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Measure all ingredients including native whole starch, a plant
based fat and water to account for, at least, a 20% loss of water  Poqqp
during a retrogradation process

Combine all measured ingredients using a high-speed mixing
equipment to form a mixture ™-104

;

Cock the mixture of ingredients with optional simultaneous

agitation of the mixture 106
Cool the mixture to room temperature }\108
Chill the mixture to a temperature in the range of about 1 to 4
degree Celsius until the starch in the mixture has substantially K 110
retrograded
Process the mixture into particles as reguired 112
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Use a mixer with steam, electric or gas heating to cook the
mixture ™ 106 {a

Pour the mixture into large trays for forming the sheets such that
each sheet has the predetermined thickness in the range of N106 (b
about 10 to 15mm

Steam the mixture untii a temperature of the mixture 2t the core
of the sheet reaches 80 degree Celsius ™-106 (¢
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Place the sheet onto a wire cooling rack to accelerate the cooling

NETeT:
process 108 (E

FIG. 2b

110

Place the sheet using the wire cooling rack into a chiller with a
temperature in the range of about 1 to 4 degree Celsius for a
period of 36 to 48 hours until starch in the mixture at least at a
core of the sheet has retrograded
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rmince the sheet using a 3mm - 4.5mm mincing piate to form, in

particulate form, the native-whole-starch based fat replacer ™N-112 {a
Determine if the particles of the native-whole-starch based fat

replacer are a) crumbly and b} break at predefined intervals such .

that each particle has a predetermined length in the range of 112{b

about 10mm to 15mm
Place the particles of the native-whole-starch based fat replacer
into 2 packaging container, based on the determination ~~112 {c

!

Freeze the packaging container, containing the particles of the

native-whole-starch based fat replacer, up until the 112 {d

native-whole-starch based fat repiacer is intended for use in
making the food product
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