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(57) Abstract: The present disclosure relates to a method for producing a low
moisture texturised plant protein. The method comprises the steps of a) grinding
of brewer's spent grain, BSG, b) providing ingredients for obtaining a mixture,
the ingredients comprising 25% to 60% by weight of the ground BSG and at least
a plant protein, c) processing the mixture in an extruder, wherein a homogenous
fibrous structure is generated in the extruder to obtain a texturised plant protein,
d) cutting the texturized plant protein, and e) drying the texturized vegetable
protein after cutting.
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