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Noodl e pr-oduct of the Koay Teow type The present invention relates Lﬁb
‘noodl e product and to a process for manufacturing this product. ©8
present invention especially relates to a noodl e product of the Koay Teow
t.ype. Chinese rice noodl es known as Koay Teow traditionally have a ribbon
shape and a snooth, tender and slight resilient texture. Koay Teow 10
noodl es are traditionally made by steaming a thin layer of rice slurry on a
st eam ng conveyer belt, the cogked rice sheet being then oiled, folded and
cut into strlpé°°E¢592¥9§uESOBFEFEQDESaVR@BSWTSYRESTLE) di scl oses a net hod
15 for producing a noodle product of the Koay Teow type in which a
nlxture S preﬁﬁred havi her hi h wat
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raising agent,pﬁoodbssfareménuﬁadthyxngokhﬁg-gxbﬁusmon of the m xture, the

20 noodges are imedi ately brought into contact with water

The present invention especially relates to a noodle
product of the Koay Teow type. Chinese rice nocodles known
as Koay Teow traditionally have a ribbon shape and a
smooth, tender and slight resilient texture. Koay Teow

10 noodles are traditionally made by steaming a thin layer of
rice slurry on a steaming conveyer belt, the cooked rice
sheet being then oiled, folded and cut into strips.

EP591793 (SOCIETE DES PRODUITS NESTLE) discloses a method

15 for producing a noodle product of the Koay Teow type in
which a mixture is prepared having a rather high water
content and comprising a flour or semolina of rice, an
ionic gelling agent, an emulsifier and a raising agent,
noodles are formed by cooking-extrusion of the mixture, the

20 noodles are immediately brought into contact with water
containing a cation which forms a gel with the ionic
gelling agent, and they are dried.
A first object of the present invention is to provide a

25 full moisture shelf stable noodle product of the Koay Teow
type which is not intended to be actually cooked at the
consumer's end but, on the contrary, is intended to be
consumed after unpacking and simply heating up or very
shortly cooking.

A second object of the present invention is to provide a
process for manufacturing a full moisture shelf stable
noodle product of the Koay Teow type which is intended to
be consumed after unpacking and simply heating up or very
35 shortly cooking.
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containing a cation which forns a gel with the ionic gelling agent, and
‘they are dried. A first object of the present invention is to provide a 25
full noisture shelf stable noodl e product of2the Koay Teow type which is
not intended to be actually cooked at the consuner's end but, on the
contrary, is intended to be consunmed after unpacking and sinply heating up
or very shortly cooking. 30 A second object of the present invention is to

prouide 2 Procks IRNATRALGASAL IR Tlh i slate Sheld ol bl hosdl <o
unpacki ng and sheplyreseati digvemtdon dras 36 drsherttier comkiemt of from 30
to 45% by weight, has a pH of 3.7 to 4.5, preferably 3.8 to
_ 4.3, and comprises a cooked' flour or semolina of a starchy
5 plant, softened water, a cooked starch, an ionic gelling
agent, an emulsifier, a cation which has formed a gel with
the ionic gelling agent, an acid and an oil.

The process for manufacturing a full moisture shelf stable

10 noodle product according to the present invention consists
of preparing a mixture having a dry matter content of from
30 to less than 45% by weight and comprising a flour or
semolina of a starchy plant, softened water, a starch, an
ionic gelling agent and an emulsifier, forming the noodle

15 product by cooking-extrusion of the mixture, immediately
bringing the noodle product into contact with water
containing a cation which forms a gel with the ionic
gelling agent, dewatering the noodle product, cutting and
portioning it, water cooling it, dipping it into an

20 acidified water, oiling it, packaging it and in pack
pasteurising it.

In the pPresent disclosure, the expression *noodle product
of the Koay Teow type" means a noodle product which has the

25 - smooth, tender and slightly resilient texture of
traditionally made Xoay Teow noodles.

The noodle product according to the present invention
preferably has a rectangular cross section. It may have a

30 cross section about 8 to 14 mm in width and about 0.6 to
1.2 mm in height, for example.

The present noodle product preferably comprises, in parts
by weight on dry matter, from 70 to 100 parts of coocked

35 flour or semolina of a starchy plant, from 5 to 30 parts of
cooked starch, from 0.2 to 1.5 parts of ionic gelling



The full noisture shelf stable noodl e product according to the present
invention has a dry matter content of from 30 to 45% by wei ght, has a pH of
3.7 to 4.5, preferably 3.8 to 4.3, and conprjses a cooked flour or senolina
of a starchy 5 pl ant, softened water, a cobked starch, an ionic gelling
agent, an enulsifier, a cation which has forned a gel with the ionic
gelling agent, an acid and an oil. The process for manufacturing a full
noi sture shelf stable 10 noodl e product according to the present
i nventi on consPSeBtef LFEEHA-iSndca Snibertse Hawimyd sel fdirgr nd diraot-dhtt f5
from 30 to | esgathano45%ihy, weight and conprising a flour or semplina of a
starchy plant, softened water, a starch, an ionic gelling agent and an
enul sifier, formng the noodle 15 product by cooki ng-extrusion of the
m xture, imedzat ehyémglrie?@%nmg nuwmgtﬂoﬂuﬁitoﬁlw stdrclspilanit Wdyh beat er
contai ning a cation L C orns.a _gel_.wth_the.ioni el I i ng _agent
dewat eri ng t heSit58re9ro ﬁcts}lc&lﬁ%l K “an & p S %5 ﬁge%ut“}e%/v%%cg’ EoISRR it
di pping it intoramubers rich in starch such as potato or yam, for

example.

The staxch preferably is maize starch, potato starch or
10 tapioca starch.

The ionic gelling agent may be an acid polysaccharide,
especially an alginate, the cation may be an alkaline earth
metal ion, especially the divalent calcium ion, the

15 emulsifier may be a monoglyceride or a mixture of
monoglycerides, the acid may be any food grade acid,
especially lactic acid or phosphoric acid, and the oil may
be a vegetable oil, especially peanut oil, rapeseed oil,
sunflower oil or palm olein, for example.

20 _
The present noodle product may further cdmprisé from 0.2 to
2 parts of hydrocolloid such as guar gum, xanthan gum or
carob bean flour, and from 0.5 to 5 parts of proteins such
as wheat proteins, which may be very useful in improving

25 the stability and/or the integrity of the noodle product,
for example.

To implement the present process, soft water is used which
preferably_%as a calcium ion concentration of less than

30 about 4.10 moles/]l and a temperature of from 10-90°C,
especially a temperature of from 60 to 80°C.

A mixture is prepared which, beside soft water, preferably
comprises, in,parts by weight, from 70 to 100 parts of
35 flour or semolina of a starchy plant, from 5 to 30 parts of



20 acidified water, oiling it, packaging it and in pack pasteurising it.
“In the present disclosure, the expression "noodl e product of the Koay Teow
type" neans a noodl e product which has the 25 snoot h, tender and slightly
resilient texture of traditionally nmade Koay# Teow noodl es. The noodl e
product according to the present invention preferably has a rectangul ar
cross section. It may have a 30 cross section about 8 to 14 mmin width
and about 0.6 to 1.2 nmin height, for exanple. The present noodl e product
preferably comprasels, fropaltz by uebgbarva dfyiomitegeliidom #Geho,l166d

parts of cooke flou [ .a.starchy plant, from5 to 30
parts of cooké%ngﬁa?b%,é?r%ﬁ?%Fgg?gk1$@u%%%?§é%f lonic gelling agent,
fromO0.5 to 5 parts of emulsifier and from0.5 to 5

Preferably, the flour or semolina of a starchy plant is a

5 rice or maize flour or semolina, or a soya, potato or yam

flour.

Cooking-extrusion of the mixture preferably is carried out
under fxrom 8 to 69 bar, at from 60 to 105°C and for 20 to
10 120 s. -

Extrusion may be carried out through a die with holes of
rectangular cross section about 8 to 14 mm in width and
about 0.6 to 1.2 mm in height, for example.

15 _
The temperature of the noodle product preferably is
adjusted during cooking-extrusion so that it is from about
100 to 105°C on discharge from the die.

20 The extruded noodle product preferably is brought into
contact for 2 to 30 s with a water containing the cation at
a concentration of from 0.05 to 0.2 wmoles/l and having a
temperaéure of from 60 to 70°C.

25 Dewatering may be carried out by blowing air on the noodle
product in order to remove water containing the cation
which remained on the surface of the noodle product.

The step of cutting and portioning may in fact be carried
30 out at one stage freely choosen between the dewatering step
and before the packaging step.

The dewatered and water coocled noodle product preferably is
dipped into anr acidified watexr containing from 0.5 to 1.5%
35 acid, especially lactic and/or phosphoric acid, at ambient



parts of oil. In the present noodl e product the starchy plant nay be 5
“cereal grains such as rice or maize, |egunmes such as soya, or tubers rich
in starch such as potato or yam for exanple. The starch preferably is

mai ze starch, potato starch or 10 tapi oca”starch. The ionic gelling agent
may be an acid pol ysaccharide, especially an alginate, the cation nmay be an
al kaline earth netal ion, especially the divalent calciumion, the 15

emul sifier may be a nonoglyceride or a mxture of nonoglycerides, the acid
may be any folERRPeKREREs d, eTRpetrhlY 2t af¥er ﬁ%iﬁ°o35gﬁos§ﬁ€rf€raérﬂw afAd
the oil my ba® maged able oil, especially peanut oil, rapeseed oil,
sunflower oil or palmolein, for exanple. 20 The present noodl e product my
further conprise fromO0.2 to 2 parts of hydrocolloid such as guar gum

xant han gum oafter this acidifying step excessive water is preferably

5 drained off.

Then the oiling step is carried out so that the noodle
product preferably is covered with from 0.5 to 5% oil with
or without adequate emulsifier.

10
The oiled noodle product preferably is packed in a flexible
pouch with a controlled volume of head space.

Eventually the packaged noodle product preferably is in
15 pack pasteurised at from 80 to 100°C, for from 1 to 80 min.

In a preferred embodiment of the present process, after
having been dewatered, the noodle product is heat treated
for about 30 to 90 s, especially by water boiling, steam
20 blanching and/or passing under a hot water shower, before
being water cocled and dipped into an acidified water.

Surprisingly this heating step notably helps in Creating
the required texture during processing as the present food

25 product is not intended to be actually cooked again at the
consumer's end but only heated up or very shortly cooked -
after unpacking.

Heating up or very shortly cooking the present food product

30 after unpacking may be carried out in a pan, in a microwave
oven, or by pouring hot or boiling water onto it, for
example.

In a further embodiment of the present process, the steps
35 consisting of dipping the noodle product into an acidified
water, oiling it, packaging it and in pack pasteurising it



carob bean flour, and from0.5 to 5 parts of proteins such as wheat
‘proteins, which may be very useful in inproving 25 the stability and/or
the integrity of the noodle product, for ex l e. To inplenment the present
process, soft water is used which preferably has a calciumion
concentration of less than -4 30 about 4.10 nol es/| and a tenperature
of from10-90[err]C, especially a tenperature of from60 to 80[err]C. A

m xture i s prepared m?ich besi de soft water, preferablégconprises,

i nsparts by ¥t TeRPIRFRG0PY 054805 parreisting off ddypcEiyseivindathe a
starchy pl ant,nés@e SptOddOt papaskafing 4tshafcChrebkamgOi2.to 1.5 parts of
ilonic gelling agent, and from0.5 to 5 parts of enulsifier. :
The corresponding further embodiment of the present product
5 does not comprise an acid but is frozen instead. This
embodiment of the present product may be thawed before
unpacking or afterwards, especially during heating up or
very shortly cooking, for example.

10 The present process may be implemented by means of -normal
equipment such as cooking-extruder, steeping unit,
dewatering unit, optional steam blancher, water bath and/or
showers from the edible dough industry, for example.

15 As cooking-extruder, a twin screw extruder may be used
which has a casing divided into successive double walled
sectors the respective temperatures of which may be
adjusted by circulating fluids at appropriate temperatures,
for example.

20
Such an extruder may be provided with an extrusion die
consisting of a thick steel plate with holes of rectangular
cross section about 8 to 14 mm in width and about 0.6 to
1.2 mm in height, for example.

25
The product and the process according to the present
invention are further disclosed in more details in the
following Examples in which the percentages and parts are
by weight.

30
Example 1

83.95 parts of round-grain rice flour (Oryza sativa
japonica) having a moisture content of from 12 to 14%,
35 15.41 parts of potato starch, 1.21 parts of monoglycerides



Preferabty, the flour or senblina of a starchy plant is a 5 rice or
“maize flour or senolina, or a soya, potato or yam flour. Cooking-extrusion
of the m xture preferably is carried out under from8 to 69 bar, at from 60
to 105[err]C and for 20 to 10 120 s. Extrukion may be carried out through
a die with holes of rectangular cross section about 8 to 14 mnmin w dth and
about 0.6 to 1.2 mmin height, for exanple. 15 The tenperature of the
noodl e product preferably is adjusted during cooking-extrusion so that it
is from about df0végetifiblerotrgbn, dasdhar g2 bfosvdiemdadgiz@te Weeeexiyuded
noodl e product ng%gé&bly I's brought into contact for 2 to 30 s with a

wat er containi%g € cation at a concentration of fromO0.05 to 0.2 noles/|
and having a tenperature of from60 to 70[err]C. 25 Dewat eri ng nay be

carried out byp bl R8e 8iks OBrEPErBQ0EL€feeding 100 parts of the dry

5 premix and 133 parts of softened water containing about
2.10  moles of divalent calcium per litre into a C 58 type
Werner & Pfleiderer twin screw extruder in which it was
cooked-extruded at about 100°C under about 40 bar for about
30 s.

10
The temperature of the cooked mixture was adjusted at the
end of the extruder in order that it was between 100 and
105°C on discharge of the die.

15 The die consisted of a thick steel plate with 10 holes of
rectangular cross section 10 mm in width and 0.7 mm in
height.

The extruded noodle product was immediatly immersed in and
20 drawn continuously for 10 s through a bath of water having

a temperature of 60°C and containing 0.16 moles of divalent

calcium ions per liter, in the form of CaCl2 or CacCoO3.

The noodle product was then dewatered, cut into length of
25 about 400 to 420 mm and portioned into baskets about 90 to
120 g in weight.

The portioned noodle product was steam blanched for 60 s
with saturated steam at atmospheric pressure.

30
The steam blanched noodle product was cooled by dipping for
15 to 45 s into a bath of water having a temperature of 20
to 30°C.



_product in order to renove water containing the cation which remained on
the surface of the noodl e product. The step of cutting and portioning may
in fact be carried 30 out at one stage frgely choosen between the

dewat eri ng step and before the packagi ng sté&p. The dewatered and water

cool ed noodl e product preferably is dipped into an acidified water
containing from0.5 to 1.5% 35 acid, especially lactic and/ or phosphoric
acid, at anbient tenperature, especially at from18 to 35[err]C, and for
from 60 to 150Fke g9eled (peadleipFedrely wadpdéreedsfor ahpeE 180peeiBEabRy

5 drained ofgardhen 4hLaPFlédOnst &P ESnEATAIRY OUiSOrt NatribeanoQdhgaa
pr oduct preferabhéFls covergd wth fromO0.5 to 5%o0il with or wthout
g a PH of 2.6.

adequat e emul $#3Y

5 Excessive water was drained off.

The acidified noodle product was then oiled with palm olein

containing a few percents of monoglycerides of vegetable

origin, so that it was covered with a homogeneous oil £ilm
10 representing about 1 to 3% of its weight.

The oiled noodle product, which was already portioned, was
packaged into plastic pouches and sealed, the pouches being
165 mm x 145 mm and having about 30 to 50 ml air as

15 headspace.

The packaged noodle product was in pack pasteurised in hot
air or water for about 35 to S0 min at about 85 to 90°C.

20 The in pack pasteurised noodle product was cooled in tap
water (treated with.sanitizer) for 15 min or in chilled air
for 40 min.

The noodle product thus obtained had a pH of between about
25 3.9 to 4.1 and a water content of between about 65 to 70%.
Its temperature was about room temperature.

The noodle product could be prepared for consumption by
unpacking and heating up.

30
The product did not stick together and had a smooth surface
and texture.
The texture was particularly tender and slightly resilient,
35 as is the texture of the traditional rice noodles known by

the name of Koay Teow.



10 The oil ed noodl e product preferably is packed in a flexible pouch with a
‘controll ed volunme of head space. Eventually the packaged noodl e product
preferably is in 15 pack pasteurised at from80 to 100[err]C, for froml
to 80 mn. In a preferred enbodi nent of the %resent process, after having
been dewat ered, the noodle product is heat treated for about 30 to 90 s,
especially by water boiling, steam 20 bl anchi ng and/ or passing under a
hot wat er shower, before being water cooled and dipped into an acidified
wat er. Surpri sExgmpleh®s heating step notably hel ps in creating the
required texture during processing as the present food 25 product is not
intended to be_actually cooked again at the consyner's end but only heated
up or very sho???yméﬁﬁééﬂtﬁrﬁﬁg gﬁﬁ&@ﬁ?nU?SHéét@ﬁ&q&ﬁaﬁﬁ-&@rﬁx§mﬁﬂﬁlﬁ

cooki ng the pregesptfendtpthdudbwidleredl hebdlRpsodEGtMsshackalsitiedth out in

a pan, inga nlgigggﬁgdogggbrgragxdgggggggoggt or boiling water onto it, for

The noodle product thus obtained was fairly close to Koay
Teow noodles even if not as close as the product obtained
in Example 1 with regard to its texture.

10
Example 3
The manufacturing process was as disclosed in Example 1
except that maize flour was used instead of rice flour.

15
The noodle product thus obtained was fairly close to
traditional Koay Teow noodles even if not as close as the
product obtained in Example 1 with regard to its taste and
texture.

20
Example 4
The manufacturing process was similar as the one disclosed
in Example 1, a substantial difference lying in the

25 composition of the dry premix which was as follows (in
parts):
Rice flour 70
Potato starch 24

30 Monoglycerides
Guar gum flour
Sodium alginate
Wheat protein
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exanple.-1n a further enbodi nent of the present process, the steps 35
“consisting of dipping the noodle product into an acidified water, oiling
it, packaging it and in pack pasteurising it 6 are replaced by steps
consisting of directly oiling the noodle erhuct, packaging it and freezing
it. The correspondi ng further enbodi nent of the present product 5 does
not conprise an acid but is frozen instead. This enbodi nent of the present
product may be thawed before unpacking or afterwards, especially durin
heating up or The ynistiorne washdkieny preparsdnpy efeading Thed ppaxest opr bbess
may be inple bR AR Of T YA s SOt DIBNEn S8 Ca 86x CORKS NIREXEEUREL -

steeping unit, dewatering unit, optional steam blancher, water bath and/or
extruder.

5 A further difference lay in the fact that the noodle
product was gquickly passed under a hot water shower after
steam blanching and before cooling and acidification.

The noodle product thus obtained was very close to
10 traditional Koay Teow noodles and even closer as the
product obtained in Example 1 with regard to its texture.



showers fromthe edi bl e dough industry, for exanple. 15 As
“cooki ng-extruder, a twin screw extruder may be used which has a casing
di vided into successive double walled sectors the respective tenperatures

of which may be adjusted by circulating flultls at -appropri ate tenperatures
for exanple. 20 Such an extruder may be provided w ﬁ“&“ﬂﬂ
consisting of a thick steel plate with hol es of recL mw ction
about 8 to 14 mmin width and about 0.6 to 1.2 mmi eng ¥ or® exanple
25 The productClaiing he process according to the present |nvent|on are

further disclosed in nore details in the follow ng Exanples in which the

percentages and parts are by weight. 30 Exanple 1
1. A full moisture shelf stable noodle product having a dry

matter content of from 30 to 45% by weight, having a pH of

5 from 3.7 to 4.5 and comprising a cooked flour or semclina
of a starchy plant, softened water, a cooked starch, an
ionic gelling agent, an emulsifier, a cation which has
formed a gel with the ionic gelling agent, an acid and an
oil.

10
2. A full moisture frozen noodle product having a dry
matter content of from 30 to 45% by weight and comprising a
cocked flour or semolina of a starchy plant, softened
water, a coocked starch, an ionic gelling agent, an

15 emulsifier, a cation which has formed a gel with the ionic
gelling agent and an oil.

3. A noodle product according to claim 1, which has a
rectangular cross section from 8 to 14 mm in width and from
20 0.6 to 1.2 mm in height.

4. A noodle product according to claim 1, which comprises,
in parté'by weight on dry matter, from 75 to 100 parts of
coocked flour or semolina of a starchy plant, from 5 to 30

25 parts of coocked starch, from 0.2 to 1.5 parts of ionic
gelling agent, from 0.5 to 5 parts of emulsifier and from
0.5 to 5 parts of oil.

5. A noodle product according to claim 1, in which the

30 starchy plant is cereal grains, especially rice or maize,
or legumes, especially soya, or tubers rich in staxrch,
especially potato or yam.

6. A noodle product according to claim 1, in which the

35 starch is maize starch, potato starch or tapioca staxrch.
This Sheet Has Been Re
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. 83.95 parts of round-grain rice flour (Oryza sativa j.aponica)—havi-Ag a
noi sture content of from12 to 14% 35 15.41 parts of potato starch, 1.21

parts of nonoglycerides 7 of vegetable origin, andlmjmmnuﬂ%mumll

al ginate were dry premi xed. A mxture was pﬂ%pared by s of
the dry 5 prem x and 133 parts of softened water contalnlng abodt -4 2.10
nol es of divalent calciumper litre into a C 58 type Werner & Pfleiderer

twin screw extruder in which it was cooked-extruded at about 100[err]C
under about 407bak NepdiBoBroduct. acgoTAéngehperdedie lof imhawhdebk&deni xt ure

was adj usted aiohbe gelling agent is an acid polysaccharide, especially
an alginate, the cation is an alkaline earth metal ion,
especially the divalent calcium ion, the emulsifier is a
5 monoglyceride or a mixture of monoglycerides, the acid is a
food grade acid, especially lactic or phosphoric acid, and
the o0il is vegetable o0il, especially peanut oil, rapeseed
oil, sunflower oil or palm olein.

10 8. A noodle product according to claim 4, further
comprising from 0.2 to 2 parts of hydrocolloid, especially
guar gum, xanthan gum or carob bean flour, and from 0.5 to
5 parts of protein, especially wheat protein.

15 9. A process for manufacturing a full moisture shelf stable
noodle product consisting of preparing a mixture having a
dry matter content of from 30 to less than 45% by weight
and comprising a flour or semolina of a starchy plant,
softened water, a starch, an ionic gelling agent and an

20 emulsifier, forming the noodle product by cooking-extrusion

' of the mixture, immediately bringing the noodle product
into contact with water containing a cation which forms a
gel with the ionic gelling agent, dewatering the noodle
product, cutting it, water cooling it, dipping it into an

25 acidified water, oiling it, packaging it and in pack
pasteurising it.

10. A process for manufacturing a full moisture frozen
noodle product consisting of preparing a mixture having a

30 dry matter content of from 30 to less than 45% by weight
and comprising a flour or semolina of a starchy plant,
softened watexr, a starch, an ionic gelling agent and an
emulsifier, forming the noodle product by cooking-extrusion
of the mixture, immediately bringing the noodle product

35 into contact with water containing a cation which forms a
gel with the ionic gelling agent, dewatering the noocdle
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end of the extruder in order that it was between 100 and 105[err] C on
“di scharge of the die. 15 The die consisted of a thick-steel- plate with 10
hol es. of rectangul ar cross section 10 mmin width and 0.7 mmin height. The

g
ext ruded noodl e product was inmediatly inmersed inJ ﬂﬂﬂg ﬂﬁtﬂuna
continuously for 10 s through a bath of wat®r havi 4 g f
60[err] C and containing 0.16 noles of divalent calciumions per liter, in
the formof CaCl2 or CaCO3. .The noodl e product was then dewatered, cut into
| ength of 25 about 400 to 420 nm and portjoned into baskets about 90 to
120 g i n wei gHcdumte pBHR% iR A hodR e Hrerriingiakt st @bki ¥ aheh RRFERIBI s
with saturat ad drRpMmdeAtdPpsipheri c pressure. 30 The steam bl anched noodl e
product was cool ed by dipping for 15 to 45 s into a bath of water having a
tenperature of 20 to 30[err]C

11. A process according to claim 9, in which cooking-

5 extrusion is carried out under from 8 to 69 bar, at from 60
to 105°C and for 20 to 120 s.

12. A process according to claim 9, in which the noodle
product is brought for 2 to 30 s into contact with a water

10 containing the cation at a concentration of from 0.05 to
0.2 moles/l and having a temperature of from 60 to 70°C.
13. A process according to claim 9, in which the water
cooled noodle product is dipped into an acidified water

15 containing from 0.5 to 1.5% acid, especially lactic and/or
phosphoric acid, at ambient temperature, especially at from
18 to 35°C, for from 60 to 150 s.

14. A process according to claim 9, in which the packaged
20 noodle product is in pack pasteurised at from 80 to 100°C,
for from 1 to 80 min.

15. A process according to claim 9, in which the dewatered
noodle product is heat treated before being water cooled
25 and dipped into an acidified water.

16. A process according to claim 15, in which heat treating
is carried out for 30 to 90 s by water boiling, steam
blanching and/or passing under a hot water shower.

ect Has Been Reﬁaced
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.8 The cool ed noodl e product was di pped for about 100 s into a bath of
-acidifi.ed water containing 1.1%of lactic acid and having a pH of 2.6. 5
-Excessive water was drained off. The acidified noodl e product was then
oiled with palmolein containing a few percents of nonogl ycerides of
vegetable origin, so that it was covered wygth a honbgeneous oil film 10
representing about 1 to 31 of its weight. The oil ed noodl e product, which
was al ready portioned, was packaged into plastic pouches and seal ed, the
pouches being 165 nm x 145 nm and havi ng about 30 to 50 ml air as 15

headspace. TRggRagkaged noodl e product was in pack pasteurised in hot air
or water for about 35 to 50 mn at about 85 to 90[err]C

A full moisture shelf stable noodle productmhaving a dry
matter content of from 30 to 45% by weight, havin§ a pH of
5 from 3.7 to 4.5 and comprising a cocked flour or semclina
of a starchy plant, softened water, a cooked starch, an
ionic gelling agent, an emulsifier, a cation which has

formed a gel with the ionic gelling agent, an acid and an
oil.

"

THIS SHEET HAS BEEN
REPLACED




Rey JA\,EMENT SEE* 04599~
20 The in pack pasteurised noodle product was{cpol e A
treated with.sanitizer) for 15 nin or in chil

foodle product thus obtained had a pH of betwe C to 4.1 and

<Yy a water content of between about 65 to 70% It bout room
tenperature. The noodl e product could Qe preparied. fo by
unpacki ng and heating up. 30 The prod did not sticCKR*roget nd had a
snoot h surf Eg T, rtlcularly t ender and
slightly r |enébgé§§ég °f|é§§ %g fure The traditional rice.noodles
known by the nane of Koay Teow. Exanpl e 2 '

The present invention relates to a noodle product and to a
process for manufacturing this product.

12

5
The present invention especially relates to a noodle
product of the Koay Teow type. Chinese rice noodles known
as Koay Teow traditionally have a ribbon shape and a
smooth, tender and slight resilient texture. Koay Teow

10 noodles are traditionally made by steaming a thin layer of

rice slurry on a steaming conveyer belt, the cooked rice
sheet being then oiled, folded and cut into strips.

EP591793 (SCCIETE DES PRODUITS NESTLE) discloses a method

15 for producing a noodle product of the Koay Teow type in
which a mixture is prepared having a rather high water
content and comprising a flour or semolina of rice, an
ionic gelling agent, an emulsifier and a raising agent,
noodles are formed by cocking-extrusion of the mixture, the

20 noodles are immediately brought into contact with water
containing a cation which forms a gel with the ionic
gelling agent, and they are dried.

K first object of the present invention is to provide a

25 full moisture shelf stable noodle product of the Koay Teow
type which is not intended to be actually cooked at the
consumer's end but, on the contrary, is intended to be
consumed after unpacking and simply heating up or very
shortly cooking.

A second object of the present invention is to provide a

process for manufacturing a full moisture shelf stable

noodle product of the Koay Teow type which is intended to

be consumed after unpacking and simply heating up or very
35 shortly cooking.



., The manufacturing process was as disclosed in Exanple 1 exRERLACEMENT -SHEET
" .dewat er ed noodl e product was not steam 5 bl anched bef or ¢ gerdiftTarTomn.

-
]

- #The noodl e product thus obtained was fairly close to Koay} Teow qﬁgéﬁggfv

if not as close as the product obtained in Exanple 1 with}reégar
texture. 10 Exanple 3 The nanufacturin? process was as di
1 except that maize flour was used ins 3ad of rice flour.}{15 The noodl e

Cl

e N

product thus obtained was fairly close to traditional Koa OWTTOUUT €3
even if not as clos e .product t at.aed A ith regard to
its taste and text % am ? 2 erfpﬁ\" was simlar
as the one disclosed

Abstract

A full moisture shelf stable noodle product having a dry
matter content of from 30 to 45% by weight, having_a pH of
5 from 3.7 to 4.5 and comprising a cocked flour or semolina
of a starchy plant, softened water} a cocked starch, an
ionic gelling agent, an emulsifier, a cation which has

formed a gél with the ionic gelling agent, an acid and an
oil.
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in Exanple 1, a substantial difference Iying in the 25 conposition o
gry prem x, mhlch was as follows (in parts): Rice flour 70 Pot

starch 24 30. anﬁglycerldes 0.6 Guar gum fl our 0.3
Sodlun1alg|nate

eat protein 2.5 Pal nol ein 2.1
;“ﬂwmmm en prepared b&/ feeding 100 parts of this dry
pren1x an t ened matqéLAﬁﬁg t he cooker - eRFPgngWENTSHEET

1. A full moisture shelf stable noodle product having a dry
matter content of from 30 to 45% by weight, having a pH of
from 3.7 to 4.5 and comprising a cocked flour or semolina of a
starchy plant, softened water, a cocked starch, an ionic
gelling agent, an emulgifier, a cation which has formed a gel
with the ionic gelling agent, an acid and an oil, the noodle
product being obtainable by a process consisting of preparing
a mixture having a dry matter content of from 30 to less than
45% by weight and comprising a flour or semolina of a starchy
. plant, softened water, a starch, an ionic gelling agent and an
emulsifier, forming the noedle product by cooking-extrusion of
the mixture, immediately bringing the nocodle product into
contact with water centaining a cation which forms a gel with
the ionic gelling agent, dewatering the noodle product,
cutting it, water cooling it, dipping it ipnto an acidified
water, oiling it, packaging it and in pack pasteurising it.

2. A full moisture frozen nocdle product having a dry matter
content of from 30 to 45% by weight and comprising a cooked
flour or semolina of a starchy plant, softened water, a caocked
starch, an ionic gelling agent, an emulsifier, a cation which
has formed a gel with the ionic gelling agent and an oil.

N 1 ; ’ _
3. A noodle product according to claim 1, which has a
rectangular cross section from 8 to .14 mm in width and from
0.6 to 1.2 mm in height,

4. A noodle product accarding to claim 1, which comprises, in
parts by weight on dry matter, from 75 to 100 parts of cooked
flour or semolina of a starchy plant, from S5 to 30 parts of
cooked starch, from 0.2 to 1.5 parts of ionic gelling agent,
from 0.5 to 5 parts of emulpifier and from 0.5 to 5 parts of

oil.
This Sheet Has Been Re; laced _ REPLACEMENT SHEE‘?
THIS SHEET
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5 A fuyrther diffeﬁenae_lay in the fact that the noodl e product was
ui ckl'y passed under a hot water shower after steam bl anching and before

cool ing and acidiz"ﬂﬂ”wﬂ" | e product thus obtained was very cl ose
to 10. tradition : ﬂu lE lles apd even closer as the product
obtained in Exanpl € 1°with *egard to it$ texture. 11 CLAggdp A

process for manufacturing a full noisture shelf stable noodle p#gMEQ?SHEET
consisting of preparing a mxture having a dry nmatter content of from30 to

| ess than 45% by i ght anpd conprising a flour, or senolina of a starchy
pl ant, sof% en%dn%\gg@g,m%@é‘é‘? CRCCRFAIHR &2 et 3 Mg adehtibifd dhee mAaHhiver

form ng thelawodie PepEMlt ghbyifeOkeSifec AT HSHFE Wx tike 48 XioH Legumes,
'”“Ed'ate'ggﬁgéfgifg égfapogglgﬁbers rich in starch, especially potato
or yam.

6. A noodle product according to claim 1, in which the starch
is maize staxch, potatec starch or tapioca starch.

7. A noodle product according to claim 1, in which the ionic
gelling agent is an acid polysaccharide, especially an
alginate, the cation is an alkaline earth metal ion,
especially the divalent calcium iomn, the emulsifier is a
monoglyceride or a mixture of monoglycerides, the acid is a
food grade acid, especially lactic or phosphoric acid, and the
0il is vegetable oil, especially peanut oil, rapeseed oil,
sunflower cil or palm olein.

8. A noodle product according to claim 4, further comprising

from 0.2 to 2 parts of hydrocolleid, especially guar gum,

xanthan gum or carcb bean flour, and from 0.5 to 5 parts of

protein, especially wheat protein.

2. A process for manufacturing a full moisture shelf stable

— noodle product consisting of preparing a mixture having a dry
matter content of from 30 to less than 45% by weight and
comprising a flour or semolina of a starchy plant, softened
water, a starch, an ionic gelling agent and an emulsifier,
forming the noodle product by cocking-extrusion of the
mixture, immediately bringing the noodle product into contact
with water containing a cation which forms a gel with the
ionic gelling agent, dewatering the noodle product, cutting
it, water cooling it, dipping it into an acidified water,
oiling it, packaging it and in pack pasteurising it.

eet Has Been Reraced .
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duct i nt t §EE k ai ni : ~EIf or el with
Do o Tone TRERYACEMERI CSHECT! o\ o' P2 SRECORARTBEER [ 7T 2, 00l bt

cooling it, dippifglit into an ac|djfi ediuat P%E@L'R gt t:)!m lﬂmmmmmm

in pack pasteurisiing i{t3 MARWEBRh| cpokipg-extrusion is carried oGt binder s
from8 to 69 bar, taj from60 to 1P5]ERR]C and for 20 to 120 s. 2. A

process for manufgctTring a full nojsture frozen noodle pro TN
Yo LACPOENT SHERT

ofopreparing a miture having.a.dcyl matter content of from
eI U T INTI A AL T SRR I
the noodl exadubictcdneieniidd ®f ddpsation of nikturiextiavdng andtyamalyer
R E Yoy e
flour or semeolina of a starxchy plant, softened water, a
starch, an ionic gelling agent and an emulsifier, forming the
noodle product by cocking-extrusion of the mixture,
immediately bringing the noodle product into contact with
water containing a cation which forms a gel with the ionic
gelling agent, dewatering the noodle produet, cutting it,
water cooling it, oiling it, packaging it and freezing it.

11. A process according to claim 2, in which cooking-
extrusion is carried out undey from B8 to 63 bar, at from 60 to
105°C and for 20 to 120 8.

12. A process according to claim 39, in which the noodle
product is brought for 2 to 30 s into contact with a water -
containing the cation at a concentration of from 0.05 to 0.2
moles/l and having a temperature of from 60 to 70°C.

13. A procesgs according to claim 8, in which the water cocled
noodle product is dipped intec an acidified water containing
from 0.5 to 1.5% acid, especially lactic and/or phosphoric
acid, at ambient temperature, especially at from 18 to 35°C,
for from 60 to 150 s,

14. A process according to claim 9, in which the packaged

nocdle product is in pack pasteurised at from 80 to 100°C, for
from 1 to 80 win,

15. A process according to claim 9, in which the dewatered
noodle product is heat tyreated before being water cooled and
dipped into an acidified water.

le. A process according to claim 15, in which heat treating is
carried out for 30 to 30 s by water boiling, steam blanching

and/or passing under a hot water shower.
This Sheet Has Been RTlaced
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11 noodl e product, cutting it, water cooling it, oiling it, packaging
arid freezing it. 3. A full noisture frozen noodl e product produced b e
process according to claim?2 having a dry natter content of from30 to 45%
by wei ght and conprising a cooked fl our senol ina of a starchy plant,
softened water, a cooked starch, an ion%g gelling agent, an enulsifier, a
cation which has forned a gel mnth the ionic gelling agent and an oil. 4.
A process according to claim1, in which the noodle pr ct is brought for
2to 30 s into contact with a water containing the cat?@
concent r &LHAIMDf from 0.05 to 0.2 noles/1 and having a q/!# /” om
60 to 70[ERR] C. 5. A process according to claim1, in whicht [
cool ed noodl e product is dipped into an acidified water containing frdmo0.5
to 1.5% acid, especially lactic and/or

1. A process for manufacturing a full moisture shelf stable
noodle product consisting of preparing a mixture having a
dry matter content of from 30 to less than 45% by weight
and comprising a flour or semolina of a starchy plant,
softened water, a starch, an ionic gelling agent and an
emulsifier, forming the noodle product by cooking-
extrusion of the mixture, immediately bringing the noodle
product into contact with water containing a cation which
forms a gel with the ionic gelling agent, dewatering the
noodle product, cutting it, water cooling it, dipping it
into an acidified water, oiling it, packaging it and in

pack pasteurising it, in which cooking-extrusion is

carried out under from 8 to 69 bar, at from 60 toc 105°C

and for 20 to 120 s.

2. A process for manufacturing a full moisture frozen noodle
product consisting of preparing a mixture having a dry
matter content of from 30 to less than 45% by weight and

N comprising a flour or semolina of a starchy plant,
softened water, a starch, an ionic gelling agent and an
emulsifier, forming the noodle product by cooking-
extrusion of the mixture, immediately bringing the noodle
product into contact with water containing a cation which

forms a gel with the ionic'gelling agent, dewatering the

REPLACEMENT SHEET
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phosphoric acid, at anbient tenperature, especially at from18 to 35[err]C,
for from60 to 150 s. 6. A process according to claim1, in which the
packaged noodl e product is in pack pasteurised at from®80 to 100[err]C, for

froml to 80 mn. 7. A process acc?ﬁding to ' Ln which the
dewat ered noodl e product is heat treated before b }H ”ﬂ’ﬂ“m and
di pped into an acidified water. 8. A process accor a1 7, iIn

whi ch heat treating is carried out for 30 to 90 s by water boilihg, steam

bl anchi ng and/ or passing under a hot water shower.
noodle product, cutting it, water cooling it, oiling it,

packaging it and freezing it.

3. A full moisture frozen noodle product produced by the

process according to claim 2 having a dry matter content

of from 30 to 45% by weight and comprising a cooked flour
or semolina of a starchy plant, softened water, a cooked
starch, an ionic gelling agent, an emulsifier, a cation

which has formed a gel with the ionic gelling agent and an

W oil.

4, A process according to claim 1, in which the noodle
product is brought for 2 to 30 s into contact with a water
containing the cation at a concentration of from 0.05 to

0.2 moles/l1 and having a temperature of from 60 to 70°C.

5. A process according to claim 1, in which the water cooled
noodle product is dipped into an acidified water
containing from 0.5 to 1.5% acid, especially lactic and/or
phosphoric acid, at ambient temperature, especially at
from 18 to 35°C, for from 60 to 150 s.

6. A process according to claim 1, in which the packaged
noodle product is in pack pasteurised at from 80 to 100°C,

for from 1 to 80 min.
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A process according to claim 1, in which the dewatered
ncodle product is heat treated before being water cooled

and dipped into an acidified water.

A process according to claim 7, in which heat treating is
carried out for 30 to 90 s by water boiling, steam

blanching and/or passing under a hot water shower.

REPLACEMENT SHEET
2 6 SEP 2000




