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(54) Title: METHOD FOR PRODUCING A FOOD PRODUCT

(57) Abstract: The invention refers to a method of producing a deformed fibrous protein product (12) from a wet textured product
material (11). The wet textured product material (11) comprises at least 10wt% of proteins possessing a fibrous structure and at least
35wt% water. The in particular deformed fibrous protein product (12) being selected from the group consisting of a deformed product
(12a), an initial pulled product (12b), a block product (12¢), and a final pulled product (12d). The method comprising the step of a)
elastic-plastically deforming the wet textured product material (11), thereby changing the fibrous structure to obtain the deformed

product (12a).



