2015/050121 AT N0 OO T O 0 O OO0

S
=

12) FEFBAENICE DV T AR S -ERERE

(19) tt FLAN T A HEHLES >
el ke % U OO 0 O O

\\ 3 VA =
R oy = WO 20151050121 Al

2015 & 4 A 9 H(09.04.2015) WIPO | PCT
51) EREHLE % 8 (ISHIKAWA, Hiroumi); T 5328524 K[ FF KR

AL 1/162 (2006.01) A23L 1/16 (2006.01) TENRBEREATE1E1S BARSK—
@1 ERHESS: PCT/IP2014/076075 VT4 /E ARRERAN Osaka (D).

74) (REEA: L% ZE B (UENO, Hideki); T 1700013
(22) EfHERER: 2014 4 9 A 30 BH(30.09.2014) %%%jé%;%m’}:{f(_ > 8 _'16_)9-'_0 17U %
(25 EFEHBEDSE: A AE S C EFHFEFETEAT Tokyo (JP).
26) ER2BDEFE: BAE 6D BEE (RROLVRY. £ TOEEOERNRK
30) BHEIET—4 #EATEEE): AE, AG, AL, AM, AO, AT, AU, AZ, BA,
— % BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH, CL, CN,

$%5FE 2013-206329 2013 FF 10 A 1 H (01.10.2013) JP CO, CR, CU, CZ, DE, DK, DM, DO, DZ, EC, EE, EG, ES,
7 HEA BEESRA—ILT LT At S FL GB, GD, GE, GH, GM, GT, HN, HR, HU, ID, IL, IN,

(NISSIN FOODS HOLDINGS CO., LTD.) [JP/JP]; T IR, IS, KE, KG, KN, KP, KR, KZ, LA, LC, LK, LR, LS,

5328524 KRG AMRA )| RBHE 4 TH 1% LU, LY, MA, MD, ME, MG, MK, MN, MW, MX, MY,

18 Osaka (JP) MZ, NA, NG, NI, NO, NZ, OM, PA, PE, PG, PH, PL, PT,

’ QA, RO, RS, RU, RW, SA, SC, SD, SE, SG, SK, SL, SM,

(72) #£BHE: B FE(TANAKA, Mitsuru); T 5328524 ST, SV, SY, TH, TJ, TM, TN, TR, TT, TZ, UA, UG, US,
KEFXRERHEIRFAFE4TE1E1S H UZ, VC, VN, ZA, ZM, ZW.

Q%””@%g&é@%ﬁ;ﬁﬁ M Oska 1) (50 f5EE (RROLVRY., 2 TOEBOEER
ARG EIRBECEATE1E12 QEE AV A BE): ARIPO (BW, GH, GM, KE, LR, LS, MW,
mAR—ILT 4 VT ABKXEH-A Osaka OP). B MZ, NA, RW, 8D, SL, 8T, 82, TZ, UG, ZM, ZW), 1 —

5 <7 (AM, AZ, BY, KG, KZ, RU, TJ, TM), 3 —

[EA]
(54) Title: PROCESS FOR MANUFACTURING INSTANT CHINESE NOODLES, AND INSTANT CHINESE NOODLES
(54) EADEH : BIEEDRIE S EE L VENELE

(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 emulsity -
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 sottness in the surtace and moderate resilience in the core and thus have a delicate mouthfeel is
provided.
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