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Enzyrre Hydmdxa‘tﬁ 5 EﬁCh sanpl e was subjected to enzyne hydrolysis in a New

ERM fernenter equipped with a 14 |iter vessel

W ck
gja st andarghsGanfif dsED&n 08 % HojeRlire) w8 WhiGhel ko %%ﬁvéu%uﬁﬂgﬁ%h' ”9
enzyrre de'i-rel%i'aﬁdegt yj& E&r%ﬁr—h@ chj:? 4 HGﬁveF od: RATEM P dkesel
Wi th 65 to498ipwte $daé ah@toab OMRCRéxchs3, 184§ hare S nmdnﬁnet riRRHR wiRRshigl ng
br ought  up WhRatbrESaRAT bdite (Wheatbrl Rtalbin@hRELX R anTEulialed HaRhakeRAbr Batkifod Dhouk N

aut ot i tr at esnhewasiRenGRGtraltet Wit 563\obdgtaderSotiiyiA hyidxide (NaDRE). k. IHeirg CAEmIvMRCo. 31684, t O
t he tar get upibh, aed Jérkey 02083Y The r@altslire 661 fofthGthetabybalowd/ W in D. 1. water) was -
prepares. 2400 grans of wheat gluten (Manildra MIIling Corp., Shawnee

M ssion, Kansas 66205) were added to 24 grans of Prozyrre [err] (Amano
Enzymes, U.S. agent M tsubishi InternatThBiE Xorp., New York, New York
10022) in 7500 grans of water over 8 perl od of 15 to 20 minutes with

constant agitati on The enz on ed at By 7 and
at a tei’fper cee ) 4 hg-;é—édAft
hours, the zat rat -0 N)

f ood grade hydiochl ori CO@pI d (H(jg) The a“chfl ed 5l'yydrol yigLs was ghsrn
punped throughpt ubi ng 2 /oper sed vB i ce wat48.3 nto 10@.loecti a@.8essel 5.2%d

i mredi agely rejrigeratiadm The sebubl e phastawas re®averedilylcent r3fligi ng
the entire hyddol yzatd.o 15 nifButes in ¥Mcentri Sdg® at 16; OOOXG5a11d t he
regowered supednate wd ®bncent 78ted via I3ebze dfF-fg 20 803 prepir® it
for deam dation. MIld Acid Deam dation 9.63 grans of the freeze dried

25 Q‘Eieméﬁn %%g%e JFaEgighiR Rt o el BUFRLEE BORdE " O\ o

were used; rc@fﬁea%miéagﬂenvsi&dﬁﬁﬁ ot GemoRiBMrEieagedess,
14. 849 were Ggpd;) Frett cdavtamdcvacidr emsgéerred to a 125 nL Wheaton serum

bottl e (wheap®@r= Gatedd qgmﬂimmi%ié&) and incubated in a shaker water bath
for 1 hour. Nme= Notpldvaidabliesn neutralized with 50% food grade sodium
hydr oxi & (NaOH;, J.F. Henry Chemical Co., Inc.,. Union, New Jersey 07083).
The results _are set forth in the table below. 30 TABLE | WATER BATH 35

TEMPERATUREXAMPLE || DEAM D GLU PG SAMPLE
HA err . (N (9 (g/L) (g/L) 1
1.oM E“ZJ’L‘%%'S‘]""VS'S 44.8 67.7 11. 2.5

Enzyme hydrolysis was_c'arried out following the procedure set forth in Example 1.



2 't 2.0M 95 « 48.3 106. 0 .12.6

1.75 40 3 . 1. 5M | NA NA
10.1 . 3.1 4 1.0M 34.6 54.9
6.0 5.3 5 O 2.0M E"““"?!Z:g‘ 39. 4 65. 6
8.1 3.6 DH = Degree of hydrolysis; percent ‘of total peptide bonds

hydr ol yzed. _Mﬁﬂﬂi'ﬂi_dﬂﬂcent deam dation based on total ammonia rel eased.
GLU = Free glutamc acid (MSG. PG = Free pyro | utam c aC|d NA = Not
Avai | abl e. %OTBOWP facthiy exﬂﬁ%?m”és [ Naciae) Pg{ ( e%'B""E?Ik%V?FE) PSS é.f%amfg"e%w ed
o Dot g s mag' 3 o ) ha%f“tt ooy dz;wﬁsﬂhmgﬁ‘f ﬂ ’
deami dati o t %’ﬁ dé) $ our tgly ml[ﬂgte%AFO E,Egew aZa so rce sthenan Ve

vat er and g a eCﬁs @\Ze% il

th

reac

reactor ,andy ?sam c¥¥ﬁ£oeou
charged 1 nt;g § efoe% (9(5 n@ﬁ rt)(e 9 1. 1 ?ne%h Iiﬂ&)ﬁgamidgéé%reqhé?ﬁtreh
of a,Qpr OXi NGathalk Yrams SDBD RE® actividaREBEHBMYIREN IdrifcoRBary Ind, N8ckEUAtilie, ABKla} I hours

reaction pr&eRmiénpefaliive. Rndddbimiste Whs thertired 84 a mcﬁﬁnﬁh@n&veﬁwmnabumeseﬁaper
[err]. The heairate Wes Gncenbisted g VaclihiRy Qifed dt ST RE25MRHYIfdr2holke ThEYbsultahb produde
vessel wmS wtidhiwab yit sCiatdentehtibriof approxPratelerion sbiils ik ditddavith lvateito prodlee a hémaybtns
t he react i oslutidnGdagpraximately@0% colidS B anissR- ThemeP Rekllwab theh ridasurattyy SBhdeardGH prodeg
t he sanpl e duee wiithTs sedsilive ta2ppinvth tsabsuth mdivaling cadetdctable bvéls ofIMCINMEE@ eadhprbdent in
bel ow [ er r]the endrpeadidt af arfevehnd SHBGakkenbasis. 1100 grans of the neutralized

deam date were then treated with 11 grans of Darco [err] activated carbon
(Aneri cdh NeAMPLEHhpany, Inc., Jacksonville, Florida) for 2 hours at room
tenperature. The deam date was then filtered on a Buchner funnel over
V\hat man 42 Eeyredddosiser . The filtrate was concentrated in a vacuumtray
dry at [err]l and The r.esu 15 which
WS &t 5, concERIPRPBHABres Reg R AR e B9GP PeLPRBRENE K ot i ¢ vt er
to pr oduce n sol ution of approximately 40% solids for analysis.
The MCP | e ﬁd%%g gaton asured by standard GC proce- dure V\/mch S
sensitive 10 ZRimolidbel biehih Iell'dag*oﬁd%}eh{&grm S’f?ekt%?&sﬂB ﬁ mgﬁthﬁ/@%—
MEG was Pr &qigdtibn arid rfRBEn JB0OSHRd (dRweidht) & WehydedlyzatgWwera civhr o8 coftdining
EXAMPLE 34 | | 5768 atsl/hbl @b0/grar®s JEAGRY HE) (f'Mﬁ'E;Q:LQé? IAfter A8 ureRE5°C, Qﬂe d¥einidhte Waddoled
t he procedudn@ néublizbOwith 23k graﬁxarrsp%%dm 60B gridinb 6 tHrieGrald AbaiiMeteibreltbted with 8.1
procedur e Sgdms DHrdols-51® denatEd cabdnlforamsurt el rbaav@fipdraturs.criie ddmhidafelwas thef filterssli aRg)
2. OM exces Scohifshiratedl. A luinoger@eusi¥blativh biappraxibatécIS Y solidstias @sad forilalys)s B GC, (vills tfe re-
wei ght) of sultbeilpyddetestatie levelwdMEPChar ged i nto a.reactor containing 30 570
grans wafer and 300 grans of 10M HCl (2.0M excess). After 1 hour at [err],
the deani ddP#MEBEM 00l ed and neutralized with 232 grans of 50% NaOH. 608
grans of the neutralized deam date were treated with 6.1 grans Darco
S-51[err] deeymedvdelyeiar bon for 2 hours at roomtenperature. The deami date
was then filtered and concentrated. A honbgeneous sol ution of %B%@?XI mat el y

45% sol s waE"RyEe Brdralysis wasgapried qutop thesamplp foflpwing the procedury et fggth i
detec ab! e Mﬁ\ﬁglbneamuﬁa b 35 EXAMPLE |V Enzynme Hydrolysis 40 Enzyne

hydrol ysi s ut on the sanple follow ng the procedure set forth
in Exanple . oMdfle SiliatdnPrslidhe Wb rolldWed, 58 The SSMY hgﬁrgg?a M&ﬁﬁ%&ﬁs WBSased
foll oneds DyLeeihEeraBiol 48 nY f1eb ?orﬁ%ﬁ Q06 §rathd #the Zafe( were added to
a solution of 250.6 grams of 10M HCl (1.0M excess) in 490.0 grams of water (subsirate density = 1.14). After
-1 hour at 95°C, the deamidate was cooled and neutralized with 220 grams of 50% NaOH. 647 grams of the
neutralized deamidate were treated with 6.5 grams of Darco S-51® activated carbon for 2 hours at room tem-
perature. After filtering and concentrating, a solution of approximately 45% solids was analyzed by a GC, with

50  no detectable level of MCP resulting.

EXAMPLE V

Enzyme Hydrolysis

55
The same procedure set forth in Example | was followed, except that a combination of neutral proteases
was used. 24 grams of Prozyme 6® and 33.7 grams (0.5% enzyme/substrate dry basis) of Neutrase liquid (as
received) (NOVO Industries, Danbury, Connecticut) were initially charged to the reaction vessel with water.




45° to See the effect on deanidation and MCP formation. 400 grans of the
hydrol yzate (40% wtv) wer e added to a solution of 250.6 granms of 10M HCl

(1.0M excess) in 490.0 granms of watggghdswbsbfate density = 1.14). After 1
hour at [err], the deam date was cool ed and neutralized with 220 grans of

50% NaOH. jﬁ!' ;Agrgerrs g the neutralized deanidate were treated with 6.5
grans of activat ed car bon for 2 hours' at roomtem
perature. Aft Lutd o
45% sol ids 148 i?JuovE.ﬁ theef?él Rﬂﬁ-& B ra o?& e ﬁatfivergﬁé’c{e Wﬂn&
o 4b'§ér§m a@m t.nste&m ﬁian%%fD &
Elyp40942S

resul ti ng KQD ﬁ,tM
Exanpl e | memeomte.a @Aﬁgmrlﬂ@éddg&dmsmaea%lﬁ

used. 24 grsﬁlﬁﬁw@ésthe&E‘d’tH%C@hﬁfsfs]wutﬁHS'déi&taKle(ijé\%FMélg 5% enzyne/ su strate dry

basis) of Neutrase liquid (as received) (NOVO Industries, Danbury,

Connect incutexAamerevi nitially charged to the reaction vessel with water.
EP 0-408 063 BI M1d Acid Deanidation Fol | ow ng the procedure set forth in
Exampl e | | [End@® Hydalgsis of t he hydrol yzate were added to a solution of 5

183.3 grams 10OM HCl (1. OM excess) and 686.7 grans water. After 1 hour at
[err], the coUieaupoedveaipiraryme fdrolysiaset fatth incixample hwabIgiowadaensers U Neamikinatinp Of
grans off deapimanwvere yred.and the sezyriesjere added sonneeutively. This REeredum] was fllowrd in ardey i9ses)
carbon for theefigeiotangropepidasercn reirasing NF® 24 gramesf PWFY“!*’@@W?{?'&MY %ﬁ&%ﬁéﬂ%@mg
sol ution of"““& F"GS?T%PE?‘}!‘QA

vgpo
oy R '&W‘?nmtwr s ﬁé@e@g@@tﬂ%

conbi naf’l on 0 en ynes were used, and the enzynes were added
consecutlv edure was followed in order to see the effect of an
pepti da %'Méf:lpﬁné%&?ﬁg MSG. 24 grans of Prozyne [err] were initially

cha ged to t hepubfth® é%&r@oﬁéﬂﬁnﬁl@d 860 gRdmd of atoR¥d\brd SHaedtD @ ¥Sutibh HA 8515 6rEms
2400 gr 475 191 HEANADM &Rbdab)RRd B FEgrani vadier (%egn%%ﬁsaﬁ%nvmehme{m thtlbooled
m nutes, 13ekigdteREs r@iltraiigéb iwlith 38%dr@hs’ & 56PPNEOH. 814 Jri¥RLsr bt nelftaPicRmiaae Welredted . ,
Rosenont, Ivithis12Qfafins Dieds $-56Rickrbof fbr 2 RbufshaErobrRbéritura 26t abgiekinilahCAONQOdAIGton was

al | oned to ahalyzed by a @CpEth rodiedttable IB@UGFMCES THenevelve MBGidserd In tbé fidahoduct was at a
Debi t er ase,levai®f 105 byoweight anla dpf weighbbdsisur s. M | d Aci d Deam dati on Fol | owi ng

t he proeedure of Exanple I, 200 granms of hydrolyzate were added to a

sol uti on ofEXANBLBVIhrans 25 10M HCI (1. 0M excess) and 686.7 grans water
(substrate density = 1.07). After 1 hour at [err], the cool ed deam date was

neut r al i zedEngmetilydmlysisr ans of 50% NaC]—I 618 grans of the neutral deam' date

weretreated W|th 62 a Dar co er carb for 2 ours o

t enper afl G%‘%"B:I' s%‘ H‘t'“ S%

no det ecta se "’T whi “8'&3?
el t basu e in

was at a l w Lo red ebd

Enzyne Hyd SI S nera roce ure or enzy rre droI yS| s set

forth I Bm%bgoga ,{ol I owed except that a different enzyrre was used

‘resulting i ty to alter the tinme and tenperature at which the

enzypati ¢ hydsgalgwdk o yzafab«aﬁ%daeaﬁ, aBbIGHER oA B3, Blkthd 10RHED @ 10Klexcb 0 Shd®88. 1 dramd/0
enzyme/ subsdaten ARerdhBurdBEEPS 15340k S09%GTH vive 4da6M t6 RelirilRe 1hB cibled @Bantidatd”BOBZY4IFR of
6[err], andnd Mrdnyardewaa\tswwﬁeaﬁaamrth 60 gintis oblbardoS-51® dctvated cqirboni far@ hotirs Bt room
hours. 49 tdvhdethtubc AndoBDedlis shripieavas aiza vathBhaobsultantiMOP ieve bainguon-getetibied t 0 a
solution of 183.3 grans 10M HCl (1.0M excess) and 686.7 granms water. After
1 hour at [err], 153g of 50% NaOH were added to neutralize the cool ed
deamni dat e. @&¥®sgrans of the neutralized deam date were treated with 6.0

grans of Darco S-51[err] activated carbon for 2 hours at room 45
t enper aflr - Arigess pihp pradustionef hydrgiyzed ¥egatable prateins qoptainipgnq deteciphielayel ofmpnachion |
bei ng non- det é'&’P%ﬁHP'e""h"ﬂll“&F'PFéh%ﬂ‘smls “°A %‘F el s gleagurpd bb?‘ﬁ&hf&'f‘?‘&?ﬁaﬂw {GC) with

hdldéB"FE?Eseﬁls le |eyel . of. h
e R L T R

chr omat garap hy e hydrolyzed soluble protein from the insoluble mass;
(c) adding acid to the hydrolyzed soluble protein and heating the mixture to substantially deamldate
the hydrolyzate, whereby the mild acid hydrolysis is carried out for a time period short enough to yield
no detectable level of monachloropropanol, which means that there is no detectable level as measured
by gas chromatography with a sensitivity to levels as low as 2 ppm; and
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a sensrtrvrty to levels as low as 2 ppm V\/mch conprises: (a) hydrolyzing a
vegetabl e protein-by adding it to an aqueous sol ution of at |east one
protease, which is at |east an endepnebeesxsiand optional |y anot her

protease; 55 (b) separating the hydrol yzed sol uble protein fromthe
i nsol ubl e WBaSH pbéligasii Ng acid to the hydrol yzed sol uble protein and
heating theemrxture to substantially deam date the hydrol yzate, whereby -t he

mld acid hygdighiNging plosedGdisbtirdth ivEambialin, Soolghdii o hyarbiy2kte vbre Glidad & dofudh of ! d
no det act algh.@ glamy @bM RE! (110N @584 BiIBBE.P giais waldh Ate? 1WBwaBoskE) Afte doBIBd GeainfialdQras
det ect abl eelitRNifid wikh 155dms 509 NaPHOAD grihe oNdvamgita Wiy trehtbdwith 4grdigsl of Dartd KBE &:-

| evel s as tiveled @tor fopPhvursatydonT temperhtite afieOfiteignBdoniiérisitlg, AcbiGtioboBdpbrd inhteln 40%
Fol | owi ng spiis wes subjectad © Gdnaliysy with riordetestabipleee! bIMCF200 gr ans of t he

hydrol yzate were added to a solution of 5 183.3 grans 10M HCl (1.0M
excess)o arfXAMBEEY! grans water. After 1 hour at [err], the cool ed deami date
was neutralized with 156 granms 50% NaOH. 400 grans of deam date were
treated wiBTEY™eHydwQl¥sls of Darco KB[err] ac- tivated carbon for 2 hours at
roomterrpera ure After filtering and condensr n a soI utlon of

appr oxr mat z %hyg E?t f

| evel e effe eas g % er ?%y o]

o o 5 sw.n%ﬁi 'Lﬂafﬁnfw rit clakoiy
enzy sCeH\ th Fr

of 15 d LG
procedure é&%’in 8 été? hér@a&\ sar&eseefr%fﬁ&%z ©F4 hold aﬂé}tr@&%ﬁ‘&fd 6%&1@:'3“,
rel easikbng oVplstal drk.sHoadd Of Prozyme [err] vvere initially charged to

reactor with the water and foll ow ng the above procedure, 2400 gram; of
wheat gl utmia Ase Deanhiddtied charged to the vessel. After 30 minutes, 13.0 grans .
of Debi trase[err| 4500.10 (I nperial Biotechnology Inc., Rosenont, I|Illinois)
add- edFdilowibdtbe precediure bf Exatiplé 200 grams bmdrmmtea&emamah tb @ sdlution f)tmsa agrams
per| od20f 1OMHSUDVadcess) 4nd 686ITigraime water (stbisteateddmsityer HER)., Af201 haur abd5rQ)ithe cooled
4.5 hour s.deqhiliate yes npuliiizad vdth t1bDerafe bfl 50%i NaH: 618 gramseé themeutl deBrmidalewereltteate® 00
grans of wfaﬁalggmpercméﬁé@ eaterador 2 boyss af extontteronerabire. A8 3prBoximataiy 0% olid splutigyiwae|
(1. OM exc&8¥yzed Ryja GGewith nprdetestable feuel of MGR She level ot prejentinthefinal praguckyas pt a
hour at [é?"P of 1%,y Wbt e HuWpioM 8e¥S- was neutralized with 159 grans of 50%
of the neutral deam date were treated with 6.2 grans Darco
S—51[err] or 2 hours at roomtenperature. An approxi mately 40%

sol’id sol ;ﬁlgpfy\/gs ainal yzed by a GC, with no detectable |evel of MCP. The

1 evel of in the final product was at a |evel of 10% by wei ght

on a d[?y wei ﬁﬂtge% 'pﬁ)ce .Q "fl aa)lisi@»;z%ﬁﬁ in gﬁ'\ Yﬁés%ol%@ez}' cept I'F.QPa&lﬁé?&&a'
procedur e é\%e%&){é&ﬁrsg}( tieHeSestBfto 1&F thi tithdlan foire at Which éﬁ ﬁm hﬁ?&ﬁé@t
that a di fidlRpREL. 3@EENEH Uéﬁsasueaded&iué% leRAmeRButishidte G B8sIs) Whes ub&l aRlthednzdnktain
tine and tREPEIFAzWhEe®andiing Rydrdhistiag ¥arRéd sut RseicabyaSdetiod 6loRb.ace. 36 grans
of Debitrase[err] 4060.50 (1.5% enzyne/substrate dry basi s) were used as

t he enzoy maMild Acip Dearaidatibn Pr ozyne 6[err], and the hydrol ysis was carried out
at [err] for a period of 6 hours. 40 MId Acid Deam dation 200 grans of
‘hydr ol yzat e W@rg@nudﬁudtolmteaweeadd&dmommﬂsﬂmwmnw HONIN PiZexceds) @MGES.C ooy
-and "686. 7 witen Aftenichounat 952¢.t163g of 5¢be NaOkhwerp @d neS@ljzethe SRk Neanhidalge AR gnaiebeol]
t 0 neut r althereuralieeddsamidele wera freated with 6mams rPercers-ﬁﬂﬂectrreﬁé FatbanFer@ hgwrs i reem e
ver e t feat'@eperarn A90Y sgida samaiswasarelgedwith the fesyltaniMGR avebbeinggeprdeteqtadle:- 2 nhour s
at room45 tenperature. A 40% solids sanple was anal yzed with the

resul t ant cIYCP | evel being non-detectable. Clains 50 1. A process for the
production o] il hydr ol yzed veget abl e proter ns containing no detectable |evel

of mongLhl,or -, ARIQR3NCLwaY Copth‘ 3 VL{CLQ bie pRetdir o rﬁa.ﬂﬁ r%%‘ét%féé?&t\%r Jf%XchmS’rs

measur ed by GRS, Chr s }Lg o1 oo U bdabfe hSEldadty ASURS

2 ppmwhi chagmr.rﬁeeven et o

an aqueous sol if fy@rdiyBhg Hle Lt@@éﬁrot@ﬂ By deg‘ﬁfﬁﬁv aq%ﬁ’&ldtﬁn é?tat IL%@&'E p?d?ease which

endopr ot ease g6yt én@ﬂ@dpfd(ea@@%%ﬁonﬂfy@h&ﬁ&%mtease

55 {b) separating the hydrolyzed soluble protein from the insoluble mass;

{c) adding acid to the hydrolyzed soluble protein and heating the mixture to substantially deamidate
the hydrolyzate, whereby the mild acid hydrolysis is carried out for a time period short enough to yield
no detectable level of monochloropropanol, which means that there is no detectable level as measured
by gas chromatography with a sensitivity to levels as low as 2 ppm; and
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55° "" (b)" separating the hydrolyzed sol uble protein fromthe insol uble

mass; (c) adding acid to the hydrolyzed sol uble protein and heating the

m xture -to substantially deam date gpgadeleds gl yzate, whereby the mld acid

hydrol ysis i.s carried out for a tinme period short enough to yield no

det ectabl e. | evel . of monochl or o nol . which nmeans that there is no

det ectabl e | eve ’?&‘%%‘ﬁ?%ﬁ"ﬁ@&gﬁ@”@ﬁ%m ography with a sensitivity to

l'evel s as |0WTRSprécebd T tiaim ¥ vhich Turfirer cotprisbd adaftion of araciddo the 8quabid saltio(v@sm_(a) ft1°
o

neutraligzing &BgtHd nd@iregdudny dr ol yzate. 2. The process of claiml |
further conprises addition of an acid to the aqueous solution in step (a)
to 5 %t dpe prbeeseef zhaimat whichrfigthet ¢oomrise8 deoddrizatiop auxidesaloration of the iydrblyzdte fedm
further conprise@).deodori zati on and decol oration of the hydrol yzate from
step (d). 10 _4. The process of claim3 which further conprises .

concent rat itg TThEewsbYSRImLwhich irtheeconpises sugenTaing Hhadeodprzeg anddecqiprized ivgrolys <
of claiml wh&#&in the protease in step (a) is an endoprotease. 6. The
process of | §hdracedd\i L™ iHRINGAARRERE RARD (d)® Aehdboeadscut ral or al kal i ne.
15 7. The process of claim1l wherein the vegetable protein in step (a) is
chosen frors t ITee groc@sgiof cleiss wisteing heddndgrirdteas e B aciglic, dbudialis alkglih@s ma. pr ot ei ns,

| eaf pr#teins or conbinations thereof. 8.  The process of claim7 wherein

t he veget atdt e The gpeephoficlaimhwhiereinthe yagptable protgin inmsirp (Rhigchases frem the squpcansifingoki n
t he hydr ol ysi &%$99d Brotejys:Plapme pRieEs. fpathreteing or sombingfinsp HefPe of from 25 to [err]
and a pH ofg “rﬂé"}rgce?stgr%al 'éghe%ﬂ'thgug?tweop?&&;?is%eﬁ%l%m 9 wherein the

hydrolysis 1 n ste a) ta ace a tenperature of from40 to [err] 25
and a pH ofg. f ITRéPréoebs df Blaivh. 1Qvherbih the Hydroliisif &85(aythkes biadelit dteinperditarb Bf filof@5 to 75°C
separati on i nafd £pH ¢fapmisStogs.filtration, centrifugation or conbinations
thegeof. 12. The process of claim 1l wherein the added acid in step gc),

af ter titrd0i Ahe ereressrf deioy dwherginshedwdplysis ipsteniakiekes place at a tempgratiyg eldrem 43120y en
i on conggnt r aBMHRPEY IPMERDT-S t o 2. 0 nolar. 13. The process of claim 12

et 11 Sy U]y Pl e O e YRRy B

reaction in step (c) takes place at a tenperature of from about 75 to
[err]. 15. 12hah@predesss ciain 1ahareithbhdddd ati@inBtep 1, aftd? BdtihgtRe hydrolk&idrdteln, plotlces
pl ace abe a t erpexcassthydrogeh idn@brickntratidh.of fidie0. plo@matchar.0f cl aim 1 wherein the
neutralization of step (d) takes place at a FH of from5.0 to 7.0. 17. The
process of 18 dherracesgabeiain 2 wheesirtherddedasid in step (ckrredyces gy excess bydragen iaprcopseniraiien
sequential ad@ft9®M&of at | east two proteases. 18. The process of claim1
wherein theg,h | S 1.0 | IS eff : ' =Ll on
of at a8 1 L0 & ol DYBf b o eBE | icthishd s rPUsh AL AU ool
hydrol yzed veget abl e proteins containing no detectable | evel of nonochl or-
opropanol asC Thélprog@ss 6F clakridWhdrein (i rédatidhGNFép (6)Akes placdGelh feinpetatliid osdsams (a) to
(d) of claiml the follow ng steps: (e) adding an acid to the aqueous

sol ut i on, oft6s{Thpprecess of glaigt oghereindhenentpaiieativrof st () talay;plaseat a pH of fron(§.9 to 7.0.

conbent rat 1 1y afF%%rg%%%d B arep  RDPE o e o8 pd ebn i oo g e

wherein the vévé"e'fr%ﬁ% 8'protei nin step (a) is chosen fromthe group

consi sting 1@f TRE pro&BEsk clRInd Phefsin thid hyiifdlBis Y idpQh)iSeffebt8diby thé Sin@itaRdoudddition of at
conbi naks ons tdagte®protedses.2l. The process of claim 20 wherein the vegetable
protein in step (a) is wheat gluten. 22. The process of claim 19 wherein
-t he deodor i 2atArgess farthd prodictignioiytrokyzed wegetable proteing containing ng detegtabjeievehef mopnshlgrs o
opropanol according to claim 1, which comprises in addition to steps (a) to (d) of claim 1 the following steps:
(e) adding an acid to the aqueous solution of step (a) to stop the enzymatic reaction;
50 (f) decolorizing and deodorizing the hydrolyzate from step (d); and
(g) concentrating the hydrolyzate from step {f).

20. The process of claim 19 wherein the vegetable protein in step (a) is chosen from the group consisting of
oil seed proteins, plasma proteins, leaf proteins or combinations thereof,
55 '
21. The process of claim 20 wherein the vegetable protein in step (a) is wheat gluten.

22. The process of claim 19 wherein the deodorization and decolorization of Step (f) is carried out by the use

of activated carbon. -

ST



of “activated ‘carbon. 8 * C L- M S *  EP 0 408 063 Bl 23. The
process of claim 19 wherei'n the acid in step (e) is a food grade m neral
acid. 24. The process of claim19 wWaeysmbpestdie acid in step (e) is a
conbi-nati on. of food grade m neral and orgam c 5 acids. 25. The

f 19 t h id . d |
Perac 56 #helamstae S of i @ agkup BeR (TR 2 o2k pade Anartagie 001 r s u e
conbi nat i opg, ofhe pRIELs BF A4hR 19 WRERSiRdhe 8din e{epa.ws% cBHfititkSon &Qozarademﬁ‘é?&; QhPorgnlc

claim 24 whergidd. the food grade mneral or organic acid is chosen fromthe
group consi sting of hydrochloric acid, phosphoric acid, sulphuric acid,
citric aci &g 'Ff&lprocesmftzlhmnﬂiwmmtmmamdlmﬂsptchea&:oﬁgradbamnéﬁleclqbroduct of the
process of claiml1 or of claim19. 15 29. A hydrol yzed vegetabl e protein
by Ch has. A TRerEtsal Gam kot in SHHE e S GEATeNn g HodAabeeel AR Rer o

IS no detect a%’fdé |l evel as neasured by gas chromat ography (GC) with a

Sensi Vi tyy U0 olRW&k S cidin 24 Wler ﬁh%fo@@é&d rbrarfid 431 oAt AARChroud odrsRig"
and\ihi ch SXhhe SR aL.a\émahuﬂe@ U'%m v sl hsctﬁem%
The hydrol yzed veget abl e protein of claim2 h conpri ses substantla

anount s of 28roThegadldiantye precesscatetbia, 1 ol ctabn {45% by WEI ght on a dry wei ght
basis. 25 Pat ent anspriche 1. Verfahren zur Herstellung von hydrol ysierten
 pflanzl i ch&h hydrolyresagetable negtein whighihas Roletegiablelsyal ef mopergleroprpanc, which means that
Monochl or pr opa#8fs "@Hf"tﬁ‘é?b!eéﬂ’e' aRaneasyEad by 035 chropaiogranhy (G123 With 8 prifndty i levelgas, E‘
genmessen dur cT? (BRE: Whislhig,slean sad bisndjinSlavesend whish exhipis substantial taypreptangsment ghprec-
Mengen bIS hi BE%2r auf 2 ppm vorhanden ist, wel- 30 ches unfasst:

(a) das” Hy 84, Otré i &61f28d flgBBSe Prbtei BFdidirft BERhiH &Eﬁs@sub&@ﬂﬂ%ﬂ% & fhorfddodRintGs-
wi sserigen LigHag uf@&0sH by weldoh8asy veighlasisl Ot €ase zuset zt, wel che
m Rdest ens ei ne Endoprotease und gegebenenfalls eine wel- tere Protease

ist; (b) Trennung des hydrolysierten loslichen Proteins von der unloslichen
l\/asse; 235 PatentansgrfigheZusat z von Saure zu dem hydrol ysierten | oslichen
Protein und Erhitzen des Gem sches um das Hydrol ysat i mwesentlichen zu
desami di er &n, Verfelyen zugd Hesteltuhghen Bakmiyslestelr piibnichemBroteiperd welchedieinedexcliweisbare Menge

dur chgef f hrt aniMagochigmiraphrol dnthraltergwan bgdeutet dass keindnathwelisbane Menap.geinessen dvich §es-an
Monochl or pr opdirapiatographie(GGR ok piner kapfinglichkaittaut Mengendis hintiteraut2rpmedrkandendstiehg e,
wi e dureh Gas¥wswMesbgraphl e nit ei ner Enpfindlichkeit auf Mengen bis

hi nter auf 2 W@?é#é’g'ﬁ?fe" efgeﬁlc're@ﬂ’mtwandm man es zu sineglyassgrigenl4syng yonminy
des desani di er f’%sr‘le“ 'B‘F’ ?@‘getz‘?’e'ch %ﬁ‘ﬁ“éﬁ'"?\%l@ﬂpmf‘ﬁﬂﬂ?g?e"?%“%ﬂ'@s‘“*

ferner den Zus e, zu rigen L n Stufe (a)
unf asst, um di (X'#g! "g @%ﬁ ass°'3 Ve fahr&als

fI8 i i G
i ehorten | %@c % e R ;ggz. L 2
t Cis ﬁ‘j,u L
vel ches ferner eé VA H%&% cﬁ@éaﬁmme%smaa o ;?Z.,.ze‘:

Hydrol ysates u fichker& ngen\(ﬁsr et b&'2 PPt n tuhd" We C emdie
Proteasg in St ﬁeﬁﬁiﬁs,ﬁé,{&s@} gig,qgnqﬁ,a,@ . Ver ahren nach Anspruch 5,

I n wel chem di e ndoprot ease sauer, neut raI oder al kalisch Ist. 7.
‘VerYghr en RacYerfarepnagc Anspruch h thsriqmrdqsztp#tk ainer [SEwrb eu dor whaserigen ks@ig i Stufeq)
ausgewahit i s@)l&d@%wdf@ewpﬁtis% ReaktiO"Z"b'et?tbeﬁ*FMd aus Cel sanenpr ot ei nen,

Pl t Bl at t t f ah
nach Anepr fc e R e ey Pramsie oo SR A PR hE R B P
Ver f ahren nacﬂ nspruch 1, |n wel chem di e Hydrolyse in Stufe (a) bel einer

Tenper at ur 4VOogsrigfted hich /AaEpruéh 3, welches ferner das Konzentrieren des desodorierten und entfarbten
Hydrolysates umfasst.

50 5, Verfahren nach Anspruch 1, in welchem die Protease in Stufe (a) eine Endoprotease ist.
6. Verfahren nach Anspruch 5, in welchem die Endoprotease sauer, neutral oder alkalisch ist.

7. Verfahren nach Anspruch 1, in welchem das pflanzliche Protein in Stufe (a) ausgewéhit ist aus der Gruppe
55 bestehend aus Oelsamenproteinen, Plasmaproteinen, Blattproteinen oder Kombinationen davon.

8. Verfahren nach Anspruch 7, in welchem das pflanzliche Protein Welzengluten ist.

9. Verfahren nach Anspruch 1, in weichem die Hydrolyse in Stufe (a) bei siner Temperatur von 26 bis 75°C

AR




~ * 111111171 11111111111111111 ° EP 0 408 063 Bl und ei nem pH von 5,5
bis 8,5 stattfindet. 10. Verfahren nach Anspruch 9, in wel chemdie

Hydrol yse in Stufe (a) .bei einer Tegpghgtogsgyon 40 bis 500C 5 und
einem pH von 6,5 bis 7,0 stattfindet. 11. Verfahren nach Anspruch 1, in

wel chem di e Trﬁ%ﬁ%dwa%g %f%mt durch Filtration, Zentrifugieren oder

Konbi nat i onen 8% ahren nach Anspruch 1, in welchemdie
zugeset zt € 132 Wbfahien nathbnSprédh)o, iR #Bibher did HikiioR Sk .ﬁleﬁfefaa;dé.@iny.%.%&e@ vg’mtbelwa:
el nem Wysser sipd di eamn}sﬁ)egegtyro@tauﬁml(l berschuss von 0,5 bis 2,0 nol ar
ergibt. 13. Verfahren nach Anspruch 12, In welchemdie zugesetzte Saure in
Stufe (c) dinderfaiiesnesicAngfriighon @nvkelshem die tenmung iwRidfe (b dgehfiitation, dantdfuglererndder
ergibt. 15 14K\)'Bbiﬂa!ihmﬁawae'ﬂploﬁ.nspruch 1, in wel chem di e Reaktion der St ufe

(c) bel einer Te era ur von et 5 bi s 1 00C e ?c) 7°M$Bhtféﬁ§d{§fs

A o 14% diezyg 'E 56
95¢ erfol gt %@fe"fe'"e«y%%ﬁff’? %'Ff“‘}&‘ﬁ%‘ ey J; agprghbt
Neutsal | satys0Rerfhfen RhdhARsdrath 1b%w§ehaﬁme9@emﬂe §§|Pe .h tsﬁfe?c anerrWaJs&Lteﬁnonewm-

Ver f ahren nacge,ﬁagﬁagdgg,gchi,ss\;ommﬁmggm i e Hydrolyse In Stufe dur ch
auf ei nander f oi genden Zusatz von m ndestens zwel Proteasen beW| rkt wrd. 25

18. Ver ffahridn Vesfahren Apchpmnspeich 1, in weichgen| distRerktidn der Bipibr(c)bgiener TamBiratiroror( etiva Fihic h
gl ei chzei ti ge0@Qedlgt- von nmh- destens zwei Proteasen bew rkt wird. 19.
Verfahren fur die Herstell un | anzi | chen t ei nen,

von hydrol ysierten
wel che. kel 8 N FEDAPerm B 1 R iB G R e iete %WTFmPP'éH'V°§§?&P§§°'9‘
Anspruch 1 16W%L nﬂﬁ%@n&&&dhqhin &H#ﬁ%hﬂe‘]?ﬁ tlél‘ﬂ)erghfg (nﬁgel einem plﬁd&n TOer-
Ansprucﬁol di gudt0l genden St ufen unt asst Zusatz eliner Saure zu
wasserigen Lbsung In Stufe (a) umdie enzymati sche Reaktion zu unt er-
br achien; (f1y. HorffdheanbachgrnsprdchDe howichdredielHglrdyas intSpde (@) Jusahtaeteinandsridijenden Zushtz
und (Qg) Konzenorrmiadeelnnmsiﬂfbtehsml;eslilktedrdaus Stufe (f) . 20 Ver f ahren nach
Anspruchs 19, in wel chem das pflanzliche Protein in- a) ausgew hit
| staus der dfuperiaheenpacAnpreych 101 welehemdipivarslves 18 Phyted(e) dF’FE&%' itigen 7tz von min-
Bl at t pr ot ei ne{*BSES A REFIPRACPYHEN Havon. 21. Verfahren nach Anspruch 20, In

wel chem dasustvLﬁd?.?dn'fﬁr*L% Egrﬁglﬁﬁd"vohm I)I}gie?ten( ﬂﬂan eﬂgt!eHLr?, Qreicﬁat kein%QIa%eisbare
Ver fahren naciye MRSEhIbIProphrd! 7T 5@ LEATED %l@ﬁéd&&aﬁl - 0érf Srhi@pbicler
Stufe (89 unt gy vohKnétieh 1iie folgenden Stuferfkiiighst:ON Akt i vkohl e dur chgeffihrt wrd.
23. Verfahren ngrdusdinéier 8&lle Aitler widseiBénasuiy thistufela)Unfdid dhzyniatische Redktichizld Gnter-
‘M neral sl ure vosed¥ahir ungsmttel - qualitat ist. 24. Verfahren nach Anspruch
19, in wel chem (gicatfipbung and Desdiotdrang(des Hyrirah@atkaud iStubel (d)pimdvon M ner al saur en
und organi schengBtnzeptieren desiytholysegrsiaig Staf (ual i tat ist. 25. Verfahren nach
Ansprucff 19, In welchem die Slure in Stufe (c) eine Mneral sdure von so
Nahr ungsi {2 Vef{pkTen agh Anspruch 3¢; in weichemyes pfipngishie Protoiain Styfera) pusoewahit iitaus drs runt o
Slure in Stuf & peieh@ndius ResnsIerReieion. UeTeRritiorn PEtrIpren el Kompjagticasoidayen-

Sl uren von t ot a guch 24,
in welche tgja%ﬂl(ﬁ?'ner a A(?‘L‘g‘lé@ gr’@%ﬁ?’@@ dgé'%aﬁzﬁm\rﬁ&'f\'gﬁguﬁzgsm tte qual itat
aus gewahl t 225 Werfdiifen@dh Ankpiiin a9, ewdich i Bid DassdoriBAing Gl Enerrbun aeSndd (Hante erwen-

- Schivef el sAur e dungivbn Sktickabib durehgeiof witdsaur e und Konbi nati onen davon. 28.

Produkt des Verfahrens nach Anspruch | oder Anspruch 19. 10 | Il ~I1]|
Lililllill 23y |Verfahren npgh Ansprigh 18, in wejchggiiepB@ure in Stufe (e) eine Mineralsaure von Nahrungsmittel-

& qualitét ist.
24. Verfahren nach Anspruch 19, in welchem die S#ure in Stufe (&) eine Kombination von Mineralsdiuren und
organischen S&uren von Nahrungsmittelqualitat ist.
25. Verfahren nach Anspruch 19, in welchem die S&ure in Stufe (c) eine Mineralséure von
w .

Nahrungsmittelgualitat ist.

26. Verfahren nach Anspruch 19, in welchem die S&ure in Stufe {(c) eine Kombination von Mineralséuren und
organischen Séuren von Nahrungsmittelqualitat ist.

85  27. Verfahren nach Anspruch 24, in welchem die Mineral- oder organische Séure von Nahrungsmittelqualitat
ausgewdahit ist aus der Gruppe bestehend aus Salzséure, Phosphorséure, Schwefelséure, Zitronenséure,
Apfelsdure und Kombinationen davon.

28. Produkt des Verfahrens nach Anspruch 1 oder Anspruch 19, -

" W



* 29. Hydrol ysiertes pflanzliches Pr otei n, wel ches kei ne nachwei sbare Menge
an Monochl or propancl enthaflt, was bedeut et ‘dass’ kei ne nachwebsbare Menge,
genmessen durch ‘Gaschr onat ogr aphl e (Eﬁ},mds:,QI, ner Enpfindlichkeit auf
Mengenr bi s hi nab auf 2 ppm Zugegen | et, wei ches sauber und angenehm im

E?geﬁschaf t’(?h \A%F’g? es gntl I.che, %r%ﬁhck ver essero enthalet
Anspruch 29, p| §1k I gléﬁli %aﬁ% m ZU rF ":.“ ma en f25
Wm Qsae , e : 3, i gygen |cat|ons

Gewi cht sprozen 4_
1. Procé6de de rodu |on es vegeta es olys g’es ne cont enant
aucune tenese r%b@air&b b&nﬁl&hdwmtm;aamsﬁmpa\mhes vﬂmﬂnmmns}, MorchatAuniglu-
gu' 11 n' ex| st aamut,®bisae 25 Bovdthtsprbzént Gézabénaaut ik B ci@hgedchtcentis@it,. Mesur ~e 15

par chromat ographi e en phase gazeuse (CG avec une sensibilite a des

t eneurs ypouvant s' abaisser A 2 ppm qui conprend: (a) |'hydrol yse d' une
prot.6i ne veRpyendieatpams addi ti on de cette proteine a une sol ution aqueuse
d' al~noi ns une protease, qui consists en au nbins une endoprotease et,
facul tati velerirocédale peeductien dg prstelbiazsocigles hydrolysdeqnercentanent agrung tenepr dgteetaiede mo-
sol ubl e hydr ol“yﬁ'wpﬂ@afl“h expirssien signiigntgn|l g'exisipaucune teneurdgtactabletefigiqu’ple psimesyrse
acide Afa pr cPFEa‘ihfPé'a!!:’S'PEM%‘ %%ﬂﬁ?’ﬁ:‘%ﬁa‘@%‘!"e? E‘eéﬁ'é?ﬁ’f“féég’és Gﬂe“l’ﬂ”ﬁ%‘{?@é ﬂHE‘Eﬁe"“
desam der fortp h droI se aci de uce etlant ai nsi

ef fect ues penda 5 Al

é&ﬁ*ﬁﬁﬂe%r fee
det ect abl e de 'gﬁ’aé ﬁﬁlo ﬁg? ; nés u| Isé gl‘?efr::éb;ﬂolpbemﬁm '5?*’?? PRt une

a_S
t eneur det ectab .a%

I’O
gazeuse “vec un aht v AJ&EQ tQﬂH ﬁé?fe QJ drrte psasff tet
25 (d) | g .4n Qte o &@E és.gmf ik
sul\aant | revengjng éhémétée:abgwue ampése.n ufel pguﬁraaﬁa@r%d bih AHAEb gizduBe A64 8 séh- |
sol ution aquousgb,mgaeslte,m,,gpa,vg,a}amggraqrpb,qt g |a robaction enzymati que. 30

3. Proggde sul mgtnedt.ansaﬁmeggd{yaﬁgga@assammqu| conprend en outre une
ddsodori sation et une decoloration de |'hy- drolysat de |'etape (d). 4.

Procede sui# arftrochds suivantia ciivensication 1.3iui comprengsnputre fiatiditien diumacide 3 lasalufercaaneusedans n
de |' hydrol ysaétama(sbmrrarré@rletéaet@eemzwwiqu% 5. Procede suivant |a

revendi cat i n gL r ot ease

cndopr oweach. %ﬁ %f % Etpafbe /i PR EEA e oot ™ i ftoratondorny
| endopr ot 6ase e t acl eutre ou alcallne. 7. Procbd6 suivant |a

revendi cat i QN Plocsdirivart RUSBhdidafond] @ coripRnd Biiftiréla RoridarikGtidn d6 iy BSIyseldesBdutiss et
choi i e dans | aiaddibre. groups consi stant en proteines de gratnes

ol 6agi neuses, proteines pl asmati ques, protbines de feuilles ou leurs
associ at’®f orf. Paocéﬁayt!erd I revendjcation 1, dans mva |p(9&éla$9cm I'gtape{alrest une gurdoprotéase.

prot ei ne vbgetal e est

P vend! cat 1By Psobamtiant B thaldiainlhioeds Wausl tharcpiofsars S, pilts Beake e A une

t enpbrat ur &, d‘ﬁo@@%’i@ﬁﬁ‘r& RHNRRKIG R Bans teqddPta pﬁféﬂfé‘%ﬂ&ta?éﬂa}{@l‘&apé ??‘Es?)!rﬁ:ilﬂ' dafdib ON

9, dans eque'grdup&%ﬂéi&ér&&?r&iéﬁb% dé gr@ihél%%a&uﬁ’&:se% ﬁ& ifeds pldSmatiqhss SrdtiRER & RLEsBu de
40 a 50C et a jdiks dabdcaBond, D a 7, 0. 11. Procede suivant |a revendication

1, Sans |lequel |a sbparation dans I btape (b) est effectu~e par filtration,
centrif ugatﬂ orPrwédq %ua@'aas@mhﬁaMﬁTOdms leque! 1a Protéine atégotalei eptimgluternderkid endi cat i on

éro?i‘.”ﬁslﬁ ;uge ?"“t ik 'Ecﬁﬂaeﬁiﬁf% AR Pl ot Sromte g

0 5A20 m)l g%g UI vant | a revendication 12, dans |equel
"aci de aj ofgf br&sa&uiva.ﬁteaa@n&&kon@r &a@lykauewﬂ?dr&fse@ﬁ@u@el aaeﬁectuela%nm@lsme

en exc~s de ldepb@»creeaun’l,ﬁ..d Loy )l su vant |la revendicailon 1, dans

| equel la r~action dens |’ etape (c) s'effectue A une terrpbrature 11111

1111111741 1. PEREECBISRBIevdhdigatianriodany Bqukl 14 88p8@tion HEns 'Blaprc(blkst effactyéerper flltgation,

revendi cat i bn ceutrifugtiensou|lesp asociations.6act i on dens | ' 6tapo (c) s'effectue A une

r r . :
tenpératu e12.5 Procédé suggm |9a§egendication 1, dans lequel I'acide ajouté dans I'étape (c), aprés titrage de la protéine

hydrolysée, produit une concentration d'lons hydrogéne en excés de 0,5 a 2,0 molaire.

56 .
13. Procédé suivant la revendication 12, dans lequsl Facide ajouté dans I'étape (c) prodult une concentration

d’ions hydrogéne en excés de 1,0 molaire.

14. Procédé suivant la revendication 1, dans lequel la réaction dans I'étape (c) s’effectue & une température

o et st
LS



16 Procede $uivant la revendication 1, dans | equel |a neutralisation de

| ' etape (d) s'effectue A dn PH de 5,0 A 7,0." 17. Proc6d6 suivant |la
revendi cation ‘1, dans lequel |'hydiplousgodd@dis | ' tape (a) est effectuee par
addi ti on suc- cessive d'au npins deux prot6ases. 18. ProcidA suivant |a
revendi cation,1,.d equel 1'hydrol yse dons |'Dbtape (a) est effectube par
addi tion si- ?ﬁ?i"@ﬁ%&%é&)ﬂ & moi ns” deux prot6ases. 15 19. Proc6db de
product i onqe]eprBds@é fivaRTa ieRidaRoria, ANAIE QLSBT HandISRbSEAe ARHAE empsrature

t neur de;t ct abdedsete no- nochl or opropanol suivant |a revendication 1, qul
conprend, en plus des etapes (a) A (d) de la revendication 1, |es etapes
sui vant es: 1§ Ojrodédé@siiliattilanavedticatiorat; dahe lefud! i nevtalisalianle Hiéjepeiid) e'etiestue 'aah R de 6.8)
pour arretr l&79.eaction enzymatique; (f) la decoloration et |la
desodorisation de |'hydrolysat de |'etaps (d) ;. et 20 | a
concenteat Porf T syt iasmobdisiond qenipasdllhdcee dnos e e entotieedricton s
revendi cati on”*197 ‘qd ing . BIO%RSRS. ) ot g ne vegtale dans |'etape (a) est
chot-si e dagg| @oQh&siRantRABEhGLREH 1, 8B4hs RIgaH) ﬂ%ly{ilﬁﬁsedﬁnéll'ﬁébé’@)sespéfﬁ&%e_’b@%ﬁiﬁon si- .

protei nes pl andiBhdeWas moinPldk blofdgsesde feui 'l eS ou | eurs associations. 25 21
ProcWIA suivant |a revendication 20, dans | equel |a protbine.végetal e dans

| ' et ape’® ( a)9. erbcelé del perideciionide pixitéines RiYétalPy ydidhises e costeriani agcuneterevddétemtable de ri® ,
dans | squel |nechi@emebend suivantiarevendidationdbaibdomprend, enplusded dtapesip)s (¢){d} lasayeridication
condui t es au hispélressuivantesbon active. 30 23. Procede suivant |a

revendi cati on {9)'addiiendynagides lajsolution aquere i "Qmﬂﬁt(%lgem@ﬁ?tefé%léa‘tﬁ?ﬂ HEYRRYiaYeii NGr al
A usage al |- niihie decplarationstlagpsaderngation de Kpydrelysabderdgeafdl:eht i on 19, dans | equel
| ' aci d€’dons | {Biagpweptgfionsehydrolysatdetitara (- on d' aci des mi - neraux et

or gani ques, ¢ @%su@agﬁe Lefion 1%5da§sﬁa B 19 5:5i8e $43leB Blns bitards T BRLhGiaM dabe 19
dans/ | equel | ey T a9 teftanel e@ﬁbﬂe:%eéﬁdééﬁﬁtﬁfaesgprﬁﬁﬁ&%fﬁilés oy
mentaire. 26. /% e&BorsUl Vant |l a revendrcation 19, ‘dens lequel |"acide dens
| " et apegs(c) est une association d acdes m - 40 neraux et organi ques a
usage al i netntRrbdéds sulant laevesdiahéions20] daasléqublda pratéinndpatald dansi'épe (ajlestie glueo dethls.

| *aci de mi neral ou organi que A usagﬁ? alinmentaire eat chol- si dans le
groups con4% strendde wiyantda iqeendipation 1, dens dpgue! laepadarisain ohia geqolpradion dedtiare (f) sont

sul furique, aONddesqumoyeq e chatbngeiviy| i que et | eurs associ ations. 45 28.

Pr odul tseob ] j o endi i . oOu
| a revendi %ﬁ[ﬁgﬁ?ﬁ*’gﬁg ga rs‘%’r‘@%gc}/nhg J\%gs gl g{ugﬁggﬁyda}r‘% Fgg%(gi e%tutlrngﬁgé@g%g%g gaﬂag é'(':. une
t eneur detectable de nonochl oropropanol, ce qui signif ie gqu' il n'existe
aucune t ensurProdtiegivaitizaedendi¢ation]l9, dahs Iequetcideiahs BRpd@) estine asaatiatph dadides mdn
phase 50 négrax etivrganiuseh usage alimeniirsensi bil ite A des teneurs pouvant

s' abai s8er A 2 ppm qui est pure et de savour douce et qui presente des.
car act er i st¥ qUrecédégyivan fagevepdication i flapeipquati'agie danafatgpe (clzst unppide minére dyeagatl| o
hydr ol ysee suM™@® | a revendi catlon 29, qui conprend des quantites

| mport ant €3%. qﬂo&l‘lé’ 'uivLﬁ%@nﬂ&ﬁ%%aﬂ%&ue%&i%né I%ﬁgé‘(cfés?é\e ‘ng‘éélatﬂf? j:l'géde§ k-
base po451der al r@ra%?gjl?gani s & usage alimentaire.

/ 27. Procédé suivant la revendication 24, dans lequel I’acide minéral ou organique & usage alimentaire est choi-
si dans le groupe consistant en acide chlorhydrique, acide phosphorique, acide sulfurique, acide citrique,
acide malique et leurs associations.
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28. Produit obtenu par mise en oeuvre du procédé suivant la revendica_tion 1 ou la revendication 19.
29. Protéine végétale hydrolysée qui ne posséde aucune teneur détectable de monochloropropanol, ce qui
signifie qu'il n"existe aucune teneur détectable telle qu'elle est mesurée par chromatographie en phase
50 gazeuse (CG) avec une sensibilité 4 des teneurs pouvant s’abaisser & 2 ppm, qui est pure et de saveur

douce et qui présente des caractéristiques notables de renforcement de saveur.

30. Protéine végétaie hydrolysée suivant la revendication 29, qui comprend des quantités importantes de glu-
tamate monosodique, allant jusqu’a 25 % en poids sur base pondérale séche.
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