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Introduction to Fully Automatic Instant Noodle Production

Line
In the evolving world of food technology, the fully automatic instant noodle production line
 has become a cornerstone in the global instant noodle industry. As demand rises for fast,
affordable, and delicious meals, manufacturers are increasingly relying on high-efficiency
systems to meet market needs. The instant noodle production line is engineered to
streamline the manufacturing process, ensuring consistency, quality, and large-scale output.
Modern noodle production has transformed significantly from traditional manual methods.
Today’s automated systems can complete the entire process—from raw material handling to
packaging—without interruption. This shift toward automation is not only about increasing
volume but also about ensuring food safety, product uniformity, and cost-effectiveness. 
Automation has brought substantial advantages to the noodle industry. By integrating
precision controls and durable machinery, producers can reduce operational downtime and
boost output reliability. A fully automatic instant noodle production line generally includes
components such as mixers, sheet rollers, steamers, frying units, air coolers, and packaging
machines. These are not isolated machines, but parts of a synchronized system that
ensures a smooth and continuous workflow.
With robust instant noodle equipment, businesses can address high-volume demands
without sacrificing product quality. The use of advanced instant noodle manufacturing
machines not only enhances operational efficiency but also aligns with evolving consumer
expectations for hygiene, taste, and texture.
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Core Components of the Instant Noodle Equipment
A fully automatic instant noodle production line is a sophisticated integration of various
machines, each playing a critical role in ensuring efficient and consistent output.
Understanding the core components of instant noodle equipment helps manufacturers make
informed investment decisions and optimize their production capabilities.
At the heart of any instant noodle manufacturing machine system are the mixers. These are
designed to combine flour and water with high precision, forming a uniform dough that is
essential for consistent noodle texture. 
Once the dough is prepared, it moves to the roller and sheet forming units. These machines
press the dough into uniform sheets and cut them into noodle strands. Precision in this stage
is vital for product uniformity and reduces waste. The steamed noodles then pass through
the steaming equipment, which is engineered to maintain specific temperature and moisture
levels. This step ensures that the noodles are cooked evenly, maintaining their elasticity and
texture.
Next in the line is the frying machine, which is a vital part of many instant noodle processes.
It uses regulated oil temperature and conveyor speeds to fry the noodles until they achieve
the desired crispiness and shelf-stable quality. 
Cooling conveyors and packaging machines follow, ensuring the noodles are cooled rapidly
and packaged. 



As Dr. Michael Peterson, a mechanical engineer specializing in food automation at the
European Institute of Food Processing, explains: "Durability and precision are two key
criteria for evaluating high-performance instant noodle equipment. Long service life and low
maintenance requirements can significantly lower production costs over time."
By integrating each of these machines into a single automated system, manufacturers
benefit from reduced labor needs, enhanced food safety, and improved overall productivity.

Efficiency and Productivity Gains
The shift toward a fully automatic instant noodle production line represents a significant leap
in manufacturing efficiency. Automation not only enhances output but also ensures a
consistent, high-quality product that meets global standards. By integrating cutting-edge
instant noodle equipment, manufacturers can drastically reduce human intervention and
achieve smoother, faster operations.
One of the key advantages of automation lies in its ability to maintain consistent production
speeds. While manual or semi-automatic systems are subject to variability due to labor
fatigue or inconsistencies, automated systems maintain a uniform pace. This minimizes
production interruptions and reduces waste, making every batch of noodles more reliable.
According to Dr. Lars Hoffmann, senior engineer at the German Food Machinery
Association, “Fully automated lines can increase production capacity by up to 40%, while
maintaining precise control over critical parameters like moisture content and cooking time.”



Another notable benefit is the reduction in labor costs. A fully automated system requires
significantly fewer operators, lowering payroll expenses and reducing the need for extensive
training. These savings can be reinvested into quality improvements, marketing, or scaling
production to meet growing demand.
When compared with semi-automatic or manual operations, the difference in output and
reliability is striking. Manual lines are often slower, less hygienic, and more prone to human
error. On the other hand, instant noodle equipment designed for full automation delivers
high-speed performance without compromising on safety or consistency.
In summary, the integration of a fully automatic instant noodle production line brings
unmatched efficiency, faster production rates, and fewer disruptions—critical advantages in
today's competitive food manufacturing landscape.

Customization and Scalability Options
One of the standout advantages of a fully automatic instant noodle production line is its
ability to be customized and scaled according to the unique needs of different
manufacturers. This flexibility allows companies to adapt their instant noodle equipment to a
variety of product specifications, whether for regional flavors, diverse noodle shapes, or
varying production volumes.
Customization begins with the instant noodle manufacturing machines themselves. For
instance, certain systems offer the option to adjust noodle thickness, length, and texture to
meet specific market demands. Manufacturers can also modify the seasoning and flavoring



process, integrating systems that inject flavor or spice at precise stages during production.
This level of control ensures that the final product meets consumer expectations for both
quality and taste.
Additionally, instant noodle equipment is highly adaptable to different production sizes.
Small-scale manufacturers can benefit from more compact, space-efficient lines designed
for limited output, while large factories can opt for high-capacity systems with faster speeds
and greater automation. This scalability ensures that companies, whether just starting out or
expanding globally, can invest in equipment that fits their current and future needs.
Customization and scalability not only enhance production capabilities but also allow
businesses to stay competitive in a rapidly evolving food market. As stated by food industry
consultant, Dr. Lee Wong, “The flexibility to tailor noodle production lines for specific
products and adapt to fluctuating demands is critical for long-term success in the food
manufacturing industry.”
In conclusion, the ability to customize and scale a fully automatic instant noodle production
line offers immense value for businesses looking to maintain flexibility, stay innovative, and
respond quickly to consumer trends.

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 made of
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 noodles
that are pressed out are lighter and stronger.
6.STEAMING MACHINE: Using the electrical to heating the water to have steam, then
Boiling the noodles by steam. If steam heating is required, a boiler will need to be prepared.
7.NOODLE CUTTING AND DIVIDING MACHINE:  It is used to cut noodles and adjust the
frequency by controlling the size of noodles.
8.FRYING MACHINE: Fried instant noodles. Streamlined design, effectively control the oil
level, with oil drain function, effectively reduce the oil content of the oil block by 5%, save the
customer's raw material cost.
9.HEARING EXCHANGER: Working with the frying machine 
10.OIL TANK: To storage the oil.
11.ARRANGING MACHINE: Arrange the dough
12.COOLING MACHINE: Cool to room temperature.
Layout of the instant noodle production line
Regarding large-volume instant noodle production lines, no turns are allowed from pressing
to cooling, please note this.
If you are interested, I 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 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 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.



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.
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.
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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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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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