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Kansui can be used for a wide variety of noodles
with low to high water absorption ratio.

Kansui powder (noodle improver) manufactured by
Oriental Yeast Co., Ltd. uses highly-selected
ingredients, and is effective in making noodles of
stable quality and provides noodle-specific texture
and flavor.

A mixture of one or more Potassium carbonate(s), Sodium carbonate &
Phosphates.

Kansui powder is an essential ingredient for making Ramen noodles. It
improves noodle viscoelasticity, specific flavor to the noodles and gives an
‘egg yolk’ color.
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DOSAGE _ _
0 F Standard Noodle & |
KANSUI 1.5-2.0% N

High Water Low Water
Absorption Ratio Absorption Ratio

y J@ (Sapporo Ramen, Kitakata Ramen) (Hakata Ramen)

1.5-2.0% 081.2% ' ‘M

Yakisot)a Dry Noodle

(Steamed Noodle)

0.5-0.8%  0.3-0.6%

Instant Noodle Frozen Noodle

1.5-2.5%
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Powder Kansui AO 'lil il S
Suitable.for noodle with low b & I
water absorption ratio. ! JI‘_";1|| flilk
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Contains higher amount of 1] i j"
sodium carbonate, which - g
enhances alkaline flavor and -
ensures soft texture. ! »
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Powder Kansui K " . ) XN
Suitable for noodle with low t o
water absorption ratio. @ o k.o o %X “in
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Effective to apply soft texture 4

and enhance alkaline flavor.
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@ Primary apphcatton

Kansui Powder RE-10

Kansui Powder RE-10 is a standard kansui powder that can be used for a
wide variety of noodles with low to high water absorption ratio.

Feature

-Our product has a well-balanced mixture of potassium carbonate and
sodium carbonate, which gives the noodles a perfect balance of texture,
firmness and flavor and preventing them from becomlng too soft after
boiling.

Example for Chinese Noodles

Standard Noodles with  Standard Noodles with

Standard Chinese  j;0h Apsorption Ratio  Low Absorption Ratio

Manufacturing Method

BLEND

Flour (Protein content of 10- 12 %) 100.0% 100.0% 70.0%
Flour (Protein content more than 12%) 30.0%
Egg white powder 0.5 A _ 05
Salt 0.5
Kansui powder AKA 150 L 7 e 1.0
S et 005 005
Water e S w 3 3 “T 580, ., B - 26.0
Alcohol (Alcohal denat. for noadles) 2.0 2.0

PROCESS
Mixing time (min.) Tl ~ HsL9 | H5L8 =~ / | H5L9
Post-mixed temperature 25°C 25°C 25°C
No. of primary rolling cycles 1 | 1 i 1
Maturity time s 60 min. | 60 min. 60 min.
Rolling and cutting gi_?#/ Squm:s;;’pﬂm.lﬂﬁ & In"llfeh;.l:: 18, 1 5rr|:‘:nmle _1_,;":;'; 26, 1. n;noﬂe '

Cooking time 1 min. 30 sec to 2 min. 2 min. to 2 min. 30 sec. 30 sec. to 1 min.




Kansui Powder K
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Kansui powder K is suitable for low water absorption noodles s
hakaia ramen and Chinese noodles that require a soﬂ texture

Kansui AO is a Kansui p¢
water absorption ratio su
other Chinese noodles th
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noodles.
Feature
. b 07ca
Kaf?sm pov der AQICOR Feature
IsKe ectivel - It is effective in enhancing alkaline fl
- Kansui B - It is also suitable for Yakisoba thatg
unique fo
Example for Example for Chinese Noodles
: Noodles with Low Wa i
Manufacturing Mgtl:m@‘ \_I All;;:'“;tti:#‘:;ﬁ % r Chinesu_aﬁnujles Chinese Dry Noodles Manufacturing Method Absorption Ratio se Noodles Steam Yakisoba
4 BLEND HUENG e
4 Flour (Protein comefliBe12%) | 70.0% | 100.0% 70.0% Semi strong wheat flour 70. U:pé L [* © 100.0%
r ’ Flour (Protein conten;_ 10 -12%) 30.0% 3\:&::9\\[::::‘;23:’" SO.0% [ | 3 = W 100%
. Egg white powder | 0.5 [ - Egg white powder 0.5 . i )
- Salt 0.5 0.5 ; g 5
3 Kansui powder AD " 1 | 1.5 0.4 * ia" _— - oLy :Ilg gzs
F 3 — ansui Powder i 3 .
4 ?&ﬂiz:’iﬁgﬂ;olor a.95 g3 ( . Gardenia food color 2 '|L :' ‘
Water I o J . 26.0 38.0 N 34.0 {Noodle color Yaﬂclf)] . " y %5 |
Alcohol (Alcohol denst. for noodiss) 2.0 Caramel coloring o g, 11 [ : 0.1
PROCESS Water .. o8N ] 38.0 36.0
Mixing time(r&,g [ 'ﬁ. H5L10 HSLQV__K i a H5L9 Alcohol (Alcehol denat. tor noodles) (1]
Post-mixed temperature 25°C 25°C 25°C PROGESS —-= . : 5 —
No. of primary rollifig cycles L 1 L 1 Mixing time (min) | % . HéLi0 vi H5L9 © - H5L9
Maturity time g 60 min. = 60 min. -] :r;?gint_: wmwﬁ}m 5 251°,E ' 251"0 - 251“0
. 'Square-bar-s noodle|Square-bar-sha noodle Square-bar-shaped noodle _No. of primary rolling cycles 4 ) X o - e )
Rolliag ang cutting;siﬁ,:; - Isq knife m;ﬁm knife No. zz.P:d.amn isq)nﬁe No. 22, 1.3mm h‘ Maturity time 60 min.
Boiling time (for eating) 2 min. to 2 min.30 gec. 2 min. to 2 min. 30 sec. 1 min. 30 sec. to 2 min. 4 1‘,‘ v ﬁlling aﬁng il g,z,.;... ‘3 ol a@ﬁ?—é“’?"“ noodle' Square-bar-shaped noodle W&\E@m m?oa!q
Rinse With wate i g | | 30sec | L 1 -4 g e ~| knifeNo.26.1.0mm __  knife No.22, 1.8mm | khife No'22 1.3mm |
Drying 5-6 hours/ 20 degrees Boiling time . 1.5 min. 1 min. 30 sec. to 2 min.
Cooking time | 30sec. 2 min. 30 sec. to 4 min. Cooling time e 30 sec i
e w Steaming 6-7 mins/ 95 degC
a’ 7 - a Bmllng tlme {for eatin 30 sec. to 1 min. y . ) 2
h g ; . :

 Note
- Suggestion dosage (per amount
noodles, 0.8-1.2% for noodles
for cooked noodle.
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’Kansm powder weight.. _\ gt

- Gradually pour 1he productiinto water and mix well.

' .
I';answ needs to be dlssolved the day before noqdle-makmg S
preparation. When adjusting the prep water, calculzﬁe the ¢ 4
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Application

- Ramen

- Udon

- Soba

- Sohmen, Hiyamugi
- Others

"Noodle Flour

OYC Europe provides high quality noodle flour.
QOur noodle flour is perfect for making Japanese
ramen noodles. It has a well-balanced level of
protein, gluten and water content making it an ideal
main ingredient for your noodle production.

It can be used in small restaurants, medium to
big size chains and even for large noodle
production companies.

Various packaging and delivery services
are available for your needs.

OYC Europe is a wholly owned subsidiary of Oriental Yeast Co.,
Ltd. (OYC Japan) who is specialized in baker’s yeast and other
bakery ingredients such as dough improvers, bakery filling
powders etc.
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