[DESCRIPTION] [Title of Invention] Bunchy Fresh Noodles Used as Instant Noodles [Technical
Field] [0001] The present invention relates to a bundle of fresh noodles which is used as instant
noodles and is produced such that in a case where the instant noodles using the fresh noodles as their
ingredients are cooked with hot water, each of noodfe strings does not form a wave shape. The
present invention also relates to a method for producing instant noodles produced such that in a case
where the instagtraediesate cooked with hot water, each of noodle strings does not form a wave
shape. [Background Art] [0002] A common method for producing noodles basically includes the
steps of: mixiig-aed kifeadingnoadkelingredients, such as flour and starch, to forma noodle dough;
rolling out the noodle dough to form a noodle belt having a predetermined thickness; and cutting the
noodle belt with a risoeiehstrifigesittintrdetdessinits v shobuietarigdleadd daving a predetermined
thickness to produce fresh noodle strings. Then, the fresh noodle strings are subjected to a necessary
process stdp: 2eeRBSH c g Blocess or a steam-boiling process, depending on the form of an end

product, suggoaoslfgesh noodles, dried noodles, steamed noodles, or instant noodles. 2

The present invention relates Lo a bundle of fresh noodles
which 1s used as instant noodles and is produced such that in
a case where the instant noodles using the fresh ncodles as their
ingredients are coocked with hot water, each of noodle strings
does not form a wave shape. The present invention also relates
to a method for producing instant nocodles produced such that in
a case where the instant nocdles are cooked with hot water, each
of noodle strings does not form a wave shape.

[Rackground Art]
[0002]

A common method for producing noodles basically includes
the steps of: mixing and kneading ncodle ingredients, such as
flour and starch, to form a noodle dough; rolling out the noodle
dough to form a ncodle belt having a predetermined thickness;
and cutting the ncoodle belt with a noodle string cutting device
into linear noodle strings each having a predetermined thickness
to produce fresh noodle strings. Then, the fresh noodle strings
are subjected tce a necessary process step, such as a cutting
process or a steam—boiling process, depending on the form of an
end product, such as fresh noodles, dried noodles, steamed

ncodles, or instant noodles.



In the case of the steamed noodles and the instant noodles, the steam-boiling process almost always
needs to be carried out after cutting the noodle dough into the noodle strings. The noodle string cutting
device and a steam-boiling device are arranged with a noodle string conveyor interposed
therebetween, so that these steps are consecutivelyzcarried out. Thus, the conveyance of the noodles
is automated. [0003] The noodle string cutting device used for conventional instant noodles
produces desired beatneodias asdellomes s painaticuttingi kladerlisnare provided herdzanially or
provided so as to be suitably inclined with respect to each other; guide tubes are provided just under
the cutting blaslestollsselasitd iextepd ita vertidal direciom oy £0 ednclined backaardly avith: tespect to
a proceeding direction of the noodle string conveyor; the cut noodle strings are caused to slightly get
stuck in thezgigle tabestorbse Bert; and theshaht habdienstings araGuldde tostheldonveyof disposed
under the guide tubes; and the noodle strings each having a bent shape (wave shape) are moved to
the steam-Boififg Bevice (Seé PatbhtBEcHREMCEfoP BRamplel.e 2 KRR kho#n9s ¥ Hobdfershape

forming device configured such that the cut noodle strings are, swung by a roller (tupular body), and
the noodled CEATRBAGLT AFtFAFy sinie SHAte aTE e bR EiRey b (e RABR pocument

2).[0004] 3andedugs costs. such.as 2 and cost, (L1 ea ta edce & manufactying ing gs short
re

as possible an uce an installation space. Here, since the noodle strings are caused to slightly get
stuck in the-guide fubgs.to.gachform the wave shape as,abovg, the noodle strings are densely

stacked on the conveyor. Therefore, a physical length of the manufacturing line can be shortened. In
this case, the gutspeed of the noodle string coming out from the cutting blade is lower than the speed
of the conveyor. In recent years, consumer preferences are becoming diversified, and there is an
increasing demandrfoe instant heodles:that areisoicalled< straightseat|€sy whosewoodie strings are
less wavy and substantially linear. Known examples of a method for producing straight noodle strings
having no wavé shipes afe & netodfor sl thedpead of thiddsriveyol o e ridseatdthieccut
speed of the noodle string coming out from the cutting blade and a method for cutting the noodle
strings hanging om-the EuUtiRG bisde ™ & Verfcaly Ward: diréttivh P maviRy téStoddle strings
to the nethgeEb[ggaélggt%%hg??tnegﬁ I:E‘I%ee@tnlélgegh respect to each other; guide tubes

are provided just under the cutting blade rolls so as to extend

in a vertical directionor to be inclined backwardly with respect

to a proceeding direction of the noodle string conveyoxr; the cut

noodle strings are caused to slightly get stuck in the guide tubes

to be bent; and the bent noodle strings are guided to the conveyor

disposed under the guide tubes; and the noodle strings each

having a bent shape (wave shape) are moved to the steam-boiling

device {see Patent Document 1 for exampie).

Alsc known is a nocdle shape forming device configured such

that the cut noodle strings are swung by a reller (tubular body),

and the nocdles each having an arbitrary wave shape are mounted

on the conveyor (see Patent Document 2).

[0004]

In order to industrially mass-produce the instant noodlies



[0005] Patent Document 1: Japanese Examined Utility Model Application Publication No. 4-38714
Patent Document 2: Japanese Examined Patent Application Publication No. 36-24040 4 [Summary of
Invention] [Technical Problem] [0006] Among the above-described conventional methods for
causing the noodle strings to be a substantially straight noodles, the method for setting the speed of
the conveyor to be close to the cut speed of the noodle string requires a long manufacturing line in

light of massprogdugtion. As,atesult the insiallation,spacesincreasess Moregyer; i ageardange with
the method for cutting the noodle strings hanging from the cutting blade in the vertically downward
direction, sphsequent procegses,isuch assgelatinization,oeqemaseomplexs {007 educe an
installation space. Here, since the ncoodle strings are caused
to slightly get stuck in the guide tubes to each form the wave
shape as above, the noodle strings are densely stacked on the
conveyor. Therefore, a physical length of the manufacturing
line can be shortened. In this case, the cut speed of the nocdle
string coming out from the cutting blade is lower than the speed
of the convevor. In recent years, consumer preferences are
becoming diversified, and there is an increasing demand for
instant noodles that are so-called "stralght noodles" whose
noodle strings are less wavy and substantially linear. Known
examples of a method for producing straight nceodle strings having
no wave shapes are a method for setting the speed of the conveyor
to be close to the cut speed of the noodle string coming out from
the cutting blade and a method for cutting the noodle strings
hanging from the cuttingblade ina vertically downward direction
and moving the noodle strings to the next step.
[Citation List]
[Patent Literature]
[C005]
Patent Document 1: Japanese Examined Utility DMoedel
Application Publication No. 4-38714

Patent Document 2: Japanese Examined Patent Application

Publication No. 36-240G40



Moreover, the noodle shape forming device of Patent Document 2 is a device configured to form the
shapes of the noodles such that the noodles can be entirely and easily heated and is not a device
configured to straighten the noodle strings in the mass production. [0008] An object of the present
invention is to provide a method for producing instarft noodles which become less-wavy, straight
noodles when the instant noodles are cooked with boiling water, while maintaining an existing
manufacturing.ling as Mieh BssRassiie, jAnother object of the present invention is to provide a bundle
of fresh noodles useful as ingredient noodles of the instant noodles without using any special additive.
5[0009] [Tadhe ielewinrgexnlangtion, the "straight noodles" denote noodles whose noodle strings
cooked with boiling water (noodle strings ready to be eaten) are less wavy and substantially straight in
a case wheté v hoodle strings are picked up with chopsticks, a fork, or the like. [Solution to Problem]
[0010] The present inventors have studied a method for producing the straight noodles while
maintaining a conv&fiigifal lifis fength @8anaer &8 Possibles M BRick 16 Dfilize Bf BRREAg instant
noodle manufacturin%line without changing the line as much as possible, the present inventors have

focused atteAtisr BA & NelHouToF physically puliG the St Adddi¥ Strings e 5trarsiien e

noodle strings. However, in the case.of the. wavy noodle strings prepared from the nopdle dough by
the conven |or(?af‘1§\% Séngorﬁe%egcd? leggn%h t%e\ér/ﬁ)é}aoe eS rir%%s% ar%)ﬁ%?ééo aﬁ‘t%crothgeegg?gﬁﬁi%a ion of a

steaming step.(stgan:pailing step),dhewaves are sitang. Largfare, no, matier now, the supsgquent
steps are adjusted, it is difficult to produce the instant'hoodles which become the straight noodles after
the instant nogdles,are ceeked WithsRopWatBiction. As a result, the installation
space increases. Moreover, in accordance with the method for
cutting the noodle strings hanging from the cutting blade in the
vertically downward direction, subseguent processes, such as
gelatinization, become complex.
f0007]
Moreover, the noodle shape forming device of Patent
Document 2 is a device configured to form the shapes of the noodles
such that the noodles can be entirely and easily heated and is
not a device configured to straighten the noodle strings in the
mass production.
[00C8]
An cbiect of the present invention is to provide a method
for producing instant noodles which become less-wavy, straight
noodles when the instant noodles are cooked with beoiling water,
while maintaining an existing manufacturing line as much as
possible, Another object of the present invention is to provide

a bundle of fresh noodles useful as ingredient noodles cf the

instant noodles without using any special additive.



[0011] Here, the present inventors have diligently studied and tested various cut conditions in a
cutting step of cutting the noodle dough into the noodle strings to find out what type of 6 noodle
strings after cutting can become straight noodle strinégs before eating. [0012] As a result of studies
on various cut conditions, the present inventors have surprisingly found out that the case where the
steamed noodle strings can be pulled to be straight is a case where the noodle strings after cutting are
stacked on the gonveyor such that each noodle string is not in parallel with an adjacent noodle string
and bends to have a substantially spiral shape, and adjacent noodle strings on the conveyor do not
have the same curved artentrshiapewsis-each athen(ta bespecifics thesflowsi afitbe adjacertioodle
strings are not in synchronization with each other). The present inventors have found that in such a
case, evendethe noothie stringswire stackeddd a multifayesed nainmer whe ndodiel strings chabe
straightened by stretching the noodle strings after steam-boiling. Thus, the present inventors have
achieved the'predéfit invertie 003324y Spécifiedly, i fresenfhentiGif felatéd ¥y bumRy fresh
noodles used as instant noodles and forming a substantially flat bundle such that a plurality of noodle

k)

strings overidp dhaanothery whereindhE fiashnd6diEs 4R produRBd 8456 5& Edf i Roodle
dough and arra]%ggd on aco veé/ggé)n a Eg%veyancgodirectioré OL[ he conveyor; each of noodle strings
S san

forming the’frésh noodles bend “?epea gdly?ormsrl%opg on the conveyor; the loops are arranged
to be sequeriAlly shifteddy a:QiLection

[00107
The present inventors have studied a method for producing
the straight noodles while maintaining a ceonventional line
length as much as possible. In order to utilize an éxisting
instant noodle manufacturing line without changing the line as
much as possible, the present inventors have focused attention
on a method for physically pulling the steamed ncodle strings
to straighten the noocodle strings. However, in the case of the
wavy noodle strings prepared from the noodle dough by the
conventional producing methed, even if the noodle strings are
pulled after the gelatinization of a steaming step
{(steam-boiling step), the waves are strong. Therefore, no
matter how the subsequent steps are adijusted, it is difficult
to preoduce the instant noodles which become the straight noodles
after the instant noodles are cooked with hot water.
[0011]
Here, the present inventors have diligently studied and
tested varicus cut conditions in a cutting step of cutting the

noodle dough into the noodle strings to find out what type of



7 opposite the conveyance direction of the conveyor; a trajectory of each noodle string is not in
synchronization with a trajectory of the adjacent noodle string; each noodle string intersects with and

~ overlaps the adjacent noodle string such that positions of the loops of each noodle string are shifted
from positions of the loops of the adjacent noodle stfing; and the noodles strings overlapping one
another are steam-boiled, stretched, cut, and dried, and as a result, the noodle strings cooked with hot
water becomessistantiallyjinear- 0014« « 1 Jhe presentdnventionalse refatesito-adnethod or
producing instant noodles, including: an arranging step of causing a noodle dough to pass through a
pair of cutting biade kedls 1@ frm a plurality of noodle strings, separating the noodle strings from the
cutting blade rolls by a scraper, stacking the noodle strings on the conveyor such that adjacent noodle
strings are & hoh-parallel state and each noodle string bends to have a substantially spiral shape,
and arranging the noodle strings as a flat bundle of noodle strings; a steam-boiling step of
steam-boiling the nd8dle skafgswhieimaiRtdning stitey fthe Hoodlelstingsiaftertne arrahging step;
a stretching step of stretching the noodle strings in a certain direction after the steam-boiling step; a

cutting stefP 6 ERTING e TRbARSsIMGS SHEPthe BTN tBp iftt-piéds BREHRERNGRE E&rtain

length; and_a drying step.of drying the noodle strings after the cutting. 8 [0015 . In the instant
roole prodt g e, Rle MO BroTaa b & et el TEGb s Al ber T Bass

ihroush bepsen a malcofuingblads ol each badng asluplly ot dreulatgiapves fo lm

plurality of noodle strings. Next, the noodle strings are separatedfrom the cutting blade ro

scraper, and-thenpodlesstrings therefore {alh gnteithe convayor: Atthis time,normallyjswinging of the
noodle strings falling onto the conveyor is suppressed using guide tubes to prevent the noodle strings
from spreading=nitheconveyardf0916k r i nth ageordancevithesuch-eonyentionat mstand Noedle
producing method, the noodle strings are crammed on the conveyor, and strong waves are therefore
given to the poodle strings.,Sacki rotpiesstringscard moved 1o the stedrh<beiting steprbyicheaconveyor
to be steam-boiled. In this case, even if the noodle strings are stretched after the steam-boiling step,
the waves Bf-fffe h6GdRASFINGS TEATAIR Brfthe ROGHIR SEFirRRdb PbEBECcofTR fife SHafkght hbodles

when the noodle strings are cooked with hot water to be eaten as the end product. )
the flows of the adjacent noodle strings are not in

synchronization with each other). The present inventors have
found that in such a case, even if the noodle strings are stacked
in anultilayered manner, the noodle strings can be straightened
by stretching the noodle strings after steam-boiling. Thus, the
present inventors have achieved the present invention.

[0013]

Specifically, the present invention relates to bunchy
fresh noodles used as instant noodles and forming a substantially
flat bundle such that a plurality of nocdle strings overlap one
another, wherein: the fresh noodles are produced so as to ke cut
from a noodle dough and arranced on a conveyor in a conveyance
directicn of the conveyor; each 0f nooedle strings forming the
fresh noodles bends and repeatedly forms loops on the conveyor;

the loops are arranged to be sequentially shifted in a direction



[001[7] However, in accordance with the bunchy fresh noodles used as the instant noodles
according to the present invention, since the noodle strings are stacked in a predetermined direction
such that adjacent noodle strings are in the non-parallel state, and each noodle string bends to have
the substantially spiral shape, 9 the contact portioné7 where the noodle strings contact each other are
small. Moreover, in accordance with the bunchy fresh noodles used as the instant noodles according

to the presepfinvention;since the-needie stings-arestackedian the.cenneyor suchthat-adjagent
noodle strings are in the non-parallel state, and each noodle string bends to have the substantially
spiral shaperthe cantaciqbetions wherestheonoodle stiingswontact each.dtbar arersmalt:kheystacked
noodle strings (bundle of noodle strings) are moved by the conveyor to the steam-boiling step to be
steam-boiled. Nextatheanoodterstingssase stretchechandcutdTlkent thempodiesstdrgs: are dried or fried
to obtain the end product. When this end product is cooked with hot water before eating, the noodle
strings are #e@tly ‘separtéd Fom ALA Biier APBdcome thé Straitfht nebdlesOf001B] oS Fére, the

"parallel state" described in the present application denotes a state where the flows of a plurality of
adjacent n&otie SHHRYS &6 iRZFRCAORZATOR With'6né Aot it the st P df-ddiAcertnoodle

strings theq:eg‘lor form a n%zgs?%élnoéh%r worgs th%'ipearsa,lclel.state" decgstgga statilwgegec%henplurahty of

adjacent noodie sc%ﬁﬁgss%r Sckéd Bhithe c%?l\c?eyor 50 a8'td he'& anti%ﬁf & Same'in State as one

a”OW@“[OQ%QLTéﬁgﬁ%ﬁtéH%"Q%&Pﬁ§¥bé§%“%€$§%i@89ﬂ%HFBstretched, cut, and

dried, and as a result, the nocdle strings cocked with hot water
become substantially linear.
[0014]

The present invention also relates to a method for
producing instant noodles, including: an arranging step of
causing a noodle dough to pass through a pair of cutting blade
rolls to form a plurality of noodle strings, separating the
noodle strings from the cutting blade rolls by a scraper,
stacking the noodle strings cn the conveyor such that adjacent
nocdle strings are in a non~parallel state and each noodle string
bends to have a substantially spiral shape, and arranging the
nocdle strings as a £flat bundle of noodle strings; a
steam—boiling step of steam-boiling the noodle strings while
maintaining states ¢f the noodle strings after the arranging
step; a stretching step of stretching the ncodle strings in a
certain direction after the steam-boiling step; a cutiting step
of cutting the noodle strings after the stretching step into
pieces each having a certain length; and a drying step of drving

the noodle strings after the cutting.



10 plurality of adjacent noodle strings are not in synchronization with one another but are independent,
and an entire part or a certain part of the plurality of adjacent noodle strings is therefore in a random
state so as not to form a mass. [0020] A feature of the present invention in which the instant
noodles cooked with hot water become the straight foodles without any special device or any additive
is a unique effect which cannot be predicted by one skilled in the art from the conventional fresh
noodles used, as instant noodles, the conventional instant noodle producing methods, and
combinations thereof. [0021] Moreover, the "instant noodles" described in the present application

are noodles which are coeked wdthaiat waterfos acertaincperipdnefitinag fo be eaten E£xampies are
soup types, such as ramens and wheat noodles, and non-soup types, such as fried noodles, cooked
with hot waterawhicie s poured away after coekingng@022] is lothesadangingstep, aphurality of
bundles of noodle strings may be arranged on the conveyor. This is because by consecutively
arranging the pif&iity of bahdles of Hoblle strikgs dke PrassSprodubtidn Eam Bedelized J0623] In the

cutting step, the noodle string stretched in the
fcircular grfooves to forma plurality of noodle strings. Next,

the noodle strings are separated from the cutting blade rolls
by the scraper, and the noodle stringé therefore fall onto the
conveyor. At this time, normally, swinging of the nocdle strings
falling onto the conveyor is suppressed using guide tubes to
prevent the noodle strings from spreading on the conveyor.
[0016]

In accordance with such conventional instant noodle
producing method, the noodle strings are crammed on the cenveyor,
and strong waves are therefore given to the ncodle strings. Such
noodle strings are moved to the steam-boiling step by the
conveyor to be steam-boiled. In this case, even if the nocodle
strings are stretched after the steam-boiling step, the waves
of the noodle strings remain and the noodle strings do not become
the straight noodles when the nocdlie strings are cooked with hot
water to be eaten as the end product.

[0017]

However, in accordance with the bunchy fresh noodles used
as the instant noodles according to the present invention, since
the noodle strings are stacked in a predetermined direction such
that adjacent ncoodle strings are in the non-parallel state, and

each neoodle string bends to have the substantially spiral shape,



11 having a predetermined length. [0024] It is preferable that the drying step be a frying step of
frying the noodle strings with oil. [0025] The above object, other objects, features and advantages
of the present invention will be made clear by the following detailed explanation of preferred
embodiments with reference to the attached drawing"s. [Advantageous Effects of Invention] [0026]

In accordance with bunchy fresh noodles used as the instant noodles according to the present

invention, instantHeedies whish hecome straightoedies whanthejastanoedles are sepked with
hot water can be mass-produced while utilizing a conventional manufacturing line and without cost or
energy. [Brief Deseription ofRrewings] in accordance with the bunchy fresh noodles
used as the instant noodles according to the present invention,
since the ncodle strings are stacked on the conveyor such that
adjacent noodle strings are in the non-parallel state, and each
noodle string bends to have the substantially spiral shape, the
centact portions where the noodle strings contact each other are
small. The stacked ncodle strings (bundle of nocdle strings)
are moved by the conveyor to the steam-boiling step to be
steam~boiled. Next, the nocdle strings are stretched and cut.
Then, the noodle strings are dried or fried to obtain the end
product. When this end product is cooked with hot water before
eating, the noodle strings are neatly separated from each other
and kecome the straight ncodles.
[0018]

Here, the "paralliel state" described in the present
application denotes a state where the flows of a plurality of
adjacent ncodie strings are in synchronizaticn with one ancother,
and the plurality of adiacent noocdle strings therefore form a
mass. Inother words, the "parallel state" denoctes a state where
the plurality of adjacent noodle strings are stacked on the
conveyor s0 as to be substantially the same in state as one
another.

(0019}
In contrast, the "non~parallel state" described in the

present application denctes a state where the flows c¢f a



[0027] [Figs. 1] Figs. 1 are conceptual diagrams each showing states of noodle strings falling from
a cutting blade roll onto a conveyor. Fig. 1(a) shows a method for producing conventional instant
noodles such that the flows of the noodle strings are in synchronization with one another. Fig. 1(b) is a
method for producing instant noodles of the presentifivention such that the flows of the noodle strings
are not in synchronization with one another. 12 [Fig. 2] Fig. 2 is a conceptual diagram showing

positions 05&%@&%@%%@?&@@&%@%‘% §§@%£‘1ﬁ%§%@s@iﬂ9t§t§ﬂ af thepresent invention.

[Fig. 3] Fig. 3 is a conceptual diagram showing the periphery of the cutting blade roll in the arranging
step of the presentinventionher Yhig. 41 Eigi Ads peconceptuak dingiameshoniag astackstate of the
noodle strings on the conveyor in a conventional instant noodle producing method. [Fig. 5] Fig. 5
is a conceptealdiagrapestiowirdg theestack:statel 6fithe hoedlestimgs orthéleonveyamiganiinstant
noodle producing method of Comparative Example. [Fig. 6] Fig. 6 is a conceptual diagram
showing thé Bedekistate ofithé nseaIeIirisdsdf thCcariveystintgn inktaht doddkeproducing method of
Example. [I?iggzg]] Figs. 7 are diagrams each showing the state of

A feature of the present invention in which the instant
noodles cooked with hot water become the straight nocdles witheout
any special device or any additive is a unique effect which cannot
be predicted by one skilled in the art from the conventional fresh
noodles used as instant noodles, the conventional instant noodle
producing methods, and combinations thereof.

[0021]

Moreover, the "instant noodles” described in the present
application are nocdles which are cooked with hot water for a
certain period of time to be eaten. Examples are scup types,
such as ramens and wheat noodles, and non-socup types, such as
fried noocdles, cooked with hot water which is poured away after
cooking.

(00221

In the arranging step, a pluraiity of bundies of noodle
strings may be arranged on the conveyor. This is because by
consecutively arranging the plurality of bundles of noodle
strings, the mass production can be realized.

[G023]
in the cutting step, the noodle string stretched in the

stretching step to have a certain length is cut into pieces each



the noodle string of the present invention. Fig. 7(a) shows the noodle string having a substantially
spiral shape. Fig. 7(b) shows the noodle string produced such that adjacent loops thereof overlap each
other. Fig. 7(c) shows the noodle string having a portion where spiral loops thereof are not constant in
size. [Figs. 8] Figs. 8 are diagrams each showing thE!stack state of the noodle strings of the present
invention. Fig. 8(a) shows a state where the noodle strings each having the substantially spiral shape

are stacked, gych,that the flows thereofare in sypehronization with each other. Fig. 8(b) shows a state
where
[0024]

It is preferable that the drying step be a frying step of
frying the noodle strings with oil.
[0025]

The above object, other cbiects, features and advantages
of the present inventicon will be made clear by the following
detailedexplanatién<ﬁfpreferredembodimentswithreferenceto
the attached drawings.

[Advantageous Effects of Invention]
[0026]

In accordance with bunchy fresh noodles used as the instant
nocdles according tc the present invention, instant noodles
which become straight noodles when the instant noodles are coocked
with hot water can be mass-produced while utilizing a
conventional manufacturing line and without cost or energy.
[Brief Description of Drawings]

[0027]

[Figs. 1] Figs. 1 are conceptual diagrams each showing
states of noodle strings falling from a cutting blade roll onto
a conveyor. Fig. l(a) shows a method for producing conventional
instant noodles such that the flows of the noodle strings are
in synchronization with one another. Fig. 1(b) i1s a method for
producing instant nocdles of the present invention such that the
flows of the noodle strings are not in synchronization with cne

another.



13 the noodle strings each having the substantially spiral shape are stacked so as to be out of phase
with each other in a proceeding direction of the conveyor. Fig. 8(c) shows a state where the noodle
strings each having the substantially spiral shape are stacked so as to be out of phase with each other
in a direction perpendicular to the proceeding directién of the conveyor. [Fig. 9] Fig. 9is a
photograph showing the noodle strings on the conveyor in the arranging step of Example. [Fig.

10] Fig. 10 is a photegraphoshawing theinoadle string onthe conyeyer inthe aranaing stepef
Example and taken at a different angle from that of Fig. 9. [Fig. 11] Fig. 11 is a photograph
showing the heedle stringson the: eonveyop intherardnging stepef ConventionahGxamplesp  [Fig.
12] Fig. 12 is a photograph showing the noodle strings on the conveyor in the arranging step of
Comparative ErReimpler e serfEigi 18kRigi ©3 is a photograph showing the noodle strings on the
conveyor in the arranging step of Comparative Example and taken at a different angle from that of Fig.
12. [Fig. 14] FigFi4is é@hdfé@aprﬁshbﬁvln@ tHECRE6HE $trings bk EXamplel\vier the Hoddle
strings are cooked with hot water. 5] Fig. 15 is a photograph showing the noodle strlngs of

Conventiofdt EXaRple vﬂ'lceﬁkfﬁe%%Batbnﬁrﬁ:ﬁb@%‘?e%%{)keﬁ%ﬁﬁ%&W&gmg step of

present invention.

[Fig. 4] Fig. 4 is a conceptual diagram showing a stack
state of the ncedle strings on the conveyor in a ccnventional
instant noodle producing method.

[Fig. 5] Fig. 5 is a conceptual diagram showing the stack
state of the noodle strings on the conveyor in an instant nocdle
producing method of Comparative Example.

iFig. 6] Fig. © is a conceptual diagram showing the stack
state of the noodle strings con the conveyor in an instant noodle
producing methed of Example.

[Figs. 7] Figs. 7 are diagrams each showing the state of
the noodle string of the present inventicn. Fig. 7{a) shows the
noodle string having a substantially spiral shape. Fig. 7(b)
shows the noodle string produced such that adjacent loops thereof
overlap each other. Fig. 7(c) shows the noodle string having
a portion where spiral lcops thereof are not constant in size.

[Figs. 8] Figs. 8 are diagrams each showing the stack state
of the neoodle strings of the present invention. Fig. B8{a) shows
a state where the ncodle strings each having the substantially
spiral shape are stacked such that the flows thereof are in

synchronization with each other. Fig. 8(b) shows a state where



[Fig. 16] Fig. 16 is a photograph showing the noodle strings of Comparative Example when the noodle
strings are cooked with hot water. 14 [Fig. 17] Fig. 17 is a photograph showing that the noodle
strings of Example, Conventional Example, and Comparative Example when the noodle strings are
cooked with hot water are placed on a horizontal plailtg. [Description of Embodiments] [0028] An
embodiment of the present invention will be suitably explained in reference to the drawings. However,

the presenttinventionds 0¢ imited 40 she: following deseriptions (Arsanding Step) i ran amaganging
step, first, noodle dough prepared by a conventional method is caused to pass through between a pair
of cutting blkade mdllsdadorma phurtality ©ftnoodle strings . «WNext, ¢he hoodie strings andsepdrating teeth
of a scraper are caused to contact each other to separate the noodle strings from the cutting blade
rolls. Thus, 44 peodlierstrdgs-tall orothesconveyoF ircoperation. §D0P9] a state where the

noodle strings each having the substantially spiral shape are
stacked sc as to be out of phase with each other in a direction
perpendicular toc the proceeding directicen of the conveyor.

[Fig. 2] Fig. 9 is a photograph showing the noodle strings
on the convevyor in the arranging step of Example.

[Fig. 10] Fig. 10 is a photograph showing the noodle string
on the conveyor in the arranging step of Example and taken at
a different angle from that of Fig. 9.

[Fig. 11] Fig. 11 is a photograph showing the noodle strings
on the conveyor in the arranging step of Conventional Example.

[Fig. 12] Fig. 12 is a photograph showing the nocdle strings
on the conveyor in the arranging step of Comparative Example.

[Fig. 13] Fig. 13 is a photograph showing the noodle strings
on the conveyor in the arranging step of Comparative Example and
taken at a different angle from that of Fig. 12.

[Fig. 14] Fig. 14 is a photograph showing the noodle strings
of Example when the noodle strings are cocked with hot water.

[Fig. 15] Fig. 15 is a photograph showing the noodle strings
of Conventional Example when the nocdle strings are cocked with
hot water.

[Fig. 16] Fig. 16 is a photograph showing the noodle strings
of Comparative Example when the noocdle strings are cooked with

hot water.



Here, the state of the noodle string falling on the conveyor and the stack state of the noodle strings on
the conveyor change depending on conditions, such as the cut speed of the noodle string, the speed
of the conveyor, and positions where the noodle strings are separated from the cutting blade.
Therefore, by adjusting these conditions, the noodlel $trings forming the stack state of the present
invention can be obtained. One example of a specific cutting method will be explained below. 15

[0030]  In accordance with p permak instantnogdle prodycing methed, thenoqdle sirings separated

from the cutting blade rolls moves into guide tubés, and swinging of the noodle strings is forcibly
suppressed; dhusgsirong wave shapes are giventodha noagie sirings. Therefarerevenif the:noodle
strings are stretched after steam-boiling, the noodle strings do not become substantially straight.
[0031] RMorepvuer, hacasé avhese dibedkecsitings separated kem any: adjacenivgrooyes of the
cutting blade fall on positions of the conveyor which are the same as each other in the proceeding
direction (ipazase wiere contateposiiénsWwhéee- the adjacent noodle strings and the separating teeth
of the scraper contact are the same as each other in a circumferential direction of the cutting blade
roll), the ad|&R@FEROBHRFriRfs AnkRsEERETREefore, in many cases, these noodle strings interfere
with each other when falling. To be specific, as shown in Fig. 1(a), the noodle strings fall on the
conveyor in é@r%ﬁinization with one another and overlap one another by planes and lines to form a
stack body (the no%(%lle esr%rii)n()(;&ifogrr}%_t%% Slﬂfé statg o@f r':[ihe laggge%jgsgri%%%"p%allel é{%tae" N 0032]
In contrast, in the present |nvennt1|on, it IS pre erable that 7f‘he noodle s?rlngs all onto the conveyor

CompaﬁﬂW§QHﬂ§¥M$@h9HtB@@QE@%SEM@JUPﬁé’@%%%@ﬂ%?ﬁm®%gé¢@r, the present
invention is not limited to the following description.

(Arranging Step)

In an arranging step, first, ncodle dough prepared by a
conventiocnal method is caused to pass through between a pair of
cutting blade reolls to ferma plurality of noodle strings. Next,
the noodle strings and separating teeth of a scraper are caused
to contact each other to separate the noodle strings from the
cutting blade rolls. Thus, the noodle strings fall on the
conveyor in operation.

[0029]

Here, the state of the noodle string falling on the conveyor
and the stack state of the noodle strings on.th@‘convayor change
depending on conditions, such as the cut speed of the noodle
string, the speed of the conveyor, and positions where the noodle
strings are separated from the cutting blade. Therefore, by
adjusting these conditions, the noodle strings forming the stack
state of the present invention can be obtained. One example of

a specific cutting method will be explained below.



16 noodle strings on the conveyor is different from one another in the proceeding direction of the
conveyor. To be specific, it is preferable that the noodle strings separated from any adjacent grooves
of the cutting blade are separated at positions of the conveyor which are different from each other in
the proceeding direction of the conveyor (contact positions where the adjacent noodle strings and the
separating teeth of the scraper contact are different from each other in the circumferential direction of
the cutting blagg gell). [00331 By cutting the noodle dough into the noodle strings as above, the
noodle strings fall onto the conveyor so as not to be in synchronization with one another as shown in

Fig. 1(b) while being benride @ashhave a substaniially-spirahshaped Thus: the:stask kedyrefdhe noodle
strings of the present invention can be obtained (the noodle strings forms the stack state of the

above-desaribechtnoniparatielistgte"3.0834}c e d Towbtaimesucit stack stategthe clftingublade roll may
be any cutting blade roll, such as a square blade or a round blade. [0035] As described above, it is
preferable that & gludality o bértact pdsitivhisanerecthe heodleostiings andiitie separatinglideth of the
scraper contact be different from one another in the circumferential direction of the cutting blade roll.

One scrapetHay BE prévided Mifie stfdpst a3 FIuFAIRY 8F 1 -Sephritiny teeth AEaieality of

positions different from one another in the circur?fergntial dirgction of the cutting blade roll,
strings. Thereiore, even 1If the noodle strings are stretched

after steam-boiling, the ncedle strings do not become
substantially straight.
[CC31]

Moreover, in a case where noodle strings separated from
any adjacent grooves of the cutting blade fall on positions of
the conveyor which are the same as each other in the proceeding
direction (in a case where contact positions where the adjacent
noodle strings and the separating teeth of the scraper contact
are the same as each other in a circumferential direction of the
cutting blade roll), the adjacent noodle strings fall closely.
Therefore, in many cases, these noodlie strings interfere with
each other when falling. To be specific, as shown in Fig. 1{a),
the ncodle strings fall on the conveyor in synchronization with
one another and overlap one another by planes and lines to form
a stack body (the noodle strings forms the stack state of the
abode-described "parallel state"}.

[0032]

In contrast, in the present invention, 1t is preferable

that the noodle strings fall ontc the conveyor comparatively

freely without using the guide tubes, and the positicns of the



[0036] Moreover, a plurality of scrapers may be respectively provided at positions different from
one another in the circumferential direction of the cutting blade roll if each of the plurality of scrapers is
a normal scraper having a plurality of separating teeth at a plurality of positions which are the same as
one another in the circumferential direction of the cdfting blade roll. [0037] Here, the phrase
"different from one another in the circumferential direction of the cutting blade roll" denotes that as

shown in Fig; 24 sepatatingjeetin2arand-2b-of aserapenl are lacated at diffgrent pesitians pr an outer
peripheral surface of a cutting blade roll 4a (or a cutting blade roll 4b). It is more preferable that a

distance betweenrapesitiamaf a tipendipottion 3arof the separating teethh2a apd airpiationat center
10 of the cutting blade roll 4a (or the cutting blade roll 4b) and a distance between a position of a tip
end portiori 3brofethe sebartingte éthe2b @ndlthes totatioralcanterad(: of frevutting bidderoilt4a (or the
cutting blade roll 4b) be different from each other. The number of the separating teeth of the scraper 1
is not limitsfF B b Gtimalte @b of Mtbre! FBF exAMpiERRE AliRTherofthé Sbparating tebtteof the
scraper 1 may be four 18 or six. [0038] In a case where one scraper has a plurality of separating

teeth at a pIGrANGYSFpioHs &lﬁﬁréir?tffrfoerﬁ%% AriotAe At The TreGimieredtiat dreefsiTof-the cutting

blade roll, it is effective to alternately chan e ths of the se arating teeth or to_bend or curve the
tip end porfions o% 2] sepg%a?ﬁng te}é?ﬁ dltern (feci %[6(] §Qﬁ)osj‘tl s wﬁ'gre g}le adjacent

noodle strings and the separating teeth of the scraper contact
are different from each other in the circumferential direction
of the cutting blade roll).

[0033]

By cutting the noodle dough into the noodle strings as above,
the noodle strings fall onto the conveyor so as not to be in
synchronization with one another as shown in Fig. 1(b) while
being bent to each have a substantially spiral shape. Thus, the
stack body of the nocdle strings ¢f the present invention can
be obtained (the noodle strings forms the stack state of the
above~described "non~parallel state™).

[0034]

To cbtain such stack state, the cutting blade roll may be
any cutting blade roll, such as a square blade or a round blade.
[0035]

As described above, it is preferable that a plurality of
contact positions where the noodle strings and the separating
teeth of the scraper contact be different from cone another in
the circumferential direction of the cutting blade roll. One

scraper may be provided 1f the scraper has a plurality of



It is necessary that the cut speed of the noodle string by the cutting blade roll be higher than the speed
of the conveyor. More specifically, in a case where the cut speed of the noodle string is the same as
the speed of the conveyor, the noodle strings on the conveyor become linear. In a case where the cut
speed of the noodle string is higher than the speed &f the conveyor, the noodle strings are arranged on
the conveyor in a zigzag manner as shown by a broken line 7 in Fig. 3. In a case where the cut speed
of the noodle.siring by:the cuiting blade gallis further highes than thespeed of the:conveyas,the
noodle strings are arranged on the conveyor so as to each have the substantially spiral shape that is
novel as shewmdnea sofid tine &-inFigrmd: ckhen: by conseewivehrstagkingdhe noodlestingsigach
having the substantially spiral shape, the stack body formed by overlapping the noodle strings each
having the sulistantially spiral shape can be obtained. [0040] 19 It is preferable that the cut
speed by the cutting blade roll be in a range from three times to twenty times the speed of the
conveyor. Ith@cHsk where the cut speed by the cutting blade roll is lower than three times the speed of
the conveyor, the noodle strings are arranged to be substantially linear. In a case where the cut speed

by the cutting bladéfHilGEXEeEds fventy times the SfectditRe ESnvydr, e SRER ERToUAT bY the

noodle strings ma bﬁ(ﬁcome too Iar%e, and st&a@n in @ be%ow-described ste%g-boiling stg may
become indUtficient: To SBtail the noodie stiings €ach taving tHe satisfadiory <tibstartially E{?iral

shape, it ismqre preterable 3t the,cut sheed by e cuttng bladeyoll e in s ange Tgm fivgtimes to

ten times the speed e conveyor. [0041 It Is prefera at an upper plate (ba fle p%te) shown

by referenc@w?ﬂp@ggmm&b@d&l@g@w the yicipity, o agdnteppediale position hetween the pair of
S

cutting blade rolls 4. In a case where the cut speed by the cutting blade roll is high, the noodle strings
may leap high inespwerticalyupperdirection. By previding the upper plate: sughleaping ovres is
suppressed and converted into a swinging power in a horizontally forward direction. Thus, the noodle
strings fall eatosthe somveyoe while dormimg & terge Spirain f8042% The ktate ot eacknoodle string on the
conveyor has been

cutting blade roll.

[0037]

Here, the phrase "different from one another in the

circumferential direction of the cutting blade roll" denotes

that as shown in Fig. 2, separating teeth Za and 2b of a scraper

1 are located at different positicons on an outer peripheral

surface of a cutting blade roll 4a {or a cutting blade roll 4b).

It is more preferable that a distance between a position of a

tip end portion 3a of the separating teeth 2a and a rotatiocnal

center 10 of the cutting blade rcll 4a {or the cutting blade roll

4b) and a distance between a position cf a tip end portion 3b

of the separating teeth 2b and the rotaticonal center 10 of the

cutting blade roll 4a (or the cutting blade roll 4b) be different

from each other. The number of the separating teeth of the

scraper 1 isnot limited to two but may be two ormore. For example,

the number of the separating teeth of the scraper 1 may be four



20 noodle strings on the conveyor will be explained based on Figs. 4 to 6. In Figs. 4 to 6 (except for
respective cross-sectional views), the conveyor moves in a direction from an upper portion to a lower
portion of each drawing. [0043] As shown in Fig. 4, in accordance with the conventional instant
noodle producing method, a plurality of noodle string are stacked such that adjacent noodle strings
are in the parallel state and linearly overlap each other in the proceeding direction of the conveyor. In
Fig. 4, its tep-vigw,shows the conveyor when viewed from immediately above the conveyor, its
cross-sectional view is a view taken along line X-X of the top view, and its conceptual diagram shows
the flows ofjthe3wodle strings on the conveyor. Definitions of the top view, the cross-sectional view,
and the conceptual diagram in each of Figs. 5 and 6 below are the same as those in Fig. 4 (the
cross-sectional viewrofeFiga 5dswaview takensatorgkne Ya¥ of thétop View ob Fig.en anattheg
cross-sectional view of Fig. 6 is a view taken along line Z-Z of the top view of Fig. 6). [0044] In the
state of Figt @¢&8ch hoodlé stitngifias strong Wdves Thetefors;9m a dasevhiere b6t hosdlestrings
are moved by the conveyor to the steam-boiling step to be steam-boiled, the waves of the noodle
strings remairfeder fifé AbBAk Strings AREHUINY ifa CBRai diFdctdntinatiSrétehing stept As a

result, in a case where the instant noodles as an end product are cooked. 2 .
e%%ectfve To aiternatefy c%angeF%ge %engths O f%e separating

teeth or to bend or curve the tip end portions of the separating
teeth alternately.
[0039]

It is necessary that the cut speed of the noodle string
by the cutting blade rcll be higher than the speed of the conveyor.
More specifically, in a case where the cut speed of the nocdle
string is the same as the speed of the conveyor, the noodle strings
on the conveyor become linear. In & case where the cut speed
of the noodle string is higher than tThe speed of the conveyor,
the noodle strings are arranged on the conveyor ina zigzagmanner
as shown by a broken line 7 in Fig. 3. In a case where the cut
speed of the noodle string by the cutting blade rell is further
higher than the speed of the conveyor, the noodle strings are
arranged on the conveyor sc as to each have the substantially
spiral shape that i1s novel as shown by a solid line 8 in Fig.
3. Then, by consecutively stacking the noodle strings each
having the substantially spiral shape, the stack body formed by
overlapping the noodle strings each having the substantially
spiral shape can be obtained.

[0040]



with hot water to be eaten, the waves of the noodle strings remain, and the instant noodles do not
become the straight noodles. Note that Fig. 4 shows Conventional Example described below. [0095]
Next, the guide tubes used in the conventional producing method are removed, and the noodle strings
falling on the conveyor are caused to swing. As showh in Fig. 5, the noodle strings on the conveyor at
this time are stacked such that adjacent noodle strings are in the parallel state, curve, and overlap one

another in the proceeding direstion ghthe eonveyordnthe siateof kig. Srtheoverlapging atthe noodle
strings is stronger than that shown in Fig. 4. In a case where such noodle strings are moved by the

conveyor tathelsteamipoiling steptohe-steamrbeiled; itlhes noodlewsirings stick:te edch atherd
Therefore, even if the noodle strings are pulled in a predetermined direction in the subsequent
stretching stép ang cooked with-hotiwaterae e edten astthe instant pesdlielthatisahewndipraduct, the
noodle strings stick to each other. Note that Fig. 5 shows Comparative Example described below.

[0046] Wi 26Rtrast sishovimiFigh 82 &t dante with thesprdfiticig meth68 BT e present

invention, t%oodle strings each having the substantiallg spiral shape are randomly stacked such that

adjacent nootife §tiigsare ih the A FafdiePS@es AS i& BIedtHonT A compafison hétveent the top

view and the cross-sectional view in Fig. 6, all the noodle strings are 22 toppled, and this i
Sionificant S S Tors TStk SOES o e Sy e o s e S To0H

contact portign where she noodle strings confagt each other is smaller thanithat in each of Figs. 4 and

5. In a case where such noodle strings are movéd by the conveyor to the steam-boiling step to be
steam-boiled: ane are £0ked withshebwalertgbe aalensas teiingtant nopdledhatis dhe-epdqproduct,

the noodle strings do not stick to each other. Thus, the noodle strings become the straight noodles.
[0048] steam~boiling step may become insufficient. To obtain the
noodle strings each having the satisfactory substantially spiral
shape, 1t is more preferable that the cut speed by the cutting
blade roll be in a range from five times to ten times the speed
of the conveyor.
[0041]

It is preferable that an upper plate (baffle plate) shown
by reference number 9 in Fig. 3 be placed in the vicinity of an
intermediate position between the pair of cutting blade rolls
4. In a case where the cut speed by the cutting blade roll is
high, the noodle strings may leap high in a vertically upper
direction. By providing the upper plate, such leaping power is
suppressed and converted into a swinging power in a horizontally
forward direction. Thus, the noodle strings fall onto the
conveyor while forming a large spiral,

[0042]

The state of each ncodle string on the conveyor has been

explained in reference tc Fig. 3. Next, the stack state of the



Not only the appearance of the straight noodles when the noodle strings cooked with hot water are
picked up with chopsticks or the like but also the texture of the straight noodles is significantly different
from that of the conventional instant noodles. Especially in the case of Japanese buckwheat noodles
preferred by people due to its smooth "good feeling3f the throat", a texture improvement effect
obtained by the straight noodles is great. [0049] Here, in the stack state of the noodle strings of

the presentigyentionsshawn in £ig+6,dt is,yanecessary; that each of afl. the noodle:sirings; Ras the

substantially spiral shape. A part of the noodle strings may have shapes other than the substantially
spiral shape asjopg ag the effectssof-thegpresentipvenyoncanfe-ebtained: -23 [0080] i on As
compared to the stack state of the noodle strings shown in each of Figs. 4 and 5, the noodle strings do
not thickly eantact)ane: apothet e the-stackstatenobthe needié strifgsef the prgsent fnvention shown
in Fig. 6. Therefore, if the other steam-boiling conditions are the same among Figs 4, 5, and 6, a time
required tosteam-boil¢tie hoodlestrings becomes shortin-the present invention. [0051] Here, the
stack state of the noodle strings in the arranging step will be explained in more detail. In the present
invention, it[i%%éf}erable that each noodle string have the substantially spiral shape shown in Fig. 7(a).
However, as shown in Fi{?éj b), each noodle string of the present invention may be formed such that

adjacent loops theredf 5U&ED &3ch dther 'ThisTs DEELTSE M e Stk Stife SR HobURR Gttings, the

contact portion hetre r%ge (Qfgdle strings contact 1,(;fagh other. in th% %/ rtlc% dlreggtir{;3 csaprbie further

w
reduced. Nfb?és’gvaerﬁ, as shown iﬁrlffg (%f%ar%%tno%me ‘:’étrEljnlgu%):f‘:l t [%egenp invention maynﬁésve a

portion where spiral lgops thergafare different in-sizefrarm ane apgther [0092 ve paraliel

state and linearly overlap each other in the proceeding direction
of the conveyor. In Fig. 4, its top view shows the conveyor when
viewed from immediately above the conveyor, 1its cross~sectional
view is a view taken along line X-X of the ftop view, and its
conceptual diagram shows the flows of the noodle strings on the
conveyoxr. Definitions of the top view, the cross—-sectional view,
and the ccnceptual diagram in each of Figs. 5 and 6 below are
the same as those in Fig. 4 {the cross-sectional view of Fig.
5 is a view taken along line Y-Y of the top view of Fig. 5, and
the cross-secticnal view of Fig. 6 1s a view taken along line
Z2-Z of the top view of Fig. 6).

[0044]

In the state of Fig. 4, each noodle string has strong waves.
Therefore, in a case where such nocdle strings are moved by the
conveyor to the steam~boiling step to be steam-boiled, the waves
of the noodle strings remain even if the noodle strings are pulled
in a certain direction in a stretching step. As a result, in

a case where the instant noodles as an end product are cocoked



Fig. 7 shows that all the spiral loops are located on the left side. However, the spiral loops may be
located on the right side. Moreover, the spiral may be located on both sides. To be specific, the
direction of the spiral is not limited. 24 [0053] The noodle strings each having the substantially
spiral shape shown in Figs. 7(a) to (c) are stacked stich that the flows of the noodle strings are not in
synchronization with one another. An explanation will be made using the spiral noodle string shown in

Fig. 7(a) as,an gxamples Aplurality. of naodlestrings negdhto bestacked dnthe nop-pataliel state, not

in the parallel state as shown in Fig. 8(a). In other words, it is necessary that the noodle strings each
having the loops differeptiarposition from one anatkerdwe:stacked {0054+ noSpeeiicallydt is
necessary that the noodle strings need to be in the state of Fig. 8(b) in which the positions of the loops
are differentlrom &ach othesirothe foveeding directidixefithé cotveyor] thedstatelafurig. 8(c) in which
the positions of the loops are different from each other in a direction perpendicular to the proceeding
direction of th& €@hveyor, or the state of Fig. 8(d) in which the positions of the loops are different from
each other in a direction diagonal with respect to the proceeding direction of the con\%%?r..Normally, if

the flows of adjaceNEFGodIERFiFgE &R AR SYRERTONZatio WA AR otREWhER BiEfdddle strings

are separated fof) e curing plads ol i sack sfete giown 1 cah o Flas B 9 8¢ gan be

conveyor are caused to swing. As shown in Fig. 5, the noodle
strings on the conveyor at this time are stacked such that
adijacent noodle strings are in the parallel state, curve, and
overlap one another in the proceeding direction of the conveyor.
In the state of Fig. 5, the overlapping of the noodle strings
is stronger than that shown in Fig. 4. In a case where such nocdle
strings are moved by the conveyor to the steam-boiling step to
be steam-boiled, the noodle strings stick to each other.
Therefore, even 1f the noodle strings are pulled in a
predetermined direction in the subsequent stretching step and
cooked with hot water to be eaten as the instant noodle that is
the end product, the noodle strings stick to each cther. Note
that Fig. 5 shows Comparative Example described below.

[0046]

In contrast, as shown in Fig. 46, in accordance with the
producing method of the present invention, the noodle strings
@ach having the substantially spiral shape are randomly stacked
such that adjacent nocdle strings are in the non-parallel state.
As is clear from a comparison between the top view and the

cross-sectional view in Fig. 6, all the noodle strings are



shown in each of Figs. 8(b) to 8(d), about 10 to 16 layers of the noodle strings may be stacked on the
conveyor in the vertical direction. The layers of the noodle strings may include a layer in which the
noodle strings are complexly stacked, in addition to a layer in which the noodle strings are neatly
stacked. [0056] In accordance with the present4gvention, the noodle dough is continuously
supplied to between the pair of cutting blade rolls, and a plurality of bundles of noodle strings are

arranged o the, earveyer, thus, the instant noodles:can be massspreducedHl0037 - s T9:stabilize

the states of the noodle strings stacked on the conveyor, it is preferable that a plurality of contact
positions where-the noosia strisgs and dhe separating teath ©f thesseraperscontact be different from
one another in the circumferential direction of the cutting blade roll, the noodle strings separated from
the cutting bladé+oll fall on the conveyor without passing through the guide tubes, and the cut speed
of the noodle string be higher than the speed of the conveyor. [0058] (Steam-Boiling Step) Next,
the steam-boiling steF®illtgecéxplamnedonften thecartafying stepe tie bandies ot e rdodie Sirings are
moved as-is by the conveyor to the steam-boiling step. The steam-boiling step of the present invention
is the same&4d'fHe Steaifibbitifg 2B2StepGta nbrfidlRRstaht hoddle &@d&éngg methodl &&=t that the
states of the noodle stri%gs during the steam-boiling are diffﬁrent. For examgle, the normal

steam-boilifig & Earfi8 dutA1o0T f%};léﬂsggtsonaert tWa hii utdy, Iﬁl't‘ﬁis C4Se T hobdle Stfhgs
mounted on {he. conveyor can be contigugusly steamybolled 10 be gelatinized;) .y yitn hot

water to be eaten as the instant noodle that is the end product,
the nocdle strings do not stick to each other., Thus, the nocdle
strings become the straight noodles.

[0048]

Not only the appearance of the straight nocdles when the
nocdle strings cocked with hot water are picked up with
chopsticks or the like but also the texture of the straight
noodles is significantly different from that of the conventional
instant nocdles. Especially in the case of Japanese buckwheat
noodies preferred by pecple due To its smooth "good feeling in
the throat", a texture improvement effect c¢btained by the
straight noodles is great.

(G049}

Here, in the stack state of the noodle strings of the
present invention shown in ¥ig. €, 1t is unnecessary that each
of all the noodle strings has the substantially spiral shape.
A part of the noodle strings may have shapes other than the
substantially spirel shape as long as the effects of the present

invention can be obtained.



(Stretching Step) Next, the stretching step will be explained. After the steam-boiling step, the
noodle strings are stretched in a certain direction to eliminate entanglements of the noodle strings and
straighten the noodle strings in the stretching step. The stretching step of the present invention is
substantially the same as the stretching step of the #ibrmal instant noodle producing method except
that the states of the noodle strings before the stretching are different. For example, the bundles of the
gelatinized ﬂ%’éﬂ?} strings are straightened by a method for moving the noodle strings from the
conveyor used in the steam-boiling to a conveyor which is higher in speed. It is preferable that the

speed of the conveyer used fer-stretehing the neadie: striagsbe Rbouk the: eukspead iy dhe Gutting
blade roll. [0059] The stretching may be carried out after the steam-boiled noodles are cooled

down by watershgwer, Wingk orithenlike, Moreovesddepending gn thercombinatiah wiingredients of the
noodle, the noodle strings each having the substantially linear 27 shape can be obtained only by
stretching witisoateddling J(Chttiag Stapy st a hdgydréferablectiaeafter e strefching Btaps andutting
step of cutting the stretched noodle string into pieces each having a predetermined length be carried
out. This isi® &&jlist MeHRdint Bf iistant noodhes &< tHePend ipiothiSYtd SFcORSEAT AMblihE: The
cutting step herejn is the same as the cutting step for the normal instant noodles, and a known cutting

method cafi BRUtiTi2EF J00B6] © & T StednRBildd Bbodles cutaitrine stealbb iy thfihe
utilized as-js by wrapping the noadles. Ta be specific, the steam-bailed noodles are noodles which are
distibutod 52 IR Brothct BrodiEi by S e BS T Tar Aot AnEr thar s ckingthe
noodles. Since the steam-boiled noodles produced by the present invention are not wavy and are
substantially straight, unique textures can be obtained. Therefore, the steam-boiled noodles of the
present invemtign gan be utilized as soup types, such as ramens and wheat noodles, and as non-soup
types, such as fried noodles. In accordance with the present invention, the steam-boiled noodles
having no waves c#r be,cohtinsously massprofludednoodle strings in the arranging

step will be explained inmore detail. In the present invention,
it is preferable that each noodle string have the substantially
spiral shape shown in Fig. 7{a). However, as shown in Fig. 7 (b},
each noodle string of the present invention may be formed such
that adijacent loops thereof overlap each cther. This is because
in the stack state of the noodle strings, the contact portion
where the noodle strings contact each other in the vertical
direction can be further reduced. Moreover, as shown in Fig.
7{c), each noodle string cf the present invention may have a
portion where spiral lcoops therecf are different in size from
cne ancther.
[0052]

Fig. 7 shows that all the spiral loops are located on the
left side. However, the spiral loops may be leccated on the right
side. Moreover, the spiral may be located on keth sides. To

be specific, the direction of the spiral is not limited.



(Drying Step) To produce the instant noodles, a drying step of, for example, filling the noodle
strings in a retainer to dry the noodle strings is carried out after the cutting step. As the 28 drying step,
known drying methods for producing so-called non-fried noodles may be used. For example, hot-air
drying, freeze drying, or microwave drying may be uskd. [0061] Moreover, another example of the
drying method is fry drying. Specifically, the noodle strings may be fried using vegetable oil or animal
oil as a frying,gtep; In the frying step, known frying methods can be utilized. [0062] As with the
normal instant noodle producing method, seasoning and the like are suitably added to the noodles

after the drying stegpe thestiving step: ithes, tha-noedles ae filled i@ seataines or §he like,-and the

container is sealed. Thus, the noodles are supplied to the market as the instant noodle that is the end

product. [0@68]pe shown in Figs. 7(a) to (c) are stacked such that the flows
of the noodle strings are not in synchronization with one another.
An explanation will be made using the spiral ncodle string shown
in Fig. 7(a) as an example. A plurality of noodle strings need
tobe stacked in the non-parallel state, not in the parallel state
as shown in ¥Fig. 8{a). In other words, it is necessary that the
noodle strings each having the loops different in position from
one another be stacked.
00541

Specifically, it is necessary that the noodle strings need

to be in the state cof Fig. 8({b) in which the positions of the
loops are different from each other in the proceeding direction
of the conveyor, the state of Fig. 8(c) in which the positions
of the loops are different from each other in a direction
perpendicular to the proceeding direction c¢f the conveyor, or
the state of Fig. 8(d) in which the positions of the loops are
different from each other in a direction diageonal with respect
to the proceeding direction of the conveyor. Normally, if the
flows of adjacent noodle strings are not in synchronization with
each cther when the noodle strings are separated from the cutting
bilade roll, the stack state shown in each of Figs. 8(b) to 8(d)
can be realized.
[0055]

As long as the noodle strings are stacked in the stack state



Example  Instant Chinese noodles were produced as Example of the present invention. First, the
noodle dough was prepared using a mixer and a rolling machine. This noodle dough is the same as
that of commercially available instant Chinese noodles. [0064] (Arranging Step) Next, the
rolled-out noodle dough was supplied to a pair of cutfing blade rolls each having a diameter of 3.7 cm
and a width of 21.5 cm to form the noodle strings each having a diameter 29 of 1.0 mm and a round

cross sectign, JLhe nopdle sifings fell on the conveyopranitnout ysing.the guide fubes, The cutiing blade

roll used herein was an 18th round blade . The scraper used herein was a scraper in"'which any two
adjacent sepasating teethswerendifferent inspesition dromreach:otheria fhe-circumtereatialidicgction of
the cutting blade roll. A falling speed (cut speed) of the noodle string was 1,000 cm/min. The speed of
the conveydr was 170rcm/mine Al digtanceslietinee n @accbintactpdrion where thelpaieof cuttirg-blade
rolls contact and the conveyor was 5 cm. (Steam-Boiling Step) After the arranging step, the
noodle stririgs werecsupplfeditoral steant-boiling device wifle edintaining el states ofthid hoodle
strings when the arranging step was terminated. The noodle strings were subjected to the
aeanvbomﬁﬁpﬁo&%%%&1@@CW%FR%)ﬁﬁ%ﬂ@@?dle strings are neatly stacked.

[0056]

In accordance with the present invention, the noodle dough
is continucusly supplied to between the pair of cutting blade
rolls, and a plurality of bundles of noodle strings are arranged
cn the conveyor. Thus, the instant noodles can be mass-produced.
[0057]

To stabilize the states of the noodle strings stacked on
the conveyor, it is preferable that a plurality of contact
positions where the noodle strings and the separating teeth of
the scraper contact be different from one ancther in the
circumferential direction of the cutting bilade roll, the noodle
strings separated from the cutting blade roll fall on the
conveyor without passing through the guide tubes, and the cut
speed of the noocdle string be higher than the speed of the
CoOnveyor.
f0058]

(Steam-Boiling Step)

Next,thesteam~boilingstépvnjl.beexplained. BAfter the
arranging step, the bundles of the noodle strings are moved as-1is
by the conveyor to the steam~-boiling step. The steam~boiling

step of the present invention is the same as the steam-bociling



(Stretching Step) After the steam-boiling step, the gelatinized noodle strings were stretched by the
method for moving the noodle strings from the conveyor used in the steam-boiling to the conveyor
which was higher in speed. Thus, the entanglements of the noodle strings were eliminated, and the
noodle strings were straightened. (Cutting Step)  28ext, the linearly stretched noodle strings were
cut into pieces each having a length of about 30 cm using a rotary roll cutter. 30 (Drying Step)  After

the cutting siep, the:noogle alrings were, iec. and dried AL ASAC frduio minules by the.pil et drying

Conventional Example The noodle strings of the fried noodles were produced in the same manner
as Examplesexeeps thatindhe arranging steptheswinging atthe ngodie stiings immediately after the

cutting was suppressed using the guide tubes, the waves were given to the noodle strings, and the
noodle stringsffelt patorthe conveyannbhis,istthe nermal instaninebdlelpraducing methed. {R065]
at 106°C for about one to two minutes. In this case, the noodle
strings mounted on the conveyor can be continuously steam-boiled
to be gelatinized.

{Stretching Step)

Next, the stretching step will be explained. After the
steam-boilling step, the noodle strings are stretched inacertain
direction to eliminate entanglements of the noodle strings and
straighten the noodle strings 1in the stretching step. The
stretching step of the present invention is substantially the
same as the stretching step of the normal instant ncodle
producing method except that the states of the noodle strings
before the stretching are different. For example, the bundles
of the gelatinized noodle strings are straightened by a method
for moving the noodle strings from the conveyer used in the
steam~boiling to a conveyor which is higher in speed. It 1is
preferable that the speed of the conveyor used for stretching
the noodle strings be about the cut speed by the cutting blade
roll.

[00s9]

The stretching may be carried out after the steam-boiled
noodles are cocled down by water shower, wind, or the like.
Moreover, depending on the combination of ingredients of the

noodle, the nocodle strings each having the substantially linear



Comparative Example The noodle strings of the fried noodles were produced in the same manner
as Example except that in the arranging step, any two adjacent separating teeth of the scraper were
located at the same positions as each other in the circumferential direction of the cutting blade roll.
[0066] <States of Noodle Strings in Arranging Step*7  First, the stack state of the noodle strings on
the conveyor in the arranging step of Example is shown in each of Figs. 9 and 10. In Example, each of

the noodle st Qrtheconyeyarhasthesupstantighy-spiral share and.adiaceninaodle strings are
in the non-parallel state. Moreover, the bundles of the noodle strings are in a random state, and a

portion where the flowis-af adjacené ppodle strings are in synchronization with each other 31 is not
confirmed. [0067] Next, the stack state of the noodle strings on the conveyor in the arranging step
of Conventional Exaimple is:showrein Figh 1 L Coavehtienak Example; the nepdle stririgsiwere
stacked on the conveyor such that adjacent noodle strings were in the parallel state, narrowly curved,
and linearly &¢érlappeddnel arbthécinthé prsdeadine difdctiof of Hhe) comiay o TRHeecorftaéiportions

where the noodle strings contact each other were large. [0068] o .
having a predetermined length becarried out. This is to adjust

the amount of instant nocdles as the end product to a constant
amount. The cutting step herein is the same as the cutting step
for the normal instant noodles, and a known cutting method can
be utilized.

0060}

The steam-boiled noodles cut after the steam-boiling can
be utilized as~is by wrapping the noodles. To be specific, the
steam-boiled noodles are noodles which are distributed as a
chilled product produced by steam-boiling the fresh noodles and
cutting and packing the noodles. Since the steam-boiled noodles
produced by the present invention are not wavy and are
substantially straight, unigue textures can be obtained.
Therefore, the steam-beiled noodles of the present invention can
be utilized as soup types, such as ramens and wheat nocdles, and
as non-soup types, such as fried noodles. TIn accordance with
the present invention, the steam-boiled noodles having no waves
can be continuously mass-produced.

(Drying Step)

To produce the instant noocdles, a drying step of, for
example, filling the noodle strings in a retainer to dry the

noodle strings is carried out after the cutting step. As the



Next, the stack state of the noodle strings on the conveyor in the arranging step of Comparative
Example is shown in each of Figs. 12 and 13. In Comparative Example, the noodle strings were
stacked on the conveyor such that adjacent noodle strings were in the parallel state, and the flows of
adjacent noodle strings were in synchronization witd%ach other for the most part of the stack state of
the noodle strings. The contact portions where the noodle strings contact each other were very large.

The noodlesstings, werestacked syeh @Qkéﬂiﬁc% fnedle strings forme, Mass while gufvingion the
conveyor. [0069] <States of Noodle Strings When Cooked with Hot Water> An experiment was
carried outniprmiieh 48 grams 0f thenagodie strings .(friet roedlesjabiainad after theadrying:step of
Example were immersed in 400 mL of hot water for three minutes. The states of the noodle strings
cooked withi hetwaterare shownr32uin Fig.alrk Thevioodlenstyings of:Exdmple could be stretched
linearly when the noodle strings were picked up with chopsticks or the like. Thus, the noodle strings of
Example weré fhel straight noodles. The noodle strings did not stick to one another. [0070] Even in
a caSe where a drying step of carrying out a hot air dryi(r%% treatment was carried out instead of the

drying step of Examples heGate 4 the RoddiéBRrys CooketPw ittt Ko FafeF Wers theSsahie as
abova[ooéyying. Specifically, the nocdle strings may be fried using

vegetable oil or animal oil as a frying step. In the frying step,
known frying methods can be utilized.
f00ez]

As with the normal instant noodle producing method,
seasoning and the like are suitably added to the noodles after
the drying step or the frying step. Then, the noodles are £illed
in a container or the like, and the container is sealed. Thus,
the noodles are supplied £¢ the market as the instant noodle that
is the end product.

[0063]

Example

Instant Chinese noodles were produced as Example of the
present invention. First, the noodle dough was prepared using
a mixer and a rolling machine. This noodle dough is the same
as that of commercially available instant Chinese noodles.
[0064]

(Arranging Step)

Next, the rclled-out noodle dough was supplied to a pair
of cutting blade rolls each having a diameter of 3.7 cm and a

width of 21.5 cm to form the noodle strings each having a diameter



Next, an experiment was carried out, in which 70 grams of the noodle strings (fried noodles) obtained
after the drying step of Conventional Example were immersed in 400 mL of hot water for three
minutes. The states of the noodle strings cooked with hot water are shown in Fig. 15. The noodle
strings of Conventional Example had strong waves 4fd could not be stretched linearly when the
noodle strings were picked up with chopsticks. Thus, the noodle strings of Conventional Example were

not the straight noodigs. (3072 rolNextaexperinentiMas cafied,qinwhichitO.arams of the
noodle strings (fried noodles) obtained after the drying step of Comparative Example were immersed
in 400 mL cfhathweatenforthreesmirtubes: The statelsofthedwadiestrings seoked withghot water are
shown in Fig. 16. Since the noodle strings of 33 Comparative Example stick to one another more than
Conventiomap Examssid, ke adodie stings Tolild ¢iot Beé stestehedTinearlyrwhenr theadbddie sinngs were
picked up with chopsticks. Thus, the noodle strings of Comparative Example were not the straight
noodles. [0673] @ STREPRBAIStHRGS Bf EXAMPIS ConVERTIBRalERHpIE BAd Cotipardtive

Example Wgr,e cooked with hot water, picked up with chopsticks, and placed on the horizontal plate. A
photograpttSHOWIAG tiese hatiile St 1aKkdh FGTIRDVRSE shown I Fiot 191 EAtentiohal

Example, since each oodle sting,bad waves, it was not the stiajght poodle.In Comparative Example

each noodle string was less wavy, but the noodle strings strongly s 0 one another most

part. [0074}, £ 4B cony@st inExample, eachieodle stiing did not have wavesyand a,paygn where

the noodle strings stick to one another was not confirmed.
was 170 cm/min. A distance between a contact portion where the

pair of cutting blade rolls contact and the conveyor was 5 cm.

(Steam—-Boiling Step)

After the arranging step, the noodle strings were supplied
to a steam-boiling device while maintaining the states of the
noodle strings when the arranging step was terminated. The
noodle strings were subjected to the steam-boiling process at
100°C for two minutes.

(Stretching Step)

After the steam-boiling step, the gelatinized noodle
strings were stretched by the method for moving the noodle
strings from the conveyor used in the steam-boiling to the
conveyor which was higher in speed. Thus, the entanglements of
the noodle strings were eliminated, and the noodle strings were
straightened.

(Cutting Step)

Next, the linearly stretched noodle strings were cut into
pieces each having a length of about 30 cm using a rotary roll

cutter.



[0075] From the foregoing explanation, many modifications and other embodiments of the present
invention are obvious to one skilled in the art. Therefore, the foregoing explanation should be
interpreted only as an example, and is provided for the purpose of teaching the best mode for carrying
out the present invention to one skilled in the art. ThR¥ structures and/or functional details may be
substantially modified within the spirit of the 34 present invention. [Industrial Applicability] [0076]
Bunchy fresh noodles.used assipgiant noodles according to the present invention are useful in the food
field. [Reference Signs List] [0077] 1: scraper 2a, 2b: separating tooth

After the cutting step, the noodle strings were fried and

dried at 150°C for two minutes by the oil heat drying.

Conventional Example

The nocdle strings of the fried noodles were produced in
the same manner as Example excepit that in the arranging step,
the swinging of the noodle strings immediately after the cutting
was suppressed using the guide tubes, the waves were given to
the noodle strings, and the noodle strings fell onto the conveyor.
This 1s the normal instant noodle producing method.
[C08B5]

Comparative Example

The nocdle strings of the fried nocdles were produced in
the same manner as Example except that in the arranging step,
any two adijacent separating teeth of the scraper were located
at the same positions as each other in the circumferential
direction of the cutting blade roll.
[006e&]

<States of Noodle Strings in Arranging Step>

First, the stack state of the noodle strings on the conveyor
in the arranging step of Example is shown in each of Figs. 9 and
10. 1In Example, each of the noodle strings on the conveyor has
the substantially spiral shape, and adjacent nocdle strings are
in the non-parallel state. Moreover, the bundles of the noocdle
strings are in a random state, and a portion where the flows of

adjacent nocdle strings are in synchronizaticn with each other



3a, 3b: tip end portion of separating tooth 4: a pair of cutting blade rolls 4a, 4b: cutting blade roll 5:
conveyor 6: conveyor roll 7: zigzag noodle string 8: noodle string having substantially spiral shape 9:
upper plate 10: rotational center of cutting blade roII31

is not confirmed.
[0067]

Next, the stack state of the noodle strings on the conveyor
in the arranging step of Conventional Example is shown in Fig.
11. In Conventional Example, the noodle strings were stacked
on the conveyor such that adjacent noodle strings were in the
parallel state, narrowly curved, and linearly overlapped cne
another in the proceeding direction of the conveyor. The centact
portions where the noodle strings contact each other were large.
[0068]

Next, the stack state of the nocdle strings on the conveyor
in the arranging step of Comparative Example is shown in each
of Figs. 12 and 13. In Comparative Example, the noodle strings
were stacked on the conveyor such that adjacent noodle strings
were In the parallel state, and the flows of adjacent noodle
strings were in synchronization with each other for the most part
of the stack state ¢of the noodle strings. The contact portions
where the noodle strings contact each other were very large. The
noodle strings were stacked such that adjacent noodle strings
form a mass while curving on the conveyor.

[0069]

<States of Noodle Strings When Cooked with Hot Water>

An experiment was carried out, in which 70 grams of the
noocdle strings (fried nocdles) obtained after the drying step
of Example were immersed in 400 mL of hot water for three minutes.

The states of the noodle strings cooked with hot water are shown



35 [CLAIMS] [1]Bunchy fresh noodles used as instant noodles and forming a substantially flat bundle
such that a plurality of noodle strings overlap one another, wherein: the fresh noodles are
produced so as to be cut from a noodle dough and arranged on a conveyor in a conveyance direction
of the conveyor; each of noodle strings forming#he fresh noodles bends and repeatedly forms
loops on the conveyor; the loops are arranged to be sequentially shifted in a direction opposite the

conveyance dirggtion ofithe eonveygrgie atrajectory of eachnoodle-siring is,potin.sypechranization
with a trajectory of the adjacent noodle string; each noodle string intersects with and overlaps the

adjacent naqdie string suckh-thet @osittonsofthe 1oeps vkeach nordle stsingiane shitied fropxpositions
of the loops of the adjacent noodle string; and the noodles strings overlapping one another are
steam-boiled; strétehed,icuit, arithdried, ahe asaxeéselt, she nogdle strings zopked withr hotowater
become substantially linear.

straight ncodles. The noodle strings did not stick to one

ancther.

00701

Even in a case where a drying step of carrying out a hot
air drying treatment was carried out instead of the drying step
of Example, the states of the noodle strings cooked with hot water
were the same as above.

[0071]

Next, an experiment was carried out, in which 70 grams of
thenoodle strings (friednoocdles} cbtained after the drying step
of Conventional Example were immersed in 400 mL of hot water for
three minutes. The states of the noodle strings cooked with hot
water are shown in Fig. 15. The noodle strings of Conventional
Example had strong waves and could not be stretched linearly when
the noodle strings were picked up with chopsticks. Thus, the
noodle strings of Conventional Example were not the straight
noodles.

[0C72]

Next, an experiment was carried out, in which 70 grams of
the noodle strings (fried noodles) obtained after the drying step
of Comparative Example were immersed in 400 mL of hot water for

three minutes. The states of the noodle strings coocked with hot

water are shown in Fig. 16. Since the noodle strings of
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Comparative Example stick to one another more than Conventional
Example, the noodle strings could not be stretched linearly when
the noocdle strings were picked up with chopsticks. Thus, the
ncodle strings of Comparative Example were not the straight
nocdles.

(0073}

The noodle strings of Example, Conventional Example, and
Comparative Example were cocked with hot water, picked up with
chopsticks, and placed on the horizontal plate. A photograph
showing these noodle strings taken from above is shown 1in Fig.
17. InConventional Example, since each noodle string had waves,
it was not the straight noodle. In Comparative Example, each
nocdle string was less wavy, but the noodle strings strongly
stuck to one another for the most part.

(0074}

In contrast, in Example, each ncodle string did not have
waves, and a portion where the noodle strings stick to one another
was not confirmed.

[0075]

Frem the foregoing explanation, many modifications and
other embodiments of the present invention are obvious to one
skilled in the art. Therefore, the foregoing explanation should
be interpreted only as an example, and is provided for the purpose
of teaching the best mcde for carrying cut the present invention
to one skilled in the art. The structures and/cr functional

details may be substantially modified within the spirit of the
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present invention.
[Industrial Applicability]
[0076]

Bunchy fresh noodies used as instant noodles according to
the present invention are useful in the food field.
[Reference Signs List]

[0077]

1l: scraper

Za, 2b: separafting tooth

3a, 3b: tip end portion of separating tooth

4: a palr of cutting blade rolls

4a, 4b: cutting bkblade roll

5: conveyor

6: conveyor roll

7: zigzag noodle string

8: noedle string having substantially spiral shape

9: upper plate

10: rotaticnal center of cutting blade roll
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[CLATMS]
[1] Bunchy fresh noodles used as instant noodles and forming
a substantially flat bundle such that a plurality of noodle
strings overlap one ancther, wherein:

the fresh noodles are produced so as to be cut from a noodle
dough and arranged on a conveyor in a conveyance direction of
the conveyor;

each of noodle strings forming the fresh noodles bends and
repeatedly forms locops on the conveyor;

the loops are arranged to be sequentially shifted in a
direction opposite the conveyance direction of the conveyor;

a trajectory of each noodle string 1is not in
synchronization with a trajectory of the adjacent noodle string;

each nocodle string intersects with and overlaps the
adjacent noodle string such that positions of the loops of each
noodle string are shifted from positions of the loops of the
adjacent noodle string; and

the noodles strings overlapping one another are
steam-boiled, stretched, cut, and dried, and as a result, the

noodle strings cocked with hot water become substantially linear.



