wo 2025/143905 A1 | AT ON 0 TR0 0 OO

(12) 5@ g xof 93l IFME FAEY
(19) A A A 2 A @ 7) é; M0 O A 0000 OO0 A 00

= A A= AT B
10) T A T/ H =
W WO 2025/143905 A1
20251793 € (03.07.2025) wipO PCT
(51) FAEEFH: 10-2024-0010223 2024 1 1 € 23 < (23.01.2024) KR
A23G 3/48 (2006.01) A23L 11/00 (2016.01) . s
A23G 3/50 (2006.01) A23L 29/00 (2016.01) (71) 2l Té':w} fﬁ%ﬁ%g(gvﬁfgiomé lj]c )
A21D 2/36 (2006.01) A23L 29/206 (2016.01) g%”;ﬂ 4898 =S AFA =5AT
A21D 13/066 2017.01)  A23B 2/40 (2025.01) T 5 458 (KR).
- L : A3 JIN, Hae Su); 15631 7|5 ¢HabA]
A3 3 (72 ¥R A3E (N, ; ¢
21 ZAELUS PCT/KR2024/021338 FET AL 114, 203-903 (KR), A% 7 (GWON, Min
(22) ZAEAY: 2024 4 12 9 27 2 (27.12.2024) Gyeong); 51792 373d % FUA vz Asd
= - Azelgd 108, 50635 (KR). H A% (CHOI, Jeong
Z=90]0]. 8 s = - 9
25) el Aol Min); 07671 A &5EA] AT TEE 163, 2015
(26) FMA: gh=to] 18013, (KR). Z24 (JO, Eun Jeong); 14033 47| &

@0) SABAR; QFEA] Wk QFeFE 186, 2015 18033 (KR).
10-2023-0194425 2023 1 12 ¥ 28 ¢ (28.12.2023)KR  (74) 2] 2l: A H 7} (SEO, Pyeong Gang): 06160 A 253 A]
10-2024-0010208 2024 \d 1 9 23 & (23.01.2024) KR AT EE B E63 14, 4%, ANEIYBALE A
10-2024-0010209 2024 %1 1 ¥ 23 ¢ (23.01.2024) KR (KR).

- - 1= 2 o)
e 4 B SI K a 7123 s s g 0 A e s
3 e U] #Ele] B3 E 93t9)): AE, AG, AL, AM, AO, AT,

10-2024-0010217 2024 ¥ 1 9 23 & (23.01.2024) KR
10-2024-0010220 2024 1 1 ¥ 23 9 (23.01.2024) KR AU, AZ, BA, BB, BG, BH, BN, BR, BW, BY, BZ, CA, CH,

o i

(54) Title: EGG WHITE SUBSTITUTE USING PULSES, AND PREPARATION METHOD THEREFOR
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1 ... Pulse washing step

2 ... Water mixing step

3 ... Step of applying enzyme to pulses mixed with water

4 ... Step of reacting applied enzyme

5 ... Step of boiling

6 ... Step of maturing

7 ... Step of adding pH regulator and thickener

8 ... Aquafaba preparation

9 ... Sterilization (retorting) process

(57) Abstract: The present invention relates to a method for preparing aquafaba using pulses, and aquafaba prepared using the method.
The aquafaba prepared using the method, of the present invention, has high protein content and excellent quality in terms of foam
overrun and stability. According to the present invention, even people with egg allergies can enjoy, without concern, desserts using
aquafaba. In addition, by-products of pulses, obtained after preparing aquafaba, can be made into snacks through food upcycling.
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