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FIG. 1

MIX PROTEIN SLURRY WITH PREPARATION COMPRISING obtain a protein mixture; incubating the protein mixture for a first pe-
TRANSGLUTAMINASE ENZYME Tt BTAIN PROTEIN MIXTURE . : : ol :
SGLU s wo o © v riod time with mixing at a temperature ranging from 28 °C up to 40 °C,
7 adding at least one of selected from an aqueous MgCl, or an aqueous
INCUBATE PROTEIN MIXTURE FOR A FIRST PERIOD OF TIME WITH CaCl, to the protein mixture; incubating the protein mixture for a sec-
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104 ond period of time; incubating the protein mixture for a third period
J of time in a water bath at a temperature ranging from 40 °C up to 60
ADD AT LEAST ONE OF SELECTED FROM AQUEOUS MgCl, OR AQUEQUS o 1 1 1 1 o,
Cacl, TO PROTEIN MIXTURE 2 C; heating the prot@ln mixture gt a t;mpergture ranging from 60 °C
106 up to 85 °C; and setting the protein mixture in a closed mold.
)



