
Discover The Secret To Perfect instant noodle production
line: instant noodle production line Recipes

If you want to know more story about LOYAL brand? here  can
help you - https://www.facebook.com/foodmachineloyal 

Introduction

In today’s fast-paced world, instant noodles have become a global
staple, valued for their convenience, affordability, and wide flavor
variety. With consumption growing steadily across Asia, Africa, the
Middle East, and South America, food manufacturers are under
increasing pressure to maintain product quality while scaling production.
In this highly competitive landscape, ensuring consistent output has
become critical for brand reputation and market success.

To meet this demand, investing in the right instant noodle making
machine is no longer optional—it’s a necessity. From mixing flour to final
packaging, every stage in an instant noodle production line must
operate with precision and reliability. Without proper equipment,
manufacturers risk inconsistencies in noodle texture, cooking
performance, and appearance—all of which can negatively impact
customer satisfaction.

As noted by food engineering specialist Dr. Rachel Lin, “Consistency in
food processing doesn't happen by chance—it happens by design. The
right machinery ensures that every batch meets the same quality
standards.” This is where the role of specialized instant noodle
equipment becomes evident. A well-designed machine not only
improves uniformity but also minimizes downtime and enhances overall
productivity.

In the sections that follow, we will explore the critical features to look for
when selecting an instant noodle making machine, and how choosing
the right instant noodle equipment can transform your production line
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into a high-performing, quality-driven operation.

Why Machine Features Matter in Instant Noodle
Production

In the realm of food manufacturing, the quality of the end product is
directly influenced by the design and performance of the machinery
used. This principle is especially true in the case of instant noodle
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production line systems, where consistency in texture, thickness, and
cooking time depends heavily on equipment precision and durability.

The foundation of uniform noodle quality lies in having a reliable instant
noodle making machine. When machines are not engineered to exact
specifications or lack proper control mechanisms, variations can occur
in dough mixing, steaming, or cutting processes. Such inconsistencies
often lead to uneven noodle strands, over- or undercooked sections, or
even product deformation—outcomes that can damage brand image and
lead to increased waste.

Moreover, high-quality instant noodle equipment helps maintain
production stability. With robust mechanical structure and optimized
design, the equipment can withstand long operating hours without
frequent breakdowns or the need for constant adjustment. According to
industrial food technologist Michael Zhang, “Stable and repeatable
machine performance is the backbone of large-scale food
manufacturing. Without it, scaling production with consistent quality
becomes almost impossible.”

In short, the features built into an instant noodle making machine are
not just add-ons—they are essential to ensuring a dependable output.
Every function, from rolling and steaming to cutting and fryering, must
work in harmony to deliver noodles that meet consistent quality
standards batch after batch.

After introducing so many aspects, are you interested in instant noodle
manufacturing? If so, please continue reading and I will introduce the
instant noodle production line.
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Instant noodle production line flow chart

FLOUR-MIXING MACHINE---ROLLING AND PRESSING MACHINE ---
CONVEYOR---BOILING MACHINE---CUTTING MACHINE---SORTING
MACHINE---AUTOMATIC ELECTRIC FRYER---OIL
TANK(optional)---OIL FILTER(optional)---COOLING MACHINE

The function of instant noodle production line

                             4 / 16



1.FLOUR MIXER: Mixing the raw material uniform.

2.ROLLING AND PRESSING MACHINE: After heat treatment,
increases the hardness of the roll, the noodles that are pressed out are
lighter and stronger.

3.CONVEYOR: To Deliver the Shaped Noodles to Next Device-Boiling
machine.

4.STEAM BOILING MACHINE: Using the electrical to heating the water
to have steam, then Boiling the noodles by steam.

5.CUTTING MACHINE: It is used to cut noodles and adjust the
frequency by controlling the size of noodles.

6.SORTING MACHINE: Put the cutter noodles here. The workers need
put the noodles from this plate to the noodles box of next device-Drying
machine.

7.ELECTRIC FRYER: Fried instant noodles.

8.OIL TANK: To storage the oil.

9.OIL FILTER: To filting the oil with longer the life of the oil.

10.COOLING MACHINE: Cool to room temperature.

This production line is a small-volume production line. A large-volume
instant noodle production line requires more equipment than a small-
volume one. If you want to choose a large-volume production line,
please contact us directly.

Layout of the instant noodle production line

We are introducing a small-volume instant noodle production line, so
the noodle mixer can be placed anywhere. A sorting table can be added
after the cutter, and the noodles can be manually placed in the noodle
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box of the fryer.

Sample of instant noodles production line

The instant noodle samples mainly differ in weight and shape (round,
square).

Key Features to Look for in an Instant Noodle
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Making Machine

Selecting the right instant noodle making machine is crucial for
manufacturers aiming to achieve high product consistency and long-
term production efficiency. Below are the most important features to
consider when evaluating instant noodle equipment for your production
needs:

1. Stainless Steel Construction for Hygiene and Durability

Food safety is a non-negotiable priority in modern manufacturing. A
machine built with stainless steel resists corrosion, is easy to clean, and
meets global food hygiene standards. It also ensures the equipment
maintains structural integrity during extended use, reducing the risk of
contamination and mechanical failure.

2. Adjustable Rolling and Cutting Systems

Uniform thickness and precise cutting are essential for noodles to cook
evenly and maintain their shape. Machines with adjustable rollers and
cutting blades allow operators to fine-tune settings based on noodle
type and customer preferences. This flexibility improves the versatility of
the entire instant noodle production line, enabling quick adaptation to
product variations.

3. Precise Temperature and Steam Control

Proper steaming is vital to gelatinize the starch and enhance noodle
elasticity. Machines with accurate steam and temperature regulation
deliver consistent cooking results. In addition, stable heat management
prevents under- or over-processing, preserving the texture and taste of
the final product.

4. Easy Maintenance and Cleaning

Daily cleaning and maintenance should not interrupt the production
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cycle. Look for machines with a modular design, removable parts, and
smooth surfaces that allow quick and efficient sanitation. This keeps the
instant noodle equipment running smoothly, reduces downtime, and
extends equipment life.

Each of these features directly contributes to the overall success of an
instant noodle production line. Choosing machinery equipped with these
essential components will help manufacturers maintain consistent
quality and meet growing market demand with confidence.

Benefits of Choosing the Right Instant Noodle Equipment

Investing in high-performance instant noodle equipment is more than
just acquiring machinery—it's a strategic decision that influences every
aspect of your production efficiency and product consistency. Below are
the key benefits manufacturers gain from choosing the right equipment:

1. Improved Product Consistency

The most immediate benefit of using a well-designed instant noodle
making machine is the uniformity of the final product. From dough
mixing to drying, each stage is precisely controlled, resulting in noodles
that are consistent in weight, texture, and cooking behavior. This
consistency builds brand trust and meets consumer expectations
across every batch.

2. Higher Production Efficiency

Top-tier instant noodle equipment is engineered for continuous, high-
speed operation. With features such as fast heating, rapid cutting, and
synchronized rolling systems, your instant noodle production line can
significantly increase output without compromising quality. This
efficiency allows producers to meet high market demand while
optimizing manpower and time.

3. Reduction in Manual Intervention
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Machines equipped with automation-friendly designs minimize the need
for constant human adjustment or supervision. Operators can focus on
monitoring the production process instead of managing repetitive tasks.
This not only lowers the risk of error but also improves safety and
cleanliness on the factory floor.

4. Compatibility with a Complete Instant Noodle Production Line

When selected carefully, instant noodle making machines integrate
seamlessly with upstream and downstream systems such as mixers,
steamers, fryers, and packaging units. This compatibility enhances
workflow, shortens transfer time between steps, and creates a more
cohesive, streamlined operation.

As food processing expert Dr. Sun Mei explains, “High-efficiency
machinery isn't just about speed—it’s about repeatable precision that
allows factories to grow while maintaining the product integrity
consumers rely on.” Choosing the right equipment empowers
manufacturers to meet the dual challenge of volume and quality in a
competitive market.

If you are interested, I will recommend a company to you, please
continue reading.
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Recommended Company

Shandong Loyal Industrial Co.,Ltd. Is a Manufacturer Of Snacks
Extruder Machine , Industrial Microwave Oven , Corn Flakes Production
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Line , And a Standing Director Of China Food And Drying Equipment
Industry Association.

The Self-developed Twin-screw Extruder And Single-screw Equipment
of Shandong Loyal Machinery Have Been Used In Production: Puffed
Snack Food, Breakfast Cereal Corn Flakes, Fried Pasta, Bread
Crumbs, Fruit Chips, Baby Food, Textured Soy Protein (tsp) Food, Fish
Feed And Pet Food. a Variety of Snack Production Line Supporting
Products.at The Same Time, The Batching, Drying, Flaking, Baking,
Frying And Spraying Equipment Matching The Twin-screw Extrusion
System Have All Achieved Independent Design And Production.

Our Extrusion System Is Widely Used In: Puffed Snack Foods,
Breakfast Cereals, Vegetable Protein Meat Products, Soy Based
Nutrition Bars, Reconstituted Rice, Grain Nutrition Powder, Modified
Starch, Starch-based Sticky Music Children's Educational Toys,
Degradable Starch-based Packaging Filling Materials, Bread Crumbs
And Other Food Additives, Pet Food, Aquatic Feed, Biology And
Chemical Industries. 

Customer-specific Food Processing Plant Project Solutions

As one of the leading manufacturers of food processing equipment, we
are always searching for new solutions that benefit our snack food
customers. Our experienced frying engineers always find the optimal
solution for your industrial batch and continuous frying system line
application. That's why we also develop, design and produce custom
fried snack production line. 

Close collaboration with our customer is important to us even in the
early development phase. No matter what the special requirements of
instant noodles production line, snack food extruder machine, pasta
production line application, we can develop a custom made food
processing equipment to match your needs.

Loyal have a unique and efficient industrial continuous frying equipment
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for snack food extruder machine that provides the right crunch and
desired moisture level. 

The Industrial Microwave Sterilization Defrosting Drying Machine can
be designed as a dry powder dosing system and a wet slurry dosing
system as required. 

Some snacks can also be fried according to taste requirements, and we
also provide Fried Snack Production Line for the processing and
packaging of fried extruded snacks.

Loyal Food Production Line meet the needs of customers to obtain
snack food that meet the needs. 

In ovens or drying units, electric or gas can be used as heating
sources. 

Loyal have a unique and efficient industrial continuous frying equipment
for snack food extruder machine that provides the right crunch and
desired moisture level. 

The Industrial Microwave Sterilization Defrosting Drying Machine can
be designed as a dry powder dosing system and a wet slurry dosing
system as required. 

Some snacks can also be fried according to taste requirements, and we
also provide Fried Snack Production Line for the processing and
packaging of fried extruded snacks.
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About packaging and after-sales service

Packing: Plastic Film Suitable For Ocean Carriage

Technical Support: The customer can inform machine related problems
to us via telephone, email or fax. All information will be recorded and
will be reported to the After-sale Service team. Meanwhile, the sales
person will be tracking the case until problem solved.
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Service Team:We have a professional After-sale Service team
including10 professional engineers with at least 6 years working
experience. They can handle technical consultation about
manufacturing process, maintenance, fault diagnosis and
troubleshooting, etc.

After-sale Service available :1.Check & test before delivery
2.Instruction for installation  3.On site commissioning 4.Repair &
maintenance

After the receipt the advanced payment, we will provide allocation chart
at the buyer’s request. When effect the shipment, we’ll provide
operation manual, etc. in English.

We, Loayl, are food equipment export experts. We provide everything
from powder mixing machines to packaging machines, providing
services from A to Z. 

Selecting the right instant noodle making machine is one of the most
important decisions for any manufacturer aiming to produce high-
quality, consistent noodles. From stainless steel construction to precise
cutting systems, every feature plays a critical role in maintaining product
excellence. Reliable instant noodle equipment supports efficient
operation and consistent output—cornerstones of long-term success in
the competitive noodle market.

Ultimately, a well-chosen instant noodle production line not only meets
the technical requirements of manufacturing but also aligns with the
evolving expectations of consumers. By prioritizing functionality,
hygiene, and process stability, food producers can ensure their
products stand out on supermarket shelves and deliver satisfaction in
every bite.
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Reference

The following are five authoritative foreign literature websites in the field
of Industrial food machinery:

1. Food Engineering Magazine

Website: https://www.foodengineeringmag.com/
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2.Food Processing Magazine

Website: https://www.foodprocessing.com/

3.Journal of Food Engineering

Website:https://www.journals.elsevier.com/journal-of-food-engineering

4. Food Manufacturing Magazine

Website:https://www.foodmanufacturing.com/

5. International Journal of Food Science & Technology

Website:https://onlinelibrary.wiley.com/
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