 1ntended to lead to a firm and bouncy texture.

Sodium polyphosphate is especially intended to improve the

20 hydration and water holding and to lean to a clean bite.
CMC is egpecially intended to increase the holding of the
texture.

In the present noodle product, the cooked or precocked

25 noodle may have been made of a starting raw material
mixture comprising a cereal flour or semolina, especially
Durum or hard wheat semolina or soft wheat flour, and
possible additives such as wheat protein, especially
gliadin enriched wheat protein, starch, egg material,

30 kansui salts, a colouring agent, bakery powder, sodium

chloride, polysaccharides and/or spices, for example.

The acid may be any food grade acid, especially lactic
acid, phosphoric acid, citric acid or Glucono-delta-

35 lactone, for example.



"The senolina or flour is mxed with a quantity of water such that the

m xture obtai ned has a water content of from25 to 40% preferably?ﬂﬂ@@ﬂﬂ@
-to 35% by weight. 20 To nanufacture western noodl es, hard wheat senvolina
may be m xed with water. To nmanufacture org ental noodl es, soft wheat flour
may be 25 m xed with kansui. The kansui may conprise fromO0.5 to 3% Nadl ,
up to 1% CMC, fromO0.1 to 1% K2C03 and/ or Na2C03 and up to 1% Na

pol yphosphat e, for exanpl e. A colouring agent such as beta 30 carotene or

riboflavin may al ﬁ@ Pﬁga%@eg b%gﬁﬁggle g&lex gpgﬁ ah8linPr §P2EL0Q Bhﬁhto

m xture, the cCéra or “senolina an er ~or kansur,
moi st ened f| bér byr wedmblti o4 8bel gepkedbpai nedcackadpnenaikeéngfand prewetting

stage may bedgsede.Pasg Bliy hﬁ?ehgﬁécwbih ohL, pé%h&t”b%l“grgﬁéﬂéeaUCh 2
1 0 CT 2002 6_aS any_m xer, knéader and or extru known 1n the art

of making noBdle, SHHElowgFpPal TRELR Ride eCOBRaPhéd RALHI ALERBSBT M xi ng
nmeans ngy thmmearésk@@@Q@@ftOf@Qt@kampldougboua apymkoovncpogdke seki ng

way, especi al by further treatnent either within extruder or_a_ kpeader
wher e the. m STy S Edf mror| POP SBEABEH oR PBr SUHER Hoathhr Dher &%t FuRE: o
a further knesdght @ the d@&ghebbuﬁlamuylaedonaglybenlﬁe shemiﬁdurasany

known noodl e kln eci al | essi ng the dough through an obl ong
orifice by n8 ggwﬁ%gxl%%gér% o neaggr "able to press the dough through

such an orlflce or by nmeans of a positive punp such as a gear punp, or by

pressing theTgOEﬁEIQ%e%%tW%%angl ﬁESBFBEEsgxathﬁxtéréhﬁﬁ gﬁ? BBQEHEd

or obtained int era has a thi ckness o out 2 to
20 mm for ekawpre. aZ@th@a§ﬁé€tCﬁﬁﬁepﬁeﬁfbgrpﬁnﬁHaF€d7§6 én@hlckness of

from about OcBmbeikibgmadden ﬂa%%&ngalEek@é@uﬂmoarpakrs@ho@1ﬁd9C955|On of

f | II f t |
Bt h decr casPRECEABILY: Gusl Bralera. wBess PRECLABS: SO EehtPaRi nat e, i t
can be slit fmburspaaﬂd@oeslbaedbdddt1beensmchpaé0whaatnpnodéhnby means of
adequat,g ro"She§ﬁ55§§1gEQQdﬁéagﬂkﬁchég THgat! bhoPaofl eoiy Lbgh.Re gyy to

any de5|red
material, kansui saltsg, a colouring agent, bakery powder,
godium chloride, polysaccharides and/or spices, for

example.

20 It is possible to use in particular a hard wheat semolina
having a particle size of 250-350 um to manufacture western
noodles, or a soft wheat flour having a particle size of
50-150 um to prepare oriental noodles for example.

25 Wheat protein, especially common wheat gluten or gliadin
enriched wheat protein such as the product marketed under
the name Flavor Pro by the company Midwest Grain Products
Inc., Atchison, Kansas, USA, may be used in an amount of
from about 1 to 3% by weight of the mixture, in order to

30 reduce stickiness and starch losses during cooking and

acidification, for example.

Egg material in the form of whole egg powder, egg white
powder or liquid whole egg may be added to the mixture in
35 order to increase the firmness of the noodle product, for

example.



"especially a length of from30 to 50 cm in order to adjust a portion ﬁﬁﬁﬁ’ﬂm
and the cuts nmay be collected to portions of any desired wei ght, espegi J
-a weight of from70 to 35 200 g, for exanple. 21 OCT 2002 7 The step of
portioning, nanely cutting the noodl e andsollecting the cuts to portions
which then will be individually packaged, may be carried out at any stage
after the cutting step and before the packaging step. 5 Thus, after cutting
and preferably after portioning, the noodle may be hot air treated to fix

t he shape before blanching and to get a product firnmer in bite. 10 The
noodl e may be bl anched by steami ng or by steam ng and hot water-spraying,
preferabl y hBekerydoemder.spragrmgllyor exahpre, of élpoeposdedta
Water-spray'ﬂgcﬁaﬁéngnat 888108 BELBO-bAEENRAYSEeShatel Lasens fikinge

bl anching. 15 T | anching step may be carried out from95 to_100C for
from1 to 10i%i @rdesi Fe sreakfng RPEAUSt BAATAE pr@@vge t 5oX08XEHAESspr ayi ng
water ag from95 to 98C preferably acidified water having a pH of from3.5
to 5.0, for exang r|n t he, bl anching step $ ﬁf gtake may be
such that thBoH% GF%hﬁﬁé ﬁas SPAFyakaYt gra oﬂP@ntS% TMoAL §ENR B 59%,
preferably oprépplend HLydd¥% alginaxanphe. beSaddéartbhensl angbung sbep, the
noodl e may be advant eo slg shower.ed gﬁh &g Qot ter @ - I n ot her

wor ds the nobﬁ?@oﬁﬁy 8 E3§ gﬁeuﬁagrlg Swer 3t F WATEY- éspecial ly of
wat er having a tenperature of from about 60 to 70C, for exanple in order
to | ooggn theg _strand j.ch_c e Ligh i fte b
e L g e s e

t enper at ure, pnawetylag atagﬁpeeapapeabﬂyf :Lonaab@mdlsaddl%mxeﬁrwhb@ht 30
s to 2 mn, é@il?éfgpée r%élx gnltﬁecfgr%08§ fofbt 8he¥ak b, £08LI NY, excess
wat er may be draj ned P or about to mn, for exanple. During the
wat er coollnﬁe@@ébnatﬁBmEFanEHthasFEﬁPnﬁ9k5395l§tB%E%HbéﬁnﬁPe?éV9 aRd t he

wat er upt akeifeyabeisuthrt BRE tBefivodkechapatbeinaadnyxaelt esrcont ent of

fron1anut 30 topfS@b preferably from33 to 42% for exanple.

The semolina or flour is mixed with a quantity of water
such that the mixture obtained has a water content of from
25 to 40%, preferably from 30 to 35% by weight.

20
To manufacture western noodles, hard wheat semolina may be
mixed with water.
To manufacture oriental noodles, soft wheat flour may be
25 mixed with kansui.
The kansui may comprise from 0.5 to 3% NaCl, up to 1% CMC,
from 0.1 to 1% K2CO3 and/or NazCO3 and up to 1% Na
polyphosphate, for example. A colouring agent such as beta-
30 carotene or riboflavin may also be added thereto, for
example.
For preparing the mixture, the ceral flour or semolina and
added water or kansui, or the moistened flour or semolina
35 lumps obtained at a premixing and prewetting stage may be

dosed, possibly together with oil, into mixing means such



"After water cooling and possibly draining off excess water, 10 the Q%Bgﬂﬁ
is dipped into an acidified water in order to be acidified to a fih %f
-from3.7 to 4.5. To this end, ' the noodle nmay be dipped into a water
containing from0.5 to 2. 0% acid, especialdy |actic acid, phosphoric acid,
citric acid or ducono-delta-lactone, at anmbient 15 tenperature, especially
at a tenperature of from18 to 35C, for from50 to 250 s, for exanple.
After this acidifying step, excess acidified water may be drained off for

< Very i 1178 PUT: MuFeRa SReaREACBICTRE SOFAMRPEGREbN BPoPHciRobAFEaZt -

appears to befrmaeklinganpesilket d@brosmempdeequilibration. 25 The oiling step
may be carried out so that the surface of the noodle is coated with oil in
an amount of from 0.5 to 5% hy wei ght .of the noodle, for exanple., |In order
that the oil TP WéPcrcua?spbteaflsé Wﬁtb‘éPytPPﬁé Paring| Beaper meKethepdbe

surfaces abouheaa@alQOSOb@aZ%Jafdaughsuhlahy knawﬁonbadm@lgaklﬁé whe, ol |,
may be added to the e cagri d_out

| i,
ot her bef or B9 CHBL NG PYnS U EER RO E R AETERT. BLERETaBEbhL HE  ShFRaFE
packaged i n erfheknkhdepouhkrei thecoikiagl edepolvasefbdtsheadrspadeocutoosds
t hi d, th I i C T 2002 9
af;ZrePts bo%&ggo % gﬁ¥ﬁB§§ag§gguH§EO°? ge%h%e |nrgggggelnto t he pouch
before its top is sealed for exanpl e. Eventually t he packaged noodl e

productigi s i gnpagky §hp%ﬁh upheed eﬁhhﬁgl@h@ﬁcEepéﬁESEéHSEHQaﬁgeRﬁaﬁﬁ be
carri e out I n a st ammemm Vi ete erature e centre
of the pouchlPedeRi Rgkange Wp¥r aeFPECRILN0 8Br?§s&DECFQﬁddQEgﬁoFBFﬁﬁght
for froml tanBBbEbhg b@ﬁf@&@nbyemeahg b@u@heéxHEMdébeBrbEnéaaéQdaBRéher

for from5 t 15 mn E r_containing a %ln ectaB or forffrom

50 to 60 ninCByBERFR e fptall tRrghoR Aythodnel) ELRk SF oBY 1ushpa b

particul ar epbsdtawntpumpthacpraseatgpamcgamp t be byepsessnsgsthagdofigh

di ppi ngst he nggggnlnglggsackg%fbggmggher oiling it, packaging it and in
y

pack pasteur|5|ng I't "are repl aced teps consisting of directly oiling
the 20 noodl e, packaging it and freezing it.

A sheet may be formed or obtained in this way which
preferably has a thickness of from about 2 to 20 mm, for

example.

20
The sheet may then be laminated to a thickness of from
about 0.6 to 1.5 mm, by passing it through a pair or a
succession of pairs of rollers, especially a succession of
two to five pairs of rollers with decreasing gaps, for

25 example.
Once the sheet has been laminated, it can be slit into
strands or noodle of from 1 to 10 mm in width by means of
adequate roller knifes, for example.

30

The slit noodle may then be cut to any desired length,
especially a length of from 30 to 50 cm, in order to adjust
a portion size, and the cuts may be collected to portions
of any desired weight, especially a weight of from 70 to

35 200 g, for example.



‘The correspondi ng particul ar enbodi nent of the present product does not
conprise an acid but is frozen instead. This enbodi nent of the pr ?@S 2002
- product nmay be thawed before 25 unpacki ng or afterwards, especial?@ i
heating up or very shortly cooking, for exanple. The present process may be
i npl enented by means of nornmal equi pnent such as mi xer, single or twin
screw kneader, 30 single or twin screw extruder, kneader-sheeter equi pped
wi t h corrugated roIIers rollers having a snooth surface, steeping unit,
st eam wat er LAy I er a p Lisi.ng unit
fromthe noodle %F% §%?§&8§$®§/ %@%g¥a§9?235§5gﬂezﬁgég#ezéb to The
pr esent proc@@dlgatpmGSthglyupSOVbdQQrain@ﬂdWhiphouhen Watilngeout st andi ng
or ganol eptic Lhi al 0 i t ext i ew of
%‘nd&‘b‘lﬁ% 11‘_%‘73 pal g%%g%'d %e H%?hi/‘@ﬁ B £t &% Hh% s'tQ?%

the fact that IS not actua cooked aga

consuner's eﬁétsrb@heoﬁpythéatéGeﬁpaﬁﬁ @éﬁ?r§h§hﬁlya§bézé69 Atesr
unpackigg, heating up or very shortly cooking the present noodl e product
may be carried out in a pan, ,in a mcrowave oven, Qurin hot or

or
boi | i ng wat emP8Rr o LTI 6V Ex ZREI BT eAPEaPhYt PYLFT, pPﬁ 1pPd8Eet

heated up i nnobelpameggbe hbe adedieepteduch amd the Bhapes&eaeﬁerdlng to
t he present g&ven |on are |IIus rated i.n Eéanples in 15 which

h
t he percent age &nﬁaPFs §Pe98 ﬁepﬁﬁpuﬁkless thep s6%st at ed. Exanple 1

20 A precooked western noodl e product having a | ong shelf |ife was nmade

from a y@i Xt urp naying ea mggyb@apﬁaacﬁgar§9;§8E§@§ é%Egnggg i hB0 2 £

Durun1sennllna having a partic sl ze o I"avor “Pro 6000
and 21.65% t &ptwaeder -EHTBYLDG: s Brsfenabad hprassi dPwategogprayd ngr efoxed

with water iexampaRi, dtﬁ@dgh@ﬁ%éebf mee%eggkhpanguanhha@t@%%ged wer e
dosed into a kneader wher.e .t he merghgurther m xe xture was kneaded

into a doughP<ang tﬁb“ﬂ@&&ﬁsﬁa§t§6c QFéﬁsbguﬁﬁBgsPhanghB? ‘means of a

gear punp through a die having a rectangular orifice of 2 nmx 100 nm The

Soragersnas N@g%@g%cms TELEDYNE kReader ;aadolhe 192 RUTR Was 13 oYACOREX

for from 1 to 10 min, while steaming with steam at from 98
to 100°C and spraying water at from 95 to 98°C, preferably
acidified water having a pH of from 3.5 to 5.0, for
example.

20
During the blanching step, the water uptake may be such
that the noodle then has a dry matter content of from 35 to
52%, preferably of from 39 to 47%, for example.

25 After the blanching step, the noodle may be advantageously
showered with a hot water spray. In other words the noodle
may be passed under a shower of hot water, especially of
water having a temperature of from about 60 to 70°C, for
example, in order to loosen the strands which can be

30 slightly sticky after having been steamed.

Water cooling may be carried out in a bath of water at
ambient temperature, namely at a temperature of from about

18 to 35°C, for about 30 8 to 2 min, for example.
35



'35 2 ~0c T 200z 11 By circulating a heating fluid, a tenperaIL]gDL#mA8C
was mai ntained in the kneader barrel. The kneader was fed with 1000 kg/h of
-senolina lunps. 5 The speed of rotation of the kneader screws was adjusted
to 70 rpm The dough was subjected to a reg ative pressure of 800 kPa in the
kneader. 10 The speed of rotation of the toothed rollers of the gear punp
was adjusted to 36 rpm The relative pressure thus exerted by the punp on

t he dough was 11, 000 kPa. The sheet | eaving the die had a thickness of 3-4
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four pairs am natin sSuccessi ve eCreasi ng gaps of 2.0,
1.5, 1.3 andabouﬁ13QOSTh@ Paminat 6dr shvamphas sllt into strands or noodl e
of 8 Mmin width which were cut to about 25 cmin length and portioned or
dosed in 104 g portions. The noodl e was then bl anched at about 98C for 200
s al ong 25 aDVLAREI theaneher FROMINEhSEERant]f] RERNGRIAGAPESP NFRYIRE st eam

at 99C and wat&ppear ay ﬁﬂeﬂ@@%uaﬁﬁrauédwaﬁéglﬁp@ﬂk@ﬂﬁﬁy baviignatpatof 4.3
and a tenperghure of . 96 t he bl anchin t ake

ths cuch T habPSOTPRALAGBARCEREH EhORYaTaEy HaF PR R br BEntEOR SPOHF 4101 o
45% After tbe bbancpregestbpy fhemndddte 2%, shoreerampiéh a hot water

spray having a tenperature of from60 to 70C, and it was then water cool ed
in a bath of water at from20 35 to 25C for 45 s. 21 0 C T 2002 12 During
the water cobfteg waepr thelhmgeandppakeihdy duehnihat of heenocedbewhhdrt hen

a dry ggttery ?g”#%%gf 157 8Tp58at Pnfd%anSa AL H8E 1 YAt §At &POLH NGraE¥CESSpYAL er
was dralned o or S. .
acidified to a final pH of from 3.7 to 4.5. To this end,
the noodle may be dipped into a water containing from 0.5
to 2.0% acid, especilally lactic acid, phosphoric acid,
citric acid or Glucono-delta-lactone, at ambient
15 temperature, especially at a temperature of from 18 to

35°C, for from 50 to 250 s, for example.

After this acidifying step, excess acidified water may be
drained off for from about 30 s to 2 min, for example.

20
During the acififying step, there is very little further
water uptake. The acidification of the noodle appears to be
mainly a result of osmotic equilibration.

25 The oiling step may be carried out so that the surface of

the noodle is coated with o0il in an amount of from 0.5 to
5% by weight of the noodle, for example. In order that the
oil is well distributed in very fine particle over the

)

noodle surface, about from 0.5 to 2% of emulsifiers, in %

30 by weight of the o0il, may be added to the o0il, for example.

The oiling step may be carried out either before or during
the packaging step. Preferably, the noodle is packaged in a
flexible pouch with controlled volume of head space. To

35 this end, the noodle may be dosed into a vertical pouch



"The noodl e was then dipped into a water bath containing 1.6% | actic 2akcG&i 2002
having a pH of 2.2-2.3 and having a tenperature of 30C, for 150 s. 10
-During the acififying step, the water uptake was such that the noodle had
then a dry matter content of from36 to 4G40 After the acidifying step,
excess acidified water was 15 drained off for 60 s. After the acidifying
step the noodle had a pH of 3.9-4.0. The noodl e portions then wei ghing

about 180 g were dosed 20 into vertical pouches after their bottons had

been seal ed, 1.8 9 |_nmol ei_n re injected i.nto,each pouch.before their
t ops were se??gg; +§§ H%%&Eﬁ1%5§ ﬁ%eﬁaéﬁggsétéﬁﬁugé& Wﬁys 8aﬁP§ch?e t he
25 t enper at uiationthie poswhr bedbrehetpotiobp neaskahgda fempexatpile.of 85C
after 20 min and this tenperature being held for 10 min. The pouches were
then cooled for 10 min in water having a 30 tenperature of 10C and
cont ai ni ng aEdesthbddvathe Packpggchasoddeepsodyefudst iy BBeKed at room

t enper aure, ggggghxlggdgbout 25C. The noodl e product could be prepared for

consunption by 35 unpacki ng and heating up, for exanple. 21 OCT 2002 13
The noodl e did not stick together. It had outstanding organoleptical

properties, enpeciial Iplé.cik ot isiifyl atebombiebkeshui-gecal olitesh aal dente”

cooked mesterg noodl| aﬁglg 2 .A pr%pogked or ental ng dl oduc
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NaCl 0. 65CMC0. 12K2C030 53Na2C030. 24Na ( P03 ) nO . 3 ORi bof | avi n0. 02Sof t

wat er 98. 14 1§h§0£>bu%%%t n{falyO%e%n%ek%%%dM@&%ha&e@bi«e@rbm 3 kaphd paddl e
m xer. The senol unps thus aobtained were dosed together with the

t
pal nol ei n i ni® §°ﬁﬂ|wa§@Féﬁq@%Pﬂﬁd@B fherteinhertapte xéﬂraﬁHOWhégdéﬂ into
a crunbly dosghmiavibygchipHed ad@,akeutfr®m 5 to 15°C, for example.

15
In a particular embodiment of the present process, the
steps consisting of dipping the noodle into an acidified
water, oiling it, packaging it and in pack pasteurising it
are replaced by steps consisting of directly oiling the

20 noodle, packaging it and freezing it.

The corresponding particular embodiment of the present

product does not comprise an acid but is frozen instead.

This embodiment of the present product may be thawed before
25 unpacking or afterwards, especially during heating up or

very shortly cooking, for example.

The present process may be implemented by means of normal
equipment such as mixer, single or twin screw kneader,

30 single or twin screw extruder, kneader-sheeter equipped
with corrugated rollers, rollers having a smooth surface,
steeping unit, steam/water spraying blancher, water bath,
shower and pasteurising unit from the noodle or noodle
industry, for example.

35



"The crunbly dough was then brought into a kneader-sheeter which forned a
dough sheet of about 8 nmin thickness. 25 The sheet was | aninated t8Ch2001
- thickness of 1.6 nm by passing through five pairs of lamnating rollers

W th successively decreasing gaps of 4.20403.50, 2.40, 2.20 and 1.63 mm
21 0 C 1 2002 14 The | am nated sheet was slit into strands or noodle of 2
mMmin wdth which were cut to the length of 40 to 42 cm The cuts were
collected to portions of 80 to 82 g. 5 The noodl e was then bl anched at

about 98C 1 0rnd%h-8eshongrctuanslplanshgtyl B-¥0iabs ok cATMATE cpEbaNcREANS
oLy 8 B e

injected steam a mater spr sprayed acidifie
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step, the wabaes@ahakﬁ%WEéxﬁuge that viBg Begodhe hadttbracaidrysnabter
content of from 41 to 3% After_the bl anchi ng ste t he noodl e was

showered wi t ARheRGEAWEPePesBFEYahAYi REORCHeREBl AL AF ctf FPRBAIBEYS 98€, 15

and it gas tphad valer heaekadupnos Hath showsligr cabke@C for 45 s. During the
wat er cooling step, the water uptake was such that the noodle had then a
dry matter content of from38 to 20 40s. After water cooling, excess water
was drai ned aftetronnf8ckinghehaabihg upsotrheargi phedtint coakimgethbat h

conLai ni N9 26y As8Hel ASbiateaBldauiEviag BePEhakiZa%oppds hayl Bana LaTRer Al Ure

of 30C, for Duri ng e acl wat er teht "I ncreased
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step, QEcessféﬁ'gkﬁhﬁﬂemﬂhﬁEefﬁﬁtgbé&9edtHEfpEQHu@@ fay B8 hepakanagdig pH
was 4.0 to 4 and e final dry matter 35 content was 3 9 to 41s . 21

C T 2002 15 ¥He& RB68PESportions then wei ghi ng about 132 g were dosed |nto
vertical pouches after their bottons had been sealed, and 1.5 g pal nol ein
were injecteghgnhgogﬁghpgogﬁgtbgagrghghgkgcgggsaggggdlealgo the present
invention are illustrated in the following Examples in
15 which the percentages and parts are by weight unless

otherwise stated.
Example 1

20 A precooked wesgtern noodle product having a long shelf life
was made from a mixture having a dry matter content of
68.2% and comprising 76% Durum semolina having a particle
gize of 250-300 um, 2.35% Flavor Pro 6000 and 21.65% tap
water.

25
Durum semolina and Flavor Pro 6000 were premixed with water
in a rapid paddle mixer. The semolina lumps thus obtained
were dosed into a kneader where they were further mixed,
the mixture was kneaded into a dough, and the dough was

30 sheeted by pressing it by means of a gear pump through a
die having a rectangular orifice of 2 mm x 100 mm.

The kneader was a READCO-type TELEDYNE kneader and the gear
pump was a VACOREX 90/90-type MAAG pump.
35



'5 The noodle was in pack pasteurised in steamat 97C, the tenperature in
the centre of the pouch reaching a tenperature of 85C after 18 niz %@ﬁzwgis

-tenperature being held for 10 mn. 10 The pouches were then cool e 1

mn in water having a tenperature of 10C gpd containing a disinfectant. The
pouches were subsequently stored at roomtenperature, nanely at about 25C.
15 The noodl e product could be prepared for consunption by unpacki ng and
heati ng up, for exanple. The noodle did not stick together It had

out standi ng 20 or.gangl epti cal . properti eci al oun exture
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Cains 1. A padatadrnedr impthka&headeg dafukl .noi sture shel f stabl e noodl e
whi ch consists of preparing a mxture having a dry matter content of from
60 to 75% and conprising a cereal flour or senolina and added wat er,
kneadi ng t he Thiex kmeades ofasaifedawdobgh 009hégt/hngft Bemdddgh, lumpienati ng t he
sheet tlus obtained, slitting the | am nated sheet to obtain noodle, cutting
the noodl e, portioning, blanching, water cooling, dipping into an acidified
wat er, oi |l i nghepspesgi of asgatiopacit phst knepdergscrewanapnagdnskedhgo
bIanchlng st ep k@m@aﬁ%be@ogﬁh %%sf%gﬁg%%tba £80.Crianthiv@mptebaui@ BN,

whi | e steanln% steam af from to 100 C and spraying water at from
95 to 98C, 28CR 5?@0é§bt§@c5pﬁﬁﬂﬁrto claim1, in which the noodle is dipped
into an acidified water containing from0.5 to 2.0% acid, especially lactic
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the noodle had then a dry matter content of from 41 to 45%.

After the blanching step, the noodle was showered with a

hot water spray having a temperature of from 60 to 70°C,

and it was then water coocled in a bath of water at from 20
35 to 25°C for 45 s.
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During the water cooling step, the water uptake was such
that the noodle had then a dry matter content of from 38 to
42%.

5 After water cooling, excess water was drained off for 60 s.

The noodle was then dipped into a water bath containing
1.6% lactic acid, having a pH of 2.2-2.3 and having a
temperature of 30°C, for 150 s.

10
During the acififying step, the water uptake was such that
the noodle had then a dry matter content of from 36 to 40%.

After the acidifying step, excess acidified water was
15 drained off for 60 s.

After the acidifying step the noodle had a pH of 3.9-4.0.

The noodle portions then weighing about 180 g were dosed

20 into vertical pouches after their bottoms had been sealed,
and 1.8 g palmolein were injected into each pouch before
their tops were sealed.

The noodle was in pack pasteurised in steam at 97°C, the

25 temperature in the centre of the pouch reaching a
temperature of 85°C after 20 min and this temperature being
held for 10 min.

The pouches were then cooled for 10 min in water having a

30 temperature of 10°C and containing a disinfectant. The
pouches were subsequently stored at room temperature,
namely at about 25°C.

The noodle product could be prepared for consumption by

35 unpacking and heating up, for example.
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A precooked oriental noodle product having a long shelf
life was made from a mixture having a dry matter content of
66.6% and comprising 72.45 parts soft wheat flour having a

10 particle size of 50-120 um, 0.86% palmolein and 26.69%
kansui having the composition indicated in Table 1.

Table 1: Kansui composition (%)

NacCl 0.65
CMC 0.12
KoCO3 0.53
NaCO3 0.24
Na (PO3)n 0.30
Riboflavin 0.02
Soft water 98 .14
15
Soft wheat flour and kansui were premixed in a rapid paddle
mixer. The semolina lumps thus obtained were dosed together
with the palmolein into a twin screw extruder where they
were mixed and kneaded into a crumbly dough having a pH of
20 about 8.
The crumbly dough was then brought into a kneader-sheeter
which formed a dough sheet of about 8 mm in thickness.
25 The sheet was laminated to a thickness of 1.6 mm by passging

through five pairs of laminating rollers with successively
decreaging gaps of 4.20, 3.50, 2.40, 2.20 and 1.63 mm.
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5 The noodle was then blanched at about 98°C for 180 s along

a tunnel blancher in which steam injection means injected
gteam at 99°C and water spraying means sprayed acidified

water having a pH of 3.7 and a temperature of 96-97°C.

10 During the blanching step, the water uptake was such that
the noodle had then a dry matter content of from 41 to 43%.

After the blanching step, the noodle was showered with a
hot water spray having a temperature of from 60 to 70°C,

15 and it was then water cooled in a bath of water at 20°C for
45 8.

During the water cooling step, the water uptake was such
that the noodle had then a dry matter content of from 38 to
20 40%.

After water cooling, excess water was drained off for 60 s.

The noodle was then dipped into a water bath containing
25 1.5% lactic acid, having a pH of 2.5 and having a
temperature of 30°C, for 210 s.

During the acififying step, the water content increased by
about 1% and the pH decreased to 3.9 to 4.0.

30
After the acidifying step, excess acidified water was
drained off for 60 s.

The final noodle pH was 4.0 to 4.1 and the final dry matter
35 content was 39 to 41%.



"1 10f*109& ()-(9109%& ()-!9f # $109& () -f

109& ()-!+ yl MB10%&' ()-! 9yl MB10%&' () -/ >k>??2?????aVK@ 1 1 10 10 10
- 10yS8109%&’ ()-y59! 10%&' ()-S f-s$10%&' ()-x! Cf - s$10%R' () - x+0! 109%&’ () - 93@%91
dEVK@ 1 1 10 10& 10%& ()-ft10%& ()-109%& (}- 10%& ()-
| 10%& () -f&10%& ()- $SAAABB=CC'<VK@ 1 1
10! >y (#109& ()-!4y@#s$109&' () - & 10%& ()-1 109K ()-10%& ()-!s"10%& ()- C¥OD Ea
EbEcEqEt E} oP1! | 109&' ()-9%d0% ()- 10 10

10! &4#10%&' 9 -t EE, |
109 ()@ 1008 POYIBoRPLT -RIROsEER) Mo hibE ehOLEITER YaRsraPPaY silove
()-!'C @s$1®%@( yertirs$10vgches! @f@#loy&w) bog@momd(peea sealed,

109%& () -1JbJ JeJgJ % &

10! >S6F 10 gég R % 9 %ﬁ%&gﬁ‘f&? %Qﬁ F}iog’:%“%ﬁ bPIGE: () - ay@
109%& ()-!!" G%&QP? Wexe, FBabeR- () -t S109%& () - quLvL{L|LLLL}AF4'ny10%& (
) - &yl 10%& () yl 109%&' () - Oyllo%& ()-LLLLLLLLU] A yyl 109%&' () - &yl 109%&' () -)yl 10%

& ()-&y110%& ()-)y 0%& -LLLLLLLLXx >4!
Sf 8&1098& ()-¥ ﬁo@ﬁoé}eyw §odl( PAGK1BIBEEY LY PEBodR (FERPNRENRRCK wakhe
fgol/gzs?) 88@ (S temﬁ&kée‘&(@é) S& Che &6&$9é08$9&ﬁ%$%aﬁ5148?}éa&'%iﬂé &)- S0@
>
@10% & ()8 % /%@gzé jf%% %gg&@&éﬁnl @%gg,/g %Ler(\?é}:ature being
Sy: ' 10%5>" S&héld: RoRRERSmSS|.[: vU4! S S210%5> S& ()-S SS3110%s>' S& ()- Sl
108> $§ () - @
The pouches were then cooled for 10 min in water having a
temperature of 10°C and containing a disinfectant. The
pouches were subseqguently stored at room temperature,

namely at about 25°C.

15
The noodle product could be prepared for consumption by
unpacking and heating up, for example.
The noodle did not stick together. It had outstanding
20 organoleptical properties, especially a bouncy texture

gsimilar to the texture of fresh cooked oriental nocdles.
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or semollna an added water, kneading the mixture to obtain a
dough, sheeting the dough, laminating the sheet thus obtained,
slitting the laminated sheet to obtain noodle, cutting the
noodle, portioning, blanching, water cooling, dipping into an
acidified water, oiling, packaging and in pack pasteurising it,
and in which the blanching step is carried out at from 95 to
100° ¢ for from 1 to 10 min, while steaming with steam at from

98 to 100° C and spraying water at from 95 to 98°¢C

2. A process according to claim 1, in which the noodle is

dipped into an acidified water containing from 0.5 to 2.0%
acid, especially lactic acid, phosphoric acid, citric acid or
Glucono-delta-lactone, at ambient temperature, especially at a

temperature of from 18 to 35° C, for from 50 to 250 s.



