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oY 5 -6, 7 MIIE conposition, % Solid" - : 6.0
3-*_"?_:_6;_8 56" - 4.9 S, 9 6.0 8.9 Protein . 3.4
3.6 53 5 _ 2.9 3 --134437160 3 9 Fat . o -'5' 1.8
16 —31 3 7 41 \/' cnnc| Ly ("n — :
STUL '_ 18. 0 - 8.2 . -6 5 TAB]_;EZIQCO,,M“%)S 6 9.2 Li pox., % deact.
100 100. 100 . - 99.7 . -99.6 L. 100 T, veeact .
-100 - 100 - 100 - 100° - 100_ Examples 100 Avai'l abl e | ysine; 3
,;616 6 5 Anal sid¢ O § T 6.6-3' " .4- s 0.4 lreasg activity
O == — ¥ 2 W 0 0. S 0 \Alhp\/ Conpasition, %
._}_Sol i d M'&kuk ~2.3. 2. 2. - 2.6 31 3 3 2.9
2.1 Prote ein emposition’, % ,o 4 - 0.6 04 - 07 08 . 0.5
©0.5 Fat. .. Selid” .. - 0.4o. _680. 5 ¢, 0. 439 . .O_._6 6_'0____"'0;4 - 0.5 .
0.3 Freeze dll;led mlk .Conposi tion, %Proteln . ' _' . ';56.4?'9 - 53.5
- 62.5 593 Frotein 5. 7 5946  3.644.33Fat 4 2.9 37 0 31 381 23.8
''26.8 . 27.0rat 28.9 ' 25.6 8 4q 0 As - 3.2 3.6
301 31 1.8 3.0 ude ¥iber 17 15 T @.ny 2.5
0.7 oViscosity. e 8~ 0. Bl s, 01 3 Abi st e 175 86 2.25 0
2.9 - 6L A 9 .4 NFE 5 7 16.6
40 Jpox ‘”e% 30{% 100 3 8‘0? sol &%l pr9816e| n6.. ®B.6  70.2

-88.9 88TB %dea®3. 1 . | 83 100 8. 6 46 odugdes of gl arifi cat/ié)gn
ccentri fugak&faq{; 4 13( Pr o%q,ct s of .separation centri fugatl on ‘3 t ot al

~protein 4 Y7 ds. -i nd@des 56 ee 4| us bund é.6rns .5. Ni gmogen free
“extract (cﬂreb&f‘%cdp@t es) 6 i stu[,e free ? free basi s 1 | ncl udes added
: fat *6 1, 443, 160 . . 0

Whey .
comﬁ_sln.on %6 EXAVPLES 2 to 7. - ~o0i.l are added to the

Vsuspen5|on as e suspen- The .oil seed proteln beverages iof .anples don
"i's fed to theSotidl loid mll. z',lihe mybl ed s4is- 360 2 7 gre pr E{gred by the
- met hods descrg,bed pensi on |s t hen adj usted to a pH of 7. 2 in
";-Exarrpl e 1 -numth™the fol | ow rf‘g ex?:éptl s gém sed.and (Desntruﬁlgged 5 (des

. kbed. vvlth sk er ence. tothe'pgt epsga) -t g ) * rel noe%ore set out):
A Wtﬁn&k'-A soy m Lkproduct is prepare as cfescr‘?%ed EXAMPLE
-2 - = Composition, %l N Exarrpl e 6, freeze-dried, and extracted with 65 ..:

. In step a),.the soyflour ‘startilng material is pentane-hexane as described
“1i.n :the AACC -EYotein ed in 50004cc 5(3f5 vva'GBB at59aa pHsef 3. &g refqrence. The

- def atted ‘progydt i's then 10 ﬁ g t he al kal i ne suspension is
—-heated 'anal ysed for free fat bou d f ‘{) anHOprotzé»"n ats-&a pHé®at a t a
terrperature ofs06-210WF arﬁdzthesjzsesulis obtgi ned; gre shpwn 59 Tabl e 2.
~for’ 5 mnut eseru&Jm colloid on? |1 egaand hono- gSem sed wi thout Cdoling.

~Table'2. Protein . Free ' Bou XAVPLE 8 1.8 03 13 ..isolate
fat %fat. %Moifmeteinl.. % 7.570 0 29 61 29 32 a4
o ) 5 ’ - i . ‘ *
NFE = - 47 166 40 - 42 - 79 . g3 3.8
lsdlat'ed protein6 "87'6 ' 70 2 88.9 88.6 83.1 83.7 | 85.6

1 Products of clanfxcatron centnfugatron '

_ Products ot' separatton centrrfugatlon

3 % of total protem

: Tota! hplds - mcludes free plus bound forms }

2
3
4
5 ) -:Nltrogen free extract (carbohydrates)
6 :Mmsture-free fat-free basrs
7

71 Includes added fat



15 In step a), the startng material used is a Exanple 8 0.4 - 2.3
89.4 * ~~~commercially prepared full-fat soyflour. ' [Nutrisoy
220 (Registered Trademark), 1Misture-free, fat-free basis. Archer
Dani et g app -Tinmately the sane ammounts. of protein,
fat, and- ) EXAMPLE 9. 20 noisture as the flour described in Exanpl e 1
A raw full -fat soyflour I's prepared-in essean.and an NSI val ue of 18.
tiaily: t he sane manner as that describeéd in.ln: step ¢), centrlfuged R
| i pi d-pr ot ei s curd |s St ep A of Exarrpl eﬂm,md IS then extracted washesi

twice with [0
n?te.P

defatted 75’ In EYRLe SuSpen: Seiof O da /

starting materigl,y mﬁp@ed etifods deddiibed QUERIA 1Y thAG M&tdi-"-utpncow ,IH&ﬁo-andp i s
then. - 86.9% and Exapplotevith dﬁnblbwmg@&ceﬁﬁnﬂ%mﬁh@dmfegédto room-tenper ature :
aftef ‘the hofo- (Wmmwmlsmﬁéﬂf)treat edin g, ' gehi sation
step. - out manner as. t he Afd bhnd ‘%apgamrpf‘e»k
to give a | ow-f at protelngmmEtte as:t he fl;ﬁlakmnpr frie¥éAddd Fand extracted with . 65 =
product after drgmag;a)t mesctyﬂpuaz)mmgtemstn&nmmgamm a4 d¢ssnbed<tmuttedA<§0

full-fat soyfl o led ertmm‘i'eefﬁéd geference.  The defaced pypugs - ipy then
Must akes et 181 s‘° oo T "?elyuns?dr “éé’%%iﬁtd i m
carried out *(1&? u&@\/théﬁg:om ¥idl HegoOf 16. 3. The 'using, -as' the. ,
starting mat er gegited withean@bling armunts of pro ei n fatF Tabie) |sture are
Spani sh peanut s -cont ai n%gmm i'ght, 20. m“’f ‘b‘g

8Ly %e
sane as in tfe fho g iaf Ged ¥ § &
cribed in- Exlgnpdo gt%';anf prepared - full-fat  soyflour . anr3p§ 2% crude bre 0 prepare
the suspen- si' ofNuuispy S@ eSeg-sterhce Tradémafie)f %&ﬁhﬁ-ﬁee;:&ldreeﬂﬁsmEXAI\/PLE 5 :

i nto. _sr_ra” p| ecﬁ;&b i JihaEng 2P e tn ste arting ._
mi er al m.t‘t;mazmrade PR ood Shaiy Q%%ﬁt%m _-
full-fat soy | Gl on NSERRE 6/8) N - nMaNNer.  siig %m :
nut s’ i n-water at I!a sterhHE); cmtnfuged hpxd-protemcp:dtg dex o

\MthOUt dry Of Wb 1on gc 01 rtn materla "’;";.}‘ .

and having_ as Nﬁ hﬁﬁ 5o b U§°’f P i G \GPBW;TEA m L ar

about. 97. The adsledtoSroah qaﬂmtaeirenaftei alte hoand 1b®f§t :

noi sture are apqmsmbmely the same as in tmnﬁrlwuhe Mﬁwﬂw OKW '%gli-
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In step e) - the heatr ng i d out: at a Bvet ip, isgipte 9

m nutes. . aﬂf’ﬁm Eexaqﬂdedpmdm " e 95 45 o

The s—~<~~~- ~~4u11-|ﬁtc;nyﬂe1&t afed as - EXXWMPEEGI0. T

in step A of ‘ex 1‘ “4: 22%00'1'1!e Pmess of FxﬂmPlhéE‘ sl ot the .

colloid nilling ﬁﬂ%"“ junbih: T e -'.o%' 85

hom)genl satlon 1%/ %5 T nbiendP2.5%, akh t he
adj uste 3.2

sl uyiat -a pHSsustbedtmE@amplesl cooI ed &% g-hdediBreYT@prem&e@e@tsPeGont rol
is effected by sI ovvly adgkmm}go 50 and c‘é’ﬁtfPf dﬂterﬁa%tafﬂ% er the
1 mnute ' o ptElhe: starung matex'ﬂ@:s b%' :ﬁ'l)’% '
-addi'ng sul phurflﬂ.fatasyﬁo&ppre;ﬁ}th b simifat f sk ﬂdn.g dﬁfcf: yipHoUr

t her eby mai n- ©)4AVRleferifed in - Example 1, Wlthout dry of (35 :md tdqlém HxllmgtTQe mrodw ter

stiring fr HF‘PdeEP"F‘SﬁP r “e%? @gﬂ
pot assi ui nhydl Iﬁ%mk o °f ,@Iﬁ © t°§tatn olbt ai ned from the

recycl ed -the phbudtesiribed ﬁﬂsqn@ti:llon to 3.5. h mkte 55 Wney ar-e. resuspended
ijn 3,500cc of tapstenval they heating dp eAeied it atad-t enper a - EXQMPLEZﬂlWThe L 9
ssesoi saj set HaptEPauRtys of A TP PBHY he. Pr oCegaeshyfivir silting mmﬁaecbrdpmd ag]
m nute at .2050F and-.t hengggmbed ecri bed in. Enmﬂeofmleylbél- rﬁﬁoo

full-fat to 150\ tid)@xagple,TencObollétd dnillige mad e ,‘,’%ﬁﬁ% ‘t?‘é‘f;
110 ........ 1 homogenisgon sieps argplimimgted; and the . R onre by S‘Eﬁy adding 1oo

- - 3ug) led, adjusted to a pH of 7.0

1 443 160 Q_L andpzﬁ“sllon ls;jiogmdjtelﬁftetﬂlclmmut? so;ﬂm-ﬁaw‘t. -V ‘mnc-

is from5 to 15 M%.Ofﬁ@ i rocess _ AL an oD’ the

10. A process - -according to any one. of pro E‘T"gﬂﬁff . EIeTRENS pﬁsmn
of a high- dai rﬁez ln_drtggd’é‘“h‘"‘gﬂﬁf@rel n mu“'" o, Btassid fa@deatcfﬂaiwrlos |
conpri sing, ) the mkeo‘%,gd e r eaepnmamer@pmpow?geﬂhs ¥ yrre
pre- - 11, BJ5GD dc Of ﬂmvatanerfs@okmatsemq 185_

an. ext ent- of QSMmq&mmsaﬁZOSOF ana&%ﬁl% nglfb&% . . anblandfal % B

1 [¥¢/n G |
step: b) I S fro g J.fg5 (;)ggrams of hydrogmated soybean protem beverage.



1) reducing carbohydrate to a contentof less . 12. A process accordi ng
.to any one of than20% by wei ght of solids present in: 'Cains.2

toI11 wherein the period of tine in 10 t he hi gh-protein. product,. and
step b) is. from5 to 40 rnnuts .. 75 .iii) deactivating

tr in inhibitor and ureas rocess accordlng to any one of *

_enzyne presimll r“ || Iml ﬁ lto an extent Caims 2 to 12, wherein the

“period of ti ally 100% un_der conditions - step b). is from

©10 to 157ni nut es. such that the |y sti4ag1600nt ent - remains in 14. A process

‘accordi ng 't ~eXTess pf AU Al ‘R&[ of —The ortgiat hi gh.

- Clalms 2 to1l rwassrf ulasgatﬁ.gh G P Q. -AS proSis REcoHiiBg Mo fanf Whe of E3. 5.
_ 2. A prpm,@ssfrmmq i&guslaﬁmﬁﬁlaﬂiglh vvﬁnfnemmg u&&emﬂ:egfl-bﬁlﬁﬁ@ aaeordl ng to

pr
y~Qne 01; EI%“ t‘lg‘ﬁ R{ltses, r;égiuct i s p??)gmt ed %a“l’ r!‘trsly  to. o
ao) ng a. sguspe tt% profempmmfén A process

pent ri fugatt omo%“'
accordi ng tip). raduymg)cadaomfdrate&ﬁ afcbzmm ofiligs. an: la,mAuptocessf aeertling  wvhing foné oof . Cl al ns 2

to 14, pherei b3 _sisoewlecnreunm/ iy 2_6‘°t1é"1 te%ef%ugh;’
ARCITIE R Y: )i PHQl FRAD %%v b s ane ohd process
- according. td @5phe Opi@ertd i ﬂl@ﬁmrtaw&ﬁenpf dafn%f]a ti ndfle’ftFioc), Qfme?b aims 2 to

-’16, wherein tdﬂeulamﬂy lcﬁ%vvmﬂercoﬂd}nons step Ydy frapi1006 lixmlmes ubstant lally to

" corn. lest e ﬁ&ofégefm@“tﬂbfw Ei:;lt‘le“"ws‘} w%%%gﬁ st?pn%) lsa%l vati on

of Ilpo 0eN3p&eif

hi gh-protei . Alpﬂidé’ss according’ wJ@mmA RERGESS 1&C<Aopdteega&c&dag1>¢ocua¢ @t o) cool i ng
the suspen%h@hpmnepw@ﬁpep&dmadeby@@ nlaiinst2oo 1%, whedeinrsep o) iskefecpitiby n st ep d)

ff OOOF t, f35n tyn.n .30 48 d t
e 28Dy T 0l aﬁmcgﬁt‘.ﬁwﬁm«ﬁm E 2

‘ tenper at ure féwm 6 tpazlﬂ&(ds ﬂ:fe welghtoft four Cller erein-the

: 3 to of |

' .t D A .‘ @Guamlé&t %Ol’tqtoﬁgldngjﬁg ediamg 2-to 16, wlfmﬁf ﬁgpme) is from
205 to 25121F Koy 4 15 foom 4 to 2‘&’ Wgﬁ%

‘accor di Ng- t-0. s meafﬁf Clipoxypénibk pgﬂ&ﬁ te,pg@,t)a |p| Cl ai s

-2°to 19, V\hermsemtmme m;' el n&rtl Me i n185A gocesss u@p&nﬂlmgnihﬁemem pitated
i pi d- pr ot B rpoolisg dhsesmspension tre)2 Claims 2-t0°17, wherein thel pi) it #epad) i8nount - of

vat er -whg ch i &F (> fakdied ZH"A” o% S xa d 0fgs 12.
times the weidgied Fa the ogsllm%'m gi? n &g’&& Lﬂg‘%@/ﬁ%}‘y t{,}et?.he per| od
of tine in- prm@@ntuelupid'-mm mah the pbﬁnﬁ)&fﬁmzos%ozlrpe) [ sI m nut e.

_heating th en5|on of . ste ) to a.jBmd 8°atc?érd| ng to
any. one:»,pfe) Z@ag Al L] 2’% %&? t e % 210b0 21,
21.L A Qrogbssllh

wherein the tift @ -,. Twhid sgw ,toemd one of - step
f) is‘from GClztmnei’Bﬂd:wm ofcﬂmd echm@mgo,mhmﬁ Mppo@)ftimm 23. A
‘process acgorf¥ ’g‘?t ﬁz ld’F'mF?*o 00 to ‘100F :andw -
diim ptc % i B lpltdt & 609 0

7. rocess ac&@rf tsm@mt60° &“IFm 2, erein A
-process acﬁorcdw': tkteos sep )10 @ | 3 Aaprogss. fcgdrdting a9 ahy phe of Ot ei n

~flour is em’ '“'ﬁ;j F ;._. m(f loovﬁeﬂa ﬁ"ﬂ?d‘r%&énm%‘? Pnl“ss‘fﬂ By di nst epa) .
‘added edst hes, Alhkak %ﬁ ztOAg pré@ssAaccdidily QF G oBC GPI1dbNY t O

~either Ca hw-Zat fmelngr Clamtzemtzspﬁvhé&h Bydrogedagph toil i€l ai m 3,
- wherein t%iy?é%f;on of steplea) Il ﬁ%‘ﬁ&mmsor i d) é),d?s to any one
of . 50 Claél!uin -y or 25. A ess a

© wher ei ni0helasg&)ensI-on - eorPS ¥e|0°f ﬁg)g Al 256 26 $EQE ueaxsteﬂm@rmstepelsf Cai ns
- e) i's furth&rA presasssitigyo aub;maﬂtom@ se)i isl fisthgmraested by subljectingisxid sishe anmpunt

~ of water E’s‘b gyt qolipicy milkisgsinga eplleid milly ‘st ep a)
is fromSgg métgs‘[’m% yeight of m ﬁ&lﬁ;ﬁ%‘ ?’E ance of..
about fSSOUrﬁp’(ﬂ'S&QTaccordmgmanyoneomems : a-pressure of from ﬁo@&lmtow sx Ilomed by

. hor nogeni' atiSo wheain g tiperatureSin sﬁpptmes% abcnrmdas d ains.

- alﬁiressuré"?ﬁ'fA r‘B?rtzé .Og to 10, W‘%ﬂz ;;Régggl“the-
enpaaturezl,gds "'e--l't - ép ocaegs et ngaf%ﬁ%th &- from 180

to. 2il rée. from205°t0212°F a7rapwaemf pcomhaghu@nw ap flour
'|s7AProc%e§sPrePs%e¢ctﬂm tot ap of isaBaé phish comprites seioving waigrefraed i n

wat ert ap i&' E"‘g‘b‘hﬁpﬁtﬁﬁéfélnh“’tm&)eng“ Pﬁﬁg’ g{%‘f‘%&gﬁ‘g}@% 60 from

205 to 21 A" process rding to £ Clai lNg a
hi gh: prést @i 8, &ﬂ:&m@%&ég}é&?fm@% Imemasoa&yc@msl eﬁaﬂfglwgt&;sabate |

~ which conprises renoving water from-2 to 7, wherein the period of tinme in
step a) a high protein product when produced by ais from1 to 20. m nutes.
process as clained in any preceding Claim 9. A process according to any
one of C ains 28. A process for producing a defatted high- 65 2 to 8,
wherein the perlod of time in step a) protein isolate, conprising
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8 to f) of the process as claimed in any one of
sol i ds present

1,443, 160
“than 5% by weight of
inthe dains 2 to 26, wit a fuil-fat high-protein pr oduct
55 flour and extracting fat from t hesuspensi on
38 A product according to any one of of step.f) with a water inmscible

sol vent to d ai m;”m” I"“ﬂlzl mmﬁl n the.l'i poxygenase 5 yield a.def atted
suspen5| on Whl ch is “ 99.5t0 100% deactivated. guently
dried.: - 3 I | ER product ‘according to anyg one;
of 29. Apr : ._pr o :

el

Etin@ fatt

the |ysine con%j e s

in excess of 9@l Qhd s O o hi ‘0Bs, A%rtd)motccarmsg QJQEﬁ%ﬁe a5
clainmed in' anyofom f()fwnh apwabdr dimisditlosolvent 16) GElamsrBBSZtot?d, %q;remnthhhpaygmkd fat
hi gh-prtein 5 Yld@ atp#mwora@éehm prgset o eg‘h%" ‘aldererrov

wat er from t he¥ “g[ tai i 39@“&9359@ “’ftgﬁc ﬂ‘g

s of step f). tp,owna tac rﬁlﬁg Os@p)’\%) C hin fedbss 0695/, orfld;at of\ gh#! 1gh-
according to a )oﬂ@ecpfrocessss dmmvne w\mh»fa pmhwémtr =

Clains 35 t1§ piums 1% P vih rafulfat Iy 35m31;g‘f1“ 08
any one of ﬁ ‘ﬁrm ﬂ%ﬂ" i  of
26, wherein thf*“‘ ed uatvetr.n Hour " duct aO@ﬂﬁdBﬂ@ 30 0in alit)ori & af Esolktk.al N5 35

to 41 s a fu |30fatpme|sssemggt hgzrhran pe 42. A low-fat or 4l fenhy M%mt'[a4bis o
accordi ng td»a o rem fae ughrpEqieln, HoyE ¢ %F”a i 35

to 39, substants r} §$ E?»tdﬂtg 70 HBeT ), nau%:% atccs'%igmaw; _'
full-fat descm theSﬂLl-f t| datseed” ﬂour is full-fat - described. -

process for

Brsdﬂorrng a full-fat oil-

A . proc srfeces@maeddt-@mg to E
step

Caim 31, ee S [FERP : etﬁ ?ﬁumﬁ
a) I S prepar ed ?/ff;ck@;"y u“ g’r‘“&gls pr%pg}}%r )@‘ﬁ% aiw@&ﬁ f@m 75
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which is fromb-- ﬂi‘ghtbqupiglgmedehuﬂedcmckedbeans “ata pH of35 to 4.5-and at a gmpesa-10

tinmes the m@?ght%@t’@ t rﬁ%lsadge&ght | e nﬁ%ﬁg@@“ﬁmr acked

beans at a pH g ~tRefhkélso @hat €NMPEkation 3blipoxygenadelenfying pregeai inatgpa
teinperatire' of 9]5560100% of thtt whilled @fodfiat ovill 1500@@“21@“&% a period c.
flaking the:

conplete dedt C?.?Egdhmss aggﬂg’gg sef‘ef%:j%bt i, fE‘F’h‘fﬁ ‘?S‘os? i ggmpgga!ﬂg

| i poxygenase eg YA Byil BfRdnte k) an t @e 100°/ctha()femf>dMurE’lfdr aepi:nﬁr ﬁdiﬁbttoV\ASBl
the full-fat oE:tas:pEd flour; pass- through a 109I-‘°m!!m lpid-protein present” in tl'49)

cooling the su ihigh-progeiny p é’h@?‘ﬁ’r mﬁﬁ% %&P;’% ?p:d-

producti on 2 p'°°°s‘t‘)f‘°°? tqo'ﬂU Nqo)
ﬁtmdmwhg:htmﬁomustpemm on

product subst ant35 aA Ih;ghgﬁ,tehiep,edu& QkéiGed from a 4@% 10
times t ‘)
at cribed wit hhigepreriofoe ctharacamlyedomehaof 't he o preset;ltel’valshm step%?w q'_’t“ﬂoffsﬁ For a

period of tl (at)dhezy ¢ present is 95 to ‘the suspension of step d toatem—
pr eci pi tat e oﬁﬁ? 93%?‘%1‘1 e mras@eme 38 KBl G b oo & Moetle
whenever pro- kuBbtintially5 1006(1 d@ctiviyd. 2 procemxodmaowﬂ ;0 any one of95 c)
separ ating he (meabd @itblgtiee chitse §ley bacdli  Eai FPBI% “sm(;ﬁ,f
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((a) the lipo éfénaa‘erm (q e@er@amlls”% to - P r e Aenis] step a), at
a pH of 9.0; MR @l Y%F‘P ‘%) " 9% The Cen Y - _heating

t he suspensrsgn rgﬁuﬂfbp q ttoegl é’ t( the trypsin |FH§hahitteor and urease
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e) to a by wei ghlb éﬁfl) ekﬁﬁst}%%gggmcﬁymemﬁwgﬁmxéﬁ from
700 to 750F and 45 . and - - which copies may obtained.
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