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- 211091 Rice Pasta Conposition The present invention relates to rice pasta

co ositions'particularly those which can be processed into pasta the (“'
sa y that regul ar wheat pasta is manufact- ured. 5 _ Regular 5
wheat pastas, i.e. pastas that need cooking for consunption can be nmade -

siply by m xing wheat flour with water, then extruding into pamsaﬁofé:_-
and"drying. The resulting pasta has good strength, with good codk ' :
firmess and | ow cooki ng | osses. However riée'pasta 10 prepared in-this
way has poor strength with |ow cooked firmess and high cooking | osses.
Thexefore rice pasta is prepared bﬁi% V?EE?SVCQE gggggg tive methods the
nost comon bei ng the convent- ionakF~ renrak—prgcess I ch requires steam
cooki ng of 15 ground regular or waxy rice to gelatinise the rice starch

in order to obtain a firmhpagtasehtUGhvedtibAe¥ehtelshits Pieeepsskd comp-
cunber sone, energy consum ng and expensive. |In another process, wheat fFour

or wheat gluten isoaddédnsopareéchllaulyt @hibBer @t cAxtcansbanpabdekeednt h@s
of the 20 pasta structure but the defect of this approach is the
di mi nution of the phatactbei saingsway thaetriregupastwhesschaasafliavomanufact-
texture and appearance. O her newer nethods involve either m xing boiled
rice with rice floHfehich ' :
' 5 . Regular wheat pastas; i.e. pastas that need cooking
for conswnptfon can be made simply by mixing wheat flour
.with water, then extruding into pasta shapeg and drying.
The'reéulting pasta has good-sfrengtﬁ, with good cooked
" firmness and low cooking losses. However rice pasta
10 prepared in this way has poér strength.with low cooked
firmness and high cooking losses.

Therefore rice pasta is prepared by a variety of
alternative methods the most common being the convgnﬁ-
ional Oriental process which requires steam cooking. of

15 gfoﬁnd fegular or waxy rice to gelatinise the rice starch
in order ﬁo obtain a firm pasté structure. However, this
process is cumbersome, energy consuming and expensive.

In anothér process, wheat flour or wheat gluten .is added
to ricé flour to improve'extrusion and formation of the

20 pasta structure but the defect of this approach i; the
diminution of the chéraéteristics.of-the rice pasta, such
as flaQour, texture and appearance. Other newer methods
involve either mixing boiled fice-with rice flour which

enables rice flour to be rolled into the pasta shape, or

25 extrusion cooking of rice flour with water which complete-



-

endbles rice ‘flour to be rol'led into the pasta shape, or 25 extrusion

cooking of- rice flour W th, wateér which conplete- -2- ly or partially-
gel at¥'nises the rice flour and forms the pasta structure. Unfortunately,
the problens:of using partially or conpletely precooked rice in a regular
pastd which requires cooking are:the poor cooking 5. qualities, - '

especi ahly t'hé shi gh cooking | oss and | ow cooked firmess. W have now

devi sed ‘a ri'ce pasta conposition which can-be2 rade into a rice pasta by
mxing dry ingredients with water, extruding and drying as in the regular
whewt/ 10 pasta process and, if desired, adding a precooking step to this
process. The rice lpasira paregarlda Bedmtiniisecorpesrireni hasr gddd £2FBhgt h
with | ow cooking | osses and hi gh cooked fjrmmess. Agcor:d' ng sent

| h
:c Inve_nt i'og_ p[)ovi (cjies Td‘e;]ipc?e?tPS StTUSIUT S -copOSr tHBA tEOKpr Fn@yﬁlh}:ﬂgigél{ari ce
. . , : t) i ght .qf th CQQ ' | , ] 40% by
weght of pr osookodi ¥ Bardla 1T gie sIBRIZEET,’ bEEbaRUG: - LEET A 40 y

or .
_ om of  sodi um or

SR g R e T A R s
QOntarns | ess g han quélities, especially'the high cooking loss and low
.cooked firmness. o | | |
We have now deviséd a rite pésta composition which
can be made into a fice pasta bylmixing dry ingredients
with watér, extruding and drying as in tHe régular wheat
10 _pasta process and, if désiréd, addiag a precooking step .
to this process. The rice pasta prepa:ed'from this
composition has géod strength witﬁ low gooking losses
and'high_chked firmne#s.
Accordiné'ly, the present invention provides a rice
15 pastacoﬁpositioncomprisinguncookedricéflourand,basedon
. the weight-of the uncooked rice flour, from d to 40% by
Weight_of'precooked_rice flour, from O.ltx>4%by weight of
sodium or.potaSSium aiginate or-a mixture thergof,and
fromQ.lto 4% by weight of_prOpylene_glycol alginate Wifh
20 the proviso thaﬁ when the composition contains ies$ than
o 5% b} Qeight”of précdoked rice flour, §pth'the alg}nates

should be present in amounts of at least 1% by Weight,

The preSent invention also provides 'a first process

for preparing a rice pasta characterised in that a pasta

25 dry mix_containing uncooked rice flour and, based on the

weight of uncooked rice flour, from 5 to 40% by weight

of precooked rice flour, ffonxGJuUDb% by wglght of sodium

@
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. . . t
5% by wei ght of precooked rice flour, -both the alginates shoul d be present

Cj%; anounts of at |east 1% by weight. The present invention-also provid a.

I rst process for preparing a rice pasta characterlsed in that a pastang N

dry m x cont ai ni ng uncooked rice flour and, based on the wei ght ‘of uncogkgd .

rice flour, from5 to 40% by wei ght of precooked rice flour, fromO, 1.t04%) -

by wei ght of 'sodium - -3- or potassruﬁ1alg|nate or a nlxture 't her e¥=and
fromO0.1 to 4% by melght of propyl ene egcoI alglnate is mxed Vuth ‘an
amount of water suffici 50 nDtsten t he. dég gafﬁa nl f end

ext rudabl e, effrﬁdé&ssnfﬂ Z1BINATHf a3 SHhpeY” %ﬁ%? ec'oe ed and o

finally dried. Tm% ?gng ﬁﬁ%oggeﬁggéygeﬁéc %égpra ?ﬁaf@ {{ %p first

process is pre ferab and speci a om 15 to

30% by wei ght vh&%ednoembhﬁtwelfghatefr ynwo&ednfl £6 thé PYfen Thee agopnt  of
sodi um or potassium alginate used in the first process is conveniently from

0.1 to 1.5% bypakia miweiaght repdeteiabbytfuoable? &0tduddd bynveight, and
especially 0.3 to 1.0% by weight based on the weight of uncooked rice
~flour. The anpasttaofshppepyblenéoghydpl pakgboked asediimally dried.

._ The amount of precooked r1ce flour used in the
10 first process is preferably from 10 to 35% by wezght and
,espec1ally from 15 to 30% by welght based on the weight
of uncooked rice flour. - |
The amount of sodium or'pofa;sium algfnafe used in
the first process. is.convenientiy from 0.1 to 1.5% by
15. "weight, preferably from 0.2 to 1.2% by welght, and
.'espec1ally 0.3 to 1.0% by weight based on the welght of
uncooked rice flour. | ' |
The amount of propylene glycol alginate.ueed in
" the first process is convenienfiy from 0.1 to 1.5% by
20 weight,*preferebly from 0.2 to 1.2% by:weight, and
especxally 0.3 to 1.0% by wexght based on ‘the we;ght of
' uncooked rlce flour | o |
The present invedntion aleo_orouides a eecond process
for:preparfng-a'rice pasta characterised in that a dry
25 pasta.mix containing uncooked rice flour end based on'
the weight of uncooked rice flour, 0 to 5% of precooked

rice-flour, at least 1% by welght of sodium or potassium '



tr'le'_.fi rst process i's conveniently from0.1 to 1.5% by 20 wei ght, _
pre&zﬁably fromO0.2 to 1.2% by wei ght, and especially 0.3 to 1.0% by wei ght
based on t he wei ht of .uncooked rice flour. The present invention also

pr' vi des a seconc process for: preparl ng a rice pasta characterised in that

' ry.25. pasta m X containing: uncooked rice flour and, based on the
melght el uricooked rice flour, O to 5% of precooked rice flour, at | east 1%

by wei ght of -sodi um or potaSS|un1 aIanare“or a mxture thereof and at

| east 1% by’ wei ght of propyI ene gl ycoI aI g| nate is mixed with an grrg:mt of
wat'er/ suf fi ci ent to & Iy R m_x d render it exiruda
extruded into a past a%g‘hgreggo 35 h%&? f ARG By dFRE4. 1% bfhﬂeséﬁbnd

process of the |nve@f|§¥b }ﬁgﬁéﬂ§#¢ggp3%l%gggsélOn]QJggga&e O@Hp§%§éﬁéh?f

t hereof is conveniently used I n-an anount” o

pref- erably 1.5 tovadtX% ) MRd i@t RhoaSRRG %'h'eYdfrE/OB‘altZ5m}P anBOangéxﬁ)
by wei ght based on thé wei ght of uncooked rice flour Simlar

propyl ene gl ycol aligf retter udatdenyenitanided used. anpa@taneuabeofFiéeabﬂe35 to
4.0% by weight, preferably 1.5 to 3.0% by wei ght, and espeC|aI y from1l.75
t6 2.25% by weﬁght eb’%efd“'tivhlltme“\/m,ﬂdght of un- o
) In the seeond process of the invention, the-SOdium
or.potassium alginate.or mixture thereof is cohvenfently
used 1n an, amount of from 1. 25 to 4.0% by weight, pref—
erably l. 5 to 3. 0% by weight, and espec1a11y from 1.75
'10_ to 2.25% by welght based on the weight of uncooked rice
| flour.' Si@ilarly, the propylene glycol atginate is
coaveniently used in an amount of from 1.25 to 4.0% by
_Htweight, preierably 1.5 to 3.0% by weight, and especially
..frmn 1.75 to 2.25% by weight based on the weight of un-
15 cooked rice flour.
| In both the first and second process of the present
invention, the calcium content of the sodium or potassipm
alginate is pteferably.not more than 5% by Weight and
especiatly not more than 3% by weight based on the'weight
20 of the alginate._ The amount of water which is used is
conven1ently from 25 to 45% by welght, prcferably from
- 28 to 40% by welght,_and especxally from 30 to 35% by
.welght based on: the weight of the pasta dry mix.
When the processes of the present invention comprises
25_ a p:ecqoklng:step.before the extruded pasta is dried, the..'.
processes_may-be used to prepare an instant rice pasta.

However regular rice pasta may also be prepared by a
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15 cooked rice flour. In both the first and second process of the present
i nygntion, the calciumcontent of the sodiumor potassium’alginate is
pHEfler ably not nore than 5% by wei ght and especially not note than 3%by-  *
~werght based on the weight 20 of the alginaté. The anount of ‘water whsth ‘!
“is used is conveniently from25 to 45% by weight, preferably from28-to 40%
(by wei ght, and especially from 30 to 35% by wei ght based on the mei@ﬁﬁ of '
the pasta dry mx.. Wen the processes.of the present invention Conprises. 25
a precooking step before the extruded pasta i's dried, the processes rraw -
used to prepare an instant rice pasta. However regular rice pasta may. also -
be prepared bypaocessSemplogésg enpkeypoliagpseepokndiga spegcasiked pr ecooked
pasta is firnmer than an uncooked pasta when cooked for consunption. The :
precooki ng nay Pl tearsi ddroer BPagi eherngaeked pastydvhemocerkey Kawam
cooking. Steam cooking usually requires from40 to 50% dough noi sture for
ef ficient cooki“?§SHOP tdC % his noisture range the dough is too sticky for
~ extruding. W have devel oped a.techniqge where rice dgugh. aviqg'a _
_moisture content of f Smpé cgo 1n_.g may € carried out ._)’ either ater-

5 boilfng'or by steam Cooking.. Steam'cooking usually
requires from 40 to 50% dough.moisture.for eiffciént
cooking .but at fhis mbisture.rénge the dough 15 too
sticky for'extrudingu Wé have déveloped a technique
where rice'dough hﬁvihg a’moisture cbnten{'of_from 27.5

10 . to 35% is extrUded and'wafér'is sprayed'éntb the extruded
pasta dough before sfeamingf :Théﬂsfeah.temperature.is
generally from 90;C'fo 110°C'and.thé codking.time is

dependent on the pasta's size and the steam temperature.

15

20 In.the:processes'bf this_inVéﬁtion'the Qnéooked
rice flour may be regular fice flour or waxy (glutinous)
rice flour, pasta made from the latter be{ng soffer than
pasta made from the former; TA!SO tﬁé firhnéSs.of the
pasta may be increased by precooking of.increasing the

25 amount of propylene glycol alginate. -Moreover if a

| whiter pasta is desired the amount of sodium or potassium

alginate should be reduced and the amount of propylene



10" to 35%is extruded and water i-s sprayed onto the extruded pasta dough- (E9
befpore steam ng. The Stean1tehperature is generally from90[err] to
110[efr]s and t he:cooking tlne Js dependent on the pasta's size and the
stegp1tenperature 15 20 - In the processes of this invention the
uncoqud;rlce f.lour may be regul ar rice flour or waxy (glutinous) rice
flour, ﬁasta made fromthe latter being softer than pasta made fromthe
former. + Also the firmess of the pasta nmay be increased by precooking or

i ncreasing the 25 amount of propyl ene glygpl. al ginate. Mreover if a
whi%er pasta is desired the anmount of sodium or pot assi um al gi nate shoul d

be reduced and the anount of -propyl’‘ene = -6-. glycol alginate should be
increased. The progtpses ofgietd vh@nbdieTanicr eafs eldhe Mhesghbcer¥est o@n
are thus very versatile. The pasta may be extruded into a variety of con- 5°
ventional shapes inthedtwe emodimgress off rieteea rpoe s eanrtd 1rmmsdlteopr adectbsushi ch
conprise all sizes of spaghettj, vernmicelli, linguine, ziti; elbow
spaghetti, orzo, sh&flY %ﬁtﬁﬁﬁhﬂ%aronl rigatoni macaroni twist, rings,

al phabe-t-s,. I.a_sagne Spi ra‘{'hé pgtaasntla(.:?\'tua;[)1 benoeoxdtlreusde%nqnbt%mg variety of con-

5 " ventional shapes including all shapes of macaroni and
noddle products which cemnrise all sizes of spaghetti,
vermlcelll, llnguxne,'Zth, elbow spaghett1, orzo, shell
elbow macaroni, rigatoni, macaroni twist, rings, |
alphabets, lasagne,'spirals, manicotti, noodles and bows..

10 : The followxng Examples futther 1ltustrate the
| present invention parts and percentages being given by
weight.
83.2 parts regular rice flour, 15 parts precooked rice
15 flour, | part sodium alginate and 0.8 part bropylene
| glycol alginate were premixed until uniform, mixed in
‘hard’ water (water w1thout a softenlng treat-
ment) to a total monsture content of 30 to 33%, extruded
into noodle shape (1l cm wtde, 0.75 cm thick and 5-6 cm

20 "IOng)'in a.noodle extruder and finally_dried at 80585%
humidity and_50°C for 3 hours. The.mbtsture content of
the drieddtice pdsta was 9-10%. |

" The pasta was then tested for dry pasta strength
-relatzve cookLng loss, relative cooked weight and cooked

25 fxrnmess by the follow1ng methods. '

The dry pasta strength was determined by cutting a

single strand pasta in an Instron Universal Testing
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ntion parts and percentages being given by wei ght. EXAWMPLE I 83.2 par S

i:;k The foll ow ng Exanples further |Ilustrate t he present
gular rice flour, 15 parts precooked rice 15. flour, | part sodirum™

,~alg|nate and 0.8 part propyl ene gl ycol al gi nate’ wer e pren}xed until - N

uniform mixed in hard water (water w thout a seftening treat- nent)}'to a
‘total. noisture content of 30 to 33% ext ruded into noodl e shape (1\ﬁm
”Mnde 0.75 cmthick and 5-6 cm 20 =1®Bny) in a noodl e extruder and’ _
finally dried at 80-85% hunmidity and 50[err] for 3 hours. The norsture\uj
content of the dried rice pasta was 9-10% The pasta was then tested for

couked 25 - ArpanuEngy ' VR TRE lptEET ?l§?f4¥%§a°t°ksq‘de s Sng

»

oW hg he dr pasta strength was
- deternined by stttstn.g.eﬁtsmgl Besk! FOF038LGy | Fedied N4 LU wpIsal  Testing
©-7- Instrunent. I.ng a \War ner Bratz er ear test attachnment the

peak force requgreqcbgdgbeag yaﬁ=pasta is recorded (kg/cn) The rel ative
cooklng | oss was det erm ned %

The relative cooklng loss was . determtned by
5 . poiling 15 g pasta'for_8 minutes and drying at 100°C for
| 4 hours. The dried pasta_was weighed and the % loss
,lcalculated | |
| The relatlve cooked welght was.determtned by
| boxlxng 50 g pasta for 8 mlnutes and welghlng the draxned
10 .pasta weight (g)

The cooked ilrmness was determtned.by boiling 50 g
pasta for 8 mlnutes, wetghtng out 80 g cooked pasta and
recordtng the peak force required to shear the pasta in
an Instron Unlversal Testing Instrument u51ng a Kramer

15 Shear Test attachment (kg/dnz).

The results were as follows:

Dry pasta strength - 3.2 kg/c@"
tRelatiye.cooking_loss _ _ 13.7%.,_
Relative cooked weight 114.g_.

20 : Cooked.firmness | - _ 43.kg/chz

Comparative Examples A to D

A process similar to that.of_Example 1 Was'carried
out but using the quantities of ingredients shown in the
following Table'l. | |

25 |



51’ boiling 15 g pasta for 8 m nutes and drying at 100[err] for 4 hours.
The, drled pasta was wei ghed and the % oss cal cul ated. The rel ative cooked
wei was deterﬁ1ned by boiling 50 g pasta for 8 minutes and weighing the
erPped 10 : pasta.weight(g). The cooked firmmess was determ ned by
boi T'ng-50 g'pasta for 8 minutes; weighing out 80 g cooked pasta and"
reca di'Rg: t he ‘peak force reqU|red to shear the pasta in an Instron
e

Uni ver sail Testlng | nstrunent using a Kr anet 8 15 Shear Test attachnent
(kg/[err]). The.results were as follows: Dry pasta strength
3. 2kg/ cn2 Rel ative cooking |oss TABt%§[7A)ReIat|ve cooked melght
114 g 20 : Cooked firmmess 43 kg/[err] Conmparative
Exanples A to D A process simlar to that of Exanple 1 was carried out but
usi ng the quantities—of—mgredirents—stowrT T the fottowmngTapte 125
-8- TABLE | Example B : A B C D
Regular rice flour 100 98.2 84.2 84.0
Precooked rice flour - _ - 15.0 15.0
Sodium alginate e 1.0 - 1.0

5 Propylene glycol alginate - _ 0.8 . 0.8 -

The dry pasta strength, relatIQe cOokipg loss,
reiﬁtive.cooked weight and cooked firmness were deter-
mined by the same methods as used in Example l.

The dry pééta strength of the pasta of Comparative

10 Example A Qas only 1.5 kg and that of Example B was only
1.8 kg tompared to 3.2 kg of fhé pasta of_Example l. |

The.qdoking qualities-(tooking loss and cooked =
:firmnéss) of the paStas of Comparative:Exanples C and D
.were lnferlor to those of the pasta of Example 1 as shown

i5 in Table II1.

TABLE 11
"-.Example o _ i ' c D..
~ Cooking loss . 13.7% 26.0% - 16.8%
‘Cooked weight 114’ g Clo1 g~ 122

20 Cooked firmness 43 kg 33 kg 26 kg




Exanpl e - ' - A - B . C. D Regular rice -
our 100 98.2 .. 84.2 84.0 Precooked rlce flour &~;
it J. - - 15.0 - 15.0 Sodium al ginate | 170
. 1. 05 Propylene glycol alginate - =, 0., 8 -1 0.8 The/
dF} pasta strength, relative cooking |oss, relative cooked melght and,
cooked firmmess were deter- nined by the same nmethods as used’in Exaﬁble 1.
The dry pasta strength of the pasta of 9Conpar ative 10 Exanple A’was only _
1.5 kg and that of Exanple B was only 1.8 kg compared to 3.2 kg of the \_J
firmmess) of the pastas of Conparative Exanples C and D were- |nfer|or to
t hose of the pastaAoﬁlEKd@pl@fPC&§SsHGmﬁh$5 dPﬁCTabFé 1& Exzme b=}

Exanpl e ' oklng Ioss
13. 7% V@@ @%l’rled OU]‘!: eg%eﬁoﬁgatv\ép ﬁtwater was use 1&!\ €a

. 2 ked f 33 k
' Eg -9- EXN%P%E”?A %'I a]r ng:%(s:eg Eive Fﬁgklﬁgs&f’gﬁeg Fn Exarrplge 1
s

18. 8%, the relative cooked werght was 121 g ‘and the

101
26

cooked firmness was 37 kg/cmz

Comparative Examples E and F

A p'roces_s similar to that described in 'Example 2
.w_as carried out but using ‘the same .-ingredienta .as in
10 Cornparativ'e Examples C and D rasper:tively. The cooking
- qualities in soft water of the pastas.'o-f Comparative
Examples E and _F-iavere .infe'rio_r_ to those of the pasta of

Example 2 as shown in Table III

TABLE 111
15 Example = B 2 E F
Relative cooking loss 18.8% . 21.5% 46.5%
Relative cooked weight 121 g 130 g 99 g
Cooked firmness - 37 kg/am? 31 kg/cm* . 20 kg/cmz
EXAMPLE 3
20 A regular type rice pasta that requires.cooking for

- consumptxon was prepared by mlxlng and extrudmg 78 parts
of uncooked rice flour, 20 parts of precooked rice flour,
1 part of sodium al.gmate, I part of -propylen_e glycol
alginate and 38 parts of water. The dough was extr-uded

25 . into Vermicelli shape with | nm diameter and dried at



was carried out except that soft wat er was used instead of hard water. The

rel ati ve cooking |loss was 5 .18.8% the relative cooked wei ght was 121

agd\I..he .caoked fi.rmess was 37 kg/cng. Conpar at i ve Exanples E and F A
({/ss similar fo'that described in Exanple 2 was carried out but using

t he~Sane i ngredi ents as in 10, + Cortpar ative Exanples C and D respectively.

The codﬂg,ng ‘qualiti'es in soft water of the pastas of Conparative Exanples E

and F were inferior to those of the pasta-oflOExaane 2 as shown in Table

|1l TABLE t11 15 Exanpl e : .2 : E

F Relative cooki ng | 0ss 18. 8% 21. 5% 46 ‘5% Rel ati ve

cooked wei ght %2315 "ela“VRG’L@“dlty atgd0jCcéokedhteenhesss. The

37 kg/[err] 31 kg[ 20 kg/ r MPLE 3 20 A regul ar type'
rice pasta that re {ﬂ o‘IJé"(??sA |°8nC\R/8§ PRefYRLHtByS Fﬁ“ki‘ﬁg and

extruding 78 parts Aol Tl T oo£<er él ce flaour parts of . precooked rice

flour, | part of SOdI um aI gi na ljlaIr Whretatbfpaﬁrt(?pyl ene glycol alginate and

38 parts of wat er .gxaNm@_glapgh was extruded 25. -into Vermicelli shape With
| mm di anmeter and oTTed at-

5 . o A procedure snm1lar to that described in Example
3 was carried out but the extruded dough was steam
cooked for 4 minutes at 100°C before being dried. The
finished rice pasta after cooking had a firmer textufe to
that of Example 3 and was very'similar to the texture

1o of Oriental rice pasfa;

15.

An instant type rice pasta that fequires no cooking
(iust.rehydration'with boiling water for 3 minufes) was
20 'prepared by m1x1ng and extruding 74 parts of uncooked rice
flour, 25 parts precooked rice flour, 0.5 part of propyl-
enc glycol alglnatc, O 5 part of sodium alglnate and 38
parts of water. The dough wa's extruded into Vermicelli
'ehape waH_O.?O_nnndxameter. Waier was sprayed onto the
"25 °  dough which was then steam cooked for 6 minutes at 100°C
and dried at 80-85%Ihumidify'at 505¢ for 2 l/2 hours. The -

finished pasta after rehydratnon had a f1rm texture



-
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- 10 - 80-85% relative humidity at 50[err] for three hours. The finished
stce pasta had a good cooking quality simlar to that of regular mheatgw)
%égta EXAMPLE 4 5 A procedure simlar to that descrlbed in .
anmpl e 3 was carried out but the extruded dough was stean1cooked for 4 o
(h1nutes at 100[err] before being dried. The finished rice pasta af t er-.
- ~cooking had a firmer texture to that of F?anple 3 and was very simi to.
~the texture 10 of Ori-ental rice pasta.” 15 EXAMPLE 5 An instant .type rlce
pasta that requires no cooking (jUSt rehydration with boiling wat er  f or

monutes) was 20mi1aP’ €92k K8 DY £ HX| &g 200 gxd rali ng, 74 parts of uncookeﬁJ -
rice flour, 25 parts precooked rice flour, 0.5 part of propyl- ene glycol

al ginatc, 0. SerAMPLEfe sodi um al gi nate and 38 parts of water. The dough was

extruded into~Vernicelli shape with 0.70 nm dianmeter. Water was sprayed
onto the 25 dough phbchdums $kenlst eton tiokede Sori bedri imutEesangtl e100][ er r]
and dried at 80-85% hum dity at 50[err] for 2 1/2 hours. The finished -
pasta after ré&hydsaceonifddoatfbufn iextieeabsence of sodium alginate.

5 The finished pasta afterhrehydratioh had a texture

similar to that of Oriental rice pasta.

10

A prqced@re similar to that deecribed in Example &
was-carried out but instead of steam cooking, the éastas
15 were botled for 3 mihute; before_drjing. The texture-of
the rice pasta after rehydration was good.
A procedure similar to that described in Example &
was carried”out but instead of regular rice flour, waxy
20 rice flour was used.. The finished rice pasta after re-
hydratlon was softer than that prepared by the process
of Example 6. |
: A procedure 51m1lar to that described in Exanple 5
25 was carrxed out except that no precooked rice flour was
used and 1.5 part of-sodlum alginate and 1.5 part of

propylene glycol alginate were used. The finished rice



simlar to that of ‘Ori-ental rice pasta. EXAMPLE 6 A procedure simlar to
t'hat, described in Exanple-5 was carried out but in the absence of sodi um
aLgﬁhate‘ The finished pasta after rehydration had a texture sinilar t
t hat ,of CrlenTaI Yi'ce pastd. 10 EXAMPLE 7 A procedure similar to that.
desctibed in Exanple 5 was carried out but.instead of steam cooking, t he
past@s 5, ‘were boiled for 3 minutes before ying. The texture of-the
ricevpasta after rehydrati on was good. EXAMPLE 8™ A procedure simlar to
that described in Exanple S was carried out but ‘i nstead of regular rice
flods waxy 20  ripae thl @drewaselyaeatiInewsi niebesl 4 £e, pasta after re- .
hydration was softer than that prepared by the process of Exanple 6.
Exanple 9 A procedure simlar to that described in Exanple 5 25 was
‘carried out except that no precooked rice flour was used and 1.5 part of
sodlun1alg|nate and 1. 5 part of propylene egcoI al ginate were used. The
finished rice . :
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. -12- pasta, after. rehydratlon was acceptable T3 CLAINB 17 Arice :
sta conposition conprising unceoked rice flour and, based on the melght
CE% t he uncooked rice flour, fromO to 40% by wei ght o.f precooked rioe

our, fromO0.1 to 4%5 by wei ght of sodi um or potaSS|un1a1g|nate or é\, .

nqxture thereof and fromO0.1 to 4% by weight *of ;propyl ene gl ycol al gi nat'e
wi'th the proviso that when the conposition contains |ess than 5% by ‘wei ght

<

1

of precooked rice flour, both the al gi nbt es should be present in anounts Qf

at 10 | east 1@6by meight 2. . A process for preparing a rice pasta
-characterise hat a dry pasta m x containing uncooked rice flour an
based on the— t of uncooked rice flour, fromb5 to 40% by wei ght of

precooked rice flour fromO0.1 to 4% 15 by wei ght of sodium or potassium

al ginate or @ mi XA%%etﬁs'g@f:omgagiEi@ﬁQohptrqs&%hynmm r@Ee Iy ene

gl ycol alglnate is mxed with an amount of water sufficient to noisten the
dry pasta nixn@pbaseades the wxidhrloblthe ancooked rllﬁbofmlﬂaﬁfaommme

optional ly precooked, and 20 finally dried.
to 40% by weight of precooked rice flour, from 0.1 to 4%
5 by weight of sodiﬁm or pdtassium.alginate or a mixtdhe
' thereof and frmnoflto4% by weight of prqpylene glycol
alginete with the pfoviso thet when the composition
coﬁtains less than 5% by weight offprecoqked rice flour,

both the alginates should be present in amounts of at

10 least 1% by weight.

2. A process.for preparing a rice:pasta characterised
in that a dry basta hix containihg uncoqked-rite'flourw~
and, based on the wefght.qf uncooked rice flpur; from
S-tg 40%.by weight of precebked rice flour, from 0.1 to 4%
15 - by weight of sodium or potassium alg@nate,bf a mixture
thereof, and fromO0.1l to 4% by weighteof'bropylene glycol
algina;e is mixed with an amount of water-sufficienf to
moisten tﬂe dry-paefa mix and render it extrudable,
extruded into a pasta shape, opttonally precooked, and

20 finally dried.

3. A process accordlng to claxm 2 characterlsed in that

25 the amount of precooked rice flour used lS from 15 to .30%

mmwwwwy
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3. A process according to cl ai m 2 characterised in that 25 the armur@
of . precooked rice.flour used i's from15 to 30% - 14 - by wei ght based
thé\WEIght of uncooked rice flour. 4. . A process according to claim2
char acterised if that the’anount of sodium or potassium al gi nate used i's
frbﬁﬁo 3 to '1.0%by wei ght based on the weight of the. 5 uncooked rice
Tlcxﬂ?fg; -~ A process according to claim2 characterised in that the

t of propylene glycol alginate used is f¢ om 0. 3 to 1.0% by wei ght
based on the wei ght of uncooked rice - flour. 10 . A process for

t t d t hat
henaked s ce 11 oty et G AR, e Mierd: eﬁsgg@?‘ BRI bl om0

to 5% of precooked rice flour, at |east 1% by wei ght of sodium or potassium

alginate or a mxtgre thermcmd aRor Alhg 835t 11%PY WRLOLE +0F i PLePYh ene

gl'ycol alginate is mxed with-an anount of® water sufficient to noisten the

dry pasta mix and figitlerhé tanfodn D] sdd i o¥dpd thRkQuR RAgi A2 882pCed is
precooked and finally dried. 7. - A process according to claimé6

characterised in 2ﬂromt0133 tdel .swtilbwm“@ng}bm asseumoal ghaatve:ght nbi(tuhe
t her eof
5 uncooked rice flour,
5. ‘A process according to cléim 2 characterised in
that the-mnount'of'propylene glycol alginate used is from
0.3 to 1.0% by wexght based on the welght of uncooked rice

- flour

10 6. A procese for preparing a rice pasta characterised
"in that a dry pasta mix contaxnlng uncooked r1ce flour
.and based on the welght of uncooked rice flour, from
0 to 5% of precooked rice flour, at least 1% by weight
of sodium or ootassium alginere or-a'mixture thereof and

15 =a£ least 1%_by'weight'of propylene giycol alginate is
mixed with an amount of water suffrcienf to moisten the
dry pasta mix and render it extrudable, extruded into a

pasta shape, precooked and flnally dried.

7. A process according to claim 6 characterised in
20 that the sodium or potassium alginate or mixture thereof
is used in an amount of fromll.S to 3.0% by weight based

on the weight of uncooked rice flour.

8. A process aecording to claim 6 characterised in that
the'propylene glycol a[gdﬁate is used in an amount of from

AR e Il



is used in an amount of from1l.5 to 3. 096by wei ght based on the wei ght of
un<ooked rice flour.
{ he propyl ene gl ycol

(bf the sodiumor -5

according to claim2 or claim®6 charact- _
carried out by sipceayihgumater ‘onto. extruded rice dough and then steam ng. :

10

9.

erised

-

8. = A process according to claimé characteri se

_ 2 aiginate is used in an anpount offrom 1*5 to
- ¢(8.Q%hby weight based on the weight of uncooked fice.flour: 9. ‘A pr ocess/ -
~according to claim2 or claim6 charact- ‘erised.in that the cal.ci unregntent
potassi um al gi nate i) not nore than 3% by 'wei g
oh the wei ght of the alginate.

e
¥
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"based

10. A process according to claim2 or clalm
6 charact- erised in that the anount of water used is from28 to 40% by
wei ght based onl i fietoved gin tof vidighdy bapastt @nNithe Weightlof Anpboreds

erised in that the precooking is

A process .according to Claim_z 6r;clafm'6 charact-

in that the calcium content of the sodium or

potassium alginate is not more than 3% by weight based

on the'weight of the alginate.

10.

erised

A process according to claim 2 or claim 6 charact-

in that the amount of water used

is from 28 to 40%

'by weight based on the weight of the dry pésta-mixr

11.

erxsed in that the precookxng is carried out by sprayxng

- A process aCcording to claim 2 or claim 6 charact-

water onto extruded rice dough and then. steanng.
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