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Introduction

The global demand for instant noodles has seen remarkable growth in recent years,
by the fast-paced lifestyles of consumers and the need for convenient, ready-to-eat n
According to data from the World Instant Noodles Association, annual consumption F
surpassed 120 billion servings globally, highlighting the significant market potential fc
producers. As this industry expands, investing in high-quality instant noodle equipme
become a critical decision for food manufacturers seeking to meet both volume and c
expectations.

Selecting the right instant noodle making machine is more than a technical choice—i
strategic investment that directly affects production efficiency, hygiene standards, an
term operational success. From raw material processing to final packaging, the entire
process must be supported by equipment that meets strict food industry standards w
ensuring consistent noodle texture and taste.

This guide is designed to help buyers make informed decisions by exploring key

considerations before investing in an instant noodle production line. Whether you're ¢
a new facility or upgrading your existing setup, understanding the basics of productio
evaluating features, and identifying the right configurations will help you build a more


https://www.foodmachineryint.com/pt/what-to-know-before-investing-in-an-instant-noodle-making-machine/
https://www.facebook.com/Foodextruderfactory/
https://www.foodmachineryint.com/instant-noodles-production-line/

competitive and reliable noodle manufacturing operation.

As food technology expert Dr. Lin Wei, a specialist in noodle processing systems,
emphasizes, “A well-chosen instant noodle making machine not only boosts producti
also safeguards product integrity and compliance with food safety regulations.” With 1
guide, you'll gain the foundational knowledge to navigate your investment with confid
and clarity.
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Understanding Instant Noodle Production Line Basics

To make a smart investment in an instant noodle making machine, it's essential to
understand the overall structure and function of an instant noodle production line. Th
systems are designed to automate the noodle-making process from start to finish, en
consistent quality and efficient output.

A standard instant noodle production line typically includes several core components
mixer, rolling machine, a steamer, a cutting and dividing unit, a fryer or air dryer, and
packaging section. Each part plays a vital role in shaping the final product. For exam|
steamer gelatinizes the starch, creating the familiar texture of instant noodles.



High-quality instant noodle equipment focuses on delivering accurate control at each
the production process. The design of the rollers, cutting blades, and steaming sectic
must support smooth operation, avoid material waste, and maintain product hygiene.

It's also important to recognize the difference between semi-automatic and fully autol
systems. Semi-automatic machines require more manual input and are suitable for s|
scale or specialty noodle operations. Fully automatic systems, on the other hand, are
engineered for high-volume factories, integrating all steps of production to minimize I;
and improve output speed.

Food machinery expert Prof. Takeshi Murakami explains, “The efficiency of an instar
noodle production line depends on seamless coordination between components. Chc
integrated equipment designed for reliability and hygiene is essential for long-term
production stability.”

Understanding these basic elements is the first step in choosing the right setup for yc
manufacturing goals.

Instant noodle production line flow chart



ALKALI WATER MIXING TANK---ALKALI WATER MEASURING DEVICE---FLOUR
MIXER---ROUND DISK AGING MACHINE---ROLLING &SHPAING MACHINE---STE
MACHINE---NOODLE CUTTING AND DIVIDING MACHINE---FRYING MACHINE---
HEATING EXCHANGER---OIL FILTER---OIL CIRCULATING PIPELINE---OIL TANK
ARRANGING MACHINE---COOLING MACHINE---CONVEYING MACHINE

The above equipment is needed for large-scale instant noodle production lines. If the
production volume is small, some equipment can be omitted.

You can tell your manufacturer all your ideas. A good cooperation comes from the sir
cooperation of both parties. Please believe that the plan will be implemented through
mutual discussion of your ideas.
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The function of instant noodle production line

1.ALKALI WATER MIXING TANK: Mixing saline water, additives, etc. Body made of
stainless steel316.

2.ALKALI WATER MEASURING DEVICE: Automatic metering of salt water. Body m:
stainless steel316.

3.FLOUR MIXER: Mixing the raw material uniform.

4.ROUND DISK AGING MACHINE: Storage and maturation of dough.

5.ROLLING MACHINE: After heat treatment, increases the hardness of the roll, the r
that are pressed out are lighter and stronger.

6.STEAMING MACHINE: Using the electrical to heating the water to have steam, the
Boiling the noodles by steam. If steam heating is required, a boiler will need to be pre
7.NOODLE CUTTING AND DIVIDING MACHINE: Itis used to cut noodles and adju:
frequency by controlling the size of noodles.

8.FRYING MACHINE: Fried instant noodles. Streamlined design, effectively control tl
level, with oil drain function, effectively reduce the oil content of the oil block by 5%, <
customer's raw material cost.

9.HEARING EXCHANGER: Working with the frying machine

10.0IL TANK: To storage the oil.

11.ARRANGING MACHINE: Arrange the dough



12.COOLING MACHINE: Cool to room temperature.
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Output of instant noodle manufacturing machine
According to customers' frequent inquiries, the output is divided into 11,000 pieces/8|

30,000 pieces/8h, 60,000 pieces/8h, 80,000 pieces/8h, 120,000 pieces/8h, 200,000
pieces/8h, 250,000 pieces/8h.

Layout of the instant noodle production line

Regarding large-volume instant noodle production lines, no turns are allowed from pr
to cooling, please note this.

Key Features to Consider in an Instant Noodle Making Machine

Choosing the right instant noodle making machine means looking beyond surface
specifications. A well-informed buyer must evaluate several essential features to ens
machine fits their production goals, operational environment, and long-term use.

1. Production Capacity and Output Consistency

One of the primary considerations is whether the machine can meet your target daily
hourly output. Consistency is equally important. The machine should produce noodle
uniform thickness, texture, and moisture content, batch after batch. Variations in outf
impact product quality and brand reputation. A stable instant noodle production line s
support continuous and repeatable performance, especially in large-scale operations



2. Material Durability and Hygiene Standards

The best instant noodle equipment is built from food-grade stainless steel, which resi
corrosion and is easy to clean. Durability ensures the machine withstands long opera
hours without frequent breakdowns or the need for constant part replacement. Additi
machines should be designed with easy-to-access areas to support regular sanitatior
practices in compliance with international food safety standards.

3. Ease of Maintenance and Cleaning

Regular maintenance is essential for keeping your instant noodle making machine in
working condition. Look for designs that allow quick disassembly of critical componer
rollers, blades, and conveyor belts. Simple maintenance procedures reduce downtim
extend equipment life. Clear documentation and mechanical design that supports toc
access can make a significant difference in daily operations.

As food machinery consultant Daniel Ortiz points out, “A production line’s success of
depends on the details—easy cleaning, strong materials, and consistent output are tt
foundations of reliable food equipment.”

Selecting a machine with these features can help ensure smooth operation, food safe
compliance, and high-quality end products, making your investment both practical an
sustainable.
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Matching the Machine to Your Production Needs

Every noodle manufacturer has unique production goals, and selecting the right insta
noodle making machine requires aligning equipment capabilities with specific operati
requirements. A mismatch between machine capacity and factory needs can lead to
inefficiencies, underutilized space, or production bottlenecks.

1. Assessing Your Target Production Scale

Begin by determining your intended daily or monthly output. Small-scale operations r
benefit from compact instant noodle equipment with lower capacity but higher flexibili
while large-scale production facilities will require a fully integrated instant noodle proc
line capable of continuous, high-speed output. It's critical to choose a machine that ni
meets current demand but can also accommodate future growth.

2. Choosing a Layout That Fits Your Factory Space

Available space is a practical constraint that must be considered early. Some instant
production lines are modular, allowing for custom configurations to fit non-standard lz
or limited factory floor space. Make sure the machine's dimensions align with your fat
workflow to maintain safe and efficient movement around the equipment.



3. Flexibility for Different Noodle Types and Recipes

If your product line includes variations such as round cakes, square cakes, or differet
blends, choose instant noodle equipment that offers customization. Adjustable rollers
variable steaming settings can give your production the flexibility it needs to satisfy a
market. Flexibility in design also makes it easier to launch new products without neec
entirely new machinery.

As noodle process engineer Elena Zhang notes, “Investing in a machine that adapts
unique production environment and product range is the key to long-term efficiency &
market responsiveness.”

By matching the machine to your actual needs—not just general specs—you’ll maxin
both productivity and the return on your investment.

If you are interested, | will recommend a company to you, please continue reading.

Recommended Company

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



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

Our Extrusion System Is Widely Used In: Puffed Snack Foods, Breakfast Cereals, Ve
Protein Meat Products, Soy Based Nutrition Bars, Reconstituted Rice, Grain Nutritior
Powder, Modified Starch, Starch-based Sticky Music Children's Educational Toys,
Degradable Starch-based Packaging Filling Materials, Bread Crumbs And Other Foo
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 se
for new solutions that benefit our snack food customers. Our experienced frying engi
always find the optimal solution for your industrial batch and continuous frying systen
application. That's why we also develop, design and produce custom fried snack proc
line.

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

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

The Industrial Microwave Sterilization Defrosting Drying Machine can be designed as
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
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 n
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 foc
extruder machine that provides the right crunch and desired moisture level.

The Industrial Microwave Sterilization Defrosting Drying Machine can be designed as
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
Snack Production Line for the processing and packaging of fried extruded snacks.

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 tele
email or fax. All information will be recorded and will be reported to the After-sale Ser
team. Meanwhile, the sales person will be tracking the case until problem solved.

Service Team:We have a professional After-
sale Service team including10 professional engineers with at least 6 years working e



After-sale Service available :1.Check & test before delivery 2.Instruction for installati
3.0n site commissioning 4.Repair & maintenance

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



