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whick comprises

prccess for the prepzaration of an instant glass noodle

fu

) preraring a dough from raw mung bean starch or raw
=otatc starch or any mixture thereof by adding hot water

and miXing to partially pregelatinise the starch,

H0 =) extrucding the dough to form the noodles,

<) szZeaming the noodles,

3) blarnching the steamed rnoodles with hot water,

€) cZl’iing the blanched noodles in chilled water to allow
15 starcsh retrogradation, and

} d—ying the noodles <o a moisture content below 15%.
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The present invention relates to a process for the
PTreparation of noodles, more particularly to the
PIZeparation of instant glass, cellophane or transparent
ncodles which, for the sake of convenience, will
hereirafter be referred to as instant glass noodles.

tec parzially gelatinise the Starch, mixing, kneading and
exZruding the dough, a second cooking step to complete the
Starch gelatinisation, followed by draining, cooling and
frsezing for 24-28 hours to allow starch retrogradation and
finally drying.

US~:-A-485830867 describes and claims a Process for producing
a8 -ransparent pasta sheet wrapped around a filling which
comprises adding water to a starting mixture comprising raw
Starch:a-potato starch in a weight ratio of about 95:5 to
abcut 33.:65, kneading the moistened mixture to form a
dough, Thereafter €Xtending the dough to Produce a
transparent pasta sheet and Wrapping the sheet around a
filling. There is NO mention of instant noodles nor a
dehvdrazed product.

the noocle is a mixture of mung bean starch and a granular
crosslinked potato Starch or a granular Crosslinked sweet
Pelazec starch, the granular potato starch being Crosslinked
sulficiently to have @ sediment volume of about 2-16 ml and
the swee: potato starch being crosslinked to have a
Sediment volume of about 2-6 ml. The only process described
in this =atent for Preparing the oriental noodles involves
Ireezing and thawing Stages before air drying. There is no
|entzon <f instant noodles,
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We have devised a process for the preparation of instant

giz2ss noodles from raw mung bean starch or raw potato
tarch which requires no cooking, freezing or thawing

Stages. Cross-linked or alpha-starches are unnecessary,

Aczording to the present invention, -there is provided a
prccess for the preparation of an instant glass noodle
which comprises

a) preparing a dough from raw mung bean starch or raw
pozato starch or any mixture thereof by adding hot water
anc mixing to partially pregelatinise the starch,

b) extruding the dough to form the noodles,

C) steaming the noodles,

d) olanching the steamed noodles with hot water,

€) chilling the blanched noodles in chilled water to allow

I

tarch retrogradation, and

£
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2rying the noodles to a moisture content below 15%.

Munzs bean starch imparts a more crunchy noodle bite while
PClzto starch imparts a more elastic noodle bite.

The amcunt of hot water added to the starch may
corveniently be from 20 to 60% by weight, preferably from
3C Zo 50% by weight and more preferably from 35 to 45% by
weizht based on the total weight of the dough formed. The
temoerature of the hot water may be from 80°C to boiling,
preleracly from 85° to 100°C and especially from 90° to
98°C. The duration of *the mixing of the hot water with the
Stazch may be, for example, from 2 to 30 minutes,
CreZeracly from 5 to 20 minutes and more preferably from 10
te 13 minutes. The admixture with hot water should
bregelatinise some, but not all, of the starch, e.g. from
0 3C%, preferably from 10% to 20%. The partial

5
pregelatinisation provides binding for good processability.
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The extrusion of the dough to form the noodle may be

Carried out in a ram extruder or a double screw extruder
buat is preferably carried out in a single screw extruder.
The diameter of the nozzle may be, for example, from 0.25

to 1.5 mm and preferably from 0.5 to 1.0 m and especially
from 0.7 to 0.9 mm.

Preferably, after extrusion, the noodle is portioned and
fcrmed into a nest or cake. The portioning involves cutting
tZe noodle into Strips or strands having a length of from
acout 7 cm up to 40 cm Oor more. The portioned strands may
be formed into a nest by folding and intertwinning a
plurality of strands into either a roughly spherical shape
Scmewhat similar to a bird's nest or into a roughly square
sk.ape o form a cake. The weight of the nest or cake may be
from 15 to 100 g. more usually from 20 to 80g, for example

from 25 to ©5g. The volume of the nest or cake may be from
about 3%0cm3 to about 270zm3.

The Steaming of the noodles is performed to firm up the
surface and structure and may be carried out for a period
of from 30 seconds to 25 minutes, preferably from 1 to 15
mizutes and especially from 2 to 10 minutes. The
tezperature of the stear may be at least 85°C and
preferably from 90 to 100°C. saturated Steam or steam at
atmospheric condition May conveniently be used, if desired.

The blanching of the Steamed noodles is carried out to
complete or substantially complete the starch
gelatinisation. The cemperature of the hot water may be
frem 8C°C to beciling, preferably from 85° to 100°C and
espacia.ly from 90° to 98°C. The duration of the blanching
may be Zrom 1 to 60 seconds, preferably from 5 to 45
seconds and more preferably from 10 to 30 seconds.



n

=
(@)

ro
wn

(9]
w

4 U

Tre chilling of the blanched noodles is carried out to
allow starch retrogradation. Retrogradation allows the
ncodle strands to become stiffer, to facilitate the
oreration of strand loosening to brevent them from Sticking
tcgether before drying as well as to Create a desirable
rigid or rubbery texture to the final product. The chilling
is performed with chilled water which may be from just
above IZreezing point to 15°C, for instance from 1° to 12°c
arZ preferably from 2° to 10°C. The duration of the
chilling may be from 10 seconds to § minutes, preferably
-rom 30 seconds to 3 minutes angd more preferably from 1 to
2 zinutes.

Afzer chilling, excess water may be drained away, e.g. by
sisving, vibrating or air blowing.

iz2lly the chilled noodles are dried to give the instant
glzss noodles preferably to a moisture content of 3 to 13%
Sy welght, e.g. from 5 to 10% by weight. The drying may be
carried out by any conventional method, e.g. a heated drum,
&L 2ven, an infrared tunnel, a microwave oven, a dielectric
fezzer or more convenlently, by hot air. The drying
-Smrerature may be from 50° to 100°c, preferably from 55°
<2 3C°C and especially from 60° to 80°C. The duration of
the Zrying may be from § minutes to § hours, preferably
Zro= 1 o 3 hours, longer periods of time usually being
Taguired at lower temperatures,

Tne lnstant glass noodles prepared according to this
inveniicn may be reconstituted for consumption by placing
1% Dolling water and continuing to boil for from 1 to 5
-~-%=-2s, preferably from 2 to 3 minutes. They may also be
gccnsiituted for consumption in a microwave oven by adding
tl &I a2ppropriate amount of water, €.9. cold tap water at
22° ¢ 23°C and heating at high power from 3 to 6 minutes,

vrafarz Ely 4 to 5 minutes, or boiling water and heating at

i3]
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high power from 1 to 4 minutes, preferably 2-3 minutes. 1n
cdition, the instant glass noodles may be reconstituted
fcr consumption by standing in water that has already been
bciled with the heat turned off except that the time
reguired for rehydration may be longer, e.g. 10-15 minutes.

Tr.e following Examples further illustrate the present
invention.

EXAMPLE 1

6C parts of raw mung bean starch is mixed with 40 parts of
wazer at 95°C for 15 minutes to give a dough in which the
Stzrch is partially pregelatinised. The dough is formed

nccdie is then portioned into strands having a length of 30
Cm and then a plurality of strands are folded and
inzertwined to form a nest having a weight of 50 g and a
vciume of 250cm3. The nest is steamed for 5 minutes with
Stear at a temperature of 95°C and then blanched with water
at 23°C for 20 secords to complete the starch
ge_atinisation.

~Zter blanching, the nest is chilled for 1.5 minutes in

a2t 5°C to allow starch retrogradation. Excess water
is drained off by means of a sieve and the nest is finally
c¢riad iz an oven at 70° C for 2 hours to give the instant

¢.ass ncodles having a moisture content of 8%.

Cn reconstitution for consumption by boiling in water for 2
minites, the glass ncodles have a desirable crunchy bite.
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EXAMPLE 2

A similar procedure to that described in Example 1 is
fellowed but using, instead of the mung bean starch, raw
Pctatoe starch. On reconstitution for consumption, the glass
ncodles have a desirable elastic bite.

EX2AMPLES 3 to 5

A similar procedure to that described in Example 1 is
followad but using, instead of the mung bean starch,
mixtures of raw mung bean starch and raw potato starch in
the prcportions shown in Table 1. On reconstitution for

comsumption, the organoleptic properties are as indicated
in Table 1.

TARLE 1
EXAMPLE RATIO OF MUNG BEAN STARCH ORGANOLEPTIC

TO POTATO STARCH PROPERTIES
3 75:25 more crunchy bite
4 50:50 well balanced bjite
5 25:75 more elastic bite
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CLAIMS

1. A process for the preparation of an instant glass noodle
which comprises

a) preparing a dough from raw mung bean starch or raw
potato starch or any mixture thereof by adding hot water
and mixing to partially Pregelatinise the starch,

b) extruding the dough to form the noodles,

C) steaming the noodles,

) blanching the steamed noodles with hot water,

e) chilling the blanched noodles in chilled water to allow
tarch retrogradation, and

f) drying the noodles to a moisture content below 15%.

2. % process according to claim 1 wherein the amount of hot
water added to the starch is from 20 to 608 by weight based
on the total weight of the dough formed.

3. 2 preccess according to claim 1 wherein the temperature
of the hot water is from 80°C to boiling.

4. X prccess according to claim 1 wherein the duration of

the mixing of the hot water with the starch is from 2 to 30
minctes.

5. 2 process according to claim 1 wherein, after extrusion,
the noodle is portioned and formed into a nest or cake.

€. B precess according to claim 1 wherein the steaming of

the noodles is carried out for a period of from 30 seconds
TC 23 minutes.

7. R prozess according to claim 1 wherein blanching of the
Steaned noodles is carried out to complete or substantially
ccxmplete the starch gelatinisation.
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8. A process according to claim 1 wherein blanching of the
steamed noodles is carried out in water at a temperature
frem 80°C to boiling for a'period of from 1 to 60 seconds.
9. A process according to claim 1 wherein chilling of the
blanched noodles is carried out in water at a temperature
frem 1° to 12°C for a period of from 10 seconds to 5
minutes.

10. A process according to claim 1 wherein the noodles are
dried at a temperature from 50° to 100°C for a period of
fro= 3 minutes to 5 hours.
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