DESCRI PTION Title of Invention PROCESS FOR PRODUCTI ON CF FRI ED
NOODLES Techni cal Field 5[0001] The present invention relates to a
process for production of fried noodles. Mre particularly, the
present invention relates to a process for producing fried noodl es
having a |l ength of approximately 1 to 7 cm Background Art

[ 0002] Since only hot water is needed to eat instant fried noodl es,
10i nstant fried noodl es have wi dely been used. [0003] In recent
years, noodles as short as approﬂ%ﬁﬁlﬂ}’"ﬂl@lﬂ 7 cmthat can be eaten
in soup formwth % spogn have been increasingly needed to respond to
various cust dritleof Inxemddan | kewi se with respect to instant fried
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noodl es are %i hci’ (9 for the noodles having a |l ength of
approxi mately 58 }cll%?g 0O cm For this reason, applying such

i onal j ' i i tly
Cor 50t ot oa 900 ERE presait BivRAHGN BalcSh A brockssofor BR6hciion, St £RR
causes vari ougoflegb! MMBrel partidlaRly) e hrRnP iR EREidASre] EPL B 8MFroBEEUT

inthe quality of resultant fried noodles as well. [0005] Patent
Docunent 1, ffor prexdaoingefried modbaseisavingadensh df approxdiacdlng teHbe.
fried noodles in which I ong noodles are fried and then 25cut into
pi eces short Backggound Aot scooped up with a spoon. Citation List
Patent Literature [0006] [Patent Docunent 1] Japanese Patent

Appl i cation PR@0Z]caiticenomly. hobowater g reededniar gatomstans efitadonoodles,

10 instant fried noodles have widely been used. _
[0003] In recent years, noodles as short as approximately 1 to 7 cm that
can be eaten in soup form with a spoon have been increasingly needed
to respond to various customers’ tastes. Likewise with respect to
instant fried noodles, products that meet such needs are required to be
15 made.
[0004] However, conventional processes for producing instant fried
noodles are mainly used for the noodles having a length of
approximately 20 cm to 70 cm. For this reason, applying such
conventional processes for producing instant fried noodles, directly to
20 fried noodles having a length of approximately 1 to 7 cm causes various
problems in the production processes. Problems occur in the quality of
resultant fried noodles as well.
[0005] Patent Document 1, for example, discloses a process for
producing short fried noodles in which long noodles are fried and then
25 cut into pieces short enough to be scooped up with a spoon.
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5Techni cal Problem [0007] However, the problem of the production
process of Patent Document 1 is its production efficiency due to the
step added to a conventional production process. [0008] As disclosed
specifically in Patent Docunent 1, "pieces short 10 enough to be
scooped up with a spoon” neans pieces of 1.5 nmin length, which is
significantly different fromthe noodles of approximately 1 to 7 cm
of the present application. Therefore, application of this production
process was aténtciterati®®09] In ot her words, the inventors of the
present invention had 15 discovered that a process, for frying |ong
fried noodl et0Q0Kd [Patant lpaumeentilil e dapasiege M%épﬁmtlﬁ%oﬁp@scaapn
approxi matel y. 1 bﬁ 7 generat es noodl e pieces of a desired length
or shorter 2 §T%]:$gnl he noodl es, reducing the yield. The

i nventors of 4t he als es?rit inxention had al so discovered that cutting
the fried no§('}lné§1 E4 S I9 E’Ftég'tles asperity on the 20cut surfaces of

t he nopdl es, I i the texture of the noodles. [0010] Thus,
in thgjofi el d"[%?ﬁﬁfﬂc??%‘%@b rred noodl es, no nethods have been
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quality that are approximately 1 to 7 cmin length. "I n order to solve
t he probl ens Dieseddnted iabey eroduttionnefiviaicy dbe ttoether siepniddedvental on
aimto 25di scover a process for efficient production of fried noodles
of excel | ent cqoedritional pedduatiengupeessi mately 1 to 7 cmin | ength.
Solution to Problem [0011] As a result of diligent research by the

i nventors of [@0R8]pAsgdipelosed, spedifieally ie RatentnDecameat! 1di piases rshart

that, {n order taq obtain noodl es having a l.ength of approxijmately 1
to 7 it P§°‘égol?é%tk?evécqqp 18P g1 3pr s THEHS JUFETSi ‘Pﬁoirﬂﬂ n

dl es, ' h | ati ni zed | es.d dl f
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having a Iengﬁgu@éﬁ(ﬁp@mﬁé le¥on pr8ceks s EFRAIINY the cut noodl es
ina 10 retalner, and then soaking the retainer in frying oil to fry

t he noodl es, [60&9] Imdther dairds! elie dnvemers Wit deepredent havestion et
noodl es. The inventors of the present invention had found that this

proceks i s ndiscovefesr that ai processvforofiyaygplemgatioe aootlesand roattofg the
noodl es. \When swelling occurs in noodles, the structure of the
noodl es becofdeddpngwoodiss inirinegdiaseoh approximatednribtch dtcmegeaerates
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and fopm | UNR$t stifBcdsyRAE AodRSs, &&%ri@feﬁﬁ@ﬂheit@k‘tﬁfg bPhehfbdsscover ed
that, as a way to 1 nprove these Issues, frying cut noodles while

al | owi ng t he [0010T0db.cia thatfleld bl indthmafriedmdodiés) @aoankthiods dhiebeénve.
25[ 0012] Based on this know edge, the inventors of the present
i nvention established for efficiently producing fried noodles of excellent quality
that are approximately 1 to 7 cm in length. In order to solve the
problems described above, the inventors of the present invention aim to
25 discover a process for efficient production of fried noodles of excellent

quality that are approximately 1 to 7 cm in length.



had conpl eted the present invention.Specifically, the present
invention is a process for production of noodles of approximately 1
to 7 cm which has the steps of: preparing raw noodl es; gelatinizing
the raw noodl es; cutting the gelatinized raw noodl es i nto noodl es of
approximately 1 to 7 cm and flying the cut noodles by allow ng them
to S5naturally float in frying oil. [0013] The inventors of the
present invention had discovered that the anount of time for flying
t he noodl es Sehutien éhBrobklestt by soaking the fried noodl es, which are

fried while floating naturally._in the frying oil, in the frying oil
to further fiY0klHeARgotesE .ofl| %I@@a%re%wﬁsbym dnvengoss, thet prssent
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that are approximately 1 to 7 cmin |ength. The producti’on process

accordi ng 2@obdles vhify edewing theesitimodisamatadadiyt fleatlirfeying @il. t Ha
noodl es uni form and i nprove the yield by causing little noodle

pi eces. The proolnEntionappwoesss forcouttingg gelatintredpnesdlss inty exvodtes can
al so produce_noodles in such a manner as to maeke, uniform cut_surfaces
thereof and bevisee ength of papreximatalyd tRobame staringHihe\gatt mopgles in a

N
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SCompar at i ve Syaoyeoh e BhesRhy i Effort Bk Bnd (e AR INRoRs is ot
portion of appoRfled & tB%BYPHL abpearance and texture of noodles. When
swelling occurs in noodles, the structure of the noodles become hollow,

15 making the noodles absorb hot water (water) quickly and consequently
become soggy. In other words, when using hot water to reconstitute
such noodles that include many swollen sections, the level of softness
varies between the swollen sections and other sections that are not
swollen, resulting in non-uniform texture. The inventors of the present

20 invention had also found a problem in which the resultant noodles
clump together and form lumps. The inventors of the present
invention had discovered that, as a way to improve these issues, frying
cut noodles while allowing the cut noodles naturally float in frying oil is
effective.

25 [0012] Based on this knowledge, the inventors of the present invention

had completed the present invention. Specifically, the present



Fig. 3 is a photograph of a group of noodl es according to Conparative
exanple 1; and 10Fig. 4 is a photograph of a group of noodl es
according to Exanple 1. Description of Enbodi nents [0018] Enbodi nents
for inplenmenting the present invention are described hereinafter.
However, it should be noted that the present 15invention should not
be construed as being limted to the scope of these enbodi nents.
[0019] Each of the steps of a process for_ production of fried noodles
of appr oxi naimfeptiontis apropgsadonpidugtive efmandbesdoinapprosimataly biedent

i nvention is descr.ibed hereinafter. 20[0020] Step of  preparipg raw
noodl es cm, RAich 588 tae stgps ofy BiSRAEHS 3%t I%qudis' %%tﬁnanastﬁﬁlraw
process. Specifically, water and,the |ike are added to and nj xed wth
i ngredi ents QBBﬂl%éﬂs ¥1|1t51&g afha Selatiizeq o fHE: 199 g’l’?,omﬂpeﬁi%s of !
conpounded/ rQl | ed. 25i 0Qd ] The .t hi ] |l e
band 1o ad; uePRENBAN T 2P ORTH LR e e oRoSB b iEnRBas ¢
band is cut | .~ 0021] Step of gelatinizing the raw
noodléi (ge|§?ﬁ§?§fﬁ8a€§§§§&%‘“L The obt ai ned raw noodl es are

gel atini zed pyo1oRi TRe BAdiR6d OF tHROpicRENt MalettibhHad! Bidctvartaithat frd
boi ling process described in the present invention includes a

gel atini zi ngaproudess tinse fior fighid thg séediss cah bershohtengd bt soakirat then,
t he noodl es nmay be soaked or showered with flavors. [0022]
fried noodles, which are fried while floating naturally in the frying oil,
in the frying oil to further fry the noodles. In other words, this
10 production process preferably has a step of frying the noodles, which
are fried while floating naturally in the frying oil, by soaking them in
the frying oil.
[0014] The present invention also provides instant cup noodles in which
the fried noodles produced in this production process are accommodated
15 in a cup.
Advantageous Effects of Invention
[0015] The production process according to the present invention can
efficiently produce fried noodles of excellent quality that are
approximately 1 to 7 cm in length. The production process according
20 to the present invention can make the length of the noodles uniform and
improve the yield by causing little noodle pieces. The production
process according to the present invention can also produce noodles in
such a manner as to make uniform cut surfaces thereof and to prevent
surfaces of the noodles from swelling.

25 [0016] The instant cup noodles, in which the fried noodles produced in

the production process according to the present invention are



10Step of cutting the gelatinized noodles into noodl es of
approximately 1 to 7 cm (cutting step) The gel atini zed
noodl es are cut into noodles of approximately 1 to 7 cm The
conventional production processes fry | ong noodl es and then cut the
fried |l ong noodl es into noodl es of approximately 1 to 7 cm 15
However, the conventional processes cannot cut the noodles correctly,
and therefore cannot obtain the desired |ength and result in cutting
unpl anned | eagedramodatadeinna odp.eean thusas instant cupinoodiasethahonlytreedi el d
and generating small noodl e pieces (see the results of Conparative
exanpl e 1 i nhobwetartabsiedten.. Moreover, the conventional processes 20
often create._as ity.on the_cut ,surfaces of the noodles, as shown in
Fig. 1 (Corrpéﬁ’é&%%s WQFP@W‘%& Exanpl e 1), making the cut

surf aces of i nopel o9l LU 028 T BLSRETLESTROSHIEN

cutti nood i i t ween 25t he gelatinizing step and a
fryi ngﬁst ep. I ﬁgﬁﬁ?}%ﬁrﬁgﬁbfén cuts noodl es while the noodles still

retain the flexibifigly (NerstitomIGBERIHH 6f ahhérRi R@ﬂfﬁﬂ 8¥22hbédle o
easily cut the noodlfes into a desired Il ength wi thout scattering small
noodl e pi eceExahgiledtitti ng the noodl es. Accordingly, noodles with a
good yield can be produced. In addition, frying the noodl es after
cutting the noodl eigcah isba ghotogiapbr of cutgreuy fafcasodies t dveofdingotod| es
(see Fig. 2 %E)xarrpl e 1 of Test Exanple 1)). Thus, noodl es of good
appear ance a nipatetive esampleel rad i zed. [ 0024] The process for

cutti noodl es i nto npadl es .of approxjimately 1 o 7.cmis nqt
constied as bei ng™¥& rf t1&ce MHPtPEEDEOD saega@grbrqiﬁae?dlsﬁ CoFHRg: 9

i nst ant noodﬁesmﬁel atinized noodles in a suspended state are 10 cut
by a rotary A 8&‘a production line. This process can be applied

to the preseﬁesgmqwménag;&ﬁd&ﬁgance, t he nunber of cutting

operations per unit tine be increased by increasing the rotating
speed of the[O@I@errrMo@%eﬁfs 'ﬂ?rﬁﬁgleﬁ&rﬁﬂﬁ rtﬂebgfes%flt I piv@hdok Uktd N9
teeth, so that tHhHe noodles can be cut into approximately 1 to 7 cmin
length. 15 Thiesgileakserdinsftaut Howevapd ehould Betndteédrith@dtteo peasehi Ng
suspended noodl es using a rotary blade It goes w thout saying that a
proceks for cdovarition showdd st ba canstonédz anbeingdimied ito theoscopecnfitheseor

by using a rotary bl ade may al so be adopted. [0025] 20Step of frying
t he cut noodle@@bqfhmﬁnﬁ-ng oil by allowi ng the cut noodles to

naturally fl ?Sblé]hﬁgcl of (tﬁeUQJeSS %_ffar rlc)cr:]gssstto$%)roduction of fried noodles of

approximately 1 to 7 cm according to an embodiment of the present

invention is described hereinafter.
20 [0020]

Step of preparing raw noodles

Raw noodles are prepared as follows with a usual process.

Specifically, water and the like are added to and mixed with ingredients

such as flour and starch, to obtain dough, which is compounded/rolled

25 into a noodle band. The thickness of the noodle band is adjusted to a

predetermined thickness. The resultant noodle band is cut into raw



The noodl es that are cut into approximately 1 to 7 cmin length are
fried in frying oil while naturally floating therein. In other words,
the cut noodles are allowed to float on the surface of the frying
oil. 25This frying treatnent is referred to as "surface-frying
treatnment,” hereinafter. [0026] In frying steps of the conventional
processes for producing instant noodl es, the entire noodles are
forcibly immersed in frying oil. This frying treatnent is referred to
as "soak-fryhagdles.eat nent, " hereinafter. The soak-frying treatmnent
can be carried out by, for 5 exanple, storing the noodles in a
retai ner, p|HE¥Hd a lid on an upper part of the retainer, and
imrersing theg retainer .in the frying,oi ti.l. the qQil |evel reaches
an upper pargﬁﬁﬁgﬁhéa'“ INAAREAS AHRARESPIcut into
approximately 1 tom/ i N ngt h i Ly i tQ.
soak-flying treat ﬁg?ﬁ % ?4 ??‘l‘g 5’%&9% gﬁ %%i%‘ryﬁu%#;bgﬁgref%g% éjga%egt%e
10 resul tant I | chaj.s Br f | ; ;
appeafsgnce aRQH?&ei'x?ﬁI P éél\/glltl&t hﬂg Rghg%ﬁlgsﬁcg\r%t e% %ééo S?z(%n&iarsﬂ)?fé{l t ee
resul tant noggisest elvemBohoaefiRs Apelatifizig Wrosess IRGSE hBa@RE &fFantan
be sol ved by surface-frying the noodles that are cut into
appr oxi mat el W flertthe getatininati @)ghb . noddll€0hay Mheoaleel boshowgredhwith
surface-frying treatnment, the noodles nay or nay not be accommodat ed
in the retai flavorswhen t he noodl es are accommodated in the retainer,
it is not necessary to place a lid on the upper part of the retainer.
[0028] It is[M3]erred that a noodl e density per unit area in the
surfg&g of 0 the frying oil be | ow -n.gerfor"no t he
- s cutiing: thege 1 app

SUI’f fl‘yl Sd al@lITHZE0 BPOQGIE s’u-e-.n!e;e.a' ~ AL 1ng

to each ot hei an tegp t-rslg ﬁri e nodl s apart from one anot r.

[ 0029] Mbre 5 en surface-frying the noodl es using a
retainer, it is pr i i I : i, RQ.
Wth 25 espect to LepeR FIRdilal BLARnd AAG, BT (PhARIAREN 1
before frying)araa, ofTHer ddm@nfbhal Sroductibs pR6&IsSEA iy MoRE Ydlodled id
less than 1 0 g/cnR, or nore preferably 0.6 g/cnR. OF Course, the
noodl es t hat tldreceitheiffitd lemphoyikstivioyndodlies ¢f approrirhatelyt b te drenbe
thrown sequentially froma co_nvegor or the like into a fry tank.

[ 003015 The afbuwmevarf the oenventionhk psogeksasecdmpt myt theapndles dosreatly, 5
particularly limted but is rougthy 1 to.,2 mnutes. The tenperature

of the fryi ngndithereforp searehebtaiy theodesived: iepeth rnd msulit by sutiig ent

of the fried nopdlesg, s rou 2 to 6%, [0031] Wen frying,the
ool 5. w ¢ hPPETRS ERRtEaR bl rodlese. THeSB ISRt o e Migid he
noodles w th gyl ggr];ergtpnggr GhhdiR tn%o%lel%%%:etso(see the results of Comparative
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example 1 in Test Example 1). Moreover, the conventional processes
20 often create asperity on the cut surfaces of the noodles, as shown in Fig.

1 (Comparative example 1 of Test Example 1), making the cut surfaces

of the noodles non-uniform.

[0023] The present embodiment, on the other hand, adopts a

configuration in which the step of cutting noodles is provided between
25 the gelatinizing step and a frying step. This configuration cuts noodles

while the noodles still retain the flexibility thereof. Therefore, this



10 150C prior to the surface-frying treatnment is effective as well.
The amount of time for the surface-frying treatnment can be reduced by

showering the noodles with oil. For exanple, the surface-frying
treatnment is perforned by storing the noodles in the retainer,
placing a lid thereon, showering the noodles with oil, and then

pl acing the retainer 15in the frying oil. [0032] In place of the
surface-frying treatnent, the noodl es can be fried by constantly
appl yi ng oi | congetation| ¢anoeasély owtr dhe, nades intbat elesirgd hength exitheurit
descri bed above can be substjtuted with the cqonstant applicatjon of
oil for a pr&eRsteEing smaldaoadie pieces WORHE UG tqa‘moc{iﬁ%p Afcdmglng

o1, ”?ﬁld't he ff»S%H%S St 2 gopdr Al %al?ibt{{@éa%séf 'eir?ta%i@%: L tryPagté o)
oi I . oF .
surf ace- 1 ryi RGORFaanrbatis BEARTE pEheBEt hIBHR Ll Mirfaces ofthe anc

25t hens perforp - i tyr RN N

surfagje-f ryi ﬁgb @%gg%l%eﬁg’a? o@%%%&e‘?ﬁﬁgﬁﬁxg pl%%l)g]d g?ﬁ%]ﬁ?g,dles of
fol llowed by gbbe appaiiahéy/hilgicrimalumitio retfifedieep the fried nood es
apart from one anot her and shorten the anmount of time for frying the

noodl es. The [0 Thebrddese férotutting invddles intd npadies ofilapptokimately éd;
the fried noodl es can easily be kept apart from one another even when
t he soak-fryitmg crh is netcasstruddsapbeihgrimaited.ubfe theeovurge b préduction
surface-fryi n% treatnment as lgng as the surface-frying treatnent is
performed foPlgspewkinstert ypoadles, gelatinieednaedlestin asuspandest stefenaref or

th k-fryi t t i hl.y 30 t 1 nut 30
LSBT VLB LESALIEL hf Ul 20 Reconde, o one mau s gud S
170C. 10[ 0034 h it i ff.ecti f h k-fryi ng.
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er steps

embodi ment, Tsﬁé‘e@@?@ﬂe%teﬁ?rbl&% oy i@l@%@%@idg‘th\éq{drﬂé@ draatey %uﬁﬁigoﬂéeﬂf?
and after the cutting step. [0036] For exanple, it is preferred to

add a step okotthentHengoddies baw Beesutvintd apploxidatedy [1r @v e on lageaht |
prior to the cutting step, in order to 20 prevent the fried noodl es
f rom bondi ng The pemiesotthe rcuttiing sncodéest rempt demited tpecittingesiispynded

al l owi ng passage of a soak tank containing the bindi n% greventi on
agent to soaRopglesrtsing agotag hdade. orlt igpes Naihaut sgyingethaba greeesiten

o, oo g B GRL G B TR
blade may also be adopted.
[0025]
20 Step of frying the cut noodles in frying oil by allowing the cut noodles

to naturally float therein (surface-frying step)

The noodles that are cut into approximately 1 to 7 cm in length
are fried in frying oil while naturally floating therein. In other words,
the cut noodles are allowed to float on the surface of the frying oil.

25 This frying treatment is referred to as “surface-frying treatment,”

hereinafter.



25fi ber and gum arabic. This step may be perfornmed prior to or after
the gelatinizing step. It goes without saying that this step nmay be
performed after the cutting step and prior to the surface-frying
step. Treating the noodles with the binding prevention agent can
easily keep the fried noodles apart from one another w thout causing
elution of the starch fromthe noodles to bind the surfaces of the
noodl es to each other. 5Note that, when soaking or showering the
noodl es wi t h[0026]dni firying|stepsowf sihiss eoeantions! tivecessestipniprodycisgep,
t he bi ndi ng prevention agent m ght be added to the flayqring )

sol ution, andnshamt nasiessdhe eatiteaae lﬁﬁ@r%%%ﬁcﬁhlb’ﬂgﬁﬁfé@@éd{li%ﬂng oil.

t t t b ied out sinult ly. 037] oIt i ferred

Lo Shower {naRoGYEE WeaRRL o PG Pt 1 ReA-B0 i) RS

t d [ & h ti ' '

adaed to {ne Rsante oHIF oRlThaRe lubill SR pniRd e,
d “AoodF eS~88 A |
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treatment andfiherdthigt %dﬁh%_@f’s‘iﬂ?ﬂlé fRANEEM (HRRyRe 6RNntedhoull
simul taneously. 15 [00G38] It is also effective to |l et the noodl es
pass between|&vepataches anoupsrspdrtet nige didpr eWaterthe meddidsethniaeecut

t her ebetween, prior to the cutting step. As a result of such

treat nent, thetongmubeinataly Betopi/evmnire derfgthrare | dipgsitlygsubjesthidftoi thg. | n
other words, this treatnent has the effect of making it difficult for
the noodl es seaksénting riregimenbeswglling is odetpeted prethensirgeesosd| the

e, SRSy RO B et
' Bl |
o hone TR Bt i e A bR RS Bt 0

noodl es are I ' th [ (o)

Qonsi 1y por Ly RPEAES sl Rufitpflbe! e BrodeRl SIF tROSIVEL by
the time of t{ierassL the Nbo@let HBAL A8t ihfteapRoBstey URb Pem in
slightly bonded to éach other. In this case, a step of "applying shock
or pressure tlenghchunk of lightly bonded noodles to separate the
noodl es is added. The level of 5 binding sonewhat varies depending
on t hES noodl ¢002AsWhenoprdomeidgahe tshefaceeying ttcatment; the poddlps mpy
treatnent, but the binding can be rel eased by sinply applying gentle
physi cal sho®k may tié heoaegasemonpednisotiiccteteingr. aMaleacibgr aeades psm
each other as a result of releasing the binding thereof ar
coommodat eq ARORINAES 1t HE FRRISLTitdS Sib TGPORAEY 1 R dh o the
filled with HREEPBO kﬁ§h§XﬂgﬁkRg a conputer scale. [0040]

[0028] It is preferred that a noodle density per unit area in the surface of

20 the frying oil be low when performing the surface-frying treatment.
This can prevent the noodles from bonding to each other and keep the
fried noodles apart from one another.

[0029] More specifically, when surface-frying the noodles using a
retainer, it is preferred to use a retainer having a large opening. With

25 respect to a specific noodle density, “weight of noodles before

frying/area of frying oil level” is preferably equal to or less than 1.0



I nstant cup noodl es, created by storing the fried noodles of the
production process in a cup The fried noodles that are produced by

t he abovenenti oned 15 production process can be acconmmopdated in a
cup to obtain instant cup noodles. A product w thout soup can be
produced by adding strong flavors to the fried noodl es.

Al ternatively, soup may be added to the product. In addition to a
process for diregtly pouring soup into a cup, a process for storing a
smal | packag@/@n’,seumors préferably thdng/¢re”.adoptcedrse, 2ige Thedlesdhatnarg be
inthe formof liquid or, powder. If nepefsary, drie ingredient? may
be poured di CEELNY appreximpatelyub tor7 emsivalengiheunge torowyr jsequentially

i ngredi ents be added to IH%ZCUF. %89%%% The instant cup noodl es
can be recov ARENYEYPT HgthRdtkeBia? fHa Eon or by being cooked in a

qoes w1 hout 18G5 mEH bl P AR 8 P sBRFLBaT weSp BB M nd
neat 19 potptcihey hidited Theid AREANY 1940 hagdlosTho BobohRYe b De

recovered by “hot water and can be €at'en as a snhack.

[0042] Exanplgs fi9fing BR i@raggﬁdﬁirﬂa@lg oo @ F7(FeSCrTReAGNR! EGitbAY -
5The present invéntion should not be construed as being limted to

t hese exanpl ef'thd¢ GdtBhoddlests foxghhyt 2tdp%0i fference in I ength
distribution between fried noodles that are fried and then cut and

noodl es t hat [602!cWhepr ffigring athe ryoodjed ofititiadr womearperiod: ofxtmel @ 1
Process for cutting fried noodles into 3 cmin |ength (conventi onal
process for [proeksstippsheweringdhe moedlassyith oil of gaproxdmatelsr1 005Cate

i Uh 880 g oft SOPGUA G Lo S 8Fe-00anE Neatberts GBS Solgh, WHech
band vas cut A nbare Toj e SRRedindnBra et iy B waleaqly” °
| t ant : ' 11501 k AUt j
Corut i on was SPFOHEE Fae ReRRE Sl ol Rl dplel Y Sarfres YA 0

conveyor was tRiaB68Rdis\ hHARAY By Rortng il Ab6EEs Methe retBineATFIA&AE 4 N

the fry tank, and fried at 145C for one m nute and 30 seconds. After
t he noodl es &l theteorgdhotvbangehe adbodlee witipoilpend thien \pesting e fotaiaek

strai ght instant noodles were sent horizontally to the rotary bl ade

and clf into indlifrying edes of approximately 3 cm Fig. 1is a

phot ograph of an end portion of one of the resultant noodles, and

Fig. 3 [0032] In place of the surface-frying treatment, the noodles can be fried
by constantly applying oil thereto. In other words, the surface-frying
treatment described above can be substituted with the constant
application of oil for a predetermined amount of time.

20 [0033] Step of soaking the noodles, which are fried while naturally

floating in the frying oil, in the frying oil to further fry the noodles

(soak-frying step)

It is also effective to use a process for performing the
surface-frying treatment first for a predetermined period of time and
25 then performing the soak-frying treatment. Performing the

surface-frying treatment for a predetermined period of time, followed by



25i s a photograph of the entire noodles. [0045] Exanple 1

Process for cutting the noodles into noodles of 3 cmand then frying
the cut noodl es Saline water in an anmount of 2 g and water in
an amount of 340 g were added to and m xed with 900 g of flour and
100 g of starch, to 5 obtain dough, which was then conmpounded/roll ed
into a noodl e band of 1.00 mm Thi s noodl e band was cut into noodles
by using a 9th angle cutting blade. The resultant noodles were

brai sed at 1% k&g og treapment, ean kepythe hied sbadles rapsas g ewed t o

pass through the noodl es. The resultant nood| es were cut the rate
of 300 tines2pamek ¢ Shcrign 15 GBOHRNORBRY ST SBILE Ghe ngﬁgteéqu el y,

navi "o an ELém%?@%‘%&i%??Pf i 1 nBE g REn Ty ﬁ%ﬁeﬁ‘é&?ﬂ?&ﬂ}s&&r@%ﬁ%}”f orn
accommotiat ed T BN b et SO TRE SRSl HERA 8 SR ATRRCS
ot “souked | BTG OB e AR gRes e fy e Sed 405,

frying the noged asthd Berfhdd-adimoadh@sentas pefrmeddof bpprdxiRatedy aioner .
The noodl es were partially bonded to each other. Therefore, gentle

shock was appbilédsédoeidst o The amndeit bD tsepdontiee sbsk-fryisg treandbetsis
Fig. 2 is a photograph of an end portion of one of 20the fried
noodl es, andr&ughly80 secanghtn oge aphutsfand20 eendnds. ndbeitempefadaus)f
Lengths of the cut noodl es obtained in Conparative exanple 1 and
Exanpl e 1 ar éhehping o1 isappreximaelo429°G fl(anEV@Q-] 25  Conparative

exanp|e 1 Ouphiog gller . frying Bxamle 1 Erving afterccutling Length

subsequent to the surface-frying treatment in order to keep the fried
noodles apart from one another and shorten the amount of time for
frying.
[0035]

15 Other steps

In the present.embodiment, the noodles can be treated in various

manners prior to and after the cutting step.
[0036] For example, it is preferred to add a step of treating the noodles
with a binding prevention agent, prior to the cutting step, in order to

20 prevent the fried noodles from bonding to each other. This treatment
can be performed by allowing passage of a soak tank containing the
binding prevention agent to soak the noodles therein or by showering
the noodles with solution containing the binding prevention agént.
Specific examples of the binding prevention agent include soy dietary

25 fiber and gum arabic. This step may be performed prior to or after the

gelatinizing step. It goes without saying that this step may be

10



Weight ratio (%9 Wight ratio (%9 1 cmor less 8.3 0.6 1 to 2 cm17.8
8 2to4 cm63 84.1 4 cmor longer 10.8 7.3 Total 100 100 [0048] As
Is clear fromthe results shown in Table 1, conpared to the process
for frying the noodl es and then cutting the noodl es, the process

performed after the cutting step and prior to the surface-frying step.
Treating the noodles with the binding prevention agent can easily keep
the fried noodles apart from one another without causing elution of the
starch from the noodles to bind the surfaces of the noodles to each other.
5 Note that, when soaking or showering the noodles with flavoring
solution subsequent to the gelatinizing step, the binding prevention
agent might be added to the flavoring solution, and a flavoring treatment
and a binding prevention treatment may be carried out simultaneously.
[0037] It is preferred to shower the noodles with water or oil after the
10 gelatinizing step and prior to the cutting step. In this manner, weight
can be added to the noodles, and the noodles obtained in the cutting step
can be prevented from scattering. Note that the binding prevention
agent may be added to the water, and a scattering prevention treatment
and the binding prevention treatment may be carried out simultaneously.
15 [0038] 1t is also effective to let the noodles pass between a pair of
rollers having a predetermined clearance therebetween, prior to the
cutting step. As a result of such treatment, the noodles can be
prevented from flapping or shifting. In other words, this treatment has
the effect of making it difficult for the noodles to scatter when being cut,
20 while preventing noodle strips from being misalign with one another.
[0039]
Step after frying

After the treatment for frying the noodles, the noodles are pulled
out of the frying oil. In a case where the noodles are kept apart from
25 one another, the oil is drained from the noodles, and then the noodles

are accommodated in a cup or the like. When the noodle density per

11



for cutting the noodles and then frying the noodl es can obtain fried
5 noodl es of a desired I ength. When cutting the noodles after frying
t he noodl es, the noodles are often damaged and nost of the noodl es
produced were | onger or shorter than 3 cm which was the desired

|l ength. In other words, in ternms of the yield as a purpose of
obt ai ning i nstant noodl es of a desired |ength, the process for frying
the noodl es 10after cutting the noodl es denpbnstrated excel |l ent

ef fects. [00ougit Featinethe awrface of she fryimg pilgs. highaatdthe tims 108 thee

naper ity on” FHAGLRY s FERRAE, e neptlepGRanbie LRBHRORIaAns e Ry i ng
Sur T ace of ¢ AEIcEut [ BHR GRS FIaR Of[BRUNE/ POCk SERIRRTE 5 Abdnkitg
Vari ous. pr octigbtl Brufed bl ol espBRE S noR RSy Bled Y FRESAAE
were by oduce et SPFSIRA arted eblnlFt @B W foblle NG RN, i 1
Exanpl e 1 washeCaifel Sthe Whirfabéiftyih s ereataeht utviHeehitding eHrobSrelBaded

| ength. Approximately 95 g of t'he cut noodl es was acconmodated in a
retai ner thabyissmpheapplying gaetlaphydiealawheckies thé heddies. EXasmioedles and
showered with oil prior to being fried. Various other fry conditions
were al so tethasdire Repamated frwas eackedther ashe resylt of relehsing the [WH0daR | n

the next table, showering with oil prior to_frying nmeans that a
shower of l48Ereelatgpcepmmedated ina ¢Hp Qift{'lQ ligecc T%@ C&pmmiaa likes o

upper, part of t retainer i iately before being fried. The
surf ack-fryi L?Sfﬁfeéa‘f" eprg%(ﬂlgggy)}}s £ e Iséépern such a manner
that 1 cm of g(gfo]upper part of the retainer is not soaked in the
frying oil (£ 8715 to 149C). The soak-frying treatnment neans frying
the noodl es yhid& hay E&%ofﬂé?i LH?QQc(edegt sfbfrigf%l:%hé eﬁ?éd“%fooﬁ[@@%%e%g

bel ow the fr to
149C) . An oi lhrp@tiodthrbeeatifendugreans that a shower of 210 cc frying
oil (148 to I49C) 1s applired from above the retainer. 20[0053] The
noodl es were fri edThetfiriedt heodlek ghtt afe tpredueslibyatie faboesmetieteel
reached 60 g. Table 2 bel ow shows the results of the tests perforned
by cohbi ni ng predudicn progessgcancbéedeomfr@eiatyd @5a cfiff b lobtad) instant cup

noodles. A product without soup can be produced by adding strong
flavors to the fried noodles. Alternatively, soup may be added to the
product. In addition to a process for directly pouring soup into a cup, a
process for storing a small package of soup in the cup may be adopted.
20 The soup may be in the form of liquid or powder. If necessary, dried
ingredients may be poured directly into the cup or a small package of
dried ingredients may be added to the cup.
[0041] The instant cup noodles can be recovered by pouring hot water
thereon or by being cooked in a microwave. As a result, the instant
25 cup noodles can be eaten. It goes without saying that the instant cup

noodles can be recovered by heat in a pot or the like. The instant cup

12



Exanpl e 2 Exanple 3 Exanple 4 Exanple 5 Exanple 6 Showeri ngoil before
frying Absent Present Frying stepl(lmn after start of frying)
Surface-frying treatnment Frying step 2 (1mm Surface- frying

noodles do not have to be recovered by hot water and can be eaten as a
snack.
[Examples]
[0042] Examples of the present invention are described hereinafter.
5 The present invention should not be construed as being limited to these
examples.
[0043] [Test Example 1] Difference in length distribution between fried
noodles that are fried and then cut and noodles that are cut prior to
frying
10 [0044] Comparative example 1
Process for cutting fried noodles into 3 cm in length
(conventional process for production of fried noodles)
Saline water in an amount of 2 g and water in an amount of 340
g were added to and mixed with 900 g of flour and 100 g of starch, to
15 obtain dough, which was then compounded/rolled into a noodle band of
1.00 mm. This noodle band was cut into noodles by using a 9th angle
cutting blade. The resultant noodles were braised at 150 kg/hr for 2
minutes. Flavoring solution was allowed to pass through the noodles.
The noodles on a conveyor was pinched from above by a stainless net,
20 immersed in the fry tank, and fried at 145°C for one minute and 30
seconds. After the noodles were fried, the net at the top was removed.
The fried, straight instant noodles were sent horizontally to the rotary
blade and cut into noodle pieces of approximately 3 cm. Fig. 1 isa
photograph of an end portion of one of the resultant noodles, and Fig. 3
25 is a photograph of the entire noodles.
[0045] Example 1

13



treatment Soak- frying treatnment Surface- frying treatment G-
pouring treatment Soak- frying treatnent after start of frying to end
of frying) Total amount of tinme for frying

Process for cutting the noodles into noodles of 3 cm and then
frying the cut noodles
Saline water in an amount of 2 g and water in an amount of 340
g were added to and mixed with 900 g of flour and 100 g of starch, to
5 obtain dough, which was then compounded/rolled into a noodle band of
1.00 mm. This noodle band was cut into noodles by using a 9th angle
cutting blade. The resultant noodles were braised at 150 kg/hr for 2
minutes. Flavoring solution was allowed to pass through the noodles.
The resultant noodles were cut at the rate of 300 times per minute to
10 obtain noodles of 3 cm. Subsequently, approximately 95 g of the cut
noodles was accommodated in a retainer having an opening diameter of
12 cm, a height of 4.5 cm, and a bottom diameter of 11 cm. The frying
treatment was performed on the noodles accommodated in the container
at 150°C for one minute and 30 seconds in such a manner that 1 cm of
15 an upper part of the retainer was not soaked in frying oil. Palm oil was
used as the frying oil. After frying the noodles, the fried noodles were
removed from the retainer. The noodles were partially bonded to each
other. Therefore, gentle shock was applied thereto in order to separate
the fried noodles. Fig. 2 is a photograph of an end portion of one of
20 the fried noodles, and Fig. 4 is a photograph of the entire noodles.
[0046] Lengths of the cut noodles obtained in Comparative example 1
and Example 1 are shown in Table 1.
[0047]
[Table 1]
25
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135 seconds 115 seconds 125 seconds 100 seconds 100 seconds Wi ght of
resultant fried noodles 60 g [0055] As is clear fromthe conparison
bet ween Exanple 2 and Exanple 4, the anmount of tine for frying the
noodl es was reduced as a 5result of the treatnment for showering the
noodles with the oil prior to frying. [00561 As is clear fromthe
conpari son between Exanple 2 and Exanple 3, Exanple 3 in which the
treatnment was switched to the soak-frying treatnent was able to
shorten the anmount of time for frying

Comparative example 1 Example 1
Cutting after frying Frying after cutting
Length of noodles Weight ratio (%) Weight ratio (%)
1 cm or less 8.3 0.6
1to2cm 17.8 8
2t04 cm 63 84.1
4 cm or longer 10.8 7.3
Total 100 100

[0048] As is clear from the results shown in Table 1, compared to the
process for frying the noodles and then cutting the noodles, the process
for cutting the noodles and then frying the noodles can obtain fried
5 noodles of a desired length. When cutting the noodles after frying the
noodles, the noodles are often damaged and most of the noodles
produced were longer or shorter than 3 cm, which was the desired
length. In other words, in terms of the yield as a purpose of obtaining
instant noodles of a desired length, the process for frying the noodles
10 after cutting the noodles demonstrated excellent effects.
[0049] Further, as is clear from Figs. 1 and 2, while the method for
cutting the noodles after frying the noodles generated asperity on the
surface of the cut end portion, the method for frying the noodles after
cutting the noodles resulted in achieving a uniform surface of the cut
15 end portion.
[0050] [Test Example 2] Reducing the amount of time for frying the

noodles, based on fry conditions

15



10t he noodl es nore than Exanple 2 in which only the surface-frying
treatment was perforned. [0057] As is clear fromthe results of
Exanpl e 5 and Exanple 6, the anount of tinme for frying was further
shortened by conmbining the showering with oil before frying and the
oi l -pouring treatnment or the soak-frying treatnment after the
surface-frying treatnment. [0058] [Test Exanple 3] Effects of soak
sol ution added with the binding prevention agent 5Effects of soaking
the noodl es in soa¥ars@isuprosessemividrai fegtadhenboredgr ntp pressigaicomargent
wer e exam ned, _ [[0059]. Exanples 7 tg .11 The sane process as the
one descri be8fiGentdaripEdrentingst eandifigds-out until the noodl es were

T IR B 10
'he rate of 300 t Tt pebti? stk Hrocl L FE RAAF . TP S4fE piods ot
Appr oxg mat el y, I8n g qREcrit ﬁqux ﬁ%egéyﬁgﬁﬁqggﬂn%{lgﬁe 'n'Boglgrs%&‘ener

that i's the sane size as the one 1 an

subj ected tocihgithry cAYIA 1 BN pprodintiteli095 QNef fhd blindbdlesd Yyas

seconds in such a manner that 1 cmof an upper part of the retainer
was not soakeadcommiodyieagingd tetaial thapiis theasanus sideas thtrené dgsarbedi in.
Subsequent to the frying treatnent, the retainer was fl i\Pp_ed i n order
to renove thE&xnipde lpandl showeTed vdilf bdrpmeretd beingefriedv elVasioubiotlagmg
(the 20 state in which the fried noodles split apartz1 of .t he, noodl es
acconmodat ed fiyncanditiprs werrsalsodested:anP dlay ofloyasausediagdhe Siyingelle each

of 1D bi nai 100 BRI SR SRR B NoPEOF PO BRIy
DL o B eP A By st e o0, baseih e 15 Ve Olbeiel Lgsye
bel ow shows tger ﬁ%g%%]tﬁf%egﬁgeg;im&a&é@t bYFRE! Beifig! Fiedds TREd
surface-frying treatment means frying the noodles in such a manner that
1 cm of the upper part of the retainer is not soaked in the frying oil (148
15 to 149°C). The soak-frying treatment means frying the noodles while
having the upper part of the retainer immersed below the frying oil level
(the temperature of the frying oil: 148 to 149°C). An oil-pouring
treatment means that a shower of 210 cc frying oil (148 to 149°C) is
applied from above the retainer.
20 [0053] The noodles were fried until the weight of the resultant fried
noodle reached 60 g. Table 2 below shows the results of the tests
performed by combining various frying methods.

[0054]

25
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M xture (g) Exanple 1 Exanple 7 Exanple 8 Exanple 9 Exanple 10

Exanple 11 Salt O

10

10 0 10 0 O

[Table 2]

Example | Example | Example | Example | Example

2 3 4 5 6
Showering oil before
Absent Present
frying
Frying step 1 (1 min
Surface-frying treatment
after start of frying)
Frying step 2 (1 min | Surface- Soak- Surface- Oil- Soak-
after start of frying to frying frying frying pouring frying
end of frying) treatment | treatment | treatment | ftreatment | treatment
Total amount of time for 135 115 125 100 100
frying seconds seconds seconds seconds seconds
Weight of resultant fried
60g

noodles

[0055] As is clear from the

comparison between Example 2 and

Example 4, the amount of time for frying the noodles was reduced as a

result of the treatment for showering the noodles with the oil prior to

frying.

[0056] As is clear from the comparison between Example 2 and

Example 3, Example 3 in which the treatment was switched to the

soak-frying treatment was able to shorten the amount of time for frying

the noodles more than Example 2 in which only the surface-frying

treatment was performed.

[0057] As is clear from the results of Example 5 and Example 6, the

amount of time for frying was further shortened by combining the
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Soy dietary fiber 0 0 1 1 0 Gumarabic 00 005 Emulsifier 000O

showering with oil before frying and the oil-pouring treatment or the
soak-frying treatment after the surface-frying treatment.
[0058] [Test Example 3] Effects of soak solution added with the binding
prévention agent
5 Effects of soaking the noodles in soak solution containing the
binding prevention agent were examined.
[0059] Examples 7 to 11
The same process as the one described in Example 1 was carried
out until the noodles were braised. The braised noodles were let pass
10 through flavoring solution added with various binding prevention agents
shown in the next table and showered with water. The resultant
noodles were cut at the rate of 300 times per minute to obtain noodles of
3 cm. Approximately 95 g of the cut noodles was accommodated in a
retainer that is the same size as the one described in Example 1 and
15 subjected to the frying treatment at 150°C for one minute and 30
seconds in such a manner that 1 cm of an upper part of the retainer was
not soaked in frying oil. Palm oil was used as the frying oil.
Subsequent to the frying treatment, the retainer was flipped in order to
remove the fried noodles. The difference in the level of binding (the
20 state in which the fried noodles split apart) of the noodles
accommodated in the retainer was examined for a situation where each
of the binding prevention agents was used and a situation where none of
the binding prevention agents was used. Note that the levels of
binding of the noodles were evaluated based on the weight ratios of the
25 split fried noodles that are gently placed in the cup. Table 3 below

shows the results. Sucrose glycerin fatty acid ester was used as an

18



0 5 Water 1000 990 999 989 995 995 Total 1000 1000 1000 1000 1000

1000 Weight ratio of split noodl es 28% 18% 64%
emulsifier.
[0060]
[Table 3]
Mixture | Example | Example | Example | Example | Example | Example
® 1 7 8 9 10 1
Salt 0 10 0 10 0 0
Soy
dietary 0 0 1 1 0 0
fiber
Gum
0 0 0 0 5 0
arabic
Emulsifier 0 0 0 0 0 5
Water 1000 990 999 989 995 995
Total 1000 1000 1000 1000 1000 1000
Weight
ratio of
28% 18% 64% 39% 85% 48%
split
noodles
[0061] As is clear from the results shown in Table 3, it was found that
5 the use of soy dietary fiber or gum arabic was able to encourage the split

10

state of the fried noodles.

[0062] [Test Example 4] Examining the degrees of separation and the

degrees of swelling of the fried noodles based on the difference among

the frying treatments

The braised noodles that are cut into 3 cm in length were
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39% 85% 48% [0061] As is clear fromthe results shown in Table 3,
it was found that 5the use of soy dietary fiber or gum arabi c was
able to encourage the split state of the fried noodles. [0062] [Test
Exanpl e 4] Exam ning the degrees of separation and the degrees of
swelling of the fried noodl es based on the difference anong the
frying treatments 10The brai sed noodles that are cut into 3 cmin

| ength were accommodated in the retainer. This test had exam ned the
i npacts of chepgasadatechin the rpiainer. t Haisrtestdadeexaminedrths pmpactsoott he

| evel of the frying, oil used for frying the noodles, on the degrees

of separatio f I :
r?ilé%Pst Hb%?eglﬁkgg% o thenkataingg Vath respert te dhederenl cf the

5[ 0063] Conparative, ex le.2 a Exanpl es to 14 Noadl es were

ot oduced as THRE R 536 Tordiiaahe mbodirsann e Befoss oTarpbdonrndy an

anount of 34 .0 i 900 g of flour and 100 g

of starch, tgh%g%%{eﬁs ggg‘gjgl,ﬁn%memlﬁééggﬂgﬁfe onmpounded/rolled into a

noodl| e5 band I ﬁﬂ}g]l? Uf4 I nto noodl es by
usi ng ?31 9th iﬁ%@ogﬁﬁﬁaﬁ%ﬁ’ge %eaﬁgﬁ?%g}ﬁgalﬁzo%dves wer e brai sed
at 150 kg/hr for 2NGollseverenhrddacedds F6lloikE.0NSHlase RlakedViBithrl SmBASS

t hrough the braised noodl es for 10 seconds. Followed by a rinse with
shower wat er ,ofthg andswhitegrih anomdbest y&340 guivert addeel toadrel ofix&DOith nes
per mnute to obtain noodles of 3 cm The 15 noodles in an anmount of
100 g were al9¥9npodafledr and dddhgaif stexchn te mbtaint deughs weliich was daver
havi ng an opening of 13 cmw de, 14 cmlong, and 5 cm_deep, and a

br eat habl e | ic@mgroundedaahied datela ngodle hamd ofet.80 mam. walhis moodle band
upper,part of the retainer. The retainer with the noodles was thrown
"ho Hhe f ryives GHitmPPaIes RITRG 2B HEIGFRDE P3G nEbe SeuitdR:

w th respect t e frying oil | o, f Ll . 160C
for one m nuf‘é’%gﬁ]‘% %’8{:%/@5%%]5 .at ‘}ﬁéq%g@} agrsarrglm)@g%mg?@g?ﬁbggmﬂgbo es
were fried. r e fly i tile i

noodl es. Theuc)%sn |{c)i%%érz:lsr[%f tse_h?ref1 ﬂrlllgogfée}l'gédan o?ﬁéégog(grgrlreaessje%d |
swel | ing of tF'tﬁlo'iﬁéE?byVﬁrrﬁls%Xﬁﬁh RREwer MaR6de rbhaitdRoRdRA! Wi¥eTHOUE
the results of these tests. In the table, "the height of the retainer
with respect the tate ofed@) tified her fnitiug toi bbtain mdodhdsesf BhenposTlé on
(cm of an upper end portion of the retainer with respect to the

| evel 16f t he rfoogdilesgiroah anheuntt die 100 @ivese wecemirddatkd Foeachof aaven
when this value is +1 cm _the upper end portign of the retainer is 1

cm hi gher t h&PmpaEtmenis| ofog retednerr §aiae @i opaing £fel¥ e mygde, 14 cm
treatnment).

long, and 5 cm deep, and a breathable lid of the same quality as the

retainer was put on an upper part of the retainer. The retainer with the

noodles was thrown into the frying oil. While changing the height of

20 the retainer with respect to the frying oil level, the noodles were fried at
160°C for one minute and 30 seconds. The lid was removed after the
noodles were fried. The retainer was flipped in order to remove the
fried noodles. The conditions of the fried noodles and the degrees of
swelling of the same were examined.

25 [0064] The table below shows the results of these tests. In the table,

“the height of the retainer with respect to the level of the frying oil”

20



5 When this value is -2 cm the upper end portion of the retainer
2 cmbelow the level of the frying oil (soak-frying treatnment). Note
i n Exanple 14 that the noodles were fried at +1 for the first 30

seconds (surface-frying treatnent),

at -2 by soaking the retainer for the subsequent 60 seconds
(soak-frying 10treatnment). The results are shown in-Table 4 bel ow.

[ 0065]

[ Tabl e 4] Conparative exanple 2 Exanple 12 Exanpl e 13 Exa

i's

and then the noodles were fried

npl e

14 The hei ghinditateséhe pesitinnrcmtd aneuprastendopetion of/ie retainerewithyi ng
oil -2cm+1l cm+3 cm+1 cm=--> -2 CI\/I,Por}ldit'honsof t he nogdl es _Cl unpy
ng oil w. r

Al nost spl i t TesPRght the level of the fryi

10

15

ied. Fo

instance, when this value is +1 cm, the upper end portion of the retainer

en the noodles were
is 1 cm higher than the level of the frying oil (surface-frying treatment).
When this value is -2 cm, the upper end portion of the retainer is 2 cm
below the level of the frying oil (soak-frying treatment). Note in
Example 14 that the noodles were fried at +1 for the first 30 seconds
(surface-frying treatment), and then the noodles were fried at -2 by
soaking the retainer for the subsequent 60 seconds (soak-frying

treatment). The results are shown in Table 4 below.

[0065]
[Table 4]
Comparative | Example 12 | Example 13 | Example 14
| example 2
The height of
the retainer
. +l cm — -2
with respectto | -2 cm +1cm +3 cm
the level of the cm
frying oil
Slightly
ti:nj;z:s of Clumpy Almost split ;1;2: Oa; :i: Almost split
retainer
Degree of
swelling of the M@y swollen Few‘ swollen Few. swollen Few. swollen
noodles portions portions portions portions

[0066] As is clear from the results shown in Table 4, the fried noodles
became clumpy in Comparative example 2 in which the noodles were
subjected to the soak-frying treatment without going through the

surface-frying treatment. Therefore, the noodles resulted in having
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clunpy at the bottom of the retainer Al nost split Degree of swelling
of the noodl es Many swol |l en portions Fewswol | en portions Fewswol | en
~portions Fewswol |l en portions [0066] As is clear fromthe results
shown in Table 4, the fried noodl es became clunpy in
Conparative exanple 2 in which the noodl es were 15subjected to the
soak-frying treatnment w thout going through the surface-frying
treatnment. Therefore, the noodles resulted in_havin many swol | en
portions. Onmamy cwellenhpestions wk¥n fidanetherahandbjibcvangiound Hemidl es
to the surfacefryln treat. ment was le.to kee the fri dl

e‘% ﬂﬁegs 12

apgrt ;romo Fiang e paedlge e the suntace %ggﬁ TRt BEs 2
and 13 g{)vgﬁn?q) s found.that, eve n the SO r YN

S B8 he” phe ARG AOS oottty smarRH
Tononn, bl SRl o A it
swol | en port onsosﬂ(sy 4?20 g:l_ "T)lvsl\%%g process or produétion of
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another and had few swollen portions (Example 14).
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7 cm conprising: a step of preparing raw noodl es; 5a step of

gel atini zing the raw noodl es; a step of cutting the gelatinized
raw noodl es into noodles having a length of 1 to 7 cm and

frying the cut noodles by allowing the sane to naturally float in
frying oil. 102. The process for production of fried noodl es according
to claim1, further conprising a step of frying the noodles, which
are fried while floating naturally in the frying oil, by soaking the
same in the frying oil. 3. Instant ElpARM&l es, in which the fried

nood!es. Profced Ry, bhe, b oceca,Lon B adiel ot U Ll LR

7 cm, comprising:

a step of preparing raw noodles;

5 a step of gelatinizing the raw noodles;

a step of cutting the gelatinized raw noodles into noodles having
a length of 1 to 7 cm; and

frying the cut noodles by allowing the same to naturally float in
frying oil.

10 2. The process for production of fried noodles according to claim 1,
further comprising a step of frying the noodles, which are fried while
floating naturally in the frying oil, by soaking the same in the frying oil.
3. Instant cup noodles, in which the fried noodles, produced by the
process for production of fried noodles according to claim 1 or 2, are

15 accommodated in a cup.
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