A METHOD OF MANUFACTURI NG MULTI - VARI ETY NOODLES FI ELD
OF THE I NVENTION This invention relates to a nethod
and an apparatus of manufacturing nulti-variety

noodl es. BACKGROUND Bagged wet-type instant noodl es
are known to have advantages in that they can be
preserved at roomtenperature, and they can be turned
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dry type instant noodl es such as fried noodl es and

dried noodl es. Conventionally, the bagged wet-type

i nstant noodl es are nmanufactured by a process

conprising the steps of mxing and kneadi ng an
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noodieggh sheet into a plurality of noodles thereby

obt ai ni ng raw noodl es, boiling and steamng the raw

noodl es, treating the noodles with an acid sol ution
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noodl es in hot water. ver the existing
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soup from the soup-containing bag, and, after pouring hot water into the bowl, the whole
mixture is left to stand for a period of time as short as one minute or so until it can be
turned into an edible state. In contrast, in the case of fried noodles, the period of time is

about three minutes of boiling the fried noodles in hot water.

However, most of the existing noodles are homogenous in flavour and colour and there
exists a difficulty in manufacturing noodles having differing varieties, for example,
flavours and colours so as to be more visually and gastronomically appealing to a

consumer.



consuner. It is an objective of the present invention
to provide a nmethod and an apparatus of manufacturing
noodl es having a nmultiple of varieties, for exanple
flavours, colours, and textures. O her objects and
advant ages of the present invention will becone
apparent fromthe follow ng description, taken in
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ENTION I n accordance with a first aspect of the
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present invention, there is provided a nmethod of
manuf act uri ng nultl-varlety noodl es, conprises of:
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material in a second mxi ng device where the second

raw material is mxed to forma second nodified dough
crunbs, disposing the first nodified dough crunmbs into
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discharging the first and second hydrated dough crumbs from the first and
second holding devices into a first and second hoppers respectively,

disposing the first hydrated dough crumbs from the first hopper into a first
compressing means, to form a first sheet of compressed dough crumbs, disposing the
second hydrated dough crumbs from the second hopper into a second compressing
means, to form a second sheet of compressed dough crumbs,

disposing the second sheet of compressed dough crumbs onto a conveyor
system and disposing the first sheet of compressed dough crumbs onto the second
sheet of compressed dough crumbs, bonding the first sheet of compressed dough
crumbs and the second sheet of compressed dough crumbs together to form a dough
sheet, and

disposing the dough sheet into a noodle slitter and forming the multi-variety
noodles.



crunbs and the second sheet of conpressed dough crunbs
together to forma dough sheet, and disposing the
dough sheet into a noodle slitter and form ng the
multi-variety noodles. n Preferably, the first sheet
of conpressed dough crunbs and the second sheet of
conpressed dough crunbs are bonded together by a
conpressi ng neans. Preferably, the first sheet of
conpressed dough crunbs and the second sheet of
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Preferably, the noodles are portioned to 60 grans to
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molding the noodles’into a predetermined shape and size in the mould,

drying the noodles in an electrically heated air current or,
frying the noodles in a heated edible oil, and
packing the noodles with plastic film.

Preferably, the noodles are portioned to 60 grams to 120 grams.

Preferably, the mould is square or circular in shape.

Preferably, the electrically heated air current is circulating at 40°C to 70°C.

In accordance with a second aspect of the present invention, there is provided an
apparatus for manufacturing multi-variety noodles, comprises of:

at least one holding device for mixing a modified dough crumbs to form hydrated

dough crumbs,



dough crunbs, the hol di ng devi ce having a hopper at
the bottom whereby the hydrated dough crunbs are
bei ng di scharged out of the hol ding device and
subsequently into the hopper, a conpressing neans
bel ow t he hopper for receiving and conpressing the
hydrated dough crunbs, the hydrated dough crunbs
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read in conjunction wth the follow ng draw ngs,
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enbodi nent s of the present invention. Figures 3 and 4
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BRIEFBESSRIPTRONOR THE HRIURES an apparatus of
nanufacturlng mul ti-variety noodles in elevation view

Furthagiobipgis of itaisy investin teaathey With adtiional featesd FRRtULRg thereto
andldAQamEgsedttruing therefrom, will be apparent from the following description of an

embodiment of the present invention which is shown in the accompanying drawings with
like reference numerals indicating corresponding parts throughout and which is to be

read in conjunction with the following drawings, wherein:

Figures 1 and 2 illustrate a method of manufacturing multi-variety noodles in different

embodiments of the present invention.

Figures 3 and 4 illustrate an apparatus of manufacturing multi-variety noodles in
elevation view and plan view respectively in a preferred embodiment of the present

invention;

Figures 5 and 6 illustrate an apparatus of manufacturing multi-variety noodles in
elevation view and plan view respectively in another embodiment of the present

invention.



i nvention. 4 These and additional enbodi nents of the
i nvention may now be better understood by turning to
the followi ng detail ed description wherein an
illustrated enbodi ment is described. DETAILED
DESCRI PTI ON OF THE PREFERRED EMBCDI MENTS Thr oughout
this description, the enbodi nents and exanpl es shown
shoul d be considered as exenplars, rather than
limtations on the apparatus and nethods of the
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desgithedl es. At step 101, a first raw material is
prepared. The raw material may be any materia
suitable for the manufacture of noodl es. For instance,
the first raw material nmay contain an extract of

DEfAmEb DESCRIPTION mttmn PREFERREDEMBADIMENENt and raw
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crumbs at step 102.

At step 103, the first modified dough crumbs are first disposed into a first holding device,
such as a dough sweeper. Over here, the first modified dough crumbs are further mixed

in the first holding device to form a first hydrated dough crumbs.

At the bottom of the first holding device is a hopper attached thereto. After the first
modified dough crumbs are further mixed to form the first hydrated dough crumbs, the
first hydrated dough crumbs are discharged out of the first holding device and into the
hopper at step 104. Subsequently, the hopper discharges the first hydrated dough
crumbs into a first compressing means at step 105. The compression means may

comprise a pair of rollers. At step 105, the first hydrated dough crumbs are compressed



5toforma first sheet of conpressed dough crunbs,
for exanple a thinner individual sheet of about 4 to
6 mMmin thickness. Simlarly, at step 106, a second
raw material is prepared. The raw material may be any
material suitable for the manufacture of noodles. For
i nstance, the second raw material may contain an
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Steps 101 to 105 and steps 106 to 110 are performed in concurrence with each other.
However, it will be appreciated that they may be performed one after another. As shown
in Figure 2 in another example embodiment of the present invention, steps 101 to 105

and steps 106 to 110 are performed one after another.

The compressed sheet of the second dough crumbs are then disposed preferably on a
conveyor means or conveyor system and the compressed sheet of the first dough

crumbs are disposed thereon at step 111.



conveyor nmeans or conveyor system and the conpressed
sheet of the first dough crunbs are di sposed thereon
at step 111. 6 To conpress, the conbi ned sheets of the
first conpressed dough crunbs and the second
conpressed dough crunbs are made to pass through a
third conpressing neans at step 112. The third
conpressi ng neans nay conprise a pair of rollers. At
step 112, the thickness of the conbined sheets of the
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such I?;\ecég[e,elﬁgrﬁhmib@?lgfqgé?g of varieties will naturally tally with the number of raw
materials used. For instance, if noodles with four layers of varieties are required by the
manufacturer, four different types of raw materials will be used in the preparation of the

raw material and the subsequent process steps will be similar to those discussed earlier.

An apparatus of the present invention
i) Preparation of raw materials and dough crumbs

Figure 3 shows an apparatus suitable for manufacturing multi-variety noodles.



) Preparation of raw materials and dough crunbs
Figure 3 shows an apparatus suitable for manufacturing
multi-variety noodles. .7 Afirst raw material is
prepared. The raw material may be any materi al
suitable for the manufacture of noodles. For
instance, the first raw material nmay contain an
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verticakasthorigangl ngxem ey bleedez gto ferinea firshmogifiephdryigh Sisehsela
Over here, the flrst nodi fi ed dough crunbs 1 a are
further mxed to rmthe first hydrated doug
Thedirg mrpgifieddoygh prues@sa?a@a@ tigt dipRossd a&? adirt §R'F|"9 é'GV'Pﬁ 2gRuch

as a'icﬂdu hishRepér! Br Hep Siid fireeRbaified déUyd oranbs TEREre Furdler Mikdd to
ent on a nagufacturer s desire of an end

fombWGJGQSVFQ@FqQRQhﬁ' shoul d a nmulti-variety noodl es

of dlfferlng colours be desired, then the difference
inth mat er.i al ti t I
As ) s SonerStt & st PR ab 1S By 1 e B ifghRRd e raw
matbmﬂ ﬁMIt be ddpérfdemeam:e nmanufdeirerandesit ef aalend prstuct Henexample,
shngta mul? varlgty nlogléflgéJ o E]ig?r(ieng gg{#@é Féweﬁgﬁ&%gﬁh%gi\ﬁeggc% }]nythe
rawnramnalaconssnuentabhlé bfeothet foed mofuiéinic Qur ehapid difetine davaues be
desler&fttr?e!ﬁctﬁe Fﬁf%fegﬁ? HaRd refm?‘r‘?(a{éﬂ%lecro'neﬂltu{mé/ wﬂl%%%@?ﬁ/o

ract o or ani mal materi sal ted
agent and raw powders consisting of mainly V\/neat

Slmﬁlénﬂpﬁ’ 8@&@”‘5@ rﬁ‘élgna‘(i"'lst Qs@bre%rte'aoﬁﬁe RANASERS rﬁéy%éoéﬂy' M&kerial

colorant materials shoul d be noted that
swtatpie f@,re@snraaml&ww&t er'?%i’ld'e§h59'l H‘S]éﬁ“é*P elhaegonseraw material may

contdiid BRI Sfhcil 60pmkther §rﬁ|ﬁ1§t nfa@éNafT&Iaﬂédi fﬁbuld Sdg@ﬁlearﬁch%w powders
purpose of this |nvent i s manuf act ure . _nood

conﬁ'a\nshg HRPY “tfﬁahﬂ%ﬁétq"ﬁ’ﬂléf‘d mth \%wtew powﬂ%feggewﬂmg Rfood
coldfﬁrﬁt?ﬁétﬁhalé St §ﬁo&ﬁdoe mmanm@sdeyonmraw hisHl Ghola i Ipeaferably be
. no S , or ance a vertic orl

aiidgRdrom G Tt e Bt e SPgr Are bt e PR B ganufacture
noo@les Niving hhoreTh@nS@mOmjrerrmd ivhrietg Tioeigbcarduraas mbkerial & mixed
hon&@réact)l.bs Fé%ori{%@gp%ylce &ozrs \grﬁs POOF rhséansgggv\# I% Ior%ﬁrlzgnlfglhmxer

or bldndar, ¢ foun talsecond modified dough crumbs 1b.

The second modified dough crumbs 1b are first disposed into a second holding device
2b, such as a dough sweeper. Over here, the second dough crumbs 1b are further
mixed to form the second hydrated dough crumbs.



m xed to formthe second hydrated dough crunbs. 0 ii)
Conpression of the first and second dough crunbs The
first nodified dough crunbs 1 a are first disposed
into a first holding device 2a, such as a dough
sweeper. Over here, the first nodified dough crunbs la
are further mxed to formthe first hydrated dough

cr [ ISt i ng device 2a
is a rﬁ%reﬁé'onsp att f g%]e(g ¢ {’1 e"rde{'%l.yg%A‘f'ﬂglrb%t he first
Thenlireh rhodifibddimugh combisbis: aae érst dispdeed imtb xadilsttholdingrdevich@a, such

as é H&?ﬁf; JWe% @)@erdﬁé'}g htag FH;FT&%FW %&2 80(#Ih| Jr%bg] déeigr%tfﬁlq é#% to

di'schar ge di ng Vi ce
bﬂnﬂﬁdvﬂﬁwdmh@pb@ghBamﬂsubsequentIy, t he hopper 3a
di scharges the first hydrated dough crunbs into a
first comgae53|n nmeans 4a. The first conpressin

At the heftona af the first batginp seviee gaisra hepper 83 piggched theggto. the first
moa.h@d &Mg'htcrwgg ahr& dirfhersikes rty m}ﬁl tﬂé irst %m@a%dgﬁ @rJrﬁUs”’che

irst sheet of conpressed g crunbs, for_ exanple
frstahndrﬁt?méiausm%rumbam d@ﬁ'@aége‘bPUta‘U D¢ hglding de@'cﬁrﬁ% #nd into the
hoptpar sgn@.ﬁseq?aemm ad Wo deh@a&ﬁma@emmhf1sgaydiaﬁgmoggm&hﬁnbs
0 evi c

are first S 0. a second
'“t%frsk‘i?mi’r%?'% ra%%@h‘*asmee & ComRrBTSINGLPEANS 47 eCPRYISe 2 pair
of rmmisfq)eﬁ rga@e{ghe diFsd lﬂ?&raﬂebi déugh drunibsl ata)cdmpsrmstdﬂetos‘emndrrst
at 0 t the t om
sheRl PTG e708 HaUcBLsIEs: pap e appriob U Bl g 2bout 4 to
6 mAf indhicktriess. second nodi fi ed dough crunbs are further
m xed to formthe second hydrated dough crunbs, the

second hydrated dough crunbs are di scharged out of the
Simidatyo ik $esbad n@diﬁd@dbw @umbndb aret fystt digpohepiptr a 8¢cond holding

devﬁlégﬁgtgg{gmdé C ) lr%%@@re bvgphé?'é Stﬁg at &nd rﬁmeﬁeo%gaﬁ crumbs 1b

into a second conpressing nea
areﬂbxedﬁhéordbthpﬁemmdm@ughbrwm conprise a pair of
roIIers Over here, the second hydrated dough crunbs
are gEressed to forma second sheet of conPressed

At th%@@ﬁpf& B $ecensy haldinghipvice2b i 5 iapeer Ehaached tharmbuAfter the

secbRd énddifiel oG %Km:%saremﬁneemcﬁﬁ%qn&h@@&cdm Hyhﬁated dough
second h drat ed doug qunbs are then di spagse

crupPe 166 883N SzEted URRS, 352 S'PC%W%%rOfé@%?%ﬁ?Pé holding
deviebt 1R iGRITRE BEHEA 38N @%bsé‘lfuehﬂ\,e thd hdéppler Bly disah£geliPdFacond

hyd(r:artggggug%rcerurg S %?osae gectorrlm compressmg means 4b. The compressing means
4b may comprise a pair of rollers. Over here, the second hydrated dough crumbs are
compressed to form a second sheet of compressed dough crumbs, for example a
thinner sheet of about 4 to 6 mm in thickness.

The compressed sheet of the second hydrated dough crumbs are then disposed
preferably on a conveyor means or conveyor system 5 and the compressed sheet of the
first hydrated dough crumbs are disposed thereon.

To compress, the combined sheets of the first compressed dough crumbs and the
second compressed dough crumbs are made to pass through a third compressing

means 4e. The third compressing means 4e may comprise a pair of rollers. Over here,



To conpress, the conbined sheets of the first

conpressed dough crunbs and the second conpressed

dough crunbs are made to pass through a third

conpressing mneans 4e. The third conpressi ng neans 4e

may conprise a pair of rollers. Over here, 9 the

t hi ckness of the conbi ned sheets of the first

d t C

the J1EB1eEE BF e gL RS BT e 18, o a8 IR BB R o e
secPik compeeased dgugir otionds e reduqedsfuagw bys abouwt oiPpr és S6%. The
restrSiagly Bl SRUGR éEéﬁﬁfe?ség"’“é P A" Fhye Py one
or MeLe |défser"&varw@esu cEe(amalee Qfd' ¢rirw\)@mrs ofa\@demxn@mc@ cokiye flavour
anditBiigkness of the eventual dough sheet 6 may be

achi eved by passing the dough sheet 6 through rollers

until the desired thickness is achieved. For exanpl e,

Thet fﬁﬁ:knéé&' &Kﬁ@%\"}erﬂﬁaltd&@ I@@ﬁ&ft@ﬁﬁ? b@%havé@%?%a@slﬁ%eb@ough
duced rs of rollers ereb

shegt fO%?L@hSGﬂ}@r@f url’tédt]%tqeéﬁe%ftﬁtﬂmeéid%sae?hﬁéi?d b%oraﬁﬁ”&}"edthe
thlcﬂrﬁeser’:wlfheps%lrﬁprégsed delidresteet 6 eRETHE RYUEH Bynefukiees Qf 4 pairs of

rolltfr}g,gv%e?%?y we%ﬁ t he manuyf acturer. i.nstanc

"R LB B LSO Tgh EE REREVE) eB@‘ pair of
roIIéreCﬂﬁ@éﬁhlmg)or?btﬂﬁypdbf&omeﬁ ﬁaqﬂur@d bymhe nAdriveacturéreF oresstares, the
ou chie
it £ BB Robrosa S B iy SlsRn SRR o 4 R 69800
shown), where the dough sheet 6 is cut into strings
f d 0 t ,
Afte? th?%g %?_hécjlz(rﬁ%%uﬁ {henc%ugﬂ Gs'ﬂggl éqsc‘ a%r\é}/&gltlie g?éghngf%e%gﬁ is
pasaexbtﬂircwh aemqﬂeswtteln@wmhqwdxdmme Huwcngh ¢hédtdris iegt into strings
of n'oé&l@{ Eath sfﬁﬂﬁ o hb&tes rh&;ht% bb cmf) g@%ﬁh?tﬁ% r&élf’ﬁ ng 5;J?&duct is

nor e ers of vari et
mulgile étﬁlagfhgf mdteﬁeeafce @Utng@fr@mdlqﬁwr@r@‘f&mﬁ iayamstal vasietigs.
the needs of the consuners. In such a case, the
nunber of varieties will naturally tally with the o
It wifl, ke @Prrciated thzhthe pegdes ma¥davedhorenpatee lavgs shuatieties,

deplRdihd B trRSrequirdiferf ,frornfth@ @r%hfé%tu‘v‘értd? tﬁ@h@edls%yﬂfesco%umers In
varieties alr e re uired nufﬁcturer

sucir e dft npPHEL GRTree et Kruraly (4173 Jeb T iprich v materal

useflr Bgrah@anden a@%hé\btelnr @Nréﬁ% and 8| if aﬁﬂdlé:iW/ltISWﬁWGfst varieties
r tot

are B T98 by e entesirol /e tefory s DbRiatrR g bpe Lhgd in the
prepmatxtﬁnecﬁ thEhrewshatenag aall theosuthsepuensprobess sepmoritibé simalar to those
disc% otéarhe?.l ly heated air chanber of about 40C

iiii) Final processing and packaging of the noodles

The string of noodles is then placed in an electrically heated air chamber of about 40°C
to 70°C for a duration of about 3 to 6 hours. As a result, the moisture of the noodles is
reduced to about 8% to 10%, and the resulting product is air-dried raw noodles.

The string of raw noodles may be disposed into a continuous steamer or an enclosed
batch chamber filled with heated moist steam, in order to completely gelatinize the
starch therein so as to bind the dough layer in the noodles more firmly together.

Thereafter, the gelatinized noodles may be cut into a length of about 20 cm to 30 cm and
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to 70C for a duration of about 3 to 6 hours. As a

result, the noisture of the noodles is reduced to

about 8%to 10% and the resulting product is

air-dried raw noodl es. The string of raw noodl es nay

be di sposed into a continuous steanmer or an encl osed

bat ch chanber filled wth heated noist st eam i n order

I e [ anch S

susk oy SRIP SEhES aP T, Mool doogBhy A0 bREBpy o felt® sledmes
noodieg g hiter stablg H@meaﬁdets resibtencse kaasplitingeor ﬂwmtes Iniaylndmdual
dou ang;egto a length of about 20 cmto 30 cmand 10

ubsequently packed as fresh steaned noodl es. An

advant age of fresh steaned noodles is its stable form
Theafﬂéjsh' §t§arﬁ&§ h§&ﬂé§3 ?nagl Cbesdﬂrt'lén‘éb r?rﬂo YboSEHR RIS 12‘6t §’rams and

i ndi vid ayers fresh steanmed nood
plaqﬁyntgéq%ptqr Gﬁ“é{?ﬁflmﬂl’dﬂsdmﬁﬁ? it GpcqypRIAESeddo e g?tﬁﬁ’ﬁ'”%ﬂe'ght
andﬂhlaﬁ\eéubdébgelﬁguﬂfe%ogﬂleg laF IR UriEP W H5clbbtRERyY hbatkd air current

npressed to a pre-determ ned height and w

dt h.
CIrcgamlan@ tq,70°CGHer akswhiP baurs teb hAws: Iarqnéﬂ;emqtl\égq for fried instant

noo@'egctt%'sfeﬂn{éd ﬁlﬁ)@le@cér@frfedQH heSBl edld SilllsabidtdieAty, ﬂ%cnddales
C for about hours to 6 hours. In an alternativ

afeftB‘?” ff}di'Vé%Pa!'hQ?%!?ﬁd PFRivaPIK LY WW@PE‘ﬂetaﬁ@dW'Hbédqh@sf"a‘r @r shrink
wrappdde dith npldxtiatiie €dhdsep@idrop R hyvantdye rowel Msdried

are the dj v cke preferably by wapping
steg Ao 35 [otb SheT it BA SR o Roor Farsaeauty ' of bt e
filmsuch as polypropylene film An advantage of the
s its long shelf life under

d dl
°“‘%'6?W§“ i W?gﬁ’pee?rgff@én‘?ﬁ"ﬂgr enbodi ments of the

i) Ppapasatmn ofrawmhateriais)andRioeighrcagmbs of raw material s and

To ?r% LM'ﬁQ uTé’d REQM C%e’?ﬁ%&%?tfe Siyevs P?r}\orggléiﬁéd %R‘ﬁ, such

er a contarn no
as potam (o Ezfe] el-% 1] mease oraivpeatoprigihgat arothegi embadinenst dfethe present

mvé?]'ﬂbﬁ’%'é‘?ﬁ‘éd. d stté]'@h R %‘é‘nged étné’ g&tfaigg %fo 3@80%%@0%5}%& on

starch e used osag

the M‘&@@UOfdhe Wbﬁ@t figer- d?n‘tadémgﬂl”/e tq/\ﬁ’é @rorylepaglycsyanddaedigedisigreh,

smddhne¥e BhO PYdrevien i ¥Rt bRBRg 'EQS&JIW e t1% Atefee Iayers of the muilti-
snoot hness ‘and i nprovenent i n thé binding capacity on

varigfye npories: rakten, #yalsosmigimigerthmaeparationpf teyndivghel davers upon

dryifgl e MQdratibd, balliRg oRtddkidy Rscebdle separation of the
i ndi vidual |ayers upon 'drying, re-hydration, boiling

or cooking process. The raw material may also contain
Thef v aiatdrial ma9 Nesy Belaaif eraivyathgf dopipodh@ terivadi figdh plant, animal

origins or chemically produced concentrate liquids or powders. Freshly compressed
plant extracts such as spinach, pandan, carrots, fruit purees, etc, provide the natural
flavour found in the plant in conjunction with the colorant compounds in these extracts.
Powdered flavouring compounds of plant origin are in dried or semi-processed forms
such as pumpkin, sesame, spices, wasabi, cocoa, coffee, pickles, etc. These
compounds also contribute to both the natural flavours and natural colorants. Raw
materials or semi-processed animal origins such as squid ink, fish meals, seafood
extracts, fermented foods, poultry products, dairy products, etc are suitable flavoring

compounds that could be used in the multi-variety noodle products. Other nutritional
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origins or chemcally produced concentrate |iquids or
powders. Freshly conpressed plant extracts such as
spi nach, pandan, carrots, fruit purees, etc, provide
the natural flavour found in the plant in conjunction
with the col orant conpounds in these extracts.
Powder ed fl avouring conpounds of plant origin are in

sureh s e ST IO LR ML o B o SR o positan
starthessare ’ueedmdmn’wye Ahesnutitipnainiabietaf theomblbitvarieti goodiesur al

flavours and natural colorants. Raw materials or
sem -processed ani mal origins such as squid ink, fish

To prgies mykisgalasied agediesstike rave MaeTiak Maycaels coniein|feqd, colorants

thatpr)%H%t e Ay dfePshiCibyers, e%ﬁlcﬁré?e Sadritved i@ nf |s§“4ﬁ’éticn9|ature-
npounds that” coul d be used in the mul ti-vari et

'de’ﬁt%'d Pe ”EP-{B% uealarantey ¢fe Plapiytanirpa! o?(a!“orgﬂ“cs apgne n%?ff"§ of food

col&rH&B uﬁﬁud@rfhé'(ba@t%' @éwdarl §ranLIBs Jliqiiy! n@dr%bﬁtratéé Q#df of trﬁ:ﬁ@yes or
Iakqshg;)rl ex and resjstant starches are used

ROt 3781 YR THRICARCGHAICR ST HIgHIF] CW?"‘tétaVe rﬁ%gg |dé%°.er8ﬁ8 -

disqoived Ut @ater bihd rf¢r0b6theﬁ‘d>r @fzmdlami, fofrh; tieVaredd Bé dBLbleraled with
0O cantain

al col or nts a ovi de the visually
whet T Rt B Bipaaem i 30eP b A Eloelent om synt het i .
nature- i dent | cal or natural colorants of plant,

The 91 {@dofo hﬁ ?trehglagé\al% ﬂmSI’xer F%r rg?(ar% I|eft§<8 %&{rﬁglmq{e?‘,nﬁ]%y be

gr anul ar,
carrwhmﬁ mmdatambleretom redviced Ia&nq};peena)pressmk eBevaumamiseramay be

a "%ﬁ@% éorr -Sﬁggorggﬁg %Bﬂ{o%a? d%rs ! [\b@%?e&’ 8}&@ I ?@ﬁ As Wh\%%tt fﬂ)upegluten

dissol ve
colggantn ahdflavering pewders hidyichare drblsedett fpr af |@¢ﬁﬂéd0 Wmlmutes before

them@@'ingfreoq’éfﬁs 915#/]95 dﬁs%h%b@gwtcs E\e@ah{e HREORNE sUlﬁPle or hnémlsmble

devel prent . e m X1 ng raw materials 1nt

liquigy 'ﬁ@r@dleﬂermwawepeeq o2 éerr\lfrﬁsvntﬁrstres walegpng dispersed by ghearing

witfPdt hdr'ﬂi%%hns@r”’@ﬂ 8tither O hé %GMSI%dmér*eHiéﬁf%hﬁIdhCaso Eﬁﬁ Sdﬂ{aﬁne 'EB@nts
crunb mxers may be a vertical or ribbon-t

pO'WPF%FﬁSaPmﬁ‘Y'Q'e? glycaiy §ic fqggiheamihine %tnewmags%%asents such as

oil- 5ds@u lToodgdolHr@rﬂs are%l’sﬁr@édi i6 vt ;fnbatbomsdlrgrgﬁn@/memntom &Mimb
nded for at m nut es

t f .
migfre THEL e Airese: R, CHEl 66 G find (B8 (o S uafamly
thratigh@ut thel g isredibnhte add hydmtiscinese dryl mgmudnisngy@dmcﬁmmhe dry
nogéaRas Frorg e R aon et SHErr B p@it frgREEA Bmos

capabllelmbfoemmggltedomﬁsmeetsch as salt, alkaline agent S,
pol yphosphates, propylene glycol, etc together with
the other imm scible agents such as oil-based food
i} col @@mpressigneof dhe deuaiesheats wat er prior to di scharging

Thd G853h IcRintbsth&) IS¢ BEHRied together by other methods, besides the compression
methods discussed earlier, where the second sheet of compressed dough crumbs are
disposed preferably on a conveyor system and the first sheet of compressed dough
crumbs are disposed thereon. To compress, the combined sheets of the first
compressed dough crumbs and the second compressed dough crumbs are made to
pass through a third compressing means. The third compressing means may comprise a
pair of rollers. Over here, the thickness of the combined sheets of the first compressed

dough crumbs and the second compressed dough crumbs are reduced further by about
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m xers. The crunmb m xers are capable of distributing
the liquid agent uniformy throughout the dry
i ngredi ents and hydrating these dry ingredients.
Hydration of the dry ingredients is essential to
devel op the wheat gluten partially formng the dough
crunbs capable of formng into dough sheets. ii)
0 S
10 F%ng‘% di’ trr]eos% etltn &?ocgﬁpg{w%h&%%{ﬁ %orqgrlégae H"%i%e{%é/ dough
shegbfhewing oo or rlmrmtf@rldg syarssefvagaliasi Exampieaf dlifferieg layers of
varREORGuERBlouP aGAITBRE f5Rfe dough crumbs are  di sposed
preferably on a conveyor systemand the first sheet of
conpressed dough crunbs are di sposed thereon. To

In SREPELSle AR F 18 @edsenOfnvERRIN Itﬁéhou@%ﬁéeasrﬁsﬁ be

dough crunbs and the second conpressed dough crumb
bongpd Teaether Oy aPpiyiee & Ringing I?gantt'ﬂleH"%eBr%B‘P @5% 2RY Sﬁ%’&ﬁss"eet of
codeﬁ@ssbbldbdng @ilﬁib%S o] nlﬁhtéfﬁ:@h@ s!kﬁﬁéénrﬁ‘gofﬁlarliqﬁﬁ é@enpaﬂ ﬂSoI)eropylene
ere, thet nes
oIy e BT IS Welbit GouTeSgh SeR S PERGI=bl dor raw
mat@aalewhicrodpc esetdindbel gindieg agds imihe firt@dlaeed furt her by
about 12 10%to 30% The resulting product at this
stage is a conpressed thin sheet of dough sheet 6
[ ers of varieties.
' ﬁﬁéﬂ d??%e‘%gfu g&fi?g?far?%qéﬁé# E%#@é’varl eti es includes
Theb%ﬂ"@m@f noplgs sam aﬁﬁd)etFé‘fe‘ aged as|nendtigrbmuliivafply énstant noodles in

anc@iE Qb BRt SmBYdihB® & tRe %sehﬂ#ﬁ@ﬁtidﬁn Nohlifed %Ent\/aﬁl@@%stant
may be bonded t oget her a bi ndi ng agent

”°°6@§\/%%th R@dpegdshy \gﬁhstg@wa ah% H‘é'E'tvaBPtY NOSHISE @gg éabsequent'v
expd B4y the MBS torrh QatidMSESBER &Me&@hmﬁloﬁGmtcBE fbrl ifigthitte, calcium

cr S, B SBYb S S S Pt o

indipidedlgrathloy withsut lsassonimgser i al s, whi ch do not contain
the binding agent in the first place. iii) Final
processi ng and packagi ng of the noodl es The string of
In yatardithes ecdndialenbofiibe paskatgednten, tlonstfimg efchoodles is packaged as

mul%ﬂé}}/\m&%rﬁt |¥ood %t %ﬁtn-&qgw %%tah{]ngtﬁ(_ﬂgﬁt\%ﬁé: Pfol)&gg% Sy deep oil

present i Ve
fryimudftthe v@anmglatlnrzsﬂ emt)dlesl ooat eglvnayllmcmsedi staintkeshstegbmould

of a%B&taéB mtsl? %Hms\/?rgr mJ gy & dﬁ’é}glng lﬁqﬁt% gf&il&ﬂ.bath at

expand ng t on al eavenlng
abogh#gA°Cdp s Sﬂiﬁ fqr asoetfids, to d éOs: |Tlh|mmtd@rwarmametaahubddlasrare then

air—%og%dfb%\egﬁ ia ’bg?(rdr%imw w'?ﬁ@rt \ﬁi%o‘a{ geas&‘ﬂ%se. d and

A sample example of the present invention

i) Pumpkin as the first flavour of the noodles

The percentage composition of the raw material (Pumpkin) is as follows:
Wheat flour (10 — 12% protein) 100 %

Modified starch 05%
Table salt 2%
Propylene glycol 1%
Vital gluten 0.5%
Pumpkin powder 10 %
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individually with or wi thout seasonings. In yet
anot her enbodi nent of the present invention, the
string of noodles is packaged as nulti-variety
i nstant noodles. Milti-variety instant noodles are
produced by deep oil frying of the steam gel atinized
noodl es in an individually encl osed stainless steel
. about 60 gra o 120 granms and subsequently
R'bgﬁ%)'p?oéé}%rét it into hea ed(}ml bath at about 160C to
WateBOC for about 60s to 380s, The nulti-variety instant
noodl es are then air-cooled and packed in bulk or
individually with or wi thout seasonings. A sanple
il) exaPpjnachoes ﬁmsespe@élnvourmfém needle§ Punpkin as the
Thd bér&ntidteaéb%sﬁf)n 5B SRk 85w m?erﬂﬁ(s‘bﬁﬁt:ﬁ)g§ as follows:
osition of the raw material (Punpkin) 1s as
WhF%t oYk 0 - \AepotaiMour (99% 12% protein) 100 %
Modihet §thed starch 0.5 % gFal e salt 2% Propyl ene gl ycol
1 % Vital gluten 0.5 % Punpki n powder 10 %t3
Talie 33k 1 avin colorant 0.% % Water 31 % ii) Spinach as
Probfiensgigeond fl avour of thke noodl es The percentage
Vtaﬁo osition of the sec %go/raw material (Spinach) is as
' Wheat flour ? °. 12% protein) 100% Nbdi fi ed
Spmacmrextra& 5% Table sal 20286 Propylene glycol 1 %

n 0.5 % Spj h extract 20 % Leaf green
Lang‘t &N aﬁllo ? o b%%;
Water 31 %

i) Paprika as the third flavour of the noodles
The percentage composition of the third raw material (Paprika) is as follows:
Wheat flour (10 — 12% protein) 100 %

Modified starch 0.5%
Table salt 2%
Propylene glycol 1%
Vital gluten 0.5%
Paprika powder 3%
Paprika colorant 0.2%
Water 31 %

Over here, noodles having the above three flavour is required by the manufacturer. It

should be noted that the subsequent process steps will be similar to those discussed

earlier.

Although exemplary embodiments of the present invention have been shown and

described, it will be apparent to those skilled in the art that a number of changes,

maodifications, or alternations to the invention as described herein may be made, none of

which depart from the spirit of the present invention. All such changes, modifications and

alterations should therefore be seen as within the scope of the present invention.
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Water 31 %iii) Paprika as the third flavour of the
noodl es The percentage conposition of the third raw
material (Paprika) is as follows: Weat flour (10 -
12% protein) 100% Modified starch 0.5 % Table salt 2%
Propyl ene glycol 1 % Vital gluten 0.5 % Paprika
powder 3% Paprika colorant 0.2 % Water 31 % Over
here, noodl es having the above three flavour is
required by the manufacturer. It should be noted that
Clairh® subsequent process steps will be simlar to those
di scussed earlier. Although exenplary enbodi nents of
the present invention have been shown and descri bed,
1. it Avmethodef mepufpetriing multifvegety srodles gomprisingofart t hat a

number  Gfe ARG 9 @it ram{Jrlb%' d&dénd &lﬁer@htt BvRRdkRNS to

the invention as described herein may be made, none of
whi ch délspesing thenfrstyawgpaterial ipp fitsh ippedevige whare fe s, raw

Al | m&tded) iShkBEas forhsHirki rﬁ@&félﬁ%u@ﬁ@runﬂist erations
shoul d therefore be seen as within the scope of

t he
present dishesing thsnsecpnd Faw material inna $eeadgmixing device where the
naniecand taii Matemadllid iixearto &rsn &s&dh@modmeﬂﬂbu@ dhgmBs,

preparing a fir w al and c.O ffer

Pt GTSPRPS (S 68 L OPYarC PO, i BTl NG, device,
f i rthéreby formigpg dea/firsiehydbatecedduge clumitst raw material is

m xed tQ form first

Che  secdliworiRy e el Tt CLlBHATHTRE B ieRl noking
vvhedemcemeerebetnmmmgrtM\Bemhéhydxbtehsiongmerdmbe, forma
o AR AL e SRS [T ot an
second holding devices into a first and second hoppers respectively,
disposing the first hydrated dough crumbs from the first hopper into a first
compressing means, to form a first sheet of compressed dough crumbs,
disposing the second hydrated dough crumbs from the second hopper
into a second compressing means, to form a second sheet of compressed dough
crumbs,
disposing the second sheet of compressed dough crumbs onto a
conveyor system and disposing the first sheet of compressed dough crumbs onto
the second sheet of compressed dough crumbs, bonding the first sheet of
compressed dough crumbs and the second sheet of compressed dough crumbs
together to form a dough sheet, and
disposing the dough sheet into a noodie slitter and resulting into the

formation of multi-variety noodles.

2. The method according to claim 1, wherein the first raw material and the second
different raw material are different in colour, taste and/or texture, whereby the

multi-variety noodles comprise two or more colours, tastes and/or textures.
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thereby formng the first hydrated dough crunbs,

di sposi ng the second nodi fied dough crunbs into a

second hol ding device, thereby form ng the second
hydr at ed dough crunbs, discharging the first and

second hydrated dough crunbs fromthe first and

second hol ding devices into a first and second hoppers
respectively, disposing the first hydrated dough

crunbs fromthe first hopper into a first conpressing

. medihe, method @cearding ite stairgHeer 2owvherginpthe Jiss sheelugfhcompressed
cr laasngh crumb%pml i sbhaSHenst Mr&%@@ dogHIBuMbY BRSbonded
fromihe second hopper into a second conpressing
neé?&ethetré’yfadiompae%@éé‘?ﬁ?@heet of conpressed dough

crunbs, disposing the second sheet of conpressed dough
crunbs onto a conveyor system and di sposing the first
sheet of conpressed dough crunmbs onto the second

. sﬂaek rﬂ?thﬁ@ﬁ]@é&&lﬁ@dg @cmd h1h6r Qnggerebnoﬂgﬂifﬂﬁ shiast f)ﬂ'décﬁﬁpressed
sheet 0 resse (0] Cru S and the seco S

of CQUADPREERAIITE Rerrariee! TIGRaIFEPed dorlt FHEoR alrponded
sheb@ta,pparmd abispesadgent intrerdbétgbesheet i nto a noodl e
slitter and resulting into the formation of

mul ti-variety noodles. 2. The nethod according to
claim1l1l, wherein the first raw naterial and the second

o 11 Aol IWSBHE T Uail £ A LRNEL birlhoTBleRl ey 1351 Faui
or texture y tHAe multi-vari &ty noodfes
corﬁgentsﬂé polxpropylenmglgcat,clotyolss gumast gisrchesd/ or t ext ur es.

15 3. The nethod according to claim1l or 2, wherein

the first sheet of conpressed dough crunmbs and the
second sheet of conpressed dough crunbs are bonded

. togekhekthBy &c&r@m@rﬁsﬁwgné'r%f’“ﬂ% pfecedi h& JBh08herein the first
according to claim1 or 2, wherein the first sheet of

cOIfPFPESENY RATG IRNE SEAYY! GOMPressinosBRVISFO8IREEe ableast one pair
corpraussed dough crunmbs are bonded by applying a

bi ndi ng agent in therebetween. 5. The nethod according
to claim4, wherein the binding agent nay be a |iquid

An apparatus for manufacturing multi-variety noodles, comprising:

two or more holding devices for mixing two or more different modified
dough crumbs to form two or more different hydrated dough crumbs,

each of the holding devices having a hopper at the bottom, whereby each
respective hydrated dough crumbs are discharged out of the respective holding
device and subsequently into the hoppers,

respective compressing means below each respective hoppers for
receiving and compressing the respective hydrated dough crumbs to form
respective sheets of compressed dough crumbs,

a conveying means for receiving the respective sheets of compressed
dough crumbs from the respective compressing means, whereby the respective
sheets of compressed dough crumbs, from the respective compressing means,
are disposed on top of each other and forming a combined sheet of dough

crumbs,
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agent of pol ypropyl ene glycol, polyols, guns or
starches. 6. The nethod according to any one of the
precedi ng clainms, wherein the first conpressing neans
and second conpressing neans conprise at |east one
pair of rollers. 7. An apparatus for manufacturing
mul ti-variety noodles, conprising: two or nore hol di ng
devi ces 1 X] r ' L

Qough orueC Ebffhebit ookl €, Sl BEERL 1P bbb B shest of
doufighigle cumtbs and aeshiltiop in the ferotademef radi-vaisly mavillag a
hopper at the bottom whereby each respective
hydr at ed dough crunbs are di scharged out of the
respective holding device and subsequently into the

. NOPRRY SHpafRARRREbId (6 SR 2SHhdlBinTRABSMBIEsMYY Ba&Hs comprise a
respective hoppers for receiving and conpressing the
r edFEA TU€Shydr at ed dough crunbs to form respective
sheets of conpressed dough crunbs, a conveyi ng neans
for receiving the respective sheets of conpressed
dough crunbs fromthe respective conpressing neans,
whereby the respective sheets of conpressed dough
crunbs, fromthe respective conpressing neans, are

di sposed on top of each other and form ng a conbi ned
sheet of dough crunbs, 16 a further conpressing neans
for conpressing the conbi ned sheet of dough crunbs
and resulting in the formation of nmulti variety

noodl es. 8, The apparatus according to claim?7,
wherein the conpressing neans conprise a pair of
rollers. 17
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