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Pasta production

Turn-key INSTANT PASTA plants 
for healthy and versatile meals on-the-go

Following the impressive development of 
the instant noodles market, instant pasta 
is now reaching a worldwide perspec-
tive and is a growing niche with an even 
greater potential for expansion. Instant 
noodles – developed in 1958 in Japan by 
flash frying the noodles just after their 

production and evolved in 1971 in the 
well known convenience food in a cup 
– do not have an appealing nutritional 
value for nowadays healthy-conscious 
consumers. They usually have a very 
high content of mono sodium glutamate, 
salt and fat (being deep fried in palm oil, 
a saturated fat, they have up to 10 times 
more fat compared to plain noodles). At 
the same time they are low in protein, fi-
bres, vitamins, and minerals contents. In 
addition, the taste of the product mainly 
comes from artificial flavors.
In this scenario, instant pasta is an 
healthy option as it is made with 100% 
semolina and no additives, it is not deep 
fried, has a long shelf life, and rehydrate 
in approximately five minutes when 
mixed with boiling water. It comes 
along with its dehydrated sauce which 
is made with natural ingredients and is 
ready to be added after or before cook-
ing. Instant pasta can be utilized for 
meals and soups in a cup and is ideal 
for any application that requires pre-
cooked pasta.
While in highly-mature markets tra-

Instant pasta produced with the Storci Instant Pasta 
Lines (Storci).
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ditional pasta is facing a slower de-
mand, instant pasta has all the char-
acteristics to have a massive market 
penetration in developing countries, 
thanks to the increasing popularity of 
Western lifestyles among middle-class 
consumers, whose number will have 
a huge increase in the next few years. 
Under these circumstances, entering 
the niche of instant pasta represents 
an opportunity to diversify the range 
of pasta products, to achieve a signifi-
cant expansion over the medium to long 
term, and to grow overall revenues. 
Storci is conscious of the importance to 
make a strong and punctual entrance 
into these new markets, and offers not 
only competitiveness but also quality 
and attention to detail. Storci Instant 
Pasta Lines are completely customiz-
able and versatile and a complete ser-
vice for the entire production process is 
provided. The team of Storci experts fol-
low the entire project in all of its phases: 
suppliers, product testing, packaging 
(cups, sachets, doypacks), palletizing, 
and so on. 
Furthermore, Storci underlines that, 

after a suitable assessment, also an 
existing pasta plant can be converted 
to instant pasta, making it possible 
to widen the existing markets while 
keeping dry pasta production. And, 
last but not least, compared to other 
ready meals instant pasta has lower 
production costs and a higher return 
on investment. 
The modern lifestyle of the new “on the 
go” generation has redefined the ap-
proach to traditional eating. Instant pas-
ta represents a delicious meal, ready in 
just few minutes. It is portable and easy 
to prepare in any place, just adding hot 
water: at home or at the office, at school 
or in the sport field, at dining table or to 
the camping tent. It is also highly ver-
satile as it combines an assortment of 
flavors that makes it suitable for a wide 
variety of segments: from young to sen-
iors, from sporty to health-conscious 
consumers, from vegetarian/vegan to 
coeliacs, halal or kosher consumers, and 
so on.
(Storci - Via Lemignano 6 - 43044 Collec-
chio - PR - Italy - Tel. +39 0521 543611 - 
Fax +39 0521 543621 - www.storci.com)

Production LINES for traditional, special, 
GLUTEN FREE, and oriental PASTA

Tecalit foresees that in the near future 
there will be a change in the production 
and consumption of foodstuffs and this 
theme goes in accordance with the slogan 
of Milan Expo 2015: “Feeding the Planet, 
Energy for Life”. The concept of Sustain-

ability with reference to the production 
of foodstuffs will be also leaded by the 
new proposals of the suppliers related to 
machines and technologies. In this sce-
nario Tecalit has proposed over the last 
years innovative machines and technolo-
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