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FOREWORD 
 
 
This Malaysian Standard was developed by the Technical Committee on Cereals, Pulses and 
Related Products under the authority of the Industry Standards Committee on Food and Food 
Products. 
 
This Malaysian Standard is the second revision of MS 526, Specification for instant noodles. 
 
Major modifications in this revision are as follows: 
 
a) the title has been changed to “Instant wheat noodles - Specification"; 
 
b) the scope has been amended and elaborated; 
 
c) the definition of instant wheat noodles has been updated; 
 
d) new definition on alkaline salt has been added;  
 
e) the minimum requirements of instant wheat noodles have been further elaborated; 
 
f) the labelling requirements have been revised and amended according to the current 

regulation;  
 
g) the minimum hygiene requirement has been specified; and  
 
h) all test methods described in the annexes have been revised and amended. 
 
This Malaysian Standard cancels and replaces MS 526:1988. 
 
Compliance with a Malaysian Standard does not of itself confer immunity from legal 
obligations. 
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INSTANT WHEAT NOODLES - SPECIFICATION 
(SECOND REVISION) 

 
 
1 Scope 
 
This Malaysian Standard prescribes the requirements and methods of testing for instant 
wheat noodles. The instant wheat noodles may be packed with noodle seasonings, or in the 
form of seasoned noodles and with or without noodle garnish(s) in separate pouches, or 
sprayed on noodle and ready for consumption after dehydration process.  This standard does 
not apply to pasta. 
 
 
2 Normative references 
 
The following normative references are indispensable for the application of this standard. For 
dated references, only the edition cited applies. For undated references, the latest edition of 
the normative reference (including any amendments) applies. 
 
MS 1514, Good manufacturing practice (GMP) for food 
 
Malaysian Food Act 1983 and Food Regulations 1985 
 
 
3 Definitions 
 
For the purposes of this standard, the following definitions apply. 
 
3.1 Instant wheat noodle 
 
Instant wheat noodle is a product prepared from wheat flour as the main ingredient and other 
flours/starches, with or without the addition of other ingredients and packed with a suitable 
packaging material. It may be treated by alkaline agents. It is characterised by the use of 
pregelatinisation process and dehydration either by frying or by other methods. The product 
should be presented as fried noodles, or non-fried noodles. 
 
Instant wheat noodles are categorised into: 
 
a) fried noodles are precooked by steaming and dehydrated by frying in edible oil; and 
 
b) non-fried noodles are precooked by steaming and dehydrated by air-drying and other 

processing methods. 
 
3.2 Alkaline salt 
 
It is an additive to provide firmer and more elastic texture, the yellow colour, imparts distinct 
taste and prolongs the shelf life. 
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4 Minimum requirements 
 
4.1 Instant wheat noodles shall be free from dirt, foreign matter and insects. 
 
4.2 Instant wheat noodles shall be acceptable in term of appearance, texture, aroma, taste 
and colour and be free from any undesirable off-flavours and odours. 
 
4.3 To qualify for the concept of ‘instant’, the noodle shall be cooked or soaked in not more 
than four minutes in boiling water. 
 
4.4 The products shall comply with the requirements prescribed in Table 1. 
 
4.5 The essential ingredients for instant noodles are: 
 
a) wheat flour and other flours or starches;  
 
b) water; and 
 
c) common salts or alkaline salts. The permitted alkaline salts are sodium, potassium, or 

calcium salt of carbonates, phosphates and/or hydroxides. 
 
4.6 The optional ingredients including food additives if used, shall be ingredients(s) which 
are commonly used and permitted by the Malaysian Food Act 1983 and Food Regulations 
1985. 
 
4.7 The product shall comply with the maximum level of contaminants and toxins in food as 
specified in the Malaysian Food Act 1983 and Food Regulations 1985. 
 

Table 1.  Requirements for instant wheat noodles  
(fried and non-fried, excluding seasonings) 

 
Characteristics Requirement 

 Fried Non-fried 
Moisture, % w/w, maximum 10.0 14.0 
Cooking or soaking time, min, maximum 4.0 4.0 
Protein content (on dry basis), % w/w, minimum 8.5 8.5 
Acid value, mg KOH/g, maximum 2.0 Not 

applicable 
 
 
5 Packaging and labelling 
 
5.1 Instant wheat noodles and seasonings shall be packed in suitable packaging materials 
which will safeguard the hygienic, nutritional, technological and organoleptic qualities of the 
product. 
 
5.2 The packaging materials shall be made of substances which are safe and suitable for 
their intended use. They should not impart any toxic substances or undesirable odour or 
flavour. 
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5.3 The products shall comply with the requirements specified in the Malaysian Food Act 
1983 and Food Regulations 1985.  
 
5.4 The following information shall appear clearly on each package: 
 
a) name of product; 
 
b) name and address of the manufacturer and/or distributor or trade mark owner; 
 
c) net weight (in grams); 
 
d) list of ingredients and additives; 
 
e) date of manufacture or manufacturer’s code; 
 
f) date of expiry; and 
 
g) method of preparation. 
 
 
6 Hygiene 
 
Instant wheat noodles and seasoning (if used) shall be processed and packed under hygienic 
conditions in premises licensed in accordance with the MS 1514. 
 
 
7 Sampling 
 
For the purpose of certification, a sampling scheme shall be drawn up, that is agreeable 
between the manufacturer and the certification body. 
 
 
8 Testing 
 
Testing shall be carried out as specified in Annexes A, B, C and D. 
 
 
9 Compliance 
 
Upon testing, when each of the samples is found to conform to the requirements specified in 
the standard, the lot, batch or consignment from which the samples have been drawn shall be 
deemed to comply with this standard. 
 
 
10 Legal requirements 
 
The product shall in all other aspects comply with the requirements of the legislations 
currently in force in Malaysia. 
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Annex A 
(normative) 

 
 

Determination of moisture content 
 
 
A1 Apparatus 
 
A1.1 Weighing dish with tight-fitting cover. 
 
A1.2 Laboratory mill, equipped with 18 mesh or 20 mesh screens. The ground sample 
should not be appreciably heated. 
 
A1.3 Oven, with automatic temperature control capable of control within ± 0.5 °C. The 
oven is standardised as follows. 
 
Place weighed duplicate samples in oven at 103 °C to 104 °C and dry for 3 h. Weigh and dry 
for a further hour. If loss of moisture is more than 0.1 % raise the temperature by 1 °C and 
again test with duplicate samples. Take as standard the lowest temperature below 106 °C 
giving moisture content which, after 3 h of drying, is within 0.1 % of value given at the same 
temperature within 4 h. Keep ventilators of oven open during the entire drying period, and do 
not open door during the 3 h of drying. 
 
 
A2 Procedures 
 
A2.1 Weigh 2 g + 0.5 mg of the ground sample in the weighing dish and place in oven 
heated at temperature standardised as described above. 
 
A2.2 Remove cover of weighing dish and heat for exactly 3 h, after which the sample is 
taken and cooled to room temperature in a desiccator and then weighed. 
 
A2.3 Report moisture content to the nearest 0.1 %. 
 
 
A3 Calculation 
 

( )
W

X 12 100x 
w/w%Moisture,

X−
=  

 
where, 
 
X1 is the weight of dish and sample after drying, expressed in grams (g); 
 
X2 is the weight of dish and sample before drying, expressed in grams (g); and 
 
W is the weight of the sample, expressed in grams (g). 
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Annex B 
(normative) 

 
 

Determination of cooking or soaking time 
 
 
B1 Apparatus 
 
B1.1 A cooking pot, of suitable diameter (for example, 178.0 mm internal diameter and 
127.0 mm in height) so that the noodles can be completely immersed in water according to 
the manufacturer’s method of preparation. 
 
B1.2 Stirrer, e.g. wooden chopsticks or spatula of suitable size. 
 
B1.3 A 30 min interval timer, with alarm. 
 
 
B2 Procedure 
 
B2.1 Measure the quantity of water, according to the manufacturer’s instruction, into the 
pot and heat over a fire until water boils briskly. Add the noodles into the boiling water in the 
pot, bring the water again to the boil. Set the timer for 4 min immediately after adding the 
noodles. Seasoning may be added at the end of the 4 min. 
 
Transfer the noodles to a bowl or any other suitable container for evaluation, according to the 
preparation method specified by the manufacturer. 
 
B2.2 Noodles that are sufficiently cooked/soaked should give an elastic texture when bitten 
but should not have a hard or a gritty centre. 
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Annex C 
(normative) 

 
 

Determination of protein content 
 
 
C1 Reagents 
 
For the purpose of this determination, the following reagents shall be used. 
 
C1.1 Anti-bumping agent, zinc metal, 20 mesh or pumice stone. 
 
C1.2 Catalyst, to consist of 10 g potassium sulphate and 0.2 g copper sulphate. 
 
C1.3 Methyl red indicator. Dissolve 1 g of methyl red in 200 ml of ethanol, 95 % v/v 
potassium sulphate. 
 
C1.4 Sodium hydroxide, 50 % w/v solution of sodium hydroxide in water. 
 
C1.5 Sodium hydroxide, 0.1 N standard volumetric solution. 
 
C1.6 Sulphuric acid, nitrogen free, specific gravity 1.84 at 20 °C. 
 
C1.7 Sulphuric acid, 0.1 N standard volumetric solution. Standardise against sodium 
hydroxide solution, C1.5, using methyl red as indicator. 
 
 
C2 Apparatus 
 
The following apparatus shall be used. 
 
C2.1 Kjeldahl flask, pyrex or equivalent, 800 ml capacity, used for both digestion and 
distillation. 
 
C2.2 Receiving flask, 300 ml capacity. 
 
 
C3 Procedure 
 
C3.1 Weigh accurately 1 g of the well-mixed ground sample. Place in the Kjeldahl flask 
(the sample may be placed in nitrogen free paper to prevent clinging to the sides of the flask). 
Add the catalyst, C1.2 and about 0.1 g of the anti-bumping agent, C1.1. Then, add 25 ml of 
sulphuric acid to the flask. Heat the flask gently in an inclined position. When the initial 
frothing has ceased, then heat more strongly, so that the liquid boils at a moderate rate. 
Shake the flask from time to time and continue the heating for one hour after the liquid has 
become clear. Allow the contents of the flask to cool. 
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C3.2 To the receiving flask, add 20 ml of the standard sulphuric acid and dilute to 50 ml. 
Add the indicator and immerse the tip of the condenser tube in the receiver solution. Add 250 
ml to 300 ml of water into the Kjeldahl flask. Gently add 50 ml of sodium hydroxide solution. 
Connect the Kjeldahl flask to the condenser with a tight-fitting rubber stopper, and swirl. Boil 
until all ammonia has distilled (at least 150 ml of distillate). Set the receiver bottle down so 
that the condenser tube is completely drained. 
 
C3.3 Titrate the distillate with 0.1 N sodium hydroxide. 
 
C3.4 Run a blank determination using all the ingredients except the sample, which is 
replaced by 1 g of pure sucrose. Correct the reading for blank determination on reagents. 
 
 
C4 Calculation 
 

 Protein, % w/w (on dry basis) = % nitrogen x 5.7 x 
M−100

100
 

 
where M is the moisture content. 
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Annex D 
(normative) 

 
 

Determination of acid value 
 
 
D1 Extraction of oil from instant noodles 
 
D1.1 Apparatus 
 
D1.1.1 Rotary evaporator. 
 
D1.1.2 Water bath. 
 
D1.2 Preparation of test sample 
 
Remove instant noodles from package, and leave garnishing and seasoning in package. 
Transfer the noodles to plastic bag to prevent moisture change, and then break these into 
small fragments with hands or wooden hammer. Select broken noodles in the size range of 
2.36 mm to 1.7 mm by using two sieves with 2.36 mm and 1.7 mm openings, and mix well. 
Use these noodles for the test sample. If the noodles are too thin to screen with sieves, cut 
them into 1 cm to 2 cm lengths, mix well, and use these cut noodles for the test sample. 
 
D1.3 Extraction 
 
Weigh 25 g well-mixed ground sample into 200 ml Erlenmeyer flask. Add 100 ml petroleum 
ether to the flask after replacing air in flask by N2 gas. Stopper flask and leave for 2 h. Decant 
supernatant through filter paper into separating funnel. Add 50 ml petroleum ether to residue 
and filtrate supernatant through filter paper into the separating funnel. Add 75 ml water to the 
separating funnel and shake well. Allow layers to separate and drain the lower aqueous layer. 
Add water, shake, and remove aqueous layer again as done previously. Decant the 
petroleum ether layer after dehydration with Na2SO4 into pear-shaped flask. Evaporate 
petroleum ether in the flask on rotary evaporator at not over 40 °C. Spray N2 gas on extract in 
the flask to remove all petroleum ether. 
 
 
D2 Determination of acid value 
 
D2.1 Definition and principle 
 
Acid value of oil from fried instant noodles in mg KOH unit, required to neutralise 1 g oil. Oil 
extracted from noodle is dissolved in alcohol-ether mixture and titrated with alcoholic KOH 
standard solution. 
 
D2.2 Apparatus 
 
D2.2.1 Burette, 10 ml sub-divided into 0.02 ml. 
 
D2.2.2 Conical flask, 250 ml. 
 
D2.2.3 Soxhlet apparatus, with a 250 ml flat-bottomed flask. 
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D2.2.4 Air-oven, at 100 ± 1 °C. 
 
D2.3 Reagents 
 
D2.3.1 Neutralised isopropanol. Place 50 ml isopropanol in a flask and bring the solution 
to the boil over a hot plate. Add about 0.5 ml of phenolphthalein and neutralise by dropwise 
addition of 0.1 N potassium hydroxide till a faint, but permanent pink colour is obtained. 
 
D2.3.2 Standard potassium or sodium hydroxide solution (N)/(20), accurately 
standardised. 
 
D2.3.3 Phenolphthalein, as indicator. 
 
D2.4 Method 
 
D2.4.1 Weigh about 50 g of the well-mixed ground sample and transfer it to a Soxhlet 
extraction thimble. Plug the top of the thimble with extracted cotton wool and filter-paper. Dry 
the thimble and its contents at 100 °C in an oven for 15 mm to 30 mm. 
 
D2.4.2 Extract the fat with petroleum ether in the Soxhlet apparatus for 3 h to 4 h. 
Evaporate off the solvent in the flask on a water-bath. Remove traces of the solvent by 
heating the flask in the oven for 30 mm. Cool the flask. 
 
D2.4.3 Weigh accurately about 3 g of the extracted oil into an Erlenmeyer flask. Add 50 ml 
of the neutralised solvent. Place the flask on the hot-plate and regulate the temaperature to 
about 40 °C. Shake the sample gently while titrating with standard alkali to the first permanent 
pink colour. 
 
D2.4.4 The colour shall persist for 30 seconds. 
 
D2.5 Calculation 
 

Acid value, mg KOH per g of sample = 
W

NV56.1
 

 
where, 
 
N is the normality of the potassium hydroxide solution; 
 
V is the volume of the potassium hydroxide solution used, expressed in millimetres (mm); 

and 
 
W is the weight of the test portion, expressed in grams (g). 
 
D2.5.1 Express the acid value to one decimal place. 
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