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(57) Abstract: The present invention relates to a method of mak-
ing a plant based product, said method comprising a) mixing in
water a cold set gelling dietary fibre, preferably psyllium fibre;
a heatset gelling plant based ingredient, preferably flour, and op-
tionally calcium salt to form a binder aqueous phase; b) adding
lipid to the binder aqueous phase and homogenizing to form an
emulsion gel binder; and ¢) mixing plant extract and/or vegetables,
cereals and legumes with the emulsion gel binder, and molding
and cooking to form a plant based product.
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