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1, 265, 661 To the soybean protem mesophase des- This example dlstrates the use oﬂﬁ:i'; %vat(:rb)
EXAI\/PLE 2qribed in Pa:&gnw gdded 3 epénth bt di rdlermsu; ioh &eths. 109-g of sostrmoemex@rrp

i |l ustrat §° £ ein i rited yin i d 16% of
et han0|§j‘ e:duﬂd:%h@ fé3h ﬂéﬁgjjﬁbs 11‘h‘itwgffléo Téa%m %nét%%aﬁff :fas}l ﬁﬁs sodlum owed
by 1m ‘of a 40% solution of zein i sahiadid iPh Epetieg de@&raxbeﬁi- i n Exarrpl e

1, 5 in & é‘bus e hanol and t he mesa’pﬁaspé PJ\h:éS edids-mot-ashnepnd@oef 65

sol ds-noj 2l T T I e e above
Wth 300 ihanet foﬂlﬁ;e@f)y o0 Eoliitia | ”ao’o . for 15 minutes. .
chI ori.de bfreeia il sb@ukiany. The xedophi® W ve 1383sz6£- thegamc:opﬁﬁd’ &::é Qplaced in

‘phase of piccaldy groresvistus] tham the odigitml caont ehet r@«frvou‘a@f a spinningT enadhineq artdf 'lbhe

soybean p S ﬂea Py -
descr | bEdwérQré% degefﬁ%ms an £ 0 ll:csio @FX cr]amérrmto ay@tg& ms rem)vedw |

by cen- et hanol foll owed by mfmtanxﬁﬁp/mﬁd)thutektaﬁon bdid- wasglong at 600

g, for nute EKAMPIGflszel n i n: aquenfrenuet Fdnebf wet Alresiwe csdy Vs
1333 g of §;§ ﬁi’;dﬁﬁ SR ?%?ﬁe f gomp p‘f’.“rﬁe@égix’l /&% a s than the
ori gi nal - §ighn follobéd be's Ginlgla rz tof NRining
soybeaao pofozedi i GOR/D Beoud pxe T0p hrHe sp%n(pg! $f|’tﬁd)di'g’\hei§htspl nnaret contai ni pg

waehammvdwwmm@ndm%{)he@rfmméand Thel?t/él foatirr @staxn¢dot)@:1§/ @itroeens 80nm
er res -forme A ; C
dl anet er Yf‘ﬁt ?l%tres b %%ﬁ st‘;tg%l%eldgn l['neab%e[atmen 1 proyég}lﬁg altl e ntrogen wa ft qnb(at ment | nj

a err Cteuf Ia t mter after ' Meso
40 M/ minute and t hExaexkrigsi on rate W&&ezﬂ:(ﬁrymg showed that the nitrogen ®XAMPLE 18 | pefor,
m m nu®. IIQ!EYCX Vg ﬂlnetatefs |ﬂt¢r ess Oﬁverrter- mdlbteﬂ nonfgyotein ongm, md ':?lr alb‘f #he B S

soybean p h WB,%OSHf d - | Fibre
pr epar ed iy ’? ¥ as ‘1?033 ﬁ?ﬁmaﬁ" ate, féis‘?ata ned 43| #0
Imaaﬂse

ng N gm ample at aﬁ)\bﬁdxs ra]xe e n@m. 56% so ution wet weight and | Fibre
had a Fﬁ o% eq/nmeentrevsh a(ﬁplnm@tﬂ'!@dwleof zMigh of memrmaqerbﬁﬁ!glrm eocan 9The .| throu

- tef, A t
- Teso- Z\S\Z:%gla&eh m%i% et Poren {%%}ﬁp e exfﬁsﬁ)g l’l‘%&&ﬁl el n and o
soy bean p{h %f m&l%% &:vlﬁte Opla Gl st and WaS throu
ext ruded atnioeCy\M°e:raxﬂn&d)°¢f:,l tme eﬁreﬁ oeiRgd etastia,nﬁtttﬂa &3t @ﬂdg dlgood FlRwl¥at h '

cont ai Aedthemiose stable in Thig enafsi dpd the betess dme T rntmgseﬁ drhhbah vey atndtie. 9515 g of
prot ein, P %F hishes demperaiutinen: was of piieal s with 02 and 0.1 mm spinnaret .
tein origin. Analysixgmgk sbhe bath wat %61esafﬁa e eme piLand ot pH 4.25 and 4,61 EXAVPLE 1%
freeze drYhingzshmaelsciibeat the hextrisidar 6f) € (aditded . whh HCIIdimitar Resalispiese. bb-l USt r at es

t he use, oﬁmqnn’ﬁlérpggtﬂ!raﬁawa%ﬁmm@mhpmt gdingd. orb;egénﬁ %?% \f\{,llt‘\r,\;tag%%g# 8500 i
medi at n r | into the -
bat h. Thewfa mEZE%g %B%ﬁ)qz%%%fp ’%Z Shases” of .soy- pro- ".’cont ai ned 0
164 nmgm odentsﬁ:dedmtrﬁmdfphiﬂxmmdertod@gis . .. .throu-: 6ot pH 4.6 '
prepar gd s Wt%ﬁqreﬁxﬁe nfepaphasg he Of | g| nal- 7protel n-i-sol ate; and the

fi-bres waséﬂ@g pﬁl % g?ﬁa:’%ggtgm Xtr fztes the d 5
. Fibre 30 2051 Jﬂr‘%"ﬂlﬁrﬁ nItchfv G020 CSBibi cﬁ‘i}'ﬁ Jbﬁtéh &Q BSex eﬁ&ﬁr{%ﬂeﬁﬁ fd3e

. colouri ngoramdl, cohtivamsly,i and) were kollect&i) The phakehrnmuhot wateﬂf’rtﬁ proceduredof BRt er /t he

. pr ocedg,r Wﬁ:ﬁ fipgllyttextusedrip et wetert he S8y %btv i fpllopyp syqpatmpnesm?l ned : of
St 1, g et e e B e b SHATELI I o jusion.
The fibr Q;Smewhat more dftr& nd stable tllﬂtﬂstﬁ'os@f ndr %BVI@%HDL rés 2L 1o ed out -

wer e whi tfermedigr 20°6nd, and were st r ongfoand but tended to btelalr opl giving aatis-30[ err] C,
50[ err]C at?H @G@W"tehgxtﬁliﬂblbé%usﬂ@ pryin efeagnuoys produeth &g%ltl &xt lapsedegjrafle ng ? good
t

W

"chew. ﬁ;"%a et mu By " 8”“ ial pH
of the bab :E r oer@:ﬂQontﬁ EE ° ggfﬁlut) eﬁb?és g obtat?xl{%i&r%gf a%r;mg 115 :
final pH 4.80. _ _ - In runs
with 0.2 and, 0.1 nm Spl nnar et EXAI\/PLE 20. _
hol es at the sane pH and at pH 4.25 and 4 61 Thi s exanpl e describes.’

t he extrusion (adjusted with HCl) similar results were ob- '

% . groundnut’ prote| n mesophase into baths at ta| ned.

- 100 40 internedi ate tenperatures. o The fi bres were rinsed.

- wWith tap water be- 80 g of protein was mxed with 120 m of fore
st or age. water and 12 g of solid sodi umchloride, and. centrifuged

at 500 g for 15 m nut es to de gas: no phase _separ atlon occurred. . ...Th-eh

o o o "



14

er
in

ed

Pk
-

o-
of
i

Al'l fibres were textured by suspension in continuous product, useful but

| ess desirable 55 boiling water for 2 mnutes. They becone than the
continuous fibres. strong and elastic with a good texture, suitable -
In runs at 35% 38% and 41% . protein for incorporation into :
footystuffs. - conti nuous fibres were obtai ned. - 115 ,

15 § : -1, 265, 661 _ ' 15
ExAnPLE 2B , : 1265,6EXAI\/PLE 24 The procedure o¥s Exanpl e
4 wés fol'l owed, g&%&‘?ﬁﬁg prot ei.n nmesophase pr kll&ﬁ |n using the

meséphase hamerwocpdﬁr § 4 ks SolEHANTD| rhd Zupasotin I bigie ipRkiemak er hel d
6&t t.rudi ng using e alesnphssﬁ haging 0H S@Inve ks aExasxplalla mas eﬂﬁadttcbmbe@{ ehelfi@ Tough

mogar at el y n@rha& fql ot comesml é’él“at Y 19,190 poderely Elagic drehppt
di sgrete tagb thos{ﬁ (ﬁ’nﬁstﬁc ?Joux%&img "t han
tho$e of Ex,aﬂaﬁécea twa{eaem twaeguaga@ avour re prod obt ai ned and
6§re§t ed i n Riwés hadtes clewy befusrwere wtdnms havi ng ‘a cﬂxmr)wtzaxt ure wer e

obt ai ned In a further run hgss cpntainy f A 19 pr cont ai n-
s ot g AR oo, et o L0 otk R
sol - not am bhirD {isir3- tRO mSdophlase mglﬁef hadef wa?gerzeagrpdéd\ﬁﬁd 2bdth Wa :
r e@ar ed byhavisg532%, sollds content and pH 6.25 Itl&r dsfe&tblr tas 95REr throggdht spintiedls of three '
m Xifng prsots‘é1“l¥1 F‘°§E’3‘Fea§’%‘“% v %Jﬁ;c e fgrent jsizes. The diameter of the ﬁbTeﬁ further
rung agal’n B A A0l e Savity rres;% AL ST neb o

bat i havi ng 32% so gis cont ent and pH nt&the\m;eg;,asatso 4]C

78 hr gugh spinnarets of three sodi um 'ahnatmmarssﬂom inOdhe anmtaﬁlé)[err]c _
Fi bres dlfferent sizes. The dianeter of the fibres 15 nore discrete and
of dreater stability in the produced was neasured and their appearance . 30
masg were obtai ned.: _ Solids wag noted.- the solidg content,
8protiei nf content, 10" Content | | . Diameter Appearance. _
and fash content of the %T'bﬁe @3 4l $oAstrehsU RroeinThe ofdibied t § aefdfibsmowh i n

t'heif ol AL apble. - - Cpnt ent
Di arjet Sfbefore e%aﬁsﬁtr ance e7.5 | 32.5 |..3.1 25.7 - %]H20 (P
856 A3h Ye-Pr-ot-eth of f bred———oflfibres I\/ESaphase

bef qr e g}f’ﬁw 67.5 . 32.5 3{1- 35.7 -89
. Fi biles 5] felpm M‘?sougﬁﬁﬁ nma-folled-72 b, 724 84 mm @aSPEmd
32. 4 | Fibr® edadiied f qgmnt ei . FI br¢s .extrudgd - 90
90 hr dugHh tBro@Rn®. Jneh Mes | 66@.2 33.8 33.0855 | (3025 [0.3—0.£8m3 Smooth
8. 3+0. h[F{bg extrade ILI 33 3 Frbres—ext gg et thr ough
. 5mm . . 54 5-
2 omm 8.5 ﬁolez 66.7°% 3.3 Jw&[@ b 299 8.5——0.6 mp’ “dgr(x} sorh | Ve
95ii f fierent setting baths at 95[err] c .45 L - This exanple
desdri bes the extrusi on of -soy*-containing* a varyi-ng anoupt.:of<sodi um

Y4

protiei n Feso hase i BfAMPLED2E hs havi ng atrodad i toﬁvehffferentdeung'lsh:ﬁs fiobiowsg
t ablie corrp ° desc“"es the el’]‘““sm of 5°y nig &ﬁht}‘ﬂﬁ}t‘l}gonme@t s@fdlseﬂﬂm chl oride.
- 1080onposi ti o Peg, by ex tgﬁf owing 1able compares (fhe ot ent -
g Qf é ljhnz) the fibres fo by extrusion
- of - LbOUt 25%\AQ'Spr sb}iavliﬂng ﬁlgtemm?ﬁ@ ﬁSﬁ'l Slnlﬁ 84 Tﬁﬁmﬁﬁﬂtlﬁ@t of
31. 3% coptent of about 25/° was prepared by méxingt hwesophaspthed e salids @oteattof 3489, sodsoum
ohi Ji1oe g gﬁ@ £ St sndog ‘“@@Q‘;’%ﬂ%rﬁ ﬁ'l} R e s i s
~sol dtion. Thedpl @& Lk Shy RS ) re o Pregoxereyrahef Wi datefo o -
-washed W t kepavate ekperiments, this mesophase was ex—J ust ed: t:0 4 4 wi-th. hydrochl oricc acid.
105N tbefore analysis: - - - c separate experiments, this
mesdphase was ex- 16 ' : . 1, 265, 661
16 ST S B " Fibre Corrp05|t|on
“Sal tt Content,. : T . EE _ :
110 -

\{"15 -
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20 . -pr ot ei nresoephease pH-5- afrt—sottds—econ- content of 24. 3%

tents 29..9% The nesophase, which was pre- .

Fi bre Conposition ExameLe 27 Sal t pfopidédeidd extruded as described in gof Bath 15

% H[ err] O This ex&pBoddsalibes the efudigh into @mﬂ;@& @hemesophase before extrusion had 0 LT

64. 3 water 3md podium chlorg ?oluuon of a 50y32 olids content of 30.4%, an ash gg }9% 76. 5

23 § 5 proten sophase of p and having a= 2.6% and a prmin oé 4 )

rotelﬁ tent of 24.6% ?fh mesophase was results obtained s 'Eg :

by extrusion £ rough a’ spi nnaret having hol es - 50 Thi s exarrpl e 20

describes the incorporation of of dianmeter 0.2 mm 25 so bean protein '

fibres into a feat product] The (a) Eﬁwcﬁo%@guarter beef fas coarsely

mlled 30 f i fulteContemte d Frer-e—prepar-ed—asg—desertbed—+n—+Ek- through a 14 .
: mm plate. Thi§ wasfBtked M%ﬁ{zo %rﬁ?hé“ 21 Yorfshn ja WEsBPhabe having a pH 25
. 4.8 -the proteifn megophaseffigrnes] andggthef 14g . 35.8 o _ L

60 . .16 4.0%17 74.2 25.8 - 0.3 23.2 "1, 265, 661

i7 . gredrents T the pr por[ions stowWm bel ow. i n

pr oportions of mlled beef nesophase, rusk, a Hobart

of Bath % Herr]O % Sol i ds % Ash % Protein

0 60. 5 39.5 0.9 36.2 0.1%
643 o35l 048 e BT e 0. 5% 66. 1
Y3579 1. 09 + 32.3 . 1. 0% . 68.6 TR
0. 39 29.8 : - 4.0% 74.5 - 25.5 0.5
23.2 EXAMPLE 27 prepared and extruded as
descr | b‘fig in Ex- . 15 126'5%13 exarrpl e descri bes the exgrusion

into aop G had at-er—and—sodi um -

chl ori de sol ution of a soya sol i ds content of 30. 4% an ash content of 5 T

prgtel n nmesophase—of—pH—2—f—amdt—travi 2095 —armd—a protei n content of
2476¢% The 10| on@hgln Eontent of '*g’&e%@“ PosSHIP® nesophase |was results

obt ai ned after |waskhigigh Wer oy H,0 | % Solids % Ash | % Protein

extruded ‘as degcri b§§° in Exa }
into 26, had %cont ent “Sefore_ &t rupi S of| 15%Wat er| and sodi um
chl oride sol ution 040% soy 78.51% alzs.ash Conisent] of 2227% | and a protein

spi ces_de is example describes the extrusionyifigg

m.xer usi ng_ha padd|BzamPERe8 M X .Was onlpand a:fdl wlamgﬁaomsﬁmlet and

rotem 20 35

" ter a lorid tio é %con? t@g
beef bt B nﬁ‘e o of S5 57 dha ioléfciﬁ*a affe gy, 1 »
type wei tglgg 'ghe o) h&shaﬁﬂ:h\mg gref rozen at owever, the mesophase was in
t he form of. -20[err]C. : _
m nced bul k- se'r paterial prepar pd as_des- - SRR
cri bed above. - $i nngaé ed be¢f burgers WEibe: Gomposition " 40
| ngredi ent s t Lontent, EOT IO AT O o . .t af TTE0.— AT bul d be fried.
ml ed boct " of Bath 8], oW sotias 7 " Ak X %'Eosteme Cpul d L
: ; 0 | _6__4.:3 35.7 0.8 32.6 B 45
4.0% . 76.5 235 0.4 21.5
EXAMPLE 29 by extrusmn. through a spinnaret having holes ' 50
This example describes the incorporation of of diameter 0.2 mm. :
25 soybean protein fibres into a meat product. The (a) Raw forequarter beef was coarsely milled 30
fibres used were prepared as described in Ex- through a 14 mm. plate. This was mixed with -
ample 21 from a mesophase having a pH 4.8 the protein mesophase fibres and other in- :
' ' 55

1
1

20 -Hi-bre—Cerppsi ti on _
Salt Content 0 | 60.48f FBat A9-5 | P err] 03%6.2 byrSolids % Ash
% Prot ei n ' L 35 0 60. 3 '

: . 0.19 1 64, 35.7 0.48 37.6
39.7 - 0.9 % 35.8 _ 4. 0% 74. 2 25.8
0.3 . 23.% 0.5% 66.1 EXANPLE| 28.09 32.3. pared and

hi s e>6 [ e d%sgrl bes the extrusi orlo' )



nmesophase fi bres 32.0 EXAMPLE 31

r usk 6.4 Thi s exanpl e descri bes the use
of a meso- 70 10 oni on 12.0

phase as a binder. in pr.eparing a dried beef-

flay ourrng agents, .salt and _ based product.

Spl - 1.4 A soy protein nesophase was

pr ef ared hav-

‘ingja sol 1ds content' of about 30% d#@$Hs pH 17 The .
si mil at ed PEAHRUR GRS Sropoitas EREAREow YRS pRgbHS: &F ,médhbespﬂ.tsurﬂatel cabonate to

- 5. 8‘ 75" a Hobart mixer using a paddle. 'TIrgix fwat €dni rQIﬂaxibGrm’gl dgehits0 Sald dhd mﬁﬂds wa-hot fat
6. 0 ‘The mavigs Fvaf%n pradpcts bthe [‘Yeefbyrgrot atcxtgd in Part 1 of that example. InSthis G@sﬂO[ err]C).

a atp'peﬁgv t gow?i? R fre@;\tahl BPWsger, the mesophase was in the form of

. 2 bulk—set ter jal pared as des- ~

ar at’i ve “puf poses beef bur gers -con- ‘cﬁhga ‘f’ﬂe DR OW.

ing 80%Ingrddlehed beef annFmﬂmmﬁﬁoph&&&dhmbﬂeﬁ:wmamemhﬁ sane addltlonal

i ngiedi ent's malted beef| ngredi ents ~ 480. % For rrul ati on ' set
out fabave wéFE’P'ﬁ‘F"e@aeFed and fri eoP AThe

Thls e mqe descnbe @t e_of es
16. $3 .30 80 onion 20 prQﬂu %ﬁ ’f@ﬁ.&&@&pﬂ%ﬁiﬁ 'éd %’r 679 Were
ted . neat flavouring agents, salt and - -.40. 4@ased product. siml-ar
. appgar ance t(ﬁptuhe products cont ai 14 d!bfm;tpmdl m:sqml@aef y wg%;mpaged ha‘ﬁ 18. 53

| ng }80% beeljhe stm \Tated Vot e?bu;ooungtﬁ‘qorm%?y a;m ith soding bicarbaiae 10 3.4

4 di 7

5. 73 .~ were fried for 10 minute: o a’l%h ﬁ(é:ﬁv ﬁgm af f)(t: r%od::ieép ia?aﬁ gx-

nmes@phad®e fuovder 16. 83 mto a meat product formulatibh’ eon&fmﬁghe control

16

K=

-1+ contai ning For eamp erpmgerposesbﬁeﬂ)%ﬂﬂ o} g yigLingreviipsts listed below. 1.68. 85

of 25 Efibr es‘amf{k%§ el ayour. coul d be
¥ e guicu R B TR BT Ui Wiy
boi i Ng 20vapréducts contammg mesophase fibres were ThecoskePategtNt yi'el d. of thm4product

~ contfai n«: ﬂmﬂqamr i dpack 1 theameduets myﬂeratdﬁmd)hqlﬁﬁ[err]c 18.53 - ,
o1 al
i ng masoph%%ﬁe8 Ffrx. Joes hﬁ’l'wta";égemfg@@{f’rtg Tcal culzht ed. ﬁr\@s t hen sl i. celgsind br oken
I Nt @ Pl eCefyedflihe control containing no mesophas C hdvEh wei ght o he égr oduct.
‘aftqr  phefifrese e Dbjeatiombaisty éf-ﬂa&ﬁhra:bm&O[err]Cfor 16- hour s. A
30 iand bebqﬂeeaecbmkﬁte Ed/m@wf-tognd to. be 9'Bhe3%fwasm¢tkb®plteduﬂb0ém wigmEeNt Was

' ; d of the product contain-  until i{ ha
~cari ed’ OUt eso%:% res _after cookm%c?tl2 lfted as then gﬁzhf[& gbhto f)tecesﬁ:anpne yield
f ourtd for Uhfiek © ea& c&gve%e Sfor 16 hours.
r ol 30 mmdchfdm&oaag & found to be 93.3%, A contdl ixberﬁﬁm.&ﬁwa rri@ 8 RdingO Rt he
m 1 lted rawwhighwas higher than the yield found for the ( [ghe sémcreace daplatingthe trh@pltmef bur ger

. ' . 9 t f the mill d

. typ ] The PE EEE@ ]g%{?hg‘lbe ur xéy C 1@%1 d eccs :)m ?nede:ﬂag 1-as T epar ed as
- desdri béd réPated es@IbEE R Pa 1 MheddCd m S 1H040 | @s es for

it hawis i thaﬂﬂd‘ohiaﬂnmid 064milled beefl denls dgeefassasadena ThY aextuikS sesr&rr&ntdméﬁhegst exture
of ~ tthe r ehpgiophagefibrg3he other ingredients bemg pieces comziwipeh alsseplfaretin@er Wtﬁeprg-t rfer

ngteden BRI S mE ey i ety i 7 o
used i Nt Ngx@RTRLEN WO bieteRBS to e inbredidntOin ekt Lm@"i &ont rol
pi-edes. 40 of a control oontammg no mesopm‘sé ﬁb’re C 00 Kiedtlig WERS mEQ i 4) cdnfiel ﬁdnﬂeﬁtuhﬁme 180 Chewy

The fabove &X (\'El’ ‘WEN mex st H8°C while cooking before drying. Int ghis ur.e. whi ch
; . [
was pr ef er m 5 SH g e ‘tgsopﬁtz@?sl gfgﬁg%ﬂpgmggsft i ens but
40 C Pkhbel re,ctﬁato@bahdmgofnme O R0 aSEntfol Jcfhad Hbdvel

centj re t4§ mpediattsy retnamfng]r&Osame The product The rehydrate(icblecés p'éledﬂmt fo@fd tthos
beefibur ger aﬁf‘g “Wa Rad gg & W‘Iee a’codk‘fe ippipysd dextiy Whm}he piepey mes

madd as def? ﬁ?l bﬁmﬁ&ﬁﬁﬁf fhatii, e Eii‘ﬁﬁs o B DN e

(3
r ehyidr at ed vﬁta@@ [543 aWﬁI yield on cooking was temperatu as>the(® shmﬂr&d beef and
48%: mesh- agamoobtadneded nmesophase was gr edting tqi)rtl&fﬁgh’eedanip&ature improved 110

haske fibre, the proporti i o))\ of the ot hehe tyure (cbwrsbrfdpam@eg I&mp‘ar ed as

MPL
ESCiI‘ i bed a ean rotem esophase havin é?otalgrm ln&g{gvgm ﬁ?ﬂ q 1 n}ttxh g:ase, was .The .
pr OdUCt Thlﬂidd’ ® L GaSprRled bl Slﬁatédodd r&du & te ture before drying. i
af t e§r f r | mymtmman mlat; tadnti ovateexit thee, Theyields af/dried maderigh frand €d choked L§ over

“the i od ?al ged propomons e pH of the meso-t h‘@ﬁ phr%y@g@ drom; the dried t han

O

’3

’!

or the product con-

would nor - a@@&gdth f ﬁl%long éﬁﬁﬁ E’h l%\?g eat-set to 95°C and
. mal lly be e(:paocto@l ahd) 1@ BAREHeRLIE oph € f&Ghe cohtebl. FThEIEh only

heat ed L abtginedtwae minced through a 5 mm. plate.an tpdegs toothe Seight ghm‘cogkb(ﬁbldteﬂﬁfo&()(lbo ng was
t enyjer at® re P(Szd“8§£’eféﬁl£"'fgqf$“[ erRU s IHisxA#E ¥ dt 2.53 in the case of the produ§0  agai n
obt gi ned. taine cribed in Example 25 using t rf@‘g‘t‘?‘t‘?gmfsﬁphlaﬁewmhérwaf b ature
| mprioved 110

the jtexture (chew ness) of -t he product No tex- 30

EXAI\{PLE 30 - ture i nmprovenent was found when. the control

A sqybean proter n ‘mesophase having a total mx, which did not contain

' =} S 30l i ds content of about 30% was

v o [T M [T
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2.57: 1 for the control. There is thus a further 40% The ingredients were

m xed toget her I ncrease in yield on rehydration. on a
Hobart m xer using a paddl e. EXAMPLE 32 -
yQuantity used 10 . A'neat product was prepared usi ng the sane pork. -
i meat : . 132.7 g ingredients ih the same proporti-ons
ias in Ex- = heat-set nmesophase ' 76.6 ¢ 70 = anmple 31. -
i1After mixing the pH of the mx f at 120g-
iwas adjusuedt056 The m x vvasthlezssmuld wat er : :
:11.9 g — for the co(ﬁt%gl(ea rr!: yr:l)e g ater 1o.a ce treork ,g |ce and
-;Sal t. mx product from g:s ed mix w:; ommgt ﬁ t%T%xPE r&’o o?qigq p{%ﬂd kg?] into.
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