WO 2021/178254 PCT/US2021/020147
1/2

FIGURE 1

CO,
Fermentation

Chemoautotroph

A\ 4

<
«

Any one or combination of these protein WeB
products may be used to form the

preconditioned dough
Remove nucleic
acids to <2%

Defatting
Remove endotoxins
and/or allergens
\4
Protein f&—| Proteinisolate |« Protein extract Cell lysate
hydrolysate
Y
Peptides —> Polypeptides @ |—| Oligopeptides —» Amino acids

Binding and /’_N

structuring agents,

nutrients, flavorants
¥

Preconditioned
Dough

A 4

Fibril Formation

Assembled
Product




WO 2021/178254

2/2

PCT/US2021/020147

EMULSION CAPACITY OF WHEY PROTEIN ISOLATE
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FIG. 3

SUBSTITUTE SHEET (RULE 26)
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