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(57) Abstract: The present invention addresses the problem of providing a method for manufacturing dried pasta that
yields a mouthfeel akin to when pasta is eaten immediately after being cooked with heat, said mouthfeel being obtained
even when the dried pasta has been kept refrigerated or frozen after being cooked with heat and then has been reheated in
a microwave oven, etc., so as to reach an edible state. This method for manufacturing dried pasta has an extrusion step in
which a pasta dough prepared from raw ingredients including a wheat flour that has a protein content of 8-18% by mass
is extruded and molded at a decompression degree of 0 to -65 kPa and a pressure of 60-160 kgf/cm? to obtain a pasta, and
a drying step in which the pasta is dried, the method also having a GV adjustment step in which the gluten vitality of the
pasta after the extrusion step is adjusted to 10-30%. The GV adjustment step can also serve as the drying step.
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