(12) STANDARD PATENT

(19) AUSTRALIAN PATENT OFFICE

(11) Application No. AU 2014282131 B2

(54)

(51)

(21)
(87)
(30)

(31)

(43)

(44)

(71)

(72)

(74)

(56)

Title
Method for manufacturing frozen cooked noodles

International Patent Classification(s)
A23L 7/109 (2016.01)

Application No: 2014282131 (22)
WIPO No:  WO14/203991

Priority Data

Number (32) Date
2013-130354 2013.06.21
Publication Date: 2014.12.24

Accepted Journal Date: 2017.07.13

Applicant(s)
Nisshin Foods Inc.

Inventor(s)

Koizumi, Norio;Watanabe, Takenori;Miya, Youichirou

Agent / Attorney

Date of Filing:  2014.06.20

(33) Country
JP

Phillips Ormonde Fitzpatrick, PO Box 323, Collins Street West, VIC, 8007, AU

Related Art

JP 2002101835 A
JP H0970272 A
JP 2001037434 A
US 2002150660 A1




wo 20147203991 A 1[I P00 OO0 O

12) FEFBAENICE DV T AR S -ERERE

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

2014 4 12 B 24 H(24.12.2014)

10) B RES
WO 2014/203991 A1

(51

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

1

(72

74

WIPOIPCT
ERtEr o4
A23L 1/16 (2006.01)
ERHEES: PCT/JP2014/066388
ERHRER: 2014 & 6 A 20 H(20.06.2014)
ERHEOERS: BARE
ERAEOERS: BARE
BERIET—H:
4%F8 2013-130354 2013 £ 6 A 21 H(21.06.2013)  JP
HEA: BiE 7 — X% R £ (NISSHIN FOODS
INC.) [JP/JP]; T 1018441 B IT AR X H X 4 H & #T
—TH 2 5&# Tokyo (JP).
BE . /MR B K (KOIZUMI, Norio); T 3568511
BERLSLAHHETHAATEIE1S HE
T—AHARE MIBHRETXREA Saitama (JP).
JEiD  E#C (WATANABE, Takenori); T 3568511 1%
FRLSLABMBSEETE3IE 1S HF
T—AHARE MIBHRETXREA Saitama (JP).
A& [m—ERMIYA, Youichirou); T 3568511 &
BALAHFMBSHAETEIRE1S HET—
AR MIERFZELERAN Saitama (JP).
REN: BHEBFEATINHEHEFT(THE

PATENT CORPORATE BODY ARUGA PATENT

(8D

(84)

OFFICE); T 1030013 R &R cp RIKX B A4 A 72 BT
1TE3%FS8S ROBAFEIEIL Tokyo (JP).

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,
IR, IS, JP, KE, KG, 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, SA, 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 w s\
(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
(BF, BJ, CF, CG, CL CM, GA, GN, GQ, GW, KM, ML,
MR, NE, SN, TD, TG).

AT AFRERE:

EFEREHRE (FHF 21 50)

(54) Title: METHOD FOR MANUFACTURING FROZEN COOKED NOODLES
GH ZHORW  ARRABEFAEEOEETE

(57) Abstract: Provided are frozen cooked noodles which can be stored for a long period in a frozen state and which when defros -
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by mass of a vegetable protein, at a pressure of 60 to 160kgf/em? into raw noodles; cooking the raw noodles; and freezing the cooked
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in a freezer become white, lose smoothness and become

N

firm but brittle and nonelastic in texture; in other

words, so-called freezer burn may occur.
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conventiconally known as a process for making Italian
pastas such as spaghetti and macaroni (scmetimes referred
v as pasta in the specification). The high-
pressure extrusion noodle production method has been
generally used for producing dry pasta. More
specifically, dry pasta is produced by extruding pasta

dough at a high pressure, followed by drying. Patent

Literatures 1 to 3 describe production of frozen pasta by
beciling raw noodle strands or semidry noodle strands,
which are obtained by extrusion molding of pasta dough,

—

5
1
1.

followed by freezing. Since pasta 1s generally produced

mainly from hard wheat flour such as durum-semolina and
dJurum wheat flour, the pasta has a characteristic texture,

m and crispy texture.

i.e., relatively chewy and fi:

Pasta produced by high-pressure extrusion, such as dry
pasta further apparently has such a characteristic.

In contrast, noodles such as udon or Chinese noodles

are prelferred to have appropriate viscoslity and
= R P A SR I'f\ AT T tf\ YA A @iish taevwin 1N 2oTae
2LaSTLICITY. n oraoerx C Lrovide sucii a LeXiure, n sonme

cases when producing udeon or Chinese noodlies in the art,
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ingredients such as wheat flour are strictly selected to make
the quality (hard, soft) of starch appropriate, the content
of the protein of the flour ingredient is controlled, or
additives such as kansui, gluten, starch, egg, albumen
powder, salt and gums are used to increase viscosity and
elasticity of dough.

[0005]

For example, Patent Literature 4 describes a method
for making frozen noodles by freezing pregelatinized noodles
made from wheat flour containing at least 12 wt% of a crude
protein, etherified or acetylated tapioca starch and gluten.
Patent Literature 5 describes a method for making raw noodles
by extruding a mixture of wheat flour, vital gluten and/or
egg white and water under reduced pressure. Patent
Literature 6 describes a method for making Chinese noodles by
adding kansui to a mixture of wheat flour, starch, wvital
powdery gluten and egg white, kneading the mixture, and then
extruding the resultant noodle sheet in a deaeration
condition at a low pressure of about 30 kg/cm? or less and
further rolling the sheet to mold into noodle strands.

Patent Literature 7 describes a method for making Chinese-
style noodles by adding kansui to a powder mixture of durum-
semolina and starch, kneading the mixture, followed by

subjecting the kneaded mixture to extrusion molding.

[Citation List]
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[Patent Literature]

[0006]
[Patent Literature 1] JP-A-561-141855
[Patent Literature 2] JP-A-H9-70272
[Patent Literature 3] JP-A-2001-346533
[Patent Literature 4] JP-A-H10-042811
[Patent Literature 5] JP-A-2001-245617
[Patent Literature 6] JP-A-H04-252148
[Patent Literature 7] JP-A-562-143661

[0006a]

The discussion of documents, acts, materials, devices,
articles and the like is included in this specification solely
for the purpose of providing a context for the present
invention. It is not suggested or represented that any or all
of these matters formed part of the prior art base or were
common general knowledge in the field relevant to the present
invention as it existed before the priority date of each claim
of this application.

[0006Db]

Where the terms "comprise", "comprises", "comprised" or
"comprising" are used in this specification (including the
claims) they are to be interpreted as specifying the presence
of the stated features, integers, steps or components, but not
precluding the presence of one or more other features,

integers, steps or components, or group thereof.
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[Summary of Invention]
[0007]

An aspect of the present invention is to provide
frozen cooked noodles which can be stored in a frozen state
for a long time, and have satisfactory appearance and
texture, i.e., viscosity and elasticity, that are similar to
those provided by eating raw noodles such as raw udon or
Chinese noodles immediately after cooking, right after
defrosting the frozen cooked noodles or even after the
passage of time from the defrosting.

[0008]

Conventionally, noodles such as udon or Chinese

noodles, which are required to have appropriate viscosity and

elasticity, have been generally produced by rolling



dough prepared from e.g., moderate wheat flour or semi-
hard wheat flour by using e.g., a roller to obtain a

noodle sheel having a predetermined thickness, and then

- - 3 P T Ty oy o P - P . 5 3 . 3 - 4
noodle strands. It has been considered that product

e ; e e Do - , .
texture such as viscosity and elasticity may be damaged.

b 4
e
[C009]
However, as a result of various studies, the present

inventors surprisingly found that, frozen cooked noodles,
which are obitained by extruding noodle dough, which is
prepared by blending wheat flour and a plant protein in
followed by cooking and freezing, can ke stored in a
rozen state for a long time and present satisfactory

appearance and texture that are similar to those provided

method for manufacturing frozen cocked noodlies comprising

extruding dough, which is obtained by blending from 0.5
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-5 -
common wheat flour, at a pressure of from 60 kgf/cm? to 160
kgf/cm? to obtain raw noodles, cooking the raw noodles and
freezing the cooked noodles.
[0010a]

In one aspect, the present invention provides a method
for manufacturing frozen cooked noodles, comprising:

obtaining raw noodles by extruding dough containing from
0.5 to 5 parts by mass of a plant protein and 100 parts by
mass of wheat flour comprising 70 mass% or more of common
wheat flour at a pressure of from 60 kgf/cm? to 160 kgf/cm2;

cooking the raw noodles; and

freezing the cooked noodles;

wherein the noodles are Chinese noodles; and

wherein the plant protein is gluten.

[Advantageous Effects of Invention]
[0011]

The frozen cooked noodles obtained by the manufacturing
method of the present invention, can present satisfactory
appearance, i.e., smooth surface and no discoloration, and
preferable texture, i.e., viscosity and elasticity, that are
similar to those obtained as if conventional raw noodles such
as raw udon or Chinese noodles are eaten immediately upon
cooking, after defrosting the frozen cooked noodles and even

after storing in a frozen state for a long time.



01 Jun 2017

2014282131

10

_6a_
Furthermore, the frozen cooked noodles obtained by the
manufacturing method of the present invention, even if the
noodles are stored together with a sauce in a frozen state,
can be prevented from degrading their quality caused by

impregnation of the noodles with the sauce while stored.

[Description of Embodiments]
[0012]

The noodles provided as the frozen cooked noodles of the
present invention may be foods obtained by molding dough
prepared by kneading raw material flour containing cereal

flour as a main material; however, generally do



not preferably include noodles mainly containing durum-
semolina or a durum wheat flour, for example, Italian
pastas including long pastas such as spaghetiti, short
pastas such as macaronl and flat pastas such as lasagna.
Preferable examples of the noodles provided by the
present invention include noodle strands such as wdon,
hivamugi, somen, kishimen, soba, Okinawa soba and Chinese
ncodles, short noodies such as dumpling and dough wrapper
such as Jjiaco-zi (Chinese dumpling wrapper).
[0013]

In tThe specification, raw noodles refer to noodles
produced from noodle dough and thereafter cooked to

ocbtain an edible state without subjecti

surface-pregelatinizat

1 e
1

be distinguished nood

and half-coocked noodles as noodles

which is treated with steam and half-bo

.
<.

-3

iaS

[—

cturing

frozen

ng the noodles to
ion step, and
-

s, semidry noodles

3

the

LLiiz

iled noodles

noodles of the present invention, raw noodles are
prepared by applying extremely high pressure Lo noocdle
dough compared to that applied in a conventional process
= o~ Aoy D . PR - 4 - v g ~ Tt - 3 4 =
for making udon or Chinese noodles For example, in the
manufacturing method of the present invention, dJdoudh may

be extruded at a pressure cof from 60 kg

rad 2 bl 11 M . :
kgf/cm® to make noodles. The extrusion
the method of the present invention is

f/cm? to 160
cressure used in



%
®

50 kgf/cm?) usually

extrusion pressu
used in producing dry pastas and is extremely high

-4 Rl e 3 B i -7 “ . el g - P 5 3 R i o 3 3 ., 3 ~ - -
conpared to the pressure applied to noodle dough during a

O - t o R N R T e ety
conventional process for making raw ncodles such as raw

udon or Chinese noodles.

The dough for raw noodies prepared in the

manufacturing method of the present invention, is

cr
ol

cbtained by adding water for kneading (kneading water

a flour ingredient, which is prepared by blending wheat

fiour as a main material and a predetermined amount of
plant protein, and kneading the mixture. The wheat flour

contained in the flour ingredient is wheat flour

present invention. Examples therecof incliude flours of

common wheats {(hexaploild wheats) such as hard wheat flour

N P P NP IR ~ - T - p -
semi-hard wheat flour, moderate wheat flour and soft
g 4 27 ~ =7 - 4 27 - - - PP

wheat flour. hese common wheat flours may be used

singly or in combination of two or more of them., AL

one of semi-hard wheat flour and moderate whneat

]

The above flour ingredients may include wheat flours

5

other than the above common wheat flours, such as durum
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- 10 -
the plant protein exceeds 5 parts by mass, noodles get firm.
Thus, the content exceeding 5 parts by mass is not
preferable.

[0018]

To the above flour ingredient, in addition to the above
wheat flour and plant protein, may be blended additional
ingredients usually used in making noodles such as udon or
Chinese noodles, for example, starch, modified starch,
saccharides, egg, albumen powder, salt, kansui, fat and oil,
an emulsifier and a thickener. The content of the additional
ingredients in the flour ingredient may be from 0 to 30 parts
by mass relative to the 100 parts by mass of wheat flour in
the flour ingredient.

[0019]

For the kneading water used in making dough for the raw
noodles, water or a liquid usually used for making noodles,
such as water, salt water or kansui can be used. The amount
of kneading water added, in consideration that a high
extrusion pressure as mentioned above is to be applied to the
resultant dough, is preferably from 20 to 43 parts by mass,
more preferably from 23 to 40 parts by mass, further
preferably from 26 to 37 parts by mass and still preferably
from 29 to 34 parts by mass relative to 100 parts by mass of
the above flour ingredient. If the amount of kneading water

added is less than 20 parts by mass, the noodles extruded may



waler added exceeds 43 parts by mass, the dough 1s weak

ncodles may not have desired appearance or texture.
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o+
o
.
=
©
w0
{1
o
o
H
)
Pl
<
o
o]
s
}.‘l
@]
=
!
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raw noodles are c¢btained by extruding the ncodle dough

pressure., More specifical

O
ot

he present invention, the dough may be extruded at a

o o
A 1 - o s oy TR S sy i~ [ A I o S R
pressure of, for example, from 60 kgf/cm® to 160 kgf/cm®,
oo e oy fF F=IN O A - N S N - - R . PR I o
preferably from 80 to 140 kgf/cm®, Lo prepare raw noodle:

The degree of vacuum used
may be from -200 mmHg to vacuum and
mmHg to vacuum. In making noodles, dough can be extruded

by

,_.,
|..x

‘ng e.g., an =xtrusion nocdle-making machine for use

=

-

et
h
-

making dry pastas. In a process for preparing raw
noodles according to the present invention, it is
sufficient that the aforementioconed flour ingredient and
kneading water are kneaded and the resultant dough
extruded to make noodles. Thus, it is sufficient to
perform a single kneading step and a single noodle making
step. According to the present inventicon, in the
manufacturing process, it 1s not necessary to knead the
dough made into nocdles again or subject the dough made

into noodies to the ncoodle making step again. In other



words, it 1s not necesgsary to

and the noodle making step twi

(@)
O
N

machine in common use and exbtruc

[G022]

Subsequently, the obtained raw noocdles

without

subjecting the noodles to a

U
e

urface-pregelatinization step and the like

bds

g - R RN o~ T -~ Ty o
edible state. The cocking methoc

ong as raw noodles are pregelat

are directly
dryving step,

thereby

edible state; for example, steam cooking,

cooking or a combination of tr
steam cooking 1s preferable.

preferably cooked such that t

mentioned.

{(the mass ratio of noodles cook
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[0023]

For the freezing treatment in the manufacturing
method of the present invention, a freezing treatment
usually applied to noodles may be employed. For examngple,
it 1s preferable that the nocdles cocked as mentioned

predetermined amount, for example, 150 to 300 g

{(correspending to the amount per person), placed on 2.9.,

Quick freezing or slow freezing may be employed for the

freezing treatment; however, guick freezing is preferable.

~N

After noodles are once frozen by quick freezing, the

=
s

o

~

- a1 el T e o<y N -1 T
ren noodles may be stored in the frozen storage

conditions routinely emploved.

(00247

nocdles may be frozen together with seasonings such as
soup and sauce and toppings. For example, the noodles

cooked as mentioned above may be served into containers

of auce, soup and toppings are added, and
then frozen. Alternatively, sauce, toppings and the like
may be mixed with the cooked ncoodles, then placed in
containers and frozen. The sauce used here can be any
type as long as it can be used as a soup or sauce for
noodles. Examples thereof may include, but ncoct limited

) - (O 4 e needloa) an P ~T 1 ~} . -
to, ramen (Chinese nocdles) sScoup, udon sSoup, SoLa soup;,

sauce for chow mein, thick sauce, Worcester sauce, Curry
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appearance such as smooth surface and no discoloration and
preferable texture such as viscosity and elasticity that are
similar to those obtained when raw noodles such as raw udon
or Chinese noodles are eaten immediately upon boiling.
Furthermore, in the frozen cooked noodles made by the
manufacturing method of the present invention, deterioration
of noodles in texture and appearance caused by absorption of
soup and sauce can be prevented. Because of this, even if
the noodles are stored together with soup, sauce and the like
in a frozen state for a long time, the guality of the noodles

can be satisfactorily maintained.

[Examples]
[0027]

Now, the present invention will be more specifically
described by way of Examples; however, the present invention
is not limited to these Examples alone.

[0028]

(Production Examples 1 to 8)

To moderate wheat flour (Number one: Nisshin Seifun)
(100 parts by mass), gluten (Super-gle 85H: Nippon-Colloid),
kansui and water were added in the amounts shown in Table 1.
The mixture was stirred by using a mixer under reduced
pressure and kneaded to prepare noodle dough. The dough was
extruded at a pressure shown in Table 1 by using a noodle-

making machine under a
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appearance and texture of the noodles were evaluated.

Furthermore,

to leave at room temperature

(25°C)

appearance and texture were evaluated.

for 6 hours and then,

the noodles defrosted were wrapped and allowed

Evaluation was made

by 10 panelists in accordance with the evaluation criteria
shown in Table 2. Evaluation scores were averaged. The
results are shown in Table 1.
[0031]
[Table 1]
Production | Production | Production | Production | Production | Production | Production | Production | Production
Example 1 | Example 2 [ Example 3 | Example 4 | Example 5 | Example 6 | Example 7 | Example 8 | Example 9
Wheat flour 100 100 100 100 100 100 100 100 100
(parts by mass)
Gluten
(parts by mass) 3 3 3 3 3 3 3 3 3
Kansui
(parts by mass) 0.7 0.7 0.7 0.7 0.7 0.7 0.7 0.7 0.7
Water
(parts by mass) 34 34 34 34 34 34 34 34 34
Extrusion
pressure 40 60 80 100 120 140 160 180 -
(kgflem?)
Texture
(immediately 2.6 35 4.2 4.4 4.6 39 34 3.0 2.1
after defrosting)
(6 hours after 2.1 3.3 4.1 42 45 3.6 3.3 2.8 1.2
defrosting)
Appearance
(immediately 3.1 35 43 4.5 4.5 43 42 4.1 2.3
after defrosting)
(6 hours after 2.5 3.3 4.0 42 44 42 4.1 4.0 2.1
defrosting)

[0032]




[
[a9)
1

. | Extremely satisfactory texture with appropriate viscous firmness
and sufficient clasticity

~

4 | Satisfactory texture with viscous firmmess and elasticity

Texture of noodle
(immediately & 6 hours 3 | Slightly firmer texture
after defrosting)

3%

Unsatisfactory texture with being too firm or slightly too soft

1 | Extremely unsatisfactory texture with being extremely too soft

Extremely satisfactory appearance with being very smooth, totally
dullness-free colox

4§ Satisfactory appearance with being smooth and dullness-free color

Appearance of noodies
(immediately & 6 howrs 3 1 Slhightly smooth and slightly duil-color appearance
after defrosting)

Unsatisfactory appearance with less smoothness and dull color

NI

Extremely unsatisfactory appearance with extremely less
smoothness and significantly dull color

(Production Examples 10 to 17}
Raw Chinese noodles were made and coocked in a

steamer in the same manner as in Production Examples 1

e
H]

8. The cooked Chinese noocodles were conce cooled and then

together with chopped carrot, cakbbage, pork and
sauce to produce chow mein. The chow mein thus produced
was roughly cooled and divided into portions of 1060 g

{(nocdle weight) each, guickly frozen at -25°C or less and

thereafter individually placed in food packaging bag to
obtain frozen cocked chow mein.

m—

.Y
Lo
~——

Production Example

Raw Chinese noodles were made in accordance with the

[

same formulation and process as 1n Production Example 9
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Production

_19_
in a steamer. Chow mein was produced from cooked
in the same manner as in

Example 10, frozen and packaged to obtain frozen

cooked chow mein.

[0035]

(Test

Example 2)

Each of the frozen cooked chow mein products of

Production
as in Test
evaluation
appearance

heating in

Examples 10 to 18 was evaluated in the same manner
Example 1 except for in accordance with the
criteria shown in Table 4, with respect to

and texture immediately after defrosting by

a microwave oven and 6 hours after the defrosting.

The results are shown 1in Table 3.

[0036]
[Table 3]
Production | Production | Production | Production | Production | Production | Production | Production | Production
Example | Example | Example | Example | Example | Example | Example | Example | Example

10 11 12 13 14 15 16 17 18
Wheat flour 100 100 100 100 100 100 100 100 100
(parts by mass)
Gluten
(parts by mass) 3 3 3 3 3 3 3 3 3
Kansui
(parts by mass) 0.7 0.7 0.7 0.7 0.7 0.7 0.7 0.7 0.7
Water 34 34 34 34 34 34 34 34 34
(parts by mass)
Extrusion
pressure 40 60 80 100 120 140 160 180 -
(kgf/em?)
Texture
(immediately 2.8 3.6 43 4.6 4.9 3.9 3.5 3.0 2.2
after defrosting)
(6 hours after 2.1 3.3 4.1 43 4.8 3.5 33 2.9 1.2
defrosting)
Appearance
(immediately 3.2 3.5 43 4.5 4.4 4.3 42 43 2.5
after defrosting)
(6 bours after 2.8 3.4 42 4.4 4.4 4.2 4.1 4.0 2.4
defrosting)
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Extremely satisfactory texture with appropriate viscous firmness
51 and sufficient elasticity, sufficiently sautéed flavor and extremely
good taste

Satisfactory texture with viscous firmmess and elasticity, sautéed

4
] flavor and good taste
Texture of chow mein
Uf“medlatﬁ]}’ & 6 hours 3 1 Slightly finmer and slightly sticky texture
after defrosting)
~ | Unsatisfactory texture with being too firm or shightly teo soft and
“ i sticky
1 Extremely unsatisfactory texture with being extremely 100 soft, and

very sticky

- | Extremely sati
dullness-free

tisfactory appearance with being very smooth, totally
color

-

Satisfactory appearance with being satisfactorily smooth and
duliness~free color

Appearance of chow mein
(immediately & 6 hours 3 | Slightly smooth and slightly dull-color appearance
after defrosting)

2 | Unsatisfactory appearance with less smoothness and dull color

Extremely unsatisfactory appearance with extremely less
smoothness and significantly dull color

{Production Examples 19 to 23)

Frozen coocked chow mein was made in the same manner

&3]
W
ot

‘n Production Example 14 except that the yield of raw
Chinese noodles cocked in a steamer was changed as shown
in Table 5.

[0039]

[—

{(Test Example 3)

Fach of the frozen cooked chow mein products of
Production 19 to 23 w evalualted in the same
manner as in Test Example 2. The results are shown in

[
e

Table 5. Note that the results of Production Example
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[Table 5]
Production | Production | Production | Production | Production | Production
Example Example Example Example Example Example
19 20 14 21 22 23

Wheat flour

(parts by mass) 100 100 100 100 100 100
Gluten

(parts by mass) 3 3 3 3 3 3
Kansui

(parts by mass) 0.7 0.7 0.7 0.7 0.7 0.7
Water

(parts by mass) 34 34 34 34 34 34
Extrusion pressure

(kaflom’) 120 120 120 120 120 120
Yield (mass%) 190 200 220 240 260 290
Texture

(immediately after 33 4.2 4.9 4.2 3.8 2.8
defrosting)

(6 hours after defrosting) 3.1 3.9 4.8 39 3.5 22
Appearance

(immediately after 3.8 4.4 44 4.0 4.1 39
defrosting)

(6 hours after defrosting) 3.7 4.1 44 39 4.1 3.8
[0041]

5 (Production Examples 24 to 28)

Frozen cooked chow mein was made in the same manner as
in Production Example 14 except that the amount of gluten
added to noodle dough was changed as shown in Table 6.

[0042]
10 (Test Example 3)

Each of the frozen cooked chow mein products of
Production Examples 24 to 28 was evaluated in the same manner

as in Experimental Example 2. The results are
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Example 14 are listed again in Table 6.

Note that the results of Production

[0043]
[Table 6]
Production | Production | Production | Production | Production | Production
Example Example Example Example Example Example
24 25 26 14 27 28

Moderate wheat flour 100 100 100 100 100 100
(parts by mass)
Gluten

(parts by mass) 0.1 0.5 1 3 5 6
Kansui

(parts by mass) 0.7 0.7 0.7 0.7 0.7 0.7
Water

(parts by mass) 34 34 34 34 34 34
Extrusion pressure

(keflem?) 120 120 120 120 120 120
Yield (mass%) 220 220 220 220 220 220
Texture

(immediately after 35 4.6 4.7 4.9 4.4 34
defrosting)

(6 hours after defrosting) 32 4.4 4.6 4.8 4.3 33
Appearance

(immediately after 35 4.4 4.5 44 4.3 4.2
defrosting)

(6 hours after defrosting) 34 43 44 44 4.2 4.1
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The claims defining the invention are as follows:

[Claim 1]

A method for manufacturing frozen cooked noodles,
comprising:

obtaining raw noodles by extruding dough containing from
0.5 to 5 parts by mass of a plant protein and 100 parts by
mass of wheat flour comprising 70 mass% or more of common
wheat flour at a pressure of from 60 kgf/cm? to 160 kgf/cm2;

cooking the raw noodles; and

freezing the cooked noodles;

wherein the noodles are Chinese noodles; and

wherein the plant protein is gluten.

[Claim 2]
The method according to Claim 1, wherein the common
wheat flour comprises at least one of semi-hard wheat flour

and moderate wheat flour.

[Claim 3]
The method according to Claim 1 or Claim 2, wherein the
dough is obtained by kneading 100 parts by mass of a flour

ingredient and 20 to 43 parts by mass of kneading water.
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[Claim 4]

The method according to any one of Claims 1 to 3,
wherein a yield of the cooked noodles is from 200 to 260

mass%.

[Claim 5]
The method according to any one of Claims 1 to 4,
wherein the freezing the noodles comprises freezing cooked

noodles together with soup or sauce.

[Claim 6]
The method according to any one of Claims 1 to 5,
further comprising, before freezing the noodles, cooking the

cooked noodles together with sauce.

[Claim 7]
Frozen cooked noodles manufactured by the method of any

one of Claims 1 to 6.
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