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‘Instant noodle is a product prepared
from wheat flour or rice flour as the
main ingredient, with or without the
addition of other ingredients. It may be
treated by alkaline agents. It is cha-
racterized by the use of pregelatinization
process and dehydration etther by frying
or by other methods’
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3.2 Quality Criteria

3.2.1 Acid value (mg KOH/g)
Fried noodle (excluding seasonings)

3.2.2 Peroxide value (meg/kg)
Fried noodle (excluding seasonings)

W 3
Proposed Draft Standard for
Instant Noodles

The Appendix to this standard is
intended for voluntary application by commercial
partners and not for application by governments.

1. SCOPE
This standard applies to the products
as defined in Section 2 bhelow,

2. DESCRIPTION

2.1 Product Definition

Instant noodle is a product prepared
from wheat flour or rice flour as the main
ingredient, with or without the addition
of other ingredients. It may be treated by
alkaline agents. It is characterized by the use
of pregelatinization process and dehydration
either by frying or by other methods.

3. ESSENTIAL COMPOSITION AND
QUALITY FACTORS

3.1 Composition
3.1.1 Basic Ingredients
(a) Wheat flour
(b) Salt
3.1.2 Optional Ingredients
(a) Flours (other than wheat flour)
(b) Starch
(c) Legume powders
(d) Edible fats and oils
(e) Seasonings

Maximum level

2.0

up to 30.0
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4. FOOD ADDITIVES

4.1 Alkaline agents

170( i )Calcium Carbonate

325 Sodium Lactate

339( 1) Monosodium Orthophosphate
339(ii) Disodium Orthophosphate
340(ii ) Dipotassium Orthophosphate
340(iii) Tripotassium Orthophosphate
341(i1) Dicalcium Orthophosphate
341(iii) Tricalcium Orthophosphate
450(iii) Tetrasodium Diphosphate
452( 1) Sodium Polyphosphate
452(ii) Potassium Polyphosphate
500( 1) Sodium Carbonate

500(ii) Sodium Hydrogen Carbonate
501( 1) Potassium Carbonate

4.2 Acidifying agents
260 Acetic Acid, Glacial
270 Lactic Acid

296 Malic Acid (DL-)
330 Citric Acid

334 Tartaric Acid (L-)
355 Adipic Acid

4.3 Colours

101 i Riboflavin

150a Caramel I

150¢c Caramel I

150d Caramel IV

160a( i ) Beta Carotene
160b Annatto Extracts

4.4 Emulsifiers

322 Lecithin

432 Polyoxyethylene(20) Sorbitan Monolaurate
433 Polyoxyethylene(20) Sorbitan Monooleate

e e e N e e S S S

Maximum level

Limited by GMP
Limited by GMP

1000mg/kg, expressed
as phosphorus, singly
or in combination

Limited by GMP
Limited by GMP
Limited by GMP

Limited by GMP

Limited by GMP

Limited by GMP

Limited by GMP
1000mg/kg, As tartaric acid
1000mg/kg, As adipic acid

200mg/kg
Limited by GMP
Limited by -GMP
Limited by GMP
200mg/kg
200mg/kg

Limited by GMP
1000mg/kg, singly
or in combination

435 Polyoxyethylene(20) Sorbitan Monostearate
436 Polyoxyethyiene(20) Sorbitan Tristearate
471 Mono- and Di- Glycerides of Fatty Acids

e e N N

Limited by GMP

473 Sucrose Esters of Fatty Acids 500mg/kg
475 Polyglycerol Esters of Fatty Acids 500mg/kg
476 Polyglycerol Esters of Interesterified Ricinoleic Acid 500mg/kg
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4.5 Stabilizing and thickening agents
400 Alginic Acid
412 Guar Gum
414 Arabic Gum
415 Xanthan Gum
459 B -Cyclodextrin
1420 Starch Acetate
1450 Starch Sodium Octenyl Succinate
Edible Gelatin

4.6 Humectant
1520 Propylene Glycol

4.7 Anticaking agents
554 Sodium Aluminosilicate
900a Polydimethylsiloxane

4.8 ntioxidants
306 Mixed Tocopherols Concentrate
307 @ - Tocopherol

4.9 Flavour enhancers
508 Potassium Chloride
621 Monosodium Glutamate
627 Disodium 5 -Guanylate
631 Disodium 5 -Inosinate
635 Disodium 5 ~Ribonucleotide
Disodium Succinate

4,10 Sweeteners
420 Sorbitol and Sorbitol Syrup

4.11 Flavouring agents

Natural flavours and their identical
synthetic equivalents and other synthetic
flavours, except those which are known
to represent a toxic hazard.

5. CONTAMINANTS

The products covered by the provisions
of this standard shall comply with
maximum limits being established by
Codex Alimentarius Commission.

6. HYGIENE

Limited by GMP
Limited by GMP
Limited by GMP
Limited by GMP
1000mg/kg

Limited by GMP
Limited by GMP
Limited by GMP

5000mg/kg

Limited by GMP

50mg/kg
) 200mg/kg, singly
) or in combination

Limited by GMP
Limited by GMP
Limited by GMP
Limited by GMP
Limited by GMP
Limited by GMP

Limited by GMP

6.1 It is recommended that the products
covered by the provisions of this
Standard be prepared and handled in
accordance with the appropriate
sections of the Recommended Inter-
national Code of Practice - General
Principles of Food Hygiene (Ref. No.
CAC/RCP 1-1969, Rev. 3, 1997), and
other relevant Codex texts such as
Codes of Hygienic Practice and
Codes of Practices.

6.2 The products should comply with
any microbiological criteria established
in accordance with the Principles for
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the Establishment and Applications
of Microbiological Criterta for Foods
(CAC/GL 21-1997).

7. LABELLING

Products must be labelled according to
General Standard for Labelling of
Prepackaged Foods (CODEX STAN 1-19%5,
Rev. 1, 1991, CODEX Alimentarius Vol.
1A), and the following specific articles
are applicable:

7.1 Name of the Products
7.1.1 For the fried noodle, the products
shall be labelled "Fried noodle”.

7.2 Additional terms relating Subsection
7.1 based on the differences in the
ingredients or colour may be labelled
in accordance with the national
‘practices of country where the product
is sold.

7.3 Directions for cooking may be
described on the package.

8. PACKAGING

Packages used for Instant noodles shall :

(a) protect the organoleptic characteristics
and the overall quality of the
products;

(b) protect the product against con-
tamination;

(c) be made with strong and moisture-
proof materials.

9. METHODS OF ANALYSIS AND
SAMPLING

9.1 Sampling
Sampling shall be in accordance with
the FAO/WHO CODEX Alimentarius

Sampling Plans for Prepackaged Foods
(AQL-6.5) (CAC/RM 42-1969).

9.2 Methods of Analysis
9.2.1 Acid value

According to TUPAC 2.201, ISO 660:1996
9.2.2 Peroxide value

According to IUPAC 2501, AOCS Cd
890(97), ISO 3960:1998

Appendix

This text is intended for voluntary
application by commercial partners and
not for application by governments.

1. OTHER COMPOSITION AND QUALITY
FACTORS

1.1 TYPES
(a) Fried noodle
(b) Dried noodle

1.2 OTHER COMPOSITION CHARAC-
TERISTICS

1.2.1 Moisture content

1.2.1.1 Fried noodle

1.2:1.2 Dried noodle

10.0% m/m max
13.09% m/m max

1.3 OTHER QUALITY CHARACTERISTICS
1.3.1 Flavour

The product should have a charac—
teristic flavour of the type.
1.3.2 Colour

The product should have a charac—
teristic colour and gloss of the type.
1.3.3 Taste

The product should have a charac—
teristic taste of the type.

2. OTHER METHODS OF ANALYSIS

2.1 Moisture content
According to AOAC 926.07

_66_



