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(54) Title: PROCESS FOR MANUFACTURING INSTANT NOODLES
G4 ERADRT  BEHEDOEES L

(57) Abstract: [Problem] To provide a process for manufacturing instant noodles which exhibit fresh-noodle-like flavor and mouth-
feel. [Solution] The present invention is a process for manufacturing instant noodles which includes heat treatment under specific
conditions of temperature and humidity, particularly, a process for manufacturing instant noodles which includes a heat treatment
step wherein heat treatment is conducted at a chamber temperature of 130 to 220°C in an atmosphere having a humidity of from a
level 5% lower than the absolute humidity of water vapor under atmospheric pressure at the chamber temperature to a level 10%
higher than the absolute humidity of water vapor under atmospheric pressure at the chamber temperature.
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