A METHOD OF MANUFACTURING MULTI-VARIETY NOODLES FIELD OF
THE INVENTION This invention relates to a method and an apparatus of
manufacturing multi-variety noodles. BACKGROUND Bagged wet-type
instant noodles are known to have advantages in that they can be preserved
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retrogressing them with hot water within a shorter period of time as compared
with dry type instant noodles such as fried noodles and dried noodles.
Conventionally, the bagged wet-type instant noodles are manufactured by a
process comprising the steps of mixing and kneading an alkaline agent and

Flﬁ%wﬁgﬁglwﬁﬁi@mmainly of wheat flour and starch thereby forming a
dough, preparing a dough sheet from the dough, cutting the dough sheet into
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ndbglg@w noodles, treating the noodles with an acid solution after cooling the
boiled noodles, packing the noodles in a bag made of heat-resistant resin film
and heat treating the packed noodles thereby thermally sterilizing the raw
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soup from the soup-containing bag, and, after pouring hot water into the
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treatlng the packed noodles thereby thermally sterilizing the raw noodles. This bagged
wet-type instant noodles are usually packaged conveniently for a consumer by putting
the bagged wet-type instant noodles together with a soup-containing bag and an
ingredients-containing bag into a bowl made of, for example expanded polystyrene.
When the wet-type instant noodles are to be eaten, the bagged instant noodles are
taken out of the heat-resistant resin film bag and introduced into the bowl together with a
soup from the soup-containing bag, and, after pouring hot water into the bowl, the whole
mixture is left to stand for a period of time as short as one minute or so until it can be
turned into an edible state. In contrast, in the case of fried noodles, the period of time is
about three minutes of boiling the fried noodles in hot water.

However, most of the existing noodles are homogenous in flavour and colour and there
exists a difficulty in manufacturing noodles having differing varieties, for example,
flavours and colours so as to be more visually and gastronomically appealing to a

consumer.



1 Itis an objective of the present invention to provide a method and an
apparatus of manufacturing noodles having a multiple of varieties, for
example flavours, colours, and textures. Other objects and advantages of
the present invention will become apparent from the following description,
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tedgesst of the present invention, there is provided a method of manufacturing

multi-variety noodles, comprises of: preparing a first and second raw
material, disposing the first raw material in a first mixjng device where the firs
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modified dough crumbs into a first holding device, thereby forming the first
hydrated dough crumbs, disposing the second modified dough crumbs into a
second holding device, thereby forming the second hydrated dough crumbs,

S &\ﬁﬁ)ﬁﬁ the, grmmﬁswnd hydrated dough crumbs from the first and
ond hold

sec ing devices Into a first and second hoppers respectively,
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disposing the Sﬁﬁind h\édrate dou‘ﬂh cr.u['nbs from the second hopper into a
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onto the second sheet of compressed dough crumbs, bonding the first sheet

of cofifRe¥a8d M aEFP IR S Igh i< SHRANShIERER deipieraeis drigReond
raaruratesisd gethiesdotéoiomasdsragind modified dough crumbs,

disposing the first modified dough crumbs into a first holding device, thereby
forming the first hydrated dough crumbs,

disposing the second modified dough crumbs into a second holding device,
thereby forming the second hydrated dough crumbs,

discharging the first and second hydrated dough crumbs from the first and
second holding devices into a first and second hoppers respectively,

disposing the first hydrated dough crumbs from the first hopper into a first
compressing means, to form a first sheet of compressed dough crumbs, disposing the
second hydrated dough crumbs from the second hopper into a second compressing
means, to form a second sheet of compressed dough crumbs,

disposing the second sheet of compressed dough crumbs onto a conveyor
system and disposing the first sheet of compressed dough crumbs onto the second
sheet of compressed dough crumbs, bonding the first sheet of compressed dough
crumbs and the second sheet of compressed dough crumbs together to form a dough
sheet, and

disposing the dough sheet into a noodle slitter and forming the multi-variety
noodles.



sheet, and disposing the dough sheet into a noodle slitter and forming the
multi-variety noodles. 2 Preferably, the first sheet of compressed dough
crumbs and the second sheet of compressed dough crumbs are bonded
together by a compressing means. Preferably, the first sheet of compressed
dough crumbs and the second sheet of compressed dough crumbs are
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agent nmiay be a liquid agent'or polypropylene glycol, polyols, gums, starches
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means comprise at least one pair of rollers. Preferably the method according

to an of the preceding claims, further comprising: disp dles
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weight, placing the noodles into a mould, molding the noodles into a

predetermined shape and size in the mould, dryin? the noodles in an
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gupaskingdhesroadias with plastic film. Preferably, the noodles are portioned to

60 grams to 120 grams. Preferably, the mould is square or circular in shape.

Preferably, the electrically heated air current is circulating at 40C to 70C. In
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one holding device for mixing a modified dough crumbs to form hydrated

dough crumbs, 3
Preferably the method according to any one of the preceding claims, further comprising:

disposing the noodles in an electrically heated air chamber,

disposing the noodles in a batch chamber or continuous steamer,
portioning the noodles into a predetermined weight,

placing the noodles into a mould,

molding the noodles into a predetermined shape and size in the mould,
drying the noodles in an electrically heated air current,

frying the noodles in a heated edible oil, and

packing the noodles with plastic film.

Preferably, the noodles are portioned to 60 grams to 120 grams.

Preferably, the mould is square or circular in shape.

Preferably, the electrically heated air current is circulating at 40°C to 70°C.

In accordance with a second aspect of the present invention, there is provided an
apparatus for manufacturing multi-variety noodles, comprises of:

at least one holding device for mixing a modified dough crumbs to form hydrated
dough crumbs,



the holding device having a hopper at the bottom, whereby the hydrated
dough crumbs are being discharged out of the holding device and
subsequently into the hopper, a compressing means below the hopper for
receiving and compressing the hydrated dough crumbs, the hydrated dough
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features contributing thereto and advantages accruing therefrom; will
the @h&asit IR IBHINATY RS PSR HR BRI SHIRaIEFERE p%@h?rumbs

frommﬁlaap{ybrehasesh@mad the Bpcony@n Yo eawlingsnwigha ldeenksifeke Bheet of
dd ngarlr%gdlcatmg corresponding parts throughout and which is to be read
In"conjunction with the following drawings, wherein: Figures 1 and 2 illustrate
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criifoBrase rEdONRB IRt tBHTRS chamehdlillustiale Asoarparatus of
manufacturing multi-variety noodles in elevation view and plan view

respectively in a preferred embodiment of the present invention; Figures 5
Prafetabijiubereawenfeppaiingsdeticemufacturing multi-variety noodles in
elevation view and plan view respectively in another embodiment of the

present invention. 4 . .
Preferably, the compressing means comprise a pair of rollers.

BRIEF DESCRIPTION OF THE FIGURES

Further objects of this invention, together with additional features contributing thereto
and advantages accruing therefrom, will be apparent from the following description of an
embodiment of the present invention which is shown in the accompanying drawings with
like reference numerals indicating corresponding parts throughout and which is to be

read in conjunction with the following drawings, wherein:

Figures 1 and 2 illustrate a method of manufacturing multi-variety noodles in different

embodiments of the present invention.

Figures 3 and 4 illustrate an apparatus of manufacturing multi-variety noodles in
elevation view and plan view respectively in a preferred embodiment of the present

invention;

Figures 5 and 6 illustrate an apparatus of manufacturing multi-variety noodles in
elevation view and plan view respectively in another embodiment of the present

invention.



These and additional embodiments of the invention may now be better

understood by turning to the following detailed description wherein an

illustrated embodiment is described. DETAILED DESCRIPTION OF THE

PREFERRED EMBODIMENTS Throughout this description, the

embodiments and examples shown should be considered as exemplars,
rfgieran dimitatons.ondhe soparas sad methods,of e \presellae ciood by

invéntion. Method of the present invention Turning’to Figure 1, a flowchart is
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deAtsien 101, a first raw material is prepared. The raw material may be any

material suitable for the manufacture of noodles. For instance, the first raw

material may contain an extract of plant or animal material, salted liquid

agent and raw powders consisting of mainly wheat flour, starch and with or
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is mixed homogenously in a mixing device (not shown), for instance a
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into a.first holding device, such as a dough sweeper. Over here, the first
pnr%ggﬁfg\égggﬁgh crumbs are further mixed in the first holding device to form a
first hydrated dough crumbs. At the bottom of the first holding device is a
Méwppestatiaphestfanetmtidtier the first modified dough crumbs are further
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crunibs aré discharged out of evice and into the hoppe
muligMarely srasieduently, the hopper discharges the first hydrated dough
crumbs into a first compressing means at step 105. The compression means
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an extract of plant or animal material, salted liquid agent and raw powders consisting of
mainly wheat flour, starch and with or without powdered flavouring or food colorant
materials. The first raw material is mixed homogenously in a mixing device (not shown),
for instance a vertical or horizontal mixer or blender, to form a first modified dough

crumbs at step 102.

At step 103, the first modified dough crumbs are first disposed into a first holding device,
such as a dough sweeper. Over here, the first modified dough crumbs are further mixed
in the first holding device to form a first hydrated dough crumbs.

At the bottom of the first holding device is a hopper attached thereto. After the first
modified dough crumbs are further mixed to form the first hydrated dough crumbs, the
first hydrated dough crumbs are discharged out of the first holding device and into the
hopper at step 104. Subsequently, the hopper discharges the first hydrated dough
crumbs into a first compressing means at step 105. The compression means may
comprise a pair of rollers. At step 105, the first hydrated dough crumbs are compressed



Similarly, at step 106, a second raw material is prepared. The raw material
may be any material suitable for the manufacture of noodles. For instance,
the second raw material may contain an extract of plant or animal material,
salted liquid agent and raw powders consisting of mainly wheat flour, starch
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noodles having more than one variety. The second raw material is mixed
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110, the second hydrated dough crumbs are compressed to form a second

sheet of compressed dough crumbs, for example a thinner sheet of about 4
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be performed one atter another. As shown in Figure 2 in another example
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are performed one after another. The compressed sheet of the second dough
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device and into the hopper at step 109. Subsequently, the hopper discharges the
second hydrated dough crumbs into a second compressing means at step 110. The
compressing means may comprise a pair of rollers. At step 110, the second hydrated
dough crumbs are compressed to form a second sheet of compressed dough crumbs,
for example a thinner sheet of about 4 to 6 mm in thickness.

Steps 101 to 105 and steps 106 to 110 are performed in concurrence with each other.
However, it will be appreciated that they may be performed one after another. As shown
in Figure 2 in another example embodiment of the present invention, steps 101 to 105
and steps 106 to 110 are performed one after another.

The compressed sheet of the second dough crumbs are then disposed preferably on a
conveyor means or conveyor system and the compressed sheet of the first dough
crumbs are disposed thereon at step 111.



second compressed dough crumbs are made to pass through a third
compressing means at step 112. The third compressing means may
comprise a pair of rollers. At step 112, the thickness of the combined sheets
of the first compressed dough crumbs and the second compressed dough
crumbs are reduced further by about 10% to 30%. The resulting product at
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where the dough sheet is cut into strings of noodles. Each string of noodles

may be 20 cm to 30 cm long. The resulting product is multiple strings of
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raw materials will be used in the preparation of the raw material and the
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apparatus of the present invention i) Preparation of raw materials and dough
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multiple strings of noodles, each string of noodle having layers of different varieties.

It will be appreciated that the noodles may have more than two layers of varieties,
depending on the requirement from the manufacturer or the needs of the consumers. In
such a case, the number of layers of varieties will naturally tally with the number of raw
materials used. For instance, if noodles with four layers of varieties are required by the
manufacturer, four different types of raw materials will be used in the preparation of the
raw material and the subsequent process steps will be similar to those discussed earlier.

An apparatus of the present invention
i) Preparation of raw materials and dough crumbs
Figure 3 shows an apparatus suitable for manufacturing multi-variety noodles.



plant or animal material, salted liquid agent and raw powders consisting of
mainly wheat flour, starch and with or without powdered flavouring or food
colorant materials. The first raw material is mixed homogenously in a mixing
device (not shown), for instance a vertical or horizontal mixer or blender, to
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flavouring. Similarly, a second raw material is also prepared. The raw
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into a second holding device 2b, such as a dough sweeper. Over here, the
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dough crumbs. 8 ii) Compression of the first and second dough crumbs The
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contain an extract of plant or animal material, salted liquid agent and raw powders
consisting of mainly wheat flour, starch and with or without powdered flavouring or food
colorant materials. It should be noted that the second raw material should preferably be
different from the first raw material, since the purpose of this invention is to manufacture
noodles having more than one layer of variety. The second raw material is mixed
homogenously in a mixing device (not shown), for instance a vertical or horizontal mixer

or blender, to form a second modified dough crumbs 1b.

The second modified dough crumbs 1b are first disposed into a second holding device
2b, such as a dough sweeper. Over here, the second dough crumbs 1b are further
mixed to form the second hydrated dough crumbs.



At the bottom of the first holding device 2a is a hopper 3a attached thereto.
After the first modified dough crumbs are further mixed to form the first
hydrated dough crumbs, the first hydrated dough crumbs are discharged out
of the holding device 2a and into the hopper 3a. Subsequently, the hopper
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crumbs are further mixed to form the second hydrated dough crumbs
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5 in thic ness. The compressed sheet of the second hydrated dough crumbs
e (}ﬁé%osSed preferably on a conveyor means or conveyor system 5
and the compressed sheet of the first hydrated dough crumbs are disposed

Slmﬂﬁgﬂhg QEIRPIRSTHERRPOIEMEIAISA] 1R Hfﬁé%@@ﬂﬁﬁﬁé%@&ﬂwﬁbldmg

crumbs and the second compressed dough crumbs are made to p
deyirsuth %“ﬁﬂrﬁ%%ﬁfﬁ%é*ﬁ@e%éa(ﬁ%e&é‘eﬁwéﬁ%ﬁﬁ%‘%ﬁ?@%@ﬁquﬂ%gﬁ@bs 1b
arenayxednopiose &hpaisaing hgdsatBdelobghesriBrithe thickness of the combined
sheets of the first compressed dough crumbs and the second compressed

dough crumbs are reduced further by about 10% to 30%. The resulting
AtﬁF&?E@f%Ptﬂfé@é@équaWW@@&? #inSsAdPeetshghiashast Bergimdirdhe

second modified dough crumbs are further mixed to form the second hydrated dough
crumbs, the second hydrated dough crumbs are discharged out of the second holding
device 2b and into the hopper 3b. Subsequently, the hopper 3b discharges the second
hydrated dough crumbs into a second compressing means 4b. The compressing means
4b may comprise a pair of rollers. Over here, the second hydrated dough crumbs are
compressed to form a second sheet of compressed dough crumbs, for example a
thinner sheet of about 4 to 6 mm in thickness.

The compressed sheet of the second hydrated dough crumbs are then disposed
preferably on a conveyor means or conveyor system 5 and the compressed sheet of the
first hydrated dough crumbs are disposed thereon.

To compress, the combined sheets of the first compressed dough crumbs and the
second compressed dough crumbs are made to pass through a third compressing
means 4e. The third compressing means 4e may comprise a pair of rollers. Over here,



or more differing varieties. Examples of differing layers of varieties include
colour, flavour and texture. The thickness of the eventual dough sheet 6 may
be achieved by passing the dough sheet 6 through rollers until the desired
thickness is achieved. For example, the thickness of the compressed dough

thsharkRdgERBhMhEcewaBmMmey shbitber 3HO firpraiieniiraodisisdovid@reRyhibd Qitdiahe
30%, of reduction, of thickness may be achieyed gt each pair of_ rgllers,,

SRR A SRS A hr O or G b, et b, Bl O 15 20k The

reghdingiipkakiot af thie eaegiesseondvegbeshibat ategthef dalluteshrebbdiaving one

or By &S afifies s AlasicRbikifkpsa AR ieaaishari Qs Rfsievethour

the dough sheet 6 is passed through a noodle slitter (not shown), where the
ang ¥l Sheet 6 is cut into strings of noodles. Each string of noodles may be
20 cm to 30 cm long. The resulting product is multiple strings of noodles,

TIRARIRILA & trodles haying Herinaday fis,oby el d y!h&ing the dough

appreciated that the noodles may have more'than two layers of varieties,
Srﬁég&dm&&mﬁ@'%ﬁdﬂ%%é‘?ﬁf "tk thafastisePEhiBYEheERS BXFHple. the
thisRNSsYNsErthd Tosusle s easeudreshest e mel yariairsedl bpaturalhe tayowitpairs of
n f ravy materials. used. .For instance, as shown in fi o) 6
o LIS S e o R R B BB B o

rofpRréeRepeng onrhadyReiviIPedesswa i eHEYThepmanibactiraie raninstanasathe

thiBRECKEPURS BENRAS SHQF 8EESHARS &Y ith BE I rdlAu dadt i aBo Gl 9cRI sHRd R Rim.
iif) Final processing and packaging of the noodles The string of noodles is

then placed in an electrically heated air chamber of about 40CC to 70C for a
Afthurthiprdesictsb thickte gsholutee Abuglesihiecthe inaishieseast, the ndmdipssiseet 6 is

pé@é@écﬁ%ﬁ%]ﬁbé)%ggf% (9878 AN L FERMEIRA RS ARG S Rl dEI 8 d@Vnto strings

noodles. The string of raw noodles maélpbe disposed into a continuous

of JRARS: 655 YHERHSEACHARSERARDE? fTePWRIPREIN FGi<PEtie preduct is

moitghds striogmpl eisdyllge) atictzetting «ftacdlldeehaiingadidfetindingetisetivarifties.
layer in the noodles more firmly together. Thereafter, the gelatinized noodles
may be cut into a length of about 20 cm to 30 cm and 10 subsequentl

It YAtk aRPrREsH ekt A IMRALS SARAOVAMEa GOBT ffedh Wi akRads oTyvarieties,

depending on the requirement from the manufacturer or the needs of the consumers. In
such a case, the number of varieties will naturally tally with the number of raw materials
used. For instance, as shown in figures 5 and 6, if noodles with four layers of varieties
are required by the manufacturer, four different types of materials will be used in the
preparation of the raw material and the subsequent process steps will be similar to those
discussed earlier.

iii) Final processing and packaging of the noodles

The string of noodles is then placed in an electrically heated air chamber of about 40°C
to 70°C for a duration of about 3 to 6 hours. As a result, the moisture of the noodles is
reduced to about 8% to 10%, and the resulting product is air-dried raw noodles.

The string of raw noodles may be disposed into a continuous steamer or an enclosed
batch chamber filled with heated moist steam, in order to completely gelatinize the
starch therein so as to bind the dough layer in the noodles more firmly together.
Thereafter, the gelatinized noodles may be cut into a length of about 20 cm to 30 cm and
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noodles is its stable form and its resistance to splitting or separating into
individual dough layers. The fresh steamed noodles may be portioned into
about 60 grams to 120 grams and placed into square or circular moulds
where it is compressed to a pre-determined height and width. Subsequently,
sd&@@@@ﬁl?spﬁﬁﬁde@edrfﬁ%m slegteairinaliyibeatan AGAHERY S'fquéaﬂngt@émed
to 70Cf arbcs}utr% h% stéorG h?urqs 'I;hereﬁgter the noodl ps are r%d Wual
u se%uen $Re noodles He then’indRRatA >9pac e ua
dq@t@féw@!y by wrapping them with a thin film or shrlnk wrapped with plastic
film such as polypropylene film. An advantage of the air-dried steamed

no is.its lon shelfllfe u rii%rnormal room t mperature Other
THg 5 SR (RO RSB R RECIP B U 2HOR 5Py Hle Ml 42 gms an

plaimaaintoraquiassTar pirodiacenowl s frehveyarit ds riootiess she: e prexttiednniaad height
arkPGHR. @GGéfégﬁé#ﬂ;{C'ﬂaéHBBd@ BRIAIRAARIOEH DRSS ANEAEEEIRi b urrent

another embodiment of the present invention. The modified starch may be

cirgataiing atd9sqde 69 EbiritabaulBaoppibedrenT ieealisgHnemeroighasg fried

in flidteBeaieding!. 1%ﬁ@e@%ﬁﬂ?})m@ﬂﬂ)%@@b@@dﬁé}ﬁﬂiﬁﬁﬁﬁﬁbﬂﬂﬁbam%ﬁéﬁeﬁaly
and g@ﬁ)rovsment in the b{ﬁ.d'nﬂ capacnl¥rI the inter §ace la ers of the multi-

oy, AMERPHSH A R dlso Mmintmizes the"SERaF |3Vr'1t%f %S"ﬁdlvﬂugluc

pdpereylgon fitinyiAg, advaytﬂaacm tbenwrgdoedosikﬁrrgq@hbwsﬂe Thésrdang shelf life
uASGHahIIRY RS ApBfainfavouring compounds derived from plant, animal

origins or chemically produced concentrate liquids or powders. Freshly
compressed plant extracts such as spinach, pandan, carrots, fruit purees,
Otiter pnobadiirtientsadd thie fesentfinvehtiothe plant in conjunction with the

i) ﬁ? A4 RdR A Ayt Rstgh B red flavouring compounds of
?1{ 0 % ésse

rigin are in dried or semi-proc forms such as pumpkin, sesame,
T%Bf@é§¢9\/ﬁ§&bﬁ“%ﬁﬁd MQ@%@%@W&@@H@%%&WH&%@@‘MW starch, such

ascwamiteatplmh Hi@mwalvﬂaupwﬁgamdmaiu@ﬂi@ol@mmﬁw omaieriplesent
Or Semi-process s such as_squid ink, fish 5, 2eafRp
e CRes Rt B BrE ULl Chang oL ooz S B o

thﬂawahbofd@mwbaﬁtj&oul*ra@o@mdlb@ Ui6el@ prbh onurReaeey| mhedrogiiirslistarch,
snf¥SBhEsErEiRNA provement in the binding capacity on the interface layers of the multi-

variety noodles. Further, it also minimizes the separation of the individual layers upon
drying, re-hydration, boiling or cooking process.

The raw material may also contain flavouring compounds derived from plant, animal
origins or chemically produced concentrate liquids or powders. Freshly compressed
plant extracts such as spinach, pandan, carrots, fruit purees, etc, provide the natural
flavour found in the plant in conjunction with the colorant compounds in these extracts.
Powdered flavouring compounds of plant origin are in dried or semi-processed forms
such as pumpkin, sesame, spices, wasabi, cocoa, coffee, pickles, etc. These
compounds also contribute to both the natural flavours and natural colorants. Raw
materials or semi-processed animal origins such as squid ink, fish meals, seafood
extracts, fermented foods, poultry products, dairy products, etc are suitable flavoring
compounds that could be used in the multi-variety noodle products. Other nutritional
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11 supplements such as amino acids, vitamins, minerals, fibers, and complex
and resistant starches are used to improve the nutritional value of the
multi-variety noodles. To produce multi-coloured noodles, the raw material
may also contain food colorants that provide the visually different layers,

suppishaie decved BOMeuBIBStiganaly emidenRlisal sy saidmrtcalssxdsdfesistant

gl nt, animal qr. ingrganic Hri%ints. Forms ffo]pq] colq ants ipclude }he paste,
starches are dsed 1o improye the il rmotnal value heaﬂlu vaniety noodles,
powder, granular, liquid, concentrates, etc. of the dyes or lakes variants are

used. The concentrates or liquid colorants are to be dispersed or dissolved

TJEW@%E%WH%&@P%WM%&@% %i@obéoﬂwnm?d?}éego\fﬂmms
w eat\\/\mﬂ rior to Ti}ln them in dough crymb deve ,meent. The mixing of
a

, 0
thafePrg SR M IHRKEP P MBI tha & HREV X AP Thay BRC Wl re-
identtaahder aatinaintoloredisced atemvs@néral poesswrgatice aigimd rRoters miayood

colfStafty SRR THE BAOEY BE I YAl PGk P YIRGEREISILS Stichmwhgal or

flour, gluten, colorants and flavoring powders, which are dry-blended for at
lalfggsyarigss RiRuteshetbre CRNSIRIAE M FelfieiftCRIARIE dstiRrBR lisRE s or
dissuvednixaatdhersoiLibl @ avderaisgale ditdi domgs ethien terenayblealadbied decawith
n taining water isper. b ri ith a homogeniser or
L R R S e
polyphosphates, propylene glycol, etc together with the other immiscible

TrROGMMEUShIAE RivbasestiirothcleransardishersRs IRCVEHEHPIINED, may be
discawar ing them into the crumb n]iixers. The crumb miﬁsﬁrs are capable of b
Caist iS&ﬁH&qCEﬁEaEHHBl‘a”é&érﬁ??t{h‘?Fodn% O BESH BT Sy R SR ATUXS Ry may be
a hgdiceirny thxm dypanpraciotak mikadsation oiotedidns isupedientbdstdsuantilten,

cdirdRMEPR IR MAGPINUERS, RAHLA Y dQIRIBRABEARYah EHIMPR, SaRARIE A etore

forming into dough sheets. i) Compression of the dough sheets The dough
the A A Is8 B SRR Qe SiRthRIO6Y BHomeaRIS KdsiliRe TRk RisRpiBLaiRsiPle
liqoie timpeisdibats asd ea Hirfedvite eeting seotdicl igheetef acingiseeseetdoyughearing

wiﬁ{uénﬂ8rf'i‘6§§@j§@r°§?%tﬂ#8§ﬁ’éy %Bl&qg§ﬁéfd?érﬁ¥s ang g&ﬁ,ﬁéﬁgﬁ‘iﬁge&%nm,

compress ough crumbs are dlSpOSG ereon. To compress, t

PAARRBRREAeReRIRRIaRR FivsOlcBiA ety WElJhecPtiRbETHNadRIe agesirisuch as
oilcpaBpEEBSRICCoRHg CHIBBIS YR daadevter prior to discharging them into the crumb

mixers. The crumb mixers are capable of distributing the liquid agent uniformly
throughout the dry ingredients and hydrating these dry ingredients. Hydration of the dry
ingredients is essential to develop the wheat gluten partially forming the dough crumbs
capable of forming into dough sheets.

i) Compression of the dough sheets

The dough crumbs may be bonded together by other methods, besides the compression
methods discussed earlier, where the second sheet of compressed dough crumbs are
disposed preferably on a conveyor system and the first sheet of compressed dough
crumbs are disposed thereon. To compress, the combined sheets of the first
compressed dough crumbs and the second compressed dough crumbs are made to
pass through a third compressing means. The third compressing means may comprise a
pair of rollers. Over here, the thickness of the combined sheets of the first compressed
dough crumbs and the second compressed dough crumbs are reduced further by about
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pass through a third compressing means. The third compressing means may
comprise a pair of rollers. Over here, the thickness of the combined sheets
of the first compressed dough crumbs and the second compressed dough
crumbs are reduced further by about 12 10% to 30%. The resulting product

1%%%@%9@@ aegmma@egﬁﬁﬁ@hiat sheeéteédwehc@hpa;s@écamng $MRO6f dough

sheet 8 Alfenng lavers of vargles: & Xamp' ¢ Ol ffeting layers of ¥ANENCSvers of
Includes co‘i’our fAVOLT and textaré er example SmBodments OPtre

vap@@enww&ﬂmipmeﬂammﬁéexwgy be bonded together by applying a
binding agent in between the first and second sheet of compressed dough
crumbs, for instance b raying he li |d a lene col,

B R e e e e S

bdrm#edntrazgetiwlsbwlambi)dugrmmmr(@lragjeetbmdbmtwege:tiuerflt’eearrdtqﬁamm isheet of

coﬁ#BF’éé%@f%l%%‘&g aurhpackay H&a%g‘BWQBQlﬁﬁgTﬁw% $i5ing 858&08'11%%%%8%

e packaged as non-fried multi-variety instant noodles in_another example
OB AR e SRR, AR GHE NG FIBENPRLIS SaRlqPRRER erAbl s
mateyals whitiuge dd\cuvasisteaninditcagudtiivatietysipedes and

subsequently expanding them with formulation aids such as leavening
chemicals for instance, calcium carbonate and / or baking powders, dried

iiiwﬁerﬁm@&ﬂg a}m)&i;ﬁégiﬁga@kﬂfb iRdadlie®r individually with or without

T8 onn yet another embo | of the pre ent {nvent%on the Ftrln

e sd{éos noo es cgn also be. packa t's (t') varie tstan Ies in
noo IS packaged as “multi-varie |ns an noo riety instan

aﬂ@@@ﬁlﬁml@r(ﬁﬂ@mmeﬁﬁhﬂl m%egtdnmtmeamcg“eimﬁm@dthwmb/sImstant

nodIdvMiglBaY; g%&@@@%?tm Q9SpaR) Meudiel LRI AR EOstiBOequently

rams and s uenty sub ing It into heated oil bath af apout 160C to
S R TR e R A R e R S e
caglimoatd euthdndrzatdvegl povodekso diiedi vidded sttt @initmed sedsmukersinfbulk or
ma@m@éﬁﬁﬁmevm%nesgmdgventlon 1) Pumpkin as the first flavour of the

noodles The percentage composition of the raw material (Pumpkin) is as
follows: Wheat flour (10 - 12% protein) 100%
In yet another embodiment of the present invention, the string of noodles is packaged as

multi-variety instant noodles. Multi-variety instant noodles are produced by deep oil
frying of the steam gelatinized noodles in an individually enclosed stainless steel mould
of about 60 grams to 120 grams and subsequently submerging it into heated oil bath at
about 160°C to 180°C for about 60s to 180s. The multi-variety instant noodles are then

air-cooled and packed in bulk or individually with or without seasonings.

A sample example of the present invention

i) Pumpkin as the first flavour of the noodles

The percentage composition of the raw material (Pumpkin) is as follows:
Wheat flour (10 — 12% protein) 100 %

Modified starch 0.5%
Table salt 2%
Propylene glycol 1%
Vital gluten 0.5 %
Pumpkin powder 10 %
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Modified starch 0.5 % Table salt 2% Propylene glycol 1 % Vital gluten 0.5%

Pumpkin powder 10% 13 Riboflavin colorant 0.1 % Water 31 % ii) Spinach

as the second flavour of the noodles The percentage composition of the

second raw material (Spinach) is as follows: Wheat flour (10 - 12% protein)
RibOMSGiVsmiget starch 0.5 % Table galt 2% Propylene glycol 1 % Vital

uten 0.5% Spinach extract 2 rs/ )_eaf green colorant 0.2 % Water 31 %
|||k |5apr|ka as the third flavour o ﬁle °’noodles The percentage composition of
the third raw material (Paprika) is as follows: Wheat flour (10 - 12% protein)

iy 100% MRsiieskStREKL0ch 0 TANR 58the RoBuRsylene glycol 1% Vital

LT e R
Wheat flour (10 — 12% protein) 100 %

Modified starch 0.5 %

Table salt 2%

Propylene glycol 1%

Vital gluten 0.5%

Spinach extract 20 %

Leaf green colorant 0.2%

Water 31 %

iii) Paprika as the third flavour of the noodles
The percentage composition of the third raw material (Paprika) is as follows:
Wheat flour (10 — 12% protein) 100 %

Modified starch 0.5 %
Table salt 2%
Propylene glycol 1%
Vital gluten 0.5 %
Paprika powder 3%
Paprika colorant 0.2 %
Water 31 %

Over here, noodles having the above three flavour is required by the manufacturer. It

should be noted that the subsequent process steps will be similar to those discussed

earlier.

Although exemplary embodiments of the present invention have been shown and

described, it will be apparent to those skilled in the art that a number of changes,

modifications, or alternations to the invention as described herein may be made, none of

which depart from the spirit of the present invention. All such changes, modifications and

alterations should therefore be seen as within the scope of the present invention.
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should be noted that the subsequent process steps will be similar to those
discussed earlier. Although exemplary embodiments of the present invention
have been shown and described, it will be apparent to those skilled in the art
that a number of changes, modifications, or alternations to the invention as
described herein may be made, none of which depart from the spirit of the
resent invention. All such changes, modifications and alterations should

Claims

erefore be seen as within the scope of the present invention. 14 Claims A
method of manufacturing multi-variety noodles, comprises of: preparing a

first aNeheprRNH FRANRARITRY HSREFIGINRIGSEEMMBIRESIJN a first mixing
device where the first raw material is mixed to form a first modified dough

crumbs , disPERAYAR UL Y850 M AYidIAPEAecond mixing device where
the seconddiaporiagahalfisshrase aniadoanirass8cd mixingditett e anghecthenibst raw

dispasing thedirskmesifietdayat Arums Bl iishhglding devie, thereby

forming the first hydrated dough crumbs, disposing the second modified

dough crumBERRTNG £ GRECNAIRNY MAIGHR! B reRRP RS- Ehdeyissonkere the
hydraiesbaough erateiks idisikearginpiheafist anthseginad dysyaiedrdbsigh

crumbs from,. irst and .sec Idi Vi into. a first d. . ..
noppers res Ry, Tl e e SR E e A2 T BB g
hopp&eiieky AN B1e Hrekkiiskatag 950t FaHMPE. first sheet of compressed
dough crumiispadingoied dbeoracaibdingdr A Hosamee ks Hosadbed holding

dh int d [ f d sheet of
comRUER TEEEN TR & SoaIoy LB N B B ompressed
dough crumtischargiag toaliesiansysteandhsdiapd sioigothertingesfreat ik first and
Com@@&ﬁﬁﬂ%%’ﬁg&éyi@&ﬁn%%i@?%@%%ﬁ%ﬁé%@éﬁ%gowh

crumbs, bonding the first , , ,
disp0Osing the first hydrated dough crumbs from the first hopper into a first

compressing means, to form a first sheet of compressed dough crumbs,

disposing the second hydrated dough crumbs from the second hopper
into a second compressing means, to form a second sheet of compressed dough
crumbs

disposing the second sheet of compressed dough crumbs onto a
conveyor system and disposing the first sheet of compressed dough crumbs
onto the second sheet of compressed dough crumbs, bonding the first
sheet of compressed dough crumbs and the second sheet of compressed
dough crumbs together to form a dough sheet, and

disposing the dough sheet into a noodle slitter and resulting in the

formation of multi-variety noodles.
The method according to claim 1, wherein the first sheet of compressed dough

crumbs and the second sheet of compressed dough crumbs are bonded together
by a compressing means.
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3

4

5

6

sheet of compressed dough crumbs and the second sheet of compressed
dough crumbs together to form a dough sheet, and disposing the dough
sheet into a noodle slitter and resulting in the formation of multi-variety
noodles. 2. The method according to claim 1, wherein the first sheet of

.compressaetiasabesidingo® Andnthe, seansh sheeikaf spnsessathaRded dough
Crumips, afe b"ﬂg‘%ﬂle“’%?%‘r%f s%% CQraRiERang neans 18 3ni0e mehiedy
according o daim , whereinthe first s eRs compressed dough™ crumbs y
and tarPbEtbAdiIsHeePoPEDMhRIgbevEsugh crumbs are bonded by applying

a binding agent in therebetween. 4. The method according to claim 3,

oy e RO Ea N atle s T e S R R ooy
precedien) ofzpigpubgesia ghedirsolyolnessingardesoandtsecond

compressing means comprise at least one pair of rollers. 6. The method
according to any one of the preceding claims, further comprising: disposing
-the nbBRIEEH%%H 2FERIHESIIN BTN S hHIRREGLRIs g e HOGERS they first
batclteinprebsing meeaisand ssteathesmpassinggehencad@satd @ast one pair
pred%tfqrm'rljgd weight, placing the noodles into a mould, molding the noodles
into a predetermined shape and size in the mould, drying the noodles in an
electrically heated air current, frying the noodles in heated edible oil, and
-packimgdhreteasiesaviingtaiie i ot theerwsbiod aenaslingtierdainplsing:

wherein the Or.noodhes 'ﬁ] (%(r)](r\)lt\j%rped. to 60 lgg?ril%gl”g;%l 0 ramﬁa& The method

. ISPOSI esingne r eategair ¢ ber.
accordlng to c?r?;umn(g or erein the mou square or cwc@lar in shape.

disposing the noodles in a batch chamber or continuous steamer,
portioning the noodles into a predetermined weight,

placing the noodles into a mould,

molding the noodles into a predetermined shape and size in the mould,
drying the noodles in an electrically heated air current,

frying the noodles in heated edible oil, and

packing the noodles with plastic film.

The method according to claim 6, wherein the noodles is portioned to 60 grams
to 120 grams.

The method according to claim 6 or 7, wherein the mould is square or circular in
shape.

The method according to any one of claims 6 to 8, wherein the electrically heated

air current is circulating at 40°C to 70°C.

10. An apparatus for manufacturing multi-variety noodles, comprises of:

at least one holding device for mixing a modified dough crumbs to form
hydrated dough crumbs,
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11.

9. The method according to any one of claims 6 to 8, wherein the electrically
heated air current is circulating at 40C to 70C. 10. An apparatus for
manufacturing multi-variety noodles, comprises of: at least one holding
device for mixing a modified dough crumbs to form hydrated dough crumbs,

16 the holding dewieeyhaie advanpeariighs: Retiasmonberehidhdyesaigsrated

dougg crymbs are being discharged o(% SI_EQ?h%orI]%ilg%device and

subseaﬂ%n@u% 5 fhe O'Bﬁerl,sg €0 epressmg means b%l%%"ﬁ?e%]gpspugrsfe&uenﬂy
receivitsgtzdbmepressing the hydrated dough crumbs, the hydrated dough

crumbs _fqrr@r&ﬁ\&la@@h fnﬁ@éﬁ@@&%ﬁﬁtﬁ@%ﬁéﬂm%@e@\ﬂﬁy%ﬂ%ﬁ}ﬁ%sing
for re e|V|_n'¥%the sheet of compressed doughgir%mbs from thj at least one

compPEs S L AS A FEAP e bh SREETEE oM SUIBE JRTEN 1SS, SP6RT ©f
the hoppprsssae dbspbsednavsiop of each other and forming a combined

sheet of doug), GUMARS RAIIIIEF RAUERNGS A% MRRRP (BREPLAREES HOGH Erumbs

combined sheet of "dough crumbs and resulting in the formation of
multifTRASRPNBolfRS. 91¢ PREBISSSIRIUTREDrdRE B IR SeahRbretrrigseed
are fagughxingnieyices. the. noppapparaiispaseadrdinfootiadsts dBerahd, forming

Wher?@&;ﬂ&ﬁg&“&{g&s&?% &]Sﬁlgﬁj r%Brsr]prise a pair of rollers. 17

a further compressing means for compressing the combined sheet of
dough crumbs and resulting in the formation of multi-variety noodles.

The apparatus according to claim 10, wherein there are four mixing devices.

12. The apparatus according to claims 10 or 11, wherein the compressing means

comprise a pair of rollers.
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