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Claims

1. A method for making a meat substitute, comprising

a) providing a mixture comprising water, a denatured protein, native patatin
and a lipid, which lipid is defined as a substance comprising fatty acid tri-
esters of glycerol,;

b) shaping the meat substitute; and

c) cooling the meat substitute to a temperature of from -35 °C to 20 °C;

wherein the fatty acids in said lipid comprise less than 2 % by mass of fatty
acids having a chain length of C12 or less, and wherein the denatured protein
1s a denatured plant protein derived from a tuber, cereal or nut, or a denatured
plant protein selected from the group consisting of soy protein, faba bean
protein, mungbean protein, mushroom protein, chick pea protein and lentil
protein.

2. A method according to claim 1, wherein the fatty acids comprise less
than 2 % by mass of fatty acids having a chain length of C14 or less.

3. A method according to claim 1 or 2, wherein at least 98 % by mass of
the fatty acids are fatty acids having a chain length of C12 or higher,
preferably C14 or higher.

4. A method according to any of claims 1 — 3, wherein the lipid
comprises one or more of the lipids in the group of corn oil, soybean oil,
rapeseed oil, sunflower oil, grape seed oil, peanut oil, sesame oil, olive oil, shea
butter, cocoa butter, and rice bran oil, which lipids may optionally have been
hydrogenated.

5. A method according to any of claims 1 — 4, wherein the lipid provided
to the mixture comprises less than 18 mmol per kg lipid of free fatty acids,
and/or wherein the total of diacylglycerols and monoacylglycerols, relative to
the total lipid, is less than 10 wt.%.

6. A method according to any of claims 1 — 5, wherein the denatured
plant protein is potato protein, sweet potato protein, wheat protein/gluten, oat

protein, spelt protein, sesame seed protein, hemp seed protein or soy protein.
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7. A method according to any of claims 1 — 6, wherein the denatured
plant protein is a texturized plant protein, preferably texturized soy protein,
texturized potato protein or texturized gluten.

8. A method according to any of claims 1 - 7, wherein the meat
substitute is not heated to a temperature above 60 °C prior to cooling.

9. A method according to any of claims 1 - 8, wherein the meat
substitute is generally kept at a temperature of from -35 °C to 20 °C throughout
the period until cooking the meat substitute, which period is preferably 1 - 14
days, and wherein after the period until cooking and prior to consumption, the
meat substitute is heated to a temperature of at least 75 °C for a period of at
least 1 minute.

10. A method according to any of claims 1 — 9, further comprising
including in the mixture one or more salts, such as a salt selected from the
group consisting of sodium, potassium or calcium chloride, sodium or
potassium glutamate and calcium sulfate, and/or one or more pigments, such
as a pigment selected from the group consisting of heme-like pigment, red beet
pigment, carotene, caramel, beet juice extract, tomato pigment, radish pigment,
paprika pigment and amaranth, and/or one or more fibers, such as a fiber
selected from the group consisting of potato fiber, sweet potato fiber, carrot
fiber, psyllium fiber, bamboo fiber, soybean fiber, pea fiber, mungbean fiber,
tapioca fiber, coconut fiber, banana fiber, cellulose, resistant starch, resistant
dextrins, inulin, lignin, chitin, pectin, beta-glucan, and oligosaccharide, and/or
one or more texturisers such as a texturizer selected from the group consisting
of native starch, modified starch, cellulose derivatives, carrageenan, alginate,
agar, konjac, xanthan, and pectin, and/or one or more flavor development aids
selected from the group consisting of dextrose, ribose and maltodextrin, and/or
one or more flavorings, such as a sweetener selected from the group consisting
of sucrose, glucose, fructose, syrup, and artificial sweeteners.

11. A meat substitute obtainable by the method of any of claims 1 — 10.
12. A meat substitute comprising water, native patatin, a denatured

protein and a lipid, which lipid is defined as a substance comprising fatty acid
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tri-esters of glycerol, wherein the fatty acids in said lipid comprise less than 2
% by mass of fatty acids having a chain length of C12 or less, and wherein the
denatured protein is a denatured plant protein derived from a tuber, cereal or
nut, or a denatured plant protein selected from the group consisting of soy
protein, faba bean protein, mungbean protein, mushroom protein, chick pea
protein and lentil protein, and wherein preferably, the fatty acids comprise less
than 2 % by mass of fatty acids having a chain length of C14 or less.

13. A meat substitute according to claim 12, wherein at least 98 % by
mass of the fatty acids are fatty acids having a chain length of C12 or higher,
preferably C14 or higher.

14. A meat substitute according to any of claims 12 - 13, wherein the
lipid comprises one or more of the lipids in the group of corn oil, soybean oil,
rapeseed oil, sunflower oil, grape seed oil, peanut oil, sesame oil, olive oil, shea
butter, cocoa butter, and rice bran oil, which lipids may optionally have been
hydrogenated.

15. A meat substitute according to any of claims 12 — 14, wherein the
lipid comprises less than 18 mmol per kg lipid of free fatty acids, and/or
wherein the total of diacylglycerols and monoacylglycerols, relative to the total
lipid, is less than 10 wt.%.

16. A meat substitute according to any of claims 12 — 15, wherein the
denatured plant protein is potato protein, sweet potato protein, wheat
protein/gluten, oat protein, spelt protein, sesame seed protein, hemp seed
protein or soy protein.

17. A meat substitute according to any of claims 12 — 16, wherein the
denatured plant protein is a texturized plant protein, preferably texturized soy
protein, texturized potato protein or texturized gluten.

18. A meat substitute according to any of claims 12 — 17, further
comprising one or more salts, such as a salt selected from the group consisting
of sodium, potassium or calcium chloride, sodium or potassium glutamate and
calcium sulfate, and/or one or more pigments, such as a pigment selected from

the group consisting of heme-like pigment, red beet pigment, carotene, caramel,
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beet juice extract, tomato pigment, radish pigment, paprika pigment and
amaranth, and/or one or more fibers, such as a fiber selected from the group
consisting of potato fiber, sweet potato fiber, carrot fiber, psyllium fiber,
bamboo fiber, soybean fiber, pea fiber, mungbean fiber, tapioca fiber, coconut
fiber, banana fiber, cellulose, resistant starch, resistant dextrins, inulin, lignin,
chitin, pectin, beta-glucan, and oligosaccharide, and/or one or more texturisers
such as a texturizer selected from the group consisting of native starch,
modified starch, cellulose derivatives, carrageenan, alginate, agar, konjac,
xanthan, and pectin, and/or one or more flavor development aids selected from
the group consisting of dextrose, ribose and maltodextrin, and/or one or more
flavorings, such as a sweetener selected from the group consisting of sucrose,

glucose, fructose, syrup, and artificial sweeteners.



