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instant noodle manufactured through 
combining the bands into a single noodle band, 
and drying the gelatinized noodle strip; wherein 

in the outer-layer noodle bands. 
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(57) Abstract: The present invention relates to a multilayer-structure instant noodle manufactured through steps for inserting an in-
ner-layer noodle band between outer-layer noodle bands, combining the bands into a single noodle band, rolling the single noodle 
band, forming a noodle strip, gelatinizing the noodle strip, and drying the gelatinized noodle strip; wherein the amount of salt in the 
inner-layer noodle band is greater than the amount of salt in the outer-layer noodle bands. 
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