: Title: PROCESS FOR PRODUCI NG WRAPPED FOOD HAVI NG

NON- FRI ED DRY FILLINGS Abstract: It is intended to

provi de a process for producing a wapped food havi ng
non-fried fillingsBrdhiirassn 1o sh&EMEE fe, is

favorable in texture and appearance, shows excell ent

shape retention propertiesgnd, has a hi gh commerci al

val(ise it 560 s Pl dEdeRlis for BRI f

having BEEEBBOG 11111 ngn ) e aErR AR
kneaded and spread. The p& ,‘3 thus obtained is

st eamess) EHEerBEA0l ed and cut into pieces havw BEfEaFEES
dedos £ 4 & 5 Ez@7.0md0akef i ni t ePCiBpe. AF t W0 D2D976 Al

—fillings on each pasta piece thus cut, the periphery
1) Edksstipgpasta piece is hompdets t 0 edckopSabhgvitsitakd) PBSP); T 3500227 15
therein. Next, it is dried by a pEG&&fuiteftathes stdranir). B & #—
@1 EgMEEs: |0 the cas@nploomsiing a bMEMPksthmicionghIPltTi7-0064 KR #H
pasta dough is steamed, cool ed, t¥EEP&HEEY 11483 Bkyo (P).
22) ERRbkErRr Wt hobhiesuse pha@o6@yrier having a_ floured .
: : 4) : {52 ( ,Tsuyoshi et al.);
belt surface, then slitted int® ngméﬁ%%%%%ﬁsgﬁgkyo(m

(25) EMMEREDEE Nt O pi eces. B&iE

. __ (81 #EEE (EM): AU, BR, CA, CN, ID, KR, MX, NZ, PL,
26) EFRAFOEE: HARE RU, SG, US.

(71) HEEA (KEZBR<ETOEERICTOVWT): BHER @4 EEE (EE): 3—0 v/ %5 (DE, FR, GB, NL).
@ XE MYOJO FOODS CO., LTD.) [JPAIP]; T
151-8507 R #B A K FEK 7 #83-50-11 Tokyo (OP).  Hft/ABIE5E:
— ERRESRESE
(72) HEBAE;, LUV
(75) HAEB/HEA (KBEIZD2WTOH): Bl AN 2XFI— FRUMBORREIZDOINTIX, EHHITSND
(TANIKAWA Hiroto) [JP/JP]; T359-1106 B ER Ff KPCTHHE Y FOBBEIZEBE INTINS Ta— FLBEE
R BEEEL & F2-2979-3-706 Saitama (JP). /N & DHA X LUR/ — ] 288,

(54) Title: PROCESS FOR PRODUCING WRAPPED FOOD HAVING NON-FRIED DRY FILLINGS

(54) ZEADE: EHEEREEMAVEREROBET X

A |0 O O 0D

(57) Abstract: Itis intended to provide a process for producing a wrapped food having non-fried fillings which has a long shelf life,
is favorable in texture and appearance, shows excellent shape retention properties and has a high commercial value. In a process for
O producing a wrapped food having non-fried fillings, a wheat flour mixture is kneaded and spread. The pasta dough thus obtained is
I~ steamed, air-cooled and cut into pieces having a definite size and definite shape. After placing dry fillings on each pasta piece thus
&\ cut, the periphery of the pasta piece is bonded to enclose the fillings therein. Next, it is dried by a procedure other than frying. In
&\ the case of using a broad pasta dough, the pasta dough is steamed, cooled, transported to a slitter with the use of a carrier having a
floured belt surface, then slitted into narrower pasta dough and cut into pieces.
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