1 Method and apparatus for cooking raw Chinese Wheat Noodle ( yew mian or chu mian in Mandarin)
Description Field of the Invention The present inver‘ition relates to a method for controlling a noodle
cooking basket attached with a pivoted cylindrical stirrer and a computer program performing such a
method. One of the embodiment of this invention relates to cooking wanton noodles (Cantonese egg
noodles) MeiRgdhrImesinEaof fha sad eaaoakingebasket st egbwithaa pivatesisylindricakbstjrer to stir
the noodles to ensure the characteristic springy on the outside and well cooked on the inside noodle
texture. Background To date, to cook raw wheat based noodles like wanton noodles to perfection
requires Basevipdsienced cook with years of experience, to produce noodles with springiness on the
outside and thoroughly cooked through on the inside. There are 4 processes that helps to achieve this
result, nanstye{Ehedsyemiosus stirring and spreading of noodles between temperatures of 96-98 deg
Celsius to prevent sticking and lumpy noodles (b) Cold water treatment to reduce the surface
temperat(t& FFHHRt LYEREAEEH e LB IR MM E LRI AP SRR SR 8 PRGN Tha inside
continue® Mt SKIiHotRy FLTES HTIaR RIS BFPER e REUAFB MR Y the BsEIaHg Watet themains clear as
opposed o bigimerscdsiis. insokion ratethetpiepking iMantoking dies (Gavidkeseegpededesd gopknormally
fire up thenteinpette re afi¢lve avatraske atllicig doikhepresemntnygncidss stirred o degtietorethey will
then eithendiiptdevraqttadstia Jacheyadv e dsmperndiwed widkesdorstit ihadyaterdsuidaeee effectively
bringing it down to between 96-98 deg Celsius), before throwing in the noodle. After stirring and
spreadingati@mondile in the hot water for a predetermined number of seconds, the almost cooked
noodles are transferred to a room temperature water bath (which have to be changed regularly due to
its rising T@rApfer&fAROK PMISIRAtESEE B rdisUMRe TR 933D ARs &SP 2B $55d e interior
continue$teeliencedkeek Wit vieanditexpedanendferredubaioRod eheitotnaginets rebizaeuipdhendoodles
surface. Thusegisyreskithtitveghadiesiasides primgy ar theaatseidehanbethoroadiidyctikeduttn the inside.
In additiomrexpesjebeacl600its \vig Hiapae e conkbag i@ glapyritukas sbams aepcasupossible.
Summarygfrhedineriign Anwhioselihqdnvsatipndstedasidna anrd i cankrk hatrchigwes the

fOIIOWing'o'f%&QQ?&@Q\E@@P%%‘AWH@Q&%W&QW% ﬂ%ssgr‘ﬁ%ig&%ie the inside continues to

cook through (c) cooking duration (d) ensuring that the cooking water remains clear as opposed to

high viscosity.

Looking at the prior art in cooking the noodles, experienced cooks normally fire up the temperature
of the water to a rolling boil representing close to 100 deg Celsius, they will then either drip down or
add a ladle of room temperature water to still the water surface (effectively bringing it down to
between 96-98 deg Celsius), before throwing in the noodle. After stirring and spreading the noodle
in the hot water for a predetermined number of seconds, the almost cooked noodles are transferred
to a room temperature water bath (which have to be changed regularly due to its rising
temperature). This will cool down the surface of the noodles, while the noodle interior continues to
be cooked. The noodles are transferred back to the hot water to reheat up the noodles surface.
This ensures that the noodles are springy on the outside and thoroughly cooked on the inside. In
addition, experienced cooks will change the cooking water regularly to keep it as clear as possible.

Summary of the Invention

An object of the invention is to design a noodle cooker that achieves the following:-

1. Constant temperature range between 96 — 98 deg Celsius;
Constant stirring of noodles to prevent sticky and lumpy noodles;
Room temperature water treatment of the noodles to lower the surface temperature of the
noodles in order to achieve the springy on the outside and cooked through on the inside
texture;

4. Regular hot water change to ensure clear boiling water;

5. Constant water addition to compensate for evaporation and achieve overflow that removes
the foam floating at the top of the water



2. Constant stirring of noodles to prevent sticky and lumpy noodles; 3. Room temperature water
treatment of the noodles to lower the surface temperature of the noodles in order to achieve the
springy on the outside and cooked through on the inside texture; 4. Regular hot water change to
ensure clear boiling water; 5. Constant water addition to compensate for evaporation and achieve

overflow thatéemanes shetoan daaioaridtheRoadheonatiinaesge csbrifi shaspeabihede is
provided gimethostderanarellingnendiasrokinmpaskahalay %@t&\ﬂﬁ%é plurigd-cylipgdrical stirrer.
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cooked pype of noadle i gne gfatjeasL A1 ypg and a hick e, Dependin on the
determin@c type oft epse nce ofia?rst mo S Qonti a‘ctlgn |s T2l atedc'when the determined

type of n6IYIEY ?HésfHIHaﬁ?ﬂéﬂ’Hﬁ?itaes‘éﬁﬁ%'BS B QORA'ThGHIBR EIhhEGAh RIRER HAWhen the
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to a respectiye first and s cond time motlon scale wherein the first duration motion scale js of shorter
duration FIJ?SX e RS RO RS hORBFUEIR MRV CﬂHﬁ?@P%@ Rl PRGBS Brdvt EE%°H$e‘EH‘o for
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cooking tH1 Yelkn the surface temperature of the noodles. In another aspect there is provided a
method for controlling the release of the thickening water from the operatlng tank and adding an equal

amount df ABYWE&IGF b adt B iyt aseetraf B RBMe 1ing N AR HorNy RPN AI Fhereatter,
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Brief deseeigdien of the Drawings Having thus described the invention in general terms, reference will

now be made to the accompanying drawings, which are not drawn to scale, and wherein Figs 1 & 7
shows aﬁ”cﬁ?é?\'?%\ﬁSBFﬁdWEﬁé“ ﬁﬁﬁ\?ﬂﬁ?@l@@ﬁ?ﬂl{@r controlling the release of the’ thickening water

from the operating tank and adding an equal amount of hot water of at least 96 degrees Celsius
from the spare tank at regular intervals. Thereafter, water is added to the spare tank from a water
inlet to be heated up to be ready for the next release.

Brief description of the Drawings

Having thus described the invention in general terms, reference will now be made to the
accompanying drawings, which are not drawn to scale, and wherein Figs 1 & 7 shows an overview of
how the machine looks like.

Fig. 2 shows schematically a block diagram of the controller according to one embodiment of the
present invention.

Fig. 3 is a flow diagram illustrating a number of steps of a method according to one embodiment of
the present invention.

Fig. 4 illustrates the detail flow of the operation of the method of fig. 3

Fig. 5 shows the construction of the noodle cooking basket attached with a pivoted cylindrical
stirrer.

Fig. 6 shows the schematic drawing for the operating tank and spare tank.
Fig 7 shows an overview of the machine on a larger scale

Detailed Description of the Invention

The present invention now will be described more fully hereinafter with reference to the
accompanying drawings, in which one example of the embodiments of the invention are shown.
Indeed, these inventions may be embodied in many different forms and should not be construed as
limited to the embodiment set forth herein, rather, these embodiment are provided by way of
example so that this disclosure will satisfy applicable legal requirements. Like numbers refer to like
elements throughout.



Fig. 2 shows schematically a block diagram of the controller according to one embodiment of the
present invention. Fig. 3 is a flow diagram illustrating a number of steps of a method according to one
embodiment of the present invention. Fig. 4 illustrafes the detail flow of the operation of the method of
fig. 3 Fig. 5 shows the construction of the noodle cooking basket attached with a pivoted cylindrical

stirrer. Figig ®snavwsttoenscoatnatie sisanington theypee eatingbtank andapaks dankifvighoshows an
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herein, rét'ﬁ%hﬁrﬁ?e‘@év%srt(t@oﬁﬁiﬁé?ﬁsgroé("BHBV|'§eh by way of example so that this disclosure will satisfy
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software R&" %q}ﬁ%%&%e touch screen control& ispla { Sensors inputs (2) will fee back to the

controller (3) on the readiness of the system, for example, water level and temperature). Depending
on the machine readiness and input selected, the controller (3) will send instructions on the motion
sequence to motor control output (4), said motion sequence corresponding to the various noodle
types. This will lower the noodle cooking basket attached with a pivoted cylindrical stirrer (4a)
vertically into the operating tank of boiling water (5) and starts to move in a horizontal motion. This
horizontal motion will initiate the pendulum motion of the cylindrical stirrer to stir the noodles.

After the specified duration, the noodle cooking basket attached with a pivoted cylindrical stirrer
(4a) is lifted out of the operating tank (5) and room temperature water is showered on the noodles
from water spray (4b), the noodle cooking basket attached with a pivoted cylindrical stirrer (4a)
moving horizontally all the time, stirring and spreading the noodles. The noodle cooking basket
attached with a pivoted cylindrical stirrer(4a) is lowered once again into the operating tank (5) for
another specified duration to reheat the surface of the cooked noodles, after which the noodle
cooking basket attached with a pivoted cylindrical stirrer (4a) is restored back to its start position,
completing the cooking process.

Fig 6 shows the schematic diagram of the operating and spare tanks. The temperature in the
operating tank (5) is maintained between 96 -98 deg Celsius through the use of thermocouple, which
will cut out heating at 98 deg Celsius and restart reheating when the temperature drops to 96
degree Celsius. An additional safeguard to prevent noodles being cooked at temperatures below 96
degree Celsius, controller (3) will check whether the prevailing temperature of operating tank (5) is
at least 96 deg Celsius before initiating motion sequence.

The numerical counter controlling water release is incremented by one, which is then compared
with a pre-set value. If it matches, solenoid valve (5a) located on the operating tank (5) will be turn
on to discharge a pre-determined amount of water. At the same time, solenoid valve (6a) located on
the spare tank (6) will also turn on to discharge an equal amount of hot water into operating tank

(5).



The exemplifying method starts at a point in time when a touch action, for example tapping performed
on the touch screen control & display (1). Sensors inputs (2) will feedback to the controller (3) on the
readiness of the system, for example, water level and temperature). Depending on the machine
readiness and input selected, the controller (3) will send instructions on the motion sequence to motor
control ogimuts(4), said motion sequence corresponding to the various noodle types. This will lower the
noodle cooking basket attached with a pivoted cylindrical stirrer (4a) vertically into the operating tank
of boiling water f5)ethddstartsto tir@wenvodld osiddng absketmtachédsitbrizomied dagtiehiwilttinitate the
pendulum moticid@biRe £y liBsticrdStuTendonstiidh eornerlpstiftesdher speeiiadiohsajignothe noodle
cooking basket aianbedyithieRiyated Gylindricaktitsiz G dediffeduinf dheRperatipg 4aak (5) and
room temperatuigayaighs, SRANR! SH R HRAAOSHERd R wE: SRR (Al h ApRple-Gaglio basket

attached with a glv&xte cg/k{er%dﬁcahsélrrc%r1 g4a)l q;_%wr\ drcl)cré Irrer%a}l the time, stirrin atnd spreading
the noodles. The n odle cook |n a et attached W ﬁa\mt ohe yhiRdrical ot stlrrer a%ls lo ered once
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noodles, after wiAiRHYHBARES A CBBKME BRkied pAlrEGitR e FrRoTRUsEPHRBT Rl 3theP¢4a) is
restored back teoriguartipoLitienthetaiseting theeabraeg protesdiqkityBshows the schematic diagram
of the operafingTandnspadaemakding treCteim Jereatenen hhhtrsperetiagnamie(B) o nfiaimedivrsd between
96-98 deg Celsiusrisrmunghdbecdsectidliertmod eetple] mbich vedjuent ©aridheatireth abOfrdegobeaisius and
restart reheatingeyheitdhesrerpenalurgisrepm 226 WageeebrlsiusiohReadeiiétenal safeguard to prevent
noodles being Cﬂ%@tﬁ&&%&%%ﬁ%@éiQﬁJQV\(N%@r@ﬁQF%%Q@MB%&@@E%ﬁ@{ &Y &Hhﬁh&?%}!}{wher the
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located on the s‘ffé?é”?éﬂ'ﬂ@('ﬁ?‘\’nﬁ’lfl nged'esiA %Cﬁ?'ﬁﬁgcﬁé‘?é@%ﬁféﬁﬁgieéﬁ%”ﬂ?ﬁﬁ&t \ﬁéiém'ﬁto operating
tank (S). 4 Claineedlepensatititiekdreslstrolling a noodle cooking basket attached with a pivoted
cylindrical stirrefitonepringpai nobiské rateeh athwithethvdted nyfiniing shiestepoingdeterinirding a type
of noodle being sréestetheSaid 4y ecod mbadiebetndingiofatdeasiandhinreggaivodistiyme and a thick
egg noodle typescasih deprndingngatha satermiaactyngioh nead e Mckivating aneeedircaeking basket
attached with ap,l,y%ed cylindrical stirrer motion sequence of a first configuration when the determined

type of noodje i, thie, NI IYPS; %%@8&3&@3%@%9%%&%%&m?lss& Rété‘o?ﬂﬁ&é’é’\%‘aé‘alafé’med

cylindrical stirrer [ motion. seguen SemO%?al n con uration w hen th %tebrmln& e of noodle is the

thick type. 2. The method accordin meieWhererl?l'r{heeflcrosrpgmgrsrggon motion configurations

correspond to a?étébg&Wé?ﬂg)[rgﬁ 8&%%8%?8{16‘?4%%’&%&%&‘%%&%9&?@&??i?e°ﬁf’§tt?ﬂ8ti‘é?$§ uence is
shorter in duratiBREBPafid 18R RssesRI FiatRsH ettt @anelTshid H%?rﬂﬁﬂ%ﬁ%@&?glm 1,
wherein the mo#ble3stacdaisneadseandrethiehteddin andaomnryteneadaivie setivatieiestiotienteve the
optimal stirring oépheaootes dnglondutide teooiaed)tireesket attés redave thseqpirrotedf oydiuiridal stirrer
controlled with inpute ftan @ RkehcdRoafsaramoablednagicicentiioke tgieasiy@ibien compliiaype
programmed) teyrainmiAeiesnigieg dypendiapasiiescte RencaledqsaiddyperighinecdiRsdaaing one of at
least thin noom%t@ﬂﬂiﬁeﬂ%%@gg&% is the thick type.

Computer readable software instructions capable of depending on the determined type of

noodle, initiate cold water shower release at intervals of a first configuration when the

determined type of noodle is the thin type and initiating cold water shower release at

intervals of a second configuration when the determined type of noodle is the thick type.

Computer readable software instructions capable of initiating the release of hot water from

the operating tank at specified intervals while at the same time initiate release of clear hot

water into the operating tank from the spare tank, thereby keeping the level of hot water in

operating tank within prescribed range.

Computer readable software instructions of initiating the release of cold water into the

spare tank to heat up to a minimum temperature of 96 deg C.



5. The noodle cooking basket attached with a pivoted cylindrical stirrer according to Claim 1, wherein
the first and second motion configurations correspo&d to respective first and second motion timing and
wherein the first motion timing is shorter than the sécond motion timing. 6. A computer program
product comprising readable medium having computer readable software instructions embodied

therein, whegeinriesiapumHari@aciahia saiaareiiges eifns WABAHR: (HONRYtREsRaRRBnSOftware
instructions capgh|g.at d&Jefgunincha b A Rasdies havinghesRsglesied ding seatkpl panel, said
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instructions capable of depending on the determined type of noodle, initiate a sequence of motion of a
first motion sequence configuration when the determined type of noodle is the thin type and initiating a
sequence ofgmom?rf%'f‘ﬁ”é%rc?fﬁarﬁ%ﬁ??ﬁ%dﬁ%’ﬁ%‘@%@‘g@'ﬂ? tiWﬁW'éH“ﬁ'fgsaéf@r?ﬁﬁ‘f@é) g of noodle is
the thick type. CHRYRIteNfisaERiNes SEffRPRRMHS A b SaFRIMI e BPAE) 8Tt Y BiF h R iBtrmined type
of noodle, initiatesdipld herier Hrantes redeadecaleintervals of a first configuration when the determined
type of noodle is the thin type and initiating cold water shower release at intervals of a second
configuration when the determined type of noodle is the thick type. Computer readable software
instructions capable of initiating the release of hot water from the operating tank at specified intervals
while at the same time initiate release of clear hot water into the operating tank from the spare tank,
thereby keeping the level of hot water in operating tank within prescribed range. Computer readable
software instructions of initiating the release of cold water into the spare tank to heat up to a minimum
temperature of 96 deg C. 5 7. The computer program product according to Claim 6, wherein the first
and second motion sequence configurations correspond to a respective first and second motion scale
and wherein the first motion scale is shorter than the second motion scale. 8. The computer program
product according to Claim 6, wherein the first and second water shower configurations correspond to
a first and second temporal scale wherein the first scale is shorter than the second scale.



