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nanufacturlng a noodl e dough, and pressing t he nood& g h Efﬁgﬁr aftrefe.

snmot hering the Irhee pHfeddift Nl @S o hee TOOSE 6% & auéthiod Ofarfpx@ducmg
instant noodles, and more particularly, in the pre~step of
frying, to a method for fillinq the noodles having a fixed
length into a frying vessel (hereinafter referred to-as "fry

5 retainer").

Conventionally, instant noodles are formed into a line
of noodles with a cutter after kneading the materials of
flour, water, kansui or the like, manufacturing a noodle
dough, and pressing the noodle dough. Then, after smothering

10 the line of the noodles, the noodles are cut to a fixed
length and packed into the fry retainer. Tbereafter they are
immersed in a frying pan (for fry treatment) containing the

heated 0il, and the noodles are then cooled.

In this case, when the noodles cut to the fixed length
15 are going to be packed into the fry retainer, it is important
to disentangle the noodles and to distribute them
substantially uniformly for uniformity of frying and for

‘acquiring a brick of high-quality fried noodles.

In other words, when the line of the noodlés are packed
20 into the fry retainer, if they are not sufficiently
disentangled and their distribution is not sufficiently
uniform, in'the frying step the frying treatment will not be
uniform and the frying of the centre portion of the brick of
‘the ﬁ;oéies will be insufficient and be "under-done", on the

25 other hahd, the frying of the surface portion of the brick



'engt:h ok SR@REHLBeinHeBladehe fry retainer. Thereafter they are imersed in a
frying pa at nent) containing a heated oil, and then cool ed.
When t he Bmuﬂmnﬂgm the fixed I ength are going to be packed into the
fry retai ortant to disentangle the noodles and to distribute

them substantially uniformy for unlforn?ty of frying and for acquiring a
brick of high-quality fried noodles hey are not sufficiently

di sent anghgd 1ansh theldsgied I bp{sm{bf S 008y SULEL CERBL Yol DRSS BhatNthie
frying step the frying treatnment will not be uniformand the frying of the
centre pontiirah off dHe dddoLkeHiwill become maldistributed, the form of
the products will not be preferable, and in addition thereto,
when hot water is added at the time of cooking, a restoration

5 of the centre portion of the dense noodle brick will be

obstructed and will be hard to eat.

To eliminate the problems aforementioned,
conventionally, there_ére the method, as disclosed in the
Japanese fatent Provisional'Pub;ication No. 56-5062, for
10 putting the noodles into the vesgel by falling the noodles

cut to have the fixed length through the shooter,  spraying
the pressurized air on the way of the falling, blowing it off
to the horizontal direction of the L shaped shooter and
falling to the vertical direction of the shooter at the end
15 of the opposite lateral wall, and the method, as disclosed in
the Japanese Patent Provisional Publication No. 62-294053,
for flowing and uniforming the noodles by putting the
predetermined amounts of the noodles into the vessel, closing
the upper opening of the vessel with movable lids, inserting
20 the nozzle mounted on the lids into the noodles for
disentangling the noodles and shooting the air radially from
the inserted nozzle. Further, there was the method of using
a stick for uniformly filling the noodles into the vessel by

vibrating the stick.

25 However, in the method for spraying the air or the
method for %lpw;ng-the noodles by vibrating the stick,

-



t'he noollt wNﬂMB&nR §£ff|0|ent and be "under-done". On the other hand,

the fryi ace portion of the brick will be excessive. Further,
t here ar that the line of the noodles will becone
naldlstrlbute rmof the products will not be preferable, and in
addi tion thereto, 2 when hot water is added at the tinme of cooking, a
restoration of the centr.e portion of the dHdense noodle brick will be

scattering of the noodles from the fry retainer was often
caused, thereby, the operation of the automated production
line may be inhibited, and in addition thereto, the weight of

the brick of the noodles will not be uniform.

5 Further, in the method for vibrating the stick, the
noodle is apt to be twisted and damaged, and it-becomes hard
to fry it uniformly in the frying step. And, in the
conventional method, of spraying the air or vibrating the
stick, tﬁere are problems of installing the apparatus having

10 the complicated and the large-scaled constructions.

In view of the probleﬁs in the prior art aforementioned,
an object of the present invention is to provide a method for
filling the noodles in the production method of the instant
noodles whereby the distribution of the noodles is

15 y substantially uniform, so that the frying of the noodles can
be entirely and uniformly carried out in the frying of the
next step without maldistribution from the surface of the
brick of the noodles to the centre thereof, and the quality
and the form of the noodles of the obtained fried brick of

20 the noodles are fine, and is easy to cook by adding the hot

water.

According to the invention there is provided a method for
filling noodles characterized in that noodles cut to a fixed
length are put into a fry retainer and subjected to

25 pressurizing downwardly in that fry retainer.



obstrungdgmui4M+l~be hard to eat. The nmethod di scl osed i n Japanese Pat ent
Provi si onal Publlc on No. 56-5062, drops the noodles into the fry

retanmemmﬂ ute and t hen they are subjected to an air blast which
|s.1n then1|nto the fry retainer. The nethod disclosed in
Japan i sional Publication No. 62-294053, puts a predetern ned
anount noodles into the fry retainer, é oses the upper openi ng of the

fry retalner with a novable Iid, and inserts a nozzle nounted on the Iids
into the noodles to disentangle them by shooting air radially fromthe

inserted n%ﬁzk%llowing the method of the present invention one can fill

the noodles in the production method of the instant noodles
without scattering the noodles from the fry retainer at the
filling of the noodles, thereby, the operation of the
5 automatized producing line is not inhibited and the weight of

the brick of the noodles come to be uniform, in addition
thereto, the noodles may not be rubbed and be damaged. Also
when using the method of the present invention one can use

N apparatu§ having a simple structure.and which does not

10 require to be large-scale apparatus.

Preferably the noodles are pressed downwardly by a
pressure-member which descends into the fry retainer at the

time of the pressurizing.

Further, the outer dimension of the pressure-member is
15 preferably smaller than an inner dimension of the fry

retainer.

The invention will now be illustrated, by way of example,
with reference to the accompanying drawings, in which:
Figure 1 is a schematic view showing a first
20 enbodiment of the fiiling method of the nobdles of the
present invention;
Figure 2 is a schematic view showing a second embodiment
of the filling method of the noodles of the present

invention:;



Anot her rethod uses a vibrating stick which is inserted into the mass of
noodles to fill themuniformy into the fry retainers. However, both of

t hese nethods tend to scatter the noodles fromthe fry retainer and thereby
the operation of the automated production line may be inhibited. In
addition, the weight of the brick of the noodles will not be uniform
Further, in the nethod using the vibrati iy stlck the noodl e are apt to be

tw sted and da 9 and. it becones hard to X then1un|f rmy Al so,
usi ng either t ‘f’Feb? akt drVehElGP réFFﬁé"é‘? cKieph&te Pﬁre&ﬁluéfr?s of

inStalla“ﬁ%hber used in the filling method of the present invention;
and
Figure 4 is a schematic view showing the difference on
5 the size between the fry retainer and the pressure member
used in the filling method of the noodles of the present

invention.

In the present invention, first of all; the noodles are

prepared'conventionally by kneading the materials like the

10 flour, the water, the kansui or the like, preparing the
noodle dough, pressurizing the noodle dough, and preparing
the noodle with a cutting roll. Then, after steaming, the
noodles are cut into a fixed length and weighed into
predetermined amounts. Then, as shown in Figure la, they are

15 dropped into a fry retainer 2 from a hopper 1 of a cutting-
throwing device (not shown) and the situation as shown in

Figure 1b is reached.

Then the noodles A put into the fry retainer 2 are
uniformly packed into that fry retainer by a cylindrical
20 pressure member 3 which is shown in Figure 3a descends

downwardly and vertically as shown in Figure lc.

Thereafter the noodles A held in the fry retainer 2 are
fried, as shown in Figure 1d, by closing the upper opening of
the fry retainer 2 with a lid 4, immersing it into an oil pan

25 (not shown) containing heated oil and passing the oil



| eading t'0 conplicated and | arge-scal ed constructions. 3 In view of the
‘problens in the prior art aforenentioned, an object of the present
invention is to provide a nethod for filling noodles in the production

nmet hod of the instant noodl es whereby the distribution of the noodles is
substantially uniform so that the frying of the noodles can be entirely
and uniformy carried out wthout mal di st®i bution

thereinto through a lqt of holes (not shown) formed at the

bottom of the fry retainer 2.

As mentioned above, by pressing the noodles A held in

the fry retainer 2 with the pressure member 3 which descends

5 downwardly, the noodles corresponding to the centre portion
of the retainer, which would otherwise be apt to become
half-cooked during the frying step, are pressurized and
thereby, the noodles spread downwardly and on both sides, and
a more unﬁform distribution is obtained. Further, by

10 pressurizing. the noodles A as shown in Figure 1ld, a space 2a
is formed between the upper portion of the noodles A held in
the fr& retainer 2 and the 1lid 4, and thereby, the
possibility of the noodles spreading during frying is

allowed.

15 Accordingly, the noodles A pressurized as above and
held in the fry retainer 2 come to have a substantially
uniform distribution noodles in both upright and horizontal
directions. Therefore the frying of the noodles can be
entirely and uniformly effected without maldistribution from

20 the surface of the brick of the noodles to the centre
thereof, and so noodles of fine quality and form are

obtained.

As shown in Figure 4, since the noodles are to flow
uniformly downwardly and on the both sides in the fry

25 retainer 2 to form the space C, it is preferable to make a



fron1fhe”§ﬁ??§€€‘6f”rhé'brrck of the noodles to the centre thereof, and the

qual i ty armisish&: hRBR.G. noodl es in the obtained fried brick of the
noodl es are e easy to cook by adding hot water; According to
‘the |nvent|Hum,E' ovided a nmethod for filling noodles to fry themin
whi ch the n a fixed length, are put into a fry retainer, and

I's characterized in that they are then sdbjected to pressurizing domnmardly
in that f yy.retainer by contact with a _pressure scends, into
the fry r AUEEEREnTe ety FRR' BFe Fhbenr P3PRESURE RBodrEs i and Ryl @

thereafte%gé éﬁ% outer dimension of the pressure member 3.

Further, an example of a suitable mechanism for
moving the said pressure member 3 vertically is a

5 piston-cylinder mechanismn.

Shown in Figure 2 is a second example of a filling
method for the noodles of the present invention. It is a
method substantially similar to that of the first example
aforementioned and shown in Figure 1, and the difference is
10 in the form of the pressure member 3. Thus a edge 3a of the
pressure member 3 is part-spherical. Thereby, during the
pressurizing of the noodles A held in the fry retainer 2, a
densed centre portion of the noodles are pressed out on .the
"both sides along p&rt—spherical edge 3a and become packed

15 uniformly in the fry retainer.

Examples showing the invention as put into practice
and compared with prior methods of producing noodles will now

be provided.

After putting the noodles (#24 square (1.25mm pitch,
20 15cm)) and manufactured by the ordinary method into the fry
retainer, each frying step was conducted in a first method 1
according to Figure 1 with a cylindrical pressure member 3 of
@ 45.0mmX150.0mn, apd in a second method 2 according to

Figure 2 with a pressure member 3 formed with a radium 18mm



According to the filling method of the present invention the noodles held
in the fry retainer are verticall y and downwardly pressurized with the
pressure nenber and the centre portion thereof, otherw se being apt to be
hal f-fried at the tine of frying step, is pressurized and thereby the

di stribution of the noodles are spread and cones to be uniformon both
sides and vertically. Further, by pressufizing the noodles, a space between

the upper ot of o the, oodl 5, Ne1 A5 10, REnL " Yol L A0 BNTLRE LS, ©

opening of the retainer and the member is 9.25mm).

After two seconds of the pressing (required time for
pressurizing 20mm downwardly from the upper opening of the
5 retainer), 20mm of the press stroke (the distance between the
upper opening of the retainer and the top surface of the

noodles), the noodles were fried to 2 minutes at 155°C.

The results as compared with a conventional method

without use of the pressure member are shown in the following

10 Table:
Conventional
Method Method (1) Method (2)

Press Stroke (mm) —-——- 20 20
Press Time (sec.) - 2 2

15 Number of Samples 24 24 24

. Number of Half-Fried Samples 9 0 0
Number of Uneven-Fried Portions 6 2 0

Number of Normal Products 9 22 24

As is apparent from the results shown in the Table, in
20 comnparison with the conventional method, it is clear that to
fry the noodles pressurized and packed with the pressure
member 3 into the retainer 2 by the method of the present

invention is better in acquiring the uniformly packed



4 forne he noodl es can spread into that space during frying.
Accordln pddut i on of the noodl es pressurized as nentioned above
and hel d ’l’l gﬁ’ ainer cones to be uniformon the both sides and

t hr ougho direction; thereby, the frying of the noodles are
entirely and unlforn1y carried out in the frying of the next step w thout

mal di stribution fromthe.surface of the bPick of the noodles to the centre

t hereof, and noodles of fine guality
sltuations and conductlng the frying treatment uniformly.

Further, by u51ng_the pressure member as shown in Figure 3b,
an improved effect is derived from the form of the pressure
member being entirely spherical or, at least, having a lower

5 margin thereof spherical.

According to the filling method of the present
invention, the noodles held in the fry retainer are
vertiéally and downwardly pressurized with the pressure
member and the centre portion thereof, otherwise being apt to

10 be half-fried at.the time of frying step, is pressurized and
thereby the distribution of the noodles are spread and comes
to be uniform on both sides and vertically. Further, by
pressurizing the noodles, a space between the upper portion
of the noodles held in the fry retainer and the lid is

15 formed, and the noodles can spread into that space during

frying.

Accordingly, the distribution of the noodles pressurized
as mentioned above and held in the fry retainer comes to be
uniform on the both sides and the vertical direction,

20 thereby, the frying of the noodles are entirely and uniformly
cérried out in the frying of the next step without
maldistribution from the surface of the brick of the noodles
to the centre thereof, and noodles of fine quality and form

are obtained.

25 Further, in the filling method of the present



and f.ormare obtained. Further, in the filling method of the present

I nvention HmsmﬁasmsBaﬁl ssure nenber is preferably part spherical so

t hat when t pressurlzed the close centre portion of the
noodl es are Iong wi th the spherical edge, and thereby a nore
uni forn1f|II|ng econes possi bl e. Consequently, the instant noodl es
produced by the nethod of the present invéRtion will restore easi |y when

fﬁgkgfeggnf‘dd'g}gﬁ&g %E%\f%g h&t nbB815Em 2 2LL0g EYrLRgL (RECOrding to

pressure member having, at least, a margin thereof which is
part spheriéal, when the noodies held in the fry retainer was
pressurized, the close centre portion'of the noodles are

5 squeezed out along with the épherical edge, and thereby a

more uniform filling becomes possible.

Consequently, the instant noodles produced by the
method of the present invention will restore easily when

cooked by adding the hot water at the time of eating.

10 Further, according to the present invention, scatter of
the noodlés from the fry retainer is not caused, thereby, the
operation of the automated production line will not be
inhibited. 1In addition thereto, the weight of the brick of
the noodles becomes uniform. Therefore it can provide the

15 filling method in the producing method of the instant noodles
without rubbing and damaging the noodles at the time of

filling.



t he noodle ron1the fry'Tefalner I s not caused, thereby, the operation of
t he automa mﬂmm ne wll not be inhibited. In addition thereto,
l;he noodl es becones uniform Therefore it can

t he wei ght
provi de the 4é fPl 1 #ng=tret hod in the producing nethod of the instant

noodl es wi t hout rubbing and damagi ng thelfoodles at the time of filling.

CLAIMS:

1. A method for filling noodles characterized in that
noodles cut to a fixed length are put into a fry retainer and

subjected to pressurizing downwardly in that fry retainer.

5 2. A nethod as claimed in Claim 1 in which the noodles
are pressurized downwardly be a pressure member which

descends into the fry retainer at the time of pressurizing.

3. A method as claimed in Claim 2 in which an outer
dimension of the pressure member is smaller than an inner

10 dimension of the fry retainer.

4. A method as claimed in Claim 2 or Claim 3 in which a

bottom edge of the pressure member is flat.

5. A method as claimed in Claim 2 or Claim 3 in which a

bottom margin of the pressure member is spherical.

Te—————
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Furt her, “hen using the nethod of the present invention one can use
apparatus having a sinple structure. Preferably, the outer dinension of the
pressure-nenber is snmaller than an inner dinmension of the fry retainer. The
invention will now be illustrated, by way of exanple, with reference to the
acconpanyi ng drawi ngs, in which: Figure %i{s a schematic view show ng a
first enbodi ment of the filling nethod of"the noodl es of the present

i nvention; AEL@KREH2 IS @ schematic view showing a second embodi ment of the
filling nme he noodl es of the present

To provide a method for filling the noodles in the
producing method of the noodles wherein the noodles are
sufficiently disentangled and come to be uniform on the both

5 sides and the vertical direction, so that thefeby the frying
of the noodles are entirely and uniformly carried out in the
frying of the next step without maldistribution from the
surface of the brick of the noodles to the centre théreoff
and the ﬁoodles are given the fine quality and the form.

10 This is achieved by putting the noodles having a fixed length
into the fry retainer and pressurizing the noodles A held in

that retainer downwardly with a pressure member.

This Sheet Has Been Reﬂlaced

M



i-nventi on; 5 Figure 3 is a vertical-sectional view of the pressure

menbér used in the filling nethod of the present invention; and Figure 4 is.
a schematic view showing the difference on 5 the size between the fry
retainer and the pressure nenber used in the filling method of the noodles

of the present
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inveption. In the present invention, first of all, the noodl es are prepared

conveéntionally by kneading the nmaterials |like the 10 flour, the water,
the kansui or the like, preparing the noodl e dough, pressurizing the noodle
dough, and preparing the noodle with a cutting roll. Then, after steani ng,
the noodles are cut into a fixed |length and wei ghed into predeterm ned é?
anounts. Then, as shown in Figure la, they are 15 dropped into a fry

retainer 2 froma hopper 1 of a cutting- throw ng device (not shown) and
the situation as shown in Figure |Ib is reached.
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Then the noodles A put into the fry retainer 2 are uniformy packed into

that fry retainer by a cylindrical 20 pressure nmenber 3 which is shown

in Figure 3a descends downwardly and vertically as shown in Figure 1lc.

Thereafter the noodles A held in the fry retainer 2 are fried, as shown in

Figure 1d, by closing the upper opening of the fry retainer 2 with a lid 4,

inmmersing it into an oil pan 25 (not shown) containif?_heated oil and
1

passi ng the oil | él.zg ;%;

3a

(a) (b)

Fig4
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t he nood pon ing to the centre portion of [ h&a: et«anner papld Chto paged ..

woul d ot herW| se be apt to becone hal f-cooked duringjthe fry| ng step, are

pressurized and thereby, the noodles spreadldomnmarolﬁ
and a nore uniform di stribut iMathiod doraFhdiing ke dtosdios

-------------------

pressuri zing the noodles A as shown in Figure 1d, a space 2a

-

20

The present invention relates to a method for producing

“instant noodles, and more particularly, in the pre-step of

frying, to a method for filling the noodles having a fixed

length into

retainer"}).

a frying vessel (hereinafter referred to as “fry

Conventionally, instant noodles are formed into a line

of noodles with a cutter after kneading the materials of

flour, water, kansui or the like, manufacturing a noodle

dough, and pressing the noodle dough. Then, after smothering

the line of

the noodles, the noodles are cut to a fixed

length and packed into the fry retainer. Thereafter they are

imnmersed in

heated oil,

a frying pan (for fry treatment) containing the

and the noodles are then cooled.

In this case, when the noodles cut to the fixed length

are going to be packed into the fry retainer, it is important

to disentangle the noodles and to distribute them

substantially uniformly for uniformity of frying and for

acquiring a

brick cf high~quality fried noodles.

In other words, when the line of the noodles are packed

into the fry

retainer, if they are not sufficiently

disentangled and their distribution is not sufficiently

uniform, in
uniform and
the noodles

other hand,

the frying step the frying treatment will not be
the frying of the centre portion of the brick of
will be insufficient and be "under~done", on the

the ;:»1ng of the surface portion of the brick
This is the replacement sheet
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i s=formed between the upper portion of the noodles A held in the fry
retainer 2 and the lid 4, and thereby, the possibility of the noodles
spreading during frying is allowed. 15 Accordi ngly, the noodl es
A pressurized as above and held in the fry retainer 2 cone to have a
substantially uniformdistribution noodles in both upright and hori zont al
directions. Therefore the frying of the ngedl es can be entirely and

uniformy effected wi thout maldistribution from 20 the surface of the
brick of the noodles to the centre thereof, and so noodles of . fine quality
and form are METHOD FOR FILLING THE NOODLES

ABSTRACT

To provide a method for filling the noodles in the
producing method of the noodles wherein the noodles are
-sufficiently disentangled and come to be uniforﬁ on the both
5 sides and the vertical direction, so that thereby the frying
éf the noodles are entirely and unifbrmly carried out in the
frying of the next step without maldistribution from the
surface of the brick of the noodles to the centre thereof,
and the ﬁoodles are given the fine quality and the form.
10 This is achieved by putting the noodles having a fixed length
into the fry retainer and pressurizing the noodles a held in

that retainer downwardly with a pressure member.

Figure 1

o, :-""1'5

ﬁ\lg Jls the replacement sheet
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obt i ned. As shown in Figure 4, since the noodles are to flow uniformy
downwardly and on the both sides in the fry 25

space C, it is preferable to nmake a

retainer 2 to formthe

7 difference between the inner

di.mension of the fry retainer 2 and the outer dinension of the pressure
menber 3. Further, an exanple of a suitable nechani smfor

Fig.i
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novi ng:the said pressure nenber 3 vertically is a piston-cylinder
mechani sm Shown in Figure 2 is a second exanple of a filling nmethod for

t he noodl es of the present invention. It is a nethod substantially simlar
to that of the first exanple aforenentioned and shown in Figure 1, and the
difference is in the formof. the pressure menber 3. Thus edge 3a(cf. Fig
3(b)) of pressure nenber 3 is part-spherical. Thereby, during the

pressuri zing of the noodles A held in the fry retainer 2, a densed centre
portion of the noodles are pressed out on2¢¥Be both sides al ong
part-spherical edge 3a and becone packed
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upi formy in the fry retainer. Exanples showi ng the invention as put into
practice and conpared with prior methods of producing noodles will now be
provi ded. After putting the noodles (#24 square (1.25nm pitch, 15cn)) and
manuf acturd by the ordinary method into the fry retainer, each frying step
was conducted in a first method (Method (1)) according to Figure 1 with a
cylindrical pressure nenber 3 of [err] and in a second nethod (Method (2))
aceording to Figure 2 with a pressure nenber 3 fornmed with a radi us 18mm
3/3 :

Fig.3

3a

Fig4

e 00 -0 Datesy$8 NOV 1998
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8* at the bottom margin of [err] 45mm (the spr&ce bet? ?,él%ic’t*'hé""ﬁ’ﬁpé?rf'ff_'--
of the retainer and the menber is 9.25mm). After t wol eCﬁﬁHsJof ‘the -
pressing (required time for pressurizing 20mm downway ¢f ¥ P?'Withé’&ﬁ er?’?h§3~-
opening of the 5 retainer), 20nm of tge press stir B
bet ween t he upperdugenlng of the retainer “and the tdp surface of the

noodl es), the noodMBTHEN EOR FHLING A FRYINGSVESSER WIBKINOOPRES EIPT .. 2/

The present invention relates to a method for producing

instant noodles, and more particularly, in the pfe—step of
frying, to a method for filling noodles having a fixed length
into a frying vessel (hereinafter referred to as "fry

retainer"). ' /

Conventionally, "instant noodles are formed into a line
of noodles by a cutter, after kneading the materials of
flour, water, kansui or the like, manufacturing a noodle
dough, and pressing the ﬁoodle_dough. Then, after smothering
the line of the noodles, the noodles are cut to a fixed
length and packed into the fry retainer. Thereafter they are
immersed in a fxying pan (for fry treatment) containing a

heated oil, and then cooled.

When the noodles cut to the fixed length are going to be
packed into the fry retainer, it is important to disentangle
the noodles and to distribute them substéntially uniformly
for uniformity of frying and fof-acquiring a brick of
high~quality fried noodles. If they are not-sufficiently
disentangled and their distribution is not sufficiently
uniform, in the frying step the frying .treatment will not be
uniform and the frying of the centre portion of the brick of
the noodles will be insufficient and be "under-done'". On fhe
other_hand,-the-frying'of the. surface portion of the bxick
will bé_excessiye. 'Fufther, thére are the brbblems.thaf ﬁhe
line of the noodles will become maldistributed, the form of

the products will not be preferable, and in addition thereto,
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The results as, conpared with a conventional nethod w thout use of the .

pressure menber are shown in the foll'ow ng. 10 " Tabl e~ Conventi onal

Met hod Met'hod (1) Met hod (2) -Press Stroke (nmm) . --- 20 .
20 Press Time (sec.) --- 2 ) 2 15

Nunber of Sanples 24 24 ' i 24 Nunber of

Hal f - Fri ed Sanpl es 9 0 2 0 Nunber of Uneven-Fried
Portions 6 .. 2 0 Nunber of Normal Products 9
22 - whep hot water is added at the time of cooking, a restoration

of the centre portion of the dense noodle brick will be

obstructed and will be hard to eat.

The method dlsclosed in Japanese Patent Provisional
Publication No. 56~ 5062 " drops the noodles into the fry
;etainetlthrough_amohdte”and_then_they are subjected to an .

air blast which is intended tohpack them into the fry
retainer. The method disclosed in.Japanese Patent
Provisional Publication No. 62—294053, puts a predetermlned
amount of noodles ‘into the fry. retalner, closes the upper
openlng of the fry retainer with a movable 1lid, and inserts a
.nozzle mounted on the lids into the noodles to disentangle
them by shooting air radially from the inserted nozzle.
Another method uses a vibrating stick which is inserted into
' the mass of noodles to fill them uniformly into the“fry

retainers.

However, both of these methods tend to scatter the
noodles from the fry retainer and thereby the. operatlon of
the automated productlon line may be 1nh1b1ted. In addltlon,

the welght_of the brick of the noodles will not be unlform.

Furthef,'in the method using the yibfating stick, the
noodle are apt to be tw1sted and damaged -and.it becomes hard
to fry them unlformly. Also,_u51ng.e1ther_the air_blast ort_
the vibrating stlck, there are nrobleﬁs of7insta11ation

leadlng to. compllcated and large-scaled constructlons.
' . Tris is ihe repraremanuheet
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As is apparent, fromthe results.shown.in the Table, in 20 . conparison *°
w th t’he ‘conventional .nethod, it:is clear:that to fry the noodl es ’
pfessuri Zed and packed with the.pressure nenber 3 into the retainer 2 by
the-met hod of ‘the present invention is better in acquiring the uniformy
packed 9 situations and conducting the frying treatment uniformy.

Further, by using the pressure nenber as Shown i n Fi gure 3b,
" In view of the problems in the prior art aforementioned,

an object of the preseht-invention is to provide a method for
£illing noodles inuﬁﬁé;bréduction meﬁhod of the insfant
noodles whereby éhe'diétfibution of the noodieé‘ié
substantiaily uniform, so that the frying of the noodles can
be éntirél& and uniformly carried out without maldistribution -

from the surface of fhe brick of the noodles to the centre"

thefeéf;“éndithé'quéiity"and the form of the noodles in the
obtained fried brick of the noqdles-a;e'fine,'anﬁ are easy to

cook by adding hot water:

According to.fhe invention there is provided a method
for filling ﬁoodles'to fry them in which the noodles, cut to
a fixed length, are pﬁt into a fry retainer, and is
characterized in that they are then subjected to pressurizing
downwardly in that fry retainer by contact with a pressure
member which descends into the fry retainer at the time of
pressurizing the nopdiés,_and thgy are thereafter fried.

| 'Accordiﬁg td the-fiiling method of the.biesent
invéntién; the noddlés'heid in thé fry retaiher are
vetticéiiy.and aownwardly-ére;;ﬁriZed with the pressure
meﬁbef and the cenpré portioﬁ'therebf,ﬂofherwiée being apt to
be half-fried at 'the time of frying ségp,:is-préésuriééd and
thereby the distributioh of the ndodies'are sﬁread'and cones
to be unifofm'on_bgth sidesi&ﬁd Vérticafiyfi:Fﬁrtﬁéf, by - |
préésurié%ﬁg thé h66d1eé;Na épéce 5etweeﬁ.the_upper porti&h
of the noodles held in the fry retainer and the 1id is
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an |nproved effect i.s derived fromthe formof the pressure nmenber being
entirely spherlcai ‘or, at l-east, having a lower margin thereof spherical.
10 CLAIME: -1.- A nethod-#er TiTIing noodles to fry them'in which the
noodl es, cut to a fixed length, are put into a fry retainer, and is

characterized in that they are then

4
formed,'and the noodles can spread into that space during

- frying.

Accordingly, the distribution of the noodles ptessurized
as mentloned above and held in the fry retalner comes to be
unlform on the both sides and throughout the vertlcal |

mdlrectlon, thereby,.the frying of the. noodles ‘are entirely .
.and unlformly carrled out in the frylng of the next step
W1thout maldlstrlbutlon from the surface of the brick of the
noodles-to the centre thereof, and noodles,of fine quality

and ﬁorm'are obtained.

Further, in the filling method -of the present
invention at least, the pressure membef is preferably part
spherical so that when the noodles are pressurized, the close
centre portion of the noodles-are squeezed out-along with'the
spherical edge, and thereby a more uniforﬁ filling becones

possible.

Consequently, the instant noodles produced by the-
method of the present invention will restore eaeily when

cooked by'adding the hot.watei at the time of eating.

: Further;'eccording to the present:invention, soatter of
theenoodles.ffom the_fry retaiher is:hOt_ceused, therebf,ﬁthe.'
operetion of the“autometed ﬁroductioh'iine wiil not be

_inhibited. In Fddition thereto, the weight. of the brick of

" the noodles becomes unlform." Therefore it can provide the |
This is the- replacement sheet
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,subjected to pressurizing dowmwardly i-n that fry retainer- by contact with
a pressure menber whi ch descends into the fry retainer at the tinme of

pressur|2|ng the noodl es, and they are thereafter fried. 2. A nmet hod as
claimed in Ctaim1l in mhlch an outer dinension of ‘the pressure nenber is
smal1ér than an inner dinmension of the fry retainer. 3.° . A nethod as
clainmed in either preceding claimin which a bottom edge of the pressure
menber is flat. 4. A method as claimahin Caiml or Caim2 in which a

bottonlnargln of the pressure menber.is part-spherical.
filling method in the producing method of the instant noodles

without rubbing and damaging the noodles at the time of

£illing.

Further, when using the method of the present

invention one can use apparatus having a simple structure.

Preferably, the outer dimension of the pressﬁre—member

is smaller than an inner dimension of the fry retainer.

The invention will now be illustrated, by way of example;
Qith reference to the accompanying drawings, in which:

Figﬁre 1 is a schematic view showing a first
embodiment of the filling method of the noodles of the
present invention;

Figure 2 is a schematic view showing a second embodiment
of the £illing method of the noodles of the present

invention;
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CLAI MS: 1. A nmethod for filling noodles characterized in that noodl es
cut to a fixed length are put into a fry retainer and subjected to
pressurizing downwardly in that fry retainer. 5 2. A nmet hod as
claimed in aiml in which the noodl es ape pressurized downwardly be a
pressure nenber which descends into the fry retainer at the tine of .
pressuri zi ig.fference batwehodtles Dheermadinenian m2 the wiry hrehaboesr 2

and the outer dimension of the pressure-ﬁéﬁber 3.

Further, an example of a suitable mechanism for
roving the said pressure member 3 vertically is a

piston-cylinder mechanism.

Shown in. Figure 2 is a second example of a filling
method for the noodles of the present invention. It is a
method substantially similar to that of the first example

aforementioned and shown in Figure 1, and the difference is

in the form of the pressure member 3. Thus edge 3a(cf. Fig 3(b))

of pressure member 3 is part-spherical.' Thereby, during the

pressurizing of the noodles A held in the fry retainer 2, a
densed centre portion of the noodles are pressed out on the
both sides along part-spherical edge 3a and become packed

uniformly in the £ry retainer.

Examples showing the invention as put into practicé-
and compared with prior methods of producing noodles will now

be providéd.

After putting the noodles (#24 square (1.25mm pitch,
15cm)) and manufacturd by the ordinary method into the fry
retainer, each frying step was conducted in a first method
(Method (1)) according to Figure 1 with a cyllndrlcal
pressure member 3 of o-45.0mmx150.0mm, and in a second
method (Method (2)) according to Figure 2 with a pressure

member 3 formed with a radius 18mm
This is the replacement sheet

Date: 10 NOV 1997



.dlnen5|on of the pressure nenber Is smaller than an inner 10 di mensi on
of the fry retai ner:~4- -~ A~met hod. as. clainmed-in Caim2-or Caim3in
whi ch a bottom edge of the pressure ‘menber is flat. 5. A met hod as
clained in daim2 or Caim3 in: Mthh a bottom margi n of the pressure
menber is spherical. .

9
h sitﬁaﬁions\end*condﬁctiﬁé-fﬂé:frying treatﬁent unifqﬁmly;
' Furthef,,by using the pressure member as shown in Figure 3b,
an improved effect is derived from the form of the pressure
member being'ent{feiy spherical or, at least, having a lower

margin thereof spheriéal.
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CLAIMS:

1. A method for filling noodles to fry them in which
the noodles, cut.té a fixed length, are put_into a fry
retéiner, and ié'characteiized in that they are then
subjected to pressurizing;downwardly'in"tﬁat;fry retainex-
by contact with a pressﬁre:ﬁémber which déséends into.the
fry retainer at the time.of pressuriziné Ehe'noodles, and

they are thereafter fried.

2. A method as claimed in Claim 1 in which an outer
dimension of the pressure member is smaller than an inner

dimension .of the fry retainer.

3. A method as claimed in either preceding claim in

which a bottom edge of the pressure member is flat.

4. ~ A method as claimed in Claim 1 or Claim .2 in which a

bottom margin of the pressure member is part-spherical.
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