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(57) Abstract: Provided is a method for producing a fried-noodle cluster which makes it possible to suppress inversion inside a cup
caused by external impact while in a state of insertion into a cup-shaped container. A gelatinized group of noodles is stored in a re-
tainer, and the bottom-end section of the noodle group is fried, ensuring the retention ot shape of the bottom end of the floor section
of the fried-noodle cluster. As a result, it is possible to suppress inversion inside a cup caused by external impact while in a state of
insertion into a cup-shaped container. In addition, it is preferable to also include a step for immersing the entire noodle group into
frying oil after the step for ensuring the retention ot shape of the bottom end of the floor section of the fried-noodle cluster.
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