
.     Title: PROCESS FOR PRODUCING WRAPPED FOOD HAVING
NON-FRIED DRY FILLINGS   Abstract: It is 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  producing a wrapped food
having non-fried fillings, a wheat flour mixture is
kneaded and spread. The pasta dough thus obtained is
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.   


