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(57) Abstract: Provided is a production method for frozen noodles comprising: a step in which a composition that contains xantham
gum and that has a viscosity of 30-2000 mPa-s at 60 °C is affixed to cooked noodles, said noodles being obtained by cooking raw
noodles produced using a noodle production method that involves rolling; and a step in which the noodles to which the composition
has been affixed are frozen.

57 B
BEAHEHEIZ, FHURAVHLEEE LED6 0 CTOHEN3O0~2000mP a -

WREEORSEHFETH>T, A—IVBIEEICLYEESN-EEEZREL THELNI-HE

s THAHMEBRMEN

BSEAIRE, 4ZMBMEMNBSELBEEZART HSIREZEL. Fik



