
t *159159 METHOD AND DEVICE FOR MANUFACTURING WAVED NOODLES   G00002  Field
of the Invention 5 The present invention relates to a method and a device
for manufacturing waved noodles. Description of the Related Art A
manufacturing method of a process flow shown in FIG.  10 3 is known as
manufacturing instant noodles with wave  (crimped). In the manufacturing
method in FIG. 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 kneading machine and passed through a noodle machine  2
to be formed into a continuous noodle strip with predetermined  thickness.
The noodle strip is passed through a slitter 4  to be 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  to a steaming step so that the starch turns to (x-starch
(steaming  step) . After the steaming treatment is finished, the noodle
lines are passed through a loosening machine 10 where liquid 25 is sprayed
on the noodle lines to loosen their sticking parts.  



Then, the long noodle lines as conveyed are cut into a length V for one
meal by a cutter 12. The noodle lines for one meal  are passed through a
drier 14 to fix the a-starch condition. In the above described method of
manufacturing instant  noodles, waved noodle lines are cut into a length
for one meal  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
controlling the weight of the cut noodle lines.  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 controlling weight 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 step of waving the noodle
lines fed from the third step by  a waving device; and a fifth step of
feeding the waved noodle  lines fed from the fourth step to a starching
machine so that  starch turns to a-starch. 5 Further, the waved noodle
lines fed from the fourth step  hang downwardly at their front parts to
extend their waves,  and the noodle lines for one meal are loosened at
their sticking  parts to be fed 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 predetermined thickness by a noodle
machine; a noodle strip  cutting means for cutting the noodle strip fed
from the noodle  strip forming means into a length for one meal; a noodle
lines  forming means for slitting the noodle strip for one meal fed 5 from
the noodle strip forming means into noodle lines; 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 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
a method of manufacturing instant noodles  25 according to the present
invention will be described with  



reference to the drawings. FIG. 1 shows a process flow of a method of
manufacturing  instant noodles according to this embodiment, in which the
same components as in a conventional method shown in FIG. 3  are referred
to by the same reference numerals and their  5 descriptions will be
omitted. In this embodiment, dough is passed through a noodle  machine 2 to
be formed into a continuous noodle strip with  predetermined thickness. The
noodle strip is cut into alength  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, the waved noodle lines are fed to a starching machine  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 lines. This eliminates
the needs also for an operation of  removing the chips. Accordingly,
adopting the manufacturing method according  to this embodiment, comprising
the steps of: cutting the noodle  5 strip into a length for one meal by the
cutter 20; slitting the noodle strip for one meal into the noodle lines by
the  slitter 22; and waving the noodle lines, permits saving labor.  Next,
FIG. 2 shows in detail configurations of devices used in the above
described method of manufacturing instant  10 noodles, such as the noodle
machine 2, the cutter 20, the slitter  22 and the waving box 24. A
continuous noodle strip 26 with predetermined 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 is a roll-shape rotary slitting device. 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 in 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 starch of the noodle lines 30
accommodated in the basket 36  is turned toa-starch by the starching
machine 8 and the (x-starch  condition is substantially completed and fixed
by the drier  14. 5 When the noodle lines 30 are dropped from the front end
of the conveyer 32 toward the shooter 34, they hang downwardly  at their
front parts 30a to extend their waves and to loosen  their sticking 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
fed to the starchingmachine 8 by the basket 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. Industrial Applicability
The method of manufacturing waved noodles comprises: a  second step of
cutting the noodle strip into a length for one  meal by a cutter; a third
step of slitting the noodle strip 5 for one meal into the noodle lines by a
slitter; and a fourth  step of waving the noodle lines. This reduces
variation in  the weight of the noodle lines for one meal and eliminates
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 starching machine, the boiling  machine or
the drier, thereby eliminating the needs for the  15 conventionally used
loosening machine and permitting shortening ofthe manufacturing line and
reduction in apparatus  cost. 9 What is claimed is: 1. A method of
manufacturing waved noodles, comprising:  a first step of forming dough
into a continuous noodle  strip with predetermined thickness by a noodle
machine; 



5 a second step of cutting the noodle strip 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 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
(x-starch. 15 2. The method of manufacturing waved noodles according to
claim 1, wherein the waved noodle line fed from said fourth  step hang
downwardly at their f ront parts to extend their waves,  and the noodle
lines f or one meal 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. - 10  4.
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  5 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 S. 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; a noodle lines
forming means for slitting the noodle strip  for one meal fed from the
noodle strip forming means 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  the starch of the waved noodle lines, loosened
at their sticking 25 parts and fed from the waving means, is turned to
a-starch. 


