04 MAR 2005 COLOURED NOODLES The present invention is concerned with

col oured noodles and pastas. 5 Pastas and noodles, and especratty
fried/dried noodles are very appreciated by consuners. Trend is increasing
for consunption of fried/dried noodles just as it is, as appetiegrmgk aA35
‘a ready to eat snack. These type of noodl es can be aromatized by ~ 10

i ncorporation of flavours into the doughy; by dipping the noodles into a
seasoning or by sprinkling flavour after the frying/drying step. In the
context of consunption of these products as snack or appetizer, it is

I nportant to develop and to 15 provide to consuner pastas or noodles with

attractive eye appearance. |ndeedorgurErEdigoaaiss products with col oured
stripes or drawi ngs would be an attractive feature of the product. 20
Nowadays, processes for preparing col oured noodles or pastas exist. They

are principally mased,afsd.e addi-&40n.0f ;dyes, e h 1220102,
JP 10290675 and JP %6276694). Such pr%ceégeség#gggg% er%gggflpl i(ccoa LY Fhd

not  well &owdlsid ehd magtdssr., they do not all ow precise 25 draw ngs

because of the | Quring of the dough in the mass. _Recently snackabl e
col ourgd nood| egr%v\sg—‘%es I%}J(ir)\crh%o \ald V@\?avﬁ?p?ﬁﬁﬁiiy. frdedfiogiesds qartles

col orati onare aoditevedpbyciated by consumers. Trend is increasing for

consumption of fried/dried noodles just as it is, as
appetizer or as a ready to eat snack.

These type of noodles can be aromatized Dby

10 incorporation of flavours into the dough, by dipping the

noodles into a seasoning or by sprinkling flavour after the

frying/drying step.

In the context of consumption of these products as

snack or appetizer, it is important to develop and to

15 provide to consumer pastas or noodles with attractive eye-

appearance. Indeed coloured pastas products with coloured

stripes or drawings would be an attractive feature of the

product.

20 Nowadays, processes for preparing coloured noodles or
pastas exist. They are principally based on the addition of
dyes into the dough (CN 1220102, JP 10290675 and JP
10276694) . Such processes are rather complicated and not
well controlled. Further, they do not allow precise

25 drawings because of the colouring of the dough in the mass.

Recently snackable coloured noodles were launched by
WAI WAI Company. In this case the coloration is achieved by
spraying soya sauce before frying. However, the frying, or
at least the heating, of soya sauce is not desirable

30 because of the mutagenic effects of the pyrolysis products
of soya sauce. Indeed, pyrolysis of soya sauce induces the

formation of heterocyclic amines.




sprayi ng soya sauce before frying. However, the frying, or at |east the

heating, of soya sauce is not desirable 30 because of the mutagenic effects
of the pyrolysis products of soya sauce. |ndeed, pyrolysis of soya sauce

i nduces the formation of heterocyclic amnes. 0 4 MAR 2005 - 2 T&ﬁﬁ’
there is a need for a process for producing coloured noodles/d&ét _u3m59
a sinple and safe technology and which also allows to realize any kind of
drawing on the 5 dough or on the pastas/noodles. To this end, the _
invention is directed to a nethod for colouring pasta dough by contacting,
at | east one part of a pregelatinized pasta dough surface with an al kaline
10 conpound capable to react with at |east one col our- precursor conpound

present in the deugh, ahedel efperat yrey dyring Lme-sufficient, for
devel opi ng the col our. The i nvention 1§ al %0 |réc?§8g%o %3%ré)é% 199 15

col ouring ﬁ&%Q?ﬁﬁﬁmﬂpQﬁﬁﬁﬁIEﬂ$@p§h38$ngps(ﬁimple;mmﬂidhﬁg &echnology
Commound. | b RARf U LERE S A Phes T RLSRaSHoHgR v sar et ¢ b

conpound, - contacting at Teas _
an al kal i nelccgipamnoranthepasthestici@itdie pasta dough at a tenperature and
during a time sufficient to develop colour. As "pasta"” it should be

under st ood a shaped dough
To this end, the invention is directed to a method

for colouring pasta dough by contacting, at least one part
of a pregelatinized pasta dough surface with an alkaline
10 compound capable to react with at least one colour-
precursor compound present in the dough, at a temperature

and during a time sufficient for developing the colour.

The invention is also directed to a process for
15 colouring pasta dough comprising the steps of
- providing a pregelatinized pasta dough
comprising at least one colour-presursor compound,
- contacting at least one part of the pasta dough
surface with an alkaline compound and
20 - heating the pasta dough at a temperature and

during a time sufficient to develop colour.

As ‘“pasta” it should be understood a shaped dough

prepared from at least semolina or flour and water. A

25 noodle is a pasta that is typically shaped in ribbon form,
| for example.

As “snackable” noodles, it should be understood fried

or dried noodles that can be eaten as a snack or as an

appetizer, for example. However, such dried or fried

30 noodles may also be rehydrated by hot water or steam.




prepared fromat |east senolina or flour and water. A 25 noodle is a"pasta
that is typically shaped in ribbon form for exanple. As "snackabl e

noodl es, it should be understood fried or dried noodles that can be eaten
as a snack or as an appetizer, for exanple. However, such dr%ﬁglﬁ@%g%bed
30 noodl es may al so be rehydrated by hot water or steam 0 4 53_
Finall'y, the invention also concerns a~cdl oured precooked pasta product in
whi ch at | east one col our- precursor conpound of the pasta dough has been
reacted under high tenperature with an addeg a}kaLine c?npognd Lo 5 .
devel op col our. |, our - precursor . conpou of the pasta dough may be
chosenpin a grod%hg%ﬁg¥isiﬁgé: gﬁ%@b éf%ﬂs,gi%%fp?%ﬂ6?8§? f Pav offol@sredd/ or
pol yphenol réarolednmastaherpatia daughwagenr dhpg i94he jnventipn iy be
entirely or_ partially coloured. 10 Surprisingly, after the alkaline
conpound hapslp%%wo%oﬁtoéﬁoéﬁl% PR tHae prrastiaat deugdd Heeghbeenf acenanedt he

Compound ha_been saol feq= 18 The contact o FRE i HERF 5T nreBeciishreo

surfacg\MtQ?V%%PRNQQJ@%é-cEhpo&wdqumrHmeqmﬁmanwnbmpbummEbﬁIQ%éﬂpasta

shoveri ng %ﬁpuﬂgywﬂé" éhégleﬂt ii%n gongtracjurg)i ”gor%&‘?ighklgl I: n(?:ocopherols,
carotenoids, flavonoids and/or polyphenols, for example.

The pasta dough according to the invention may be

entirely or partially coloured.

10
Surprisingly, after the alkaline compound has been
contacted with the pregelatinized dough surface and the
piece of dough heated, colour appears on the zone where the
alkaline compound has been applied.
15 The contact of the pregelatinized dough surface with

an alkaline compound may be achieved by immersion or
showering the dough with a solution containing the alkaline
compound. This contact may be achieved by soaking, padding
or spraying, for example. The alkaline compound may be in a

20 solution whose pH ranges from 7.5 to 13. This alkaline
compound may be sodium and/or potassium carbonate or sodium
hydrogide, for example.

The alkaline compound may also be in powder form and
may be sprinkled on the wet surface of the pregelatinized

25 dough after a steaming or boiling step, for example.

The alkaline solution may also be applied on the dough
surface by a pad or a pencil, for example. The alkline
solution may comprise seasoning such as salt or monosodium
glutamate, for example. The pregelatinized dough which is

30 contacted with the alkaline compound may be steamed cooked
or boiled, for example. It may have any shape, ribbon,

sheet, spaghetti, tube, helix, nest of ribbon, for example.



compound. This contact nay be achi eved by soaking, padding or spraying.

for exanple. The al kaline conpound may be in a 20 solution whose pH ranges
from7.5 to 13. This alkaline conpound may be sodi um and/ or pot assi um
carbonate or sodium hydroxide, for exanple. The al kaline conpoqp@ MAR HMSO
be in powder formand may be sprinkled on the wet surface of the

pregel atinized 25 dough after a steanin§ or boiling step, for exanple. The
al kaline solution may also be applied on the dough surface by a pad or a
pencil, for exanple. The alkline solution may conprise seasoning such as
salt or nonosodium glutamate, for exanple. The pregel atini zed dough which
Is 30 contacted with the al kaline conpound may be steaned cooked or

boi | ed, for exarfiiee.pddtarajolnglvem@yybshapgpedi PRORLy $heql . SRAONS té%P
tube, heli nest. of ribhon, for _exanple. 04 MAR 2005 - 4 The pasta dough

my be shapsd PATSRT ™ thes ailkadane pmeompewRd Wit rpltd? aktbaldexe=1op
conpound i mffedernd o feyebopoRf t el peagin logo, a trade mark or, any

siggle drawing. 5 Théggykaliﬁgﬁionpoun% na&a?ﬁus ea%%pfﬁgﬁlgn _ H'%heet s
or on nood™ehedtkabine e chErping. MEhe Hhkal bae appifeddnnpasappldigk@ the

ot ) g2 S Al G A onL LY o use Tt e 10 covor
col our - precursor conpound present in the
The alkaline compound once applied at the surface of
the pregelatinized dough can slightly diffuse into the
10 dough and will react, under high temperature condition,
with at least one colour-precursor compound present in the
dough to develop colour. Such precursors may be flavonoids,
carotenoids, polyphenols and/or tocopherols. These
compounds are naturally present in cereals but do not
15 exhibit any colour because of their low concentration
and/or their chemical or physical state. On the other hand,
once they have been reacted with an alkaline compound and
exposed to high temperature, a coloration appears on the
pasta. Of course, the said colour-precursors can be present
20 in the raw material of the dough but they can also be added

to it if this raw material is lacking in them, for example.

The reaction between precursors of the dough and

alkaline compounds is achieved by high temperature. The

25 application of high temperature may be achieved by frying,
hot-air, infra-red, for example, or by any means allowing a
temperature sufficient to assure colour development. This
temperature may be in the range of from 90 to 220 °C. The
duration of the heating treatment is function of the

30 temperature and it may typically range from 30 sec to 7
minutes. It is clear that duration of the heating treatment

is dependent of the temperature of this treatment, a




dough to devel op colour. Such precursors may be fl avonai ds carotenoi ds,
pol yphenol s and/or tocopherols. These conmpounds are naturally present in
cereals but do not 15 exhibit any col our because of their | ow concentration
and/or their chenical or physical state. On the other hand, ondel Mk 2085e
been reacted with an al kal i ne conpound and exposed to high tenperature, a
col oration appears on the pasta. O coubse, the said col our-precursors can
be present 20 in the raw material of the dough but they can also be added
toit if this rawmaterial is lacking in them for exanple. The reaction

bet ween pr [.SOr f._t he,dough and |.kal i ne_conpounds is achi eved by high
t enper at ur %%%%959551& i %rg?ygﬁn%f i 3‘& eFgfBerEafHYeheincheded Mo

frying, hdevailiop i RblauredanBybrexesp! £44Q&t bY@y 4 owi ng .a .
te?/rpe?ature uffipci ent to assu?e col our djevel opnent . |%I sSfét%rrpoeér]attﬁpes may
be in the F&¢¥%of from 90 to 220 C. The duration of the heating treatnent
is function of the 30 tenperature and it may typically range from30 sec to
7 mnutes. It is clear that duration of the heating treatnent is

dependént of th&heempertat Weiglf mdy sod revépEréd By OmdxMAR aQQSkne%dﬁﬁf”er
time inpl yia[ag fearllé?h%r terrpeéature i,n or derhto devel op col our and/or to
adj ust t he®nteR3Fty TP 8F SSMinas whhpaiasier dofigh rexemeler efdreed by

m Xi ng andfkeeadiold the semolina that can be used may come from wheat,
rice, maize, rye or oat, alone or mixed, for example. Of
course, if the raw material used for making the dough is

10 lacking in colour-precursor compounds, the latter may be
added into this dough in an amount sufficient to develop
colour on heating ; for example in an amount corresponding

to what is found in wheat.

15 The pasta dough may also comprise native or modified
starch such as tapioca, potato, rice or maize starch for
example. Spices, aromas, flavours and/or seasoning such as
garlic, onion, monosodium glutamate, salt, basilic, for
example may also be added into the dough either during

20 mixing and kneading or after laminating or shaping. All
these dry ingredients can be mixed with a wet mix
comprising at least water but it may also comprise salt,
spices, seasoning, monosodium glutamate, sodium
polyphosphate, sodium carbonate and potassium carbonate,

25 for example.

This pasta dough may be made by any process known to
the man skilled in the art, comprising the step of mixing
dry and wet mixes, kneading the dough, laminating, slitting

30 or shaping the dough in the form of noodles, sheet, string,

tube or spagetthi, for example.




at least flour or senoblina with water, for exanple, The flour or the

semol i na that can be used may come fromwheat, rice, maize, rye or oat,
al one or mxed, for exanple. O course, if the raw material used for

maki ng the dough is 10 | acking in col our-precursor conpounds, Ed; t
may bg added ignto this dough in an anmount sufficient to devel i'gg#o@bﬁon
heating ; for exanple in an anmount corresponding to what is found in
wheat. 15 The pa.sta dough may al so conprise native or nodified starch
such as tapioca, potato, rice or mai ze starch for exanpl e: Spices, aronas,
fl avours and/or seasoning such as garlic, onion, nonosodium glutamate,
salt, basilic, e ekadpreughy hessobeen adegetntion ttiee daugh reit hatair i ng

20 m xin ' a am nat i or_shaping, All ~these dry

i ngr edi e%t ganér%}E?Emn%%& T %%&ge vve?rng ng‘arTb’Pi Qi‘fﬁﬁ_rattol ggdtigtige tihe i t
may al so ceprricde Faltthe &pigtes, seasoni ng, nonosodi um gl ut amate, sodi um
pol yphosphat e, di um carbonate and, potassium carbonate, 25 for exanple.
Thi s pasta dough frpbeé) 2T ot sPkpgahat bnizdd dengbkidanedd n

S : . . i : 1 h
dough, | aminat inG, a1 teina 30 o1 Shanrng ThePdatarePhEERasr S GPARSSA s,
sheet, strPRygh t uBROGtespagetstthi of f aoogdamp| eshdetd, MAREAQSN - s kaline
solution of sodium and potassium carbonate, for example.
The showering step can be achieved by passing the shaped
dough under a shower head allowing for the distribution of
10 four dashes of solution, for example. Thus, after the
heating step, one will observe four coloured stripes on the
shaped dough, for example.
The heating of the shaped dough once contacted with
the alkaline compound may be achieved by frying in hot oil,
15 for example. Plant or animal oil can be used. The heating
treatment may also be carried out by hot air drying. This
heat treatment may be achieved at a temperature ranging
from 90 to 220°C during 30 seconds to 7 minutes in a way to
develop colour on the pasta dough zones that have been
20 contacted with the alkaline compound.
The heating treatment not only leads to the
colouration of the pasta dough but also to a drying of it.
Thus we can obtain coloured pasta or noodles exhibiting a
moisture level ranging from about 2 to 10%. If the heating
25 treatment is achieved by frying, the coloured obtained
noodles exhibit a fat content ranging from about 10 to 30%,

for example.

We thus can obtain ready to eat snackable noodles with
30 good organoleptic properties and showing  nice and

attractive coloured stripes or drawings.




Once the dough has been shaped in the desired shape, it can be steam
cooked or boiled in order to gelatinize the starch of the dough. The step
of contacting the pregal atini zed dough can be 5 carried out after this
cooking step by showering the shaped dough, noodles, nest of ”ﬁqgkﬂ?’ﬂm5
sheet, with an al kaline solution of sodium and potassi um car bohat f Or
exanpl e. The showering step can be achi'éved by passing the shaped dough
under a shower head allowing for the distribution of 10 four dashes of
solution, for exanple. Thus, after the heating step, one will observe four
col oured stripes,on the shaped dough, for exanple. The heating of the
shaped dough oni%’econtem Wi t F€%% he O3tkal PR o¥onpedAewsay Ie adisitenesd by
frying in hededidrandibd &f eraRlEanladals & MMl Qi ;¢gn be used. The
heating treatnent may al so be carried out by hot air é}ylng. This heat
treatment may be achieved at a tenperature ranging from 90 to 220C during
30 secondsgik@vbrp Nutes in a way to devel op colour on the pasta dough
zones that have been 20 contacted with the al kaline conpound. The heati ng
treat nént Rofloumeyd lseadkabdet heoddelsour ati on of the pasta dough but also to

a drying of it Thus .can obtain coloured pasta or noodles exhibiting a
noi st ure Ié?@ghr§ﬁ§ﬂﬁéggégﬁrébout 2 to 10% |f the heating 25 treatnent is
achi eved byrkr wigg,: the col oured obtained noodles exhibit a fat content
rangi ng fromabout 10 to 30%

Wheat flour 584 g
Tapioca starch 146 g
10 Garlic powder 2 g
Onion powder 2 g
Wet mix :
Water 248 g
Salt 3.7 g
15 Mono sodium glutamate 11 g
Sodium polyphoyphate' 0.9 g
Sodium carbonate lg
Potassium carbonate 0.6 g
20 Dry and wet mixes were mixed and kneaded during 20

minutes in a dough kneading machine. The dough was then

laminated to 0.8 mm thickness by passing it through one or

several pairs of rollers.

The sheeted dough was then slitted into stripes of 2-3 mm
25 wide and these strips were steamed at 100°C during 3

minutes in a steaming tunnel. Once cooked, the stripes were

cut and folded in ripples or parallel sheets and then

packed in the shape of nests or cakes of noodles.

30 The obtained cakes or nests of noodles were showered
thanks to a shower head producing four dashes of the

following alkaline solution




for exanple. W thus can obtain ready to eat snackable noodles with 30

good organol eptic properties and showi ng nice and attractive col oured
stripes or drawings. 0 4 MAR 2005 - 7 The exanple set out below allows a
better understanding of the advantages of the invention. EXANﬁhg 3

Col our ed snackabl e noodl es Dough forrmulation Dry mx : Weat f ut 88ﬂm§v
Tapi oca starch 146 g 10 Garlic powder -28g-Oni on powder 2 g Wt m x Water
248 g Salt 3.7 g 15 Mono sodiumglutamate 11 g Sodi um pol yphoyphate 0.9 g
Sodi um carbonate 1 g Potassium carbonate 0.6 g 20 Dry and wet m xes were
m xed and kneaded during 20 mnutes in a dough kneadi ng nachi ne. The dough
was then |am ndf&Ff%o 0.8 nmthickness by pas& my it through one or

Salt 15 g
Monosodium glutamate 3.8 g
Sodium carbonate 1.2 g
5 Potassium carbonate 0.6 g

Then, the nest of noodles were fried in hot palm oil

during 98 secondes at 160°C.

We thus obtained ready to eat crispy snack noodles
10 with four straight dark coloured 1lines, having a fat

content of about 20 % and a moisture content of about 3 %.



several pairs of rollers. The sheeted dough was then slitted into stripes

of 2-3 mm 25 wide and these strips were steaned at 100C §M§h¢9q3qnnjuute§
ind 0

in a steam ng tunnel. Once cooked, the stripes were cut

CRMER SHEE

ripples or parallel sheets and then packed in the shape of nests or cakes

of noodl es. 30 The obtai ned cakes or-ngests of noodl es were shomqu

to a shower head producing four dashes of the follow ng al kaline

iy

T

0 4 MAR 2005 -8 Water 78 g Salt 15 g Mnosodiumglutamate 3.8 g Sodi um
carbonate 1.2 g 5 Potassium carbonate 0.6 g Then, the nest of noodles were
fried in hot palmoil during 98 segprdgg at 160C. W thus obtai ned ready

to eat crispy snack noodles 10 with four straight dark col oured

having a fat content of about 20 o and a noisture content of about 3 0. Rl

i nes,

Pl. ~~t_1,; t8iouMNedSPiecddkey GMIS BradVBR, 2805 which at least one

colour-precursor compound of the pasta dough has

been

5 reacted under hlgh ‘temperature with an added alkaline

compound to develop colour.

2. Coloured pasta according to claim 1, characterized in

that the colour-precurgor compound of the pasta dough is

10 chogsen in a group comprising : tocopherols, carotenoids,

flavonoids and/or polyphenols.

3. Coloured pasta gccording to claim 1, in wich the pasta

are ghaped as a sheet, a ribbon, a helix, a tube, a nest of

15 ribbon, a spaghetti.

4. Colour pasta according to claim 1, which has been fried

and has an a fat content of from 10 to 30 % and a molisture

content of from 2 to 10%.

20
5. Method for colouring pasta dough, which comprises
contacting the pasta dough surface with an alkaline
compound at a high teuwperature and difking a time sufficient
for developing the colour.

25

6. Method accoxrding to claim 5, in which the alkaline

compound 1s an alkzline solution of sodium and/or potassium

carbonate or sodium hydroxide.

© 30 7. Method according to claim 5, din which the alkaline

compound is an alkaline golution which has a pH ranging

from 7.5 to 13.




1. Col oured precooked pasta product, in which al; |east one

col our - precursor conpound of the pasta dough has been 5 regg;gd,gpQgrmhiqh |

tenperature with an added al kaline conpound to devel op coRfstt-ACEMIENToTREET

pasta according to claim1l, characterized in that the col ouz--precursor (

conpound of the pasta dough is 10 ch“ors‘]e[ﬂ in a group conprising o@%ergéf,

carotenoids, flavonoids and/or polyphenhols, 3. Col oured pasta dc 'ﬁ X 0

claiml1, in wich the pasta are shaped as a sheet, a ribbon, a helix, a

tube, a nest of 15 ribbon, a spaghetti. 4. Colour pasta according to claim

1, which has been fried and has an a fat content of fromlo to 30 %and a

noi sture content of from2 to 10% 20 5. Method, for colouring papta

dough, iC i . agtin sta.d ucface, w an . al kal i ne

compound at ST SESerBIREle DR1gR Ry Int M B Crehbg Rt

devel opipghdbe €ebauro 2% G20Mgt.hod according to claimb5, in which the

al kaline conpound ip an al kaline solution of sodium and/or potassium

carbonat e or sodi um hydroxide. 30 7. Method according to claimb5, in which

thesal kal ! NG SAPOUBEL31 8] Pt REmSE M ILNMIE" 082 AR 209y, from
from 30 sec to 7 minutes.

©10. Method according to claim 5, in which temperature is

achieved by hot air or frying.

11. Procegs for colouring pasta dough comprising the steps
of : .
- providing a pregelatinized pasta dough
comprising at least one colour-precursor compound,
15 - contacting at least one part of the pasta dough
. surface with sn alkaline compound and
- heating the pasta dough at a temperature and

during a time suffjcient to develop colour.

20 12, Process according to claim 11, in which the provided
pasta dough is steam cocked or boiled.

13. Procegs according to claim 11, in- which the contacting |
of pasta dough with alkaline solution ia achieved by i

25 immersing, soaking, showering, padding or spraying.

14. Process according to claim 11, in which the heating is
achieved at a teﬁperature ranging from 90 to 220°C and
dyring a time fro 30 gec to 7 min.

30
15. Process according to claim 11, in which the heating

treatment is achieved by frying or by hot-air drying.



- 3.0- 04 MAR 2005 8. Method according to claimb, in which the
temperature ranges from90 to 220C. 5 9, Method according to claims, in |
‘which the time ranges from30 sec to 7 minutes. 10. Method<GELALHEMGHEGSHEET
claim5, in which tenperature is achieved by hot air or frying. 15 I.1.
Process for colouring pasta dough conphising the steps of -ﬁérNﬂRdﬂmg a
pregel atini zed pasta dough conprising at | eapt one col our-precursor

conpound, - contacting At |east one part of the pasta dough surface with

44 al kal i ne conmpound and - heating the pasta dough at a tenperature and

during a time sufficient to develop colour. 20 12. Process accord4ng .o
claim1l, in which the provided pasta dough is stet cooked or boiled. 13.
Process jgccopdbRggk0 £bdbfiihg id Whlebhmt el cobhaciiingh ehepasllaalough with

al kal i ne solution is achieved by 25 immersing, soaking,,6 showering, padding

or sprayiompo180i 3i #. apr 6déed imec rdivigan efafafium, andAn PeERESREEL i ng

is achieved at a tengeraturﬁ ranghag from90 to 220C and during a tinme

fro 30 §&& &y G %@lBWo gégo &cording to claim1l, in which the |
heati ng : : :

17. Process according to claim 11, in which the alkaline

compdund is an alkaline solution which hae a pH' ranging

from 7.5 to 13.




treatnent is achieved by frying or by hot-air drying. Fgg ____yy i 11 - O
4 MAR 2005 16. Process according to claimAll, in which the al kaline
conmpound i s an 4lkal a. ne solution of sodium and/ or potassium carbonate or
sodi um hydroxide. 5 17. Process according to claim11, in which thhé MAR 2005
al kal ine conpound is an al kaline solution which has ' a pHranging from?7.5
to 13. COLOURED NOODLES ABSTRACT The invention concerns a col oured
precooked pasta product in which at-theast one col our-precursor conmpound of
the pasta dough has been reacted under high tenperature with an added

al kal i ne conmpound to devel op .]ﬁ$ﬂjqﬁh r col ouring pasta dough by
contacting, at |least one par@%?ﬂgﬁpfﬂegeaﬂé%i zed pasta dough surface with

an al kal i ne conpound capabl e torz{_§§;li.1 i, h at | east one col our-precursor
conpound present in the dough, a 5&% ature and during a tine

suffici eak TRIvalVRIOPEBACEPRs 0! @ oured precooked pasta product

in which at 1least one colour-precursor compound of the

pasta dough has been reacted under high temperature with an
5 added alkaline compound to develop colour.

Method for colouring pasta dough by contacting, at least

one part of a pregelatinized pasta dough surface with an

alkaline compound capable to react with at least one

colour—precursor compound present in the dough, at a
10 temperature and during a time sufficient for developing the

colour.




