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(57) Abstract: Provided is a method for producing instant noodles dried by a hot air stream at a high temperature which has a
moreish taste and texture similar to fried noodles and yet has a low caloric value. A method for producing instant noodles dried
by a hot air stream at a high temperature which is characterized by comprising: (a) a step for preparing a noodle dough by adding
an edible oil to noodle dough materials including starting flour, preparing a noodle band from the noodle dough and then prepar-
ing fresh noodle strings from the noodle band; (b) a step for applying an edible oil to the fresh noodle strings and then steaming
the fresh noodle strings to give steamed noodles; (c) a step for packing a predetermined amount of the steamed noodles in a retain-
er to form a noodle block; and (d) a step for swelling and drying the noodle block by blowing a hot air stream at a temperature of
120°C to 160°C from the top and bottom of the retainer at a speed of 30 m/s to 70 my/s for 3 to 15 minutes.
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