
nut meal, cottonseed meal, or commercial    8. A process as claimed in any
one of the  65     casein is employed.                         preceding
claims in which the pressure across             The present invention
provides a meat-like  the orifice of the extruding device is at least
product having the texture, appearance and  1000 p.si.       5  seating
characteristics of meat. It is readily    9. A process as claimed in any
one of the           produced on a continuous basis and can be  preceding
claims in which the pH  of the  70           packaged, handled and stored
in the dry  protein mix is adjusted to between 5.0 and 



form without requiring canning. On rehydra-  8.5.           tion, the
product can be boiled, fried, roasted,    10. A process as claimed in claim
9 in       10  and steamed without loss of shape or texture.  which the pH
is adjusted to between 6.5           The versatility of the process of the
present  and 7.5.                                 75           invention
allows the formation of a wide    11. A process as claimed in claim  1 for
variety of edible products of differing texture  the production of a
protein product sub-     without destroying the unique characteristic
stantially as described in any one of the specific           of the product
of the present invention;  Examples herein.     namely, its retention of
texture and shape    12. A protein-containing product when pee-  80
on rehydration. The flexibility of the process  pared by the process
claimed in any one of           of the present invention also allows the
the preceding claims.           addition of modifiers without changing the
13. An expanded protein food product      20  basic nature of the product.
It is eminently  having a plexilamellar structure, as herein 



suited for the conversion of inexpensive, im-  defined, and the majority of
the open cells  85           pure proteins, e.g., soya bean meal, into  of
which have cell dimensions of greater highly attractive meat-like products
of high  length than average diameter, the length           nutrional
value.                            of said cells being substantially
aligned. 25   WHAT WE CLAIM IS:-                            14. An expanded
protein food extrudate             1. A  process for the production of a
having a plexilamellar structure as herein  90           protein product
which comprises extruding an/ defined in which the majority of cells have
through an orifice into the atmosphere or an  cell dimensions of greater
length than average inert gaseous medium  at a lower pressure  diameter,
the length being measured in the      30 than that in the extruding device
at a tempera-  direction of extrusion, the diameter being           ture
above the boiling point of water at  measured in the transverse direction.
95           the pressure in the receiving vessel so that an    15. An
expanded protein food extrudate           expanded protein-containing
product of plexi-  as claimed in claim 13 or claim 14 and being 



lamellar structure as herein defined is obtained  capable of hydration and
withstanding boiling      35  in which a majority of the cells have a
length  in water.           to diameter ratio greater than one, the leng
16. A food product as claimed in any of 100           being measured in the
direction of extrusion  claims 13 to 15 in which the protein employed
and the diameter in the transverse direction.  is a vegetable protein.
2. A process as claimed in claim  1 in    17. A food product as claimed in
claim 16      40  which the product is further expanded by  in which the
protein employed is an oil           treatment with hot water or steam to
give  seed protein.                                105           the
appearance and coherence of meat.         18. A  product as claimed in
claim  17             3. A process as claimed in claim  1 or  in which the
oil seed protein is an oil seed           claim 2 in which before
extruding, the protein-  meal.      45  containing raw material is mixed
with water    19. A  product as claimed in claim  17           and
masticated until a homogeneous plastic  in which the oil seed protein
employed is soy  110 



mass is obtained which is heated under pres-  protein.           sure to a
temperature above 200[err]F.        20. A product as claimed in claim 19 in
4. A process as claimed in any one of  which the soy protein is in the form
of soy      50  the preceding claims in which the protein-  meaL
containing material is an oil-seed protein, in    21. A product as claimed
in any of claims 115           the form  of meal obtained on the solvent
13 to 20 having a protein concentration of at           extraction of oils
and other fatty materials  least 30 percent based on the solids content
from  said oil-seed material.               of the product.      55    5. A
process as claimed in claim  4 in    22. A product as claimed in any of
claims           which the oil-seed material is peanut, cotton-  13 to 21
in hydrated form.              120           seed, sesame seed or soya
bean.               23. A product as claimed in claim 13 sub-
6. A process as claimed in claim  4 or  stantially as herein described with
reference           claim  5 in which the oil seed meal has a  to any one
of the Examples. 



60  protein content of 40 to 70 percent.              ELKINGTON  AND  FIFE,
7. A process as claimed in any one of the          Chartered Patent Agents,
preceding claims in which the extrusion  High Holborn House, 52/54, High
Holborn,           temperature is maintained within the range of
London, W.C.1.           200 to 450[err]F.
Agents for the Applicants.    Leamington Spa: Printed for Her Majesty's
Stationery Office by the Courier Press.-1966.    Published at The Patent
Office, 25, Southampton Buildings, London, W.C.2, from which copies may be
obtained.    


