wo 2020/203529 A1 | AT O00 0 TR0 O

) FEFBAFWICE DV T LRI -EREERE

_ -
(19) 15 AT S AR > 0 O 0 0O
REER
43) BB ABA g (10) ERARHES
WO 2020/203529 A1
20202510 5 8 H(08.10.2020) WIPO PCT

(51) E|RS4 44T : HN, HR, HU, ID, IL, IN, IR, IS, JO, KE, KG, KH,
A23L 7/109 (2016.01) A23L 7/113 (2016.01) KN, KP,KR,KW,KZ, LA, LC,LK,LR,LS,LU, LY,
QD) ERHEES : PCT/IP2020/013253 MA, MD, ME, MG, MK, MN, MW, MX, MY, MZ,
NA, NG, NI, NO, NZ, OM, PA, PE, PG, PH, PL, PT,
(22) EFRHRRE - 202043 A25H(25.03.2020) QA. RO, RS.RU. RW. SA. SC, SD. SE. SG. SK. SL.
(25 ERRHFBED SR - HAGE ST, SV, SY, TH, TJ, TM, TN, TR, TT, TZ, UA, UG,

26) AR - HAE US, UZ, VC, VN, WS, ZA, ZM, ZW.

(30) BHEAET— 4 B4 EEE(RFOLRWVRY . £ TOEEDRER
) FEHTATEE) 1 ARIPO (BW, GH, GM, KE, LR, LS,
YRR 2019065443 20193 H29H(29.03.2019) JP MW. MZ, NA. RW, SD. SL. ST, SZ. TZ, UG, ZM.

D HEABERRE—ILT 1 VYT AKIE ZW), 1—5< 7 (AM, AZ, BY, KG, KZ, RU, TJ,
#L(NISSIN FOODS HOLDINGS CO., LTD.) [JP/ TM), 3—0 w /% (AL, AT, BE, BG, CH, CY, CZ,
JP]; T5328524 RKIRIFABRMENRXAHRS DE, DK, EE, ES, FI, FR, GB, GR, HR, HU, IE, IS, IT,
4TH1% 1% Osaka (JP). LT, LU, LV, MC, MK, MT, NL, NO, PL, PT,RO, RS,
(72) %B%: 1L B 4& /% (YAMADA, Yusuke); SE, SI, SK., SM, TR), OAPI (BF, BJ, CF, CG, CI, CM,
T5328524 AR AMRTENIREHE 4 TH GA, GN, GQ, GW, KM, ML, MR, NE, SN, TD, TG).

1&15 BFRAF—IVT4 VI AK%RE

# Osaka (JP). B BEE (SANADA, Kohei); 1 ABIEM :
T5328524 AIRIEARRT SRR BERE 4 TH — EEEERS (RWHE21%X0))
1&15 ABFRRT—IVT1 VI AKRE

#t™ Osaka (JP). Y9 FI T+ Vv XAF 1V
(NDAGIJIMANA, Justin); T5328524 AMRAF A

BRI XEArFSE4TE1E1S BERS

F—IT 1 VT ARA R4 H Osaka (JP). A

H #£{EASHIDA, Shogo); T 5328524 KFRFFARR
MENXEFS4TE1H 15 BERMASR

—IVT 1 v T AR Osaka (JP).

8D EEE(FRTDRWVWRY ., 2TOREOERNR
ENTHRE) : AE, AG, AL, AM, AO, AT, AU, AZ,
BA, BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH,
CL, CN, CO, CR, CU, CZ, DE, DJ, DK, DM, DO,
DZ, EC, EE, EG, ES, FI, GB, GD, GE, GH, GM, GT,

(54) Title: METHOD FOR MANUFACTURING INSTANT JAPANESE NOODLES
(54) ZEBAD AR : BIFEFEEORIE A

(57) Abstract: [Problem] An objective of the present invention is to provide a method for manufacturing instant Japanese
noodles where the amount of salt incorporated into the noodles is reduced, wherein the saltiness is enhanced. [Solution]
When reducing the amount of salt incorporated into instant Japanese noodles, the saltiness of the instant Japanese noodles
can be enhanced by adding potassium lactate, granulated sugar, citric acid, and processed kelp and/or processed bonito
instead of salt, thereby making it possible to manufacture instant Japanese noodles of satisfactory saltiness even with
reduced salt.
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