
High-end  instant  noodle
production line
 

The instant noodle production line is a kind of equipment
specially  used  for  the  production  of  instant  noodles.  It
includes multiple processes and machinery and equipment, which
are  used  to  process  raw  materials  through  a  series  of
processing,  modulation,  molding,  baking,  etc.,  and  finally
make  instant  noodle  products  with  complete  packaging.  The
following is a brief introduction of a general instant noodle
production line:

Raw  material  processing:  This  step  mainly  involves  the
preparation and proportioning of flour, salt, water and other
raw  materials,  and  pretreatment  is  carried  out  through
cleaning, sieving and other operations.

Noodle production: mix flour and other raw materials with an
appropriate amount of water through a mixer to form batter,
and then make the batter into noodles through gelatinization,
hot air steam and other processing technologies.

Condiment production: According to different recipes and taste
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requirements, the raw materials such as seasoning and edible
oil are proportioned, mixed and processed.

Packaging material preparation: This step includes cleaning
and sanitizing packaging materials, such as dough bags or
cups, and doing some special processing, such as printing and
cutting.  Instant  noodle  manufacturing:  Mix  the  prepared
noodles with seasonings, and process them by steaming or hot
air drying, and finally form the finished instant noodles.

Packing and packaging: Pack the produced instant noodles into
packaging bags or cups, and go through steps such as sealing
and vacuum packaging to ensure the hygiene and freshness of
the products.

Inspection  and  packaging:  Use  some  automated  equipment  to
inspect  the  quality  of  instant  noodles,  such  as  weight,
packaging integrity, etc., and then package qualified products
and perform operations such as labeling.

Finished  product  warehousing  and  distribution:  Put  the
packaged instant noodles into the finished product warehouse,
ready to be distributed to sellers and end consumers.



Advantages of instant noodle production line

Increased efficiency

An instant noodle production line is
designed to automate the noodle

production process, reducing the need
for manual labor and increasing

production efficiency. This can result
in higher output and reduced

production time.

Consistent product quality

The use of automated processes ensures
that each batch of instant noodles is
made according to the same recipe and
under controlled conditions. This
leads to consistent product quality

and taste, satisfying customer
expectations.

Cost-effective

With increased efficiency and
automation, an instant noodle
production line can help reduce

production costs. It eliminates the
need for a large workforce and
minimizes wastage, resulting in

improved profitability for
manufacturers.



Customization options

Instant noodle production lines offer
flexibility in product customization.
Manufacturers can easily adjust the
recipe, flavor, shape, and packaging

options to meet specific market
demands and consumer preferences.

Food safety and hygiene

Instant noodle production lines are
designed to meet strict sanitary
standards. They incorporate proper

cleaning and sterilization procedures,
ensuring food safety and hygiene
throughout the production process.

Packaging capabilities

Instant noodle production lines often
include packaging machinery, allowing
for efficient and automated packaging
of the final product. This improves
the packaging speed and accuracy,
while also ensuring the product's
shelf life and reducing the risk of

contamination.

Scalability

An instant noodle production line can
be customized to accommodate different

production capacities, allowing
manufacturers to scale up or down as
per market demand. This flexibility
enables businesses to adjust their
production volume and meet market

fluctuations effectively.


