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one or more further ingredients e.g. an edible oil, egg white, glyceryl
monostearate, and alginate gums The present invention relates to a process
for the  such as sodium alginate, potassium alginate or pro- preparation of
a rice pasta.                      pylons glycol alginate. The edible oil
may be, for in- There are a variety of conventional methods used   5
stance, any vegetable oil conventionally used in pasta for the production
of rice pasta. The following are ex-  formulations to prevent sticking e.g.
olive oil, corn oil amples:                                           or
soybean oil. The amount of each of these further 1. A slurry of rice or
rice and starch containing  ingredients may be from 0.5 to 5%, preferably
from from 50-80% moisture is steamed to gelatinise  1% to 4% by weight
based on the weight of the un- the rice starch then cut into a pasta shape.
How-  10  cooked rice flour. ever, this process is cumbersome, energy con-
Preferably, the rice dough sheet is steamed to suming and expensive.
give a partially pre-cooked rice dough sheet before 2. Amixture of rice
flour and water is extruded into  predrying. The gelatinisation range after
steaming Is a pasta shape.                                 usually from 30
to 95% and preferably from 70 to 90%. 3. A mixture of rice flour and water
with wheat  15  The steaming is conveniently carried out in a steam flour
added is extruded into a pasta shape.    tunnel saturated with steam at a
temperature from 4. A mixture of rice flour and boiled rice is extrud-
[err] to [err] over a period of from 20 seconds to 5 ed into a pasta shape.
minutes, preferably from 30 seconds to 4 minutes de- 5. A mixture of rice
flour and water is formed into  pending on the thickness of the rice dough
sheet. a pasta shape by extrusion cooking to give a ge-  20  In one method
of predrying, the rice dough sheet latinised pasta.
may be partially dried to a moisture content of from 20 6. A mixture of
uncooked rice flour, pre-cooked  to 35%, preferably from 25 to 30% and then
cut into rice flour, alginate gums and water are extruded  a pasta shape to
give a wet fresh pasta. Alternatively into a pasta shape as described in
United States  the rice dough sheet may be dried to a moisture con- Patent
No. 4435435.                       25  tent of from 15 to 30%, preferably
from 20 to 25%, cut The disadvantage of extruding a rice pasta mix di-
into a pasta shape and then dried again to a moisture rectly Into a pasta
shape is that the rice pasta has  content of from 3 to 12% to give a
dehydrated pasta. poor strength with low cooked firmness and high
Partial drying of the dough sheet to a moisture cooking loss. The
disadvantage of gelatinised pastas  content down to 15% may conveniently be
carried out is that large amounts of energy are required for cook-  30  by
passing the dough sheet through a hot air tunnel ing and drying.
at a temperature of from [err] to [err], preferablyfrom Conventional rice
pastas may be dehydrated     [err] to [err] for a period of from about 15
to 90 sec- products containing from 3 to 12% moisture or may be  onds,
preferably from 30 to 60 seconds. The drying of wet fresh products
containing from 40 to 80% mois-  the pasta shapes to a moisture content of
from 3 to ture.                                        36  12% may be
carried out in a hot air dryer at a temper- We have found that by extruding
or sheeting a  ature of 90 to [err], preferably from [err] to [err] rice
pasta mix having a maximum moisture content of  overa period of from 15to45
minutes, preferablyfrom 40% into a rice dough sheetfollowed by predrying
and  20 to 35 minutes. cutting into a pasta shape, we can obtain a pasta
hav-  The present invention also provides a wet, fresh ing greater strength
and a better eating quality than   40  rice pasta having a moisture content
of from 20 to 35% a pasta formed directly by extruding the pasta mix. In
by weight based on the total weight of the pasta. addition, the cooking
quality may be improved i.e.   The wet fresh rice pastas prepared by the
proc- cooking loss and cooking time may be reduced and  ess of this
invention having a moisture contentof from the texture may be improved.
20 to 35% have excellent storage stability under refri- According to the
present invention there is pro-  45  gerated conditions e.g. up to 60 days.
They may be vided a process for the preparation of a rice pasta  packaged
in modified atmospheric condition e.g. 85% which comprises extruding or
sheeting into a dough  N2 and 15% [err]. sheet a pasta mix comprising
uncooked rice flour and  The present invention further provides a dehy-
precooked rice flour and having a maximum moisture  drated rice pasta
containing from 3 to 12% by weight content of 40%, followed by predrying
and cutting into  50  moisture whenever prepared by the process of this in-
a pasta shape.                                    vention as hereinbefore
described. These dehydrated The moisture content of the pasta mix is
prefer-  rice pastas have good dehydration/rehydration quali- ably from 30%
to 40%.                             ties as well as a good appearance. They
may have a The amount of precooked rice flour present in the  storage
stability of a year or even larger at room tem- pasta mix is preferably
from 5% to 40%, and especial-  55  perature. ly from 10% to 25% by weight
based on the weight of  The following Examples further Illustrate the
uncooked rice flour.                              present invention. The
pasta mix preferably contains, in addition, 2   
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at room temperature. The dehydrated rice pasta had good cooking 3075 g rice
flour (Riviana's RL-200) and 370 g  quality and could be cooked for 3 to 6
minutes de- pre-cooked rice flour (Riviana's L-200) were mixed  pending on
the width. Because of the steaming step, with 110 g egg white powder
(Henningsen's P-11), 20   5   the egg white and the alginate gums used, it
had a g sodium alginate (Kelco's Kelcogel HV) and 20 g pro-  cooking
quality and texture equal to or better than the pylene glycol alginate
(Kelco's Kelcoloid HVF) until  conventional dry rice noodle but, because it
was only uniform. 1295 g water were then added gradually to  partially
cooked, it consumed less energy in produc- the mixture while mixing was
conducted for 10 min  tion than the conventional product. followed by the
addition of 110 g corn oil and mixing  10 for another 10 min. This dough
mixture was then ex- truded into a dough sheet of 0.14 cm thickness and
Claims 10 cm width in a regular pasta extruder. The extruded dough sheets
were then passed through a saturated  1. A process for the preparation of a
rice pasta steam tunnel at [err]-[err] temperature and steamed   15  which
comprises extruding or sheeting Into a for 3 minutes. The steamed dough
sheets were then    dough sheet a pasta mix comprising uncooked passed
through a hot air tunnel at [err]-[err] for 40   rice flour and precooked
rice flour and having a seconds to a moisture content of from 25-30%. Pas-
maximum moisture content of 40%, followed by teurisation takes place during
steaming and during   predrying and cutting into a pasta shape. drying. The
dough sheets were then slitted and cut  20 into fettuccine (0.6 cm width),
noodle (0.3 cm width)  2. A process according to claim 1 wherein the mois-
or linguine & angel hairshapes (0.15cm width oreven  ture content of the
pasta mix is from 30% to 40%. more narrow). These pastas were packaged in
con- tainers with modified atmospheric condition (85% N2  3. A process
according to claim 1 wherein the and 15% Co2) and had keeping quality of up
to 60   25  amount of precooked rice flour present in the days at [err].
These wet rice noodles could be cooked  pasta mix is from 5% to 40% by
weight based on in boiling water from 1 to 4 minutes depending on the  the
weight of uncooked rice flour. width. Testing of each Ingredient and
processing step  4. A process according to claim 1 wherein the pasta used
in this rice pasta composition and process  30  mix contains one or more of
an edible oil, egg showed pre-cooked rice flour functioned as a binder
white or an alginate gum. and under extruding condition, it helped to form
a strong rice dough sheet. The oil prevented the stick-  5. A process
according to claim 4 wherein each of ing of dough to the inside parts of
the extruder and  the edible oil, egg white and alginate gum is pres- made
it possible to extrude the rice dough sheet that  35  ent In the pasta mix
in an amount of from 0.5 to contained pre-cooked rice flour and alginate
gums.   5% by weight based on the weight of the un- Cooking tests showed
the use of both egg white and   cooked rice flour. alginate gums improved
the cooking quality and tex- ture.
6. Aprocess according to claim 1 wherein the dough The pasteurised, wet
rice noodle with 25-30%   40  sheet is steamed before predrying to give a
par- moisture content produced by this process was differ-  tially
precooked rice dough sheet. ent from conventional wet rice noodle with
40-80% moisture in several aspects; firstly, it was not com-  7. A process
according to claim 1 wherein the dough pletely pre-cooked, yet It still had
the same advantage  sheet is predried to a moisture content of from of
short cooking time; secondly because of lower  45  20% to 35% and then cut
into a pasta shape to moisture content and modified atmospheric packag-
give a wet fresh rice pasta. ing, it had a longer shelf life at
refrigerated tempera- ture; thirdly, because of lower moisture content, it
had  8. A process according to claim 1 wherein the dough the advantage of
lower bulk volume.                  sheet is dried to a moisture content of
from 15% 50     to 30%, cut into a pasta shape and then dried Example 2
again to a moisture content of from 3% to 12% to give a dehydrated pasta.
The procedure of Example 1 was followed up to the stage where the dough
sheets were cut into pasta shapes. These pasta shapes were then further
dried  55  Patentansprache in a hot air dryer (without humidity control) at
a tem- perature of I 00C for 25 minutes to a moisture content  1. Verfahren
zur Herstellung von Reistelgwaren, of 5%. They had a keeping quality of at
least one year  watches das Strangpressen sines Teigwarenge- 3  
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according to claim 1 wherein the and 15% [err]) and had keeping quality of
up to 60  25  amount of precooked rice flour present in the days at [err].
These wet rice noodles could be cooked  pasta mix is from 5% to 40% by
weight based on in boiling water from 1 to 4 minutes depending on the  the
weight of uncooked rice flour. width. Testing of each ingredient and
processing step  4. A process according to claim 1 wherein the pasta used
in this rice pasta composition and process  30  mix contains one or more of
an edible oil, egg showed pre-cooked rice flour functioned as a binder
white or an alginate gum. and under extruding condition, it helped to form
a strong rice dough sheet The oil prevented the stick-  5. A process
according to claim 4 wherein each of ing of dough to the Inside parts of
the extruder and  the edible oil, egg white and alginate gum is pres- made
it possible to extrude the rice dough sheet that  35  ent in the pasta mix
in an amount of from 0.5 to contained pre-cooked rice flour and alginate
gums.   5% by weight based on the weight of the un- Cooking tests showed
the use of both egg white and   cooked rice flour. alginate gums improved
the cooking quality and tex- ture.
6. A process according to claim 1 wherein the dough The pasteurised, wet
rice noodle with 25-30%   40  sheet is steamed before predrying to give a
par- moisture content produced by this processwas differ-  tially precooked
rice dough sheet. ent from conventional wet rice noodle with 40-80%
moisture in several aspects; firstly, It was not com-  7. A process
according to claim 1 wherein the dough pletely pre-cooked, yet it still had
thesame advantage  sheet Is predried to a moisture content of from of short
cooking time; secondly because of lower  45  20% to 35% and then cut Into a
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tempera- ture; thirdly, because of lower moisture content, It had  8. A
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volume.                  sheet is dried to a moisture content of from 15%
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Verfahren zur Herstellung von Reisteigwaren, of 5%. They had a keeping
quality of at least one year  weiches das Strangpressen eines Telgwarenge-
3 
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Ausrollen elnes solchen zu ei-  2. Proc6d6 suivant la revendlcation 1, dans
lequel la nerTeigbahn umfait, wobei dieses Telgwarenge-     toneur en
humidit6 du m6lange pour pates all- misch ungekochtes Reismehl und
vorgekochtes        mentalres est comprise dens lintervalle de 30 %
Reismehl enthalt und elnen maximalen Feuchtig-     a 40 %. keitsgehalt von
40 % aufwelst, wonach der extru-   6 dierte oder ausgerolite Teig
vorgetrocknet und zu  3. Procede sulvant la revendicatfon 1, dans lequel la
Telgwarenformen zerschnitten wird.                 quantite de farine de
riz preculte presente dans lI melange pour pAtes alimentaires est comprise
2. Verfahren nach Anspruch 1, wobel der Feuchtig-     dans lintervalle de 5
% A 40 % en polds sur la keitsgehalt des Teigwarengemisches 30 % bis 40
io  base du polds de farine de riz non culte. % betragt. 4. Proced6 suivant
la revendication 1, dans lequel le 3. Verfahren nach Anspruch 1, wobel die
Menge         melange pour pates alimentalres comprend un ou des In dem
Telgwarengemisch vorhandenen, vor-      plusleurs constituants cholsis
entre une hulle gekochten Reismehles 5 Gew.-% bW 40 Gew.-%,  15
comestible, le blanc doeuf et un alginate. bezogen auf das Gewicht des
ungekochten Reis- mehles, betragt.                               5. Procede
sulvant la revendication 4, dans lequel chacun des constituants choisbs
entre une hulle 4. Verfahren nach Anspruch 1, wobei des Telgwa-
comestible, Is blanc d'oeuf et un alginate est pre- rengemisch sine
odermehrere der Komponenten   20   sent dens le melange pour pates
alimentaires en enthilt, welche aus einem Speiseoi, Elweii& oder   une
quantit de 0,5 A 5 % en polds sur la base du elnem Alginatgummi ausgewihit
sind.                polds de la farine de riz non culte. 5. Verfahren nach
Anspruch 4, wobel jede der aus   6. Procede suivant la revendicatfon 1,
dansle quel la elnem Spelseol, ElweiS und Alginatgumml aus-  25  feuille de
pAt est traitee A la vapeur d'eau avant gewahiten Komponenten in dem
Teigwarenge-          presechage pourobtbnir une feuille de pate de rkz
mIsch in einer Menge von 0, 5 Gew.-% bis 5         partiellement preculte.
Gew.-%, bezogen auf des Gewicht des unge- kochtbn Reismehles, vorllegt.
7. Procede sulvantla revendicatson 1, dens lequel la 30     feullle de pate
est presechee A une teneur en hu- 6. Verfahren nach Anspruch 1, wobel die
Teigbahn      midite de 20 % a 35 %, puls esat decoupee sous vordem
Vortrocknen gedampftwird, um eine tell-    forms de pates alimentalres pour
obtenir des pa- welse vorgekochtb Relsteigbahn zu ergeben.         tee
alimentalres fratches humides A base de rkz. 7. Verfahren nach Anspruch 1,
wobel die Teigbahn   35  8. Procede sulvant la revendication 1, dansloquel
la auf eonen Feuchtigkeotsgehalt von 20 % ble 35 %    feuille de pAt est
sechee a une teneur en humi- vorgetrocknet und dann zu elnor Teigwarenform
dite de 15 % A 30 %, decoupee sous forms de pa- zerschnitten wird, um
nasse, frische Relsteigwa-  tes alimentaires, puls s6ch6e de nouveau A une
ren zu ergeben.                                   tbneur en humidite de 3 %
A 12 % pour obtbnir 40      des pates allmentaires deshydratees. 8.
Verfahren nach Anspruch 1, wobel die Teigbahn auf elnen Feuchtigkeotagehalt
von 15 % bls 30 % getrocknet, zu einer Telgwarenform zerschnilten und dann
wieder auf eonen Feuchtigkeltsgehalt von 3 % bis 12 % getrocknet wird, um
dehydrati-  45 slerts Teigwaren zu ergeben. Revendlcatlons 50 1. Procede de
pr~paration de pates alimentaires A base de rkz, qul comprend la miss sous
forme d'une feuille de pate, par extrusion ou laminage, d'un melange pour
pates alimentaires compre- nant de la farine de rkz non culte et de la
farle de  55 rkz precuite et ayant une tbneur maximale en hu- midit6 de 40
%, puis un presechage et un d6cou- page sous forms de pates alimentalres. 4


