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(57) Abstract: A method for producing instant noodles which have good reconstitution properties, can be reconstituted merely by
adding hot water thereto, even though the noodles are thicker than ever before, and have a good taste and good texture. The
method comprises preparing fresh noodle strips having a multilayered structure consisting of three or more layers, blowing super-
heated steam to the fresh noodle strips, gelatinizing the noodle strips to which the superheated steam has been blown, and then
drying the gelatinized noodle strips to give instant noodles. It is preferred that, after blowing the superheated steam, water as a lig-
uid is supplied to the noodle strips and then the noodle strips are further heated with superheated steam and/or saturated steam to
thereby gelatinize the same.
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