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(54) Title: MINCED MEAT NOODLE
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(57) Abstract: A minced meat noodle comprising the following ingredients: fish meat, chicken meat, chicken egg, pig fat, starch,
soy protein, and water; also comprising the following additives: salt, sugar, monosodium glutamate, a meat flavor powder, a meat
flavor oil, and ethylmaltol. Primary ingredients such as the fish meat, chicken meat, and pig fat are cut, minced, and chopped to form
a filling, then the filling is passed through a noodle-forming machine and a cutter to be made into the minced meat noodle.

G WE: —FIABEmK%, BFRLTER: AR, B, BE, BRED. . KEEAFK: EEFE TR
BLEL . BE BRKG . AR POREMIAN Z2EZ25F W, R IPANEE g I 5 JoRHE I VIR . 2 AT PR AR

YRk, PSR T A% TR L2 LR o) e A JEE T 5%



