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(57) Abstract: A process for produc­
ing fried noodles, which comprises a 
step of preparing fresh noodles, a 
step of gelatinizing the fresh noodles, 
a step of cutting the gelatinized noo­
dles to produce noodles having 
lengths of 1-7 cm, and a step of fry­
ing the cut noodles in a fry oil while 
floating the noodles in the fry oil 
spontaneously, and which can pro­
duce fried noodles having excellent 
quality and having lengths of about 
1-7 cm with high efficiency. 
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