: The.present invention discloses a method for making boil ed noodl e or pasta
having a slick surface. The nethod conprises the steps of m xi ng wheat
flour with water; kneading the wheat flour with water so as to form dough
rolling out the dough to forma sheet of the dough; cutting or formng the
sheet of dough in a desired shape; boil§ng the forned noodl e or pasta dough
for a short tine; renpving a portion of water contained in the surface
| ayer (1) of the boiled noodle or pasta; and steeping the boiled noodle or
pasta in water. Consequently, the water content in each of the surface
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ABSTRACT

The present invention discloses a method for makmg boiled noodle or pasta having a
slick surface. The method comprises the steps of mixing wheat flour with water; kneading the
wheat flour with water so as to form dough; rolling out the dough to form a sheet .of the
dough; cutting or forming the sheet of dough in a desired shape; boiling the formed noodle or
pasta dough for a short time; rémoving a portion of water contained in the surface layer (1) of
the boiled noodle or pasta; and steeping the boiled noodle or pasta in water. Consequently,

the water content in each of the surface layer (1) and central zone (2) is substantially equal.
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