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HXxEEHE (A2 %4 1 PROCESS FOR MANUFACTURING A NOODLE PRODUCT)

. A process for manufacturing a full moisture shelf stable
noodle product consisting of preparing a mixturs having a
ry matter content of from 30 to less than 45% by waight
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-axtrusion

rt

of the mixture, immediately bringing the noodle procuct
ifnto 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 to 105°C and for 20 to
120 s.
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