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sol i ds rrg "L‘? @Jr%{i& p Lﬁﬁﬁg:@r at ed
@l Sit

into the shyr o tHe ﬁ@verhe mbetts e&as diesﬁﬁﬁlté&r t hod
treated. The swickas salablddn ey nendigf trer hay ueh:ellpdesepberngfm fir ghale 6} to

25% preferabll%fj:t“h %) °41&“dt‘H‘é"ﬁﬁi’(§ﬂiJ?,fta“bf r@“ frofee %&‘f ?’4 rf‘BFh 4 to
10% by total "MePal Rs ol F?ngr@&xéﬁﬁ  Hmpris@dH a%n'f’an E: itiogs

ordi nari | yapeks253L orduﬁ,},lgm 06/t tal crbohIHEO V Exfiayt lhemmthhfsiﬁﬁhheoﬁtesﬁﬂﬂchmr&Ol’mEd
after separat oo gellog agdneﬁm(@e&sasfstaee opadrer proddg. dihem tforgkexamplxt they 2zl r oduct .

Accordi ngly, B¥uR slids,fn yldigpn PRATORH R ct Qoksgh s, tbé ?f@‘fge’ﬂ caps; Signi erred
C 01' more 0

o hcor por at Euaaieff Ryl g ot R of Bk s Ede B i ﬁeym@%? T4 fat
having a mitlta&rdoalmbtevalﬁual prédicrs.t St &l il [Zﬂa@du&ldﬁofh&x&dlﬁﬁirﬂ»le shi's in- j1ab

| east 50[ er r] @Gay rbestilipd ab anceate atsmd efaslt Gly, ﬂwmﬂt protetdi prect | y
useful as subgtpigjiearicg i::hgﬁlef)r’} o ey ré) g Q@ drieg \:Ee fogpst 4y be
any the meat g0 (NGl iﬂ&q'é'g ﬁﬁi’ﬂystmmnbé t ErehydRBY, fo B bonlng okl abl e
in the arts0i m&htunie ng un- be util i zedwars ferepiewa mmes;taad muncdnherlb& ans
sat ur at ed, sat Ulaypraets mmdalwdmaﬂtiqddo fhe tingtiah f *&@mm aj peabyerrother degirablsdorpes cal | i ng
for natural f&uE WnBfovide Vel %"‘ W}Jagl hen it is dékized b provide °°,% fpl ary

* texturi rot s .
of such reci pé&Sia '{%r%ﬁesﬁ,ﬁse& s & GO DR OB e ety A RN badDGTpr | Ses
0 chowdeps, cieeel ofBeifooll Mare asay BeEhprswdded amp cnsgaholetpns clﬂ&ctemsocs,?ﬁ%oranm nmriiRg 1
to 10% of a chh 15&@ eordm frore lnfad@t{lu ullt;?ren g mm%ex*twbe@ 105
or gelling agghtyds) Fo “%‘%?éau@r mr‘ﬁe h‘i‘; inve et hnd b re
exanpl e, theyj fdmy;k V&Mﬁsuaav nh euaﬁ@réamx&da form
cooked, ase6dy be etliaed The, ¢oﬂdxmaim5spnc8| gmll Lfkp camdztmy pmmgaul@tﬁngl the appanmt,i Ngs5 one
or nore of t hee@@mneww dwobei #ideddivetde rigtial ensity FFfYEmSSWP‘ldh ﬂF‘i°F | Er manyt hey

further | or BTG, AR B8 s R u.orloﬁmésmg T AL ve

H

rise to off- izedl mﬁduﬁh& of JiffeRen ée‘{n obfaln@vour s
or ot her ufflestample] seruslesar] ¢heese or sxmxlarlplﬁeinraya like nutiet ofztefdlrtml pmeuse’a@exat-helfiei ze
of the Alternatively, these texturized protein pro- eventual texturized

particles. In addition, they ducts may sinply be dried. In dry form they
i mbue the product with a nore solid and chewy are very stable. Mreover,
they are readily nout h-feeI thus render| ng them still nore rehydrated,

o,



60 be utilized. Thus, condinents, spices, and |ike protein products
sinmul ati ng the appearance, 125 seasonings nay al so be added to the initial
density, cohesiveness and_flavor of many slurry

varieties of sausage, processed neat, and neat It is also possible to

i nclude already tex- |l|oaf. Thus, for exanple, by treating two or ri zed
protein within the slurry. Thus, for three slurries of different fpHN oOne
can obtain 65 exanple, actual nmeat, cheese or simlar protein | |,. e
nunber of “texturized proteins each hav- 130 5

1,525, 81% 1,525,815 5ing its own distinctive

bi te, and ARKE RS RF Bistincrva Sbite |l TaYpediBrie. P UFREH rdy WaO prHbed b,eouy fettRhd: g9 Wen
t he protei MBheantie pasnk fRdmbled fol i@l prer Ozone 208 &ra@iwhithlprindusdhi eRidaree M tted a

resi dence dlyest fofmy reagh  compénens cprpreim evill rotueemfalwd’IS Sreecondst i ne of about 5.5
seconds. ‘h'“I %,' ﬂ‘i‘id‘ihwgﬁcmﬁ%’gﬁ ing$ e progyehclieried i hy polding tple pr oduct

col | ect ed i llaxa;e Ing meat tcogsxstegoas nl'xedlt fm q nks of dﬁa@Spgndl ng

meat™ consi smduméxnsilzddrpm&dslﬂmtmé}nedﬁ{elswrid testtunks of dense product
wel | -t ext urbe Zexturis ?dotneamommcwg\%areewl et el y 70 Each unt ext ur| zed protein
10,

d
slurry g4 r &3 pdgece e | ‘%e ext yt i fﬁf"é’ B\ encl ose
treat MeNt ZOWRLRNGhKE Ik am @&ﬁi fucth t,Jacpf ";Cﬁ;e@ eaftions. av:er?pr;:m-
EXAVMPLE 2. ni betmwd:edvnmouf ot eﬁ:;e tahrfesU g Rined aomnndmztg/hﬂt Whe resultde SOCESS

of Exanpl e “Em “tfé W@dhe &E f‘w ltgankroddff wehe mipne grekturedn endcabemsp thaml uc t

tOT lg)ha se e

except that H9P°o 'b‘r"ﬁi‘&ic‘d'é’d hiet frebne or

nor e batr1£r1| %Jés It@sl 08 ?l Bm?d T" The resultant 75

al ong part verdton fre dexmg:thtwbherr emfe pnhtatn provi d| ng EXpM(BdBGt was nore textured

and chewy ti3iss fiop © |teﬁt ar atUsina tbf appawarus ok tRxpmpled, taxhat80of

Exanpl e,d aptey %g‘;&m 1§5 turigffigs \ét‘sri’b‘é,‘t“?‘b‘éﬂ?ﬁ "n'8 g from the

treat nent qaarmls:lsa;SmDEncl z%bg?s I s al sQ Wi tlhlvp the scope

of this i ndocytehtlgwostireamy Oférxtﬁcsrl ze two or ote| n ercent by Weig

EXAMPLE 3. MeRdy BeRM, Isadied to Usigg t he

appar at ys &ng%%m?tﬁ%@gﬂumwdn%ﬁ% emztea prote| n sI urry t s2at ed under

one set  t \pidoiseilg stips MaGmskkich, Bkckx blt&ioﬂ,g : of t¥xturi Mng

condi ti ons ® profide ¢ muclt@maslctcrmmed thnem | g‘z E;%J . encl osed trgatnent zone

| ngr edi ent a“dm';gﬁ“ca"""“ Th T\EANG rF a downstream of the first.
within the CO oste

Fol | owi 30 %ﬁ fqrﬂ,ay; Bﬁﬁb dl’ Ie X The slurry was treated with steam at 165°C

18 ruri zed nized prbnam&hmsernammlynm sabsta | daddR. st igPdn:. ThecidinSethedadyens | sol at e5

25 conpogiate eyselp diseibuteds throvalber do pserc hmazd!duntd b additiofviwfit4 M| hydroghiorig 90

1igess BF S5 ?1’2}%???!5&@“ Eil E%W”e*”’ﬁ%f‘“*““”é’f (MP.
50[ 16 dg’m present m o CedblcPT ehas olletedwxed%%totem&e@l%m ty
7 and conf itexuiriaddi pdatein Wmebelmnda Appateid frofar Odr@iiflSvaci@tdn in GPpearancdy PrefuchHof | dS be

assenbl ed wpet faliowing h‘%ﬂm?h wpbidh arechorendiomt  lowerPBI waa pgmpasg #rbfemdlt}tﬂufll/\mytslﬂ F®

exanpl e, edfPERe G;%jﬁf%:sﬁﬁt"?éa%ﬁs gfﬂgéa Obaéﬁi.p jed 1?{9tur| zed

pr ot ei nwaqr:l}@t r,,al ﬁqh of the
slurry was t| ally evenl d| stributed th? Metsicles hsenqgrme treatnﬁmnioad ned by
addi tion of & N hydr %, fﬁ%ﬁ%ﬁﬁg r@%ﬁ“iﬁ%;a? e the H%Fg)r%uct in
acid and pr, ‘ﬁé}f o m% qﬂh%ﬁ’ to
provide a reBoben ey £f3‘i)6&htu%%%e4 b0 sand. o £l resent met hod f or
produci #y echtiinkter diameter pipe 'la\elslhey:mcbottext ur| zed pEmIdPhEShowed sub-
t ext uri zed 2ppPRst @ erf 4 Pipy) gasnisiapicchy Uping 44 A | 2 q At Fsn | D
appear ance b BHSdAST mm‘létf’ I"fsm ex‘ﬁ%f’%‘sw RGP BE R0 0 | ower
pH was corrpa sedoriek e;h(ﬂdlt\:(é pigel heﬁaietd he many speci fi nbi nati ons
possi bl &  Fimewpce comthitsf grio i f0. the 4q0e0s stmﬁ'er rf_ '8'"? esenbl ed %?Btd’ﬁyetfﬁe i nt ended
to illust réf gagupiriacd; proreim1 The pUsh MingSs of 5oy Ppro@li Clonetiivaé ned atist he hi gher

et 0 zle hich™ steam_is inj
pH's, 40 RE&IAG q,ﬁgamg 28 phetsire S CHEE: howewer, was nore
pl astic. Fusichihtie,w he :ﬂmttameaw&m‘geﬁer“}ayp t‘F'CSI es gxiting the tsrseat nmentzone
EXAMPLESSL. valve between the bailer and tremdedlet OF4 u(ﬁﬁgdoe; to cooling in the
hol ding 16T S 8 zmgtgttg%tf:_‘eist‘séu;'r\;f gﬁ" gEt eqliidkén MRet protein tanlg. This product
was nol dablygyaikg 20Hd pee ﬁm REfgor med utilizing a treatnment zone
| oaf - 1i ke, tﬂemoﬁeaﬂhi'oﬁgt &Otfpfsn— nunMw&ﬁmemat TEO RS ek juskd IO aCeMtok St er | engt h
of 4 4500 ¢eagth |°h'étcelrlmd¢rahmeer pip¢ pral waT hemé Itraat«rdyat el>‘<¢°tC qod Btkg/cm®.
EXANPLE 4 C%{X CI%@ €l gd? @ g@cnc and ngmt ;lfosfllaytura F(f; qehells
apparat us @, felg‘ HFe@ éfveu lo Hbe ih OapBBa ealon a back-
turization amaamo&ahcamdnedf 85t ¢ mm Ngg/che ed!ﬂdhaneat afotilcmessure wn thin the
pi pe at any desired level. At the other end of the pipe there were two 50
entrance conduits, one is for the aqueous slurry I ngredi ents of
untexturized protein The other term nates Soy Protein Concentrate
19 in a Jet nozzl e from whi ch st eam | s | nj ected Starch

.. —— e o “AZ 2




55 val ve between the boiler and treatnent zone Fat (M P. 60[err]QC
8 and by punping the aqueous slurry into the Chi cken Meat
8 treatnment zone at a pressure higher _than the prevailing zone presswe—— -

Treated slurry exited the zone through an open-end, 20 centi nmeter The
slurry was adjusted to a pH of 4.5 60 | ength of 4 centineter dianeter

pi pe anfd\was and treated at 170[err]C and 8 kg/cnierr]. collected in an
open- ai (\ | di ng tank. The texturized product closely imtated the
115 A sl y of 25% by weight of soy protein consistency and texture of
natural chfcken isolate in water at 8 4.5 was thuys treated nbat . It

was al so close in appeXxAMPLE st 0 at st eam condi tthr orEKM\ﬁPI:IlfB%![‘aerr]IC and 7 ~~
kg/crmferr dhsing dtle dppamats o f Exginple Kle rex- sing the apparatus o mple 1, tex-
11952?1 81 5] turization was obtained using the formula: turlgzatlon wag obtginadryiilizipg the formula:

EXAMPLE 8. Using the apparatus of Exanple fpgrefiigts Usi pegkedtiB@ wRigmAr 84 US
of Exanpl e 1 Tngredientsur i zat i oPeraensbyoWeight ned—usirg- t he f or m-as—twr+zat i eQ _
was obt ai ped IOrfizng the formOr g, Tngr é’ﬁ‘t‘%ﬂ Isolate Per ¢ 1(;nt by Wi ght
50 I ngredr en ter Per cent Iay Vi g M "oy Protein Isol ates

59 Water Flavoring 7 63

7 Fat (MP. 50[err]C) 16 , Thls slu"Y asrv of 4.5,
23 Flavoring The slurry was at a pH of 40 and?wifh| MpH Of

4.5, 55 *Phetstﬁ'r iﬂﬁtlzd@ o 4 0 anelmaso ﬁsi.54[ err]
kg/cnferr]. le tho ed at 110C and 12 kg/crr[ err]
chunks were rpeﬁa&e wme%hV\Etﬂr&e&Iuﬁb&:ar i pathe fiFXAM of tl;re treﬁéed
slurry was tiexuplastic loaf-ike mducm |sgeoush| | GCRATh Wl obiaied Wtlicthg he

EXAVPLE 915 péﬁ‘f’r“e‘l’e@?’w lie re(f);f"t;‘r"b‘adher ed together into a pI astr c

| oaf - i ke pr QRfuig," A as ’ﬁ,‘fﬁ;em £hqt heIngeediomy at us of Emm&emm t ex-

60 turizati orgrdw&memu peaxanck! bud ieﬂiu'Elg the O Aol , Was
collected in a tank conta Pr%nr ng i ce wat ewgtc, e parrter cl es rec05\4ered from
In this tgnk [.e % ERE d Booked | ngredients 7 65

Percent b V‘Qﬁ%%@ ggggae’?arﬂ@mar{tﬁﬂ’v@iture S8y Protein

| sol ate 13 EXAIVPLE 6.
This slu:rywas%ga:ta H of 4
54 EXAVPLE 6. Fal e by Weght 160°C and 77 by, The eanr &5 20
Usi ng t he appa.r_g.te_dus_of Exanmple te Shwwirmd figg rpoadina was sirilar to that of
26 turizati orsoyvel’sotmbﬂalmed utili zrlng the $8PPrul a: This slurry was tredfed

at a pH o | j ents 40 Percent by pdéiagite 10160[err]1C and 7.7
kg/ cnp. T%se it (ML pg%ngp;at,@ﬁg& of (inal proshughmas tei mﬁﬁed &6y prbdke of Soy
Protein | sol #o&i Coloring (? (trace) Shprodwed at a pH of 40 in Example 3 was

70 Wat er Sodium Chloride 540 25 mwrvataf M“Pa ing 3 kg
atofpas 0 75
O -

EXAMPLE 10. Wite R
230 gr ans of t'ﬁbs tslerxx was zr@dedsoya Hoefut®, Hﬁ@gr gemgh.h spuces
(trace) /cra @ﬁigﬁ dugt glorel  Ex ahp kegtugzedemmondo ¢y hoilgh i #00d e
in ol ol I"%1"So ﬂrﬁ i 33;35@031%%“ s rfgyﬂbe
310 grans of torrato paste 75 1.5 kg of %(@

com Thi s sl urry was tli)e"dttﬂéleﬁ at a pH of 4mﬂutes ﬁiﬂl‘s&l‘eﬂ] Iy packaged chr I|
spi ces. ®X-The Aﬁ#dda@toméﬂ %seqﬂytempcrmhe the
pl’t‘(J)rfzé 101 w\x%ag ncsF t &m;%g L{gﬁmla ﬁ’vﬁfé@ar 85

texturi ze (%ffh %Lfég il
al though its ams. of vvater g&ed

slightly weak. Hhgieds b ‘83‘ “méft} velgletel mﬁﬁedrmommbd Abeme o
canned. 80 Tda¢ PesMisIsvee retortedsat 12()§ér6h W'@rfhﬂ?s@@mghﬂl was

m nutes and sWaered. Using the appeﬁrlat us o Wenical ; o, true t”é?dt

nont hs atdo%u%oe‘{)ature t he SE}é turization was obtained utilizing the
c

formul a: opened and thg chili exam neEXANMIRIE Of the of f-fl avors

- An aqueou ur j
or aromas often asso 85 Ingredients 4oy, B mﬁs‘m@tmmw our ci at ed

Wi th soy produgfs \Gﬁiwgse rg&ﬁa&a MWM was at a

over, the t eX1T4 6 Qi Rin?) ThAShodu&t f pH 18 $6YanditRtsRhm) wasS @ BBEC and 95 16
and chewy W tdnokbdteromelsbhlelt int fppéardntecamdhiet-i  Wakg/At Ghe flour was recovered as large 51
subst ant i a-'r I yture egt“i"‘ﬂ@1”°Ft'rt!18tt‘m¥5as(a‘dwIfatm’) chucks of well texturized, firm

4 i “"“Y 90



40 Beef (ground) 25 EXAMPLE 11.
An aqueous slurry of defatted soy flour (40% by total weight) was treated
in the This slurry was treated at _a pH of 4.25, _apparatus of Exanple 1.

- The slurry was at a 145[ err] Cand5. 6kg/ cnferr]. Theproductresenbl ed pH of
4.5 and the steamwas at 138[err]C and 95 cooked ground beef in
appearance and tex- 3.5 kg/cnferr]. The flour was recovered as |ar 45

ture. The neat and vegetable proteins were (1 to 2 cnferr]) chuck wel |
texturized, firmnot individually discernible. pr oduc 7
1, 525,815 1525 815 7 These chunks-whi ch wer e

ground & Brould Thest—Lbh u.s@ b Gebe10 10
separ at egpdrat@niromh hie mteerwmu wiichwibex h of hegptabbfﬂam@s:pmbh | avor and nouth

feel . exmt@dﬂlerWP*HWaﬂ“as G%:lsz'ghgm?:gi ids were tﬁa §LEdlr2| ed in an oven at
125] elsr] ed%?dmuasas% ed for two ortths 1&5 temeQ%‘ cgjr I ed product
was’ storﬁ -addition/ bf LHOP QQHBQ&%E‘ as d\ﬁid zed pro- It
was t henthemamsﬁen added b hyeqaﬂdmbmm Bf Ofuntaxriirized pnotmnrfbmihddms was pr eparsed from

the follow ng water and then added to an equal anount of wuntexturized

iml Hanp to f h
Sim argy?llhsgrqi %lch Here 0 n P Ttouhc? %&%l%dn}ﬁﬂﬂ A%l L0 Tres

protein formul ati ons: 15 For nedralain (Péednt By Weiht) Vi ght) A

B I ngredient (DT OWN Qo7 Or) (matural white

col or) SoyngRarhei n |sol ate (brown color) 18n&iral white color)

18. 06 Soy—+-eur 23

7. 23 \\at eBoy Protein Isolate 18.06 69.71 18.06 69. 36

Fat (M P. Ss0Fletrr ] C) .23 4.100 7.23 4.00

Cal ci um Clg | 6180cc) 62:3(1) . 25 63'38 . 25

Car anel Cchrarum Chloride 25 .60 . 60

| mtati onCBasél Wit h FI avor .60 15 i mtati orwBeef Enhancer
Imitation Beef Broth Flagg Tot al .15 100. 00% -

100. 009% UNE&EHR Prd &50a0r e DI urry—?ﬁﬁul atiopn A #%%&-went zones. The

resulting conposite t ex a\i/as dj ust &9-9% pH 6{ 0 and °B kessed in turized

protein product which was di scharged apparatus rdentical to that of Exanple

1 at  frofyddifirishd Prold® S8Ry I6RhuIthn 3 C GRE MR Sode XFild rBultimcofPosite Ol €7 7] C and
7.0 kg/ C%ﬁﬁdﬂ}md 10 pH 6.0 and processed in aliiked pRYHI prodhlbrowhidhOgksl @fschadgeaced wel | and

dermzéo rtbﬁtt rﬁxshn!ml yat drw&aﬂmm%&;md&;ﬁnmcwl ent

t ext utte ted 0 ¥ Mo¥en- tical
appar at u%asali‘igj f u% ﬁ 3?rate n excellent extureupo't:l LE 13. Each of
f or mul at ri@h&ppéraiag °Cfanh Mawg;tgﬁt ex- A t hr exampg®nent conposite

t ext t%lt zed obfonztsanoesmmaﬁom:ng\mre sr\metcesn@ws pmtots ized pro- tein

prood® I RAGATETRUIE R e R i g 'as he

texturiz Bfelins eréthedXirbth | Kt respe - streans energed

fromtheir respective Formul ati on (per cent by weight) A B
C (brown (nat ur al (y&&:&x@u&m'@@&&dbﬁmﬁgm)
col or) white col or) cotorr—Soy—Protermtsotate
18. 06 18. 06 *18 06 Soy FPoyr (ye?low
7.23 Ingredient /- 23 co or 3 vat eéxtc color) color)
66. 96 6446
6. 00 Soy Protein [60l@© 150600 Cal ci umo(:hl ori de 18.06
.25 Soy Flour 25 5 Car anel 7-&bl or 7.23
. 50 Fat 04.P, 50°C ag ef Flav8qg o400 .50
.50 -Calcium Chlorid® Wheat G uten .25 .25 .25 25
.25 gzz?n;flgsiw% Egg Wite '\E§ - -—5025
. 25 °25FD&CYeIIOW 5 - -
|25 Alum bakeniota ©100.00 32 490.00 33 100.00 Each
of formul ﬁDI&)ﬂQ’eWQWBO and C were ad- Formul ati on C was .psocessed in
i dentical jAl¥tk#keto a pH of 6.0 - — apparatrus at 150[err]C
and 5.6 kg/cn2. 40 Tdear mul atioos A and Bivgoe processedoi n The

textunzed—p%m%m—ampg%@-app&pa&gs—mmm of

T ongihtn o OILBAC, b GRCVRR o O R B RSS! htpltr 1] C and
5. 0 kg/ cydsed fola pH of 6.0. atisigeta me€j ected froma
commo4d Formulations A and B were processed in The texrurized protem streams emerging 45
apparatus identical to that of Example 1 at from each treatment zone were simultaneously
150°C and 5.0 kg/cm?. brought together and ejected from a common



1, 525, 815 8 duct into an open air

hol ding tank. The com c¢) fromO to 25% of carbohydrate posite texturized
protein product had accept-_ _ d) fromO to 40% of texturized protein,
able color distribution, texture and fl avor. and e) fromO to 15% of

fl avor ant total WHAT WE CLAIM 1| S: - wei ght

60 5 1/ A process for producing a texturized pro- and has a total
solids con of from2 to tein product conprising introducing a slurry of

60% by wei gl. untexturized protein in go,agueous di spersant = 12. The
process of CMMMA&ML&Q—E—%E?UM £ Al OGBS
encl osed aq U aadi Snt® hriiépeily ai€ belding taﬂt fThoromd t 0 cL@®%m Gotp 2ASt/ceft camboliydia@ne, ~
i nj ecting st eamtﬁﬁ%msyﬂwr%mefma fecept- fald) ffom 0 to 40% of texturized protein, @5
10 to produce 28 CURIEIRpTOR SR REE ur o suf, 661 o 159 1gf ﬂa'mg PgOGGSS Of

Caim 11, wher egiat®et@ A18KigiLd ze sai d prot Ma, mnd re he 't ex- 60
aqueous sI ur§y coDm prodes féripouducing attexnd&bprédy lndrhazedoquriohel qontémcomfsmlzjtczone-,._

wei ght of car batiy producecomprising ipro aglgrref Cf Fﬂ wai htWhe 14 The
prodess-of "Gl sl LR .t ﬁg*f e sl BT P e

Ou.

in aqueous sl q{ddg QbHe Ainjdstin Et@ﬁi m BQO O%irelﬁ-h){off he treat mi‘nt zghe.
wei ght of t &Xt ué praduck {aemypeeaiite and preshive sufficiemes s 18f Tiel ;awms otLCmm @ ,avharein2the

15. The procesgo th@eaauhprmn a%@ﬁ‘é‘f'% hiex-phe h“t‘ C‘t"é’*%‘lslfﬁ“zéd"dpété!i nis
recovered aquétfsy % LA DS whdrdMene L *"‘%ig Borik Ao e dions gl 2
tenperature up degin % the qaéé@srﬂtﬂ*y inaNaqukdas Tsl c&nﬁ%@ﬁm 10 to 30% by 70
16. A process amecmradtemgzoteo any precedi ng Wéglfz@f t"xturlz&d pike@. pr ocess of

Claim1, 2 or 3,3-Herepgss °f ‘W@i“@l Q#“J‘)r‘ tesincBen  t he
slurry int rodur‘:% “hp gglﬁd éﬁ%ﬂ" h‘;%’,“’“s e ec‘l’"rtlaméoﬁé"eﬁt ra{?)e/C i
tenperature of shd QMhed choRd! rr 16. A pr&?ss abordf Q6 QRS pR&aiag ding

to any one @ 5. 4Artprpmcesef Glamdy; Glong, wk@reanyC\ama'Gdﬂmgue un@kratizads proteingohs,

wherein the untthafll%mi 'E:Um“’ zﬂ‘}e We e Pflslgsﬁg‘“am mm? ersant of the
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