Abst r act There is provided a process for making
non-oil-fried, filled snacks that keep | onger, are
pal at abl e, attractive, and sure good shape
retention, thereby presentiﬁg hi gh commerci al val ue.
The process for making filled snacks as dried by
non-oil- frying conprises the steps of kneading a
Abstwheat flour mixture to prepare dough, rolling said
dough to prepare a dough sheet, steaming said rolled
dotiagrehdet pravidedohi pyosaise $oeamedkindougn -shdetfried,
..cutting said cool ed dough sheet into a plurality of
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pl aci n a dried filling on each of said sections,
assynhe ng‘ﬁgdt fRaBppbetentighgedheredyc Prsmeddiing ddighons
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ryrng saft uﬁfapped dunmpl i ng by neans other than oi
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to gﬁg%?ﬁﬁgaﬁﬁghwﬁgbmliﬁg 8840 Joligh D PHegdHe® a dough sheet,
steaming said rolled dough sheet, air cooling said steamed
dough sheet, cutting said cooled dough sheet into a plurality
of sections of a specified size and a specified@ shape, placing
a dried filling on each of said sections, joining the opposite
edges of each of said sections so that said filling is
enclosed in said section, and drying said wrapped dumpling by
means other than oil frying. If a broad dough sheet is
employed, it is cooled after steaming and transported to a

slitter by transport means dusted with a powder on the surface

of the belt; the broad dough is then slit into strips of

narrower width and each strip is cut into sections.




