w0 20197115280 A1 | AI] OB 0 00RO O O

(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT)

A

=

(19) World Intellectual Property
Organization
International Bureau
(43) International Publication Date
20 June 2019 (20.06.2019)

(10) International Publication Number

WO 2019/115280 A1

WIPO I PCT

(51) International Patent Classification:

A23L 23/00 (2016.01) A23F 5/40 (2006.01)
A23D 7/005 (2006.01) A23G 9/38 (2006.01)
A23L 2/66 (2006.01) A23D 7/00 (2006.01)

(21) International Application Number:
PCT/EP2018/083415

(22) International Filing Date:
04 December 2018 (04.12.2018)

(25) Filing Language: English

(26) Publication Language: English

(30) Priority Data:
62/597.119 11 December 2017 (11.12.2017) US

(71) Applicant: NESTEC S.A. [CH/CH]; Avenue Nestl¢ 55,
1800 VEVEY (CH).

Inventors: SCHMITT, Christophe, Joseph, Etienne; 17,
Chemin Aux Channey, 1077 Servion (CH). SAFFON,
Maxime; 4593 Heather Ridge Drive, Hilliard, Ohio 43026
(US). BUCZKOWSKI, Johann; Route de la laiterie,
4, 1082 Corcelles-Le-Jorat (CH). AMAGLIANI, Luca,
Chemin de Bérée 56, 1010 Lausanne (CH). CASTEL-
LANI, Oscar, Francisco, 12, Ruec de 1'Avenir, 44300
Nantes (FR). BEN SASSI, Elyes; Chemin Vermont 18,
1006 Lausanne (CH).

Agent: ELLEBY, Gudrun; Centre de Recherche Nestlé
Vers-Chez-les-Blanc Case Postale 44, 1000 Lausanne 26
(CH).

(72)

(74)

(81) Designated States (unless otherwise indicated, for every
kind of national protection available). 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, DJ, DK, DM, DO,
DZ, EC, EE, EG, ES, FI, GB, GD, GE, GH, GM, GT, HN,
HR, HU, ID, IL, IN, IR, IS, JO, JP, KE, KG, KH, KN, KP,
KR, KW, KZ LA,LC,LK,LR,LS,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.

(84) Designated States (unless otherwise indicated, for every
kind of regional protection available): ARIPO (BW, GH,
GM, KE, LR, LS, MW, MZ, NA, RW, SD, SL, ST, SZ, TZ,
UG, ZM, ZW), Eurasian (AM, AZ, BY, KG, KZ, RU, TJ,
TM), European (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, SI, SK, SM,
TR), OAPI (BF, BJ, CF, CG, CI, CM, GA, GN, GQ, GW,
KM, ML, MR, NE, SN, TD, TG).

Declarations under Rule 4.17:

as to applicant's entitlement to apply for and be granted a
patent (Rule 4.17(ii))

as to the applicant's entitlement to claim the priority of the
earlier application (Rule 4.17(iii))

of inventorship (Rule 4.17(iv))

Published:
with international search report (Art. 21(3))

(54) Title: PLANT-PROTEIN BASED TEXTURIZED OIL-IN-WATER EMULSIONS

(57) Abstract: The invention relates to a method of producing a plant- based oil-in-water emulsion comprising the steps of providing an
ingredient composition which is free from dairy protein, said composition comprising 1.5 to 5 wt. %, preferably 2 to 5 wt. % proteins,
wherein the protein consist of plant protein only, 0.5 to 10.5 wt%, preferably 1.5 to 7.5 wt% of oil, and having a pH of 5.3 - 6.7,
preferably 5.6 - 6.6, optionally adding divalent cations to provide a concentration of 1 - 5 mM free divalent cations in the ingredient
composition, optionally adding monovalent cations to provide a concentration of 1 - 20 mM free monovalent cations in the ingredient
composition and homogenizing and subsequently heat treating the ingredient composition to a temperature of 80°- 100°C for a period
0f 0.5 - 15 min or an ultra high temperature (UHT) heat treatment above 135°C for 3 to 30 s to form agglomerated proteins comprising
plant proteins and oil, and shearing the composition during or after the heat treatment to reduce the size of the agglomerated proteins,
the agglomerates having a size of 5 to 50 microns as measured by D(4,3) mean diameter as measured by laser diffraction after the
shearing. The invention also relates to a plant-based oil-in-water emulsion obtained by the method, and a use of the plant-based oil-in-

water emulsion for the use in food and beverage products.



