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1. " #ast.4% pr oduct The present invention relates to a
- TR Sesrcopy

product consi sting of co@heﬁw&&hp&ﬁ@ pasta having a

life. FR2502907 (BUITCN e productlon of precook-d
solid food, especially pasta p e, ook “Th
. . et - M .-.

In acidul ated water, cooling in ed ma
water, oiling, 10 I nsertion into erX|bIe cont ai
t he seal ed containers. EP0489811 ( MARS) S
preparing an a8gk@a prodgakabi/lised pasta, which conp”'egﬂgpoklng the pasta
in an 15 aqueous aC|d sol ution or suspension having a pH of from2.0

to 4.0 and containing a polyneric food-acceptabl e acid. EP0626137

(CPC) di scl osgneappaskat iisRdntsel fre?.'faﬁt@sﬁ to a padpakesiic Rﬁjrtsiaét:yn

cooked noi st B sta gﬁ%guct packa e a seal e contaﬁgH# e pasta
havi ng a noi sPar §°¢ RE PT ‘t’d“%t?o OngRg 2 hF bel ow

about 4. 6. A first object of the present I nvention is to provide a
full noisture | qg&%@ aano i ca
qual ity whi chFlﬁg‘ngg |nBlle3§I& lroarel%a %I &g% coo{hgld&gtOQ conslgét)r&er S
end but, on tkelédntoady, euspeCIaletpaﬁt@d Hmdjec%mmﬁt éwy unpacki ng
and simply NegikRfoking WheOlEobd Yr BUidur £00KIMker, Mo thpegond obj ect

of the present invent IS to provi process for manufacturing a
ful | noi st ur eaghdufasegpmater, 4§§ﬂﬂ}qﬁ(Rﬁﬁne¥ﬁe§ﬁn¥ﬂ§ﬁﬁmrﬁ}%ﬁﬁﬂdty whi ch

is Ik ntenged t@nsertibe GeRsUFALEHIY HdBihdeAtdnd RERIOIsEF 1 SH0Ed | Yhe
cooki ng.

sealed containers.

EP0489811 (MARS) discloses a process for preparing an acid
stabilised pasta, which comprises cooking the pasta in an

15 aqueous acid solution or suspension having a pH of from 2.0
to 4.0 and containing.a polymeric food-acceptable acid.

EP0626137 (CPC) discloses a pasteurised, shelf-stable,
uncooked or partially cooked moist pasta product packaged

20 'in a sealed container, the pasta having a moisture content
from about 15 to about 38% and a pH below about 4.6.

A first object of the present invention is to provide a
full moisture shelf stable pasta product of outstanding

25 organoleptical quality which is not intended to be actually
cooked at the consumer's end but, oun fthe contrary, is
intended to be consumed after unpacking and simply heating
up or very shortly cooking.

30 A second object of the present invention is to provide a
process for manufacturing a full moisture shelf stable
pasta product of outstanding quality which is intended to
be consumed after simply heatlng up or very shortly
cooking.



35 2 The full noisture
shel f stable pasta product according to the present invention has a pH
of 3.7 to 4.5, preferably 3.8 to 4.3, and conprises a cooked or

pr ecooked pasta having a dry matter content of from 30 to 45% by

wei ght, an 5 acid and an oil. The process for manufacturing a ful
noi sture shelf stable pasta product according to the present invention
consi sts of preparing a mixture having a dry matter content of 60 to

10  75% and quprd Siy ”%o%t{c‘i{l@l k{él%”sé)ée 5%&@& ngdaggegCCOrdlwat 25

extrudi ng the ‘mxture He extTu
bl anchi ng, maﬁ@ﬁtﬂﬁﬂSQ%} Mﬂ%ﬂﬂﬁk?ﬂrh%ﬁeﬁlpH of a2 di EPed - ﬁatﬁrefsrabhg

packagi ng and 3i 3 RRfly @aSté%{H'c%n&erses dtcodied or gbéeagtaeat phBeapresent
dlsclosure t he express) on aring a mxtu is intended to nean

"preparing a aVlQﬁ)&tﬂﬁyeﬂﬂPQﬁrlﬁﬂﬁﬁﬁ%ﬁ ¢het ﬁ?%t%?eto 4530bY vRighs.
present past agyidiugid ddheigooked or precooked pasta may have been
made of a starting raw material m xture conprising a cereal flour or
senol i na, especially Durum or hard wheat senvolina, and possible
addi ti ves suciThes proemtss for mantweiactwsiegi al fylyl nadshuesr shbad wheatle

protein, SOftﬁg% ﬁgﬁblces cofﬁgh %Téﬁé’ppgggﬁé gg?gﬁEloﬁogoﬁgkngod

chl ori de
grade acid, eg@e@@lpwrurm:ta cnlxtur%mdwvim\o@pﬁwi vaBtRY, cgmtenc adiu @0orco

G ucono- ﬂ)el ta530 and s £U@PUL flour or semolina and added

water, extruding the mixture, cutting the extruded pasta,
portioning, blanching, water cooling, dipping into an
acidified water, oiling, packaging and in pack pasteurising
it.

Throughout the present disclosure, the expression
"preparing a mixture" is intended to mean "preparing a
mixture and/or kneading the mixture".

20 In the present pasta product, the cooked or precooked pasta
may have been made of a starting raw material mixture
comprising a cereal flour or semolina, especialiy Durum or
hard wheat semolina, and possible additives such as wheat
protein, especially gliadin enriched wheat protein, soft .

25 wheat flour, egg material, bakery powder, sodium chloride
and/or spices, for example.

The acid may be any food grade acid, especially lactic
acid, phosphoric acid, citric acid or Glucono-delta-
30 lactone, for example.

The oil may be a vegetable cil, in an amount of from 0.5 to
5% by weight af the cooked or precooked pasta, fof example.
The oil may especially be peanut oil, rapeseed oil,
35 sunflower oil, palm o0il, corn oil, palm olein or mixtures
' thereof, for example. Abéut 0.5 to 2% of emulsifiers, in %



The oi | may be a vegetable oil, in an amount of fromO0.5 to 5% by

mei ght of the cooked or precooked pasta, for exanple. The oil may
especially be peanut oil, rapeseed oil, 35 sunflower oil, palmoil, corn
oil, palmolein or m Xtures t hereof, fgr exanple. About 0.5 to 2% of
emul sifiers, in % by wei ght of the oil, especially a
nonogl yceri de or m xt ures of nnnoglycerides, may advant ageously be
added to the oil, for exanple. To i npl enent the present process,

a mxture mayy 96“’%&?21 R eE the J1AVI %éj{a\/lﬁ?téerﬁoﬁ%‘i?@érﬂﬁe@ﬂt0 75% and

conpri sing wat er, a cer'ea our or senoliha, especia Durum
or hard wheat W&kpirEsa OfameNRedsias T daRli tm%ésa%‘ﬂ%%t%&eOUSIYV\h%a%d edt BPn,
soft wheat fl@ue o209 FRfeld@mpiiakery 10  powder, sodi um chl ori de and/ or
spi ces, for exanple. Wheat protein, especially gliadin enriched
wheat protein such as the product marketed under the nanme Lavor Pro by

the conpany Mréwasplemint M@lﬂﬁ&enm%rdﬁéﬁ S0f, miKevsas, mdp be USPepaaydbe
used in an a nt of fr m abaqut to 3% m xture

by
order to redu s er' & E%ﬂ%wP?o%%e%odﬂgrn3“%08%Wﬂ§l§hag
acidificati on,adfd@d waterexamjee:eal XlouSodt sdreal ifdpuespeyibiludieduno

the m xture 'Broﬁn‘!&de%%eact SenET thée&foé %Jb%ﬁ!d&it&b&s g gLoduct,

for exanpl e. er, egg white
powder or I|qM@Gaﬁhmn9Q§x?rnﬁpﬂﬁa%hﬁﬁ@ §ouhe %gqtmaéerha p baleder to

i ncreasqqt he Hiok/Ress Hfaildie RABAL I Wilor fOpices, EX¥BNMBkEmple.

Wheat protein, especially gliadin enriched wheat protein
such as the product marketed under the name Lavor Pro by
the company Midwest grain products, inc. Atchison, Kansas,

15 USA, may be used in an amount of from about 1 to 3% by
weight of the mixture, in order to reduce stickiness and
starch losses-during cooking and acidification, for
example.

20 Soft wheat flour may be added to the mixture in order to
increase the elasticity of the pasta product, for example.

Egg material in the form of whole egg powder, egg white
powder or liquid whole egg may be added to the mixture in.

25 order to increase the firmness of the pasta product, for
example. |

Bakery powder, especially a mixture of Glucono-delta
lactone and sodium bicarbonate may be added to the mixture
30 in order to create a porous pasta product, for example.

The mixture may be prepared and extruded in any known
pasta extrusion way, especially by means of an equipment

comprising a paddle mixer, a twin screw kneader and a

I
wn

single screw extruder, or a twin screw mixer-kneader and a

single screw extruder, or a twin screw mixer-kneader-



Bakery powder, especially a m xture of  ucono-delta | act one and
sodi um bi carbonate may be added to the m xture 30 In order to create a
porous pasta product, for exanple. The m xture nmay be prepared and
extruded in any known pasta extrusion way, especially by neans of an
equi pnent conprising a paddle m xer, a twin screw kneader and .a.35
single screw extruder, or a twin screw m xer-kneader and a single
screw extruder, or a twin screw m xer-kneader -

4 ext i ch%deg 3 W Wi %fgﬁ(%lmaﬂ%a&éf' éé&ﬂﬁééédaweér ear

punp for the extrusion, r exanp en to”ensdre
t hat the tenp@NaEUﬁ@roﬁhﬁuﬁﬁiruSﬁQﬁAuﬁ9¥u§$¢mph¢X|ng and/ or kneadi ng and
extrusi on renains beIow155[err]C The extruded pasta nay be cut

into | ong pasta goods such as ong spaghetti, but is Ereferablﬁ cut
into short paS@geigay @?oﬁsa@bﬁ%se%ﬂb‘?? %fb%@h%l’t‘?lte‘F‘Pﬁﬁﬁ hee efi the o

even 5 | ocalixEpaee Qidrfﬂr@s wildeihPandisd Ztecad {0 arat éﬁtrﬁuwﬁeremams
for exanpl e. step of portioning, nanmely dividing or dosing the

pasta 15 i nP&LS8 & or?s which then will be individually packaged, may
be carried out at any stage after the cutting step and before the

packagi ng st Chhe tru%e@& Cﬁ“?ﬁ%@?ést&muccs ? ﬁEa#QSEE\ §{3ggst guchx tshe

shape 20 befor e BIanc a pro
long spaghetti, but is preferably cut into short pasta

10 goods such as short spaghetti, linguine, eliche or even
local specialities such as "Spétzle" from central Europe,
for example.

The step of portioning, namely dividing or dosing the pasta
into portions which then will be indiwvidually packaged, may
be carried out at any stage after the cutting step and
before the packaging step.

The extruded pasta may be hot air treated to fix the shape
20 before blanching and to get a product firmer in bite.

The extruded pasta may be blanched by steaming or by

steaming and hot water-spraying, preferably hot acid water-

spraying, for example, the purpose of water-spraying during
25 = steaming being to minimise starch losses during blanching.

The blanching step may be carried out at 95-100°C for 1 to

10 min, while steaming with steam at 98-100°C and spraying

water at 95-98°C, preferably water having a pH of from 3.5
30 ‘to 5.0, for example.

During the blanching step, the water uptake may be such
that the pasta has then a dry matter content of between 35
to 52%, preferably 39 to 47%, for example.



The “ext r uded pasta may be bl anched by steam ng or by steam ng and hot

" water-spraying, preferably hot acid water- sprayi ng, for exanple, the
pur pose of water-spraying during 25 steam ng being to mnimse starch
| osses during blanching. . The bl anchisg step nay be carried out at
95-100[err]C for 1 to 10 mn, while steamng wth steam at
98- 100[ err] C and sprayi ng wat er at 95-98[err]C, preferably water
having a pH of from3.5 30 to 5.0, for exanple. During the
bl anchi ng st epfidie rat &1 dHiakey BYepe @h@'}pasta ﬁlaﬁtbéhgdpaﬁta%éaﬁswen a
dry matter content of betﬁfen 3 to 52% preferably 39 to 47/% for
exanple. 35 S owered with a hot water spray. In other’yords the RagER the

bl anchi ng st emayt he pasisedander advedegeoss| Yot watehovnespdc ikl byachot
wat er spray. |n. other wordsa tthe asta

be_passed upder _a_shower of
hot water, esp&&& RFVGFA9 %ﬁa§ﬁﬁ$H§EQP¥%WD%B3?ErgOOP°f?8n§ab 8t 60
to 70[erd C, fexampBe, erarpidsr itp ckawsen otheosenanfise whiahdsamhbeh can be
slightly sticky s r 4 hean, qﬁgpgﬁ% gg cooling nmay be
carried out i§%¥q£ﬁ E$¥vg§@r aIZE a i%%?ntzﬁ%%§a§0re, nanely at a
tenperature of between 10 about 18 to 35[err]C, for about 30 s to 2 mn,

for exanple. water AJ1IBMIMHLF KOURAPL;e&XEEESiNahChaBRY obeyEdERLNgd Of f
for about 30 s to 2 mn, for exa During the water cooling

| e. 15
step, the bla LS IETRARADE S, NargbyRY ohPTREERTIERICE hRShNEBR
~uptake niy beafitafr tigatto 35°C, for about 30 s to 2 min, for example.

After water cooling, excess water may be drained off for
about 30 s to 2 min, for example.

15 During the water cooling sﬁep, the blanching step may be
stopped completely and the water uptake may be such that
the pasta has then a dry matter content of between about 30
to 45%, preferably 33 to 42%, for example. '

20 After water cooling and possibly draining off excess water,
the pasta is dipped into an acidified water in order to be
acidified to a final pH of 3.7 to 4.5. To this end, the
pasta may be dipped into a water containing from 0.5 to
2.0% acid, especially lactic acid, phosphoric acid, citric

25 acid or Glucono-delta-lactone, at ambient temperature,
especially at a temperature of from 18 to 35°C, for from
SO0 to 250 s, for example.

After this acidifying step, excess acidified water may be
30 drained off for about 30 s to 2 min, for example.

During the acififying step, there is very little further
water uptake. The acidification of the pasta appears to be
mainly a result of osmotic equilibration.



the pasta has then a dry natter content of between about 30 to 45%

" preferably 33 to 42% for exanple. 20 After water cooling and possibly

drai ning off excess water, the pasta is dipped into an acidified water
in order to be acidified to a final pHgof 3.7 to 4.5. To this end, the
pasta nmay be dipped into a water containing from0.5 to 2.0% aci d,
especially lactic acid, phosphoric acid, citric 25 acid or

3 ucono-del ta-1 actone, at anbient tenperature, especially at a
tenperature O&HQWHYIB% SR &y Be TdrdfddN out séOtEQt2éﬁeSsu§9écSX@@ple
After this acidifyin step, excess aC|d|f|ed wat er may be 30 drai ned off

for about 30 $heoPRSHH 1 Goabedprieh o1l inRp | ¥BCHRE aélﬁFPV|HQSSF@p5’

there is veryuyy Mél%]t‘fd”dﬂ"&fhe pasti! efordedkEp1d| heIﬁCdeétC@hb.@ntﬁE bfﬂ;e;

pasta appears to b maj_nl result of, osnotic.equilibrat] :
A The 16t IN31g- SHat TR IRd it rYRH CRATS PELLC PReOYRF! BES BRota

the pastd is @n&tfed:e/w tafbcmd 0 /5 ato axowt @fulsofiérs, t dn5% by welighwebght
of the pasta, | er 1 h il di stributed
in very fine pal‘etIClI d 6Avaé? ?%e Og%# ar_@?r;é s‘gjf ac%°* ?‘ngS to 2% of

enul sifiers, in @6by wei ght of . the oil, may be added to the oil, for
exanpl e. . e u e fe. 0 ng
t he packagi ng step lg'rrleéf era%f ggas{ﬂ{%ds (g%%k%bg ?ntP§g8 SF Eluggfug

pouch with corﬂheomaéacmnmes&ﬁphe%@%@ywhe pashsigngackpgegadnaamy

be dosed(g nt 0 f3 MEKIL Ho WG th corf#6T14d SvdPih@Nbhagehge8pseal edoand

oil may be |njefted into the‘g ouch foor Its top is seaEed for

exanpl e. is end, the pasta may be dosed into a vertical pouch
after its bottom has been sealed and oil may be injected

into the pouch before its top is sealed, for example.

Eventually the packaged pasta product is in pack
pasteurised. '

This in pack pasteurising step may be carried out in a
steam medium, while having the temperature in the centre of

20 the pouch reaching a temperature of from 80 to 100°C and
holding it for from 1 to 80 min, for example.

The pouches may then be cooled either for 5 to 15 min in
cold water containing a disinfectant, or for 30 to 6C min,
25 by chilled air, at 5 to 15°C, for example. '

The present process may be implemented by means of normal
equipment such as mixer, kneader, extruder, steeping unit,
steam/water spraying blancher, water bath, shower and

30 pasteurising unit from the pasta or noodle industry, for
example.

The present process surprisingly provides a pasta product
having outstanding organoleptical properties, especially an

|98}
wn

outstanding texture, in view of the fact that it is not



15 Eventual |y the packaged pasta product is in pack pasteuri sed.
“ This in pack pasteurising step nay be carried out in a st eam nmedi um
whi l e ‘having the tenperature in the centre of 20 t he pouch reaching a
tenperature of from80 to 100[err]C and 7 holding it for from1l to 80

mn, for exanple. The pouches may then be cooled either for 5 to 15
mn in cold water containing a disinfectant, or for 30 to 60 mn. 25
by chilled air, at 5 to 15[err]C, for exanple. . The present process

may be inple a et '
kneader, ext?ﬁﬁ%ggdggeggigé %%Fp%&q§lcc?&ﬁ%ﬁ?ﬁgggfngﬁg%?H%ﬁg%gﬁ%%éﬁ,e%%ter
bath, shower BnE gBly pastedr udi gy very fshertlie geeledor noodl e industry,

for exanpl e. The present process surprisingly provides a pasta
pr oduct havi ng out st andi ng organqQl eptical properties, especially an 35
out st andi ng taﬁewgs BR GeNesl SHOTCA® qqpifind Fie rofesent pasta
7 | shi ntpgdadct:Omag aet Ealﬂr%eao@kﬁdk d:‘aga pai, the £onbehewase edden,
but only heate Qr _ver rt caqked. ating or_ver
shortly cookiR§ 5§e98P€§8§t%833P§y§°f¥ﬁﬁ%nﬂﬁt%ﬁnP$§?c $fi%§rdﬁ¥aTﬁyi'pan,
In a mcrowave oven, or by pouring hot or boiling water onto it, for
exanpl e. The pasta product and the process according to the present
invention are illustrated in the following Examples in
10 which the percentages and parts are by weight unless

othexrwise stated.
Example 1

15 A precooked spaghetti product having a long shelf life was
made from a mixture having a dry matter content of 68.2%
and comprising 76% Durum semolina, 2.35% Flavor Pro 6000
and 21.65% tap water.

20 Durum semolina and Flavor Pro 6000 were premixed with
water. The mixture was kneaded to a dough and extruded
using a regular pasta-extruder manufactured by the company
MAPIMPIANTI. The pressure in front of the die was between
100 and 110 bar with a dough temperature of from 40 to

[
h

42°C. The die had circular openings 2.2 mm in diameter.

The fresh extruded pasta wds cut to 25-26 cm in length and
portioned or dosed in 104 g portions.

30 The pasta was then blanched at about 98°C for 200 s along a
tunnel blancher in which steam injection means injected
steam at 99°C and water spraying means sprayed acidified
water having a pH of 4.3 and a temperature of 96-97°C.

35 During the blanching step, the water uptake was such that
the pasta had then a dry matter content of from 41 to 45%.



The pasta product and the process according to the present I nvention

.are illustrated in the follow ng Exanples in 10 whi ch the percentages and
parts are by wei ght unless ot herwi se stat ed. Exanmple 1 15 A
precooked spaghetti product having a |long sRelf life was made from a
m xture having a dry matter content of 68.2% and conprising 76% Durum
senolina, 2.35% Flavor Pro 6000 and 21.65% tap water. 20 Dur um
senolina and Flavor Pro 6000 were prem xed with wat er. The m xture was
kneaded to a dough and extruded usi ng a regul ar pasta-extruder

manuf actured by the conpany MAPI MPI ANTI . The pressure in_front of the

di e was bet wedfter thep L%ﬂ?hEﬂglﬁﬁeﬁmtqh%iRﬁﬁRﬂ1W%ﬁwﬁ#@ﬂ%ﬁ%ddwl¢hoﬁ1hgtto

25  42[err] Cyathe @p@-a@a@la%&@laarc&wa\gﬁr@ & nfmcbrﬁ' sl ap@tefoc, and idhe
fresh extruded pas wasS cut to 25 26 cm.in |ength and ortioned_or

dosed in 104 YaFoftesnyatersgoolnds i@ P PhefrFatheFra® apote 25°C
98[ err] Csfor Z@@ gsalsang a tunnel bl ancher in which steaminjection
nmeans i nj ected steamat 99[err] C and water sprayi ng neans sprayed
acidified wat er having a pH of 4.3 and a tenperature of 96-97[err]C.
35 During t Peringndthiengasteep cddidngatsrepipt @he wasesugptabatwas suthe

paSta had the%h%tdrt%e”?:tatsecr G GHerPa f&&“nﬁtéé’r‘@oﬁtem of from 38 to
42%.
10 .
After water cooling, excess water was drained off for 60 s.

The pasta was then dipped into a water bath containing 1.6%
lactic acid, having a pH of 2.2-2.3 and having a
15 temperature of 30°C, for 150 s.

During the acififying step, the water uptake was such that
the pasta had then a dry matter content of from 36 to 40%.

20 After the acidifying step, excess acidified water was
drained off for 60 s.

After the acidifying step the pasta had a pH of 3.9-4.0.

25 The pasta portions then weighing about 180 g were dosed
into vertical pouches after their bottoms had been sealed,
and 1.8 g palmolein were injected into each pouch before
their tops were sealed.

30 The pasta was in pack pasteurised in steam at 97°C, the
temperature in the centre of the pouch reaching a
temperature of 85°C after 20 min and this temperature being
hold for 10 min.

35 The pouches were then cooled for 10 min in water having a
temperature of 10°C and containing a disinfectant. The



“Aft'er the blanching step, the pasta was showered with a hot wat er

" spray having a tenperature of from®60 to 70[err]C, and it was t hen

water cooled in a bath of water at from20 to 25[err]C 5 for 45 s.

During the water cooling step, the water uppake was such that the
pasta had then a dry matter content of from 38 .to 42% 10 After
wat er cool i ng, excess water was drained off for 60 s. The pasta was
then di pped into a water bath containing 1.6% | actic acid, having a pH
of 2.2-2.3 a”ﬂoﬂ%ﬁbggw%rESsuHé@@%@ﬁﬂl ‘%égréguéﬁrﬂébmf@€m§é¥h§ure

During the acrfif g step, wat er uptake was such that t he past a
had then a drFaﬁﬁﬁﬂéPtcéPP@ﬁt2§fc¥ron136 to 40% 20 After the

acidi fying step, excess acidified water was drai ned off for 60 s.

bor t1 onst henTHE, BAPHG BRSTLCb GO HbRE qomrred Tom: coRapirtion titehes
after théir bunpamklhgdah@emeaﬁﬂngjup and 1.8 g pal nolein were injected

into each pouch before their tops were seal ed. 30 The pasta was in
pack pasteurised in steamat 97[err]C, the tenperature in the centre
of the pouch F8gchasgaadid nqpaﬁ&;@hangQﬁhQ%ﬂeﬁ¢]ﬂ§@f@@¢52®n@imgand this
tenperature bgirB8nolep tm@di1§¥b§g} CLaﬁﬁ%QQU@Q§§u¥§r§1&D§QrC98|ed
for 10 min in water haV|ng tem erature of C and containing a
di si nf ect ant . tihge texture of fresh cooked spaghetti.

10

Example 2

A precocked "Spatzle" product having a long shelf life was
made from a mixture having a dry matter content of 71.5%

15 and having the following composition in %:
Durum semolina 65
Soft wheat flour 7.3
Liquid whole egg 10.8
Glucono delta lactone 3.251
NaHCO3 1.084
Spices 0.525
Tap water ' 12.04
The dry ingredients were premixed with liquid whole egg and
water. The mixture was kneaded to a dough and extruded

20 using a regular pasta-extruder manufactured by the company
TORESANI. The pressure in front of the die was about 30 bar
with a dough temperature of 43°C. The die had oblong
openings about 2 mm in width and a few mm in length.

25 The fresh extruded pasta was cut to 4-5 cm in length and

portioned or dosed in about 100 g portions.

The portioned pasta was then blanched, showered, water
cooled, dipped into an acid containing water bath, oiled,



pouches were subsequently stored at room tenperature, nanely at about
" 25[err]C The pasta product could be prepared for consunption by 5
unpacki ng and heating up. The pasta did not stick together. It had
out st andi ng organol eptical properties,gspecially a texture simlar to
the texture of fresh cooked spaghetti. 10 Exanpl e 2 A precooked
"Spat zl e" product having a long shelf |ife was made froma m xture
having a dry natter content of 71.5% 15 and having the foll ow ng

CO”DOSitionl a@kaqed an&lﬁﬂ”géﬁﬁﬁ%ééﬁburised as é?sclose§0§ﬁ Eﬁﬁﬁblglgur

7.3 Li quird wh q: . d ucono_del ta [ actone
NaHCCB. except that’ ghegySpitzlegpipasta was blanched for §582s

Tap water instead of ¢ 4 and thatd hee d«zaslagpﬁdaemhsmersc@aem xed
with liquid whol e egg and er, The mXx a Eeadedtoadough
and extruded PRt Jﬁt,gawar%i;ﬁl’%ﬁt’ba%‘?’a Je&?r%dé?sﬁﬁﬁ QEt 4PBdShy t he

conpany 5 TORESANI . The pressure in front of the die was about 30 bar

wi th a dough erature of 4 he, di e. h d_obl eni ngs
about 2 mm i ntq%l‘r%tlﬁl aﬁﬁfq% %‘F‘M % h moisEd reTﬁg ?Fe?ﬁagi ruded pasta
was cut to 4-85'Spétizildermtddurtd thus qﬂmtalmédh@d dopHdoEn4abedt 11808dghad
portions. a dry matter content of about 39-40%.

10 The pasta product could be prepared for consumption by
heating up.

The pasta did not stick together. It had outstanding
organoleptical properties, especially a texture similar to
15 the texture of fresh cooked "Spatzle”.



The portioned pasta was then bl anched, showered,
into an acid containing water bath, 0|Ied,

'tﬁ—ns SHEETITAR EE&A di pped

REPL

10 packaged and i n pack pasteurised as dis

except that the "Spatzle". pasta was bl anchedl for 450 s I nst ead of 200
s and that it was dipped in the acid cont ai ni ng-wat-er- .bath for 180 s

I nstead of 150 s. 5 The in pack pasteurised full ' hel f stable
" Spat zIl e" product thus obtained had a pH of 4.0-4.1 angn@m.['

matter content of about 39-40% 10 The pasta produc ed
for consunptlﬁrg&%‘ft heati ng up. The pasta did not StICk

t oget her st andi ng or ganol epti cal propertles especially a

texture simlar to 15 the texture of fresh cooked " Spat zl e".
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product, mhlch con
5 pH of 3.7 to 4.5, preferably 3.8 to 4.3, and which

comprises a cooked or precocked pasta having a dry matter
content of from 30 to 45% by weight, an acid and an oil.

2. A pasta product according to claim 1, in which the acid
10 is a food grade acid, especially lactic acid, phosphoric
acid, citric acid or Glucono-delta-lactone.

3. A pasta product according to claim 1, which comprises
0.5 to 5% oil, in % by weight of the cooked or precooked
15 pasta.

4. A pasta product according to claim 1, in which the oil

is vegetable oil, especially peanﬁt oil, rapeseed oil,

sunflower oil, palm oil, corn oil, palm olein or mixtures
20 thereof.

5. A process for manufacturing a full moisture shelf stable
pasta product, which consists of preparing a mixture having
a dry matter content of 60 to 75% and comprising a cereal,

25 flour or semolina and added water, extruding the mixture,
cutting the extruded pasta, portioning, blanching, water
cooling, dipping into an acidified water, oiling, packaging
and in pack pasteurising it.

30 6. A process according to claim 5, in which the blanching
step is carried out at 95-100°C for 1 to 10 min, while
steaming with steam at 98-100°C and spraying water at 95-
98°C.

35 7. A process according to claim 5, in which the pasta is
dipped into an acidified water containing from 0.5 to 2.0%
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.of ﬁreparing a m xture-hav-nrg—a—dry matter content f - T T

conprising a c r semol i na and addefl TS SHEESHAIBFHY (t he

m xture, cutting tkﬁlm m mulmu asta, portioninty, bl aREPHHED wat erli
act o

cooling, dipping into an L water at 1&nrbi ent tenperat ur e,
oi I ing, packaging and in pack pasteurising it, and in which the bl anching

step is-carried out at 95-100[err]C for 1 to 10 mn, while steamng wth
steam at 98- 100C and spraying water at 95-98[err]C 2. A process

according to céaidh lespacubitly Lhetjastaids PHRAhIMO A@cidi {4 £d

air ; . : g@&&r
cont ai ni ng frog.0 ey ctic._acid, phosphoric acid, citric acid or
d ucono-delta-8} Gﬁ?#%%%oﬁéakgt&g fgﬁﬁérgﬁuﬁggﬁeqq(ﬁﬁ@ﬂ??%F%EP{err]C, f or
from50 to 250°8PeCiBlly abl b femperatuskeldf Hram a Pass B PTOduErdr obteh ned

by a process asgctaipeg tn claiml or 2, which has a pH of 3.7 to 4.5,
and whi ch_conpri ses a cooked or precooked pasta having a dry matter
cont ent o? from30 to 45% by weight, an acid and an oil. 4. A pasta
product according to claim3, which conprises 0.5 to 5% oil, in % by weight
of the cooked or precooked pasta. 5. A pasta product according to claim
3, in which the oil is vegetable oil, especially peanut oil, rapeseed
oil, sunflower oil, palmoil, corn oil, palmolein or mxtures t her eof .

3
-

This Sheet Has Been Replaced

R



