't *159159 METHOD AND DEVI CE FOR MANUFACTURI NG WAVED NOODLES  @00002 Fiel d
of the Invention 5 The present invention relates to a net Vi ce
-for manuf.acturing waved noodl es. Description of the Rel at @mmw
manuf acturi ng nethod of a process flow $hown in FIG 10

yranuf acturing i nstant noodles with wave (crinped). In the mat¥¥cturing
method in FIG 3 first, rawmaterials such as flour, buckwheat flour and

starch are fed X red water
for kneading is 5 agdﬁgg ﬁ?v kﬁ%gglng ?or pre et§§%$%2§o§?§£§ dough |s
taken out of the kneading nachlne and passed through a noodl e machi ne

to be fornmed into a continuous noodle strip with predeterm

The noodl e strip is passedspbRORODNB oFi thHEr IKVENDIOR Slit WW| of
| ong noodl e Iines. The noodle |lines 20 are then passed thro box
6 to be wavefleldhefwaedIintnentienl ines are fed to a starching machine 8 and
subjected to a steaming step so that the starch turns to (x-starch

(steam iy st ep)The Aftesrertthe nsteediiiong rededesend a sudtilmdlred] at Hevmoed| e

lines are passed through a | ooseni ng machine 10 where liquid 25 is sprayed
on t he noodfer|naegfaothvosgnwahedrngefléksng parts.

Description of the Related Art
A manufacturing method of a process flow shown in FIG.
10 3 ié known as manufacturing instant noodles with wave
(crimped) .

InthemanufacturingmethodinFIG. 3, first, rawmaterials
such as flour, buckwheat flour and starch are fed in a kneading
machine such as a mixer, and prepared water for kneading is

15 added. After kneading for predetermined time, dough is taken
out of the kneadingmachine and passed through a noodle machine
2tobe formedintoacontinuousnoodlestripwithpredetermined
thickness. The noodle strip is passed through a slitter 4
tobe slit into numbers of long noodle lines. The noodle lines

20 are then passed through a waving box 6 to be waved. The waved
noodle lines are fed to a starching machine 8 and subjected
toasteamingstepsothat thestarchturnstoa-starch (steaming
step). After the steaming treatment is finished, the noodle
lines are passed through a loosening machine 10 where liquid

25 1is sprayed on the noodle lines to loosen their sticking parts.

Then, the long noodle lines as conveyed are cut into a length



"Then, the long noodle lines as conveyed are cut into a length V for one
neal by a cutter 12. The noodle lines for one neal are passed through a
.drier 14 to fix the a-starch condition. In the above described met hod of
manuf acturing instant noodles, waved-n2odle Iines are cut into a length
Jor one neal 5 by a cutter 12, so that weight of the noodle |lines for one
meal is liable to variation, which results in requiring many workers for

controf i nocbheonelably afy thetle190d erdd 18oq1d 1 AU 48V onlheghove

‘descri bed net ens I n saving abor since It conprises a step of

cutting the,ypay Qsé"@@cyh%o%;@l Li §fser AU £ReE: « 1 2heve JesehhRed i BRt hod

al so has a pro I n apparatus cost since It requires nunbers of machi nes

so that a manufagtiHd RGokieN@e§BREBetindEr &l A grchu fHRE uRiegenhsitarent i on
is achieved in view of the above 15 described conventional problens and

has its objaebdlespremidaenoadnet htk @iadeacdieint® & drereiiutaetarid ngawaved
noodl es which can save | abor such as controlling weight at the tine of
cutting 5thbynaoduetér nks, aso iehdt ase radst re mhehecapiiar dinescdstr. o2
SUMVARY COF THE | NVENTI ON The net hod of manufacturing waved noodl es

accor di ng t meaflhbs grieddrt torwaent a bioromriichesesalisrsn ety wind naryng
dough into a continuous noodle strip with predeterm ned thickness by a
noodl e machiaskessstebriePiepl bing (ihts Wgiohé adodhe &ty NeorH e ddnesem t he

first step |nto a length for one neal by a cutter;
In this way, the above described method has problems in saving

labor since it comprises a step of cutting the waved noodle
10 lines.

Further, the above described method also has a problem
in apparatus cost since it requires numbers of machines so
that a manufacturing line comes to be enlarged.

The present invention is achieved in view of the above

15 described conventional problems and has its object to provide
a method and a device for manufacturing waved noodles which
can save labor such as controllingweight at the time of cutting

the noodle lines as well as restrain the apparatus cost.

20 SUMMARY OF THE INVENTION
The method of manufacturing waved noodles according to
the present invention comprises: a first step of forming dough
into a continuous noodle strip with predetermined thickness
by a noodle machine; a second step of cutting the noodle strip
25 fed from the first step into a length for one meal by a cutter;
a third step of slitting the noodle strip for one meal fed

from the second step into noodle lines by a slitter; a fourth



‘"a third step of slitting the noodle strip for one neal fed fromthe second
step into noodle lines by a slitter; a fourth step of waving the noodle
.lines fed fromthe third step by a waving device; and a fifth step of
feeding the waved noodle lines fed frofnthe fourth step to a starching
-machine so that starch turns to a-starch. 5 Further, the waved noodl e
I'ines fed fromthe fourth step hang downwardly at their front parts to

extend thei Ves, t rﬁ?gg e f I 0 ed. at
their StiCk%EéB ggr¥%9¥%?bgﬁée tdﬁ%ﬁgng%%rcC%gg?ﬁggﬁfngﬁgfhtﬁggpigyh st ep.
The met hod gfy, Y aetitiendaM@vedireadtespy %Cfce_éeamagt&e IRvenprasent

invention also conprises: a first step of formng ough into a continuous

noodl e stripinkthrdd edeketr i nedrtithisekpess Dy tarnpedyens@eindeo ansecond
step of cutting the noodle strip fed fromthe first step into a length for

one neal by¥taredttgrhsand @-thkrdnhstep of slitting the noodle strip 15 for
one neal fed fromthe second step into noodle Iines by a slitter. The

met hod &f manuf actotrheny, wieedaneddesilar ¢andsnfed dromhehprizserith siieent i on
al so conprises: a first step of formng dough into a continuous noodl e
strip with peededevmivardl Pt Hihdkinedsoby nanbsdie ardahichéhed rsweyrd, st ep of
cutting the noodle strip fed fromthe first step into a |l ength for one
meal by a cabfdhe rerdhe Ehpﬁé arepnemesilias hgosareAGddiRe X ELBCKEBE one

neal fed fromthe second step into noodle |ines and waving this noodle
lines by a Réypﬁgtgég¢c§§d to the starching machine of the fifth step.

The method of manufacturing waved noodles according to
10 the present invention also comprises: a first step of forming
dough into a continuous noodle strip with predetermined
thickness by a noodle machine; a second step of cutting the
noodle strip fed from the first step into a length for one
meal by a cutter; and a third step of slitting the noodle strip
15 for one meal fed from the second step into noodle lines by
a slitter.

The method of manufacturing waved noodles according to
the present invention also comprises: a first step of forming
dough into a continuous noodle strip with predetermined

20 thickness by a noodle machine; a second step of cutting the
noodle strip fed from the first step into a length for one
meal by a cutter; and a third step of slitting the noodle strip
for one meal fed from the second step into noodle lines and
waving this noodle lines by a waving device.

25 The device of manufacturing waved noodles according to
the present invention also comprises; a noodle strip forming

means for forming dough into a continuous noodle strip with



* 25 The device of manufacturing waved noodl es according to the present
invention also conprises; a noodle strip forming neans for form ng dough
.into a continuous noodle strip with predeterm ned thickness by a noodl e
machi ne; a noodle strip cutting neans #or cutting the noodle strip fed
fromthe noodle strip formng neans into a length for one neal; a noodle
l'ines fornming neans for slitting the noodle strip for one neal fed 5 from

the noodl e j ] ' o} j . \j a - Qr
{he, nood ¢ SEEABLLOLILDG EANS LAY naolhal L ksen 4 REoTRRE Q"
star chi ng meaps;i nYhRILINcbhewaved PROUR d1ld 5esipand: devnwaidhyoal et heir
front parts to extend their waves, and the starch of the waved noodl e

lines, | oosgpedpatort i Rbbnsticks B0l Hadts fardoh@ehdfaign: trhe eyl ngeBEANS,
is turned to a-starch. BRI EF DESCRI PTION OF THE DRAWNGS FIG 1 is a bl ock

di agr am showbagiagpiaaes ol ewietiag it neidiid: eft ripnod aciny e li Astiant
noodl es according to the present invention; FIG 2 is a view showng in
det ai | & nmathomehesmobd he she ipnidimich e analindet nwdale ilnsesnta wevdhgs
according to the present invention; and 20 FIG 3 is a block di agram

showi ng a presessi¢t swewing theoneedilieohane gef ¢ddf win rdruhgedde Agneast ant
noodl es. DETAI LED DESCRI PTI ON OF THE,Z PREFERRED EMBODI MENTS An_enbodi nent of
a met hod of fAERiRE@MaAisigaNASt abe T Aobly &sanss Wb HP et Y npredent

invention will be described wth , ,
lines hang downwardly at their front parts to extend their

waves, and the starch of the waved noodle lines, loosened at

10 their sticking parts and fed from the waving means, is turned

to a-starch.

BRIEF DESCRIPTION OF THE DRAWINGS
FIG. 1 is a block diagram showing a process flow of a
15 method of manufacturing instant noodles according to the
present invention;

FIG. 2 is a view showing in detail a machine used in the
method of manufacturing instant noodles according to the
present invention; and

20 FIG. 3 is a block diagram showing a process flow of a

conventional method of manufacturing instant noodles.

DETAILED DESCRIPTION OF THE PREFERRED EMBODIMENTS
An embodiment of amethodofmanufacturing instant noodles
25 according to the present invention will be described with

reference to the drawings.



“reference to the drawings. FIG 1 shows a process flow of a nmethod of
manuf act uring instant noodl es according to this enbodinent, in which the

. same conponents as in a conventional nmethod shown in FIG 3 are referred
to by the sane reference nunerals and-therr 5 descriptions wll be
.omtted. In this enbodi nent, dough is passed through a noodle machine 2 to
be formed into a continuous noodle strip with predeterm ned thickness. The

noodle strip is _ign fQr 08 | no¥h l&hut9Qct frenpoodl e
SFrip for one négﬁglé %gogFit%%%fgsﬁoog?ecﬁfgég@%yégngitpgT 52._Tﬁg noodl e
lines for ongtARal ngbG1EHCACHBYEINHYLS B RGN e i ghdew €8y  24.

Then, the waved noodle |lines are fed to a starching nmachine 8 so that
starch turngahe eomparieltésdeam Agcshephtibhbermethedséiesum nih stiep Bs
finished, the noodle |ines are passed 15 through a drier 14 to

subst anti al kyecoapketedand biyxthbesamestafebenondntimenalAcanrdihgito the
above descri bed nethod of manufacturing instant noodles, the continuous
noodl e siri peecrhptpredewaldi hedomhittkdess is cut into a length for one
meal by 20 a cutter 20, the noodle strip for one neal is slit into the
noodl e |ines by Imetkistempo@imenind doeahthe Pooete thhesdhor nevdleral are
waved by a waving box 24. This reduces variation in weight of the noodle
lines for oRBCReBP A&nECePe MEted st a giontHaumssdfopst eas teger ¥iitdn of

controlling the mei%ht of 25 the noodle lines. . . _
predetermined thickness. Thenoodlestripiscutintoalength

for one meal by a cutter 20. The noodle strip for one meal

10 is slit into noodle lines by a slitter 22. The noodle lines
for one meal are then waved by a waving box (a waving device)
24. Then, thewavednoodle lines are fedtoastarchingmachine
8 so that starch turns to a-starch (steaming step). After
the steaming step is finished, the noodle lines are passed

15 through a drier 14 to substantially complete and fix the
a-starch condition.

According to the above described method of manufacturing
instant noodles, the continuous noodle strip with
predetermined thickness is cut into a length for one meal by

20 a cutter 20, the noodle strip for one meal is slit into the
noodle lines by the slitter 22, and then the noodle lines for
one meal are waved by a waving box 24. This reduces variation
in weight of the noodle lines for one meal and eliminates most
of the needs for an operation of controlling the weight of

25 the noodle lines.

The cutter 20 cuts the continuous noodle strip, so that

no chips are generated as happens when cutting the waved noodle



"The cutter 20 cuts the continuous noodle strip, so that no chips are

gener ated as happens when cutting the waved noodle lines. This elimnates
.the needs al so for an operation of renoving the chips. Accordingly,
adopting the manufacturing nethod acceréding to this enbodi nent, conprising
.1he steps of: cutting the noodle 5 strip into a length for one neal by the
cutter 20; slitting the noodle strip for one neal into the noodle |ines by

the siittef;22; and,Meviigthe 0odle ddies 108l Fhis aRaybngakabaror Next,

FIG 2 shows'in detall” con I'gurations of devices used in

descri bed npthediRE pBOUEREHEII Ng instant 10 noodl es, such as the noodle
machine 2, the cutfer 20, the slitter 22 and the waving box 24. A

conti nuous noodl mge&d#d ih @By Wa & bp i £ eherdmeth dthirckngsst hd @& gedrynghe
noodl e machine 2 is cut into a noodle strip 28 wth a length for one neal

by the cuttes tAQ sconsiGindrg: 0t omp # bs Cnd tthegs thiade £ £ elut tA0e Endnaodéeei vi ng
bl ade roll 20b. The noodle strip 28 for one neal is slit into the noodle
lines By therspiiner 22 anhitth fioy aneohéashepehrotcarbres] 20t agitdevhge. A
wavi ng box 24 continuously arranged at a | ower portion of the slitter 22
waves the nbbel eoddhesstorp ofer muz mezdl \imviad thsodloedlienddnsg bor tbre neal
are conveyed one by one by a conveyer 32 and dropped fromthe front end of
the convey&ti8perAkar dna wsiydaethgnootle kirptePesnits spo\idéaPRith a

shutter 38 which opens mhen a basket 36 nopving toward a starching nmachi ne
(not shown Next, FIG. shows in detail configurations of deviCes

used in the above described method of manufacturing instant

10 noodles, suchas thenoodlemachine 2, thecutter 20, theslitter

22 and the waving box 24.
Acontinuousnoodlestrip26withpredetermined thickness

formed by the noodle machine 2 is cut into a noodle strip 28

with a length for one meal by the cutter 20 consisting of a

15 cutting blade roll 20a and a receiving blade roll 20b. The
noodle strip 28 for one meal is slit into the noodle lines
by the slitter 22 which isaroll-shape rotaryslittingdevice.

A waving box 24 continuously arranged at a lower portion
of the slitter 22 waves the noodle lines for one meal.

20 Waved noodle lines 30 for one meal are conveyed one by
one by a conveyer 32 and dropped from the front end of the
conveyer 32 toward a shooter 34.

The shooter 34 is provided with a shutter 38 which opens
when a basket 36 moving toward a starching machine (not shown

25 1in FIG. 2) 8 is below a shooter outlet 34a. By the operation
of the shutter 38, the noodle lines 30 for one meal are

accommodated in each basket 36. And as shown in FIG. 1, the



25 in FIG 2) 8 is below a shooter outlet 34a. By the operation of the
shutter 38, the noodle lines 30 for one neal are accommpdated in each

. basket 36. And as shown in FIG 1, the starch of the noodle lines 30
accomobdated in the basket 36 is turned toa-starch by the starching
-machine 8 and the (x-starch condition is substantially conpleted and fi xed
by the drier 14. 5 When the noodle lines 30 are dropped fromthe front end

of the conveyer A2 1 Quar d g SHORLET 334, LiENoHANG UMY Lk Rt shei I

front parts a to extend their waves an oosen their sticking parts

and fall PulLi0gnbheldol Ly OObY$rdhardh by fa dYne B IAYE]-BROALR |1 nes

hang downwar dl'y at t nt parts 30a on the way to the starching

machine 8 ten@xtesd iHejubmamas ANd; ompoesed &hai fiséd dy nGepartisr
automatically, thereby elimnating the needs for a conventionally used

| ooseni ng nma¢ehi ne. Accordingly, in this enbodi nent, the | oosening nmachine
15 used in a conventional manufacturing nethod cones to be unnecessary,

t her eby Sper m t t i Wigers Hdret ecoddeol inde 3Gramef deoppedgf tomeclend noaduendon i n
apparatus cost. In the above described enbodi nent, the noodle |ines are
fed to the sfdishcagwaghi e Bowgrdidichabkete83 4, Buheyimrieddwvagarddyneans
is not limted to the basket, and the noodle |lines can be fed to the

st ar chi ng naéhirelB BPnt parégadpreto axtend Essirndevesmnd . LPAF§ N can be

performed by arranging a cutter 12 before_the starching machi ne_8,
Accor di ngly hejs %F%%%h@g parts and fall pulling their rear parts 30b

In this way, the waved noodle lines hang downwardly at
10 their front parts 30a on the way to the starching machine 8
to extend their waves and to loosen their sticking parts
automatically, thereby eliminating the needs for a
conventionally used loosening machine.
Accordingly, in this embodiment, the loosening machine
15 used in a conventional manufacturing method comes to be
unnecessary, thereby permitting shortening of the
manufacturing line and reduction in apparatus cost.
In the above described embodiment, the noodle lines are
fedtothestarchingmachine 8 bythebasket 36. But the feeding
20 means is not limited to the basket, and the noodle lines can
be fed to the starching machine 8 by, for example, an endless
net conveyor. This can be performed by arranging a cutter 12
before the starching machine 8. Accordingly, the present
invention can be used with the starching machine wherein the
25 noodle lines are fed by a basket or a net conveyor, thereby
permitting the larger range of the choices of the starching

machine.



-invention can be used with the starching nmachi ne wherein the 25 noodl e
lines are fed by a basket or a net conveyor, thereby permtting the |arger
_range of the choices of the starching machine. Industrial Applicability
The net hod of manufacturing waved noodl @s-conprises: a second step of
.cutting the noodle strip into a length for one neal by a cutter; a third
step of slitting the noodle strip 5 for one neal into the noodle lines by a

slitter; a?gng¥%gy£gpgﬁﬁﬁggc%%%ygﬁ%ng the noodl e lines. This reduces

vari ati on € wel dle lines for one neal and elim nates

nost of the “eedrﬁ@h&%o@%&%ﬁﬁﬁf%tﬁ?ﬂﬁ%%ﬁé@ Adi e ¢hprafselsheanoodl e
|l ines, thereby permtting saving | abor. 10 Further, according to the nethod

of manuf act yekpaq el o fneeet esg tihenvaved soodp & didasl dragich downvaedl y at
their front parts to extend their waves and to | oosen their sticking parts

aut omat i cal h¥adrby he oM drg hehstrar sbepgo frechi el nd b aobidig stadbi ne or
the drier, thereby elimnating the needs for the 15 conventionally used
| ooseni g machiares aved lpéntrotthergoslkidet hnag wf shelmbhafacina iangolirhb and
reduction in apparatus cost. 9 Wat is clained is: 1. A nethod of
manuf act ur i agepavedattiol] ddie copphieslhges - a Thistresdugesofrafrdefiliog ddugh
into a continuous noodle strip with predeterm ned thickness by a noodle
machi ne; the weight of the noodle lines for one meal and elimlnates

most of the need for an operation of controlling the weight

of the noodle lines, thereby permitting saving labor.

10 Further, according to the method of manufacturing waved
noodles, the waved noodle lines hang downwardly at their front
parts to extend their waves and to loosen their sticking parts
automatically on the way to the starchingmachine, the boiling
machine or the drier, thereby eliminating the needs for the

15 conventionally used loosening machine and permitting

shorteningof themanufacturinglineandreductioninapparatus

cost.



-5 a second step of cutting the noodle strip fed fromthe first step into a
| ength for one neal by a cutter; a third step of slitting the noodle strip
_for one neal fed fromthe second step into noodle lines by a slitter; a
fourth step of waving the noodle lines bed fromthe 10 third step by a
waving device; and a fifth step of feeding the waved noodle lines fed from
the fourth step into a starching machine so that starch turns to

(x-starch. 15 2..,T t - uf acturing waved noodl es according to
claiml, mhereiHW? e g%J%%QH%%%ngline fed fromsaid fourth step hang

downvardly at theifiefnd®mr RREASEd O & Ndid-PEl IIBYESs, @hfbtheimeodl e
lines f or one neal are | oosened at theitr sticking parts and fed to said

starchi ng machi ng ofrsaist g bith£stRPNg2803gh Thet dret ke tahusruhaetuei ng
waved noodl es, conprising; a first step o? form ng dough into a continuous
noodl e striptwiphwpetrdpteastsenihbdcknesinbysabpoadhecamehinaehiaesecond
step of cutting the noodle strip fed fromthe 25 first step into a |length
for one feal by a santdret ;stapdod thitdngt epeaiosdl¢ tstngip Heddodmetierip for
one neal fed fromthe second step into noodle lines by a slitter. - 10 4.
The met hod &fretnafept inktagawdesdthobdresnecoapti birng; cuateicvst step of

form ng dough into a continuous noodle strip with predeterm ned thickness
by a noodl e nach#igiird step of slitting the noodle strip for one meal

fed from the second step into noodle lines by a slitter;
a fourth step of waving the noodle lines fed from the
10 third step by a waving device; and
a fifth step of feeding the waved noodle lines fed from
the fourth step into a starching machine so that starch turns

to a-starch.

15 2. The method of manufacturing waved noodles according to
claim 1, wherein the waved noodle line fed from said fourth
stephangdownwardlyat their frontparts toextend theirwaves,
and thenoodle lines for onemeal are loosened at their sticking
parts and fed to said starching machine of said fifth step.

20
3. The method of manufacturing waved noodles, comprising;

a first step of forming dough into a continuous noodle
strip with predetermined thickness by a noodle machine;
a second step of cutting the noodle strip fed from the

25 first step into a length for one meal by a cutter; and

a third step of slitting the noodle strip for one meal

fed from the second step into noodle lines by a slitter.



-a second step of cutting the noodle strip fed fromthe 5 first step into a
| ength for one neal by a cutter; a third step of slitting the noodle strip
_for one neal fed fromthe second step into noodle Iines and waving this
noodl e |ines by a waving device. 10 S. 1Dhe device of manufacturing waved
.noodl es, conprising; a noodle strip formng neans for form ng dough into a
continuous noodle strip with predeterm ned thickness by a noodl e machine;

2 noodie stilp eHbAGIRANS 0t GHHLINGS b neOdbBATLE] Peodfrf ednbt om the

noodl e strip formng nmeans 1nto a or one neal; a nood nes

formng means forestitting,tdie NAGAIR HYdhigh i aneoAeahubad hbearthe

noodl e strip formng neans into noodle lines; 20 a waving neans for wavi ng

the noodl e kipes feehfpranthernined! enttresséopyi A0nHBANS; maBHiAe st ar chi ng
means, wherein the waved noodl e |lines hang downwardly at their front parts

to extend theirawayesndagtepthe Sltatiohy afhd heowived trdedifed ifres, theosened
at their sticking 25 parts and fed fromthe waving neans, is turned to
a-starcth first step into a length for one meal by a cutter;

a third step of slitting the noodle strip for one meal

fed from the second step into noodle lines and waving this

noodle lines by a waving device.

10 5. The device of manufacturing waved noodles, comprising;
a noodle strip forming means for forming dough into a
continuous noodle strip with predetermined thickness by a
noodle machine;
a noodle strip cutting means for cutting the noodle strip
15 fed from the noodle strip forming means into a length for one
meal;
anoodle lines forming means for slitting the noodle strip
for onemeal fed from thenoodle strip formingmeans into noodle
lines;
20 a waving means for waving the noodle lines fed from the
noodle lines forming means; and
a starching means, wherein the waved noodle lines hang
downwardly at their front parts to extend their waves, and

thestarchof thewavednoodle lines, loosenedat their sticking

25 parts and fed from the waving means, is turned to a-starch.



