
Noodles
Fortification



Due to globalisation, noodles have appealed to a number of people’s taste buds 
across the globe and flavours have been modified to match the local tastes of 
consumers. Instant noodles were first introduced in Japan in 1957 and have 
become a phenomenon not only in Asia, but around the world. This staple 
food is a primary source of nutrition for large segments of populations and is 
ideal for fortification.

Noodles, especially instant noodles, are not considered a healthy option as they 
lack vitamins and minerals and yet make a large contribution to consumers’ 
caloric intake. Yet, people continue to turn to instant noodles to satisfy their 
hunger pangs quickly. Fortification of this food ingredient will help fulfil the 
daily micronutrient requirements of the common man. 

Noodles are also a good choice for fortification because the food product has 
good stability, is available at affordable prices, and is widely consumed. Also, 
noodles can be used in a variety of recipes. They are used extensively in salads, 
desserts, and entire meals. Fortification of noodles is a versatile, convenient, 
and affordable way to provide the daily dose of micronutrients.

Introduction

Why should you consider 
Noodles Fortification?



Noodles are generally made from refined wheat or 
rice flour. These flours are obtained by the milling 
of the grains, resulting in the end product being 
deprived of micronutrients, specifically vitamin B1, 
B2, Niacin, iron and zinc. These lost micronutrients 
can be compensated for by fortifying the noodles. 

Instant noodles are often blatantly categorised as 
junk food, as they are made from refined flours and 
involve deep-frying as a part of the process. In an 
effort to cater to the health-conscious population, 
noodles are made using a mixture of flours like 
wheat, millet, corn, and rice. Fortification of 
these types of instant noodles can be done with 
micronutrients like vitamin A, B complex vitamins 
and iron. This will give the product added value 
across all socioeconomic classes and age groups, 
and thus this can be used to target micronutrient 
deficiency disorders faced by the target population.

Which nutrients should 
you choose for Noodles 
Fortification?



Noodles manufacturing everywhere generally follows the same series of steps, which include 
mixing of raw materials, dough sheeting, compounding, sheeting/rolling and slitting to form 
noodle strands. These are further processed to form different types of noodles. 

Fortification of noodles can be accomplished either by adding a micronutrient premix to the 
flour or by fortifying the seasoning (taste maker) which generally accompanies instant noodles. 
When the flour is fortified with micronutrients before making noodles through volumetric 
feeders at the initial stage of the production line, this allows for uniform distribution of the 
micronutrients prior to the formation of the dough. Premixes can be added to the seasoning 
along with other spices and flavouring agents in a ribbon blender. 

What kind of technology is involved 
in Noodles Fortification?



Micronutrients added to noodle flour are more susceptible to degradation, as the processing 
of noodles involves exposure of the flour to moisture, heat and pressure. In a study carried 
out by Lan T.T. Bui and Darryl M. Small, it was observed that nutrient losses were found to be 
maximum at the stages of heating, steaming and deep-frying. The product’s pH also affected the 
loss of nutrients; alkaline noodles suffered greater losses by comparison, for example. Storage at 
refrigeration temperature was seen to enhance the stability of riboflavin. 

However, micronutrients added to seasoning are less susceptible to degradation; the plus point 
being that the micronutrients are not subjected to moisture and heat as compared to the flour. 
Appropriate use of packaging material also determines the stability of the micronutrients 
added to the seasonings. Hexagon Nutrition makes every effort to ensure that the end product 
contains the desired nutrient levels, as we take all the above factors into consideration at the 
time of formulation of the micronutrient premix.

Do the micronutrients remain stable?



We customise the premix according to the specifications provided by our clients. The 
following nutrients can be used in either the noodle flour or the seasoning mixture.

Vitamin A - Palmitate / Acetate
Vitamin D - Cholecalciferol / Ergocalciferol
Vitamin B1 - Thiamin Mononitrate
Vitamin B6 - Pyridoxine HCL
Vitamin B12 - Cyanocobalamin
Iron - Electrolytic Iron / Ferrous Fumarate / NaFeEDTA / Ferric Pyrophosphate
Iodine - Potassium Iodide / Potassium Iodate

Which premixes are available?
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