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A process for the production of a quick-cooking pasta or a retorted pasta
whi ch conprises steamng a dry or wet uncooked pasta to give a surface
“gel atini sed steanmed pasta, contacting the steanmed pasta with water to give
a wet pasta and then steanm ng the wet pasta to give a partially cooked
pasta. The partially cooked pasta nmay be d}9 ed and m xed with an
appropriate anount of water and sauce in a container and the m xture
sterilised mhile rotating the container.

QUICK COOKING PASTA

ABSTRACT

A process for the production of a quick-cooking pasta or a
retorted pasta which comprises steaming a dry or wet
uncooked pasta to give a surface gelatinised steamed pasta,
contacting the steamed pasta with water to give a wet pasta
and then steaming the wet pasta to give a partially cooked
pasta. The partially cooked pasta may be dried and mixed
with an appropriate amount of water and sauce in a

container and the mixture sterilised while rotating the
container.



