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A thhod for Nhklng a Vegetarian yol k and products thereof Background: of

the_lnvention: Field of the Invention: This invention relates tJﬁﬁhﬁbuhpgy
for. maki ng a vegetarian yol k and products thereof, in which suitable
quantities of flour and edible oil are m xed together evenly, and then
simered and agitated until a gold-colored crisp |ayer being fornmed on the
surface thereof; then, a smashed beads and a cheese are added therein and
m xed t oyeMiethod fordVEakimg adVegetariancyolk andrproductsthereofi r agr ance
bei ng snel | ed, and then a product tasted simlar to a pickled yolk can be
obt ai ned. _Descr tlon the LPrior Art: In the current busy society, people
have 6586 nmu: mﬁmhy yention:| iving of facing a roaring environnent and

a lot of meat and fish foods for the three neals daily; instead, nany

peopl i ur the plain living, therefore, people begln to get
rid otlﬂﬁiggﬁﬁbﬁirl&ﬂii

This invention relates to a method for making a vegetarian yolk
and products thereof, in which suitable quantities of flour and edible
oil are mixed together evenly, and then simmered and agitated until a
gold-colored crisp layer being formed on the surface thereof; then, a
smashed beans and a cheese are added therein and mixed together,
being simmered for at least 30 minutes until a fragrance being smelled,
and then a product tasted similar to a pickled yolk can be obtained.

Description of the Prior Art:

In the current busy society, people have become more bored with
the living of facing a roaring environment and a lot of meat and fish
foods for the three meals daily; instead, many people like to return to
the plain living; therefore, people begin to get rid of the pompous, and
to enjoy vegetarian food; since the vegetarian foods are good for our
health, we need a great deal of various kinds of such foods for more
people who prefer to vegetarian foods. Currently, all poultry used as
foods, such as hens, ducks and geese, are usually raised manually
with mass production method; all the poultry are usually injected with
a given amount of antibiotics for resisting diseases; as a result, the
eggs laid by such poultry contain some viruses or antibiotics, which
would effect the user's health.

R

Summary of the Invention:

The prime object of the present invention is to provide a method
for making a vegetarian yolk, in which the first step is to have a
suitable quantity of flour and edible oil mixed together, and agitated
evenly before pouring into a frying pan to simmer about 10-30
minutes until a gold-colored crisp layer being formed on the surface
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Another object of the present invention is to provide a method for
making a vegetarian yolk, in which a suitable quantity of carotene is
added into the mixture of flour and edible oil before pouring into a
frying pan so as to have such product had a color much similar to that
of a pickled yolk.

Still another object of the present invention is to provide a method
for making a vegetarian yolk, in which a suitable quantity of salt is
added into the mixture of flour and edible oil before being poured into
a frying pan so as to have a better taste.

A further object of the present invention is to provide a vegetarian
yolk, which comprises flour, edible oil, smashed beans and cheese
being mixed together, and then the aforesaid mixture is simmered for
a given period of time to form into a product tasted similar to a
pickled yolk; such product has no residual viruses or antibiotics as
contained in a pickled yolk, and has a cholesterol under 2% of a
pickled yolk; it is deemed a good food for health.

Brief Description of the Drawings:

FIG.1 is a flow chart, showing the manufacturing procedures of
the embodiment according to the present invention.

FIG.2 is a flow chart, showing the manufacturing procedures of
another embodiment according to the present invention.

Description of the Preferred Embodiment:



thereof: then, a suitable quantity of smashed beans and cheese in fine=:-
particles are m xed evenly, and poured into the frying pan to sinmmer at

| east 30 mnutes until a fragrance snelled; then, a product tasted simlar
to a pickled yol k can be obtai ned. Another object of the present invention
Is to prow de a nethod for making a vegetarian yolk, in which a suitable

quantity arotenel dded into tBe mxture of flour_and edible oil
before po&@f% ﬁlc} lﬁahs sﬂl@sembment;cacmﬁhn@ toacthe col or -
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before being poured into a frying pan so as to have a better taste.
The first step is to have 14% - 26% (in weight) of flour (or other
equivalent material) and 14% - 19% (in weight) of edible oil (such as
palm oil, or olive oil, etc.) mixed evenly by proper agitation; then, the
aforesaid mixture is put in a frying pan to simmer for about 30
minutes until the surface of such mixture becoming a gold-colored
crisp layer.

The second step is to have 30% -60% (in weight) of smashed
beans (or similar material in loose and granular shape) and 10% -
20% (in weight) of cheese (prefer to have a smell similar to that.of a
pickled yolk, and to have a given viscosity upon being heated) cut
into fine particles before being mixed together, and then the mixture
is simmered to have the cheese dissolved in the smashed bean so as to
have the loose smashed bean glued together.

The third step is to have the materials prepared according to the
first and the second steps mixed up and agitated evenly; then, put
such mixture in the frying pan to simmer for at least 30 minutes until
a fragrance smelled out of the frying pan; then, a loose and block-
shaped material is produced, and is tasted like a pickled yolk.

FIG.2 is a flow chart, showing another embodiment according to
the present invention. After 14% - 26% (in weight) of flour and 14% -
19% (in weight) of edible oil (such as palm oil, or olive oil, etc.) are
mixed together as mentioned in the first step, 0.0015% - 0.0025% (in
weight) of carotene (to gain a better color) may be added, if necessary
so as to have the aforesaid material had a color completely similar to
that of yolk, or 0.8% - 2.0% (in weight) of salt (so as to meet users'
taste) may be added, and then the aforesaid mixture is put into a
suitable frying pan to simmer about 10 to 30 minutes until the
mixture having a gold-colored crisp layer on the surface thereof: then,
the mixture should be processed according to the aforesaid second



A further object of the present invention is to provide a vegetarian yekk,: -
whi gh conprises flour, edible oil, smashed beans and cheese being m xed

together, and then the aforesaid mxture is simrered for a given period of
time to forminto a product tasted simlar to a pickled yol k; such product
has no residual viruses or antibi ot4’(cs as contained in a pickled yol k, and

has a chplesterol under 2% of  a.pigkled yolk; Lt | eened a goqd food for
heal t Hm(grtﬁéﬂ‘f I§8§E$ iS% ?§nt(b10tht ﬁ&f?@g@ andeﬁqcﬁssiham \mag%mal showi ng
t he W&asfﬁbShnﬂmtuwpidktedsxolk,t he enbodi nent according to the present
invention. FIG2 is a flow chart, show ng the manufacturing procedures of

anot her enpbaodi ngnt according to the present invention. Description of the
Pr ef er r edtErhyées, e egetarian yolk can be made according to the present

invention by using flour, an edible oil, a smashed bean, and cheese to
be mixed up properly; then, such mixture is put into a frying pan to
simmer until a fragrance being smelled. Such vegetarian yolk would
not have any residual virus or antibiotics, and have only under 2% of
cholesterol contained in a pickled yolk; therefore, it is deemed a
healthy food.



Referring to FIG 1, it is the enbodi ment according to the pris%ﬁ’ﬁ?"c‘ﬁi;&%ﬂ&ﬁm )
relates to a nethod for naking a vegetarian—yetk—ant—product t her 86F-ACERe o

met-hod conprised steps as follows: The first st [ ave 14% - Z6% (T~
wei ght) of flour (or other equival ent 'rrjiﬂmﬁ“mjmw;“ m 19% (i n wei ght) _
of edible oil (such as palmoil, or ol i vietsssylRs s d evenly by proper

agitatign, then, the aforesaid mxture is put in a fryi ng pan to simmer for
about $3aMMutes until the surface of such nixture beconing a gol d-col ored
crisp layer. The second step is to have 30% -60% (in weight) of snashed

b gl . ' kn | .o -a1d nul as _shape) .a 0% 20% (i n
ver ont |- & VeRatatiaRy B beifle AE B ROE nila 18" EIniBRId VoM c e
yol k, amdqompmseng: gi ven viscosity upon being heated) cut into fine
particles before being m xed together, and then the m xture

about 14% - 26% (in weight) of flour;

about 14% - 19% (in weight) of an edible oil;

about 30% - 60% (in weight) of smashed beans; and

about 10% - 20% (in weight) of cheese.

2. A vegetarian yolk as claimed in claim 1, wherein said yolk further
comprises about 0.0015% - 0.0025% (in weight) of carotene so as to
increase color shade of said products to be closer to color of a pickled
yolk.

3. A vegetarian yolk as claimed in Claim 1, wherein said yolk further
- comprises about 0.8%-2.0% (in weight) of salt.

4. A method for making said vegetarian yolk comprising:

a first step to have 14% - 26% (in weight) of flour, and 14% -19%
(in weight) of edible oil mixed evenly by proper agitation before
being put into a frying pan to simmer for about ten to 30 minutes until
surface of said mixture having a gold-colored crisp layer,

a second step to have 30% - 60% (in weight) of smashed beans or
similar material, and 10% - 20% (in weight) of cheese cut into fine
particles mixed together, and to heat said mixture so as to have said
cheese infiltrated into said smashed beans completely, and to have
said loose smashed beans glued together;

a third step to have said mixtures obtained in said first step and
said second step mixed together evenly through agitation before being
put in a frying pan to heat for at least 30 minutes until a fragrance
smelled out of said frying pan, and then a loose and block-shaped
material being produced and tasted like a pickled yolk.

L —
et Has Been Reu‘laced

"l



is simmered to have the cheese dissolved in the smashed bean-so H-g&i@; lakjpS BEEN
t he | oose snashed bean glued together.. The third step is to havg th EPLACED

mat-eri als prepared according to the firsj Steps m xed up and
agitated evenly; then, .put such m xture “Imlﬂm"mllﬂﬂmum to simer for at -
| east 30 mnutes until -a fragrance snell ed out 'of " hé& ftrying pan; then, a
| oose and bl ock- shaped nmaterial is producéd, and is tasted |ike a pickled

yolk. FIG2 is a flow chart, show ngsanother embodi ment according to t he
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car oigtie piixtuseiof saildefloar and said ediblecod diimingi saideurststep. so as to have

the aforesaid material had a color conpletely simlar to that of yolk, or

0.8%- 2.0%(in weight)_of salt (so as to et users' taste) .may be added,
and thehA otofes maicmgtsmd vegetariamiyolk as claimed 1n &alm 4,

wherein about 0.8% - 2.0% (in weight) of salt is added during said
first step.
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suitable frying pan to sinmrer about 10 to 30 minutes until the mi xture™="""
havi.ng a gol d-colored crisp |ayer .on the*surface thereof, then, the m xture

shoul d be processed according to the aforesaid second 4 and third steps
so as to obtained a | oose and bl ock-shaped naterial tasted simlar to a
pi ckl ed yolk. In brief, a vegetari yol k can be nmade according to the

preseqé¥g§ﬁi§%kgr.by using.flour, an edible oil, a smashed bean, and cheese
to be operly; then, such mxture is put into a frying pan to
Zinm*rer ygt ;LS;;&&@r?MeM@mggganG Eg;\f ISUE{W(%.GQGII\%I éﬁog%&ggf gmf;oﬂigs({pgﬁ C)lhave
y resi : c e6f)

cont % which 2 guf)thf)ffeﬁ %&%’ o{‘ %ﬁg’e}ﬁalé “oi %gt e§ mixed together

and agitated evenly before being poured into a frying pan to simmer

for about 30 minutes until having a gold-colored crisp layer on the

surface thereof; then, a suitable quantity of smashed beans and cheese

cut into fine particles to be mixed together and agitated evenly before

being poured into a frying pan to simmer for at least 30 minutes until

a fragrance being smelled and a loose and block-shaped products

formed to be tasted similar to a pickled yolk. -

FIGURE 1



heal t hy food. Caim 1. A vegetarian yolk, being an edible food simlar
to a pickled yolk, and conprising:. about 14% - 26% (in weight) of flour;
about 14% - 19% (in weight) of an edible oil; about 30%- 60% (in weight)
of smashed beans; and about 10% - 20% (in weight) of cheese. 2. A
vegetarian yolk as clainmed in claim1l, wherein said yolk further conprises
about 0.0015% - 0.0025% (i n wei gtltéaz of carotene so as to increase color

S

shade of said products to be clo to color_of a pjckled yolk.
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3. iA vegetarian yolk as clainmed in Caim1l, wherein said yolk further
maki ng said

conpri ses about 0.8%2.0% (in weight) of salt.
vegetarian yolk conprising: a first step to have 14%- 26% (i n wei ght) of

flour, and 14%-19% (in wei ght) of edible oi
agitation before being put
m nutes until
second step to have 30% -
material, and 10% - 20% (in weight) of chee
t oget her,
into said smashed beans conpletely, and to
gl ued together; a third step to have said
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into a frying pan to sinmer for about ten to 30
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\ srreiled out of said frylkg b> and then a | oose and bl

bei ng produced and tasted Ilke a pickled yol k. 6 5.
sai d vegetarja ol k. as claimed in Caim 4 K?ln a%
(in wei t i s added into nixt sai 03 a

oi | durin ai d rs te 6. A nmethod for.nmaking said
cl ai medli ﬂlf?é NCSW(Y (COmprigng: (in wei
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pas
dded d d f L. st
added duri ng Ss?lstep (I){_S S ei)4%_26% by weight of flour, and 14% by Welght

of edlble oil to form a first mixture, and placing said first mixture into a
frying pan to simmer for about ten to 30 minutes until surface of said first
mixture has a gold-colored crisp layer; '

a second step of mixing 30%-60% by weight of smashed beans, and
10%-20% by weight of cheese cut into fine particles to form a second
mixture, and heating said second miixture so as to have said cheese
infiltrated into said smashed beans completely, and to have said smashed
beans glued together

a third step of mixing together said first and second mixtures obtained
in said first step and said second step, respectively, to form a third mixture
and putting said third mixture in a frying pan to heat for at least 30 minutes
until a fragrance is smelled out of frying pan to form said vegetarian yolk.

2. A method for making vegetarian yolk as claimed in Claim 4, wherein
about 0.0015%-0.0025% by weight of carotene is added into said first
‘mixture of said flour and said edible oil during said first step.

3. A method for making vegetarian yolk as claimed in Claim 4, wherein
about 0.8-2.0% by weight of salt is added during said first step.

—_—

Ay

f—-———_.—-—.‘..--.-.._..' e w .
br '

Ry e s vese sam



