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DESCRIPTION
Title of Invention
PROCESS FOR PRODUCTION OF FRIED NOODLES
Technical Field
[0001] The present invention relates to a process for production of fried
noodles. More particularly, the present invention relates to a process
for producing fried noodles having a length of approximately 1 to 7 cm.
Background Art
[0002] Since only hot water is needed to eat instant fried noodles,
instant fried noodles have widely been used. _
[0003] In recent years, noodles as short as approximately 1 to 7 cm that
can be eaten in soup form with a spoon have been increasingly needed
to respond to various customers’ tastes. Likewise with respect to
instant fried noodles, products that meet such needs are required to be
made.
[0004] However, conventional processes for producing instant fried
noodles are mainly used for the noodles having a length of
approximately 20 cm to 70 cm. For this reason, applying such
conventional processes for producing instant fried noodles, directly to
fried noodles having a length of approximately 1 to 7 cm causes various
problems in the production processes. Problems occur in the quality of
resultant fried noodles as well.
[0005] Patent Document 1, for example, discloses a process for
producing short fried noodles in which long noodles are fried and then
cut into pieces short enough to be scooped up with a spoon.
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Patent Literature

[0006] [Patent Document 1] Japanese Patent Application Publication
No. 2005-218418

Summary of Invention

Technical Problem

[0007] However, the problem of the 'production process of Patent
Document 1 is its production efficiency due to the step added to a
conventional production process. |

[0008] As disclosed specifically in Patent Document 1, “pieces short
enough to be scooped up with a spoon” means pieces of 1.5 mm in
length, which is significantly different from the noodles of
approximately 1 to 7 cm of the present application. Therefore,
application of this production process was difficult.

[0009] In other words, the inventors of the present invention had
discovered that a process for frying long fried noodles and cutting the
fried long noodles into noodles of approximately 1 to 7 cm generates
noodle pieces of a desired length or shorter when cutting the noodles,
reducing the yield. The inventors of the present invention had also
discovered that cutting the fried noodles easily creates asperity on the
cut surfaces of the noodles, deteriorating the texture of the noodles.
[0010] Thus, in the field of instant fried noodles, no methods have been
established for efficiently producing fried noodles of excellent quality
that are approximately 1 to 7 cm in length. In order to solve the
problems described above, the inventors of the present invention aim to
discover a process for efficient production of fried noodles of excellent

quality that are approximately 1 to 7 cm in length.



10

15

20

25

Solution to Problem

[0011] As a result of diligent research by the inventors of the present
invention, the inventors had discovered that, in order to obtain noodles
having a length of approximately 1 to 7 cm, it is effective to use a
process for gelatinizing noodles, cutting the gelatinized noodles into
noodles of approximately 1 to 7 cm, and thereafter frying the cut
noodles while allowing the cut noodles naturally float in frying oil. In
a conventional process for cutting gelatinized noodles into noodles
having a length of approximately 1 to 7 cm, storing the cut noodles in a
retainer, and then soaking the retainer in frying oil to fry the noodles,
swelling is detected on the surfaces of the resultant noodles. The
inventors of the present invention had found that this process is not
preferred in terms of appearance and texture of noodles. When
swelling occurs in noodles, the structure of the noodles become hollow,
making the noodles absorb hot water (water) quickly and consequently
become soggy. In other words, when using hot water to reconstitute
such noodles that include many swollen sections, the level of softness
varies between the swollen sections and other sections that are not
swollen, resulting in non-uniform texture. The inventors of the present
invention had also found a problem in which the resultant noodles
clump together and form lumps. The inventors of the present
invention had discovered that, as a way to improve these issues, frying
cut noodles while allowing the cut noodles naturally float in frying oil is
effective.

[0012] Based on this knowledge, the inventors of the present invention

had completed the present invention. Specifically, the present
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invention is a process for production of noodles of approximately 1 to 7
cm, which has the steps of: preparing raw noodles; gelatinizing the raw
noodles; cutting the gelatinized raw noodles into noodles of
approximately 1 to 7 cm; and frying the cut noodles by allowing them to
naturally float in frying oil.

[0013] The inventors of the present invention had discovered that the
amount of time for frying the noodles can be shortened by soaking the
fried noodles, which are fried while floating naturally in the frying oil,
in the frying oil to further fry the noodles. In other words, this
production process preferably has a step of frying the noodles, which
are fried while floating naturally in the frying oil, by soaking them in
the frying oil.

[0014] The present invention also provides instant cup noodles in which
the fried noodles produced in this production process are accommodated
in a cup.

Advantageous Effects of Invention

[0015] The production process according to the present invention can
efficiently produce fried noodles of excellent quality that are
approximately 1 to 7 cm in length. The production process according
to the present invention can make the length of the noodles uniform and
improve the yield by causing little noodle pieces. The production
process according to the present invention can also produce noodles in
such a manner as to make uniform cut surfaces thereof and to prevent
surfaces of the noodles from swelling.

[0016] The instant cup noodles, in which the fried noodles produced in

the production process according to the present invention are
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accommodated in a cup, can be used instant cup noodles that only need
hot water to be eaten.
Brief Description of Drawings
[0017] Fig. 1 is a photomicrograph of an end portion of a noodle of
Comparative example 1;

Fig. 2 is a photomicrograph of an end portion of a noodle of
Example 1;

Fig. 3 is a photograph of a group of noodles according to
Comparative example 1; and

Fig. 4 is a photograph of a group of noodles according to
Example 1.
Description of Embodiments
[0018] Embodiments for implementing the present invention are
described hereinafter. However, it should be noted that the present
invention should not be construed as being limited to the scope of these
embodiments.
[0019] Each of the steps of a process for production of fried noodles of
approximately 1 to 7 cm according to an embodiment of the present
invention is described hereinafter.
[0020]

Step of preparing raw noodles

Raw noodles are prepared as follows with a usual process.
Specifically, water and the like are added to and mixed with ingredients
such as flour and starch, to obtain dough, which is compounded/rolled
into a noodle band. The thickness of the noodle band is adjusted to a

predetermined thickness. The resultant noodle band is cut into raw
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noodles.
[0021]

Step of gelatinizing the raw noodles (gelatinizing step)

The obtained raw noodles are gelatinized by being braised or
boiled. Note that the braising and boiling process described in the
present invention includes a gelatinizing process using heating steam.
After the gelatinization, the noodles may be soaked or showered with

flavors.
[0022]

Step of cutting the gelatinized noodles into noodles of approximately 1

to 7 cm (cutting step)

The gelatinized noodles are cut into noodles of approximately 1
to 7 cm. The conventional production processes fry long noodles and
then cut the fried long noodles into noodles of approximately 1 to 7 cm.
However, the conventional processes cannot cut the noodles correctly,
and therefore cannot obtain the desired length and result in cutting
unplanned lengths of the noodles. These results in lowering the yield
and generating small noodle pieces (see the results of Comparative
example 1 in Test Example 1). Moreover, the conventional processes
often create asperity on the cut surfaces of the noodles, as shown in Fig.
1 (Comparative example 1 of Test Example 1), making the cut surfaces
of the noodles non-uniform.

[0023] The present embodiment, on the other hand, adopts a
configuration in which the step of cutting noodles is provided between
the gelatinizing step and a frying step. This configuration cuts noodles

while the noodles still retain the flexibility thereof. Therefore, this
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configuration can easily cut the noodles into a desired length without
scattering small noodle pieces when cutting the noodles. Accordingly,
noodles with a good yield can be produced. In addition, frying the
noodles after cutting the noodles can obtain uniform cut surfaces of the
noodles (see Fig. 2 (Example 1 of Test Example 1)). Thus, noodles of
good appearance and texture can be realized.

[0024] The process for cutting noodles into noodles of approximately 1
to 7 cm is not construed as being limited. In the course of production
of general instant noodles, gelatinized noodles in a suspended state are
cut by a rotary blade on a production line. This process can be applied
to the present embodiment. For instance, the number of cutting
operations per unit time can be increased by increasing the rotating
speed of the rotary blade or increasing the number of rotary cutting teeth,
so that the noodles can be cut into approximately 1 to 7 cm in length.
The process for cutting noodles is not limited to cutting suspended
noodles using a rotary blade. It goes without saying that a process for
cutting noodles in a horizontal direction on a conveyor by using a rotary
blade may also be adopted.

[0025]

Step of frying the cut noodles in frying oil by allowing the cut noodles

to naturally float therein (surface-frying step)

The noodles that are cut into approximately 1 to 7 cm in length
are fried in frying oil while naturally floating therein. In other words,
the cut noodles are allowed to float on the surface of the frying oil.
This frying treatment is referred to as “surface-frying treatment,”

hereinafter.
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[0026] In frying steps of the conventional processes for producing
instant noodles, the entire noodles are forcibly immersed in frying oil.
This frying treatment is referred to as “soak-frying treatment,”
hereinafter. The soak-frying treatment can be carried out by, for
example, storing the noodles in a retainer, placing a lid on an upper part
of the retainer, and immersing the retainer in the frying oil until the oil
level reaches an upper part of the lid. When the noodles that are cut
into approximately 1 to 7 cm in length are directly subjected to the
soak-frying treatment, swelling is detected on the surfaces of the
resultant noodles, which is not preferred in terms of the appearance and
texture of the noodles. Another problem is that the resultant noodles
clump together and form lumps. These problems can be solved by
surface-frying the noodles that are cut into approximately 1 to 7 cm in
length.

[0027] When performing the surface-frying treatment, the noodles may
or may not be accommodated in the retainer. When the noodles are
accommodated in the retainer, it is not necessary to place a lid on the
upper part of the retainer.

[0028] It is preferred that a noodle density per unit area in the surface of
the frying oil be low when performing the surface-frying treatment.
This can prevent the noodles from bonding to each other and keep the
fried noodles apart from one another.

[0029] More specifically, when surface-frying the noodles using a
retainer, it is preferred to use a retainer having a large opening. With
respect to a specific noodle density, “weight of noodles before

frying/area of frying oil level” is preferably equal to or less than 1.0
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g/em?, or more preferably 0.6 g/em®. Of course, the noodles that are
cut into approximately 1 to 7 cm in length can be thrown sequentially
from a conveyor or the like into a fry tank.

[0030] The amount of time for the surface-frying treatment is not
particularly limited but is roughly 1 to 2 minutes. The temperature of
the frying oil is approximately 120°C to 170°C. The moisture content
of the fried noodles is roughly 2 to 6%.

[0031] When frying the noodles within a shorter period of time, a
process for showering the noodles with oil of approximately 100°C to
150°C prior to the surface-frying treatment is effective as well. The
amount of time for the surface-frying treatment can be reduced by
showering the noodles with oil. For example, the surface-frying
treatment is performed by storing the noodles in the retainer, placing a
lid thereon, showering the noodles with oil, and then placing the retainer
in the frying oil. |
[0032] In place of the surface-frying treatment, the noodles can be fried
by constantly applying oil thereto. In other words, the surface-frying
treatment described above can be substituted with the constant
application of oil for a predetermined amount of time.

[0033] Step of soaking the noodles, which are fried while naturally
floating in the frying oil, in the frying oil to further fry the noodles
(soak-frying step)

It is also effective to use a process for performing the
surface-frying treatment first for a predetermined period of time and
then performing the soak-frying treatment. Performing the

surface-frying treatment for a predetermined period of time, followed by
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the soak-frying treatment, can keep the fried noodles apart from one
another and shorten the amount of time for frying the noodles. The
amount of time for frying is not particularly limited; the fried noodles
can easily be kept apart from one another even when the soak-frying
treatment is performed subsequently to the surface-frying treatment as
long as the surface-frying treatment is performed for approximately 10
to 15 seconds. The amount of time for the soak-frying treatment is
roughly 30 seconds to one minute and 30 seconds. The temperature of
the frying oil is approximately 120°C to 170°C.
[0034] Thus, it is effective to perform the soak-frying treatment
subsequent to the surface-frying treatment in order to keep the fried
noodles apart from one another and shorten the amount of time for
frying.
[0035]
Other steps

In the present.embodiment, the noodles can be treated in various
manners prior to and after the cutting step.
[0036] For example, it is preferred to add a step of treating the noodles
with a binding prevention agent, prior to the cutting step, in order to
prevent the fried noodles from bonding to each other. This treatment
can be performed by allowing passage of a soak tank containing the
binding prevention agent to soak the noodles therein or by showering
the noodles with solution containing the binding prevention agént.
Specific examples of the binding prevention agent include soy dietary
fiber and gum arabic. This step may be performed prior to or after the

gelatinizing step. It goes without saying that this step may be
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performed after the cutting step and prior to the surface-frying step.
Treating the noodles with the binding prevention agent can easily keep
the fried noodles apart from one another without causing elution of the
starch from the noodles to bind the surfaces of the noodles to each other.
Note that, when soaking or showering the noodles with flavoring
solution subsequent to the gelatinizing step, the binding prevention
agent might be added to the flavoring solution, and a flavoring treatment
and a binding prevention treatment may be carried out simultaneously.
[0037] It is preferred to shower the noodles with water or oil after the
gelatinizing step and prior to the cutting step. In this manner, weight
can be added to the noodles, and the noodles obtained in the cutting step
can be prevented from scattering. Note that the binding prevention
agent may be added to the water, and a scattering prevention treatment
and the binding prevention treatment may be carried out simultaneously.
[0038] It is also effective to let the noodles pass between a pair of
rollers having a predetermined clearance therebetween, prior to the
cutting step. As a result of such treatment, the noodles can be
prevented from flapping or shifting. In other words, this treatment has
the effect of making it difficult for the noodles to scatter when being cut,
while preventing noodle strips from being misalign with one another.
[0039]

Step after frying

After the treatment for frying the noodles, the noodles are pulled
out of the frying oil. In a case where the noodles are kept apart from
one another, the oil is drained from the noodles, and then the noodles

are accommodated in a cup or the like. When the noodle density per
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unit area in the surface of the frying oil is high at the time of the
surface-frying treatment, the noodles might be slightly bonded to each
other. In this case, a step of applying shock or pressure to a chunk of
lightly bonded noodles to separate the noodles is added. The level of
binding somewhat varies depending on the noodle density obtained at
the time of the surface-frying treatment, but the binding can be released
by simply applying gentle physical shock to the noodles. The noodles
that are separated from each other as a result of releasing the binding
thereof are accommodated in a cup or the like. The cup or the like can
be filled with the noodles by using a computer scale.

[0040]

Instant cup noodles, created by storing the fried noodles of the

production process in a cup

The fried noodles that are produced by the abovementioned
production process can be accommodated in a cup to obtain instant cup
noodles. A product without soup can be produced by adding strong
flavors to the fried noodles. Alternatively, soup may be added to the
product. In addition to a process for directly pouring soup into a cup, a
process for storing a small package of soup in the cup may be adopted.
The soup may be in the form of liquid or powder. If necessary, dried
ingredients may be poured directly into the cup or a small package of
dried ingredients may be added to the cup.

[0041] The instant cup noodles can be recovered by pouring hot water
thereon or by being cooked in a microwave. As a result, the instant
cup noodles can be eaten. It goes without saying that the instant cup

noodles can be recovered by heat in a pot or the like. The instant cup
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noodles do not have to be recovered by hot water and can be eaten as a
snack.
[Examples]
[0042] Examples of the present invention are described hereinafter.
The present invention should not be construed as being limited to these
examples.
[0043] [Test Example 1] Difference in length distribution between fried
noodles that are fried and then cut and noodles that are cut prior to
frying
[0044] Comparative example 1

Process for cutting fried noodles into 3 cm in length
(conventional process for production of fried noodles)

Saline water in an amount of 2 g and water in an amount of 340
g were added to and mixed with 900 g of flour and 100 g of starch, to
obtain dough, which was then compounded/rolled into a noodle band of
1.00 mm. This noodle band was cut into noodles by using a 9th angle
cutting blade. The resultant noodles were braised at 150 kg/hr for 2
minutes. Flavoring solution was allowed to pass through the noodles.
The noodles on a conveyor was pinched from above by a stainless net,
immersed in the fry tank, and fried at 145°C for one minute and 30
seconds. After the noodles were fried, the net at the top was removed.
The fried, straight instant noodles were sent horizontally to the rotary
blade and cut into noodle pieces of approximately 3 cm. Fig. 1 isa
photograph of an end portion of one of the resultant noodles, and Fig. 3
is a photograph of the entire noodles.
[0045] Example 1

13
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Process for cutting the noodles into noodles of 3 cm and then
frying the cut noodles

Saline water in an amount of 2 g and water in an amount of 340
g were added to and mixed with 900 g of flour and 100 g of starch, to
obtain dough, which was then compounded/rolled into a noodle band of
1.00 mm. This noodle band was cut into noodles by using a 9th angle
cutting blade. The resultant noodles were braised at 150 kg/hr for 2
minutes. Flavoring solution was allowed to pass through the noodles.
The resultant noodles were cut at the rate of 300 times per minute to
obtain noodles of 3 cm. Subsequently, approximately 95 g of the cut
noodles was accommodated in a retainer having an opening diameter of
12 cm, a height of 4.5 cm, and a bottom diameter of 11 cm. The frying
treatment was performed on the noodles accommodated in the container
at 150°C for one minute and 30 seconds in such a manner that 1 cm of
an upper part of the retainer was not soaked in frying oil. Palm oil was
used as the frying oil. After frying the noodles, the fried noodles were
removed from the retainer. The noodles were partially bonded to each
other. Therefore, gentle shock was applied thereto in order to separate
the fried noodles. Fig. 2 is a photograph of an end portion of one of
the fried noodles, and Fig. 4 is a photograph of the entire noodles.
[0046] Lengths of the cut noodles obtained in Comparative example 1
and Example 1 are shown in Table 1.
[0047]
[Table 1]

14
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Comparative example 1 Example 1
Cutting after frying Frying after cutting
Length of noodles Weight ratio (%) Weight ratio (%)
1 cm or less 8.3 0.6
1to2cm 17.8 8
2t04 cm 63 84.1
4 cm or longer 10.8 7.3
Total 100 100

[0048] As is clear from the results shown in Table 1, compared to the
process for frying the noodles and then cutting the noodles, the process
for cutting the noodles and then frying the noodles can obtain fried
noodles of a desired length. When cutting the noodles after frying the
noodles, the noodles are often damaged and most of the noodles
produced were longer or shorter than 3 cm, which was the desired
length. In other words, in terms of the yield as a purpose of obtaining
instant noodles of a desired length, the process for frying the noodles
after cutting the noodles demonstrated excellent effects.

[0049] Further, as is clear from Figs. 1 and 2, while the method for
cutting the noodles after frying the noodles generated asperity on the
surface of the cut end portion, the method for frying the noodles after
cutting the noodles resulted in achieving a uniform surface of the cut
end portion.

[0050] [Test Example 2] Reducing the amount of time for frying the

noodles, based on fry conditions
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Various processes were tested in order to investigate more
efficient frying treatment conditions.’
[0051] Examples 2 to 6

Fried noodles were produced as follows. The same process as
the one described in Example 1 was carried out until the noodles were
cut into 3 cm in length. Approximately 95 g of the cut noodles was
accommodated in a retainer that is the same size as the one described in
Example 1, and showered with oil prior to being fried. Various other
fry conditions were also tested. Palm oil was used as the frying oil.
[0052] In the next table, showering with oil prior to frying means that a
shower of 145°C-frying oil in an amount of 210 cc is applied to an
upper part of the retainer immediately before being fried. The
surface-frying treatment means frying the noodles in such a manner that
1 cm of the upper part of the retainer is not soaked in the frying oil (148
to 149°C). The soak-frying treatment means frying the noodles while
having the upper part of the retainer immersed below the frying oil level
(the temperature of the frying oil: 148 to 149°C). An oil-pouring
treatment means that a shower of 210 cc frying oil (148 to 149°C) is
applied from above the retainer.
[0053] The noodles were fried until the weight of the resultant fried
noodle reached 60 g. Table 2 below shows the results of the tests
performed by combining various frying methods.

[0054]
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[Table 2]

noodles

Example | Example | Example | Example | Example
2 3 4 5 6
Showering oil before
Absent Present
frying
Frying step 1 (1 min
Surface-frying treatment
after start of frying)
Frying step 2 (1 min | Surface- Soak- Surface- Oil- Soak-
after start of frying to frying frying frying pouring frying
end of frying) treatment | treatment | treatment | ftreatment | treatment
Total amount of time for 135 115 125 100 100
frying seconds seconds seconds seconds seconds
Weight of resultant fried
60g

[0055] As is clear from the

comparison between Example 2 and

Example 4, the amount of time for frying the noodles was reduced as a

result of the treatment for showering the noodles with the oil prior to

frying.

[0056] As is clear from the comparison between Example 2 and

Example 3, Example 3 in which the treatment was switched to the

soak-frying treatment was able to shorten the amount of time for frying

the noodles more than Example 2 in which only the surface-frying

treatment was performed.

[0057] As is clear from the results of Example 5 and Example 6, the

amount of time for frying was further shortened by combining the
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showering with oil before frying and the oil-pouring treatment or the
soak-frying treatment after the surface-frying treatment.
[0058] [Test Example 3] Effects of soak solution added with the binding
prévention agent

Effects of soaking the noodles in soak solution containing the
binding prevention agent were examined.
[0059] Examples 7 to 11

The same process as the one described in Example 1 was carried
out until the noodles were braised. The braised noodles were let pass
through flavoring solution added with various binding prevention agents
shown in the next table and showered with water. The resultant
noodles were cut at the rate of 300 times per minute to obtain noodles of
3 cm. Approximately 95 g of the cut noodles was accommodated in a
retainer that is the same size as the one described in Example 1 and
subjected to the frying treatment at 150°C for one minute and 30
seconds in such a manner that 1 cm of an upper part of the retainer was
not soaked in frying oil. Palm oil was used as the frying oil.
Subsequent to the frying treatment, the retainer was flipped in order to
remove the fried noodles. The difference in the level of binding (the
state in which the fried noodles split apart) of the noodles
accommodated in the retainer was examined for a situation where each
of the binding prevention agents was used and a situation where none of
the binding prevention agents was used. Note that the levels of
binding of the noodles were evaluated based on the weight ratios of the
split fried noodles that are gently placed in the cup. Table 3 below

shows the results. Sucrose glycerin fatty acid ester was used as an
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emulsifier.

[0060]
[Table 3]
Mixture | Example | Example | Example | Example | Example | Example
(2) 1 7 8 9 10 11
Salt 0 10 0 10 0 0
Soy
dietary 0 0 1 1 0 0
fiber
Gum
0 0 0 0 5 0

arabic
Emulsifier 0 0 0 0 0 5
Water 1000 990 999 989 995 995
Total 1000 1000 1000 1000 1000 1000
Weight
ratio of

28% 18% 64% 39% 85% 48%
split
noodles

[0061] As is clear from the results shown in Table 3, it was found that

the use of soy dietary fiber or gum arabic was able to encourage the split

state of the fried noodles.

[0062] [Test Example 4] Examining the degrees of separation and the

degrees of swelling of the fried noodles based on the difference among

the frying treatments

The braised noodles that are cut into 3 cm in length were
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accommodated in the retainer. This test had examined the impacts of
changes in the height of the retainer with respect to the level of the
frying oil used for frying the noodles, on the degrees of separation and
the degrees of swelling of the fried noodles.
[0063] Comparative example 2 and Examples 12 to 14

Noodles were produced as follows. Saline water in an amount
of 2 g and water in an amount of 340 g were added to and mixed with
900 g of flour and 100 g of starch, to obtain dough, which was then
compounded/rolled into a noodle band of 1.00 mm. This noodle band
was cut into noodles by using a 9th angle cutting blade. The resultant
noodles were braised at 150 kg/hr for 2 minutes. Flavoring solution
was allowed to pass through the braised noodles for 10 seconds.
Followed by a rinse with shower water, the resultant noodles were cut at
the rate of 300 times per minute to obtain noodles of 3 cm. The
noodles in an amount of 100 g were accommodated in each of seven
compartments of a retainer having an opening of 13 cm wide, 14 cm
long, and 5 cm deep, and a breathable lid of the same quality as the
retainer was put on an upper part of the retainer. The retainer with the
noodles was thrown into the frying oil. While changing the height of
the retainer with respect to the frying oil level, the noodles were fried at
160°C for one minute and 30 seconds. The lid was removed after the
noodles were fried. The retainer was flipped in order to remove the
fried noodles. The conditions of the fried noodles and the degrees of
swelling of the same were examined.
[0064] The table below shows the results of these tests. In the table,
“the height of the retainer with respect to the level of the frying oil”

20
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indicates the position (cm) of an upper end portion of the retainer with
respect to the level of the frying oil when the noodles were fried. For
instance, when this value is +1 cm, the upper end portion of the retainer
is 1 cm higher than the level of the frying oil (surface-frying treatment).
When this value is -2 cm, the upper end portion of the retainer is 2 cm
below the level of the frying oil (soak-frying treatment). Note in
Example 14 that the noodles were fried at +1 for the first 30 seconds
(surface-frying treatment), and then the noodles were fried at -2 by
soaking the retainer for the subsequent 60 seconds (soak-frying

treatment). The results are shown in Table 4 below.

[0065]
[Table 4]
Comparative | Example 12 | Example 13 | Example 14
| example 2
The height of
the retainer
. +l cm — -2
with respectto | -2 cm +1cm +3 cm
the level of the cm
frying oil
Slightly
ti:nj;z:s of Clumpy Almost split ;1;2: Oa; :i: Almost split
retainer
Degree of
swelling of the M@y swollen Few‘ swollen Few. swollen Few. swollen
noodles portions portions portions portions

[0066] As is clear from the results shown in Table 4, the fried noodles
became clumpy in Comparative example 2 in which the noodles were
subjected to the soak-frying treatment without going through the

surface-frying treatment. Therefore, the noodles resulted in having

21




many swollen portions. On the other hand, it was found that
subjecting the noodles to the surface-frying treatment was able to keep
the fried noodles apart from one another and generate few swollen
portions (Examples 12 and 13). Moreover, it was found that, even
when the soak-frying treatment was performed subsequent to the
surface-frying treatment, the fried noodles were kept apart from one

another and had few swollen portions (Example 14).
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CLAIMS

1. A process for production of fried noodles having a length
of 1 to 7 cm, comprising:

a step of preparing raw noodles;

a step of gelatinizing the raw noodles;

a step of cutting the gelatinized raw noodles into noodles
having a length of 1 to 7 cm; and

frying the cut noodles by allowing the same to naturally
float in frying oil.
2. The process for production of fried noodles according to
claim 1, further comprising a step of frying the noodles, which
are fried while floating naturally in the frying oil, by soaking the
same in the frying oil.
3. The process for production of fried noodles according to
claim 1 or 2, wherein the fried noodles is for being eaten after
being recovered by pouring hot water or by being cooked in a
microwave.
4. Instant cup noodles, in which the fried noodles, produced
by the process for production of fried noodles according to any

one of claims 1 to 3, are accommodated in a cup.
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