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(57) Abstract: Provided is a method for producing instant noodles which have excellent reconstitution properties, good taste and
good texture and can be reconstituted by pouring hot water, even in the case of having a larger noodle thickness than ever. The
method for producing instant noodles comprises, in a step for rolling noodle strips, preparing noodles by conducting once or more
an extremely strong rolling procedure at a rolling ratio of 60% or higher, then blowing an overheated steam tlow to the noodle
strings thus obtained, after adding or without adding moisture to the noodles, gelatinizing the noodles by steaming with saturated
steam or overheated steam or boiling, and then drying the gelatinized noodles.
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