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1) Family number: 62108714 (US2016100591A) © PatBase 

Title: NON-MEAT FOOD PRODUCTS HAVING APPEARANCE AND TEXTURE OF COOKED MEAT

Abstract: Non-meat food products are provided that have the appearance and the texture of cooked meat. Methods for making
such non-meat food products are also provided. In an embodiment, a method includes mixing dry ingredients comprising
vegetable proteins with wet ingredients including water and/or oil to form a non-meat dough; heating the non-meat dough under
pressure; maintaining the pressure while transferring the heated non-meat dough to a cooling device; and gradually cooling the
heated non-meat dough while gradually decreasing pressure on the heated non-meat dough, to form a non-meat food product.
The mixing can be performed by a batch or continuous mixer; the heating can be performed by a device selected from the group
consisting of a high shear emulsifier, a heat exchanger, and a dielectric heater; and the gradual cooling can be performed by a
heat exchanger. 
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2) Family number: 67177435 (WO17174517A1) © PatBase 

Title: A PROCESS FOR PREPARING A SHELF-STABLE PROTEIN SNACK

Abstract: The invention relates to a process for preparing a shelf-stable protein snack. More specifically the invention relates to a
process for preparing a shelf-stable protein snack with a fibrous appearance and a crunchy texture, characterised in that the
process is completely free of an extrusion step. The invention relates also to the shelf-stable protein snack obtained by the
process.
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