DESCRIPTION Title of Invention: Instant Noodles and Method for Producing the Same Technical Field
[0001] The present invention relates to a method for producing instant noodles having an excellent
reconstitution property and the instant noodles produced by this method. Background Art [0002]
Instant noodles are produced by gelatinizing cut raw noodle strings and then drying the noodle strings
by flying, hot-air drying, freeze dry, or the like. The instant noodles can be reconstituted (reconstituted
in boiling water) and easily eaten only by pouring boiling water and leaving the noodles for about three
to five minutes or by boiling and cooking the noodle$ for about one to three minutes. Thus, the instant
noodles are extremely convenient instant foods. [0003] However, thick noodle strings are not easily
reconstituted. The thick noodle strings are not reconstituted only by pouring the boiling water and
leaving the noodle strings for about three to five minutes, and cores of the noodle strings remain
uncooked in some cases. Therefore, it is necBES&T BT ce the thickness of the noodle. [0004] On

this account, evgn in the case ggthic o%le rodyc thickness gf the noodle after the
reconstitution isfé{hb%ﬂi At oS ?@H ‘Eﬁ%"g&gﬁg?ég?ég s ‘écﬂlft%gcg)afléeshape. Thus, he/she
cannot fully enjaydiacam@ath feeling of noodles passing through his/her throat. Here, there is a need
for a technology of being able to reconstitute thicker noodles in boiling water. [OOOS% In addition, if the

reconstitution pt8fi&ty H{W%é@%i@ifﬁﬁ?%@c_ﬁ ﬂf@%f?fiﬁﬁ@b‘éf’@r@%ﬁﬁﬁ@%%ﬁ &'figther
shortened. A teghnolgdy, of ITRIAVING g feconsiitulion s sxiemely Leeivl {9f iig instant noodles. 2

Background Art

i0002] Instant noodles are produced by gelatinizing cut raw noodle strings and then
drying the noodle strings by frying, hot-air drying, freeze dry, or the like. The instant
noodles can be reconstitited (reconstituted in boiling water) and easily eaten only by
pouring boiling water and leaving the noodles for about three to five minutes or by
boiling and cooking the noodles for about one to three minutes, Thus, the instant
nocdles are extremely convenient mstant foods.

[0003] However, thick noodle strings are not easily reconstituted. The thick noodle
strings are not reconstituted only by pouring the boiling water and leaving the noodle
strings for about three to five minutes, and cores of the noodle strings remain uncooked
in some cases. Therefore, it is necessary to reduce the thickness of the noodle.

[0004] On this account, even in the case of thick noodle products, the thickness of the
noodle after the reconstitution is about 1.4 mm at most, and the shape thereof is a flat
noodle shape. Thus, he/she cannot fully enjoy the smooth feeling of noodles passing
through his/her throat. Here, there is a need for a technology of being able to
reconstitute thicker noodles in boiling water.

{0005] In addition, if the reconstitution property of thin noodles is improved, the wait
time before eating can be further shortened. A technology of improving the

reconstitution is extremely useful for the instant noodles.



[0006] Instant noodles producing methods relevant to the present invention are disclosed in PTLs 1 to
3. Citation List Patent Literature [0007] PTL 1: Japanese Examined Patent Application Publication No.
62-32907 PTL 2: Japanese Examined Patent Application Publication No. 56-37776 PTL 3: Japanese
Patent No. 3535145 Summary of Invention Technical Problem [0008] To solve the above problems,
the present inventors have found that the reconstitution property of the instant noodles is significantly
improved by spraying superheated steam to raw noodle strings, heating the noodle strings by using
the superheated steam while intermittently supplying moisture, and drying the noodle strings, and the
instant noodles can be reconstituted even if the noodles are considerably thick. The present inventors
have filed this finding as Japanese Patent Application No. 2009-179968. Here, to further improve this
proprietary technology, the present inventors have conducted an experiment in which in the above
technology, the [i60dlelsttingardanaoal toiinavecshtise eslayer strutitirpeand warots:additives are
added to an inner layer, or outer layer of the three-layer structure. [0009] Here, an unpredictable result
was obtained indfﬁgoﬁ?gé‘é}s)?@f]tﬁ?gs experiment. To be specific, even if there is no difference in the
combination of noodle raw materials, the combination ratio, and the additives between the inner layer
and the outer layer, the reconstitution property of the noodles each having the three-layer structure
becomes 3 Clitation List :

Patent Literature
[0007} PTL 1: Japanese Examined Patent Application Publication No. 62-32907
PTL 2: Japanese Examined Patent Application Publication No. 56-37776.

PTL 3: Iapanese Patent No. 3535145

Summary of Invention

Technical Problem

[0008] To solve the above problems, the present imventors have found that the
reconstitution property of the instant noodles is significantly improved by spraying
superheated steam to raw noodle strings, heating the noodle strings by using the
superheated steam while intermittently supplying moisture, and drying the noodle strings,
and the instant noodles can be reconstituted even if the noodles are considerably thick.
The present inventors have filed this finding as Japanese Patent Application No.
2009-179968. Here, to further improve this proprietary technology, the present
inventors have conducted an experiment in which in the above technology, the noodle
strings are made to have a three-layer siructure, and various additives are added to an
inner layer or outer layer of the three-layer siructure.

[0009] Here, an unpredictable result was obtained in the process of this experiment.
To be specific, even if there is no difference in the combination of noodle raw materials,
the combination ratio, and the additives between the inner layer and the outer layer, the

reconstitution property of the noodles each having the three-layer structure becomes



significantly better than that of the noodles each having a single-layer structure or a double-layer
structure by spraying the above-described superheated steam to the noodles each having the
three-layer structure. Fig. 1 is a photograph showing a cross section of an instant fried noodle actually
produced by the method of the present invention. It is clear from this photograph that the inner portion
of the noodle has swelled more than that produced by a conventional method of Fig. 4. [0010] PTL 1
describes that the reconstitution property of the instant noodles improves by producing the noodle
strings each having the three-layer structure and adgling starch to the inner layer in an instant noodles
producing step. However, the present invention has an effect of the improvement of the reconstitution
property even if the inner layer and the outer layer are the same in the combination of raw materials as
each other, and the level of the effect of the present invention is much higher than the level of the
effect of PTL I. kighTikads)if theesthsahiconienkindhidnnehlayenis incigaded theunaadliesstend to lose
their texture in boiling water, and the noodle making property is also adversely affected. However, the

present inventidl HOE LY HEE S QR IPHREg ISP EfcBiah trrReamried SrtRdsrsradiient of the

reconstitution poperty {0 RIS & anfae2ch iseasaR A JEsHIRIN. 1N which.ihe,gw noodle

strings are subjected to the superheated steam in the instant noodles producing step for purposes

other than dryingn Howweverd imfild_a2{ually malinoddie srimggimbthévingsanmiuktdeyer. stivisture are just

subjected to Iow-temiper ture supea%ﬂle%%z%steam, and the recongstitution property is ngt so improved
e

by this technolo§ I BT SPRoRIES SRS RRER Y GEARIEE BY SXtIFArRa 8 (EaM the ambient
atmosphere of thedieadles ishrated-iodRmduasihe superheated steam. Unlike the present invention,
high-temperature superheated steam is not sprayed to the noodle strings. Therefore, the effect of the
improvement is iHH8&qlibiel dsfodethn icrwcotshistmbovereitcafibtantes, meddsdopoivire present
invention is to optain instant noodles, which have.an excellent reconstitution property and can be
reconstituted b(;/gf)gﬂor(llﬁff ghﬁnﬁo‘%aﬁétrr%ﬁﬁeﬁ%q\?éa‘él%gﬁeetr%]ﬁgg?éeraﬁﬂl %ffuarnél 3\5%%%15 Itfl‘ﬁ}/gglr%(())odIes are
thicker than befareinthat-igs:tn providadnsian poadies assl a methad iy peadiucingtia iastant noodles,
each of which can realize reconstitution without adversely affecting the noodle quality and the noodle
making propertyet&itiPfHee hEBUREESREos PSRRIy AR RFRPEANHFARERFAISE lieFeifbla "deep and
smooth feeling gf nopdies passing aranal hisihar hipat whish.cannotbsfeit Ry gating,conventional
instant noodles. Solution to Problem [0013] To solve the above problems, the present inventors have
succeeded in prgducifigdhe ihstankndodieshavimgekigeen dynhigheaet onstitetian @rBpenty and
excellent taste and texture by: in an instant noodles producing process, making the noodle strings

each having the Muifitdydr B SR WA AR & JTRRC B ST AP ersry dhe trrdlsadsit Slttdure, in a

noodle making s{epiSRIAYINgMESVRerNGated sisamiiadhe rapeReadies sachhavingdhe multilayer
structure; and gelatinizing the noodle strings. Thus, the present invention was made. [0013a]

According to a flistaspetr thesatisipeovidatdes neetirod ferhplodacing iemtahtenotdleSeatamprising the

steps of: makinghraw noodle stri[jq%s_each.havin}gr a multilayer structure including three or more layers;
. € imar()}rement Q th reconstituion {Jr?ertg._ - : .
spraying superheated steam to the raw noodle’strings; gelatinizing the noodle strings to which the

superheated stegamihashigen sprayed: a&sddeying:theoreodievairingsewhichobavedaengelatinized,
wherein the gelatinizing step includes a treatment in which moisture in liquid form is supplied to the

noodle strings teURRE feelsupwaessted] Stannt HaR Beaw sppdife dretiditicstsB Il ePitigS are further
heated by “S'”gomé? %%R%J}%%tedﬁ%@%%},%@lf’{ %?%%@gdng(tﬁ?é@fﬂngs not having a multitayer

structure are just subjected to low-temperature superheated steam, and the reconstituiion
property 1s not so improved by this technology. In PTL 3, while the noodle strings are
steamed by saturated steam, the ambient atmosphere of the noodles is heated to produce
the superheated steam. Unlike the present invention, high-temperature superheated
steam is not sprayed to the noodle sirings.  Therefore, the effect of the improvement is

inadequate.



4a [0013b] According to a second aspect, there is provided a method for producing instant noodles,

- comprising the steps of: (a) adding kneading water to noodle raw material powder, such as wheat
flour, kneading this mixture to prepare a noodle dough, and rolling out the noodle dough to form a
noodle belt; (b) stacking and rolling out three or more noodle belts, each formed by the step (a), to
combine these noodle belts into one noodle belt having a multilayer structure; (c) further rolling out the
combined noodle belt of the multllaﬁgr structure and cutting the combined noodle belt to obtain raw

noodle stribgfst4b-15 SPFAVIRG SifpePesstsH UBHRNEF the FafPifsd Né ﬁ%ﬁﬁﬁ@‘%ﬂ@}’@j@l‘&%zﬁﬁé"the

noodle strln% S to which thes %erhe% iteam has been spr ayed;.and (e the oodle strings
which havé HBdh USHThi 26 el ARG B R BH 00, A FRATde e t88uhent in
which m0|sture |n uid.form_ is.supplied to the noo strings, to WhICh the rheated steam has
been sprayed |n J[uq eby((? 015r1?§|n8}e3 ewaat\;cvratiélr&j clg?ﬁ‘tgn% o Le nto‘r’l(‘nSt ?Sﬁﬁgg and the' nFe%odle

strings areJH&ttl@t Q?@tﬁgc%umag ﬁk@&epﬁ{%%e%sﬁéﬁ‘?&”ﬂﬁﬁéﬁ%ﬁ?& sigan- 10944 The

gelatinizing step herein may be a step of gelatinizing the noodle strings by using steam or by boiling to
a level thathaneedie SiHPASIGRLER S ¥R, 4F HiEie! aleeelpiiniging metheld iithapiesertipvention
is a method for supplying moisture in liquid form to the noodles to which the superheated steam has
been spraydittatickthize headiegdindinoadteshay ithedde peskéategkspeamn ovdha Saidratedikieam. [0015]
The noodle making step of the present invention may include the steps of: adding kneading water to .
raw materigkyowder titigshrad wirearafeunkriaadingniny mixtiseptenprdocd dasdogdleidougHeshaping
the noodle dough to form a noodle belt; thinly rolling out the noodle belt; and cutting the noodle belt by
a cutting bRATEIREI for SzhihiHB sToBuRISriGich rpﬁae%r&f‘erﬁﬁwénﬁaﬁnawé%wémwéa%‘@hm
denotes "saturated steam heated up to 100C or higher under atmospheric pressure”, and "spraying
the superhB&tédf3team” denotes "emitting the superheated steam through an emission hole in a steam
chamber to cause the superheated steam to contact the noodle strings". [0016] A specific example of
the producing method of the present invention is a below-described instant noodles producing method
including stgRs4an 1R ErobR K specific, the present invention in one embodiment is an instant
noodles producing method including the steps of: (a) adding kneading water to noodle raw material
powder, sugfy gs| WitgabRauih Kasaeingdbisiixiw e tespreRarentoROREHe siiaBdanchrpHiad i the
noodle dough to form a noodle belt; (b) stacking and rolling out three or more noodle belts, each
formed by the stepnfa)otdiesmibinesthesenndodazbelisoimittotienprgie-tyeihl axog lannmattayed
structure; (c) further rolling out the combined noodle belt of the multilayer structure and cutting the
combined texdute belt to ebtairsteaw wootks wrintysitd- Preprsyimpkupetheated dteaivingstredaw
noodle strings; (d-2) gelatinizing the noodle strings to which the superheated steam has been sprayed,

and (e) drmlmthem@%WﬁgéthhM%ééﬁ@%ﬁ%@éamre piethc thecstby tapHRgSelude the
steps of: (a-1) addi 6%% adln water to noci’r%e raw material Wdegﬁsuch as mheatf é!i; kneading

this mixturétd Bré) 8§cﬁ %oﬁ?@?‘?’“ﬁ MRS BTPIRS FEumIE 8GR MR FARIAYEr noodle
belt; and( e) thii Kne adin ew%t1 pqgllle raw mat rlasltplowder ugh S V;VQS%% flour 1:k(hﬁaadlng
this mixture o prepé%e a noo doug g out ?he noodte’ dough ﬁl orm each of WO

outer-layerpooglespelts. In this case, the step (b) is a step of sandwiching the inner-layer noodle belt
foimed in the step (a-1) between two outer-layer 6

[0013a] According to a first aspect, there is provided a method for producing instant
noodles, comprising the steps of: making raw noodle strings each having a multilayer
structure including three or more layers; spraying superheated steam to the raw noodle
strings; gelatinizing the noodle strings to which the superheated steam has been sprayed;
and drying the noodle strings which have been gelatinized, wherein the gelatinizing step
includes a treatment in which moisture in liquid form is sﬁupplied to the noodle strings to
which the superheated steam has been sprayed, and the noodle strings are further heated

by using the superheated steam and/or saturated steam.



noodle belts formed in the step (a-2) and rolling out these noodle belts to combine the noodle belts into
one noodle belt having a multilayer structure. [0017] Then, as the gelatinizing treatment in the step
(d-2), a method for supplying the moisture in liquid fonn to the noodle strings and then heating the
noodle strings, specifically, a method for supplying #ae moisture in liquid form to the noodle strings and
then heating the noodle strings by using the superheated steam or the saturated steam may be used,
or a gelatinizing treatment using boiling may be used. Moreover, the combination of these methods
may be usétl X pldsepapitnmirbscroathisivst thegelamipiitsthe metuid Srimgeduginpiayiens the

superheated steam to the raw noodle strings in the step (d- 1); supplying the moisture in liquid form to

the noodle MARGS EOMERSILE the TP Eoktb ritdditge HGHIR SIS dRanneding e Ausemsl, whose
water content has beep increased, by using the superheated steam and/or the saturated steam.
Moreover, B?‘?%%%astﬁ? § tﬁ?s‘?’rge%attm%%)@ \/jg%eerl%ﬁ% Lr%u%ﬁt R éﬁear%’ the %H@?%%rt‘ﬁé’ﬁgqbf ?ﬁaémoodles
even if the @Qﬂ!qﬁ thi tityti roper - IMpro 18].1n,the case of
repeating tlf?)e moistlij1 r{g %ﬁgﬁﬁgﬁjﬁgﬁe{ggﬁ){gﬁ%ﬁ@g %tggir% Li;k{%?ﬁ#%%ﬁg’ﬁé}ég %%t gh method for
supplying themeistde tRHe RRANS SN RYIMBL[3INgo SRANEHNG QE theo#e ¥UNLEIRS one
superheated steam treatment is being stopped or a method for intermittently supplying the moisture to
the noodlersitidigsbit wateipshoweiieydhedikeumiledhestiperhenied steamdrestmaridsiioinig
continuously performed may be selected. Each of these methods can be consecutively carried out in
the steps (Hell) ertiqd:2itilaythe taseusf aohseting/ty canyingdowiehcheaf thebwthoos nihelkpraying
of the superheated steam to the raw noodle strings before the first water shower corresponds to the
step (d-1), $Aaghe(Supetpraaiad sepsrhortutsierndndheiewatadkhowoesdeesmahtiniaitizethtep (d-2).
7 [0019] In the present invention, when spraying the superheated steam to the raw noodle strings in

the step (d®PP% e%’&ﬂﬁ%ﬁé’d‘g{’é%%ﬁ%’&rﬁé disiraahae BRse. HEREEn PR, (Hedstiperibated

steam may be sprayed to the nqodle strings in the steam champer which is filled with the saturated
nOOd?Q ?g{n PSS E%?’h%%ﬁtaﬂm r%[%rglﬁo gleggli:?fﬁ?j?% ﬁji%psﬁbé 48 steam

steam. It is'prefera eFhal the amoun app i tO

in the step (@'219) heilarge  Therefore it i piafeablede s f%\i&'ﬂ& f&ﬁ?%@e&tgé{é% Anaguch that the

temperature of the superheated steam to which the noodle strings are exp ecomes to 220C.
If the surfa@@ﬁlgé,t&eml%@a&&ﬁe&%&@éﬂ%&%&#%@%&ﬁﬁmﬂé beihessprayet io:he raw
noodle strings, the subsequent progress of the gelatinization becomes inadequate, and the noodle
strings becomer adiuenedfstataddare sititspprefer ale thal shersuperhemiersleamdsspiayet such that
the noodle string moisture (including the moisture adhered to the surfaces of the noodles by a
phenomensupsihitdcdoidew sohdensatiar)iwttich.has increased in amount once by the spraying of the
superheated steam does not become equal in amount to or smaller in amount than the moisture of the
raw noodld 4ifils TBefaptatazaie s AEEiBtBEM R fagier) Phy thi diging Gaa ey die afpesdniount of

heat of the superheated steam, A time for spraying?%]e superheated steam depends on the

temperaturS BERHEER S BLPRIRSHIR 8 16v8h Batdauoanls shiRetAmn ieraishly abstesieas
seconds. [0Q19a] According jo a third aspect, there is provided.instant noodles produced by the
method ac%gl%(?frr%}%gtﬁéemg gfﬁfelgtpé?stﬁ%?é%%%nnl %éspgc%ew Oéirg?rli %8%%%%%87&%%@ !

reconstitutedMPAENG N boling Wefen A saiRnRlckG rﬁ&&ﬂé&%&%ﬁ%@i fePipdugng the

instant noodles according to various embodiments of the present inven e above steps, even

the thick ngadigsgre be drcansiititad Py dpvineefhailing iater Moreover, even if the thickness of
the reconstituted noodle is more than 2 mm, or more than 2.5 mm in some cases, the noodles can be

reconstitute@l) Mhichieanoodleeraizedky cohventesakinstarhfoadiesy |tarditiane thepastmt
noodles of the present invention have excellent noodle quality. Therefore, the present invention may
be especialdpreférelinsecdder the nstantatoodlgowhioh sweheaterwhyapailioing dhbailing water. 8

mixture to



Advantageous Effects of Invention [0021] In accordance with the present Invention, it is possible to
obtain the instant noodles which have excellent reconstitution property and can be reconstituted up to
their cores by pouring of boiling water even if the noodles are thicker than before. Therefore, he/she
can enjoy deep and smooth feeling of instant noodlés passing through his/her throat, and conventional
instant noodles do not provide such feeling. In addition to the significant improvement of the
reconstitution property, the effect of the improvement of the taste and texture, such as wheat flour-like
taste, can also be obtained, and the instant noodles can be produced without adversely affecting the

noodie maing R Rushafles msommon o elnanCliseL bseredin e

above-destribed mstant 6o evelope e present inventors an pro&éced by

using the syperheaiadirtioam. 'a'&&"%%ﬁ&fni%; e RISSRID IR SHUIQN. LA DY ABETNG 1he,Beflig,glrings

each having a structure of three or more Tayers in the technology of using the superheated steam, the

effect of thadoapeovement aithpd esenstitulivemBapaty signficanthdinesaases:Nsh-igpRigdictable.
[0022] When a cross-sectional structure of the product of the present invention produced by the
present inveedor shisaactugiyto dSErue dyrthigdive enldyerasitosilnaiappaseaity” hasd tapgeriipnetespace in
the noodle string, and the noodle string is being swelled (Fig. 1). When the instant noodle strings
obtained b§ussrhyierthsanpddnedte d gratimgéhn eupamhnoisd|stsurin gy erehos envisdionithcddnielectron
microscope, layers of broken starch particles are thickly formed on the surfaces of the noodle strings,

which is ndt SBEBreBEMPREF GINS Bd SRRSTRTFGdisg el e seniidhaaweils BRREMe boiling is
perfonned. fore, these layers allow.the watey ta penetrate, into the noodle strings, In addition,
since the sE@féfre%fstﬂeecHsﬁjo ARy Mciitelrfiied mB@’ ﬁgs%éEES@h%vﬂ&EM fActors for
the significant improvement of the recanstitutian property. Brief Description of Drawings [0023] [Fig. 1]
Fio 1s a DT o e el ordoRt of the

present invgjlie: thiee jayets andeiRanaaled teafliment [F19a4] £lda2 19.68,801%RARIGGEAPN

showing a cross section of the noodle string of Comparative Example 1 (two layers and superheated

steam).  m{Higd 3hHigiddsiR RRYOBTACAPaARkL SHRMINGLRAIRESSREHENR oihm Aeadle,sttimg. of

Comparative Example 2 (three layers and saturated steam).
such as wheat flour, kneading this mixture to prepare a noodle dough, and rolling out the
noodle dough to form a noodle belt; (b) stacking and rolling out three or more noodle
belts, each formed by the step (a), to combine these noodle belts into one noodle belt
having a multilayer structure; (¢) further rolling out the combined noodle belt of the
multilayer structure and cutting the combined noodle belt to obtain raw noodle strings;
(d-1) spraying superheated steam to the raw noodle strings; (d-2) gelatinizing the noodle
strings to which the superheated steam has been sprayed; and (e) drying the noodle
strings which have been gelatinizéd.

Here, the step (a) may include the steps of: (a-1) adding kneading water to

noodle raw material powder, such as wheat flour, kneading this mixture to prepare a
noodle dough, and rolling out the noodle dough to form an inner-layer noodle belt; and
(a-2) adding kneading water to noodle raw material powder, such as wheat flour,
kneading this mixture to prepare a noodle dough, and rolling out the noodle dough to

form each of two outer-layer noodle belts. In this case, the step (b) is a step of

sandwiching the inner-layer noodle belt formed in the step (a-1) between two outer-layer



[Fig. 4] Fig. 4 is a photomacrograph showing a cross section of the noodle string of Comparative
Example 3 (two layers and saturated steam). Description of Embodiments [0024] Hereinafter, the
present invention will be explained in detail in accordance with respective producing steps. [0025] In a
noodle making step of obtaining raw noodle strings in a raw noodle making method, the noodle strings
are formed to each have a multilayer structure that is equal to or more than at least a three-layer
structure including an outer layer, an inner layer, and an outer layer. This multilayer structure is
obtained as below. That is, noodle belts as the outef layers and a noodle belt as the inner layer are
separately fowled. These noodle belts are stacked on one another to form a multilayer noodle belt.
This multilayer noodle belt is rolled out and then cut. [0026] Specifically, for each of the noodle belts,
main raw material powder and auxiliary raw materials are added to kneading water or are mixed
separately fromnvadikrrebgdiognadterhd heminredsraltieg vatehgkneadedtitsproducea teodle dough.
10 Examples of the main raw materi‘i‘kg‘lgévger are wheat flour, starch, and buckwheat flour, and

examples of thd AUNTIHAT At FASESH AR BAREWAKST, SPREYBhate, gluten, thickener, and pigment.
The produced ngpgdie daughdstoladautie fermihenaediehalt) Thieaor meteReadiebelts produced

as above are stacked on each other and are further rolled out to form the noodle belt having the

multilayer structogesture in liquid form to the noodie strings and then heating the noodle strings,
specifically, 2 method for supplying the moisture it liquid form to the noodle sirings and
then heating the noodle strings by using the superheated steam or the saturated steam
may be used, or a gelatinizing treatment using boiling may be used. Moreover, the
combination of these methods may be used. A preferable method is a method for
gelatinizing the noodie strings by: spraying the superheated steam to the raw noodle
strings in the step (d-1); supplying the moisture in liguid form to the noodie sirings to
increase the water content of the noodle strings; and heating the noodles, whose water
content has been increased, by using the superheated steam: and/or the saturated steam.
Moreover, by repeating this treatment, water and heat are supplied to the inner portions
of the noodles even if the noodles are thick, and the reconstitution property further
improves.
[0018] In the case of repeating the moisture supply and the supel_"heated steam treatment
in the step (d-2), a method for supplying the moisture to the noodle strings by immersing,
showering, or the like while the superheated steam treaﬁnent is being stopped or a
method for intermittently supplying the moisture to the noodle strings by water shower or
the like while the superheated steam treatment is being contimmeously performed may be
selected. Each of these methods can be consecutively carried out in the steps (d-1) and
(d-2). Inthe case of consecutively carrying out each of the methods, the spraying of the
superheated steam to the raw noodle strings before the first water shower corresponds to
the step (d-1), and the superheated steam treatment after the water shower corresponds to

the step (d-2).



[0027] The present invention is not limited to the three layers and may be the multilayer structure
including four or more layers. In the present invention, an outermost layer exposed to the atmosphere
is referred to as the outer layer, and a layer located 6n an inner side of the outer layer and not

exposed t tmosphere is referred to as the inner layer. In the aboye case, the number of inner
yers may V0 r R, A o PR SO B P HARLSHAR fhe) o EHETA0E among
the layers. {00281 T he.n00sla bslts asthelavers produsest asabavsbesrpme.ane multiayaspoodle
belt by sandwiching an inner-layer noodle belt between outer-layer noodle belts and stacking these
noodle belthomprs aatothgcdy ameprbplgxapathinthonthelliketribhede tirodtieinatisambyr keh&thcked
such that the thickness of the inner-layer noodle belt is 25 to 85% of the thickness of the combined

noodle belis dHiEpraterdbssasistabstcqno2dt Thirsfirhis & Serirsamiofdrad smlisd docdssecutive
rolling machine,to have a.predetennined thickpess.. Then, the multilayer,noodle.Jaelt is cut hy.a cutting
o0l 110 e O CH R e LPELEA e SREBn D8 1 o oLEEESS ard FIRES s before
they can bg{gepmstitiiag vithpetsupadieatidlitydetariarationsh Rdiiten. /ven it dhethiskngss of the
reconstituted noodle is more than 2 mm, or more than 2.5 mm in some cases, the noodle strings can
be reconstitigted.tT drefoths the dooditenpetrwhighvisdhickemiralzBefol@ €4h béfabtintofthesndodle
strings. [0030] Fresh multilayer noodle strings produced as abgve are gelatinized. In the present

invention, P ERIGBEIREA LY SBilm e SPIRSFEaAG I Isdudne sirsgedife ihthieedsetBeapply as
large an a@(?x%t%%éoﬁl'%es%‘ﬁ%ti Btgf??. %%%s@gf‘?ﬂg%%?a%ﬁfztﬁ oﬂ%%g!)%ésf ings eictg:‘g?ltgr%.nfe({ aple lo spray the
a

superheated stéam suc mperature of the superheated steam whith contacts the noodle

strings becames ahauhik?a Wu22QCsand pretesablyiabputeldldol A0k e AR pbia¥acRY SRRy Y the

high-temperature superheated steam to the noodle strings, the surfaces of the noodle strings get wet
once, and tieayesissued dhaththsurfasls tandailsiBueh(statedsn gpibsifiv esthe supferhdatedhsteam,

and this may hecome, a factor for the formation of the broken layers of the starch particles on the
surfaces ois'fﬁgl?‘%oﬂ %’ﬁ ngs %Z’é’cr‘ri‘bg e%&@%o%ﬂlﬁ?ﬁet?eﬂ?ﬁ‘érﬁ?ﬂ@%@%uﬂ@?ﬁéﬁ% steam

is equal to ar higher thap the bailing poift. Thersiore, f he suRsiisaied steamJsSRiIRdathe

noodle strings for a long period of timé, the noodle strings may dry. If the moisture on the surfaces of
the noodleegtiilgm exaponates anshihRdrcadiensiiings syt heemes diffisultio adequatatynaghieve the
effects of the present invention. Therefore, the spraying of the superheated steam is terminated such

that preferébtyorpéharenmbeftadoistare (eliam dihbarbisigcnn héhsugaesvithed dsaied due to
dew condensation and the like) of the noodle strings. does not become_smaller than the amqunt of
it Fatt e s

moisture of tRe" PR e sptalig tithe DAHALL SRR NG i e SIS LE05P e ¥lpitheated
steam and {heHickness fllbe HRoE U DY HSRAUL RO é@ds&%%@%?}ﬁk‘%%ﬁw&ﬂﬁ 045

seconds in a case where the temperature of the superheated steam is abo 0C as described
above. [0082%T kecsudiaces of the noodle strings are slightly gelatinized by this first spraying of the
superheated steam. However, except for extremely thin noodles, this first spraying of the superheated

steam is inktfe§ahid aerEbingitize thehaseret s Rasited wHthapRrbafcbreansd Byt
Therefore, the, adatinizing “%"}_‘p”é‘%‘&tslsaéu el Rpdrmed: BolNg may.De e edkas A Mg for this
further gelerl)illnlzmg Freatme%. owever, t5
reconstituted by pouring of boiling water and eaten after the reconstitution.
[0020] By producing the instant noodles according to various embodiments of the
present invention by the above steps, even the thick noodles can be reconstituted by
pouring of boiling water. Moreover, even if the thickness of the reconstituted noodle is
more than 2 mm, or more than 2.5 mm in some cases, the noodles can be reconstituted,
which cannot be realized by conventional instant noodles. In addition, the instant
noodles of the present invention have excellent noodle quality. Therefore, the present

invention may be especially preferably used for the instant noodles which are eaten by

pouring of boiling water.



12 further improve the reconstitution property or to target thick noodles, it is preferable that the noodles
to which the superheated steam has been sprayed be caused to absorb the moisture in liquid form to
increase the water content, and the noodles be heated by using the superheated steam or saturated
steam. [0033] In the moisture supplying treatment performed here to increase the water content, the
noodles to which the superheated steam has been sprayed are supplied with the moisture in liquid
form by, for example, water shower or water immersion. Herein, the water may be cold water, hot
water, or boiling water. If the water is low in temperédture, the temperature of the noodle strings
decreases, and the heat efficiency deteriorates. Therefore, the temperature of the water may be set to
40C or higher, and especially preferably 50C or higher. The moisture may be supplied such that the
weight of the noodles before the moisture supply increases about 5 to 30%. A small amount of
seasoning, emulsifier, anti-binding agent, and the like may be dissolved in the water. [0034] In the
above moisture supplying treatment, the moisture may be supplied to the noodle strings after the
noodle strings ard YARBRGHE BHRHSPE AU m chamber in which the superheated steam is sprayed to
the raw noodle siiRgs gr afterdhe.spraying atibe skRerbsated sieamdadnpravRoadiestrings is
stopped once. However, in the case of using the superheated steam after the moisture supplying
treatment, withowedteppvg: Sprayheel e rseqrefitaseorateditd drebawcnotidgiesmngstivita step (d-1),
that is, while continupusly spraying the superheated steam to the raw_noodle strings in the
superheated stécgfﬁscagr% et { Igcgr%%%gs L?Fg ﬁ%il/ %zhfen 8?%%3?% 1{éue‘icr)['&') fien(?) (‘)Lefﬁe r?ggr é)rgtrings by, for
example, water ishowetdnetis, radsllenofthenspraying onitbacass alasaptinghismethad, a step after
the moisture supplying treatment corresponds to a step (d-2) of the present invention. [0035] In the
gelatinizing trealiffeht3pé dorrseipaftarsthe noleade SAppIgtity sehtferding it m3ddipeeferdBle to use the
superheated st : In_in a case where the noodle strin re thic in a case where a further
nigher et of 1L Hao e s DA B S R RS Supernented
steam is used faitcaxdengrdesiadfstichas the:nobdiel&trings, graditiallye dbysilfethaendandlaesstiings dry out,
the effect of the improvement of the reconstitution property does not proceed. Therefore, in the case of
using the superREXHEY bR Itvssoradiem RN ATRRERHIP SERRsly tPRACRORSERFENN IR form. That
is, when the nodies aredhickn itds.PreferaRIGLY SREAY he.SUPeihaRtash sieam.ie.the, taw noodle
strings and then performing water supply and superheated steam spraying alternately plural times.
[0036] In this casedireworditiernk cidel supérhpated stearmmand becthedamktgsutiaséwvhen the
superheated steam s s a%/ed to the raw noodle strinqs, in the step, (d-1) or may be different from

u

those in that the TRAPAratire TS changad: HbWEEF T ofIEP I8 pratemy the RBSIX RS from drying,

to be specific, inprdertenpreventthe.amewnti-meistisre (ipsvding.thernqistiig aadhessurfaces of the
noodles) of the noodle strings during the steaming from becoming smaller than the moisture content of
the original raw fe#lressdthdetimethsr stsaimmgtiohcemsopratarabfy @b oseS o tBirsepmnasy and further
preferably abougi15l 404 ys}g&ggsgss,vgf .8,case %Qﬁ[&f@e temperature of the superheated steam is 125
to 220C. [0037] When using the sUper‘heate steam In the steps (d-1) and (d-2), the saturated steam
can also be useg@rthersame times-spesificatycthe siupeheatedsteameanedhe saturatad steam can

be used at the same time by, for example, separately forming a superheated steam emission hole and

a saturated stedf BTSN RolE A IR ERathiselahy spayidg the Supreltsatedsteam to the
noodle strings thrguglythe.sungihealed sieam.cAUSRIONDIAIG 1N Hhe R s iz, fegpith the
saturated steam emitted through the saturated steam emission hole.

swelled (Fig. 1). When the instant noodle strings obtained by spraying the superheated

steam to the raw noodle strings are observed with an electron microscope, layers of

broken starch particles are thickly formed on the surfaces of the noodle strings, which is

not observed when only the steaming using the saturated steam or only the boiling is

performed. Therefore, these layers allow the water {o penetrate inio the noodle strings.

In addition, since the structure of the noodle string includes three or more iavers, these



14 [0038] Any drying method used to dry normal instant noodles may be used to dry the noodle strings
after the gelatinizing treatment. Specifically, fry drying, hot-air drying, microwave drying, freeze dry,
and the like may be used alone or in combination. Here, the fry drying is the most advantageous from
the viewpoint of the realization of the reconstitution of thick noodle strings. The fry drying is performed
at about 130 to 160C for about one to three minutes. The hot-air drying is performed at about 60 to
120C for about 20 minutes to three hours. [0039] The instant noodles of the present invention
produced as above are applicable to a cup noodle which can be eaten just by pouring the boiling water
and waiting for about three to five minutes and a package of instant noodles which are boiled and
cooked for about one to three minutes. In both cases, the excellent reconstitution property and the
excellent noodle quality can be obtained. Although the present invention is applicable to both thick
noodles and thimapbdiese kiscespedializafiestivajavthedhickinoediesnibisjspesause the
reconstitution property is extremely good. Thus, he/she can enjoy smooth feeling of noodles passing
through his/her throat, and-conventional instant noodle products do not provide such feeling. Examples
[0040] Hereinaftgy s Q65651 i YrAtigRwill be explained in more details using Examples. However,
the present invention is not limited to Examples below. [0041] Experimental Example 1 (Experiment
regarding the diffé28hc&wf diddm usedpbmdthestapk siructyre obthecniodié strindle string30 ml of

kneading water in which 20 g of salt.gnd 5 g of phosphate (monophosphate : polymer phosphate = 2 :
0:.11] %ﬁ?gﬁééﬁ“ﬁo“ftﬁéﬁd‘? BRGNP RT SR PSP R BW R PRI 7 85°G b wheat flour and

3) were dissolve

2505} ij Starﬁh' This wasgadeauately kaeadreyithRmXallo Qhiai-aRcrde darahyThe obtained
noodle dough 15

of Comparative Exampie 1 (two iayers and superheated steam).

{Fig. 3] Fig. 3 is a photomacrograph showing a cross section of the noodle string
of Comparative Example 2 (three 'layers and saturated steam).

[Fig. 4] Fig. 4 is a photomacrograph showing a cross section of the noodle string

of Comparative Example 3 {(two layers and saturated steam).

Description of Embodiments

[0024] Hereinafier, the present invention will be explained in detail in accordance with
respective producing steps.

[0025] In a noodie making step of obtaining raw noodle strings in a raw noodle making
method, the noodle strings are formed to each have a muliilayer structure that is equal to
or more than at least a three-layer structure including an outer layer, an inner layer, and
an outer layer. This multilayer structure is obtained as below. That is, noodle belts as
the outer layers and a noodle belt as the inner layer are separately formed. These
noodle belts are stacked on one another to form a multilayer noodle belt. This
multilayer noodle belt is rolled out and then cut.

[0026] Specifically, for each of the noodle belts, main raw material powder and
auxiliary raw materials are added to kneading water or are mixed separately from the

kneading water. The mixture is adequately kneaded to produce a noodle dough.



was shaped to form a noodle belt having a thickness of about 11 mm. This noodle belt was used as
the inner-layer noodle belt. [0042] Next, 430 ml of kneading water in which 20 g of salt and 5 g of
phosphate (monophosphate : polymer phosphate = 3 : 2) were dissolved was added to 1 kg of main
raw material powder containing 750 g of wheat flour and 250 g of starch. This was adequately
kneaded with the mixer to obtain a noodle dough. The obtained noodle dough was shaped and rolled
out to form an outer-layer noodle belt having a thickness of about 4 mm. Here, two outer-layer noodle
belts were formed. [0043] One inner-layer noodle b&lt having a thickness of 11 mm and two outer-layer
noodle belts each having a thickness of 4 mm were stacked in order of the outer layer, the inner layer,
and the outer layer while being rolled out. Thus, a three-layer noodle belt having a thickness of about
11 mm was produced as "Sample 1". [0044] Meanwhile, two noodle belts were formed, each of which
is formed by theEsampé:cofmixnationaof rawrivl aterids as dibavdpis, shape dnihtthdsrmdimanner as
above, and has a thickness of about 11 mm. These two noodle belts were stacked on each other while

being rolled out*™thFE PR lalér HETER bett RAARY & thitsh S0 FAEEuP LIS Wil Broduced as
"Sample 2". [004glEAsh.Qf SRS 1-{Hhresdanan sk SBRRIS 2«woslayguilipkwarsdhe noodle belts

each having a thickness of 11 mm was strongly rolled out once by the rolling machine. Then, each of
Samples 1 and ®lvasTeoesacutivalyadiiddiowrthvea morectimes sbforhrthadioghide ddletvaving a final

thickness of 1.8ﬁr;?trg1e.rE %I(-i é)ljtttrg e ngodIed?eeétsft\ﬁlglﬁgncut ?J'/[x tii[{;%eg square blade No. 9 cutting blade
roll to obtain raw'hoodfe & nngs.%@lf TW?N & the raw noodle st gsS made from the noodle belt of

each of Samplegpd ancrR-Wekhaingcanveyedea Del CoREYasstha supehaaiedsteam was
sprayed to the noodle strings for 30 seconds in a tunnel-shaped steam chamber. As the conditions of

16 the superheatBdtstearriidiztelam floMyatE Vs 150 MRt Vst rtARCTAGHItBFSH by a

temperature sensor disposed.on the surfgce gt ihe pogdis siring was aboyt 1406 [094.[] After the
superheated steam was sprayeé 10 the noodie strings for 30°seconds as above, the noodle strings
were immediateliddischasged igdha outsideoNexd, hamaistvreiwas:suppliedioither noetle strings by

immersing the noodle strings in 2% salt water at about 60C for 15 seconds. Then, the noodle strings
were again immi8dialy torioeyBe P th &l fa iRy Stelficerdib-dhdtd’supéfneated steam

was sprayed to theueedlesings.akihe sieamdow.rie 9i1601kah and the temperature of about

140C for 30 seconds in the same manner as above. Further, the noodle strings were discharged to the
outside of the stéaricliamberlld hdtmeitdtuieywap sdipplied tbotire rrood|erstring8dyyr imendérsing the

noodle strings in the 2% salt water at about 60C fqr 15 seconds. Then, the noodle strings were again
immediately coffbyRe R HiriHel-SRaREE SRS ERARBEF A T ST LA S8 was

sprayed to the noRUig, SkiIgs Ruthe steamuflountate: of 160.kg/b-ane-the temperaturergtabout 140C for
30 seconds. Thus, the gelatinization was completed.
noodle belts may be stacked such that the thickness of the inner-layer noodle belt is 25 to

85% of the thickness of the combined noodle belt, and preferably 45 10 70%.

(00291 This multilaver noodle belt is rolled out by a consecutive rolling machine fo
have a predetermined thickness. Then, the multilayer noodle belt is cut by a cutting roll
into the noodle strings. In the present invention, even if the noodle strings are thicker
than before, they can be reconstituted without noodle guality deterioration. In addition,
even if the thickness of the reconstituted noodle is more than 2 mm, or more than 2.5 mm
in some cases, the noodle strings can be reconstituted. Therefore, the noodle belt which
1s thicker than before can be cut into the noodle strings.

{0030] Fresh multilayer noodle strings produced as above are gelatinized. In the

present invention, first, the superheated steam is sprayed to the raw noodle strings. In



[0048] These noodle strings were immersed in a hot water tank at 90C for five seconds and next
immersed in a loosening liquid. Then, the noodle strings were cut, and 150 g of the noodles as one
meal were filled in a retainer having a capacity of 380 ml. The noodles were fried in palm oil at about
150C for two minutes to be dried. The instant fried noodles produced as above were cooled and stored
as each of Example 1 (three-layer superheated steam treatment) and Comparative Example 1
(two-layer superheated steam treatment). [0049] Moreover, while the raw noodle strings made from
the noodle belt of each of Sample 1 (three-layer) aridl Sample 2 (two-layer) in the same manner as
above were being conveyed by the net conveyor, the gelatinization was performed in the
tunnel-shaped 17 steam chamber at 100C at the steam flow rate of 240 kg/h for two minutes by using
the saturated steam instead of the superheated steam used for Example 1 and Comparative Example
1. [0050] As withiE x@mpleappithes iageller stricgs obtamesd inpthe abtresgdiatinidabionomdee immersed in
the hot water tank at 90C forgive seconds and next immersed in the loosening liquid, The noodle

strings were cut A 150 §SHTRRNEOHEY A SR HSAT Wt s if'the IEPRTI&MFalinGa capacity of
380 nil. The noqgles,weresfHed #hiheBRM.OhaLaRAULLROG, 8RN0 BIRUIES {0 be-griggh The instant

fried noodles produced as above were cooled and stored as each of Comparative Example 2
(three-layer satorefistbbtestroutreltinént) 8HE - Comparetive Bxapnpio: R (tho-Hgetesaterated steam

treatment). [005r11}JT£|e inqstgnt frier?1 noo lles of ea%)h of l,[:_xam I%eln%gge%%m%aéeattive Examples 1, 2,
t

superieated steam o the noo Es, SUITaces 1 wel O .
and 3 were put In"a styrol cup container. 568 I'T%FO BOI INng water was poure ea(f::lgl Cr)]f:ﬁ']e containers,

and each containgrivascavered withuerlidamnenletifor fiveimiautesspEhgneoglesreerastituted by
leaving the noodles for five minutes were adequately mixed and eaten by five panelists, and the

panelists evalu&tEtRtHEtEREMSy braviaeriodeEoobs PRt of the Paffelisise variatdithe noodles on
a scale of one tg fiyg, and{be ayerage;of escores of e fve panglists was rounded off. Thus,

evaluations of the noodles were determined. Criteria for evaluation are as follows: "1" denotes that the
noodles were hilrgh and'hotaeponsitutec: 'Rpdbnoté stthat ia part of théigbadles weteiliagd and not
reconstituted; "3" denotes that the noodles were still hard and not adequately reconstituted; "4"

denotes that th&4iBod B THEFE: HAftF SHPTEEHRS AR SRS Yeho RO HattHENEEaIE vere
adequately feC%ﬁH%@HmIﬂl?&%&%ﬂ%Wﬁéb%E(%HJIS-If the motsture on the surfaces of the noodle

strings evaporates and the noodle strings dry, it becomes difficult to adequately achieve
the effects of the present invention. Therefore, the spraying of the superheated steam is
terminated such that preferably, the amount of moistare (including the moisture on the
surfaces of the noodles due to dew condensation and the like) of the noodle strings does
not become smaller than the amount of moisture of the raw noodles. The spraying time
varies depending on the flow rate of the superheated steam and the thickness of the
noodle string but is about 5 to 50 seconds, and preferably 15 to 45 seconds in a case
where the temperature of the superheated steam is abeut 125 to 220°C as described
above.

{0032] The surfaces of the noodie strings are slightly gelatinized by this first spraying
of the superheated steam. However, except for extremely thin noodles, this first
spraying of the superheated steam is inadequate to gelatinize the noodles to such a degree
that the noodles can be eaten. Therefore, the gelatinizing treatment is further performed.

Boiling may be used as a method for this further gelatinizing treatment. However, to



[0053] Each of the noodle strings in a dry state was cut, and cross sections of the noodle strings were
observed with an electron microscope. Figs. 1 to 4 show photographs of 18 those cross sections As
shown by the photographs, the noodle of Example | shown in Fig. 1 has the largest inner space, and a
largely swelled structure was observed. [0054] Table 1 Evaluation Comments Example 1 (Three
Layers, Superheated Steam)

12

further improve the reconstitution property or to target thick noodles, it is preferable that
the noodles to which the superheated steam has been sprayed be caused to absorb the
moistare in liquid form to increase the water content, and the noodles be heated by using
the superheated steam or saturated steam.

[00G33] In the moisture supplying treatment performed here to increase the water content,
the noodles to which the superheated steam has been sprayed are supplied with the
moisture in liquid form by, for example, water shower or water immersion. Herein, the
water may be cold water, hot water, or boiling water. If the water is low in temperature,
the temperature of the noodle strings decreases, and the heat efficiency deteriorates.
Therefore, the temperature of the water may be set to 40°C or higher, and especially
preferably 50°C or higher. The moisture may be supphed such that the weight of the
noodles before the moisture supply increases about 5 to 30%. A small amount of
seasoning, emulsifier, anti-binding agent, and the like may be dissolved in the water.
[0034] In the above moisture supplying treatment, the moisture may be supplied to the
noodle strings after the noodle strings are taken out once from a steam chamber in which
the superheated steam is sprayed to the raw noodle strings or after the spraying of the
superheated steam to the raw noodle strings is stopped once. However, in the case of
using the superheated steam after the moisture supplying treatment, without stopping
sprayving the superheated steam to the raw noodle strings in a step (d-1), that is, while
continuously spraying the superheated steam to the raw noodle strings in the superheated
steam chamber, the moisture may be intermittently supplied to the noodle strings by, for
example, water shower in the middle of the spraying. In the case of adopting this
method, a step after the moisture supplying treatment corresponds to a step (d-2) of the
present invention.

[0035] In the gelatinizing treatment performed after the moisture supplying treatment, it



tre The reconstitution property is excellent.A larger amount of water than Comparative Example 1 gets
into Example 1. Comparative Example | (Two Layers, Superheated Steam) 4 The texture is excellent.
Comparative Example 2

13

is preferable to use the superheated steam again in a case where the noodle strings are
thick or in a case where a further higher effect of the improvement of the reconstitution
property 1s desired. However, if the superheated steam is used for a long period of time,
the noodle strings gradually dry. If the noodle strings dry out, the effect of the
improvement of the reconstitution property does not proceed.  Therefore, in the case of
using the superheated steam, it is preferable to intermittently supply the moisture in
liquid form. That is, when the noodles are thick, it is preferable to spray the
superheated steam to the raw noodle strings and then performing water supply and
superheated steam spraying alternately plural times.

[0036] In this case, the conditions of the superheated steam may be the same as those
when the superheated steam 1s sprayed to the raw noodle strings in the step (d-1) or may
be different from those in that the temperature is changed. However, in order to prevent
the noodle strings from drying, to be specific, in order to prevent the amount of moisture
(including the moisture on the surfaces of the noodles) of the noodle strings during the
steaming from becoming smaller than the moisture content of the original raw noodles,
the time for steaming once is preferably aboui 5 to 50 seconds, and further preferably
about 15 to 45 seconds, in a case where the temperature of the superheated steam is 125
to 220°C.

[0037] When using the superheated steam in the steps (d-1) and (d-2), the saturated
steam can also be used at the same time. Specifically, the superheated steam and the
saturated steam can be used at the same time by, for example, separately forming a
superheated steam emission hole and a saturated steam emission hole in a steam chamber
and spraying the superheated steam to the noodle strings through the superheated steam
emission hole in the tank which is filled with the saturated steam emitted through the

saturated steam emission hole.



(Three Layers, Saturated Steam) 1 The noodles are hard, and the water does not reach the inner
portions of the noodles. Comparative Example 3 (Two Layers, Saturated Steam) The noodles are
hard, and the water does not reach the inner portions of -

[00387 Any drying method used fo dry normal instant noodles may be used to dry the
noodle strings after the gelatinizing treatment. Specifically, fry drying, hot-air drving,
microwave drying, freeze dry, and the like may be used alone or in combination. Here,
the fry drying is the most advantageous from the viewpoint of the realization of the
reconstitution of thick noodle strings. The fry drying is performed at about 130 to
160°C for about one to three minutes. The hot-air drying is performed at about 60 to
120°C for about 20 minutes {o three hours.
[0039] The instant noodles of the present invention produced as above are applicable to
a cup noodle which can be eaten just by pouring the boiling water and waiting for about
three to five minutes and a package of instant noodles which are boiled and cooked for
about one to three minutes. In both cases, the excellent reconstitution property and the
excellent noodle quality can be obtained. Although the present invention is applicable
to both thick noodles and thin noodles, it is especially effective for the thick noodles,
This is because the reconstitution property is extremely good. Thus, he/she can enjoy
smooth feeling of noodles passing through his/her throat, and conventional instant noodle
products do not provide such feeling.
Examples
[0040] Hereinafter, the present invention will be explained in more details using
Examples. However, the present invention is not limited to Examples below.
{0041] Experimental Exampie 1 (Experiment regarding the difference of steam
used and the stack structure of the noodle string)

430 m! of kneading water in which 20 g of salt and 5 g of phosphate
(monophosphate : polymer phosphate = 2 : 3) were dissolved was added to 1 kg of main
raw material powder containing 750 g of wheat flour and 250 g of starch. This was

adequately kneaded with a mixer to obtain a noodle dough. The obtained noodle dough



the noodles. [0055] Experimental Example 2 (Experiment regarding the stack structure of the noodle
string and the optimal thickness of the noodle string) Each of Sample 1 (three-layer) and Sample 2
(two-layer) that were the noodle belts formed in the same manner as in Experimental Example 1 and
each having a thickness of 11 mm was strongly rolled out once by the rolling machine. Then, each of
Samples 1 and 2 was consecutively rolled out three more times. Thus, the noodle belts of various final
thicknesses were obtained. Each of these noodle belts was cut by using the square blade No. 9 cutting
blade roll to obtain three-layer raw noodle strings o519 two-layer raw noodle strings. [0056] Moreover,
two noodle belts (outer-layer noodle belts) each having a thickness of 6 ram and two noodle belts
(inner-layer noodle belts) each having a thickness of 6 mm were formed by using the same
combination of raw materials as Samples 1 and 2. First, two inner-layer noodle belts were combined
and then sandwichethbatwelemtheaute bédyternngodie dietts. ofhbsta fourn:layBrinoadle @t having a
thickness of about 15 mm was produced as "Sample 3" formed by stacking the noodle belts in order of
the outer layer, tH& THEF RGeS HE8F tand the outer layer. As with Samples 1 and 2, Sample 3
(four-layer) was;sgionaheLolled out aneeRimthe selling ashine;andsthen Fanseeylivelysolled out three
more times. Thus, the noodle belts of various final thicknesses were obtained. Each of these noodle
belts was cut byresingheieheguadybladdNiphaecubting baddissiltedopaddeliclayerofansinoodle strings.
[0057] The raw noodle strings of various thicknes obtained b tting.the noodle belts of Samples I,
2, and 3 were gzealva‘{tﬁ%erg1 %%rsﬁﬂﬁé%ﬁggtgﬁ%eﬁ‘%%aégfrofﬁea%%r%% o%fdﬁf%%é adéjhllr% ﬁzﬁa(SampIe 1 of

Experimental Exasple}. epseifically shensupatheatad steamavion a tamparaisaedd40C when the
superheated steam contacts the surfaces of the noodle strings was sprayed to the raw noodle strings

for 30 seconds. PhEh™ s ehipticreIarilsg o Wer éomprmreeniteliy taerdbsitdidny meadtidnt etdmber, and the
moisture was sypplied to thenoadle 0%%!9%? Y Ag&@% tipg, etrrg3 Or;l]%ggle strings in the 2% salt water at
A < .

about 60C for 15 seconds. Then, the superheated steam at about 140C was again sprayed to the
noodle strings f@r030] s€eonds:rFathesptie rbddlestring R nese dakemoubfiomdhatstéant chamber,
and the moisture was supplied to the noodle strings by immersing the noodle strings in the same

manner as abovE°ERRHETATIE HHE SlpErtanted BB atausaiA0e Wl AyHnasraled to the
noodle strings fgfngplé%?,%qsﬂlg— QH@F fg%g\?ﬁurﬂéﬁg%ll\é@&ﬁerfﬂ{ﬁg,ezgthree—layer noodle belt

having a thickness of about 11 mm was produced as “Sample 1.

[0044] Meanwhile, two noodle belis were formed, ach of which is formed by the same
combination of raw materials as above, is shaped in the same manner as above, and has a
thickness of about 11 mm. These two noodle belts were stacked on each other while
being rolled out. Thus, a two-layer noodle belt having a thickness of about 11 mun was
produced as “Sample 27,

[0045] Each of Sample 1 (three-layer) and Sample 2 (two-layer) that were the noodle
belts each having a thickness of 11 mm was strongly rolled out once by the rolling
machine. Then, each of Samples 1 and 2 was consecutively rolled out three more times
to form the noodle belt having a final thickness of 1.8 mm. Each of these noodle belts
was cut by using a square blade No. 9 cutting blade roll to obtain raw noodle strings.
[0046] While the raw noodle strings made from the noodle belt of each of Samples 1
and 2 were being conveyed by a net conveyor, the superheated steam was spraved to the

noodle strings for 30 seconds in a funnel-shaped steam chamber.  As the conditions of



20 [0058] As with Example 1, the noodles were immersed in the hot water tank for five seconds and
next immersed in the loosening liquid. Then, the noodle strings were cut, and 150 g of the noodles as
one meal were filled in the retainer having a capacity of 380 ml. The noodles were fried in the palm oll
at about 150C for two minutes to be dried. The instant fried noodles produced as above were cooled
and stored as the instant noodles of various thicknesses. [0059] The instant fried noodles were
respectively put in the styrol cup containers. 400 ml of boiling water was poured to each of the
containers, and each container was covered with a lid and left for five minutes. The thickness (five
portions) of the noodle reconstituted by leaving the noodles for exactly five minutes was measured. In
addition, the noodles were adequately mixed and eaten by five panelists, and the panelists evaluated
the textures of the noodles. Criteria for evaluation are as follows: "Best" denotes that the noodles and
- their cores weretadeptiatelyd reconstiutedandweredn gdaghcanthtionpimhich sarhespionds to "5" in the
evaluation of Experimental Example 1); "Good +" denotes that the noodles and their cores were

adequately recdERFABEESERWEHEMSEO AR HRE BH2E DAL (56 1A S U8 3@ tgBhbtE < that the cores were

slightly hard butyygre resenslituiediand NG, dengiesdnal fie.coiRsweLe Pt feconsiituted. Table 2
shows the results. [0060] Table 2 Thickness of reconstituted noodle (mm) 1.6 1.8 2.0 2.2

above, the noodle strings were immediately discharged to the outside. Next, the
moisture was supplied to the noodle strings by immersing the noodle strings in 2% salt
water at about 60°C for 15 seconds. Then, the noodle sirings were agam immediately
conveyed into the tunnel-shaped steam chamber, and the superheated steam was sprayed
to the noodle strings at the steam flow rate of 160 kg/h and the temperature of about
140°C for 30 seconds in the same manner as above. Further, the noodle strings were
discharged to the outside of the steam chamber. The moisture was supplied to the
noodle strings by immersing the noodle strings in the 2% salt waifer af about 60°C for 15
seconds.  Then, the noodle strings were again immediately conveyed into the
tunnel-shaped steam chamber, and the superheated steam was sprayed to the noodle
strings at the steam flow rate of 160 kg/h and the temperature of about 140°C for 30
seconds. Thus, the gelatinization was completed.

[0048] These noodle sirings were immersed in a hot water tank at 90°C for five seconds
and next immersed in a loosening liguid. Then, the noodle sirings were cut, and 150 g
of the noodles as one meal were filled in a retainer having a capacity of 380 ml. The
noodles were fried in palm oil at about 150°C for two minutes to be dried. The instant
fried noodles produced as above were cooled and stored as each of Example 1
(three-layer superheated steam treatment) and Comparative Example 1 (two-layer
superheated steam treatment).

[0049%] Moreover, while the raw noodle strings made from the noodle belt of each of
Sample 1 (three-layer) and Sample 2 (two-layer) in the same manner as above were being

conveyed by the net conveyor, the gelatinization was performed in the tunnel-shaped



2.4 Two-layer (Sample 2) Good + Best Best Good - NG Three-layer (Sample 1) Good + Good +
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steam chamber at _1 00°C at the steam flow rate of 240 ke/h for two minutes by using the
saturated steam instead of the superheated steam used for Exa'mple. 1 and Compérative
Example 1. |

[0050% As with Example |, the noodle strings obtained by the above gelatinization were
immersed in the hot water tank at 90°C for five seconds and next immersed in the
loosening liguid. The noodle strings were cut, and 150 g of the noodles as one meatl
were filled in the retainer having a capacity of 380 ml. The noodles were fiied in the
palm oil at about 150°C for two minutes to be dried.  The instant fried noodles produced
as above were cooled and stored as each of Comparative Example 2 (three-layer
saturated steam treatment) and Comparative Example 3 (two-layer saturated steam
treatment).

[0051] The instant fried noodles of each of Example 1 and Comparative Examples 1, 2,
and 3 were put in a styrol cup container. 400 ml of boiling water was poured to each of
the containers, and each container was covered with a lid and left for {five minutes, The
noodles reconstituted by leaving the noodles for five minutes were adequately mixed and
eaten by five panelists, and the panelists evaluated the textures of the noodles,

[0052] Each of the panelists evaluated the noodles on a scale of one to five, and the
average of the scores of the five panelists was rounded off. Thus, evaluations of the
noodles were determined. Criteria for evaluation are as follows: “17” denotes that the
noodles were hard and not reconstituted; “2” denotes that a part of the noodies were hard
and not reconstituted; “3” denotes that the noodles were still hard and.not adequately
reconstituted; “4” denotes that the noodles were hard but reconstituted; and *5” denotes
that the noodles were adequately reconstituted. Table 1 shows the results.

{00531 Each of the noodle strings in a dry state was cut, and cross sections of the noodle

strings were observed with an electron microscope. Figs. 1 io 4 show photographs of



Best Best Good - Four-layer (Sample 3) Good + Good + Best Best Good -
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those cross sections.  As shown by the photographs, the noodle of Example 1 shown in
Fig. | has the largest inner space, and a largely swelled structure was observed,

[0054] Tablel

Evaluation Comments

The reconstitution property is
Example 1 excellent. A larger amount of
(Three Layers, Superheated Steam) water than Comparative Example 1

gets into Example 1.

Comparative Example |
4 The texture is excellent.
(Two Layers, Superheated Steam)

The noodles are hard, and the water
Comparative Example 2
1 does not reach the inner portions of
{Three {ayers, Saturated Steam)
the noodles.

The noodles are hard, and the water
Comparative Example 3

1 does not reach the inner portions of
(Two Layers, Saturated Steam)

the noodles.

{00551 Experimental Example 2 (Experiment regarding the stack structure of the
nocdle string and the optimal thickness of the noodle string)

Each of Sample 1 (three-layer) and Sample 2 (two-layer) that were the noodle
belts formed in the same manner as in Experimental Example 1 and each having a
thickness of 11 mm was strongly rolied out once by the rolling machine. Then, each of
Samples 1 and 2 was consecutively rolled out three more times. Thus, the noodle belts
of various final thicknesses were obtained. Each of these noodle belis was cut by using

the square blade No. 9 cutting blade roll to obtain three-layer raw noodle strings or



21 [0061] In accordance with the results of Table 2, in the case of thick noodle strings, the three-layer
noodle strings and the four-layer noodle strings were reconstituted more preferably than the two-layer
noodle strings. Even the extremely thick noodles each having a thickness of more than 2 mm were
able to be eaten by pouring the boiling water and leaving the noodles for five minutes. There were no
big difference between the four-layer noodle strings and the three-layer noodle strings, but a part of
the four-layer noodle strings were slightly softer than the three-layer noodle strings. [0062]
Experimental Example 3 (Experiment regarding thelhumber of superheated steam treatments) 400
ml of kneading water in which 20 g of salt, | g of polymer phosphate, and 3 g of brine water were
dissolved was added to 1 kg of main raw material powder containing 850 g of wheat flour and 150 g of
starch. This was adequately kneaded with the mixer to obtain a noodle dough. The obtained noodle
dough was shapedtydormw acndiedierdgelt having a thickness of 12 mm. This was used as the

inner-layer noo It, [0063] Next, 40 of kneading water.in which 20 g of salt, | g of polymer
phosphate, and?é%é%gf }ﬁlr?ﬁe@%%itt&o\ﬁg?g%%i%lﬂ?&f r\?Iv?’se %‘H@é@ Pélf&%a%]f%‘ﬁﬁ ?a%?ctjﬂﬁf’éﬁgl powder

containing 850 g piwheatflaw.ard 4RQig-ef slarchoiRisivas-adesivately kngaded mith.the mixer to
obtain a noodle dough. The obtained noodle dough was shaped and rolled out to form an outer-layer
noodle belt havifitjaferiadiess oL chammeferebinépafentayeiecndodidsedssiard fornfiadt [0064] One
inner-layer noole, belthayin s ijekness o L2 mm,and g opter-layer noqdle helts each having a
thickness of 6 mm were stacked in order of the ou er?ayer, e inner layer, and the outer layer to form
a three-layer nogadde belt hevdnrg athickness ofuabout A amm.it hevngodisidalshaving.a thickness of
about 15 mm was strongly rolled out once by the rolling machine and then consecutively rolled out

three more time&%o" 22t hotrie b eit AT fikakirdckRase bt Apbutr1oBiehit. trere, a plurality

of noodle belts gachifayiag %Hm'aglaieh{aqﬁﬁepfgp%dlt@emlwsr&fomqfh%%'%@; {hege noodie beits
was cut by a square blade No. 16 cutting blade foll to obtain raw’noodle strings. [0065] Effects were
verified, which wefenghtaingdibiaphiangingrthelnwiberofheabireximeaintg wiithirespectia the
three-layer raw noodle strings b% using the superheated steam. Specifically, first, the noodles (the

superheated stéaMFETReHISAEY WEFE BrepdiEassudtithatthacsdsebrltardavatosinialing a
temperature of ghgut LZ0C-whenithe. suberhealed stsamerniactaths suragesRbibgnrodle strings

was sprayed to the raw noodle strings for 30 seconds. [0066] Moreover, the noodles (the superheated
steam treatmentorfcerding bhdsailiratdthstéamiareatmentdiscejngere prepared such that the
superheated st&&% aﬁlgprr%yggo etgt% Taw oodle s rings once, the E%odle Stl‘ngS were immediately

t! bt ttino. .
taken out from the stearh chamber, the roiSture was éuppTled t0 the novddle %lnfsr'ﬁﬁ Immersing the

noodle strings indheo? Xasaltwvaterat about 60GifordlDerondsanddhe apadiershingswere steamed
by using the saturated steam at 100C for 30 seconds. Further, the noodles (the superheated steam

treatment twice fOENEPT@patderanels thal BrrsrimreiabByanmlsisturdretipphly e supsahpeted steam
v o oo SO e RIS A Sl ol e v
of the noodle strings was sprayed to the raw noodle strings for 30 seconds. Then, the
noodle strings were immediately taken out from the steam chamber, and the moisture was
supplied to the noodle strings by immersing the noodle strings in the 2% salt water at
about 60°C for 15 seconds. Then, the superheated steam at abowt 140°C was again
sprayed to the noodle strings for 30 seconds.  Further, the noodle strings were taken out
from the steam chamber, and the moisture was supplied to the noodle strings by
immersing the noodle strings in the same manner as above. Furthermore, the

superheated steam at about 140°C was again spraved to the noodle strings for 30 seconds.

Thus, the gelatinization was performed.



[0067] Furthermore, the noodles (the superheated steam treatment threees) were prepared such that
after the superheated steam was sprayed to the noodle strings twice, the noodle strings were
immediately taken out from the steam chamber, the moisture was supplied to the noodle strings by
immersing the noodle strings in the 2% salt water at about 60C for 15 seconds, and the superheated
steam having a temperature of about 23 170C when the superheated steam contacts the noodle
strings was again sprayed to the noodle strings for 30 seconds. [0068] Each of these four types of
noodles was immersed in a seasoning liquid to whieh 3% of salt and a small amount of monosodium
glutamate were added. Then, the noodle strings were cut, and 140 g of the noodles as one meal were
filled in the retainer having a capacity of 380 ml. The noodles were fried in the palm oil at about 150C
for two minutes and fifteen seconds to be dried. The instant fried noodles produced as above were
cooled and storg g the instantnoddlesiobiained byrchanging theirumbenef shpesheated steam
treatments. The four types of instant fried noodles were respectively put in styrol cup containers, and

400 ml of boilingHasRhRepLIRRE it dhe P BB Mdhiters A e BoREIR S RS e Bted with a lid
and left for exactly fapryminties.diben dhedhigkness(flys pertions) of g ecansiituiedspoodie was

measured. In addition, the four types of noodles each having a thickness of 2 mmwere compared to
one another. Five.parielistsi&tevibe hoddlehandnevaluateoh the0texforesdmacosrdarcéiwith the criteria
for evaluation In,Experimenta) EXIMRIS halaR 63 S00s e [o3uls, L 410003 farie 3 pteps

noodles of various thicknesses.

{0059] The instant fried noodles were respectively put in the styrol cup containers.

400 ml of boiling water was poured to each of the containers, and each container was

covered with a lid and left for five minutes. The thickness (five portions) of the noodle

reconstituted by leaving the noodles for exactly five minutes was measured. In addition,

the noodles were adequately mixed and ecaten by five panelists, and the panelists

evaluated the textures of the noodies. Criteria for evaluation are as follows: “Best”

denotes that the noodles and their cores were adequately reconstituted and were in good

condition (which corresponds to “5” in the evajuation of Experimental Example 1);

“Good +” denotes that the noodles and their cores were adeguately reconstituted but were

reconstituted a bit too much; “Good - denotes that the cores were slightly hard but were

reconstituted; and “NG® denotes that the cores were not reconstituted. Table 2 shows

the results,

[0060] Table 2

Thickness of reconstituied noodle

1.6 1.8 2.0 2.2 24
(mm}
Two-layer (Sample 2) Good + Best Best | Good - NG
Three-layer (Sample 1) Good + | Good+ | Best Best Good -

Four-layer (Sample 3) Good+ | Good+ | Best Best Good -




Evaluation Comments Three layers - Superheated steam - Fry The noodles were not reconstituted
and hard. Three layers - Superheated steam - Water - Saturated steam - Fry 4
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[0061] - In accordance with the results of Table 2, in the case of thick noodle strings, the
three-layer noodle strings and the féur—layer noodle strings were reconstituted more
preferably than the two-layer noodle strings. Even the extremely thick noodles each
having a thickness of more than 2 mm were able to be eaten by pouring the boiling water
and leaving the noodles for five minutes. There were no big difference between the
four-fayer noodle strings and the three-layer noodle strings, but a part of the four-layer
noodle strings were slightly softer than the three-laver noodle strings,
[0062] Experimental Exampie 3 (Experiment regarding.the number of superheated
steam treatments)

400 ml of kneading water in which 20 g of salt, 1 g of polymer phosphate, and 3
g of brine water were dissoived was added to 1 kg of main raw material powder
containing 850 g of wheat flour and 150 g of starch. This was adequately kneaded with
the mixer to obtain a noodle dough. The obtained noodie dough was shaped to form a
noodle belt having a thickness of 12 mm. This was used as the inner-layer noodle belt.
[0063] Next, 400 ml of kneading water in which 20 g of salt, 1 g of polymer phosphate,
and 3 g of brine water were dissolved was added to 1 kg of main raw material powder
containing 850 g of wheat flour and 150 g of starch. This was adequately kneaded with
the mixer to obtain a noodle dough., The obtained noodle dough was shaped and rolled
out to form an outer-layver nocodle belt having a thickness of 6 mm. Here, two
outer-fayer noodle belts were formed.
[0064] One inner-layer noodle belt having a thickness of 12 mm and two outer-layer
noodle belts each having a thickness of 6 mm were stacked in order of the outer layer, the
inner layer, and the outer layer to form a three-layer noodle belt having a thickness of
about 15 mm. The noodle belt having a thickness of about 15 mm was strongly rolled

out once by the rolling machine and then consecutively rolled out three more times to



The noodles were hard but reconstituted. Three layers - Superheated steam - Water - Superheated
steam - Fry 4 The noodles were hard but reconstituted. Three layers - Superheated steam - Water -
Superheated steam - Water - Superheated steam - Fry

22

form the noodle belt having a final thickness of about 1.8 mm. Here, a plurality of
noodle belis each having a final thickness of about 1.8 mm were. formed. Each of these
noodle belts was cut by a square blade No. 16 cutting blade roll to obtain raw noodle
sirings.

[0065] Effects were verified, which were obtained by changing the number of heat
treatments with respect to the thrée—layer raw noodle strings by using the superheated
steam. Specifically, first, the noodles (the superheated steam treatment once) were
prepared such that the superheated steam having a temperature of about 170°C when the
superheated steam contacts the surfaces of the noodle strings was sprayed to the raw
noodle strings for 30 seconds.

[0066] Moreover, the noodles (the superheated steam treatment once and the saturated
steamn treatment once) were prepared such that the superheated steam was sprayed to the
raw noodle strings once, the noodle strings were immediately taken out from the steam
chamber, the moisture was supplied to the noodie strings by immersing the noodle strings
in the 2% salt water at about 60°C for 15 seconds, and the noodle strings were steamed
by using the saturated steam at 100°C for 30 seconds. Further, the noodles (the
superheated steam tfreatment twice) were prepared such that after the above moisture
supply, the superheated steam having a temperature of about 170°C when the
superheated steam contacts the noodle strings was again sprayed to the noodle strings for
30 seconds instead of the saturated steam.

[0067] Furthermore, the noodles (the superheated steam treatment three times) were
prepared such that after the superheated steam was sprayed to the noodle strings twice,
the noodle strings were immediatety taken out from the steam chamber, the moisture was
supplied to the noodle strings by immersing the noodle strings in the 2% salt water at

about 60°C for 15 seconds, and the superheated steam having a temperature of about



5 Best condition [0070] As shown in Table 3, by spraying the superheated steam to the raw noodles,
supplying the moisture to the noodle strings, and gelatinizing the noodle strings by using the saturated
steam or the superheated steam, even the thick noodle strings each having a thickness of 2 mm when
the noodle strings were reconstituted can be reconstituted and eaten by pouring the boiling water and
leaving the noodle strings for five minutes. [0071] Example 2 (Including the heating by using the
saturated steam) 430 ml of kneading water in which 20 g of salt and 5 g of phosphate
(monophosphate : polymer phosphate = 3 : 2) were2dissolved was added to 1 kg of main raw material
powder containing 750 g of wheat flour and 250 g of starch. This was adequately kneaded with the
mixer to obtain a noodle dough. The obtained noodle dough was shaped to form a noodle belt having
a thickness of about 12 mm. This was used as the inner-layer noodle belt. [0072] Next, 430 ml of
kneading water inonhiehe2Ghg absaitaricbahofophosphateo@d {manophosphaigrdyeolynder phosphate =
3 : 2) were dissolved was added to 1 kg of main raw material powder containing 750 g of wheat flour
and 250 g of stARKI TR AY H&H9AElY kneaded with the mixer to obtain a noodle dough. The

obtained noodle gipEgh:was SRRREEHOFREM A-ReRdIe Relt havingiR Bicknessil.aPeWid.p mm. Here,

two noodle belts were fonned and used as the outer-layer noodle belts.
3% of salt and a small amount of monosodiom glutamate were added. Then, the noodle

strings were cut, and 140 g of the noodles as one meal were filled in the retainer having a
capacity of 380 ml. The noodles were fried in the palm oil at about 150°C for two
minutes and fifteen seconds to be dried. The instant fried noodles produced as above
were cooled and stored as the instant ncodles obtained by changing the number of
superheated steam treatments. The four types of instant fried noodles were respectively
put in styrol cup containers, and 400 ml of boiling water was poured to each of the
containers. Each container was covered with a lid and left for exactly four minutes.
Then, the thickness (five portions) of the reconstituted noodie was measured. In
addition, the four types of noodles each having a thickness of 2 mm were compared to
one another, Five panelists ate the noodles and evaluated the textures in accordance

with the criteria for evaluation in Experimental Example 1. Table 3 shows the results.



[0073] One inner-layer noodle belt having a thickness of 12 mm and two outer-layer noodle belts each
having a thickness of 4.3 mm were stacked in order of the outer layer, the inner layer, and the outer
layer to form a combined noodle belt having a thickness of about 13.5 mm. [0074] This combined
noodle belt was strongly rolled out by the rolling machine and then rolled out four more times. The final
thickness of the noodle belt after the rolling was adjusted such that the thickness of the noodle string
immediately after the reconstitution becomes 2.0 mm. The noodle belt was cut by the square blade
No. 9 cutting blade roll to obtain raw noodle strings2f0075] While the raw noodle strings were being
conveyed by the net conveyor, the superheated steam was sprayed to the noodle strings in the
tunnel-shaped steam chamber. As the conditions of the superheated steam, the steam flow rate was
160 kg/h, and the temperature monitored by the temperature sensor disposed on the surface of the
noodle string w&soapoab(BC. After the superheated steam was sprayed to the noodle strings in the
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Superheated steam - Fry

[0070] As shown in Table 3, by spraying the superheated steam to the raw noodles,

supplying the moisture to the noodie strings, and gelatinizing the noodle strings by using

the saturated steam or the superheated steam, even the thick noodle strings each having a

thickness of 2 mun when the noodle sirings were reconstituted can be reconstituted and

eaten by pouring the boiling water and leaving the noodle strings for five minutes.

{00717 Example 2 (Including the heating by using the saturated steam)

430 m! of kneading water in which 20 g of salt and 3 g of phosphate

(monophosphate : polymer phosphate = 3 : 2) were dissolved was added to 1 kg of main

raw material powder containing 750 g of wheat flour and 250 g of starch. This was

adequately kneaded with the mixer to obtain a noodle dough. The obtained noodle

dough was shaped to form a noodle belt having a thickness of about 12 mm.

used as the inner-layer noodle belt.

This was

[0072] Next, 430 ml of kneading water in which 20 g of salt and 5 g of phosphate



[0078] The instant noodles were put in the styrol cup container. 400 ml of boiling water was poured to
the container, and the container was covered with a lid and left for five minutes. Then, the noodles
were adequately mixed and eaten by five expert panelists, and the panelists evaluated the
reconstitution property, the texture, and the like. As a result, the noodle strings were adequately
reconstituted. Although the noodle strings were thick, i.e., 2 mm in thickness, the noodle strings were
adequately reconstituted by pouring the boiling water and leaving the noodle strings for five minutes
[0079] Example 3 (Example of hot-air dried noodles)s 430 ml of kneading water in which 20 g of salt
and 5 g of phosphate (3 g of monophosphate and 2 g of polymer phosphate) were dissolved was
added to 1 kg of main raw material powder containing 750 g of wheat flour and 250 g of starch. This
was 27 adequately kneaded with the mixer to obtain a noodle dough. The obtained noodle dough was
shaped to fonn &rroagtesiielhavinga phickhess: 6f:ab outd Zisnime{OR8QAKMNExXE 480 mhekkneading
water in which 20 g of salt and 5 g of phosphate (3 g of monophosphate and 2 g of polymer
phosphate) werk HiS¥6RA8HRYELE SauE84 | c?f?ﬁﬁme?é\ﬁoﬁfa?@iiiﬁ%B&Aﬂfegfaé‘ahtaﬁﬁﬁg“’?ﬁo g of wheat

flour and 250 g gfstareh- Fhiswasadeguately knaaded withdbember hekiainaneade dough. The

obtained noodle dough was shaped to form a noodle belt having a thickness of about 4.3 mm. [0081]
The former noodiwBekahabing dothivknassdé biiblavirk midvasudedas 4Fetinne Heyetwmoodle belt,

and the latter nood(lﬁ e{t havinf% a thickness of about 4.3 mm VXF%Lis'ed as the outer-layer noodle belt.
nﬁo e belts wer émed and use ztx te.outerala}/erfnt%o e fts. .
Three noodle belts were stacked on one another in order of the outer layer, the inner layer, and the

outer layer to fofm7a cambinge-noed i st havingia thickness: afrakouilH® MPeRR82LT his combined

noodle belt was strongly rolled out once by the rolling machine. Next, the combined noodle belt was
rolled out four niePEIEIRTES BAPHE iBHiRJITTaEHIE S PHafi N eTierkrdss efdiehdodaddywas adjusted
such that the thii%lénes§ f)f the rgﬁ%noq1 iﬁt}med no II,I%%ltgonngijbbe om ]bfgt m. Thi@{}?1I odle Pelt was cut

: L .
by the square b ade No 9. ?:Ltafxllng lade roll to obtain raw ﬁg%d?é)ostﬁngs. 6’6]8%;1 & the raw noodle

strings were beitgrednveyied by the net conveyor, the superheated steam was sprayed to the noodle
strings in the tunnel-shaped steam chamber. As the conditions of the superheated steam, the steam

flow rate was 168PkgIn B SR Tshpada gt ienitErag pile Bibeftardissubiepesed on the
surface of the naadle gking: was ABRULIEOC rhllan ihaSHREINGRIE] SiRTLIVAS PRIV the noodle

strings for 30 seconds in the steam chamber, the noodle strings were immediately discharged to the
outside, and thexaoistusecdvascsupgplieticetolthenrsodfe btrimgsdy smmeiisingdiaeinoaide steings in the 2%

salt water at about 60C for jBO seconds.
reconstifution becomes 2.0 mm. The noodle belt was cut by the square blade No. 9

cutting blade roll to obtain raw noocdle strings,

[0075] While the raw noodle strings were being conveyed by the net conveyor, the
superheated steam was sprayed to the noodle strings in the tunnel-shaped steam chamber,
As the conditions of the superheated steam, the steam flow rate was 160 kg/h, and the
temperature monitored by the temperature sensor disposed on the surface of the noodle
string was about 140°C.  After the superheated steam was sprayed to the noodle strings
in the steam chamber for 30 seconds, the noodle strings were immediately discharged to
the outside, and the moisture was supplied to the noodle strings by immersing the noodle
strings in the 2% salt water at about 60°C for 10 seconds.

[0076] Next, the noodle sirings were again immediately conveyed into the
funnel-shaped steam chamber, and the superheated steam was sprayed to the noodle

strings at the steam flow rate of 160 kg/h and the temperature of about 140°C for 30



28 [0084] Next, the noodle strings were again immediately conveyed into the tunnel-shaped steam
chamber, and the superheated steam was sprayed to the noodle strings for 30 seconds at the steam
flow rate of 160 kg/h and the temperature of about 140C. Further, the noodle strings were taken out
from the steam chamber, and the moisture was supplied to the noodle strings by immersing the noodle
strings in the 2% aqueous solution at about 60C for 10 seconds. Then, the noodle strings were again
immediately conveyed into the tunnel-shaped steam chamber, and the superheated steam was
sprayed to the noodle strings at the steam flow ratezef 160 kg/h and the temperature of about 140C.
Thus, the gelatinization was performed. [0085] The noodles were immersed in the hot water tank at
90C for 15 seconds and next immersed in the loosening liquid for five seconds. Then, the noodle
strings were cut, and 150 g of the noodles as one meal were filled in the retainer having a capacity of
480 ml. The nocdtengiingsrtereidrieddy artgt atedrieteat dOOoHoh3Qminuteswithuaiwiad speed of 3
m/min. Hot-air dried noodles produced as above were cooled and stored as the instant noodles of

Example 3. [0088] 58 FidtahrEadidevarediuttip e e BiparatipedBaiands stioeiitot Béiling water
was poured to the, GONtAINELANDING eRiaterowas.cRveral Mt Alldkand, Gt far five iputes. Then,

the noodles were adequately mixed and eaten by five expert panelists, and the parnelists evaluated the
reconstitution prepertsgithedddenie, anthestikenvasa, résultydiie noogiesaveseatdgimately

reconstituted. It was clear that the effect of the improvement of the reconstitution property of the hot-air
dried noodles i B Hint &hfdwé‘%%?gﬁﬁf‘émﬁ%wgﬁﬁﬁ Bt s LSRRt T URHRT SFUNAE saturated

steam) 430 ghkneading wateniwiich @0 gafsaltand Sutk Qf-phasRhale (nonaphesphate :

polymer phosphate = 3 : 2) were dissolved was added to 1 kg of main raw material powder containing
750 g of wheat fleditharelPsoigrofseiietsd Phidaianreg aagoatefiskered de dhwitkrtve vhitter to obtain a

noodle dough. The obtained nopdle h was shaped to form a noodle belt having a thickness of
?e sirng we 8 t] 8‘;@

about 6 mm HePg,ogwo noodie Belts wers formed and used as the inner-layer noodle belts.

[0077] The noodles were immersed in the boiling chamber at 90°C for five seconds and
next immersed in the loosening liguid for five seconds._ Then, the noodle strings were
cut, and 150 g of the noodles as one meal were filled in the retainer having a capacity of
380 ml. The noodles were fried in the palm oil at about 150°C for two minutes to be
dried. Thus, the instant noodles of Example 2 were produced.
[0078] The instant noodles were put in the styroi cup container. 400 ml of boiling
water was poured to the container, and the container was covered with a lid and left for
five minutes. Then, the noodles were adequately mixed and eaten by five expert
panelists, and the panelists evaluated the reconstitution property, the texture, and the like.
As a result, the noodle strings were adeguately reconstituted. Althoﬁgh the noodle
strings were thick, ie, 2 mm in thickness, the noodle strings were adequately
reconstituted by pouring the boiling water and leaving the noodie strings for five
minutes.
10079] Example 3 (Example of hot-air dried noodles)

430 ml of kneading water in which 20 g of salt and 5 g of phosphate (3 g of
monophosphate and 2 g of polymer phosphate) were dissolved was added to 1 kg of main

raw material powder containing 750 g of wheat flour and 250 g of starch. This was



[0088] Next, 430 ml of kneading water in which 20 g of salt and 5 g of phosphate (monophosphate :
polymer phosphate = 3 : 2) were dissolved was added to 1 kg of main raw material powder containing
750 g of wheat flour and 250 g of starch. This was adequately kneaded with the mixer to obtain a
noodle dough. The obtained noodle dough was shaped to form a noodle belt having a thickness of
about 6 mm. Here, two noodle belts were formed and used as the outer-layer noodle belts. [0089]
First, two inner-layer noodle belts were combined and then sandwiched between the outer-layer
noodle belts. Thus, a four-layer combined noodle b&lt having a thickness of about 15 mm was
produced by stacking the noodle belts in order of the outer layer, the inner layer, the inner layer, and
the outer layer. [0090] This combined noodle belt was strongly rolled out by the rolling machine and
then consecutively rolled out four more times. The final thickness of the noodle belt after the rolling
was adjusted sudkgthaithethicknesis tkthexaoadidstnngricomediatgly after thairecanstitation becomes
2.0 mm. This noodle belt was cut by the sa%uare blade No. 9 cut%tié}% blade roll to obtain raw noodle

strings. [0091] WSS ¥ $2RReASOMEArRg vl Bansg: Crkrseai By id nBfonveyor, the

superheated stegiRoyvasezpraes: tor theaedisstings:in %&Hﬁ@ﬁé‘éﬂ@&@@%ﬁ@gﬁh&@%@er which was

filled with the saturated steam by spraying. The steam flow rate of the total of the superheated steam

and the saturatetistearhaands ¢ 66dky thelarrdvthe tdpbratursrmdsitdvetivoy tidetbmperanire sensor

disposed on the surface of the noodle string was_.about 140C. After t uperheated steam was
L e LA e v

sprayed to the ABOUIE STRAGETor 3 CetORIETR e Sah Nt $'Fifdd with'the saturated

steam, the noodigs R @lxiegséeedmmeastiately: disehargeddiathg.outsideanethe meigture was
supplied to the noodle strings by immersing the noodle strings in the 2% salt water at about 60C for 10

seconds. [0092]n¢eker thahapisdielemingy e belidaingsritdekiagesyodnvedddninto the tunnel-shaped
steam chamber, thl% Slfl(perheateg sfepm.was spra ed to n le strings_at the steam flow rate
of 160 kg/11 an[g%tﬁg] temeper%?ﬁ?en of aﬁaoﬁt?%%,g for %gféscso%das Wﬁﬁgu?glugp yFﬁaJtﬁsé%gturated steam
to the tank. Furthes-themoodietstrjngs iwcredakedioutirmmiiba sfermscbpasher. apaththasmoisture was

supplied to the noadle strings by immersi

ng the noodle strings in the 2% aqueous solution at about
60C for 10 secdiSts2Hafyietie tretiobille sthfgLale lnmchttigesiaisdyifidmet conveyor,

the noodle stringgyerer3teamed onlydy.Me safurated Sieam oL 30 Se0Nds. /e fiane!-shaped

steam chamber which was filled with the saturated steam by spraying. As the conditions of the
saturated steankelttiesteanthfibuesadé abas PXDkglh, and the temperature monitored by the temperature
sensor disposegiaém ]ther surfacg, of the no%dEIe string w:fls about 100C. [0093] The noadles were
immersed in the Bofling UASATAISEOTr0F Fva° SUCBRAUITE LA FHMe S #HR ¥ ening liquid for

five seconds. Thenogdlestinasysie sut.ARAARE setdhenpodigsas anemealwers.filled in the
retainer having a capacity of 380 ml. The noodles were fried in the palm oil at about 150C for two

minutes to be dife i gitivecia st oeniiestsi Exemnidiesdvereh pitod ube dhijtoe4] Ihddnstant

noodles were put in t&%t? VIEQ,L ﬁilélp container, 49% ml_of 5lslnr%P\ﬁ§et%re was po %edﬂ'go the container, and
d wit i en

the container was covere asﬁrén And left for five minutes he hoodles weefgugﬁequately

mixed and eateviday fivesexipais paoetidise andithevpanalisteayaluated the reconstitution property, the
texture, and the like. As a result, the noodle string was adequately reconstituted. Although the noodles
were [0083] While the raw noodle strings were being conveyed by the net conveyor, the

superheated steam was sprayed to the noodle strings in the tunnel-shaped steam chamber,

As the conditions of the superheated steam, the steam flow rate was 160 kg/h, and the

temperature monitored by the {emperature sensor disposed on the surface of the noodle

string was about 140°C. After the superheated steam was sprayed to the noodle strings

for 30 seconds in the steam chamber, the noodle strings were immediately discharged to

the outside, and the moisture was supplied to the noodle strings by immersing the noodle

strings in the 2% salt water at about 60°C for 10 seconds.



31 thick, that is, 2 mm in thickness, the noodles were adequately reconstituted by pouring the boiling
water and leaving the noodles for five minutes. 32 CLAIMS [1] A method for producing instant
noodles, comprising the steps of: making raw noodle strings each having a multilayer structure
including three or more layers; spraying superheated steam to the raw noodle strings; gelatinizing the
noodle strings to which the superheated steam has been sprayed;

28

[0084] Next, the noodle strings were again immediately conveyed into the
tunnel-shaped steam chamber, and the superheated steam was sprayed to the noodle
strings for 30 seconds at the steam flow rate of 160 kg/h and the temperature of about
140°C. Further, the noodle strings were taken out from the steam chamber, and the
moisture was supplied to the noodle strings by immersing the noodle strings in the 2%
aqueous solution at about 60°C for 10 seconds. Then, the noodle strings were again
immediately conveyed into the tunnel-shaped steam chamber, and the superheated steam
was sprayed to the noodle strings at the steam flow rate of 160 kg/h and the temperature
of about 140°C. Thus, the gelatinization was performed.
[0085] The noodles were imunersed in the hot water tank at 90°C for 15 seconds and
next immersed in the loosening liquid for five seconds. Then, the noodle strings were
cut, and 150 g of the noodles as one meal were filled in the retainer having a capacity of
480 mi. The noodle strings were dried by a hot air drier at 100°C for 30 minutes with a
wind speed of 3 m/min. Hot-air dried noodles produced as above were cooled and
stored as the instant noodles of Example 3.
[0086] The instant noodles were put in the styrol cup container. 400 mi of boiling
water was poured to the container, and the container was coverled with a lid and left for
five minutes. Then, the noodles were adequately mixed and eaten by five expert
panelists, and the panelists evaluated the reconstitution property, the texture, and the like.
As aresult, the noodles were adequately reconstituted. I was clear that the effect of the
improvement of the reconstitution property of the hot-air dried noodies is obtained.
{0087] Example 4 (Using both the superheated steam and the saturaied steam)

430 ml of kneading water in which 20 g of salt and 5 g of phosphate
{monophosphate : polymer phosphate = 3 : 2) were dissolved was added to 1 kg of main

raw material powder containing 750 g of wheat flour and 250 g of starch. This was



and drying the noodle strings which have been gelatinized, wherein the gelatinizing step includes a
treatment in which moisture in liquid form is supplied to the noodle strings to which the superheated
steam has been sprayed, and the noodle strings are further heated by using the superheated steam
and/or saturated steam. [2] A method for producing instant noodles, comprising the steps of: (@)
adding kneading water to noodle raw material powder, such as wheat flour, kneading this mixture to
prepare a noodle dough, and rolling out the noodle dough to form a noodle belt; (b) stacking and
rolling out three or more noodle belts, each formed By the step (a), to combine these noodle belts into
one noodle belt having a multilayer structure; (c) further rolling out the combined noodle belt of the
multilayer structure and cutting the combined noodle belt to obtain raw noodle strings; (d-1)
spraying superheated steam to the raw noodle strings; (d-2) gelatinizing the noodle strings to
which the superieatetd stemnidthsitedre sprayed; dndn 2 ndeidddnghthédnootilgstiingsiwhich have
been gelatinized, wherein the gelatinizing step in the step (d-2) includes a treatment in which moisture
S g o goug was shapedto %orm a8 n%odie%eit having aptigickn)ess of about 6 mm. Here, two
in liquid foim is

noodle belts were formed and used as the inner-fayer noodle belts.

[0088] Next, 430 ml of kneading water in which 20 g of salt and 5 g of phosphate

(monophosphate : polymer phosphate = 3 : 2} were dissolved was added to 1 kg of main

raw material powder contmmning 750 g of wheat flour and 250 g of starch. This was

adequately kneaded with the mixer to obtain a noodle dough. The obtained noodle

dough was shaped to form a noodie belt having a thickness of about 6 mm. Here, two

noodle belts were formed and used as the outer-layer noodie belts.

[0089] First, two inner-layer noodle belts were combined and then sandwiched between

the outer-layer noodle belts. Thus, a four-layer combined noodie belt having a

thickness of about 15 mm was produced by stacking the noodle belts in order of the outer

layer, the inner layer, the inner layer, and the outer layer,

[0090] This combined noodle belt was strongly rofled out by the rolling machine and

then consecutively rolled out four more times. The final thickness of the noodle belt

after the rolling was adjusted such that the thickness of the noodle string immediately

after the reconstitution becomes 2.0 mm. This noodle belt was cut by the square blade

No. 9 cutting blade roll to obtain raw noodle strings.

[0091] While the raw noodle sirings were being conveyed by the net conveyor, the

superheated steam was sprayed to the noodle strings in the tunnel-shaped steam chamber

which was filled with the saturated steam by spraying. The steam flow rate of the total

of the superheated steam and the saturated steam was 160 kg/h, and the temperature

monitored by the temperature sensor disposed on the surface of the noodle siring was

about 140°C. After the superheated steam was sprayed to the noodie strings for 30

seconds in the steam chamber which was filled with the saturated steam, the noodle



33 supplied to the noodle strings, to which the superheated steam has been sprayed in the step (d-1),
to increase a water content of the noodle strings, and the noodle strings are further heated by using
the superheated steam and/or saturated steam. [3] The method according to claim 2, wherein in the
step (d-2), the treatment in which the moisture in liquid form is supplied to the noodle strings to
increase the water content of the noodle strings and the noodle strings are further heated by using the
superheated steam and/or the saturated steam is carried out twice or more. [4] The method according
to any one of claims 2 to 3, wherein the spraying of’the superheated steam in the step (d-1) is
perfoimed in a saturated steam atmosphere. [5] The method according to any one of claims 2 to 4,
wherein in the step (d-1), a temperature of the superheated steam to which surfaces of the noodle
strings are exposed is 125 to 220C, and a time for spraying the superheated steam to the noodle
strings is 5 to S@usesonds infBRdnsthntindodies prbe useddyuthémetioeaeeosdmyetbtarty one of claims
1to 5, wherein thedilnsta,nt rLoo,dIes are rt%conséiitutg_d by pt%ugip o}f boiling V\{)ateréggléjfeaggn after the
reconstitution. 139‘0 ¢ sirings by immersmg the noodie strings'in the 2% salf water at about or

seconds.

[0092] Next, the noodle strings were again immediately conveyed into the

tunnel-shaped steam chamber, and the superheated steam was sprayed to the noodle

strings at the steam flow rate of 160 kg/h and the temperature of about 140°C for 30

seconds without supplying the saturated steam to the tank. Further, the noodle strings

were {aken out from the steam chamber, and the moisture was supplied to the noodle

strings by immersing the noodle strings in the 2% agueous solution at about 60°C for 10

seconds. Finally, while the noodle strings were again being conveyed by the net

conveyor, the noodle strings were steamed only by the saturated steam for 30 seconds in

the tunnel-shaped steam chamber which was filled with the saturated steam by spraying.

As the conditions of the saturated steam, the steam flow rate was 240 kg/h, and the

temperature monitored by the temperature sensor disposed on the surface of the noodle

string was about 100°C.,

[0093} The noodles were immersed in the boiling chamber at 90°C for five seconds and

next immersed in the loosening liquid for five seconds. The noodle strings were cut,

and 150 g of the noodles as one meal were filled in the retainer having a capacity of 380

ml. The noodles were fried in the palm oil at about 150°C for two minutes to be dried.

Thus, the instant noodles of Example 4 were produced.

[0094] The instant noodles were put in the styrol cup container. 400 ml of boiling

water was poured to the container, and the container was covered with a 1id and left for

five minutes. Then, the noodles were adequately mixed and eaten by five expert

panelists, and the panelists evaluated the reconstitution property, the texture, and the like.

As a result, the noodle string was adequately reconstituted. Although the noodles were



Instant Noodles and Method for Producing the Same ABSTRACT Instant noodles are produced,
which have an excellent reconstitution property, can be reconstituted by pouring of boiling water even
if the noodles are thicker than before, and have excellent taste and texture. The instant noodles are
produced by: making raw noodle strings each having a mult layer structure including three or more
layers; spraying superheated steam to the raw noodle strings; gelatinizing the noodle strings to which
the superheated steam has been sprayed; and drying the noodle strings which have been gelatinized.
It is preferable to gelatinize the noodle strings by spraying the superheated steam to the noodle
strings, supplying moisture in liquid fonn to the noodle strings, and further heating the noodle strings
by using the superheated steam and/or saturated steam. Fig. 1

thick, that is, 2 mm in thickness, the noodles were adequately reconstituted by pouring

the boiling water and leaving the noodles for five minutes.
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CLAIMS

[1] A method for producing instant noodles, comprising the steps of:

making raw noodle strings each ha.ving a multilayer structure including three or
more layers; |

spraying superheated steam to the raw noodie strings;

- gelatinizing the noodle strings to which the superheated steam has been sprayed;

and

drying the noodle strings which have been gelatinized, wherein the gelatinizing
step includes a treatment in which moisture in liquid form is supplied to the noodle
strings to which the superheated steam has been sprayed, and the noodle strings are

further heated by using the superheated steam and/or saturated steam.

2] A method for producing instant noodles, comprising the steps of:

(a) ‘adding kneading water to noodle raw material powder, such as wheat flour,
kneading this mixture to prepare a noodle dough, and rolling out the noodle dough to
form a noodle belt;

(b) stacking and rolling out three or more noodle belts, each formed by the step
{a), to combine these noodle belts into one noogjle belt having a multilayer structure;

(c) further rolling out the combined noodle belt of the mﬁitﬂaye: structure and
cutting the combined noodle belt to obtain raw noodle strings;

(d-1) spraying superheated steam to the raw noodle strings;

(d-2) gelatinizing the noodle strings to which the superheated steam has been
sprayed; and

(e) drving the noodle strings which have been gelatinized, wherein the

gelatinizing step in the step (d-2) includes a treatment in which moisture in liquid form is
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supplied to the noodle strings, to which the superheated steam has been sprayed in the
step (d-1), to increase a water content of the noodle strings, and the noodle strings are

further heated by using the superheated steam and/or saturated steam.

[3] The method according to claim 2, wherein in the step (d-2), the treatment in
which the moisture in liquid form s supplied to the noodle strings to increase the water
content of the noodle strings and the noodle strings are further heated by using the

superheated steam and/or the saturated steam is carried out twice or more.

[4] The method according to any one of claims 2 to 3, wherein the spraying of the

superheated steam in the step (d-1) is performed in a saturated steam atmosphere.

[5] The method according to any one of claims 2 to 4, wherein in the step (d-1),

a temperature of the superheated steam to which surfaces of the noodle strings
are exposed is 125 to 220°C, and

a time for spraying the superheated steam to the noodle strings is 5 to 50

seconds,

(6] Instant noodles produced by the method according to any one of claims 1 to 5,
wherein the instant noodles are reconstituted by pouring of boiling water and eaten after

the reconstitution.



