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NOODLES 

1.- General information 

Noodles can be made from a range of flours including rice, wheat, maize and potato. The 
dough can be processed in one of two ways- either rolled out into thin sheets of dough and cut 
into strands or extruded using a machine. The strands are then steamed and may either be 
eaten fresh or further processed by drying.  

Drying can be carried out in a solar dryer or a fuel-fired dryer. The noodles can be dried in the 
sun, but the quality will be lower than if a dryer is used.  

Dried noodles should be packaged in a moisture-proof packaging such as polythene and in an 
outer carton or box to prevent crushing. 

 

2.- Processing details for noodles 

Suitability for small-scale production  

Noodles are increasing in popularity in rural and urban areas since they are fast and easy to 
cook. 

Noodles can be prepared from a range of flours, depending upon what is available locally. The 
preparation of noodles is fairly straight forward and does not require extra ingredients or hi-
tech equipment which might not be available.  

When prepared, packaged and stored correctly, noodles are a safe product in terms of food 
poisoning risk. They have a fairly long shelf life.  

Constraints to production  

Dried noodles are very hygroscopic, and will turn mouldy if they take up water.  

They must be packaged in suitable material and stored in a dry place. 



To make good quality noodles, a dryer (either solar or fuel-fired) is required.  

A.-Preparation of raw material 

Cereal grains should be cleaned and sorted. Discard mouldy grains and foreign material. The smoothness 
of the noodles depends on the fineness of the flour used. Flour should be milled to pass through a 0.5mm 
sieve. Bran and husks should be removed. For rice noodles, rice grains should have the outer layers 
removed by passing through a polisher. The grains are then milled into a fine flour using a manual or 
powered grinder. For wheat noodles, the outer husk should be removed from the grain. The grains should 
be milled into a fine flour and sieved to remove the bran. 

 

- Operation: Milling-  

° Suppliers of milling equipment  

Equipment 
cathegory Scale Name of the 

equipment Technical description Price 
code Ref. Images 

Mills 

S-M General 
Purpose Mill 

An electric powered mill for pearling or dehulling of 
coarse cereals and pulses.  It removes bran from 
wheat and coarse grains, and husk from pulses.  
Suitable for small scale pearling/polishing units. 
Capacity 100-300kg/hour. 

  11   

S-M LaMilpa Power 
Mill 

This electric mill will grind wet or dry material.  It is 
adjustable for coarse to fine flour. Capacity 
150kg/hour. 

2 11   

S-M 
Low Cost 
Multipurpose 
Grain Mill 

An electric machine suitable for grinding wheat, 
sorghum, soybean, chickpea and coriander.  Makes 
grits, flour, powder and splits.  Offers precise 
control for particle size.  Foundation is not required 
for installation. Capacity 10/70kg/hour. 

  11   

M-L VM Pulverisers 

An electric mill recommended for medium fine 
grinding of soft to semi-hard materials.  Equipped 
with changeable grinding elements. Capacity 100-
3000kg/hour. 

  11   

S-M 
M.S.Stand 
(Batch 
Operation) 

An electric mill recommended for smaller plants of 
lower throughput capacity or where frequent 
changeover of product is a criteria. 

  11   

M-L VM Pre-
Crusher 

An electric machine that has a primary crusher 
which can be used prior to fine grinding equipment.  
Lumps and irregularly shaped feed materials are 
crushed into a mixture of small lumps to coarse 
powder.  Throughput capacity (25-5000kg/hour) 
and size depend on the properties of material being 
crushed. 

  11   

S-M Grain Mill A manual mill that can be adjusted from powder 
fine to flaky coarse. 1 11   

S-M Mills 
A range of diesel and electric mills capable of 
grinding material to 100 - 250 mesh particle size. 
Throughput 5-1000kg/hour. 

2 11   

S-M 
Victoria Grain 
Mill - High 
Hopper 

The grinding plates are adjustable for various 
degrees of grinding.  To avoid any food 
contamination, the mill is coated with a thick plate 
of pure tin.  The grain grinder can be easily 
dismantled after use for washing and cleaning. 

  11   



S-M 
Victoria 
Electrical 
Grinder 

An electric grinder suitable for cereals, herbs, meat, 
nuts and oilseeds.  The body, base and parts are 
manufactured in cast iron with sanitary tinned 
finish.  Hopper in tinplated steel. Sealed gear box 
with 4 gears. 

  11   

M-L Grinding 
Machines 

A range of free standing models available with 
electric (4-12kw motors) or diesel engines. 
Throughput 250-2000kg/hour. 

  11   

M-L VM Air 
Classifiers 

Desired particles get conveyed for discharge, while 
coarser particles settle down for collection or 
recycling. 

  11   

S-M Wet Milling 
Machine 

Used for milling rice. Capacity can be adjusted 
according to customer needs. 1 11   

S-M Multi Mill 
For high speed granulation, pulverisation etc. of a 
wide range of wet and dry materials.  This machine 
has 12 blades with knife and impact edges. 

  11   

S-M Vertical Stone 
Grinding Mill 

The grinding is done by a pair of emery grinding 
stones. Electric powered. Capacity 150-600kg/hour.   11   

S-M Grinding Mills Diesel and electric powered machinery for 
processing maize. Throughput 300-1200kg/hour.   11   

S-M 

"MFM" 
Domestic 
Grain Grinding 
Mill 

Designed for home use.  This manual machine has 
a simple adjustment for fine or course meal 
grinding. Throughput 7kg/hour. 

  11   

S-M 
"National" 
Grain Grinding 
Mill 

A manual mill specifically designed for the 
smallholder. Throughput 30kg/hour.   11   

S-M Milling 
Machine 

This electric machine mills rice to flour. Capacity 
40kg/hour. 1 11   

S-M Rice Mill A diesel or electric mill used to convert paddy into 
rice. Throughput 250-2500kg/hour.   11   

S-M Milling 
Machine A diesel or electric powered rice miller. 3 11   

S-M Plate Grinding 
Mills 

A range of manual, electric and diesel plate mills 
suitable for wet and dry grinding of grains and 
other crops.  Supplied with two types of plates for 
fine and coarse milling. Throughput 15-
1000kg/hour. 

  11   

S-M Disc Grinder 

This mill reduces a crushed product to a fine 
particle size.  It has two grinding discs: one fixed 
and one rotating.  The material falls from a feed 
chute through a central hole in the fixed disc into 
the grinding chamber and the ground material is 
discharged from a chute at the front of the 
machine. Diesel and electric powered models 
available. Throughput 50kg/hour. 

4 11   

Roller mills 

S-M Roller Mills A range of electric powered roller mills of different 
capacities (500-1000kg/hour).   11   

S-M Rice Dough 
Roller 

This electric powered mill is used for rolling rice 
dough. The capacity (up to 100kg/hour) can be 
adjusted according to customer needs. 

1 11   

S-M Cereal roller 
mill 

A roller mill that is suitable for grinding a range of 
cereals and legumes. Capacity 100-1000kg/hour.   11   

S-M Triple Roll Mill For grinding paste.   11   



 

Hammer 
mills 

S-M Miracle Mill 

This diesel or electric powered mill can reduce 
particle size up to 60 mesh.  It is a 3 in 1 unit which 
pulverises, sieves and collects.  It cool grinds 
anything grindable to a specified degree of fineness 
in one operation using easily changeable screens. 
Capacity 50-6000kg/hour. 

3 11   

S-M Supermills 

Electric powered mills that are suitable for grinding 
cereals, fruit and vegetables.  The mills operate on 
a gravity feed and gravity discharge basis. 
Throughput 80-400kg/hour. 

3 11   

S-M Discharge 
Hammer Mills 

An electric powered roller mill suitable for cereals, 
spices, fruit and vegetables.  3 11   

S-M Hammer Mill 
An electric powered mill with 15 HP / 1700 rpm 
motor and 48 stainless steel hammers. Throughput 
200-250kg/hour. 

3 11   

S-M Briton Grinder A range of electric powered hammer mills for the 
production of all kinds of feeds and cereal grinding.   11   

M-L 
Briton 
Agricultural 
Grinder 

An electric powered roller mill for grinding cereal 
and animal feeds. Feed is direct from grain bin into 
suction hopper.  Automatic cut out fitted in hopper 
to stop grinder when bin is empty. 

  11   

M-L Tropical 
Hammer Mill 

A diesel or electric fan-type elevating hammer mill 
for general use with suction feed unit and vibrator 
feeder available. Throughput 500-2000kg/hour. 

3 11   

S-M Hammer Mill An electric hammer mill for grinding cereals and 
animal feeds. Throughput 200-650kg/hour. 2 11   

S-M Hammer mill 
This is a stainless steel mill with 48 blades that can 
be reversed 4 times.  It has a 15 HP motor. 
Throughput 200-350kg/hour. 

3 11   

S-M VM Mikro 
Pulverisers 

This roller mill has a built-in water circulation jacket 
that reduces the grinding temperature.  Soft to 
medium hard materials are quickly pulverised to 
fine powder. Throughput 25-40kg/hour. 

  11   

M-L VM Air Swept 
Mills 

Recommended for micro fine pulverising of soft to 
medium hard, fibrous and slightly moist materials. 
Throughput 250-800kg/hour. 

  11   

S Popular 
Hammer Mill 

A high output gravity flow mill with a large feed 
hopper; simple feed adjustment, full size swinging 
hammers and bagging off chute. Electric powered. 
Capacity 250-1200kg/hour. 

  11   

M-L Universal 
Hammermills 

Fan type elevating mills for grinding grain, straw, 
oil cake etc. with bulk feed top; double bagging 
cyclone; combined chute-hopper and reversible 
swinging hammers. 

  11   

S-M Hammer mill 
Available in a range of sizes, this machine is useful 
for grinding a range of cereals and pulses. 
Throughput 50-2000kg/hour. 

  11   

S-M Hammer Mill Electric powered mills suitable for cereals, root 
crops and tubers. Capacity 75-1000kg/hour.   11   

M-L Hammer Mill Electric powered mills suitable for cereals. 
Throughput 750kg/hour. 2 11   

S-M Hammer Mill Diesel powered mill suitable for cereals. Throughput 
100-400kg/hour.   11   



 

B.-Mix 

Hot water is slowly added to the flour and mixed to make a stiff dough or porridge. Mixing can 
either be done by hand or using a mixer. 

 

C.-Roll and cut 

If the noodles are being made by hand, the dough is rolled out into thin sheets  The 
sheets are cut into long thin noodles. The thickness of the noodles depends on personal choice. 
Thin noodles will dry more quickly than thicker ones. Thicker noodles may not break so easily 
during storage. 

D.-Extrude 

If an extruder is used, the dough is fed into the extruder and passed out through a 2-3 mm 
opening. 

E.-Dry 

The long noodles are transferred to a drying rack and left to dry, either in a solar dryer, a fuel-
fired dryer or naturally. If they are dried naturally, the noodles should be dried in the shade to 
slow down the rate of drying and to prevent the noodles splitting. If a dryer is used, the 
temperature should not be too high (about 60C) to ensure the noodles are dried slowly to 



prevent cracking. The length of drying time depends on the thickness of the noodles and the 
temperature of the dryer. Care should be taken to ensure that thicker noodles are dried 
through to the centre. If the centre remains moist, the noodles will spoil during storage. When 
the noodles are fully dried, they will break when bent. 

F.-Cut 

Cut the dried noodles into pieces up to 15cm in length. 

G.-Pack/Seal 

Pack the dried noodles into dry, moisture-proof bags. The bags should then be placed in a 
cardboard carton or box to prevent breakage during storage. 


	NOODLES
	NOODLES.pdf
	NOODLES
	- Operation: Milling-


