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{ Suspend the soy flour 20 % TS l

v

l High speed pre-mixing at 14,000 rpm for 15 min l

Heat at 60 °C

t Optional carbohydrate hydrolytic treatment I With/without FoodPro CBL

I

! Cool down to 50 *Cand adjust to pH 7.0 {

.

l PG enzymatic treatment l Different reaction time; Different dosage

l Enzyme inactivation at 80 °C for 10 min !

Dilute to5 %

i Homogenization at 300 bar l
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Figure 3
Suspend the soy flour 20 % TS
High speed pre-mixing at 14,000 rpm for 15 min
Variant 1 Variant 2 ] Variant3 Variant4
] Heat at 60 °C [ | Adjust to pH 7.0 and heat at 50 °C [ l Heat at 60 °C ]
l FoodPro CBL treatment for 2 h | l PG treatment for 2 h l I FoodPro CBL treatment for 0.5 h [

i Adjust to pH 7.0 and cool down to 50 °C ]

I

[ PG treatment for 1.5h I

v v
I Enzyme inactivation at 80 °C for 10 min ]

' '

l Adjust to pH 7.0, adding other ingredients to designed amount and homogenization at 300 bar l

. '

Pasteurization at 95 °C for 60 sec l

I .

l Cool down to room temperature for tasting and further analysis l
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Figure 4

2/5



WO 2021/260067 PCT/EP2021/067247

Variant 1 Variant 2

g

..
: g &
oy

Travemission in%
&
Travsmissionin %

Pl s

i ] ]
05 110 115 120 125 1
Prosithoon i o

)

0o 100
g Variant3 N Variant4
]
k“
X
s

Trammbdonin %

Tramsmission in %

After24 h After48h

Figure 6

3/5



WO 2021/260067 PCT/EP2021/067247
4008407
Day 3
3008407
g 2008407
£
g 100807
5
3 ; .
£ :;\/ 10 15 45
8 .po0Es07 -
-2.00E+07 -
3008407 - _
Height imm}
e g3y 3 variant 1 ~day Avariant 2 -~—day3variant 3 —-day 3variantd
400E407 D ay 7
3008407
2008407 -
a8
é 1008407
2 0008400
2 a5
2 -1L00E+07
] .
2008407 -
-3.008407 -
4008407 - .
Helght (mm)
el T vareiant 1 oty Fvaant 2 o—day Tyvariant 3 eeday 7 variant 4
Figure 7
Variant 1 Variant 2
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Suspend the sesame and sunflower press cake at 10 % TS

)

High speed pre-mixing at 14,000 rpm for 15 min

I

Adjust the pH to 7.0 and heat at 60 °C

.

PG enzymatic treatment

b

Enzyme inactivation at 80 °C for 10 min

'

Diluteto5 %

v

Homogenization at 300 bar

Figure 9
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Figure 10
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