1. NOODLE PREPARATI ON PROCESS The present invention relates a process for
t*he preparation of instant fried noodles, nore particularly to instant
fried noodles having a lower fat content than those prepared by traditi-enal
met hods. In the traditional process for preparing instant fried noodl es,
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by wei ght . noodles, wheat flour is blended with conventional noodle
materials such as a mixture of alkali metal carbonates and
phosphates, seasoning and water to form a dough which is
kneaded, rolled into sheets and cut into strips having a
typical width of 0.6 to 3.0mm. The raw noodles are then
steamed to gelatinise the starch, after which they have a
moisture content of about 29 to 35% by weight and
afterwards fried in oil for from about 1 to 2 minutes at a
temperature of from 125° to 160°C. Typically, the fried
noodles contain from 17 to 23% by weight of o0il and have a
moisture content of from 3 to 8% by weight.

Since oil contributes to a significant part of the raw
material cost, the object of the present invention is to
reduce the oil uptake of the fried noodles while still
retaining organoleptic properties comparable to
conventional fried noodles. We have found that one method
by which this can be achieved is to partially dry the
noodles after steaming and befd?e frying. In the process of
the present invention, the oil uptake can be reduced by up
to 35%, i.e. to an oil 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
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. According to the present invention tHere i's provided a process for the

~ preparation of instant fried noodl es which conprises m xi ng wheat flour

wi th water and other conventional noodle ingredients to forma noodle
dough, sheeting the dough, cutting the dosggh into |ongitudinal 2 strips
of noodl es, steam ng the strips of noodles to gelatinise the starch,
cutting and noul ding the strips of steaned noodles into cake form drying
t he noul ded noodl e cakes for a period of up to 5 mnutes at a tenperature
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conveniently air dried for a period of from 15 seconds to 4 m nutes,
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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 cénventional 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 drylng of the noodle cakes
may be advantageously be between 20 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



.seconds to 3 mnutes and especially for a period of from 30 seconds to 2
*mnutes. The air drying is preferably carried out at a tenperature of from
115[err] to 200[err], especially from130[err].to 180[err]. At higher
drying tenperatures, e.g. 160[err] to 200[grr], the duration of the air
drying of the noodl e cakes may be advantadeously be between 20 seconds and
1 mnute. The noisture content of the noodle cakes is preferably reduced by
t he drying step to | ess than 20% by wei ght. The noodl e cakes should not be
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The partially 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,

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

d) reduction of the size of the fryer,

e) reduction in the amount of oil required

f) the o0il stays fresher

g) high drying temperature i.e. above 110°C improves
reconstitution by creating a more open noodle structure and
oil on the noodle surface is 1e§s 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:



-

. 40 seconds. The drying and subsequent*reduction in the noisture content of
*t he noodl e cakes nakes possi ble one or nore of the foll ow ng advant ages:
a)reduction in oil uptake in the noodl e cake, b) reduction of the frying
time, e.g. to from70-20 seconds, c) redugtion of the frying tenperature,
e.g. to from135[err]-125[err], d) reductron of the size of the fryer, e)
reduction in the anount of oil required f) the oil stays fresher g) high
drying tenperature i.e. above 110[err] inproves reconstitution by creating

a nore open noqqdle structure and, Qil qn the noodl e surface is | essg apparent
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requirgd athm4n1£)drying tenperature (i.e. above 110[err] to achieve the
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content, e.yhifolohas)-le®sy Nriaze dren Peyaroldimmnsion, e.g. from1l. Inmto
3. Om 3) addition of wheat gluten, e.g. from 2% to 4% by
weight, and |
5) addition of maltodextrin, e.g. from 3% to 5% by
weight.

After frying, the noodles are conveniently cooled and
packaged by conventional methods.

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 110ﬁh 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%.



. Which has | ess surface area per volure, 3) addition of wheat gluten, e.g.
*from2%to 4% by weight, and 5) addition of maltodextrin, e.g. from3%to
5% by weight. After frying, the noodles are conveniently cool ed and
packaged by conventional nethods. The fol Lowi ng exanple further illustrates
the present invention. Parts and percentages are given by weight. Exanple.
75 parts of dry wheat flour, 1.5 parts of salt and 23.5 parts of Kan-sui (
an aqueous sol ution containing 1.0% by wei ght of potassium and sodi um

car bonat es and phosphates) .is placed in a horizontal dough m xer and m xed
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whi ch are ltanbonse 110mm x 25rrm (wei ght about 759). The noul ded noodl e
cakes are transferred to buckets and transported on a gondol a type conveyor
t hrough an air drier and drled at 150 err] for 50 seconds to a noisture
content of Ih® ipstay rigsh las hayie ape eAqe ldlenty Storage ri ed at

150[ err] fors,t%@u&qecqn%%dmw r%rfﬁﬁltﬁitéd‘efcff'%émm‘w found to
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. 5 After frying, the noodles are transported to a cooling conveyor where
they are cooled to anbient tenperature and then to a packi ng machi ne where
t hey are packed into cartons. [

storage stability and can be reconstltuteg for cons oklng or
soaking in boiling water for 2-3 m nutes. 6 1. A l H"
preparation of instant fried noodl es which conprlses* our

wi th water and other conventional noodle ingredients to forn1a noodl e
dough, sheeting the dough, cutting the dough into |ongitudinal strips of
noodl es, steam ng the strips of noodles to gelatinise the starch, cutting
.and .nmoul ding the strips of steaned noodles into cake form drying the

noul ded noo es for a period of up to 5 mnutes at a tenperature
between 110[err] and 220[err] to a noisture content of |ess than 30% by
wei ght, and then frying the dried noodles in frying oil. 2. A process

according tq C'ﬁsﬂﬁ}écd@rféf‘ the ﬁPéﬁQf&'tﬂ&Qdéﬁ fR&esner eraéd- HobgUekor a
period of frvfrm:lcl cc)en(foplsseé Omfx:.nnuv%ﬁgagnglourawignper égrgngfo%l%SLerr] to
200[ err]. P g
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 accofding to claim 1 wherein the moisture
content of the noodle cakes is pot 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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3 A process according to claim1l whéerein the—rrm—s“rme—ccrm—ent—of t he

* noodl e cakes is reduced by the drying step to weight. 4. A
process according to claim1 wherein the noist ﬂﬁm Inme noodl e
cakes is not reduced to bel ow 15% by wei ght . rocess accerding to

claim 1l wherein the steaned, noul ded noodl e cakes are dried by transporting
through a drier in buckets along a gondola type conveyor. 6. A process
according to claim1 wherein the frying time is from 15-70 seconds and the

frying tenperature is _from 12 1 Lrl. Ll r di ng
to claim1l j,he e PR OFRE St Wcﬁgal%ﬁelqos%g‘m&nw%rg&g‘ A@e:efg:gﬁ%% %'%A
process accasdbegweenc2i antd Wfeseicondss protein content of the wheat flour

is from10 to 17% 9. A process according to claim1l wherein wheat gluten

or maltodextrin is added to the ingredients for m xing_into the noodle
dough. 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.



