
PATENT SPECIFICATION     TITLE:FLAVOURED NOODLES     INVENTORS:SHIOK-GUAT
TEH              MARY SARSFIELD     APPLICANTS: SOCIETE DES PRODUITS NESTLE
S.A.     ABSTRACT  A process for the preparation of flavoured noodles which
comprises blending flour and water to form a dough, sheeting the dough to
form dough sheets, slitting the dough sheets into strips of noodles of the
desired width, steaming the noodles to gelatinise the starch, then frying
or air drying the noodles and cooling the fried or air dried noodles
characterised in that flavour ingredients are preheated at a temperature of
from 60[err] to 100[err]C for a period of from 10 to 90 minutes and the
preheated flavour ingredients are added to the dough ingredients or applied
to the dough sheets.    


