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Description

[Title of Invention] METHOD FOR MANUFACTURING FRESH PASTA

[Technical Field]
[0001]

The present invention relates to a method for
manufacturing fresh pasta capable of providing cooked
pasta having a smooth surface appearance and a hard and

elastic texture comparable to boiled dry pasta.

[Background Art]
[0002]

Dry pasta is the most generally distributed and
consumed pasta. Dry pasta is manufactured by forming
dough into desired shapes such as noodle strands, and
then drying them. Pasta obtained by cooking dry pasta is
a favorable food having a hard and elastic texture.
[0003]

In contrast, fresh pasta is pasta which is
manufactured without going through a drying step. Fresh
pasta is a different food from dry pasta in terms of
manufacturing steps as well as product appearance. Pasta
obtained by cooking fresh pasta is a favorable food
having the pleasant taste and aroma of wheat. Meanwhile,
because pasta obtained by cooking fresh pasta is softer

than pasta obtained by cooking dry pasta, it is not



necessarily a satisfactory food for consumers who prefer
a harder texture.
[0004]

Further, because fresh pasta has poor storage
stability due to a high water content, it has a problem
that it cannot be cooked in advance of serving. Fresh
pasta in a chilled or frozen state is commercially
available. However, it is difficult to maintain a
favorable appearance and texture of freshly produced
fresh pasta because chilled- or frozen-stored fresh pasta
is prone to quality deterioration during storage.
Further, when pasta cooked from fresh pasta is chilled-
or frozen-stored with sauce on top, quality is
deteriorated. Namely, for example, the sauce penetrates
into the pasta during storage, resulting in an
exceedingly soft texture.

[0005]

Wheat is a plant belonging to the genus Triticum of
the family Poaceae. The genus Triticum includes diploids,
tetraploids and hexaploids, each respectively having, in
somatic cells, two, four or six genomes, each genome
being composed of seven chromosomes. Among them,
hexaploids are referred to as "hexaploid wheat group",
which is most abundantly cultivated. Hexaploid wheat
group 1include bread wheat (also referred to as "common
wheat") (T. aestivum or T. wvulgare), club wheat (T.

compactum), spelt wheat (T. spelta) and the like.



Meanwhile, "durum wheat" (also referred to as "macaroni
wheat") (T. durum) is a tetraploid, and is genetically
different from hexaploid wheat group in that the durum
wheat has a fewer number of chromosomes. Further, in
comparison with hexaploid wheat group, durum wheat has a
higher protein content, contains gluten having different
properties, and is harder. Unlike hexaploid wheat group,
it is difficult to mill durum wheat due to its hardness.
Normally, durum wheat is grinded and seized in such a way
as not to destroy starch and protein tissues, and then
collected as "semolina" (coarse grains of wheat
endosperm) in the specially designed milling steps.
[0006]

In the field of manufacture of pasta including fresh
pasta, the aforementioned semolina of durum wheat is
generally used as a main raw material. Dough
manufactured from durum semolina is hard, and therefore
is suitable for extrusion, which is a general
manufacturing method of pasta. Further, durum semolina
produces an elastic texture, and thus is particularly
favorably used for the manufacture of pasta expected to
have an elastic texture, such as spaghetti and macaroni.
However, owing to a smaller global supply of durum wheat
compared to hexaploid wheat group, there is a problem
that durum wheat is prone to price hikes.

[0007]
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Meanwhile, a method for manufacturing fresh pasta using
wheat flour other than durum wheat is described in the art.
For example, Patent Literature 1 describes a method for
manufacturing fresh noodles, comprising extruding a mixture of
wheat flour, activated gluten and/or egg white, and water under
the condition of reduced pressure. However, similarly to the
conventional products, the fresh pasta manufactured by this
method has a soft texture.

Patent Literature 2 describes fresh pasta manufactured
from wheat flour to which ethanol and calcined calcium are
added, the fresh pasta having a similar texture to that of dry
pasta. However, occasionally, the fresh pasta thus obtained
has a peculiar unpleasant flavor derived from ethanol and
calcined calcium added.

Patent Literature 3 describes a grain flour composition
for noodles, comprising 10 to 40% by weight of durum wheat and
5 to 40% by weight of heat-treated wheat. However, it is
required that this grain flour composition contain durum wheat
flour. When the content of durum wheat in this composition is
reduced, the texture of the fresh pasta manufactured is

deteriorated.

[ Citation List]

[ Patent Literature]

[ 0008]

[ Patent Literature 1] JP-A-2001-245617
[ Patent Literature 2] JP-A-10-2985299

[ Patent Literature 3] JP-A-11-243888

[ 0008a]
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Where the terms "comprise", "comprises", "comprised" or
"comprising" are used in this specification (including the
claims) they are to be interpreted as specifying the presence
of the stated features, integers, steps or components, but not
precluding the presence of one or more other features,
integers, steps or components, or group thereof.

[ 0008b]

The discussion of documents, acts, materials, devices,
articles and the like is included in this specification solely
for the purpose of providing a context for the present
invention. It is not suggested or represented that any or all
of these matters formed part of the prior art base or were
common general knowledge in the field relevant to the present
invention as it existed before the priority date of each claim

of this application.

[ Summary of Invention]
[ 0009]

An aspect of the present invention is to provide a method
for manufacturing fresh pasta which attains, when cooked with
heat, a smooth surface appearance and an appropriately hard and
elastic texture comparable to boiled dry pasta, and the above
fresh pasta which is further capable of maintaining, even after
being cooked with heat and then frozen-stored, the appearance
and texture equivalent to those before freezing once it is

thawed.

[ 0010]
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_5a_

The present inventors found a method for manufacturing
fresh pasta comprising extruding, at a specific pressure to
form noodles, dough prepared from raw material flour comprising
hexaploid wheat group and having a particular gluten index
value. The present inventors further found that when the fresh

pasta manufactured by the above



method is cooked with heat, it can provide cooked pasta
having a smooth surface appearance and an appropriately
hard and elastic texture comparable to boiled dry pasta,
and that even after the above fresh pasta is cooked with
heat and then frozen-stored, it still maintains a
favorable appearance and a texture comparable to those
before freezing once it is thawed, thereby completing the
present invention.
[0011]

That is, the present invention provides a method for
manufacturing a fresh pasta comprising extruding, at a

2 to 200 kgf/cm? to form noodles, a

pressure of 80 kgf/cm
dough obtained by kneading a raw material flour
comprising a wheat flour of hexaploid wheat group and
having a gluten index of 45 to 100.

The present invention also provides a method for
manufacturing a cooked and frozen pasta comprising:
manufacturing a fresh pasta by extruding, at a pressure
of 80 kgf/cm’ to 200 kgf/cm’ to form noodles, a dough
obtained by kneading a raw material flour comprising a
wheat flour of hexaploid wheat group and having a gluten

index of 45 to 100; cooking the fresh pasta with heat;

and freezing the cooked pasta.

[Advantageous Effects of Invention]

[0012]



The fresh pasta obtained by the manufacturing method
of the present invention provides cooked pasta having a
smooth surface appearance and a hard and elastic texture
comparable to boiled dry pasta, despite the fact that the
fresh pasta does not contain durum wheat, which is
normally used in the manufacture of pasta. Further, even
when the above fresh pasta is cooked with heat and then
frozen-stored, 1t does not undergo quality deterioration
during frozen-storage, and can provide a favorable
appearance and texture equivalent to those before
freezing once it is thawed. Moreover, the above fresh
pasta absorbs little water and oil during freezing as
well as thawing. Accordingly, even when the above pasta
is frozen-stored with sauce on top after being cooked
with heat, the sauce dose not readily penetrate into the
pasta, whereby quality deterioration during storage is

prevented.

[Description of Embodiments]
[0013]

Conventionally, in the field of pasta manufacturing,
fresh pasta is generally manufactured by rolling out
dough while applying pressure and cutting out the
resulting dough into noodles in accordance with various
noodle manufacturing methods such as rolling, or by
extruding dough while applying pressure to form noodles.

However, according to the conventional methods for



manufacturing fresh pasta, high pressure was not applied
to dough during noodle manufacturing because there was no
need to dry fresh noodles, or a soft and chewy and
resilient (mochimochi) texture unique to fresh pasta had
to be preserved. According to the conventional methods
for manufacturing fresh pasta, pressure applied to dough
was approximately 0 kgf/cm? in the case of rolling, and
only about 20 kgf/cm® even in the case of extrusion.
[0014]

However, according to the method for manufacturing
the fresh pasta of the present invention, unusually high
pressure 1s applied to dough to manufacture fresh pasta.
For example, according to the method for manufacturing
the fresh pasta of the present invention, dough can be

2 to

extruded to form noodles at a pressure of 80 kgf/cm
200 kgf/cm®. The extrusion pressure used in this method
of the present invention is equal to or more than the
extrusion pressure normally used in the dry pasta
manufacturing (about 70 to 160 kgf/cm?) and 1s extremely
high for a pressure to be applied to fresh pasta.

[0015]

Also, according to the method for manufacturing the
fresh pasta of the present invention, the raw material
flour of the dough of the aforementioned fresh pasta
contains, as a main raw material, a wheat flour of

hexaploid wheat group, not durum wheat which is generally

used in the field of pasta manufacturing. In the present



specification, hexaploid wheat group refers to, among
plants belonging to the genus Triticum of the family
Poaceae, those which are hexaploids. Examples of
hexaploid wheat group include, but are not limited to,
bread wheat (also referred to as "common wheat") (T.
aestivum or T. vulgare), club wheat (T. compactum), spelt
wheat (T. spelta) and the like. The hexaploid wheat
group can be used alone or in combination of two or more
of them.

[0016]

The wheat flour of hexaploid wheat group used in the
method of the present invention can be manufactured from
the aforementioned hexaploid wheat group by usual
grinding or flour milling step. Examples of the wheat
flour of hexaploid wheat group include hard wheat flour,
semi-hard wheat flour, moderate wheat flour and soft
wheat flour. These wheat flours may be used alone or in
combination of two or more of them.

[0017]

Alternatively, it is preferable to further contain,
in addition to the aforementioned wheat flour of
hexaploid wheat group, an egg white powder in the raw
material flour of the dough of the aforementioned fresh
pasta so that the hard and elastic texture of the
resulting pasta can be further improved. The content of
the egg white powder in the raw material flour is

preferably 0.3 to 5 parts by mass, more preferably 1 to 3



parts by mass relative to 100 parts by mass of the wheat
flour of hexaploid wheat group. Further, the
aforementioned raw material flour can contain, in
addition to the aforementioned the wheat flour of the
hexaploid wheat group and egg white powder, other raw
materials which are normally used in the manufacture of
fresh pasta, such as starch, sugars, a whole egg powder,
an egg yolk powder, salt, oil and fat, an emulsifier and
a thickener. The content of these other raw materials
can be 10 parts by mass or less, preferably 5 parts by
mass or less in 100 parts by mass of the raw material
flour.

[0018]

Further, the gluten index of the aforementioned raw
material flour is 45 to 100, preferably 60 to 100, more
preferably 76 to 100. The gluten index of the above raw
material flour of less than 45 is not preferable because
the resulting fresh pasta has a rough surface and a soft
texture.

[0019]

The raw material flour having the particular gluten
index described above can be prepared by, for example,
using the aforementioned wheat flour of hexaploid wheat
group having that particular gluten index as the raw
material. Alternatively, the raw material flour having
that particular gluten index can be prepared by adjusting,

in a mixed flour obtained by mixing the aforementioned



wheat flour of hexaploid wheat group and other raw
materials, the content and gluten index of the above
wheat flour of hexaploid wheat group so as to bring the
gluten index of the above mixed flour to the particular
value described above.

[0020]

Preferable examples of the wheat flour of hexaploid
wheat group which serves as the main raw material flour
used 1in the method of the present invention include
Australian Standard White (ASW), Hokushin wheat (Ministry
of Agriculture, Forestry and Fisheries of Japan, Variety
Registration No. 4949) and the like. Alternatively,
preferable examples also include a wheat flour of
hexaploid wheat group adjusted to have the particular
gluten index described above or a gluten index close to
that particular value by mixing wheat flours of hexaploid
wheat group having different gluten indices.

[0021]

In the present specification, a gluten index of the
raw material flour or wheat flour refers to a value
measured in accordance with the method approved by
American Association of Cereal Chemists (American
Association of Cereal Chemists: Approved Methods of the
AACC, 10th ed., Methods 38-12, The Association, 2000). A
specific measurement method will be described below.

<Measurement of gluten index>



To 10 g of the raw material flour or wheat flour, a
2% aqueous solution of sodium chloride is added to
prepare dough. Subsequently, the dough is washed with a
2% aqueous solution of sodium chloride to obtain wet
gluten. The wet gluten is then dehydrated by high-speed
centrifugation for one minute at 6000 revolutions on a
special sieve. Then, from the gluten remaining on the
sieve and the gluten passing through the sieve, a gluten
index is calculated by the following formula.

[0022]

Amount of gluten remaining on the sieve
Gluten index = X100
Amount of gluten remaining on the sieve +

Amount of gluten passing through the sieve

[0023]

The dough for fresh pasta used in the method for
manufacturing the fresh pasta of the present invention
can be prepared by adding kneading water to the
aforementioned raw material flour, and then kneading the
resulting mixture. As the kneading water used for
manufacturing dough, any type of water used for usual
noodle manufacturing such as water, saline and lye water
can be used. Considering that the resulting dough is
subjected to such a high extrusion pressure as described
above, the amount of kneading water added is preferably
15 to 35 parts by mass, more preferably 20 to 30 parts by
mass, even more preferably 24 to 27 parts by mass

relative to 100 parts by mass of raw material flour.



When the amount of kneading water added is less than 15
parts by mass, the fresh pasta manufactured has a rough
surface, to thereby become fragile. On the other hand,
when the amount of kneading water added is more than 35
parts by mass, the dough becomes weak and prone to damage,
and thus the desired appearance and texture cannot be
imparted to the fresh pasta thus manufactured.

[0024]

According to the manufacturing method of the present
invention, fresh pasta is manufactured by making noodles
from the dough described above under high pressure. That
is, according to the manufacturing method of the present
invention, fresh pasta can be manufactured by extruding
the dough at a pressure of, for example, 80 kgf/cm? to
200 kgf/cm’?, preferably 120 to 160 kgf/cm’ to form
noodles. The degree of pressure reduction during noodle
extrusion may be -200 mmHg to under vacuum, preferably -
600 mmHg to under vacuum. Noodle extrusion can be
carried out by using, for example, an extrusion noodle
making machine normally used for the manufacture of dry
pasta.

[0025]

The fresh pasta manufactured by the method of the
present invention can encompass fresh pasta in any form
such as long pasta, short pasta and flat pasta. A method
of forming fresh pasta is not particularly limited. For

example, after extruding noodle dough into noodle sheets,



they can be formed in desired shapes such as noodle
strands by, for example, rolling and cutting in
accordance with a routine method. Alternatively, pasta
can be formed into desired shapes by extruding noodle
dough through dies having openings of appropriate shape.
[0026]

The fresh pasta manufactured by the aforementioned
method of the present invention can be cooked with heat
directly, without passing through a drying step, or after
being stored under publicly known storage conditions for
fresh pasta. The procedure for cooking the above fresh
pasta with heat is not particularly limited. For example,
when 1t is boiled, a usual method of boiling fresh pasta
can be adopted. As a more specific example, boiling for
2 to 8 minutes in boiling water can be adopted. The
pasta thus cooked with heat can be subjected to draining
of hot water, cooling, seasoning and so on, as needed, in
accordance with a usual method of cooking pasta.

[0027]

Despite the fact that the cooked pasta obtained from
the fresh pasta manufactured by the aforementioned method
of the present invention does not contain durum wheat
which is normally used for the manufacture of pasta, it
has a non-rough and smooth surface appearance. Also,
despite the fact that the above fresh pasta does not

contain durum wheat, and moreover, is not dried, it can



provide cooked pasta having a hard and elastic texture
comparable to boiled dry pasta.
[0028]

Alternatively, the fresh pasta manufactured by the
method for manufacturing the fresh pasta of the present
invention can be frozen-stored after it has been cooked
with heat. The cooked and frozen pasta obtained from the
aforementioned fresh pasta has improved resistance to
freezing compared to conventional fresh pasta or frozen
products of boiled fresh pasta, and therefore, the smooth
surface appearance comparable to that obtained right
after cooking with heat and a hard and elastic texture
comparable to boiled dry pasta can be provided even when
it is thawed or re-heated after being frozen-stored.
[0029]

Accordingly, the present invention also provides a
method for manufacturing a cooked and frozen pasta
comprising: manufacturing a fresh pasta by extruding, at

2 to 200 kgf/cm? to form noodles,

a pressure of 80 kgf/cm
a dough obtained by kneading a raw material flour
comprising a wheat flour of hexaploid wheat group and
having a gluten index of 45 to 100; cooking the fresh
pasta with heat; and freezing the cooked pasta.
[0030]

In the aforementioned method for manufacturing the

cooked and frozen pasta of the present invention, the

procedures of the steps of manufacturing fresh pasta and



cooking the fresh pasta with heat are as described above.
As the procedure of the step of freezing the cooked pasta,
freezing process normally performed on noodles can be
adopted. For example, the aforementioned cooked pasta
can be subjected to freezing process after being
subjected to draining of hot water or cooling, as needed.
If desired, the pasta can be divided into certain
portions, for example, 150 to 300 g for one person, and
served on trays and the like, and then subjected to
freezing process. For the freezing process, any method
such as quick freezing and slow freezing can be adopted;
however, quick freezing is preferable. The cooked and
frozen pasta manufactured by the above procedure can be
stored under normal frozen—-storage conditions.

[0031]

Alternatively, in the aforementioned freezing step,
the cooked pasta can be frozen with sauce. For example,
the pasta cooked as described above can be frozen with
sauce on top after it is divided into trays and the like,
or the cooked pasta may be mixed with sauce, served on
trays and then frozen. As the sauce, any regular pasta
sauce may be used, and examples thereof include, but are
not limited to, a tomato-based sauce such as meat sauce,
Neapolitan sauce and arrabbiata sauce, a white sauce such
as carbonara sauce, and a brown sauce.

[0032]



The cooked and frozen pasta manufactured in
accordance with the aforementioned method of the present
invention absorbs little water and oil during freezing as
well as thawing and maintains a smooth surface even while
it is frozen-stored, and moreover, even when it is
frozen—-stored with sauce, excessive penetration of sauce
into the pasta does not occur. Accordingly, in the above
cooked and frozen pasta, deterioration of the quality of
texture or appearance during frozen-storage is prevented.
[Examples]

[0033]

Hereinbelow, the present invention will be further
described in detail with reference to Examples. However,
the present invention is not limited only to these
Examples.

[0034]
Production Examples 1 to 8

A wheat flour having a gluten index of 76 was
prepared by blending Hokushin wheat flour and ASW wheat
flour (both are hexaploid wheat group). The resulting
wheat flour was used as the raw material flour. A dough
was prepared by mixing 26 parts by mass of water relative
to 100 parts by mass of the raw material flour, followed
by kneading. Under a reduced pressure condition of -600
mmHg, the dough was extruded to form noodles by a pasta
making machine under each of the following pressure

conditions of 30, 70, 80, 120, 160, 200, 210 and 250



kgf/cm?, whereby eight kinds of fresh spaghettis (1.8 mm
in diameter) were obtained (Production Examples 1 to 8).
[0035]

Test Example 1

The fresh spaghettis of Production Examples 1 to 8
were boiled in hot water for five minutes and then cooled
with water, whereby boiled spaghettis were produced. The
boiled spaghettis were divided into three trays (160 mm X
120 mm; made of polypropylene) at 180 g per tray.
Separately, commercially available dried spaghetti made
from durum semolina (the product of Nisshin Foods, Inc.)
was boiled at a yield of 230% and then cooled with water,
and then divided into three trays (160 mm X 120 mm; made
of polypropylene) at 180 g per tray (Reference Example).

The boiled spaghetti (right after boiling) in the
first tray was immediately evaluated for appearance and
texture.

The boiled spaghetti in the second tray was directly
frozen quickly at -35°C (without sauce). The boiled
spaghetti in the third tray was gquickly frozen at -35°C
after 100 g of commercially available canned meat sauce
(the product of Nisshin Foods, Inc.) had been placed on
top of the lump of noodles (with sauce). These boiled
and frozen spaghettis were removed from the trays and
packed in polypropylene bags, and then stored at -18°C.
After one week, the boiled and frozen spaghettis were

removed from the bags and then thawed by heating in a



microwave oven (600 W). Spaghettis without sauce were
heated for three minutes, whereas spaghettis with sauce
were heated for 4.5 minutes. The appearance and texture
of the spaghetti after thawing were evaluated. The
spaghettis with sauce were lightly mixed after heating
and the appearance and texture of the spaghettis with
sauce were evaluated. Evaluation was conducted by 10
panelists based on the evaluation criteria shown in Table
1, and average scores were obtained. The results are
shown in Table 2.

[0036]



[Table 1]
Appearance of 5 Noodle surface has a very smooth appearance.
spaghetti 4 Noodle surface has a fairly smooth
(right after appearance.
boliling or after 3 Noodle surface is relatively smooth without
thawing) roughness.
2 Noodle surface is slightly coarse or melted.
1 Noodle surface is coarse or melted.
Texture of Excellent texture with sufficient hardness
spaghetti 5 and elasticity comparable to boiled dry
(right after pasta.
boiling or after 4 Favorable texture with hardness and
thawing) elasticity comparable to boiled dry pasta.
3 Relatively hard and elastic, acceptable
texture.
Slightly too soft or hard, lacking a hard
2 and elastic texture comparable to boiled dry
pasta.
Too soft or hard, devoid of a hard and
1 elastic texture comparable to boiled dry
pasta.
Appearance of 5 Sauce excellently and evenly clings to
spaghetti with noodles.
sauce after 4 Sauce clings to noodles well.
thawing 3 Sauce moderately clings to noodles.
2 Sauce poorly or unevenly clings to noodles.
1 Sauce very poorly and unevenly clings to
noodles.
Texture of Sufficiently hard and elastic as boiled dry
spaghetti with 5 spaghetti, excellent texture with good
sauce after harmony with the sauce.
thawing Hard and elastic as boiled dry spaghetti,
4 favorable texture with harmony with the
sauce.
3 Relatively hard and elastic, acceptable
texture.
Slightly too soft or hard, somewhat poor
2 texture with noodles absorbing a small
amount of sauce.
1 Too soft or hard, poor texture with noodles

absorbing a large amount of sauce.

[0037]




[Table 2]

Production | Production | Production | Production | Production | Production | Production | Production
Example 1 | Example 2 | Example 3 | Example 4 | Example 5 | Example 6 | Example 7 | Example 8

Reference
Example

Extrusion
pressure 30 70 80 120 160 200 210 250
(kgficm?)

Appearance

of spaghetti

(right after
boiling)

1.6 2.7 3.9 4.8 4.7 4.5 4.0 3.8

4.9

Texture of
spaghetti
(right after
boiling)

22 3.1 3.7 4.8 4.6 4.0 3.1 2.5

4.9

Appearance
of spaghetti
(after
thawing)

1.5 24 3.7 4.8 4.6 4.5 3.7 3.5

4.8

Texture of
spaghetti
(after
thawing)

2.1 30 3.7 4.7 4.6 4.0 3.1 2.1

4.8

Appearance
of spaghetti
with sauce 23 2.8 4.0 4.5 4.4 4.0 32 2.5
after
thawing

4.7

Texture of
spaghetti
with sauce 1.8 2.6 3.7 4.1 4.0 3.2 2.5 1.9
after
thawing

4.8

[0038]
Test Example 2

The following wheat flours were prepared: a wheat
flour having a gluten index of 40 and obtained by
blending Norin No. 61 (hexaploid wheat group) and starch;
a wheat flour having a gluten index of 45 and obtained by
blending Norin No. 61 and soft wheat flour, Oumu (the
product of Nisshin Flour Milling, Inc.) (both are
hexaploid wheat group); a wheat flour having a gluten
index of 60 and obtained by blending Hokushin wheat flour

and soft wheat flour, Oumu (the product of Nisshin Flour
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Milling, Inc.) (both are hexaploid wheat group); a wheat
flour having a gluten index of 86 and obtained by
blending hard wheat flour, Toku number one (the product
of Nisshin Flour Milling, Inc.) and ASW wheat flour (both
are hexaploid wheat group); and a wheat flour having a
gluten index of 98, obtained by blending hard wheat flour,
Million (the product of Nisshin Flour Milling, Inc.) and
hard wheat flour, Toku No. 1 (the product of Nisshin
Flour Milling, Inc.) (both are hexaploid wheat group).
Except for using each of the above wheat flours as the
raw material flour, fresh spaghettis (Production Examples
9 to 13) were each manufactured by the same procedure as
in Production Example 5 (noodle extrusion pressure: 160
kgf/cmz). From each of the obtained fresh spaghettis of
Production Examples 9 to 13, freshly boiled spaghetti and
boiled spaghetti which was frozen-stored and then thawed
(with and without sauce) were produced by the same
procedure as 1in Test Example 1, and evaluated for
appearance and texture by the same procedure as in Test
Example 1.

The results are shown in Table 3. Also, the results
of Production Example 5 are shown again in Table 3.

[0039]



[Table 3]
Production | Production | Production | Production | Production | Production
Example | Example | Example | Example | Example | Example
9 10 11 5 12 13
Gluten 1qdex of raw 40 45 60 76 86 08
material flour
Appearance of spaghetti
(right after boiling) 2.5 3.7 4.4 4.7 4.8 4.8
Texture of spaghetti
(right after boiling) 3.1 3.5 4.2 4.6 4.4 4.1
Appearance of spaghetti 23 3.4 43 46 45 45
(after thawing)
Texture of spaghetti
(after thawing) 22 3.7 3.9 4.6 4.3 4.1
Appearance of spaghetti 24 3.6 3.9 44 43 4.1
with sauce after thawing
Texture of spaghetti with 1.9 3.7 3.9 4.0 4.0 3.9
sauce after thawing

[0040]
Test Example 3

A wheat flour having a gluten index of 76 was
prepared by blending Hokushin wheat flour and ASW wheat
flour (both are hexaploid wheat group). The resulting
wheat flour was used as the raw material flour. Except
for adding, to 100 parts by mass of the raw material
flour, water in amounts shown in Table 4, fresh
spaghettis (Production Examples 14 to 21) were produced
by the same procedure as in Production Example 5 (noodle
extrusion pressure: 160 kgf/cmz). From each of the
obtained fresh spaghettis of Production Examples 14 to 21,
freshly boiled spaghetti and boiled spaghetti which was
frozen-stored and then thawed (with and without sauce)

were produced by the same procedure as in Test Example 1,



and evaluated for appearance and texture by the same

procedure as in Test Example 1.

The results are shown in Table 4.

[0041]

[Table 4]

Production
Example
14

Production
Example
15

Production
Example
16

Production
Example
17

Production
Example
18

Production
Example
19

Production
Example
20

Production
Example
21

Water

(part by
mass)

13

15

20

24

27

30

35

37

Appearance

of spaghetti

(right after
boiling)

2.1

3.6

4.2

4.7

4.6

4.2

3.5

3.0

Texture of
spaghetti
(right after
boiling)

L5

33

4.1

4.6

45

4.0

3.5

2.5

Appearance
of spaghetti
(after
thawing)

1.3

34

4.0

4.6

45

4.6

34

29

Texture of
spaghetti
(after
thawing)

1.2

3.5

3.9

4.6

4.6

4.1

3.7

23

Appearance
of spaghetti
with sauce
after
thawing

2.7

34

3.9

4.4

4.4

4.1

34

2.8

Texture of
spaghetti
with sauce
after
thawing

1.2

3.6

3.7

4.0

4.0

3.9

3.3

2.7

[0042]

Test Example 4

A wheat flour having a gluten index of 76 was

prepared by blending Hokushin wheat flour and ASW wheat

flour

a flour containing,

(both are hexaploid wheat group).

relative to 100 parts by mass of the

Except for using
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above wheat flour, an egg white powder (dried egg white
ELS: Kewpie Corporation) in amounts shown in Table 5 as
the raw material flour, fresh spaghettis (Production
Examples 22 to 27) were produced by the same procedure as
in Production Example 19 (noodle extrusion pressure: 160
kgf/cm?, 30 parts by mass of water relative to 100 parts
by mass of raw material flour). From each of the
obtained fresh spaghettis of Production Examples 22 to 27,
freshly boiled spaghetti and boiled spaghetti which was
frozen-stored and thawed (with and without sauce) were
produced by the same procedure as in Test Example 1, and
evaluated for appearance and texture by the same
procedure as in Test Example 1.

The results are shown in Table 5. Also, the results
of Production Example 19 are shown again in Table 5.

[0043]



[Table 5]

Production
Example
19

Production
Example
22

Production
Example
23

Production
Example
24

Production
Example
25

Production
Example
26

Production
Example
27

Dried egg
white
(part by mass)

0

0.1

0.3

1

3

5

6

Appearance of
spaghetti
(right after
boiling)

4.2

4.2

42

43

4.6

45

4.1

Texture of
spaghetti
(right after
boiling)

4.0

4.0

4.4

4.7

4.8

45

4.0

Appearance of
spaghetti
(after thawing)

4.6

45

4.6

4.7

4.7

4.6

4.6

Texture of
spaghetti
(after thawing)

4.1

4.1

4.4

4.7

4.8

45

4.1

Appearance of
spaghetti with
sauce after
thawing

4.1

4.0

41

4.4

45

42

4.1

Texture of
spaghetti with
sauce after
thawing

3.9

3.9

43

4.6

4.8

4.4

3.8
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The claims defining the invention are as follows:

[Claim 1]

A method for manufacturing a fresh pasta comprising
extruding, at a pressure of 80 kgf/cm® to 200 kgf/cm® to form
noodles, a dough obtained by kneading a raw material flour
comprising a wheat flour of hexaploid wheat group and having a
gluten index of 45 to 100.

[Claim 2]

The method according to claim 1, wherein the dough is
obtained by kneading 100 parts by mass of the raw material
flour and 15 to 35 parts by mass of kneading water.

[Claim 3]

The method according to claim 1 or claim 2, wherein the
noodle extrusion is performed at from -200 mmHg to -760 mm Hg.
[Claim 4]

The method according to any one of claims 1 to 3, wherein
the raw material flour comprises 0.3 to 5 parts by mass of an
egg white powder relative to 100 parts by mass of the wheat
flour.

[Claim 5]

A method for manufacturing a cooked and frozen pasta
comprising:

manufacturing a fresh pasta by extruding, at a pressure of
80 kgf/cm?® to 200 kgf/cm® to form noodles, a dough obtained by
kneading a raw material flour comprising a wheat flour of
hexaploid wheat group and having a gluten index of 45 to 100;

cooking the fresh pasta with heat; and

freezing the cooked pasta.
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[Claim 6]

The method according to claim 5, wherein the dough is
obtained by kneading 100 parts by mass of the raw material
flour and 15 to 35 parts by mass of kneading water.

[Claim 7]

The method according to claim 5 or claim 6, wherein the
noodle extrusion is performed at from -200 mmHg to -760 mmHg.
[Claim 8]

The method according to any one of claims 5 to 7, wherein
the raw material flour comprises 0.3 to 5 parts by mass of an
egg white powder relative to 100 parts by mass of the wheat
flour.

[Claim 9]

The method according to any one of claims 5 to 8, wherein
the pasta thus cooked are frozen with a sauce.
[Claim 10]

Fresh pasta manufactured by the method according to any
one of claims 1 to 4.

[Claim 11]
Cooked and frozen pasta manufactured by the method

according to any one of claims 5 to 9.



	BIBLIOGRAPHY
	DESCRIPTION
	CLAIMS

