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S. A ABSTRACT A process for the preparation of flavoured noodl es which

conprises blending flour and water to forfna dough, sheeting the dough to
form dough sheets, slitting the dough sheets into strips of noodles of the
desired w dth, steaning the noodl es 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 tenperature of
from60[err] to 100[err]C for a period of from10 to 90 m nutes and the
preheat ed f| aNDF92HEGIedi ents are added to the dough ingredients or applied
to the dough sheets.
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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° to 100°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.
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