Description

[Title of Invention] FROZEN NOODLES AND PRODUCTION METHOD

THEREFOR

[Technical Field]
[0001]

The present invention relates to a method for
producing frozen noodles. More particularly, it relates
to a method for producing frozen cooked noodles which are
produced by cooking and freezing fresh noodles produced
by a rolling noodle-manufacturing method, can be stored
in a frozen state for a long period of time, and have,
after being thawed, a good appearance and a resilient
(koshi) texture as those attained by boiling extruded

fresh noodles.

[Background Art]
[0002]

Fresh noodles are noodles produced without a drying
process. The fresh noodles have a large water content,
and hence have a soft but elastic favorable texture
peculiar to them and different from that of dry noodles.
The fresh noodles are generally produced by, for example,
a hand-made method, the rolling noodle-manufacturing
method or an extruding noodle-manufacturing method at a

low pressure. Since there is no need to perform a drying



process for fresh noodles, and in order to give a soft
texture peculiar to noodles, the fresh noodles are
generally produced without applying a high pressure to
noodle dough.

[0003]

If fresh noodles are produced by the extruding
noodle-manufacturing method, it is necessary to apply
some pressure to dough in extrusion of the noodles. As a
result, the fresh noodles produced by the extruding
noodle-manufacturing method attain a smooth surface and a
more resilient (koshi) texture. The extruding noodle-
manufacturing method is, however, complicated in
procedures.

[0004]

On the other hand, the rolling noodle-manufacturing
method is a favorable method because procedures are
simpler, while it is applicable to industrial production.
Fresh noodles produced by the rolling noodle-
manufacturing method have, however, a large water content,
and hence have a problem of low preservability. Besides,
if the fresh noodles produced by the rolling noodle-
manufacturing method are refrigerated or frozen stored,
they are easily deteriorated during the storage, and it
is difficult to maintain their appearance and texture
good. Furthermore, if the fresh noodles produced by the
rolling noodle-manufacturing method are refrigerated or

frozen stored together with a sauce, the sauce permeates



into the noodles during the storage, and hence the
noodles become too soft and the quality is degraded.
[C005]

As a method for preventing quality degradation of
frozen noodles during frozen storage, Patent Literature 1
proposes a method for preventing freezer burn of frozen
noodles by attaching a coating liquid containing at least
water, common salt, oil or fat and a thickener to cooked
noodles and freezing the noodles.

Patent Literature 2 describes a method for producing
frozen noodles in which boiled noodles are coated with an
emulsified oil obtained by mixing and emulsifying water,
oil or fat, a protein and/or a hydrolysate thereof, and a
polysaccharide thickener; the noodles are formed and
frozen so that the frozen noodle mass may have a recessed
part at the center thereof; water or an aqueous liquid is
attached to the surface of the noodles during or after
the freezing; and the resulting noodles are further
frozen so as to form a frozen layer of the water or the
aqueous liquid on the surface of the noodles.

Patent Literature 3 discloses that a high-oil
emulsified oil or fat composition obtained by mixing an
emulsifier, a polyhydric alcohol, water and oil or fat
under a specific condition is attached to cooked noodles,
followed by freezing.

Besides, as a method for preventing quality

degradation of a frozen fried food during frozen storage,



Patent Literature 4 proposes a method in which a
thickener having properties of hardly dissolving in cold
water and easily dissolving in hot water is contained in
a coating mix. Patent Literature 5 describes a method
for producing a frozen food in which a food is frozen
after bringing an o0il or fat containing an emulsifier
into contact with the food.
[0006]

The above-described conventional methods are,
however, methods for preventing drying of noodles during

freezing and the resulting quality degradation.
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[Technical Problem]
[0008]

An object of the present invention is to provide
frozen cooked noodles which are produced by cooking and
freezing fresh noodles produced by the rolling noodle-
manufacturing method, can be stored in a frozen state for
a long period of time, and have, after being thawed, a
good appearance and a texture as those of fresh noodles

obtained by the extruding noodle-manufacturing method.

[Solution to Problem]
[0009]

The present inventors made various studies to
achieve the above-described object, and as a result,
found that frozen noodles, which can be frozen stored for
a long period of time, and when thawed, have a good
appearance and a good resilient (koshi) and elastic
texture as those attained by boiling fresh noodles
obtained by the extruding noodle-manufacturing method,
can be obtained by attaching a composition comprising
xanthan gum and having a specific viscosity to cooked
noodles obtained by cooking fresh noodles produced by the
rolling noodle-manufacturing method and subsequently
freezing the noodles to which the composition has
attached, and thus accomplished the present invention.

[0010]



Specifically, the present invention provides the
following:

A method for producing frozen noodles comprising:

a step of attaching a composition comprising xanthan gum
and having a viscosity of from 30 to 2000 mPa-s at 60°C
to adhere to cooked noodles obtained by cooking fresh
noodles produced by a rolling noodle-manufacturing
method; and

a step of freezing the noodles to which the composition
has attached.

[0011]

Besides, the present invention provides the
following:

A method for improving an appearance or a texture of
frozen cooked noodles obtained by cooking and freezing
fresh noodles produced by a rolling noodle-manufacturing
method comprising:

a step of attaching a composition comprising xanthan gum
and having a viscosity of from 30 to 2000 mPa-s at 60°C
to cocked noodles obtained by cooking fresh noodles
produced by the rolling noodle-manufacturing method; and
a step of freezing the noodles to which the composition

has attached.

[Advantageous Effect of Invention]

[0012]



Although frozen noodles obtained by the production
method of the present invention are noodles obtained by
cooking and freezing fresh noodles produced by the
rolling noodle-manufacturing method, the appearance can
be maintained good even after long-term frozen storage,
and after the noodles are thawed, they have a good
appearance and a resilient (Koshi) texture as those
obtained in eating extruded fresh noodles immediately
after boiling. Besides, the frozen cooked noodles
obtained by the production method of the present
invention have the aforementioned good appearance and
texture even if they are frozen stored with a sauce added

thereto.

[Description of Embodiment]
[0013]

The fresh noodles used in the method for producing
frozen noodles of the present invention are not
especially limited as long as they are noodles produced
without performing a drying process, and examples include
pasta such as macaroni and spaghetti, Japanese thick
noodles (udon), medium-thick noodles {(hiyamugi), thin
noodles (somen), flat-faced noodles (hiramen), Japanese
buckwheat noodles (soba), Chinese noodles, rice noodles
and dough wrappers (such as Chinese dumpling wrappers
{gyoza), laviolis a la vapeur (shumai), spring roll

(harumaki), Chinese wonton wrappers and pizza dough).



[0014]

The fresh noodles may be produced by the rolling
noodle-manufacturing method generally employed in the art,
namely, a method for producing fresh noodles in which
noodle dough is rolled by using a roller without applying
a high pressure (at a pressure of, for example, 0 kgf/cm®
or more and less than 20 kgf/cm%. The fresh noodles
produced by the rolling noodle-manufacturing method have
a larger water content and are soft in general, and
therefore, the constitutional structure of the noodles is
easily broken by freezing. Accordingly, the raw noodles
produced by the rolling noodle-manufacturing method are
generally liable to lose the resilience during freezing,
and liable to become too soft or lose the shape because
of absorption of a sauce. The frozen noodles obtained by
the production method of the present invention, however,
can be frozen stored for a long period of time with their
quality maintained, and have, after being thawed, a good
appearance and a resilient (koshi) and elastic texture as
those of fresh noodles obtained by the extruding noodle-
manufacturing method although they are cooked noodles
obtained from the fresh noodles produced by the rolling
noodle-manufacturing method.

[0015]

The fresh noodles used in the present invention can

be produced by a usual method from noodle dough obtained

by kneading flour such as wheat flour and kneading water



by a general method. For example, an appropriate amount
of wheat flour and saline are put in a mixer for noodles
to be thoroughly kneaded to produce ncodle dough. The
noodle dough is prepared into noodle sheets by using a
mill roll, then the noodle sheets are cut out by using a
cutting blade (for example, #12 round), and thus, noodle
strands can be produced.

[001l6]

The fresh noodles are cooked to be gelatinized
before freezing. The cooking means is not especially
limited as long as the noodles can be gelatinized, and
examples include heat cooking such as boiling, steaming,
frying, baking and microwave heating with a microwave
oven or the like. Preferably, the fresh noodles are
cooked by heating together with water so that the yield
of the cooked noodles may be about from 200 to 250%.
[0017]

Subsequently, to the cooked noodles obtained by
cooking the fresh noodles, a composition containing
xanthan gum is attached. The viscosity of the
composition may be from 30 to 2000 mPa-s at 60°C,
preferably from 100 to 1000 mPa-s at 60°C. If the
viscosity of the composition is lower than 30 mPa-s at
60°C, the effect to improve the appearance or the texture
of the noodles cannot be attained, and on the other hand,
if the viscosity exceeds 2000 mPa's, the mouthfeel of the

noodles becomes sticky, which degrades the texture.
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[0018]

Herein, the viscosity of the composition may be a
value measured by using a rotational viscometer (a single
cylindrical rotational viscometer, such as one
manufactured by Tech-Jam Co., Ltd.).

[0019]

The composition having the above-described viscosity
can be prepared by adjusting the viscosity of the xanthan
gum contained in the composition by adding water ox the
like, or by adding another component, a polysaccharide, a
thickener or the like affecting the viscosity of the
xanthan gum.

[0020]

The content of the xanthan gum in the composition
may be from 0.1 to 1.0% by mass, preferably from 0.3 to
0.7% by mass. If the content is lower than 0.1% by mass,
the effect to improve the appearance or the texture of
the noodles cannot be attained, and on the other hand, if
the content exceeds 1.0% by mass, the viscosity of the
composition is so high that the mouthfeel of the noodles
becomes sticky, which degrades the texture.

[0021]

The composition may further contain water. If water
is contained, the content of the water in the composition
is preferably from 60 to 80% by mass, more preferably 65
to 75% by mass. If the content of the water is lower

than 60% by mass, the noodles become sticky after being



thawed, and hence the quality is degraded, and on the
other hand, if the content of the water exceeds 80% by
mass, the composition becomes watery, which reduces the
taste and flavor of the noodles after being thawed.
[0022]

The composition may further contain o0il or fat. If
the oil or fat is contained, a taste and flavor may be
further given to the noodles. As the oil or fat that can
be contained in the composition, any of vegetable and
animal food oils or fats generally used for food may be
used, and examples include soybean oil, margarine,
shortening, butter, olive o0il, cacao butter, palm oil,
palm kernel o0il, coconut o0il, corn oil, cotton oil,
rapeseed oil, sunflower o0il, tallow, lard, milk fat, fish
oil and the like, among which soybean o0il and margarine
are preferred from the viewpoint of improvement of the
taste and flavor. The oils or fats may be used singly or
in a mixture of two or more. If the oil or fat is
contained, the content of the oil or fat in the
composition is preferably from 27 to 38% by mass, more
preferably form 30 to 35% by mass. If the content of the
0il or fat is lower than 27% by mass, the taste and
flavor as well as texture peculiar to the o0il cannot be
given to the noodles, and on the other hand, if the
content of the o0il or fat exceeds 38% by mass, the oily
feeling becomes so strong that the quality of the noodles

is degraded.
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[0023]

The composition may further contain, in addition to
the xanthan gum, the water and the o0il or fat, another
material such as a polysaccharide other than xanthan gum,
a thickener, an emulsifier or a seasoning. The
polysaccharide other than the xzanthan gum to be contained
in the composition may be any polysaccharide generally
used for food, and examples include water-soluble or
poorly water-soluble polysaccharides such as tamarind gum,
guar gam, curdlan, carrageenan, agar, locust bean gum, ‘
hyaluronic acid, pectin, alginic acid, cellulose and
methyl cellulose. Among these, a water-soluble
polysaccharide is preferred from the viewpoint of
improvement of dispersibility. The polysaccharides may
be used singly or in a mixture of two or more. If the
polysaccharide is contained, the content of the
polysaccharide in the composition is preferably from 0.1
to 1.0% by mass, more preferably from 0.3 to 0.7% by mass.
Examples of the emulsifier include sucrose fatty acid
esters, glycerin fatty acid esters, propylene glycol
fatty acid esters, sorbitan fatty acid esters, lecithin
and the like. The emulsifiers may be used singly or in a
mixture of two or more. Any of seasonings generally used
in seasoning noodles may be contained as long as the
effect of the present invention is not inhibited.

However, from the viewpoint of preventing an increase of

a boiling point and a decrease of a freezing point of the
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frozen noodles, it is preferred that the composition does
not contain common salt. If the composition contains
common salt, the quality of the noodles may be degraded
in freezing/thawing, or the taste and flavor may be
degraded.

[0024]

The composition can be prepared by, for example,
appropriately mixing the xanthan gum with another
material described above or the like as occasion demands.
The preparation process for the composition is not
especially limited as long as the xanthan gum can be
preferably substantially homogeneously dispersed in the
whole composition. Examples of the form of the prepared
composition include an aqueous solution, a suspension, a
dispersion, an emulsion, a gel and the like, and the
composition may be in any of these forms as long as the
aforementioned viscosity and the dispersibility of the
xanthan gum can be maintained.

[0025]

The composition is preferably attach to the cooked
noodles in an amount of from 1 to 15% by mass, preferably
from 5 to 10% by mass based on the mass of the cooked
noodles. If the amount attached is smaller than 1% by
mass, the composition component cannot be sufficiently
spread over the noodles, and on the other hand, if the
adhering amount exceeds 15% by mass, the composition may

thin a sauce for the noodles in some cases.
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[0026]

Means for attaching the composition to the cooked
noodles is not especially limited as long as the
composition can be homogeneocusly attached to the surface
of noodle strands or a noodle mass. Examples of the
means for adhesion include submerging, smearing, spraying,
blending and the like, and from the viewpoint of the
operational efficiency, spraying is preferably employed.
[0027]

The food product temperature of the cooked noodles
(i.e., the surface temperature of the noodles measured
with a thermometer) in attaching the composition thereto
is preferably 15°C or less. The cooked noodles obtained
after gelatinization are cooled to the above-described
temperature by known means such as water-cooling or air-
cooling. The food product temperature of the composition
to be attached is preferably from 15 to 60°C, more
preferably from 20 to 45°C.

[0028]

Subsequently, frozen noodles can be obtained by
freezing the cooked noodles to which the composition has
attached. Means for freezing the noodles may be either
quick freezing or slow freezing, and quick freezing is
preferred from the viewpoint of the quality maintenance
of the noodles. The noodles once frozen by quick
freezing can be stored under general frozen-storage

condition.
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[0029]

Besides, to the frozen noodles obtained as described
above, a sauce or the like may further be attached, so as
to make the noodle strands easily loosened when the
frozen noodles are thawed or be capable of eating the
noodle strands as they are after thawed. The frozen
noodles having a sauce or the like adhered thereto can be
produced, for example, by attaching the composition to
cooked noodles, and further attaching a sauce oxr the like
thereto. Specific examples of a method for producing
frozen noodles with a sauce include a method in which the
composition is attached to cooked noodles, the resultant
noodles are frozen once, a sauce or the like is attached
to the frozen noodles and the resultant noodles are
frozen again; a method in which the composition is first
attached to cooked noodles, a sauce or the like is
subsequently attached thereto and the resultant noodles
are frozen to obtain frozen noodles; and the like.
Examples of means for attaching a sauce or the like to
noodles include: immersing noodle strands or a noodle
mass in a sauce or the like; coating noodle strands or a
noodle mass with a sauce or the like; smearing or
spraying a sauce or the like onto noodle strands or a
noodle mass; packing noodle strands or a noodle mass
together with a sauce or the like; mixing and stirring

noodle strands or a noodle mass with a sauce or the like;
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and sauteing noodle strands or a noodle mass with a sauce
or the like.
[0030]

As the sauce or the like, any of arbitrary sauces
and the like may be used in accordance with the type of
cooked noodles and preference of consumers. Examples of
the sauce or the like include, but are not limited to,
tomato-based sauces such as a meat sauce, a Neapolitan
sauce and an arrabbiata sauce, a white sauce such as a
carbonara sauce, o0il sauces such as a peperoncino sauce,
a brown sauce and the like for pastas such as macaroni
and spaghetti; a noodle soup, a curry sauce and the like
for Japanese thick noodles ({(udon), medium thick noodles
(hiyamugi), thin noodles (somen), Japanese buckwheat
noodles (soba) and the like; and a Chinese soup, a
Worcester sauce and the like for Chinese noodles rice
noodles or the like. Besides, the sauce or the like may
appropriately include ingredients such as vegetables,
mushrooms, meats, seafood, eggs and spices.

[C031]

In order to prevent drying of the frozen noodles, or
in order to ease the thawing process by microwave oven
heating or the like, the cooked noodles to which the
composition has attached may be frozen in a state where
they are packed in a container, or may be packed in a
container after being frozen.

[0032]
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The type of container is not especially limited, and
examples include a container in any of arbitrary shapes
such as a bag, a cup and a tray, and a container obtained
by combining these shapes. The container may be further
provided with a press 1lid, a slip lid or a pillared 1lid.
The material of the container may be any material
generally used for a food container, and examples include
polyethylene terephthalate, crystallized polyethylene
terephthalate, polypropylene, polyethylene, polystyrene,
and a composite material of any of these. Among these
materials, one applicable to microwave oven heating is
preferred. The container is preferably provided with a
breathable portion from the viewpoint of deaeration and
burst prevention. The breathable portion is more
preferably provided on a top surface of the container
because the deaeration can be thus eased. Examples of
the shape of the breathable portion include a circle, an
ellipse, a triangle, a rectangle, a polygon and a slit,
but the shape is not especially limited as long as
deaeration can be properly performed.

[0033]

The frozen noodles obtained by the aforementioned
method are thawed, as occasion demands, to be edible.
Thawing means may be thawing at room temperature or slow
thawing, but quick thawing with heating means such as a
microwave oven, boiling, steam heating, an oven or

cooking in a frying pan is preferred.
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[0034]

The frozen noodles obtained by the above-described
method maintain a good appearance even after long-term
frozen storage although they are noodles obtained by
cooking and freezing fresh noodles produced by the
rolling noodle-manufacturing method. Besides, the frozen
noodles have, even after being thawed and heated again, a
good appearance and a resilient (koshi) and elastic
texture as those attained immediately after boiling fresh
noodles obtained by the extruding noodle-manufacturing
method. Furthermore, the frozen noodles can exhibit the
good appearance and texture even if they are frozen
stored with a sauce added thereto because the noodles are
difficult to absorb the sauce.

[0035]

Therefore, according to the present invention, the
appearance or the texture of frozen cooked noodles
obtained by cooking and freezing fresh noodles produced
by the rolling noodle-manufacturing method can be
improved. More specifically, frozen cooked noodles
obtained by cooking and freezing fresh noodles produced
by the rolling noodle-manufacturing method can be
provided with a smooth appearance and a resilient (koshi)
and elastic texture as those obtained immediately after
cooking fresh noodles produced by the extruding noodle-

manufacturing method.
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Reference Example

Seven compositions

(compositions 1 to 7)

respectively having different viscosities were prepared

by mixing a polysaccharide thickener with water. The

constituents and the viscosities of the respective

compositions are shown in Table 1.

{0037]
[Table 1]
Composition 1 2 4 5 6 7
Constituents (mass%)
Soybean oil 219 23.1 332 332 33.7 331 32.9
Polysaccharide thickener | ¢ 501 | 0001 | 0.083 | 0.166 | 0083 | 0.083 | 0.083
(tamarind gum)
Polysaccharide thickener | ¢ 550 | 0166 | 0.166 | 0332 | 0420 | 0916 | 1.050
(xanthan gum)
balance balance | balance | balance | balance | balance | balance
Water (about 78) (about | (about | (about | (about | (about |} (about
76) 66) 66) 66) 66) 67)
Total 100 100 100 100 100 100 100
Viscosity of composition (Below
o measurement 30 80 230 1000 2000 2400
(mPa-s at 60°C) ..
limit)
[0038]

Example 1 Production of frozen noodles

Four hundred {(400) g of durum flour and 140 g of

saline were put in a mixer for noodles and thoroughly

kneaded to produce noodle dough.

The noodle dough was

prepared into noodle sheets by a usual method using a

mill roll. The obtained noodle sheets were cut out by

using a cutting blade (#12 round)

to obtain a fresh
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spaghetti. Subsequently, the thus obtained fresh
spaghetti was boiled for 4 minutes so as to attain a
yield within a range of from 220 to 235%, and was then
cooled to a food product temperature of 15°C or less by
exposure to cold water. To 360 g of the thus obtained
cooked spaghetti, 30 g (8.3% based on the mass of the
noodles) of each of the compositions 1 to 7 obtained in
Reference Example, which had been adjusted in temperature
to 20°C, was sprayed by using a spraying nozzle
(manufactured by Spraying Systems Co.), so as to attach
the composition to the surface of noodle strands. In
spraying, substantially no drip occurred, and
substantially the whole amount of composition was
attached to the surface of the noodle strands. The
resultant spaghetti to which the composition had been
sprayed was dividedly packed in a tray {(with a length of
20 cm x a width of 15 cm x a height of 3 cm) in an amount
of 180 g each, and in each of half of the trays, 100 g of
a commercially available canned meat sauce {manufactured
by Nisshin Foods Inc.) was further poured on top of the
noodle mass. The resultant was quickly frozen at -35°C
to produce frozen spaghetti of Production Examples 1 to 7
(respectively having or not having a sauce).
[0039]

Test Example 1

Each of the frozen cooked spaghetti of Production

Examples 1 to 7 was taken out of the tray and put in a



polypropylene bag,
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and the resultant was stored at -18°C.

After 1 week, each frozen spaghetti was taken out of the

bag and thawed by microwave oven heating (600 W). The

heating time was 3 minutes for one having no sauce, and 4

minutes and 30 seconds for one having the sauce. The

appearance and the texture of the thawed spaghetti were

evaluated. The spaghetti having the sauce was lightly

mixed after the heating so as to evaluate the appearance

and the texture of the spaghetti and the sauce. The

evaluation was made in accordance with evaluation

criteria of Table 2 by 10 panels to obtain an average

score. The results are shown in Table 3.

[0040]
[Table 2]
Appearance of 5 The surface of the noodles is extremely smooth.
spaghetti 4 The surface of the noodles is considerably smooth.
3 The surface of the noodles is comparatively smooth and no roughness is felt.
2 The surface of the noodles is rather rough, or the surface is rather dissolved.
1 The surface of the noodles is rough, or the surface is dissolved.
Texture of spaghetti s The noodles are sufficiently resilient (koshi) and elastic and have a texture
equivalent to that of boiled spaghetti produced by extrusion.
. The noodles are resilient (koshi) and elastic and have a texture similar to that of
boiled spaghetti produced by the extrusion.
3 The noodles are resilient (koshi) and elastic to some extent and have a texture
rather similar to that of boiled spaghetti produced by the extrusion.
) The noodles are rather insufficiently resilient (koshi) or are rather too hard, and
poorly have a texture as that of boiled spaghetti produced by the extrusion.




| The noodles are not resilient (koshi) or are too hard and do not have a texture as
that of boiled spaghetti produced by the extrusion.
Appearance of 5 The sauce evenly clings to the noodles to have quite a good appearance.
iand .
spaghetti and sauce 4 The sauce clings to the noodles well.
3 The sauce ordinarily clings to the noodles.
2 The sauce poorly or unevenly clings to the noodles.
1 The sauce considerably poorly and unevenly clings to the noodles.
Texture of spaghetti The noodles are sufficiently resilient (kos#i) and elastic, and exhibit an
5
and sauce extremely good texture together with the sauce.
4 The noodles are resilient (koshi) and elastic, and exhibit a good texture together
with the sauce.
3 The noodles are comparatively resilient (koshi) and elastic, and exhibit an
ordinary texture.
5 The noodies are rather insufficiently resilient (koshi) or too hard, have absorbed
a slight amount of sauce, and exhibit a rather poor texture.
. The noodles are not resilient (koshi) or too hard, have absorbed a large amount
of sauce, and exhibit a poor texture.
[0041]
[Table 3]
Production | Production | Production | Production | Production | Production | Production
Example Example | Example | Example | Example | Example | Example
1 2 3 4 5 6 7
Constituents of composition (mass%)
Soybean oil 219 23.1 332 332 33.7 33.1 329
;‘j’l'z)m"ha“de thickener (tamarind 0.001 0.001 0.083 0.166 0.083 0.083 0.083
ggl'z)sa""h“‘“de thickener (xanthan 0.050 0166 | 0166 | 0332 | 0420 | 0916 | 1.050
Water balance balance balance balance balance balance balance
(about 78) | (about 76) | (about 66) | (about 66) | (about 66) | (about 66) | (about 67)
Total 100 100 100 100 100 100 100
. . . . (Below
Viscosity of composition (mPasat | o0 oment [ 30 80 230 1000 2000 2400
60°C) limit)




Appearance of spaghetti 1.5 3.5 4.2 4.3 43 3.7 23
Texture of spaghetti 2.0 3.8 4.1 4.7 4.1 3.8 2.0
Appearance of spaghetti and sauce 2.0 3.6 4.4 4.8 4.3 36 35
Texture of spaghetti and sauce 1.6 4.0 4.1 4.6 4.0 3.9 3.6
[0042]
Test Example 2
In the same manner as in Example 1, the composition
4 prepared in Reference Example was attached, in each
amount shown in Table 4, to 360 g of cooked spaghetti to
produce frozen spaghetti (respectively having or not
having a sauce) (Production Examples 8 to 14). The thus
obtained frozen spaghetti was evaluated for the
appearance and the texture in the same manner as in Test
Example 1. The results are shown in Table 4.
[0043]
{Table 4]
Production | Production | Production | Production | Production | Production | Production
Example | Example | Example | Example | Example | Example | Example
8 9 10 11 12 13 14
Oubasedonmassotnoode | 05 | 10 | 20 | so | w0 | 15 |
Appearance of spaghetti 2.2 4.0 4.1 4.2 44 3.9 2.0
Texture of spaghetti 2.1 3.8 3.8 4.5 4.8 4.0 1.5
Appearance of spaghetti and sauce 1.9 39 3.9 4.1 4.0 3.8 23
Texture of spaghetti and sauce 1.9 39 4.0 4.2 44 4.2 1.8

[0044]

Test Example 3
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Compositions were prepared in the same manner as in
Reference Example except that a polysaccharide thickener
shown in Table 5 was used. By using each of these

compositions, frozen spaghetti (respectively having or

not having a sauce) was produced in the same manner as in

Example 1 (Production Examples 15 to 18). The thus
obtained frozen spaghetti was evaluated for the
appearance and the texture in the same manner as in Test
Example 1. The constituents and the viscosities of the
prepared compositions, the amounts of the compositions
attached to the noodles, and the evaluation results of

the appearance and the texture are shown in Table 5.

[0045]
[Table 5]
Production | Production | Production | Production
Example Example Example Example
15 16 17 18
Constituents of composition
{mass%o)

Soybean ol 33.6 33.6 33.6 33.6
Polysaccharide thickener 0.4 3 i i
(Xanthan gum) ’
Polysaccharide thickener ) 0.4 ) )
(Tamarind gum) ’
Polysaccharide thickener (guar ) ) 0.4 )
gam) ’
Polysaccharide thickener

- - - 0.4
(carrageenan)
Water 66 66 66 66
Total 100 100 100 100
Viscosity of composition (mPa-s 230 220 200 250
at 60°C)
Amount of composition attached
(% based on mass of noodles) 83 83 8.3 83
Appearance of spaghetti 4.8 33 32 3.0
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Texture of spaghetti 4.7 2.8 2.1 1.9
Appearance of spaghetti and 48 39 3.0 3.1
sauce

Texture of spaghetti and sauce 4.6 33 24 2.0
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Claims

[Claim 1]

A method for producing frozen noodles comprising:

a step of attaching a composition comprising xanthan
gum and having a viscosity of from 30 to 2000 mPa-s at
60°C to cooked noodles obtained by cooking fresh noodles
produced by a rolling noodle-manufacturing method; and

a step of freezing the noodles to which the
composition has attached.

[Claim 2]

A method for improving an appearance or a texture of
frozen cooked noodles obtained by cooking and freezing
fresh noodles produced by a rolling noodle-manufacturing
method comprising:

a step of attaching a composition comprising xanthan
gum and having a viscosity of 30 to'ZOOO mPa-s at 60°C to
cooked noodles obtained by cooking a fresh noodles
produced by a rolling noodle-manufacturing method; and

a step of freezing the noodles to which the
composition has attached.

[Claim 3}

The method according to claim 1 or 2, wherein the
composition is attached to the cooked noodles in an
amount of from 1 to 15% by mass based on a mass of the
cooked noodles.

[Claim 4]



- 27 -

The method according to any one of claims 1 to 3,
wherein a content of the xanthan gum in the composition
is from 0.1 to 1.0% by mass.

[Claim 5]

The method according to any one of claims 1 to 4,
wherein the composition further comprises water and oil
or fat.

{Claim 61

The method according to claim 5, wherein a content
of the water in the composition is from 60 to 80% by mass,
and a content of the oil or fat in the composition is
from 27 to 38% by mass.

[Claim 7]

The method according to any one of claims 1 to 6,
wherein the composition further comprises a
polysaccharide other than the xanthan gum.

[Claim 8]

The method according to claim 7, wherein a content
of the polysaccharide in the composition is from 0.1 to
1.0% by mass.

[Claim 9]

The method according to any one of claims 1 to 8,
wherein the composition comprises no common salt.
[Claim 10]

The method according to any one of claims 1 to 9,

wherein the composition at from 15 to 60°C is attached to
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the cooked noodles having a food product temperature of

15°C or less.



