47091314 A2 IV 0O Y O A A

The present

i nvention belongs to the field of

processi ng techni ques used in the manufacture of

soyfoods. The

i nvention relates to nethods for

(1D INIERNATIQNAL SR ECATIGNEPURZSHEDANNDER EHE POIANG €00PERGTTON TREATY (PCT)

soybeans of a superior smooth texture,

qusiwery 1aRMkcfubPM@perty The |
obt ai n Grgs@yaonf | ber partif
i n a hefgenadBuadout 0. 01
wherein at |east about 50

'1 '.4'
W

v ”?iii B,

IMPRD

%8R NG

nutritional
on can be used to

0 i uu B G m B EF

bout 100% of the soya

@B)asternaféial Bubliddtien Das a si ze in a r ayetehatiaba Ribl@a@h Number

N ctabert200428110.2884) ni cr onPCThe | nveW(OR2(0040%1 Fbde A2
is concerned with the use in the manufacture of food

(51) h@Jan@ibiﬁhﬁteMaGSl’hcdn&Ql UdeAﬁyﬂllﬁ,r e(SDo]t)emgﬂaful giﬁtds (Lr@ess otherwise indicated, for every

e ves agesy/iodkyL maxes, yogurts,
cheese.
(21) International Application Number:
PCT/US2004/009366

(22) International Filing Date: 26 March 2004 (26.03.2004)

(25) Filing Language: English

(26) Publication Language: English

(30) Priority Data:
60/458,943
60/519,795

Us
Us

1 April 2003 (01.04.2003)
14 November 2003 (14.11.2003)
(71) Applicant (for all designated States except US):
ARCHER-DANIELS-MIDLAND COMPANY
[US/US]; 4666 East Faries Parkway, Decatur, 1. 62526
(US).

(72)
(75)

Inventor; and

Inventor/Applicant (for US only): GOTTEMOLLER,
Thomas [US/US]; 1565 Alexander Drive, Mt. Zion, IL
62549 (US).

(74) Agents: HIRSHMAN, Jesse, A. et al.; Kirkpatrick &
Lockhart LLP, Henry W. Oliver Building, 535 Smithfield
Street, Pittsburgh, PA 15222-2312 (US).

S OliHd ofGla@adXproiediieh L4248 AE, AG, AL, AM,
AT, AU, AZ, BA, BB, BG, BR, BW, BY, BZ, CA, CH, CN,
CO, CR, CU, CZ, DE, DK, DM, DZ, EC, EE, EG, ES, I,
GB, GD, GE, GH, GM, HR, HU, ID, IL, IN, IS, JP, KE
KG, KP, KR, KZ, LC, LK, LR, LS, LT, LU, LV, MA, MD,
MG, MK, MN, MW, MX, MZ, NA, NI, NO, NZ, OM, PG,
PH, PL, PT, RO, RU, SC, SD, SE, SG, SK, SL, SY, TJ, TM,
TN, TR, TT, TZ, UA, UG, US, UZ, VC, VN, YU, ZA, ZM,
ZW.

(84) Designated States (unless otherwise indicated, for every
kind of regional protection available): ARIPO (BW, GH,
GM, KE, LS, MW, MZ, SD, SL, SZ, TZ, UG, ZM, ZW),
Eurasian (AM, AZ, BY, KG, KZ, MD, RU, TJ, TM), Euro-
pean (AT, BE, BG, CH, CY, CZ, DE, DK, EE, ES, FI, FR,
GB, GR, HU, IE, IT, LU, MC, NL, PL, PT, RO, SE, SI, SK,
TR), OAPI (BF, BJ, CF, CG, CI, CM, GA, GN, GQ, GW,
ML, MR, NE, SN, TD, TG).

Published:
without international search report and to be republished
upon receipt of that report

For two-letter codes and other abbreviations, refer to the "Guid-
ance Notes on Codes and Abbreviations” appearing at the begin-
ning of each regular issue of the PCT Gazette.

(54) Title: SOYA FIBER PARTICULATES AND METHODS OF PREPARATION

& (57) Abstract: The present invention belongs to the field of processing techniques used in the manufacture of soyfoods. The inven-
& tion relates to methods for preparing a soya fiber particulate from dehulled soybeans of a superior smooth texture, nutritional quality
and flavor. The invention can be used to obtain a soya fiber particulate having a particle size in a range of about 0.01 microns to
about 100 microns, wherein at least about 50% to about 100% of the soya fiber particulate has a size in a range of about 0.01 microns
to about 35 microns. The invention furthermore is concerned with the use in the manufacture of food products which include but are
not limited to beverages, dry mixes, yogurts, sour cream, and cream cheese.
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