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Market Demand for Instant Noodles
The global market for instant noodles is booming, and the demand for efficient instant
noodle production lines is on the rise. With an increasing number of consumers worldwide
opting for convenient food options, the annual consumption of instant noodles has reached
significant levels. This growth has made high - quality instant
noodle manufacturing lines essential for manufacturers to meet market needs.
Modern consumers pay close attention to the quality, safety, and taste of instant noodles. A
high - quality instant noodle processing line can ensure consistent product quality, from the
initial dough preparation to the final packaging. It plays a crucial role in helping food
manufacturers stand out in a competitive market.

https://www.foodmachineryint.com/es/hot-selling-high-quality-instant-noodle-production-line-with-advanced-automation/
https://www.facebook.com/Foodextruderfactory/
https://www.foodmachineryint.com/
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Production Line Overview
The hot - selling high - quality instant noodle manufacturing line with advanced automation is
designed to address these market demands. Equipped with the latest technology, this
production line offers automated processes that improve efficiency and reduce manual
errors. It covers every aspect of production, from ingredient handling to quality control,
ensuring that the produced instant noodles meet high - standard requirements. This makes it
a popular choice among noodle manufacturers looking to enhance their production
capabilities.
 

Key Features of an Advanced Instant Noodle Production Line 
The modern instant noodle production line leverages cutting-edge automation to meet global
demand for efficiency, consistency, and scalability. Here’s what sets high-quality systems
apart:  
1. Fully Automated Processes 
From raw material mixing to final packaging, automation minimizes human intervention.
Advanced PLC (Programmable Logic Controller) systems synchronize each stage—dough
preparation, rolling, steaming, and cutting—ensuring seamless operations. This reduces
errors and boosts output for hot-selling instant noodles.  
2. High Efficiency & Output Capacity  



Top-tier production lines deliver 1375–20,000 packs per hour, catering to large-scale
manufacturers. Features like continuous frying technology and multi-lane packaging
optimize speed without compromising quality—a critical factor for competitive markets.  
3. Consistent Product Quality  
Frying temperature , and steaming time . This guarantees uniform texture, flavor, and shelf
stability—key for high-quality instant noodles.  
4. Customization Flexibility 
The same line can produce diverse noodle types:  
Fried noodles: Crispy texture via oil-temperature automation.  
Non-fried : Energy-efficient hot-air drying tunnels.  
5. Hygienic & Compliance-Ready Design  
Stainless steel components, CIP (Clean-in-Place) systems, and dust-proof enclosures meet
ISO 9001 . Automated packaging also prevents contamination—a must for export-oriented
brands.  

Equipment List of Instant NoodlesManufacturingLine
Alkaline water mixing tank?Alkali water measuring device?Dough mixer ?Round disk aging
machine?Compound rolling and shaping machine?3 Layer steaming machine?Cutting
machine?Fryer?Arranging machine?Air cooling machine?Conveyor?Packging machine.
 

Technical Parameters of Instant Noodle Production Line



Model Power Steam
Consumption

Workman
requirement

Size(L*W*H)

30,000bags/8h 42KW 1000-
1200KG/H

5persons/shift 45m*5m*2.5m

60,000bags/8h 56KW 1200-
1400KG/H

6persons/shift 49m*5m*2.5m

80,000bags /8h 68KW 1300-
1500KG/H

7persons/shift 56m*5m*2.5m

120,000bags/8h 83KW 1600-
1800KG/H

8persons/shift 60m*6m*3m

Detailed Explanation of The Core Components of The Instant Noodle Making Machine
Dough Mixing and Kneading
instant noodle manufacturing line, dough mixing and kneading are the first critical steps to
ensure dough quality. The high-efficiency blending system uses spiral or twin-shaft mixers to
rapidly and evenly combine flour and water, forming a dough with excellent elasticity. The
system can automatically adjust water ratios and mixing time according to different flour
types, ensuring consistent gluten development and hydration—laying a solid foundation for
the subsequent rolling and cutting processes.
Rolling and Cutting: Precise Control of Thickness and Width
The rolling and cutting stages determine the appearance and texture of the noodles.
Advanced rolling equipment utilizes multiple sets of precision rollers, combined with an
intelligent control system that can adjust the dough sheet thickness in real time, ensuring a
smooth and uniform dough surface. The high-speed cutting blades precisely control noodle
width, meeting various market specifications. The entire process is smooth and continuous,
with micron-level accuracy that guarantees consistent noodle shaping and a standardized
appearance.

Steaming and Frying: Energy-Efficient Systems for Optimal Cooking Results
Steaming is essential for cooking the noodles, while frying gives instant noodles their
signature texture and extended shelf life. The intelligent steaming chamber allows precise
control over temperature and steam pressure, ensuring even cooking from surface to core.
The frying section features an energy-saving system with heat recovery and automatic oil
temperature regulation, reducing energy consumption while preventing over-frying. This
improves product consistency and extends oil lifespan—aligning with energy-saving and
environmentally friendly manufacturing goals.Cooling and 

Drying: Preserving Noodle Texture
After frying, noodles must be quickly cooled to prevent moisture from condensing back into
the product. The cooling system uses a multi-stage air blower and tunnel design to rapidly
lower the noodle temperature to an ideal level. Meanwhile, the drying unit employs a
circulating hot-air system to evenly remove residual moisture, preventing sogginess and
ensuring a long shelf life. This tightly controlled process helps lock in the desired chewy and



springy noodle texture.

Automated Packaging: Integrated Weighing, Sealing, and Labeling
The final packaging stage directly affects product presentation and market competitiveness.
The fully automated packaging system integrates weighing, filling, sealing, and labeling
functions, with flexible settings to accommodate different packaging sizes. High-precision
weighing ensures consistent product weight, vacuum sealing enhances freshness, and the
automatic labeling unit allows for quick label switching to support multi-brand or multilingual
needs. The system supports various packaging materials and can seamlessly connect to
logistics systems, enabling full-process automation from production to delivery.

Advantages of Investing in a High Quality Instant Noodles 

1.The long-term value of investing in a high-quality instant noodle production line
Investing in a high-quality instant noodle production line is not only an upgrade of production
capacity, but also an important step for enterprises to move towards intelligent
manufacturing, brand upgrading and market expansion. With the help of advanced
technology and fully automated systems, this type of production line can achieve high-
efficiency, high-standard and high-return operation goals, and consolidate the company's
position in the highly competitive food market.
 

2.Reduce costs: reduce manpower and raw material waste



High-end instant noodle processing lines generally adopt fully automatic control systems,
which can greatly reduce dependence on manual labor, and realize full-process intelligent
operation from raw material delivery, mixing, molding to packaging. This not only saves labor
costs, but also significantly reduces the waste of raw materials caused by improper human
operation. At the same time, precise control of each process parameter can ensure the
maximum utilization of raw materials, effectively control costs, and improve overall output
efficiency.
 

3.Strong scalability: Easily cope with market demand growth
With the diversification of consumer demand, enterprises need to have the ability to respond
to the market flexibly. High-quality production lines usually adopt modular design, which can
quickly expand or adjust equipment configuration according to changes in production or
product type. For example, it is easy to increase production capacity, switch noodles of
different specifications or change packaging forms, greatly improving production flexibility
and helping companies to quickly respond to the market during peak seasons or new
product promotion periods.
 

4.Competitive advantage: high-speed production and high-quality products
Advanced instant noodle production lines have significant advantages in production
efficiency and product consistency. High-speed production capacity can significantly shorten
the delivery cycle and improve market supply efficiency; while the automated quality control
system ensures that each pack of instant noodles meets uniform color, taste and packaging
standards. This stable and high-quality product not only enhances the brand image, but also
enhances the trust of the company's cooperation with distributors and retailers.
 

5.Environmental protection and energy saving: reducing energy and water consumption
The current food processing industry is facing increasingly stringent environmental
regulations, and high-quality instant noodle equipment generally integrates energy-saving
design concepts. The steaming, frying, drying and other processes all use heat recovery and
automatic temperature control technology, which can significantly reduce energy
consumption. At the same time, the configuration of water recycling and intelligent cleaning
systems reduces water waste, meets the requirements of sustainable development, and
helps companies create a green and responsible brand image.



Market Trends and Consumer Preferences

Consumer Preferences
In recent years, the instant noodle industry has witnessed a significant shift in consumer
preferences, with a growing demand for healthier options. Consumers are becoming more
health - conscious and are actively seeking out instant noodles that are low in fat, free from
gluten, and made with natural ingredients. Market research shows that the segment of
healthy instant noodles has been expanding at an impressive rate. For instance, products
labeled as "low - fat" or "gluten - free" have seen a surge in sales, reflecting the changing
dietary habits of consumers. Manufacturers are now under pressure to adapt their instant
noodle manufacturing lines to meet these new demands. By integrating advanced ingredient
- handling systems and precise formulation controls, modern production lines can create
healthier noodle products without sacrificing taste or texture.
 

Emerging Market Growth
Emerging markets in Asia and Africa are also driving the growth of the instant noodle
industry. In countries like India, Indonesia, and Nigeria, the rising population, urbanization,
and increasing disposable incomes have led to a spike in the consumption of instant
noodles. These regions present vast opportunities for noodle manufacturers. However, to
tap into these markets effectively, producers need reliable and efficient instant noodle



production lines. Advanced automation in these production lines allows for large - scale
production to meet the high demand in emerging markets. Additionally, automated systems
can be customized to produce noodles that suit local taste preferences, ensuring market
acceptance and success.

How Automation Can Meet Stringent Food Regulations
Automation in instant noodle production lines also plays a crucial role in meeting strict food
regulations. As governments around the world tighten food safety and quality standards,
manufacturers must ensure compliance. Automated production lines are equipped with
sensors and monitoring systems that continuously check every stage of the production
process. From ingredient sourcing to packaging, these systems ensure that all products
meet regulatory requirements. For example, automated quality control checks can detect
any contaminants or deviations from the standard recipe, preventing substandard products
from reaching the market. This not only helps manufacturers avoid costly penalties but also
builds trust with consumers, further enhancing the competitiveness of their instant noodle
products in the global market.
 

After-Sales Services
we are committed to delivering unparalleled after-sales support to ensure the continuous
and efficient operation of our instant noodle manufacturing lines. Our comprehensive after-



sales service package includes a one-year equipment warranty. Throughout this period, in
the event of any non-human-induced malfunctions, we offer free repairs and part
replacements, ensuring your investment remains protected. To facilitate a seamless setup,
we dispatch a team of proficient technicians to oversee the installation and commissioning
process on-site. Their expertise guarantees that the equipment is correctly installed and
optimized for peak performance. Additionally, our 7×24-hour dedicated after-sales hotline
stands ready to address any queries or concerns you may encounter during operation,
providing immediate assistance around the clock. We also conduct regular follow-up visits to
monitor the equipment's performance, offering proactive technical support and maintenance
advice to keep your production running smoothly. 

Why Choose Us

Tailored Solutions for Diverse Needs
We specialize in crafting customized solutions that cater to the unique requirements of our
clients. Our advanced instant noodle making machine can be configured to process a wide
range of raw materials, including rice, wheat flour, and starch, enabling the production of
diverse food products. This flexibility empowers our customers to adapt swiftly to evolving
market trends and consumer demands, giving them a distinct competitive edge in the
industry. 

Global Reach, Local Expertise



Our footprint extends across the globe, serving customers in countries such as China,
Canada, the United States, South Korea, Nigeria, Zimbabwe, Afghanistan, Algeria, Ghana,
India, France, the Philippines, Malaysia, and Sri Lanka. We have the privilege of partnering
with numerous leading food corporations worldwide, leveraging our extensive experience to
deliver highly personalized food machinery solutions. These long-standing relationships are

a testament to our commitment to excellence and customer satisfaction. Unrivaled

Expertise and Support 
As a leading manufacturer of food and snack machinery, we boast a team of 22 seasoned
engineers dedicated to research and development, custom design, and equipment
commissioning. Their deep industry knowledge and innovative spirit drive the continuous
improvement of our products and services. Complementing our engineering team, our 15-
member after-sales service team is available 24/7 to promptly resolve any issues,
minimizing downtime and ensuring the uninterrupted operation of your production line.
Whether you're looking to establish a new production facility or upgrade your existing
equipment, our comprehensive range of services and state-of-the-art machinery make us
the ideal partner for all your instant noodle production needs. Contact us today to learn more
about how we can help you achieve your business goals.


