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Frozen pasta is a type of pasta that has been cooked and then :}
frozen for preservation. It is a convenient option for people who e
want to have pasta on hand but don't have time to cook it from
scratch. Frozen pasta is available in a variety of shapes and
sizes, including spaghetti, feﬂu% , penne, and ravioli.

« Cooked in boiling water until it is al dente or cooked but still firm to the
bite. It is then drained and immediately chilled in ice water to stop the
cooking process.

o Stored in the freezer for several months and can be cooked in a variety
of ways. One common method is to thaw the pasta in the refrigerator
overnight and then heat it in a saucepan with your favorite sauce.

¥ & o T
| Be- -
o o g
Major players in the Market
» D rling
1. Nestle SA. ~
2. Conagra Brands, Inc ) b

}
3. General Mills, Inc. ) ?,,
4. Dr. Oetw ﬂb A.

5. The Schwan Food Company:.

6. Barilla Group
" o
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Commercial Production _-—

1. Pasta Production:
Involves mixing flour, water, and other ingredients to form a dough, which is
then rolled out and cut into the desired shape.

2. Cooking:

Cooked in boiling water until it is al dente, or cooked but still firm to the bite.

3. Chilling:
Chilled in ice water to stop the cooking process and prevent the pasta from
becoming overcooked.

4. Freezing: :

o . r'
Packaged and frozen to preserve its quality and .
freshness. : ,*
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5. Packaging: o\ X = 0%
Involve placing the pasta in cardboard boxes, % ;pﬂ" g
plastic bags, or other types of packaging, 2h 4 X -
depending on the specific product and the needs % , <«

of the manufacturer.



