5 The i nproved process for manufacturing a dry instant- noodl| es

product conprises steam ng or boiling strings that ~have been cut out of

a dough prepared in the usual nanner and transporting said strings on a

net conveyor with air, an inert gas or a mxture thereof being applied

to said 0 strings so as to expand and dryithem the air, inert gas or

m xture thereof is controlled \qve. an el evat ed t enperature of 100 -
1Tl

- P SS L EOR M :
200[ err] C and supplied f E Jggggggpgggg npart ment at hi gh
spegd tLrough spray n%gg%gﬁ%ﬂgés [ i bﬁcigd bF:OMlzald
transport 5 GHV Y0 T g Of steaned noodles are all owed to
expand and sl THE §Sb gEa short tinme with process air,

inert ga8 (e.g. N2Theeisprcupérpiycess nfodt ureesifacturdngok tirgt iastant-
delivered ahoRisdbs! eFBRLALUESHARISSPEEanidd YP HY:13% ng0%%LenbuPeRAL

have been cut out of a dough prepared in the usual manner

D

and transporting said strings on a net conveyor with air,
an inert gas or a mixture thereof being applied to said
10 strings so as to expand and dry them; the air, inert
gas or mixture thereof is controlled toc have an elevated
temperature of 100 - 200°C and supplied from a separate
high-pressure compartment at high speed through spray
nozzle tubes provided both above and below said transport
15 net conveyor. The layers of steamed noodles are allowed
to expand and dehydrated rapidly within a short time with
process air, inert gas (e.g. N,, He or Co,) or mixtures
thereof that are delivered at high temperature and speed
from spray nozzle tubes.
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