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(57) Abstract: [Problem] To provide: a process for manufacturing instant Chinese noodles which exhibit good softness in the sur­
face and moderate resilience in the core and thus have a delicate mouthfeel; and instant Chinese noodles. [Solution] This process 
comprises: subjecting raw noodle strands made from a noodle dough, into which a powdered fat or oil and/or a powdered emulsify­
ing agent have been incorporated, to treatment with superheated steam; and drying the treated noodle strands or alternatively subject­
ing the treated noodle strands to pH adjustment, heat sterilization and hermetical sealing. Thus, a process for manufacturing instant 
Chinese noodles which exhibit good softness in the surface and moderate resilience in the core and thus have a delicate mouthfeel is 
provided. 
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