METHOD FOR PRODUCI NG | NSTANT NOODLES DRI ED BY HOT Al R STREAM AT HI GH
TEMPERATURE ABSTRACT A nmet hod for producing instant noodl es dried by a
hi gh-tenperature hot air stream wherein the noodl es have a norei sh taste
and texture simlar to fried noodl es antf yet have a | ow cal oric value. The
met hod for producing instant noodl es dried by a high-tenperature hot air
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raw material flour, and then pATHIGHTEMBERADURE strands fromthe noodl e
band, step (b) adhering an edible oil to the raw noodl e strands, and then
steam ng the raw noodl e strands to produce steaned noodl es, step (c)

form ng a noodl e bl ock by packi ng asmEgeierm ned anount of the steaned
noodles into a retainer, and step (d) swelling and drying the noodl e bl ock
by blow ng a hot air streamat a tenperature of 120C to 160C onto the
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wherein the noodles have a moreish taste and texture similar to fried noodles and yet have
a low caloric value. The method for producing instant noodles dried by a high-
temperature hot air stream comprises: step (a) producing a noodle band from a noodle
dough prepared by adding an edible oil to a noodle dough material containing a raw
material flour, and then producing raw noodle strands from the noodle band, step (b)
adhering an edible oil to the raw noodle strands, and then steaming the raw noodle strands
to produce steamed noodles, step (¢) forming a noodle block by packing a predetermined
amount of the steamed noodles into a retainer, and step (d) swelling and drying the noodle
block by blowing a hot air stream at a temperature of 120°C to 160°C onto the noodle
block from above and below the retainer at a stream speed of 30 m/s to 70 m/s for a period

of 3 to 15 minutes.
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