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Abstract

The basic processing unit for instant ramen noodles includes mixing, rolling, boiling, frying, cooling,

and packing processes. For uniform thickness of dough sheets in rolling process, the roll-gap in rolling
process needs to keep uniform thickness of flour sheets in spite of different kinds of raw materials. In

this paper, we have developed a roll gap adjustment system using a PLC (Programmable Logic
Controller) with a touch panel and an AC servo-mechanism to make dough sheets with a good gluten
starch-network structure and uniform thickness and to contribute to process standardization by
transferring from tacit knowledge of skilled workers to explicit knowledge. The developed system can
adjust the roll gap in units of 0.0lmm and correspond to various product items which have different
thickness specification by recalling the presetting values of the desired thickness from database.
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Fig. 1. Roll pressure stretching technique
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Table 1. Production process for ramen noodles
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Fig. 5. The developed roll-gap adjustment system
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Fig. 6. The roll-gap adjustment mechanism
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