© 20137153956 A1 I 0O 00O 00 0O O

12) FEFBAENICE DV T AR S -ERERE

(19) tH SR &NBOFR A HEHLES >
EEHR g
@3) ERABE _-'9//

2013 €10 A 17 H(17.10.2013)

WIPOIPCT

U0 RO OO 0 0
(10) ER2RES
WO 2013/153956 A1l

(51

eay)
(22)
(25)
(26)
(30)

1

(72

E|BR4F a7 28
A23L 1/162 (2006.01)
A23L 1/16 (2006.01)

EFRHEES:
EFRHRER:
EFrHEDOEE:
EFRARDOERE:

BRIET—4:
45FE 2012-089249 2012 £ 4 A 10 H(10.04.2012)  JP

HEAN BEERKT—ILT s oI AKKeH
(NISSIN FOODS HOLDINGS CO., LTD.) [JP/JP]; T
5328524 KR RIRTENRAFE 4 TEH1E
15 Osaka (JP).

#EFE: BTH B Z (MACHIDA, Noriyuki); T
5328524 KR RBRTTENIEBEFEA4TE 15
15 HEBEBRER—ILT+UTAKAEHA
Osaka (JP). RH  #3 5h (HIGASHIDA, Yasuhiro); T
5328524 KR RBRTTENIEBEFEA4TE 15
15 HEBGRE—ILT«1 VT ABAEHR
Osaka (JP). wH B (YASUDA, Shigeru); T 5328524
AEFARTENRETRS4TE1E1S H
BARERTR—ILT 14T AB%KEHAN Osaka (IP).

A47J 37/12 (2006.01)

PCT/IP2013/059217

2013 4E 3 B 28 H(28.03.2013)
BA:E

BA:E

(74

(8D

(84)

Hr  F(TANAKA, Mitsuru); T 5328524 KR FF K
BmEIREFE4TE1E1S HEER
R—=IT 1 VT AB%AKRIHLAN Osaka (IP).

REA: WA HE, KUSUMOTO, Takayoshi et
al); T5200832 HEBEKEMREMNA4ET S &
IKEEISF WAKFSEHEF Shiga (OP).

HBEE (RFOLGEWVRY ., £ TOEBEEOERNRF
#EATEEE): AE, AG, AL, AM, AO, AT, AU, AZ, BA,
BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH, CL, CN,
CO, CR, CU, CZ, DE, DK, DM, DO, DZ, EC, EE, EG, ES,
FL, GB, GD, GE, GH, GM, GT, HN, HR, HU, ID, IL, IN,
IS, KE, KG, KM, KN, KP, KR, KZ, LA, LC, LK, LR, LS,
LT, LU, LY, MA, MD, ME, MG, MK, MN, MW, MX,
MY, MZ, NA, NG, NI, NO, NZ, OM, PA, PE, PG, PH,
PL, PT, QA, RO, RS, RU, RW, SC, SD, SE, SG, SK, SL,
SM, ST, SV, SY, TH, TJ, TM, TN, TR, TT, TZ, UA, UG,
US, UZ, VC, VN, ZA, ZM, ZW.

HBEE (RTEOLGEWVRY ., £ TOEREOLERF
% AYE] HE): ARIPO (BW, GH, GM, KE, LR, LS, MW,
MZ, NA, RW, SD, SL, SZ, TZ, UG, ZM, ZW), 1 — 35 &
7 (AM, AZ, BY, KG, KZ, RU, TJ, TM), 3—0 /¥
(AL, AT, BE, BG, CH, CY, CZ, DE, DK, EE, ES, FL FR,
GB, GR, HR, HU, IE, IS, IT, LT, LU, LV, MC, MK, MT,
NL, NO, PL, PT, RO, RS, SE, SL SK, SM, TR), OAPI

[(fEH]

(54) Title: METHOD FOR PRODUCING INSTANT FRIED NOODLES AND FRYING TREATMENT DEVICE
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(57) Abstract: [Problem] To obtain instant noodles with good taste and a good color tone by making oil and fat contents of the
noodle block upper part and lower part of an instant fried noodle block uniform. [Solution] Frying treatment of instant fried noodles
is characterized in that within 15 seconds after a noodle block is taken out of oil in a frying vessel, the noodle block is turned upside
down. More specifically, gelatinized noodle strings are put in a retainer which is hung between two endless parallel chains and
pivotally supported by the chains, and are fried by immersing the retainer in which the noodle strings are put in in a frying vessel by
the transfer of the chains, further within 15 seconds after the retainer is taken out of oil in the frying vessel by the transfer of the
chains, the pivotally supported retainer is rotated and turned upside down, the retainer is conveyed by the transfer of the chains while
turned upside down, and then a noodle block subjected to frying treatment is detached from the retainer.
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