; ()e3er#Nr LLM NNFbN6NTN NOODLE PREPARATI ON PROCESS The present invention
relates a process for the preparation of instant fried noodles, nore

B epar 6 by 1o (1onal methods. i n-che.tr aci - NAIGAMMIR " or" or £RER g

instant fried noodl es, wheat flour is blended w th«g@pventi onal noodl e
materials such as a m xture of aIkaIi metal carbonates and phosphates,
seasoning and water to forn1a dough wh ch is kneaded, rolled into sheets
and cut into strips havin i cal dth of Immmmmmmmﬁmu; The raw noodl es
are then stN@QABHEt BREBARA ﬁp§e 6ESBarch, af th have a noisture
content of about 29 to 35~ by wei ght and aftermarde“kbied inoil for from
about 1 to 2 mnutes at a tenperature of from 125 to 160 Typically, the
fried noodl EB€cBREEFALS FBHF%P’WPB Fslag@sndi FrOESSiioth ., RELRT SRMr e
conten]g 01;] 6f0ﬂh§tbﬁt8flrb}édwﬁbgﬁ%es$l merOplaxctqw:Ua&mﬁs;d alrestsdgni fi cant
part of the_raw,material cost, the.object ventlon isto
etuce the SFFCRpRAREIEF BRETPA Bq RUBA datwrOREeRty b et

or ganol ept i prppapedt bgstradpaiahké methowsenti onal frled noodles W have
found that one nethod by which this can be achieved is to partially dry the

noodl es after steam ng and before frying. In the process of the present
i nvention, Thetbpl tupdakéovad bzocesscderbprepardrgs-ingtant tiried oil

content of ﬁ&@ﬂl@@ou&héégt?loﬁr By W@b&@%ﬂ wikeC Fotivih i dride Rsseat

invention there is_provi rocess for_ the preparation of instant fried
noodI es m.@ﬁteaﬁﬁisségcm RFng Wﬁé&prﬂ &dr %ker%wte&alarf&%ﬁ% es and

n;/ent l ?E%%B@?ﬁh@e!{sngééﬂb@ﬂﬁﬁgt Qnﬂommt%rn(t@mﬂzég(ﬂpléngmﬁd‘}ﬁ&H%m t:gtf: dough,
cutting e, dou into rips .o noo es,
teantng ¢ nESSERRRs 5PLABHALBES: Shgeta PRl Eutha R AT LR LA

noul di ng t heypicapswoitht edndd6naodBedmmnt Theakew orandidrsyiawe ttti'semoul ded
noodl e cake r t s at tyyl yeen 110C
and 2200 t o soaned, BLYE5aPLRT8s; e FeAteh By MR G HpvEey T
the dried nBedpturencenyeng oifl aboug Q@UQ}I@ |3§%c@wefﬁli<§‘rfaqu§dm xed for from
aboutt5 t? §@FEEQHEQ§ @B@ehh§3 kngadeg @@@m*yﬂdﬁf'%“ﬂbfafﬂﬁﬁﬁteéTﬁﬁiﬁeet
is cut into _strips. of convention abou eam ng
is carried BEFPEEH§EHF|8 a%F?mto%§Ub§PaHﬁ Ié%/%¥9¥HQﬁi ﬁhﬁeé%gg%h in the
noodl es. Theosttesedoneadhesramel/hen Q3% byt m@ghttahjﬂe d:e]ngirm feavele nbul ded
i nto conven noQ cake f . th Qg efore drying. The

di mensi ons ﬁéggﬁgrﬁ08§h§e8§k8§ gfgkbﬁoggn%to & égke whi ch may wei gh
fromabout 25 to 100g but nore usually fron1about 65 to 85g, e.g. 70-80g.
The moul dedgpaod! 61 ¢ake a1 BueaRy el enilurales i Jr Pard oyl from 15

seconds to 4 mnutes, preferably from 20 seconds t0 3 m nutes and
especi al ly FBFeélﬁérFeétoftFPonP@Oe§$c@ﬁd§h@oREQﬁQQH(ﬁﬁveHEQQﬁrlﬂrQ?ng i's

preferably eagttedthdt ot aptermeb&t #he Cffrlfercpmobbﬁlw Wwi0e sspecial ly
fr n1130 to lﬁOC At hi her

i,ng_tenperatures, 160_to 200C, the
duratlon of FERBIALRIIPY ﬁBOéPP¥ﬁ& REGHEE TRt £9 ﬁ%?%ﬁhﬁﬁnageously be
bet ween 20 senoadslandllfwuadtaooﬁhesnomﬁnMawexﬂuunu tatt henenaneitleod akes

> preferab sHo ggegh?g 35 % PaﬂiéGaa pen§1 ?ﬁ%ﬁ?) é?%WEﬁ O heequon

noodl e cake over as oi'l e Subsequent
fryi ng stepnoodldshefted seeemelnyg raetdameiwneesﬁnmngg. iIn sthepreotess of

or ganol ept i u o] CQRye on I to,t he
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exi sting no&@l 85k nése.sEAean 011 content of from about 11 to 15% by

weight.

According to the present invention there is provided a
process for the preparation of instant fried noodles which
comprises mixing wheat flour with water and other
conventional noodle ingredients to form a noodle dough,
sheeting the dough, cutting the dough into longitudinal



01 AP R 20~~ 3 nodifications may have to be made to incorporate the drier
bet ween the steaner and the fryer. Cbnvenlently t he steaned, fo i&gy ?dle
cakes are transported through the drier in buckets along a gon ﬁ@
conveyor. The drying tinme may be reduced jo below 1 minute by using

m crowave nmeans which may nore easily be Tncorporated in existing noodle
lines. The partially dried noul ded noodl e cakes nmay be fried at a
tenperature of from 125 to 160C. The tine of frying nay be between 15 and
70 ‘seconds and preferably between 20 and_ 40 seconds. The drying and
subsequent $EHLEEI BA nACERESME$LARE NgoAtentS I RS © Th GOAH &5ake makes

possi bl e onge 9kt MRA §e0thkNe thelhowWicng +as %trﬁﬂ%ul@lrrfédblﬁié Yt AipHidf upt ake
in the noodle cake, b) reduction o

y|n tinme, rom 70- 20
seconds, c)SF8aNEHi BROGH efhe Py CA etrélﬁ’ﬁ@’vatddC dnge the t“g’uf%‘ger#fﬂ@ b&c )
reduct i gnf ;kf:akég Seraobetrfhadf bfetup &b Gﬁdiamtut@s gt tahe sxprydtnfe Olbl
require e oi 3 re |g ryin ur e. gve
110C i npr ovR V‘éﬁBn b tPBﬁi %?%the i Ag™& r%lué%oﬁé)%(ggd etes]terstﬁ:t ¥ and
oil on the BO®&dbg wa&bate aadlehsnaﬁmaue@tUMH(druadﬂnquﬂanmfnnfrﬁin@iI
reduction, g%f shorter predrying tine is required at a high drying
tenperature {i.e. above 110C to achieve the sane oil reduction)

Advant ageously, the fat uptake can be further reduced by the follow ng

features: The dough is conventionally mixed for from about 5 to 30

minutes and then kneaded and rolled into a sheet. The sheet
) is cut into strips of conventional width, e.g. about 0.6 to

3.0mm. Steaming is carried out conventionally to
substantially gelatinise the starch in the noodles. The
steamed noodles are then cut into suitable lengths and
moulded into conventional noodle cakes of the required
shape before drying. The dimensions of the noodle cakes are
chosen to give a cake which may weigh from about 25 to 100g
but more usually from about 65 to 85g, e.g. 70-80g.

The moulded noodle cakes are conveniently air dried for a
period of from 15 seconds to 4 minutes, preferably from 20
seconds to 3 minutes and especially for a period of from 30
seconds to 2 minutes. The air drying is preferably carried

) out at a temperature of from 115° to 200°C, especially from
130° to 180°C. At higher drying temperatures, e.g. 160° to
200°C, the duration of the air drying of the noodle cakes
may be advantageously be betweeﬁ'ZO seconds and 1 minute.
The moisture content of the noodle cakes is preferably
reduced by the drying step to less than 20% by weight. The
noodle cakes should not be overdried as oil penetration in
the subsequent frying step would be too severely retarded
resulting in a loss of organoleptic quality compared to
conventional fried noodles.

Owing to the air drying step between steaming and frying,
if it is desired to use existing noodle lines, some



01 APR 2~ 4 1) use of flour with a high protein content, e.g. from 10-17~,
2) use of a bigger dinmension, e.g. froml.Immto 3. Om which has tpngR g
surface area per volune, 3) addition of wheat gluten, e.g. from2~1to 4~

wei ght, and 5) addition of naltodextrimn, £.9. from3~ to 5~ by weight.

After frying, the noodles are conveniently cool ed and packaged by
conventional nethods. The followi ng exanple further illustrates the present
i nvention. Parts and per cent ages are given by wei ght. Exanple 75 parts of
dry wheat fl oyr arts of . salt _an

a g parts of Kan- an, agueous
sol ution cof? mﬁgti 85 BpYubRYRt t8f PRoRals! af ARFOTHRIT & AR ong
phosphat eS)be'Sw@éﬂceHel Btaaheri andt gheddughrni xenhvand enitied fodre 20 mi nut es.
After mxin do red ed Lo thlckness of ,1- b a g
Chrough a Serealeqr FarreR heTHEE raBeR, AlRC I AEE R sl S b e
it is cut idrbestinpbuokeksSatongdahgonidelst typs moaveyeanedheorminonal |y

o pnen cutsaachpuldegchntagneadhe ok esp ecd: Rnsienny ol helvar e

110mm x 110nmm e nDuI noo es are
transf err edn¢anpuekécs may mpéﬁsﬁéﬁﬁéﬁ ba éngéﬁ@@F@tﬁvberG%N%SR#HQhrough
an air drierogftlediigdsat 150C~for 50 seconds to a noisture content of 13%)
The dried noodl es are conveyed to a fryer and fried at 150C for 30 seconds.
The oil content of the fried noodles was found to be 11~ - instead of a
typi cal valTeeopaZftally dried moulded noodle cakes may be fried at a

temperature of from 125° to 160°C. The time of frying may
) be between 15 and 70 seconds and preferably between 20 and
40 seconds.

The drying and subsequent reduction in the moisture content
of the noodle cakes makes possible one or more of the
following advantages:

a)reduction in oil uptake in the noodle cake,

b) reduction of the frying time, e.g. to from 70-20
seconds,

c) reduction of the frying temperature, e.g. to from
135°-125°cC,

d) reduction of the size of the fryer,

e) reduction in the amount of oil required

) f) the oil stays fresher

g) high drying temperature i.e. above 110°C improves
reconstitution by creating a more open noodle structure and
0il on the noodle surface is less apparent which could
allow further oil reduction,

f)a shorter predrying time is required at a high drying
temperature (i.e. above 110°C to achieve the same oil
reduction)

Advantageously, the fat uptake can be further reduced by
the following features:



O~ APR 5 After frying, the noodles are transported to a cooling conveyor
where they are cooled to anbient tenperature and then to a packi ngmpgtpinnam
where they are packed into cartons. The instant fried noodl es have an

excel l ent storage stability and can be regonstituted for consunption by
cooking or soaking in boiling water for 2-3 m nutes. 01 AP R 2002 6 '
CLAIMS: 1. A process for the preparation of instant fried noodles which
conprises m xi ng wheat flour with water and ot her conventional noodl e

ingredients to.forma noqdl e dough, sheeting the dou cutting the dough
P01 ongi & uc i CBEr e e oGt b 2 Sty 1H SRS br gl S50

gel atini se thel8&arch, cutting and noulding the strips of steamed noodl es
into cake for dr.yi.ng .t he ed,.noodl.e _cakes_f rq p 5
mnutes at a {nér)m(el%gt %rfegbgg\%yee% %ﬁ@e&%&%oé't%' g{rrrog?s Uir%gcgélt%h(t)ﬁugf | ess
t han 30$ bywhéichhhasanesishenrifagengrese piyd etblnowyl es in frying oil. 2. A
process accor dighg  hei¢4aipm I it e ded noadl g cakespy agg air-dried
for a period QP)frao%l%%%geco(J)fng@%[agd ?lm mf{rglsg gd at a tenperaturg of 115C
to 200C. 3.WAlgkseced®daccording to claim 1 wherein the npisture content of

the noodl e cakes badieduac®d HnallS ¥ dIG SRyt FiR83¢ hed 20-bPy wei ght.
4. A process acgﬁrding to claim1 wherein the noisture content of the

noodl e cake¥®t8™ot reduced to bel ow 15~ by weight. 5. A process according
to claim1 wherein the steamed, noul ded noodl e cakes are dried by

transportinge gq_,otfg%ig]ggir h:q%rf %&O@icel%etah%ealco&greql% gcégi)gdclz%%eyor. 6. A

process accofding erein the frying rom 0 seconds
and the frypPagkegegebat goavien tiomall 268tHeals .

The following example further illustrates the present
invention. Parts and percentages are given by weight.

Example.

75 parts of dry wheat flour, 1.5 parts of salt and 23.5
parts of Kan-sui ( an aqueous solution containing 1.0% by
weight of potassium and sodium carbonates and phosphates)
is placed in a horizontal dough mixer and
mixed for 20 minutes. After mixing, the dough is reduced to
a thickness of 1-2mm by passing through a series of

) rollers. The sheet then passes through a cutter where it is
cut into strips of 1.5mm width. The strips are steamed
conventionally and then cut and moulded into noodle cakes
the dimensions of which are 110mm x 110mm x 25mm (weight
about 75g). The moulded noodle cakes are transferred to
buckets and transported on a gondola type conveyor through
an air drier and dried at 150°C' for 50 seconds to a
moisture content of 13%. The dried noodles are conveyed to
a fryer and fried at 150°C for 30 seconds. The oil content
of the fried noodles was found to be 11% - instead of a
typical value of 20%.



01 A-~ 200 7 7. A process according to claim1l wherein the fryingééhqg%és
bet ween 20 and 40 seconds. 8. A process according to claim1 wher am
protein content of the wheat flour is from1l0 to 17~. 9. A process
according to claim21 wherein wheat gruteg or maltodextrin is added to the
ingredients for mxing into the noodl e doug A, ANy, AUS?. AA L A(E. AT AT
B X
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The instant fried noodles have an excellent storage
stability and can be reconstituted for consumption by
cooking or soaking in boiling water for 2-3 minutes.
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CLAIMS:

1. A process for the preparation of instant fried noodles
which comprises mixing wheat flour with water and other
conventional noodle ingredients to form a noodle dough,
sheeting the dough, cutting the dough into longitudinal
strips of noodles, steaming the strips of noodles to
gelatinise the starch, cutting and moulding the strips of

| steamed noodles into cake form, drying the moulded noodle
cakes for a period of up to 5 minutes at a temperature
between 110° and 220°C to a moisture content of less than
30% by weight, and then frying the dried noodles in frying
oil.

2. A process according to claim 1 wherein the moulded
noodle cakes are air-dried for a period of from 15 seconds
to 5 minutes and at a temperature of 115°C to 200°C.

3. A process according to claim 1 wherein the moisture
content of the noodle cakes is reduced by the drying step
to less than 20% by weight.

4. A process according to claim 1 wherein the moisture
content of the noodle cakes is not reduced to below 15% by
weight. )

5. A process according to claim 1 wherein the steamed,
moulded noodle cakes are dried by transporting through a
drier in buckets along a gondola type conveyor.

6. A process according to claim 1 wherein the frying time
is from 15-70 seconds and the frying temperature is from
125°-160°C.
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. process according to claim 1 wherein e frying time

is between 20 and 40 seconds.

8. A process according to claim 1 wherein the protein
content of the wheat flour is from 10 to 17%.

9. A process according to claim 1 wherein wheat gluten or
maltodextrin is added to the ingredients for mixing into

the noodle dough.



