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Claims:

1. A method of making a puffed, dehydrated food product, comprising:

(a) mixing ingredients comprising a high amylopectin starch comprising at least

80 wt.% amylopectin and a selected food ingredient to form a dough in the absence of

starch hydrolysates;

(b) forming the dough into pieces; and

(c) exposing the dough pieces to microwave radiation at a pressure less than

atmospheric to puff and dry the dough pieces, producing the puffed, dehydrated food

product.

2. A method according to claim 1, wherein the dough is formed without addition of any

starch hydrolysates.

3. A method according to any preceding claim, wherein the high amylopectin starch is a

pre-gelatinized starch.

4. A method according to any preceding claim, wherein the high amylopectin starch is

selected from the group consisting of pre-gelatinized waxy rice starch, pre-gelatinized

corn starch and pre-gelatinized waxy tapioca starch.

5. A method according to claim 1 or 2, wherein the high amylopectin starch is a native

starch, and the method further comprises the step of cooking the mixed ingredients to

gelatinize the native starch therein before step (c).

6. A method according to claim 5, wherein the native starch is selected from the group

consisting of waxy rice starch, waxy corn starch and waxy tapioca starch.

7. A method according to claim 1 or 2, wherein the high amylopectin starch is a

gelatinized starch.

8. A method according to claim 1 or 2, wherein the high amylopectin starch comprises

at least 83 wt.% amylopectin.
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9. A method according to any preceding claim, wherein the high amylopectin starch is

supplied in the form of a flour which comprises the high amylopectin starch.

10. A method according to any preceding claim, wherein the ingredients further

comprise a fat.

11. A method according to claim 10, wherein the fat is one of olive oil, sunflower oil,

canola oil, butter, whipping cream, and coconut oil.

12. A method according to claim 11, where the fat comprises more than 5 wt.% of the

dough.

13. A method according to any preceding claim, wherein water is added to the

ingredients in step (a).

14. A method according to any preceding claim, where the selected food ingredient is

selected from the group consisting of tomato paste, fruit concentrate, fruit juice

concentrate, fruit puree, vegetable puree, vegetable puree concentrate, and

concentrated soup.

15. A method according to any one of claims 1-13, where the selected food ingredient

comprises yogurt.

16. A method according to any one of claims 1-13, where the selected food ingredient

comprises coffee.

17. A method according to any one of claims 1-13, where the selected food ingredient

comprises a heat-sensitive or heat-labile composition.

18. A method according to claim 17, where the heat-sensitive or heat-labile composition

comprises lactic acid culture.

19. A method according to claim 17, where the heat-sensitive or heat-labile composition

comprises vitamin C.
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20. A method according to any preceding claim, further comprising the step of freezing

the dough prior to step (c).

21. A method according to any preceding claim, further comprising the step of reducing

the moisture content of the dough prior to step (c).

22. A method according to claim 21, wherein the step of reducing the moisture content

is done by air drying.

23. A method according to any preceding claim, wherein the dough produced in step (a)

has an initial moisture content greater than 35 wt.%

24. A method according to any preceding claim, wherein the pressure less than

atmospheric is in the range of 0.1 to 100 mm of mercury.

25. A method according to any one of claims 1-23, wherein the pressure less than

atmospheric is in the range of 3 to 30 mm of mercury.

26. A method according to any preceding claim, wherein step (c) dries the dough to a

moisture content less than 10 wt.%.

27. A method according to any preceding claim, wherein step (c) is done in at least two

stages and a microwave power level in each stage is different.

28. A puffed, dehydrated food product made by the method of any preceding claim.

29. A puffed, dehydrated food product formed from a dough without starch hydrolysates,

comprising a high amylopectin starch comprising at least 80 wt.% amylopectin and a

selected food ingredient.

30. A food product according to claim 29, wherein the high amylopectin starch is a pre-

gelatinized starch.

AMENDED SHEET



PCT/CA2017/050231
29 March 2019 29-03-2019

15

31. A food product according to claim 29, wherein the high amylopectin starch is

selected from the group consisting of pre-gelatinized waxy rice starch, pre-gelatinized

corn starch and pre-gelatinized tapioca starch.

32. A food product according to claim 29, wherein the high amylopectin starch is a

native starch.

33. A food product according to claim 32, wherein the native starch is selected from the

group consisting of waxy rice starch, waxy corn starch and waxy tapioca starch.

34. A food product according to claim 29, wherein the high amylopectin starch is a

gelatinized starch.

35. A food product according to any one of claims 29-34, further comprising a fat.

36. A food product according to claim 35, wherein the fat is one of olive oil, sunflower

oil, canola oil, butter, whipping cream and coconut oil

37. A food product according to any one of claims 29-36, wherein the selected food

ingredient is selected from the group consisting of tomato paste, fruit concentrate, fruit

juice concentrate, fruit puree, vegetable puree, vegetable puree concentrate, and

concentrated soup.

38. A food product according to any one of claims 29-36, wherein the selected food

ingredient comprises yogurt.

39. A food product according to any one of claims 29-36, wherein the selected food

ingredient comprises coffee.

40. A food product according to any one of claims 29-39, wherein the selected food

ingredient comprises more than 50 wt.%, or more than 60 wt.%, or more than 80 wt.% of

the dough.
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