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produced which show instant properties as defined in this invention.
However, these instant Ramen Process for producing instant pasta products
noodles are precooked in line with the classical Japanese method of
preparation according to which 5   This invention relates to a process for
producing  70 they are parboiled in an aqeuous medium and are pasta
products which can be prepared for consump-  then cooked to a ready-to-eat
state in the presence of tion by moistening them with hot, especially
boiling  oil or fat and are dried. So irrespective of whether water and
shortly allowing them to stand (instant  the parboiled Ramen noodles are
deep-fried in an oil pasta products) by precooking alimentary paste   bath
to cook them to a ready-to-eat state (German 10 shaped bodies in an aqueous
medium, quenching  75 OS application 2230698) or the raw Ramen noodles and
rinsing shaped paste articles cooked to a ready-  are coated with oil,
heated with steam and then dried to-eat state with cold water and
subsequently drying  at relatively high temperatures (German OS applica-
said bodies.                                    tion 2659 027), they show a
frequently undesired Pasta products have long been a well-known food  high
fat content and therefore a flavor which in 15 popular with practically all
peoples of the world.  80 Western countries is regarding as atypical in
many They are inexpensive, they may be obtained in good  pasta dishes. The
impression that Ramen noddles quality from raw materials which, unlike the
high-  deviate from European standards in terms of the grade flours needed
for high-quality bread, may be  characteristic organoleptic properties of
pasta pro- produced also by a relatively primitive mill industry,  ducts is
increased by the factthat Ramen noodles in 20 and they have a long shelf
life even where no pre-  85 general and espectially the instant Ramen
noodles servatives are added and/or expensive storage is  obtained
according to the known processes have a dispensed with. As a result of
these circumstances  relatively spongly structure and so fail to show the
they have become a true staple food in many coun-  "bite" appreciated by
Western noodle eaters. Ramen tries.
noodles, finally, contain ingredients which are not 25  In the light of
this it was only logical that pasta  90 only alien to classical European
pasta products but products were among the first foods to be manufac-
which are at least disputed as far as their physiologi- tured industrially
and that these industrially pro-  cal safety is concerned and which
sometimes fail to ducts today have largely replaced home-made pasta  meet
the relevant food laws, e.g. the German regula- products.
tion on pasta products, which means that they can- 30  In spite of all
their advantages paste products,  95 not be marketed under designations
reserved for regardless of their origin, show a disadvantage as far
products complying with this regulation. as their relatively inconvenient
and especiallytime-  There have, of course, also attempts been made to
consuming preparation is concerned, which has    develop processes for the
manufacture of instant long been regarded as disturbing and which is one
pasta products which comply with European tastes 35 of the reasons why
pasta products have won only    100 but despite considerable efforts the
problem so far slow and limited acceptance in some regions which  could not
be solved satisfactorily. A known process, cannot be regarded as
traditional "pasta-eating  for instance, in which a paste of the usual
composi- countries". This disadvantage has become even   tion is shaped by
extrusion into small pieces more conspicous as quick-cooking products were
resembling cereal grains and these pieces of paste 40 developed in
connection with other foods.    105 are subsequently further processed by
heating, tem- The food industry has therefore for decades been  pering and
drying under specific conditions (U.S. making intensive efforts to develop
pasta products  patent 3,192,049) yields instant pasta products which with
a reduced cooking time and, after this problem  show acceptable rehydrating
properties but which had been solved more or less satisfactorily, to  do
not solve the problem because the consumer 46 develop also "instant pasta
products" as defined  110 normally does not accept pasta products whose
above.                                           appearance resembles that
of cooked rice. Although the pattern to be followed for the pur-  The
process at best acceptable under the circums- pose precooking of the raw
shaped paste articles,  tances is another known process in which alimentary
quenching and rinsing of the pasta products cooked  paste of common
composition is first shaped into 50 to a ready-to-eat state, and subsequent
drying by the  115 raw pasta products with a wall thickness keeping
manufacturer- at first sight appeared to be easy,  within narrow limits,
i.e. about 0.46 to 0.63 mm, transmitting this principle into practice then
turned  whereupon the shaped products are cooked to a outto be rather
difficult. Difficulties were encoun-  ready-to-eat state by heating with
steam, while tered mainly on account of two problems, i.e. the  being
(having to be) moistened by simultaneous 55 tendency of the paste articles
to stick to one another  120 spraying with hot water, and are then quenched
and during cooking and/or subsequent treatment and the  dried in the manner
known (German OS application problem of manufacturing products with proper
1 807 910). Although the pasta products obtained rehydrating properties.
This difficulties so far have  according to this known process usually
showan not been solved in a satisfactory way, at least as far  acceptable
rehydrating behaviour when the rather 60 as pasta products are concerned
which, in terms of   125 narrow, per se known wall thickness is adhered to,
composition and shape, meet the expectations     neitherthe process nor the
resulting products are commonly placed in such products.
really satisfying. There have been processes disclosed permitting   A
disadvantage is, for instance, seen in the fact "pasta products" of a
special type customary in Asia,    that it is necessary to keep within a
very narrowwall 65 notably Japan, i.e. so-called "Ramen noodles", to be
130 thicknes range and to adhere to this range already    2
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when making the raw shaped paste articles which  to a ready-to-eat state
into articles of the shape and due to their low wall thickness and the
limited  dimension desired for the end product but has strength resulting
from it are difficultto handle in the  merely to be formed into a paste
band whose thick- subsequent process steps, apart from the fact that  ness
may be selected essentially freely or may be 5  approximation to the upper
or lower limit fixed for    70 adapted to the other process variables, due
consid- the wall thickness involves the danger of the finished  eration
being given, of course, to the fact that the pasta products failing to show
the required rehydrat-  stretching step of the invention causes a thickness
ing properties.                                 reduction in which the wall
thickness must, of Much more serious is the further disadvantage  course,
not fall below the desired wall thickness that 10 that the process is
rathercomplicated especially as    75 may have been fixed for the end
product. far as the cooking step is concerned inasmuch as   Since the
alimentary paste in the process of the even seemingly unimportant
deviations from the  invention is not processed into pieces of the shape
optimum conditions to be ascertained empirically  and dimension desired for
the end product prior to may cause faulty batches, for instance
superficially  cooking to a ready-to-eat state, the two-phase cook- 15 or
even entirely overcooked or unevenly and insuffi-   80 ing medium of steam
and sprayed hot water that is ciently precooked pasta products, and also
inas-  required according to the state of the art may advan- much as pasta
products cannot be prevented from  tageously be dispensed with when cooking
the paste partly sticking to one another during preecooking  to a
ready-to-eat state because the paste band to be and/or drying even if a
very careful procedure is  cooked according to the invention may readily be
20 adopted.                                      85 passed through a
cooking bath in such a way that It has therefore been an object of the
invention to  there is no.danger of bands sticking to one another, create a
process for producing instant pasta pro-  and if such sticking should in
fact occur to a small ducts which avoids the disadvantages inherent in
extent it will easily be eliminated in the shaping the state of the art and
which especially permits the  steps of the process of the invention
following cook- 25 reliable production, in a relatively simple manner, of
90 ing to a ready-to-eat state. instant pasta products showing the required
rehyd-  An essential feature of the invention which rating properties and
matching classical European  decides on the success envisaged is that the
paste pasta products in terms of composition and       band, which has been
cooked to a ready-to-eat state organoleptic properties when converted into
a    and has been quenched and rinsed in the conven- 30 ready-to-eat state,
which is not subject to narrow  95 tional way, is neither subjected as is
to further shap- limitations during cooking as regards the thickness  ing
treatment nor dried to the residual water content of the shaped paste
articles, permits precooking to  but is subjected to partial drying in
thatthe water be carried out in a liquid, aqeuous medium of com-  content
is lowered to such an extent that the paste mon composition, and which
finally supplies pro-  on the one hand does no longer show any significant
35 ducts practicallyfree of shaped paste articles having  100 inclination
to sticking and on the other hand is still a tendency to stickto one
another.               sufficiently plasticto be drawn to the desired final
It has been found that this object may surprisingly  wall thickness in the
subsequent shaping process by be accomplished by a process of the type
described  stretching in such a way that fine cracks are pro- above, which
is characterized in that            duced in the paste while the paste
articles neverthe- 40  (a) the alimentary paste in the form of a band  105
less do not tear or crumble irregularly. whose thickness exceeds the
desired wall thickness  Stretching is usually followed by shaping In that
of the finished instant pasta product is cooked to a  the paste band is
divided into paste articles of the ready-to-eat state in a water bath,
desired shape and dimension, for instance by cutting (b) the paste band
which has been cooked to a  or punching. 45 ready-to-eat state and has been
quenched and  110  As already mentioned, this order of sequence, in rinsed
with cold water in the manner known is pre-  part, is not compulsory. It is
possible from case to dried to a water content of l4to 28% w/w,        have
stretching immediately followed by final dry- (c) the predried paste band
is stretched until its  ing, with the division of the paste band being per-
thickness corresponds approximately to the desired  formed simultaneously
with or after final drying or 50 wall thickness of the finished instant
pasta product,  115 else before and/or together with the stretching. with
the proviso that the ratio of thickness prior to  As mentioned earlier, the
process of the invention stretching to the wall thickness after stretching
is extremely flexible as far as the selection of the (stretching ratio) is
so selected that cracks develop in  thickness of the paste band to be
cooked is con- the surface of the paste band during stretching,  cerned.
Nevertheless it is generally recommended to 55  (d) the paste band is
divided in the manner known  120 use a thickness from about 0.5 to 3 and
preferably into paste articles of the desired shape and dimen-  from about
0.7 to 1.8 mm in order to avoid excessive sion, and
cooking and/or predrying times and/or extreme (e) is finally dried to a
residual water content  stretching ratios. Where common pasta forms are
common for instant pasta products, on the under-  involved,. paste bands
with a thickness from about 60 standing that process steps (c) and (d) or
(d) and (e)  125 0.8 to 1.2 mm have proved to be particularly suitable. may
be carried out simultaneously or in the opposite  In the process of the
invention the paste bands are order.
cooked to a ready-to-eat state in a water bath which, This means that the
raw alimentary paste in the  as a rule, is under normal pressure and is
heated to a process of the invention, as distinct from the state of
temperature ranging at or shortly below the boiling 65 the art, does not
have to be shaped prior to cooking   130 point but which, in principle, may
also be provided in    3-
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shorten cooking times by higher temperatures. The  with cold water, to
remove surface starch. Being per required cooking time depends not only on
the cook-  se known, this process step need not be explained ing
temperature but also and especially on the thick-  any further. 5  ness of
the paste band and on whether the paste is    70  After quenching the paste
bands in the process of still completely raw or has already been partially
the invention are subjected to a predrying step cooked to a more or less
large extent. It is mentioned  which differs basically from the state of
the art here that the cooking time may be lowered consid-  chiefly on
account of the fact that paste bands rather erably, for instance by
partially cooking the paste  than finally shaped paste articles are dried
and that 10 before and/or during shaping to a paste band, e.g. by  75 these
paste bands are merely dried partially instead means of an extruder.
Cooking of the paste band to a  of being dried to the residual water
content of the ready-to-eat state in the water bath may be accomp-  end
product. Which water content should most suit- lished in the process of the
invention either batch-  ably be chosen within range specified above wise
or continuously, the latter method being gener-  depends on the
circumstances in each particular 15 ally preferred although it is more
complicated tech-    80 case. At any rate the optimum value in each case
nically. It is possible to continuously pass through  should be selected
with due consideration being the water bath either an endless paste band or
paste  given to the circumstance that a declining water con- band sections
that have been cut to length.     tent on the one hand lowers the undesired
tendency The latter alternative, while being less elegant, is  of the paste
bands to stick to one another but on the 20 preferred because it is less
complicated and espe-  85 other hand also lowers their plasticity which
should, cially because it is less suscepticle to failure and  in fact, be
reduced to a point where the desired crack troubles may be eliminated
faster and more easily.  formation may occur during subsequent stretching
It is noted in this context that thin paste bands, in  but which must by no
means drop to a point where particular, show a relatively low mechanical
paste bands become too brittle for the subsequent 25 strength, which
normally makes, it necessary to  90 shaping steps. An acceptable compromise
normally arrange supporting and/or guiding elements for   is a water
content of the predried paste bands rang- these paste bands in the water
bath.             ing from 16 to 27, preferably 18 to 26 and especially
This is necessary especially when several paste  20 to 24% w/w. Predrying
may be accomplished bands or paste band sections are cooked in a water
either by the air drying method commonly employed 30 bath at the same time
or when endless paste bands    95 in connection with pasta products or by
contact dry- are passed through the water bath along a waved  ing on heated
rolls or metal bands. Predrying by pathway in order to keep the length of
the water bath  means of infrared light and/or microwaves has been within
tolerable limits with the cooking times and the  found to be particularly
effective. throughput given.                                  It may be
advantageous to effect predrying and 35  It is also noted that is has
proved advantageous in  100 stretching in two or more stages. For example,
the several respects to use supporting and guiding ele-  band may be
predried to a water content of 25to ments which are at least partly
perforated in order to  50% w/w, preferably 28 to 40% w/w, then stretched,
give the water of the cooking bath even access to all  then further
predried to a water content of l4 to 28% parts of the paste band surface,
and to flow the liquid  w/w, preferably 20 to 24% w/w, and finally further
40 of the cooking bath and optionally, especially where  105 stretched to
the desired wall thickness. directly heated cooking baths are involved, a
vapor-  As outlined earlier, predrying usually is immedi- ous auxiliary
medium against the openings of the  ately followed by stretching which
brings the paste supporting and guiding elements, in which case it is
bands to the desired final wall thickness and pro- possible to produce the
motion of cooking bath   duces many fine cracks in the surface. This
process 45 liquid in relation to supporting and guiding elements  110 step
may, in principle, be carried out with any not only by generating a flow in
the bath liquid itself  equipment having a relevant effect including, for
but partly or wholly also by moving the supporting  instance, chipping or
planing, stamping and drawing and guiding elements (as well as the paste
bands).  tools but normally rolling mills with a positive slip Where the
water bath is circulated and is moved  and especially two-roll stands are
used. Cutting or 50 through the cooking zone, it is preferably in counter-
115 grooved rolls or the like frequently are particularly current to the
paste band.                       suitablefor the purpose, which do not
only stretch In a preferred embodiment of the invention the  the predried
paste bands but also cut them into cooking bath liquid is partly withdrawn
intermit-  strips of the desired width, stamp them and/or tently or
continuously and is replaced by fresh cook-  crosscut them to the desired
length. 55 ing bath liquid in order to avoid an excessive  120  The most
favorable stretching ratio, of course, accumulation of material stemming
from the paste  depends on the individual circumstances and may bands. The
cooking bath liquid withdrawn is prefer-  vary within wide limits.
Experience has shown that ably recycled wholly or partly to the paste. As
the effects desired to be obtained from stretching regardsthe cooking bath
liquid it is noted thatthis  usually are achieved when stretching ratios
ranging 60 liquid need not consist exclusively of water but that  125 from
1.2: 1 to 4: 1, preferably from 1.5: 1 to 3: 1 it may contain various per
se known additives, espe-  and especially from 1.6: 1 to 2.4: 1 are
employed. cially seasonings and/or processing aids.        When paste bands
with a relatively high water con- Following cooking to a ready-to-eat
state, which is  tent are involved it is generally possible and some-
terminated when the paste band has lost its mealy  times even necessary to
use relatively high stretch- 65 and doughy texture, the paste bands are
quenched   130 ing ratios while paste bands which have been pre-    4
GB 2 036532 B     4 dried to a comparatively large extent usually require
with water of [err] were ready for consumption after or permit only rather
low stretching ratios.    4 minutes. 



Stretching may, if desired, also be performed in  Comparative Trial two or
several steps, and in that case predrying  For comparison instant noodles
were prepared 5 should preferably be accomplished in steps, too:  70
according to the process known from German AS 1 This embodiment is
recommended especially where  807 910 as follows: comparatively high
(total) stretching ratios are   100 parts of hard wheat dust were
thoroughly involved.                                       blended with 25
parts of warm tap water for about 20 The predried and usually stretched
paste bands  minutes, fed to a paste extruder and shaped to arti- 10 are
divided preferably by means of cutting and/or  75 cles, 0.55 mm thick, by
means of a die heated to punching tools into paste articles which, except
[err]. The pressure was 50-60 bar and the water con- when division is
performed priorto stretching, after  tent of the shaped articles 26%. this
step show essentiallythe shapes and dimen-  The shaped paste
articlesthereby produced were sions of the finished paste articles. When
division is  cooked to a ready-to-eat state for 8 minutes in a 15 effected
after stretching It is possible, as already  80 cooking chamber at
low-pressure steam of [err], mentioned, that final drying, which normally
consti-  while simultaneously being sprayed with hot water, tutes the last
process step, is advanced, if this is  and were then immersed in a cold
water bath. desired, or that it is carried out simultaneously. The  The
shaped articles were then dried in a hurdle first alternative is
recommended especially when  dryer by means of hot air of 70C to a residual
water 20 paste articles of somewhat irregular outer shape are   85 content
of about 7%. desired while the latter alternative usually is advan-  While
the noodles obtained in this was showed a tageous when paste bands are
divided by punching,  rehydrating behavior approximately comparable to
especially combined stamping and punching.     that of the product in
Example I, it was impossible, The examples below are given to illustrate
but by  even when using the utmost care, to prevent the 25 no means to
limit the invention and, in connection  90 shaped articles from sticking to
one another during with the comparative trial, demonstrate the advan-
cooking, Immersion and drying. tages offered by it
Example2 Example I                                         From 100 parts
of EC-standard semolina, 1.9 parts In a paste mixer 100 parts of hard wheat
dust were  of powdered egg yolk and 25 parts of tap water of 30 blended
with 25 parts of tap water at a temperature   95 about [err] a paste band
with a width of 100 mm, a of about [err] for about 30 minutes, fed to a
paste  thickness of 0.9 mm and a water content of 26% was extruder and
shaped into a band. The jacket heater  produced underthe usual conditions.
This paste of the mixer was adjusted to 28-[err]. The tempera-  band was
cooked as described in Example 1 and was ture of the extruder head was
38-[err] and the pres-  subsequently rinsed in cold water. 35 sure 60-70
bar. The die showed an opening of 40 x    100  After this pretreatment the
paste band with a 0.8 mm and the paste band a thickness of about 0.9  water
content of 75-76% was then predried in a mm and a water content of 25-26%.
circulating-air oven to a water content of 22-24% and The paste band was
introduced into a water bath  was subsequently stretched as described in
Example of [err] and cooked for 12 minutes. The water con-  1, the
stretching ratio achieved again being 1.8: 1. 40 tent of the paste band was
75%. The cooked paste    105  The stretched paste band was then sent
through a band was placed in cold tap waterof about 10C and  cutting
machine and was cutto vermicelli,1 mm rinsed in this water for 1 minute.
Upon leaving the  wide. immersion bath the paste band showed a water con-
The vermicelli were dried on a hurdle dryer by tent of 78%.
means of hot air of [err] to a residual water content 45  The paste band
was then conditioned in air at  110 of 8%. room temperature to a water
content of about 70%  Afterthis pretreatment the vermicelli showed and was
predried to a water content of 23% by con-  absolutely no tendency to stick
to one another and, tact drying on a metal band heated to [err]. The
having been moistened with hot water of [err], were paste band thus
pretreated was stretched on a two-  ready for consumption after 4 minutes.
50 roll stand which had been adapted to this purpose.   115 Example3 The
rolls showed a width of 200 mm and a diameter  From 100 parts of
EC-standard semolina, 1.9 parts of 150 mm. They revolved at speeds of 2.5
and 5.0  of powdered-egg yolk and 25 parts of tap water of RPM
respectively, corresponding to a positive slip of  [err] a paste band with
a width of 200 mm, a thick- 1 :2. The gap between the rolls had been
adjusted to  ness of 2 mm and a water content of 26% was pro- 55 0.2 mm.
Upon leaving the rolls the band was found   120 duced. to be stretched and
cracked on the surface, the  This paste band was cooked in a water bath of
stretching ratio being about 1.8: 1.            [err] during 40 minutes and
wasthen rinsed in water The stretched paste band was then sent through a
of about [err] for about 1 minute. The water content cutting machine and
cut into flat noodles, 4 mm wide  of the paste band then was about 59%. 60
and 40 mm long.                               125  By irradiation with
infrared lightthe paste band The noodles were dried on a hurdle dryer by
was subsequently conditioned to a water content of means of hot air of
[err] to a residual water content  about 60% and was then predried to a
water content of about 10%.                                   of about 35%
on a metal band heated to [err]. The noodles thus produced did not show any
ten-  The paste band pretreated in this manner was then 65 dencyto stick in
one another and after moistening    130 stretched on the two-roll stand
described in Example    5
GB2-036532 B       5 1 with a roll gap of 0.5 mm, the stretching ratio
being  5. The process of one of the foregoing claims 1 to about 2: 1.
4, characterized in that in process step (b) the paste After another
predrying step on the heated metal  band is predried to a water content
from 16 to 27% 



band to reduce the water content to about 24%, the  w/w. 5  thickness of
the paste band was one more reduced  70   6. The process of one of the
foregoing claims 1 to by means of said two-roll stand with a roll gap of
0.2  5, characterized in that in process step (c) the paste mm, the
stretching ratio again being about 2: 1.   band is stretched at a
stretching ratio from 1.2:1 to Having thus been stretched at atotal
stretching  4:1. ratio of 4: 1, the paste band was sent through a    7. The
process of one of the foregoing claims 1 to 10 cutting machine and was cut
to flat noodles, 4 mm  75 6, characterized in that in process step (d) the
paste wide and 40 mm long. The noodles were dried in a   band is divided by
means of cutting and/or punching circulating-air oven by means of hot air
of 70C to a  tools. residual water content of about 7%.                 8.
The process of one of the foregoing claims 1 to The noodles produced in
this manner showed       7, characterized in that process step (a) is
performed 15 absolutely no tendency to stick to one another and,    80 in a
water bath containing additives, especially sea- having been moistening
with water of [err], were    sonings and/or processing aids. ready for
consumption after 4 minutes.              9. The process of one of the
foregoing claims 1 to CLAIMS                                             8,
characterized in that in process step (a) the water 1. A process for
producing pasta products which  bath is circulated and is moved through the
cooking 20 can be prepared for consumption by moistening   85 zone. them
with hot, especially boiling water and shortly  10. The process of one of
the foregoing claims 1 allowing them to stand (instant pasta products) by
to 9, characterized in that in process step (a) the precooking alimentary
paste shaped bodies in an    water bath is circulated and is moved through
the aqueous medium, quenching and rinsing the shaped   cooking zone in
countercurrent to the paste band. 25 paste bodies cooked to a ready-to-eat
state with cold  Printed for Her Majesty's Stationery Office by The
Tweeddale Press Ltd., water and subsequently drying said bodies, charac-
Berwick-upon-Tweed, 1983. terized in that
Published at the Patent Office, 25 Southampton Buldings, London,WC2A 1AY,
from which copies may be obtained. (a) the alimentary paste in the form of
a band whose thickness exceeds the desired wall thickness 30 of the
finished instant pasta product is cooked to a ready-to-eat state in a water
bath, (b) the paste band which has been cooked to a ready-to-eat state and
has been quenched and rinsed with cold water in the manner known is pre- 35
dried to a water content of 14 to 28% w/w. (c) the predried paste band is
stretched until its thickness corresponds approximately to the desired wall
thickness of thefinished instant pasta product, with the proviso that the
ratio of thickness prior to 40 stretching to the wall thickness after
stretching (stretching ratio) is so selected that cracks develop in the
surface of the paste band during stretching, (d) the paste band is divided
in the manner known into paste articles of the desired shape and dimen- 45
sion, and (e) is finally dried to a residual water content common for
instant pasta products, on the under- standing that process steps (c) and
(d) or (d) and (e) may be carried out simultaneously or in the opposite 50
order. 2. The process of claim 1, characterized in that paste bands with a
thickness from about 0.5 to 3 mm are precooked. 3. The process of claim 1
or 2, characterized in 55 thatthe paste band is precooked in theform of an
endless band or of paste band sections cut to length, said paste band being
passed through the water bath preferably continuously and especially on a
path which is longer than the distance between the 60 point at which the
paste band enters the water bath and the point at which it leaves the water
bath. 4. The process of one of the foregoing claims I to 3, characterized
in that the pre-drying step (b) is per- formed in two or more stages, the
paste band being 65 stretched after each pre-drying stage.    5
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4. characterized in that in process step (b) the paste After another
predrying step on the heated metal  band is predried to a water content
from 16to 27% 



band to reduce the water content to about 24%, the  wlw. 5  thickness of
the paste band was one more reduced  70   6. The process of one of the
foregoing claims 1 to by means of said two-roll stand with a roll gap of
0.2  5, characterized in that in process step (c) the paste mm, the
stretching ratio again being about 2: 1.   band is stretched at a
stretching ratio from 1.2:1 to Having thus been stretched at a total
stretching  4:1. ratio of 4: 1, the paste band was sent through a     7.
The process of one of the foregoing claims 1 to 10 cutting machine and was
cut to flat noodles, 4 mm  75 6, characterized in that in process step (d)
the paste wide and 40 mm long. The noodles were dried in a   band is
divided by means of cutting and/or punching circulating-air oven by means
of hot air of [err] to a  tools. residual water content of about 7%.
8. The process of one of the foregoing claims 1 to The noodles produced in
this manner showed       7, characterized in that process step (a) is
performed 15 absolutely no tendency to stick to one another and,    80 in a
water bath containing additives, especially sea- having been moistening
with water of [err], were     sonings and/or processing aids. ready for
consumption after 4 minutes.               9. The process of one of the
foregoing claims 1 to CLAIMS                                             8,
characterized in that in process step (a) the water 1. A process for
producing pasta products which  bath is circulated and is moved through the
cooking 20 can be prepared for consumption by moistening   85 zone. them
with hot, especially boiling water and shortly  10. The process of one of
theforegoing claims 1 allowing them to stand (instant pasta products) by
to 9, characterized in that in process step (a) the precooking alimentary
paste shaped bodies in an    water bath is circulated and is moved through
the aqueous medium, quenching and rinsing the shaped   cooking zone in
countercurrent to the paste band. 25 paste bodies cooked to a ready-to-eat
state with cold  Printed for Her Majesty's Stationery Office by The
Tweeddale Press Ltd., water and subsequently drying said bodies, charac-
Berwick-upon-Tweed, 1983. terized in that
Published at the Patent Office, 25 Southampton Buildings. London, WC2A 1AY,
from which copies may be obtained. (a) the alimentary paste in the form of
a band whose thickness exceeds the desired wall thickness 30 of the
finished instant pasta product is cooked to a ready-to-eat state in a water
bath, (b) the paste band which has been cooked to a ready-to-eat state and
has been quenched and rinsed with cold water in the manner known is pre- 35
dried to a watercontent of 14 to 28% w/w. (c) the predried paste band is
stretched until its thickness corresponds approximately to the desired wall
thickness of the finished instant pasta product, with the proviso that the
ratio of thickness prior to 40 stretching to the wall thickness after
stretching (stretching ratio) is so selected that cracks develop in the
surface of the paste band during stretching, (d) the paste band is divided
in the manner known into paste articles of the desired shape and dimen- 45
sion,and (e) is finally dried to a residual water content common for
instant pasta products, on the under- standing that process steps (c) and
(d) or (d) and (e) may be carried out simultaneously or in the opposite 50
order. 2. The process of claim 1, characterized in that paste bands with a
thickness from about 0.5 to 3 mm are precooked. 3. The process of claim 1
or 2, characterized in 55 that the paste band is precooked in the form of
an endless band or of paste band sections cut to length, said paste band
being passed through the water bath preferably continuously and especially
on a path which is longer than the distance between the 60 point at which
the paste band enters the water bath and the point at which it leaves the
water bath. 4. The process of one of the foregoing claims 1 to 3,
characterized in that the pre-drying step (b) is per- formed in two or more
stages, the paste band being 65 stretched after each pre-drying stage.    


