A procdess for the production of a pre-cooked,

or--refriaer ated-aci-dified. fill t | Sin
i nuni on PO o Mt pebiech i e e
doughERIEIRSNAI RpPEAo P RitAR ANk TSk G54

Ll aod noact o 1 no— 2.\ Q
CITUQUOoT 11 G r it ™ v

f i--ee—pasta v -2 B ess 1 He 0
aréﬂh'nfsﬁaféﬂm tent ClassificalionsS 41j  hj n  he j@ﬂgﬂmﬂﬁm!mmginm?rawriWQGA’iﬂlgsdh
cqoki AZBL: M6raw filled pasta in adAAMd| fied water to a pH of at least 4.6°to
a|mpisture content of from55 to]70 pAByttreatigrel PublicationDate; \ 4 ¥Heh 1999 (04.03.99)

aghi eve a_moisture content of from40 |to 55 % and a water activity of |ess

) Bt P o o TP HETGOER et S g S R 2 20 2
Pl AfERmMbA Tk BiR: MO T 768 BABPRNG || C COBHIH, RIS, ip, KE, KG, KP, KR, KZ, LC. LK. LR,
- LS, LT, LU, LV, MD, MG, MK, MN, MW, MX. NO, NZ.
PL, PT, RO, RU, SD, SE, SG, SL, SK, SL, TJ, TM, TR, TT.
(30) Priority Data: : UA, UG, US, UZ, VN, YU, ZW, ARIPO patent (GH, GM.
A 08/917,311 25 August 1997 (25.0897)  US KE, LS, MW, SD, SZ, UG, ZW), Burasian patent (AM, AZ,
: BY, KG, KZ, MD, RU, TJ, TM), European patent (AT, BE,

FR, GB, GR, IE, IT, LU, MC.

et

(71) Applicant (for all designated States except US): SOCIETE NL, PT, SE), OAPI patent (BF, BJ, CF, CG, CI, CM, GA,
. . . . DES PRODUITS NESTLE S.A. [CH/CH]; P.O. Box 353, GN, ML, MR, NE, SN, TD, TG).
|77 CH-1800 Vevey (CH). - o S - ' :
(72) Inventors; and Published
(75) Inventors/Applicants (for US only): CHERIAN, George With international search report.

{(IN/US]; 1-1 Valley View, New Milford, CT. 06776 (US).
BAJRACHARYA, Rupzk [NP/US]; 131 Hanover Road,
77 Newtown, CT 06470 (US). WYANT, Louise, Barbara
" [US/US]; 190 Chestnutland Road, New Milford, CT 06776
(US).

(74) Agent: PATE, George, Frederick; 55, avenue Nestlé, CH-1800
Vevey (CH).

(54) Title: PREPARATION OF ACIDIFIED, MOIST, SHELF-STABLE FILLED PASTAS
(57) Abstract

A process for the production of a pre—cooked, high moisture, shelf-stable or refrigerated, acidified filled pasta comprising a filling
within a dough skin which comprises mixing pasta ingredients together to form a pasta dough, forming the dough into a sheet suitable to
form the skin of the filled pasta, encasing a filling having a water activity of less than 0.93 and a PH of at least 4.6 within the dough sheet
to give a raw filled pasta, cooking the raw filled pasta in acidified water to a pH of at least 4.6 to a moisture content of from 55 to 70 %
by weight, partially drying to achieve a moisture content of from 40 to 55 % and a water activity of less than 0.93, and finally packaging
the cooked pasta either with heat processing or under modified atmospheric conditions.




