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In some embodiments, the method further comprises preparing a cheese replica
with a controlled flavor profile, by the controlled addition of specific combinations of
isolated strains to provide a desired array of flavor notes to the cheese replica.

In another aspect, the invention provides a library of isolated microbial strains. In
some embodiments, the isolated strains in the library are selected to provide a palette of
flavor profiles to non-dairy cheese. In some embodiments, the isolated microbial strains
are bacterial strains. In some embodiments, the isolated strains are isolated from a
commercial starter culture, e.g., a bacterial culture that is commercially available. In
some embodiments, the commercial starter culture is a mesophilic bacterial culture. In
some embodiments, the commercial starter culture is a thermophilic bacterial culture.
Exemplary commercial starters include, e.g., MA11, MA14, MA19, LM57, MA4002,
MM100, TA061, LH100, MD88, and Flora Danica.

Strains can be isolated by plating commercial mixes on selective or non-selective
growth media, e.g., Reddy’s selective agar, LB agar. In some embodiments, single
bacterial cells of an individual strain will grow into discrete colonies on said growth
media. In some embodiments, individual colonies can be screened by PCR. In some
embodiments, PCR can involve the use of universal primers containing sequences that
arc common to all strains of a microbial species, or can involve the use of primers
comprising sequences that are unique to particular subspecies of the microbial
population. PCR products can be sequenced and the sequences compared to known
sequences, €.g., in Gen Bank, and also to one another. pH profile, sugar fermentation,
phenotype on Reddy’s selective agar and more extensive sequencing can be carried out to
help further identify and characterize individual strains.

In some embodiments, the bacterial strains are selected to provide to provide an
array of flavors and textures, or other defined characteristics, to a non-dairy milk cheese.
In dairy milks, LLL strains typically grow more quickly and rapidly acidify the milk,
while LLC strains grow more slowly and provide more flavor. In dairy milks, both
LLBD and LM contribute additional flavor compounds, notably diacetyl, which gives a
buttery taste to the cheese. One or more isolated bacterial strains, e¢.g., LLL, may be
selected to acidify a non-dairy milk quickly, e.g., a drop in pH within one hour, or an

overall drop in pH from 6.3 to 4.3 in less than 15 hours. One or more isolated bacterial
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strains, e.g., LLC, may be selected for a slower growth profile with greater production of
flavor compounds and a less dramatic lowering of pH, ¢.g., from 6.3 to only 5.4 in 15
hours. Such a slowed growth rate may serve to, e.g., provide a cheesemaker greater
control over the flavoring process and more tightly regulate the resulting taste profile of
the non-dairy cheese replica. One or more isolated bacterial strains may be used to
provide different flavor profiles to a non-dairy cheese. The different flavor profiles may
be characterized by the release of specific volatile chemicals from the replica. For
example, some bacterial strains, e.g., LLBD and LM, may be used to produce diacetyl
when contacted with a non-dairy milk or protein solution. The diacetyl may produce a
buttery flavor in the resulting non-dairy cheese.

It was found that single use direct vat cultures, such as MA11 and Flora Danica
(FD), provide a fairly uniform but limited characteristic flavor and texture profile when
used to make soft fresh (SF usingMA11) and soft ripened (SR using MA11 & FD)
cheeses. To allow a much greater array of flavor and texture capability, individual
bacterial strains were isolated and characterized from commercial preparations, ¢.g.,
Flora Danica and MA11. These isolated strains can be combined in new and varied
combinations and in various proportions to create a much greater range of flavor and
texture possibilities.

In general, the dominant sugar in dairy milk is lactose, which is not present in
non-dairy milks. When controlled amounts of bacteria, e.g., controlled amounts of one or
more isolated isolated strains of the invention are incorporated in non dairy cheese
replicas that comprise one or more sugars, specific combinations of sugars and bacterial
strains can alter the taste and texture profiles of the resulting non-dairy cheese replicas in
unexpected ways. Such specific combinations can be used to prepare cheese replicas
with a controlled flavor profile, e.g., to prepare cheese replicas that accurately mimic the
flavor of specific dairy cheeses such as, by way of non-limiting example only, process
cheese, swiss cheese, string cheese, ricotta, provolone, parmesan, muenster, mozzarella,
jack, manchego, blue, fontina, feta, edam, double Gloucester, camembert, cheddar, brie,
asiago and Havarti.

The desired flavor and texture profile can be selected to mimic the flavor and

texture of a specific dairy cheese. By way of example only, by selecting and adding a
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controlled amount of one or more isolated bacterial strains of the invention and optionally
selecting and adding a controlled amount of one or more sugars, a user can create a non-
dairy cheese replica that mimics the flavor and texture profiles of e.g., process cheese,
swiss cheese, string cheese, ricotta, provolone, parmesan, muenster, mozzarella, jack,
manchego, blue, fontina, feta, edam, double Gloucester, camembert, cheddar, brie, asiago
and Havarti.

The texture and flavor profile of the non-dairy cheese can be ascertained by any
method known in the art or described herein.

To generate dairy-like flavor in replicas or other non-dairy products, or a
flavoring solution/paste to add to non-dairy products, particular stains can be used to
generate cheesy, buttery, creamy, milky or other desired flavor compounds. See Table C
for non-limiting examples of dairy flavor compounds that can be produced. Table C also

provides examples of how to create the indicated flavor compound in non-dairy replicas.
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TABLE C

Bacteria to
Compounds Smell type create Additives, starting material
Calcium ions, proline in yeast
2-methyl butanal cocoa, coffee, nutty TA61 extract media
chocolate, peachy, Pea Vicilin with coconut milk and
3-methyl butanal fatty SX with MD88 | yeast extract
acetoin sweet buttery, MD88 or TA61 | soy milk (plus pyruvate)
creamy, dairy milky,
fatty MDS§8 yeast extract media plus maltose
xanthine, citrate, pyruvate in yeast
MD88 or TA61 | extract media
diacetyl buttery, creamy, xanthine, citrate, pyruvate yeast
milky MD88 or TA61 | extract media
TA61 or MD88 | soy milk (plus pyruvate)
Creamy, buttery, citrate with <50 mM glucose in

2,3-hexanedione fruity, caramellic MDS88 yeast extract media
Hexanoic acid methyl
ester fruity pineapple MDS§S8 yeast extract media
Fruity, acidic with a
2-methyl butanoic dairy buttery and
acid cheesey nuance SX Valine +>20 mM glucose
3-methyl butanoic Cheesey, dairy,
acid creamy, fermented, Leucine +>20 mM glucose
sweet, waxy (alpha-ketoglutarate gives a further
SX increase)
Brevibacterium | Oxalate + yeast extract media
Milky, creamy with
fruity peach-like
butyrolactone afternotes MD88 or TA61 | >20 hours culturing soymilk
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musty tomato, potato,

Methionine added to soymilk, Pea

methional mold ripened cheeses | MD88 vicilin or yeast extract
dimethyl trisulfide sulfurous, savory brevibacterium | Methionine
butanoic acid cheesy, dairy, creamy,
sharp Clostridium starches, corn steep liquor cultured
Butyricum in anaerobic
Brevibacterium | Oxalate + yeast extract media
Pea Vicilin + coconut milk + yeast
SX extract
cheese, fruity, soymilk no added sugar with
2-heptanone coconut MDS88 or TA61 | shaking
waxy, fruity with
creamy cheese like Methionine or Leucine added to
2-undecanone notes MDS§8 yeast extract media
green, herbal, cheesy, CuSO;, or Alanine in yeast extract
2-nonanone fresh MAT11 media
propanoic acid acidic and dairy-like | Brevibacterium | Oxalate + yeast extract media
2-methyl propanoic rancid butter
acid Brevibacterium | Oxalate + yeast extract media
SX Valine + yeast extract media
sour fatty sweat > 5 mM glucose in yeast extract
hexanoic acid cheese SX media with coconut oil
fatty waxy rancid oily > 5 mM glucose in yeast extract
octanoic acid vegetable cheesy SX media with coconut oil
ethyl butanoate Fruity, sweet
acetone-like, fruity, Ile, thiamine, Magnesium ions, or
2-butanone butterscotch TA61 ascorbic acid in yeast extract media
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Acetic acid sour SX < glucose in all systems

rancid sour fatty SX followed by | Pea vicilins +coconut milk (with
decanoic acid goaty MD88 or TA61 | yeast extract)
Methyl Isobutyl herbal, fruity and SX followed by | Pea vicilins +coconut milk (with
Ketone dairy nuances MDSS8 yeast extract)

sweet ,coconut, waxy,

creamy, tonka, dairy, Pea vicilins +coconut milk (with
gamma-octalactone fatty SX+TA61 yeast extract)

Sweet, fatty, coconut, Pea vicilins +coconut milk (with
delta-octalactone tonka, tropical dairy | SX+TA61 yeast extract)

coconut, creamy, Pea vicilins +coconut milk (with
gamma-nonalactone | waxy, fatty milky SX + MD8S yeast extract)
5-Hydroxy-4- SX followed by
octanone buttery TA61 soymilk

sweet, waxy, fruity

and pineapple with yeast extract media with coconut
Ethyl octanoate creamy, and fatty SX +MD8§8 milk

Vitamin B12, Riboflavin,
Thiamine, CoenzymeA, or

2-ethyl-1-Hexanol sweet, fruity, fatty TA61 Ketoglutarate in yeast extract
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It will be appreciated that many different types of bacteria can make buttery
compounds. MD88 and TA61 are both very good at producing buttery compounds in
non-dairy media and cheese replicas. They both can create the buttery compounds 2,3-
butandione, acetoin, and 2,3-hexanedione in soymilk, purified pea proteins, purified soy
proteins, purified moong proteins, and yeast extract medias. Additionally, LLC, LLL, and
SX also can create buttery compounds in replicas. Additionally, greater refinement of
flavor can come from controlling cach concentration of the butter compound; in soymilk
MD88 produces more acetoin while TA61 produces more diacetyl.

In some embodiments, buttery notes can be enhanced by selecting particular
strains (e.g., LLBD, LM, LF2, LF5, and Streptococcus thermophilus) and/or selecting
particular sugars to use (e.g., glucose, fructose, or sucrose). In some embodiments, the
buttery notes are associated with increased levels of volatile flavor compounds. The
volatile flavor compounds can be, e.g., acetoin, 2,3-butanedione, and butanoic acid. In
some embodiments, the volatile flavor compounds can be, e.g., 2-heptanone, nonanal,
butanol, 1-hexanol, 2-heptanone, 4-methyl, Ethyl acetate, or 2-nonanone.

In some embodiments, buttery notes can be decreased by selecting and adding a
controlled amount of LM.

In some embodiments, said buttery flavor can be decreased by selecting one or
more sugars from the group consisting of glucose, fructose, sucrose and maltose.

SX and Brevibacterium are particular good at generating cheesy compounds,
including 3-methyl-butanoic acid, 2-methyl butanoic acid, and 2-methyl propanoic acid.
SX and Brevibacterium can also be used to generate free fatty acids, including butanoic
acid, propionic acid, dodecanoic acid, undecanoic acid, nonanoic acid, octanoic acid, and
hexanoic acid, when cultured in the presence of fats. When SX is cultured in the
presence of coconut oil, short and medium chain length free fatty acids are created. TA61
can also created additional types of cheese flavor compounds including 2-heptanoic and
2,4-heptadienal in non-dairy replicas. There are sulfur compounds including but not
limited to dimethyl trisulfide and methional that are important in providing characteristic
flavor to particular cheeses that can be generated in non-dairy medias by SX and

Brevibacterium.
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Other bacterial cultures, including LR, can drive floral flavor production and
crecamy notes can be created in replicas by LBB. In some embodiments, fruity notes are
enhanced by selecting strains from the group consisting of LLBD, LM, LLL, LLC, LF2,
LF5, and Streptococcus thermophilus strains. In some embodiments, fruity notes are
enhanced by selecting sugars from the group consisting of glucose, fructose, sucrose, and
maltose.

In some embodiments, sour notes are enhanced by selecting strains from the
group consisting of LLBD and LM strains. In some embodiments, sour notes are
enhanced by selecting sugars from the group consisting of glucose, maltose and sucrose.
In some embodiments, sour notes are associated with increased levels of volatile flavor
compounds. The volatile flavor compounds can be, e.g., acetic acid, 2-methylbutanoic
acid, hexanoic acid, propionic acid, and octanol.

In other embodiments, sour notes are enhanced by selecting strains from the
group consisting of LLL, LLC, and LM. In particular embodiments, sour notes are
enhanced by selecting sugars from the group consisting of glucose and sucrose. In some
embodiments, the sour notes are characterized by increased levels of volatile flavor
compounds. The volatile flavor compounds can be, ¢.g., nonanal or butanoic acid.

In some embodiments, floral notes can be enhanced by selecting strains from the
group consisting of LLL, LLC and LM. In some embodiments, floral notes can be
enhanced by selecting sugars from the group consisting of glucose, fructose, maltose and
sucrose. In some embodiments, the floral notes are due to increased levels of volatile
flavor compounds, ¢.g., nonanol.

In some embodiments, sweet notes are enhanced by selecting a LLBD strain. In
particular embodiments, sweet notes are enhanced by addition of sugars. In some
embodiments, sugars are added to a final concentration of 0-150 mM. In some
embodiments, sugars arc added to a final concentration of about 10, 20, 30, 40, 50, 60,
70, 80, 90, 100, 110, 120, 130, 140, or 150 mM. In some embodiments, the sugars are
glucose, maltose, fructose or sucrose.

In some embodiments, the sweet flavor of non dairy cheeses comprising LLC,
LLL, LM and LLBD can be enhanced by addition of sugars. The sugars can be, ¢.g.,

glucose, maltose, fructose, sucrose, or any combination thercof. In some embodiments,
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the increased sweet flavor is due to increased levels of volatile flavor compounds. In
some embodiments, the volatile flavor compound is butanoic acid.

In some embodiments, strains can be selected to enhance citrus flavor notes of
non-dairy cheeses. In some embodiments, enhanced citrus flavor notes are due to
increased levels of volatile flavor compounds, e.g., nonanal, limonene, and 1-octanol.

In some embodiments, strains can be selected to enhance mushroom flavor notes
of non-dairy cheeses. In some embodiments, enhanced mushroom flavor notes are due to
increased levels of volatile flavor compounds, ¢.g., 1-octene-3-ol, 1-hexanol, and 1-
heptanol.

In some embodiments, the addition of bacteria decreases and or masks
undesirable flavors including soy flavor, beany flavor, planty flavor, grassy flavor, and
astringency. As described herein, the addition of SX decreased or masked the "soy" and
“green” flavor and aroma of the replicas; the addition of leucine to the SX culture caused
an even larger reduction in the “soy” notes. Growth of MDS88 in replicas quickly
decreases benzaldehyde, an off taste in soymilk. The soy (green, cereal) aroma present in
soymilk and other plant derived material decreases as the coconut milk percentage
increases in the cultured material. Characteristic undesirable aromas: Pentenols,
Pentanol, 2-pentyl-furan, and 1-Hexanol, also decrease with an increasing coconut milk
percentage. Samples were evaluated and compared by a 2-6 members of a trained sensory
panel.

A limitation of currently available nut milk-based cheeses is the presence of
undesirable nutty flavor in the cheese. The nutty flavor can detract from the taste profile
of the cheese and make the cheese seem non dairy-like. Therefore, in one aspect, the
invention provides a nut-milk based cheese replica with a reduced or undetectable nutty
flavor, and methods of making the same. In some embodiments, the method comprises
contacting a nut milk with a controlled amount of Lactococcus bacteria and a controlled
amount of a sugar. In some embodiments, the nutty flavor is reduced by the selection of
one or more isolated strains described herein. In some embodiments, the nutty flavor is
reduced by the selection of one or more isolated strains selected from the group
consisting of LLL, LLC, LM, and LLBD. In some embodiments, the nutty flavor is

reduced by selecting sugars from the group consisting of glucose, fructose, sucrose and
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maltose. In some embodiments, the reduced nutty flavor is associated with decreased
levels of volatile flavor compounds. In some embodiments, said flavor compounds are
benzaldehyde or 2-methyl-2-propanol.

The non-dairy cheese culture can be made from different sugar sources including
but not limited to glucose, fructose, maltose, sucrose, and or galactose. The cultured
material can be made into a solid like cheese or used as a liquid cultured material.

Replicas can also be flavored by adding artificial or natural flavors in either as a
single compound or as complex product mixtures. Fatty acids (between 0.001%-0.5%)
can be added to replicas, and these replicas are described by trained flavor scientists as
being more cheesy with the addition of fatty acids. Compounds added to the replica
cheese include but are not limited to 2,3 butanedione, acetoin, butanoic acid, 5,6 decenoic
acid, y-heptalactone, y-hexalactone, y-octalactone, y-decalactone, y-nonanoiclactone, y-
undecalactone, d-decalactone, d-dodecalactone, 6-nonanoic lactone, d-octalactone,
gamma-nonanoic lactone, gamma-undecalactone, gamma-decalactone,delta-
tetradecalactone, S-methyl thiopropionate, delta-tridecalactone, delta-tetradecalactone, d-
tetradecalactone, butyl butyryllactate, isovaleric acid, 2-undecanone, valeric acid, 2-
heptanone, 2-methyl butyraldehyde, 2-nonanone, 2-methyl butanoic acid, decanoic acid,
methional, octanoic acid, 2-methyl butanal, 3-methyl butanal, ethyl-butanoate ester,
hexanoic acid, and octanoic acid. Complex mixtures include but are not limited to
coconut cream, yeast extract, molasses, fruit extracts, masking agents, cream flavor
boosters, and miso. Flavor compounds can increase the cheesy, buttery, malty, creamy,
coconut, milky, whey, and fruity taste. When present in cheese replicas these compounds
increase the preferences of the cheese replica, and can be described by trained flavor
scientists as more cheesy, more buttery, more creamy, more complex and with an
increase in dairy notes has described by trained flavor scientists. The addition of flavor
compounds can also decreases the off notes, including but not limited to planty, beany,
nutty and sour notes in replicas. The concentrations of flavor compounds added to the
replicas can be from 0.1 % to 0.000001% vol/wt of the final cheese replica. Complex
flavor mixtures can be added from 10% to 0.01%. Flavor compounds can be added to
cheese replicas made from bacterial cultured milks or other starting materials or acid

coagulated milks or other starting materials. The flavor compounds added to the replicas
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can be complementally to the flavors generated by the microbes. The flavor compounds
can also be added to the non-dairy milk before coagulation, so the bacteria can use the

flavor compound to generate additional compounds.

Control of Flavor and Texture Using Enzymes

One or more enzymes can be used alone or in combination any one the culturing
methods and additives described to help modulate the flavor, texture, and/or melting
profile, comprising contacting a non-dairy cheese source with one or more isolated and
purified enzymes. The enzymes can be added before solidification, after solidification
but before the whey is drained, or after whey is drained. Surprisingly, adding trace
amounts of one or more isolated and purified enzymes (e.g., proteases, lipases, and/or
amylases) greatly enhanced the texture, flavor, and/or meltability of the resulting non-
dairy cheese replica, as determined by blind taste test or by the detection of volatile
odorants by, ¢.g., GCMS. Using such enzymes also controls flavor production by
microbial cultures (e.g., when soymilk is pre-treated with amylases, TA61 produces
much more diacetyl).

In the nut milk cheeses or other non-dairy cheese replicas, the presence, type,
amount, and the timing of addition of the protease can control the flavor profile as has
determined by blinded taster testers and GCMS. By way of example only, plant based
cheese replicas with proteases were judged as having a more liked flavor profile, a more
complex flavor profile, a flavor profile that tasted more like dairy cheese, and in some
cases indistinguishable to dairy cheese. In some cases plant based cheese replicas with
lipases were judged as having more liked flavor profile, a more complex flavor profile,
and a flavor profile that tastes more like dairy cheese. In some cases plant based cheese
replicas with lipases and proteases were judged as having more liked flavor profile, a
more complex flavor profile, and a flavor profile that tastes more like dairy cheese.

Particular proteases or combinations of proteases and lipases created distinct
flavor profile that tasters described as particular types of dairy products. The addition of
proteases also controls particular flavor notes, including but not limited to buttery, sweet,
fruity, floral, nutty, and sour. In the cheese replicas the presence, the type, the amount,

and the timing of addition of the protease can control buttery flavor as determined by
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blinded taste testers and GCMS. The addition of proteases to non-dairy cheese replicas,
particularly papain and aspartic protease, are significantly more buttery than the same
non-dairy cheese without any proteases, as determined by blind taste testers. This is
supported by GCMS data that shows the addition of proteases can greatly increase the
production of compounds that create the buttery flavor in dairy cheeses, including
diacetyl and acetoin. The contribution of specific added proteases and/or lipases to a
flavor note profile of a non-dairy cheese replica can be ascertained using any of the
methods described herein, e.g., taste test and/or GCMS.

In some embodiments, the enzyme is aspartic protease. In some embodiments, the
enzyme is papain. In some embodiments, the enzyme is not rennet. In some
embodiments, the enzyme is a protease or peptidase. In general, a protease or peptidase
is an enzyme that conducts proteolysis, that is, catalyzes the hydrolysis of peptide bonds
that link amino acids together into peptide chains. The protease can be a serine protease,
a threonine protease, an asparagine protease, a mixed protease, a cysteine protease, an
aspartate protease, or a metalloprotease. The protease can be an exopeptidase, e.g., an
aminopeptidease or carboxypeptidase, or the protease can be an endopeptidase, ¢.g., a
trypsin, a chymotrypsin, pepsin, papain, cathepsin G, or clastase. The protease can be
any protease sclected from the group consisting of pepsin A, nepenthesin, walleye dermal
sarcoma virus retropepsin, Ty3 transposon peptidase, Gypsy transposon peptidase,
Osvaldo retrotransposon peptidase, retrotransposon peptidase, cauliflower mosaic virus-
type peptidase, bacilliform virus peptidase, thermopsin, signal peptidase II, spumapepsin,
Copia transposon peptidase, Tyl transposon peptidase, presenilin 1, impas 1 peptidase,
type 4 prepilin peptidase 1, preflagellin peptidase, gpr peptidase, omptin, DNA-damage
inducible protein 1, HybD peptidase, PerP peptidase, skin SASPase, sporulation factor
SpollGA, papain, bleomycin hydrolase, calpain-2, poliovirus-type picornain 3C,
enterovirus picornain 2A, foot-and-mouth disease virus picornain 3C, cowpea mosaic
comovirus-type picornain 3C, hepatitis A virus-type picornain 3C, parechovirus
picornain 3C, rice tungro spherical virus-type peptidase, nuclear-inclusion-a peptidase,
adenain, potato virus Y-type helper component peptidase, chestnut blight fungus virus
P29 peptidase, chestnut blight fungus virus p48 peptidase, sindbis virus-type nsP2

peptidase, streptopain, clostripain, ubiquitinyl hydrolase-L1, legumain, caspase-1,
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metacaspase Ycal, pyroglutamyl-peptidase I, murine hepatitis coronavirus papain-like
peptidase 1, murine hepatitis coronavirus papain-like peptidase 2, hepatitis C virus
peptidase 2, ubiquitin-specific peptidase 14, tymovirus peptidase, carlavirus peptidase,
rabbit hemorrhagic disease virus 3C-like peptidase, gingipain R, gamma-glutamyl
hydrolase, rubella virus peptidase, foot-and-mouth disease virus L-peptidase, porcine
transmissible gastroenteritis virus-type main peptidase, porcine reproductive and
respiratory syndrome arterivirus-type cysteine peptidase alpha, equine arteritis virus-type
cysteine peptidase, equine arteritis virus Nsp2-type cysteine peptidase, beet necrotic
yellow vein furovirus-type papain-like peptidase, calicivirin, bacteriocin-processing
peptidase, dipeptidyl-peptidase VI, beet yellows virus-type papain-like peptidase,
amidophosphoribosyltransferase precursor, acyl-coenzyme A:6-aminopenicillanic acid
acyl-transferase precursor, hedgehog protein, staphopain A, Ulp1 peptidase, separase, D-
alanyl-glycyl peptidase, pestivirus Npro peptidase, autophagin-1, YopJ protein, Pfpl
peptidase, vaccinia virus I7L processing peptidase, YopT peptidase, HopN1 peptidase,
penicillin V acylase precursor, sortase A, sortase B, gill-associated virus 3C-like
peptidase, African swine fever virus processing peptidase, Cezanne deubiquitinylating
peptidase, otubain-1, IdeS peptidase, CylD peptidase, dipeptidase A, AvrRpt2 peptidase,
pseudomurein endoisopeptidase Pei, pestivirus NS2 peptidase, AgrB peptidase, viral
tegument protein deubiquitinylating peptidase, UfSP1 peptidase, ElaD peptidase, RTX
self-cleaving toxin, L,D-transpeptidase, gamma-glutamylcysteine
dipeptidyltranspeptidase, prtH peptidase, OTLD1 deubiquitinylating enzyme, OTU1
peptidase, ataxin-3, nairovirus deubiquitinylating peptidase, acid ceramidase precursor,
LapG peptidase, lysosomal 66.3 kDa protein, McjB peptidase, DeSI-1 peptidase, USPLI1
peptidase, scytalidoglutamic peptidase, pre-neck appendage protein, aminopeptidase N,
angiotensin-converting enzyme peptidase unit 1, thimet oligopeptidase, oligopeptidase F,
thermolysin, mycolysin, immune inhibitor A peptidase, snapalysin, leishmanolysin,
bacterial collagenase V, bacterial collagenase H, matrix metallopeptidase-1, serralysin,
fragilysin, gametolysin, astacin, adamalysin, neprilysin, carboxypeptidase Al,
carboxypeptidase E, gamma-D-glutamyl--meso-diaminopimelate peptidase I, cytosolic
carboxypeptidase 6, zinc D-Ala-D-Ala carboxypeptidase, vanY D-Ala-D-Ala
carboxypeptidase, Ply118 L-Ala-D-Glu peptidase, vanX D-Ala-D-Ala dipeptidase,
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pitrilysin, mitochondrial processing peptidase beta-subunit, cupitrilysin, leucyl
aminopeptidase, aminopeptidase I, membrane dipeptidase, glutamate carboxypeptidase,
peptidase T, Xaa-His dipeptidase, carboxypeptidase Ss1, carnosine dipeptidase II, O-
sialoglycoprotein peptidase, beta-lytic metallopeptidase, lysostaphin, methionyl
aminopeptidase 1, aminopeptidase P, IgA1-specific metallopeptidase, tentoxilysin,
aminopeptidase S, glutamate carboxypeptidase II, IAP aminopeptidase, aminopeptidase
Apl, aminopeptidase T, hyicolysin, carboxypeptidase Taq, anthrax lethal factor,
deuterolysin, fungalysin, isoaspartyl dipeptidase, FtsH peptidase, glutamyl
aminopeptidase, cytophagalysin, pappalysin-1, pox virus metallopeptidase, Ste24
peptidase, HtpX peptidase, Omal peptidase, dipeptidyl-peptidase 111, S2P peptidase,
sporulation factor SpolVFB, archaclysin, D-aminopeptidase DppA, BlaR 1 peptidase,
prtB g.p., enhancin, glycyl aminopeptidase, IgA peptidase, StcE peptidase, PSMD14
peptidase, JAMM-like protein, AMSH deubiquitinating peptidase, peptidyl-Asp
metallopeptidase, camelysin, murein endopeptidase, imelysin, Atp23 peptidase,
tryptophanyl aminopeptidase 7-DMATS-type peptidase, ImmA peptidase, prenyl
peptidase 2, Wssl peptidase, microcystinase MIrC, PrsW peptidase, mpriBi peptidase,
NleC peptidase, PghP gamma-polyglutamate hydrolase, chloride channel accessory
protein 3, IMPa peptidase, MtfA peptidase, NleD peptidase, TYPE ENZYME, nodavirus
peptide lyase, tetravirus coat protein, Tsh-associated self-cleaving domain, picobirnavirus
self-cleaving protein, YscU protein, reovirus type 1 coat protein, poliovirus capsid VPO-
type self-cleaving protein, intein-containing V-type proton ATPase catalytic subunit A,
intein-containing replicative DNA helicase precursor, intein-containing chloroplast ATP-
dependent peptide lyase, DmpA aminopeptidase, chymotrypsin A, glutamyl peptidase I,
DegP peptidase, lysyl peptidase, streptogrisin A, astrovirus serine peptidase, togavirin,
IgA1-specific serine peptidase, flavivirin, subtilisin Carlsberg, kexin, prolyl
oligopeptidase, dipeptidyl-peptidase 1V, acylaminoacyl-peptidase, glutamyl
endopeptidase C, carboxypeptidase Y, D-Ala-D-Ala carboxypeptidase A, D-Ala-D-Ala
carboxypeptidase B, D-Ala-D-Ala peptidase C, peptidase Clp, Xaa-Pro dipeptidyl-
peptidase, Lon-A peptidase, cytomegalovirus assemblin, repressor LexA, signal peptidase
I, signalase 21 kDa component, TraF peptidase, lysosomal Pro-Xaa carboxypeptidase,

hepacivirin, potyvirus P1 peptidase, pestivirus NS3 polyprotein peptidase, equine arteritis
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virus serine peptidase, prolyl aminopeptidase, PS-10 peptidase, sobemovirus peptidase,
luteovirus peptidase, C-terminal processing peptidase-1, tricorn core peptidase, penicillin
G acylase precursor, dipeptidyl-peptidase 7, HetR peptidase, signal peptide peptidase A,
protein C, archaecan signal peptide peptidase 1, infectious pancreatic necrosis birnavirus
Vp4 peptidase, dipeptidase E, sedolisin, rhomboid-1, SpolVB peptidase, nucleoporin
145, lactoferrin, influenza A PA peptidase, EGF-like module containing mucin-like
hormone receptor-like 2, Ssy5 peptidase, picornain-like cysteine peptidase, murein
tetrapeptidase LD-carboxypeptidase, PIDD auto-processing protein unit 1, Tellina virus 1
VP4 peptidase, MUCI1 self-cleaving mucin, dystroglycan, gpO peptidase, {Escherichia
coli} phage K1F endosialidase CIMCD self-cleaving protein, White bream virus serine
peptidase, prohead peptidase gp21, prohead peptidase, CARDS self-cleaving protein,
prohead peptidase gp175, destabilase, archacan proteasome, beta component, HslV
component of HsIUV peptidase, glycosylasparaginase precursor, gamma-
glutamyltransferase 1, ornithine acetyltransferase precursor, polycystin-1, collagenase,
protein P5 murein endopeptidase, Lit peptidase, homomultimeric peptidase, yabG
protein, microcin-processing peptidase 1, AIDA-I self-cleaving autotransporter protein,
and Dop isopeptidase.

In specific embodiments, the protease is papain, bromelain, AO protease, figin,
rennet, protease type XXI from Streptomyces griseus, a protease from Bacillus
licheniformis, a protecase from Aspergillus oryzae, a protease from Bacillus
amyloliquefaciens, a protease from Aspergillus saitoi, a thermolysin from Bacillus
thermoproteolyticus rokko, Subtilisin A, protease type X, or a fungal protease type XIII.

In some embodiments, the enzyme is a lipase. The lipase can be any enzyme that
catalyzes the hydrolysis of lipids. The lipase can break down fats and release fatty acids.
The release of fatty acids can modulate the aroma, flavor profile, and texture profile of
the resulting non-dairy cheese replica. The lipase may be derived from an animal source,
or may be derived from a non-animal source. The animal source can be, e.g., a calf, a kid
(goat), or a lamb. The non-animal source can be a plant source, or can be a bacterial
source, a yeast source, or fungus. For example, the source can be from a Lactococcus
species, a Pseudomonas species, an Aspergillius species, a Penicillium species such as

Penicillum roqueforti, Rhizopus, a Lactobacillus species, a Malassezia globusa species, a
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Mucor miehei species, or a Candida species, e.g., Candida rugosa. The non-animal
source can be a genetically modified organism that expresses a lipase.

The lipase can be a bile salt dependent lipase, a pancreatic lipase, a lysosomal
lipase, a hepatic lipase, a lipoprotein lipase, a hormone-sensitive lipase, a gastric lipase,
an endothelial lipase, a pancreatic lipase-related protein 2, a phospholipase, a pregastric
esterase, or a pancreatic lipase related protein. Exemplary lipases are described in U.S.
Patent Nos. 3973042, 7622290, 7666618, 8012732, 7931925, 7407786, 7052879, and
WIPO Patent Application No. W0O/2004/113543, all of which are hereby incorporated by
reference. Other exemplary lipases include, ¢.g., AK, Lipase G, Lipase PS, Lipase A, PC
lipase and WG lipase.

The lipase can be a commercially available lipase. Exemplary lipases that are
commercially available include Italase, often used to make mild-flavored cheeses such as,
e.g., mozzarella, asiago, feta, provolone, blue cheese, and queso fresco, and Capilase,
which is often used to make sharp-flavored cheese such as, e.g., provolone, romano, and
parmesan cheese.

The added enzyme can account for 0.00001-0.005%, 0.001-0.01%, 0.01-0.1%,
0.05-1%, 0.1-2%, or 0.5-5% of the non-dairy cheese source by weight or volume.
Preferably, the added enzyme can account for 0.00001-0.1% of the non-dairy cheese
source by weight or volume.

In some embodiments, the protease is papain. In some embodiments, 0.001-
0.01% of papain is added to the non-dairy cheese source. In particular embodiments, the
non-dairy cheese source is a protein solution that comprises purified moong protein. In
more particular embodiments, the protein solution with added protease is solidified by a
heat/cool method. In some embodiments, addition of papain improves the softness and
creaminess of the resulting non-dairy cheese replica.

In some embodiments, addition of one or more proteases improves texture by
improving creaminess while maintaining stability of the cheese replica shape, e.g., the
cheese replica remains firm enough to dice. In some embodiments, a non-dairy cheese
replica prepared with added protease or lipase rates as significantly better in a blind taste
test than a comparable non-dairy cheese replica made without protease or lipase.

Proteases in some cases significantly improve the texture of the cheese due to an increase
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in creaminess of the cheese, as judged by blind taste testers. In some cases the proteases
decrease the firmness of the cheeses, as determined by texture analyses. In some cases the
proteases increase creaminess without decreasing the firmness of the cheese. In some
cases the non-dairy cheese replicas comprise one or more added lipases but no added
protease, while in other embodiments they replicas comprise one or more added lipases
and one or more added proteases.

One or more enzymes can be contacted with the non-dairy cheese source before
solidifying or after solidifying (before the whey is drained, or after the whey is drained).
In some embodiments, the flavor and/or texture profile is altered depending on whether
the enzyme(s) are added before or after solidifying. In some embodiments, the
enzyme(s) are added during the solidification process. In some embodiments, addition of
the enzyme(s) during the solidification process results in a non-dairy cheese replica with
a softer texture than a comparable non-dairy cheese replica prepared by adding the
enzyme(s) at another step in the cheese-making process. In some embodiments, the
enzyme(s) are added after solidification and after the whey is removed from the curd. In
some embodiments, the non-dairy cheese source is a nut milk contacted with a controlled
amount of bacteria, and one or lipases and/or proteases are added after solidifying but
before the whey is drained. By way of example only, adding the enzyme(s) after the
crosslinking step, while the curd is forming in a soft fresh cheese replica made with
almond and macadamia milk with 0.47% transglutaminase, and 0.03% MA11 cultures
resulted in a softer texture as compared to addition of the enzyme(s) before curdling has
begun or after whey is drained from the curd. By way of other example only, addition of
0.004% rennet or 0.02% papain to the non-dairy cheese source before the non-dairy
cheese source is curdled to a gel or after the whey is drained from the curd results in a
firmer texture than when enzymes were added as the non-dairy milk is curdled.

In some embodiments, the addition of one or more proteases and/or one or more
lipases can be used to enhance flavor notes in the resulting non-dairy cheese replica. The
timing of adding the protease(s) and or lipase(s) at any step of the cheesemaking process
(e.g., before solidification, after solidification but before whey is drained, or after whey is
drained) can be adjusted to enhance desired flavor notes of the resulting cheese replica.

Any of the flavor notes described herein can be enhanced by selecting individual
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protease(s) and/or lipase(s) and by controlling the timing of adding the protease(s) and/or
lipase(s). The enhanced flavor notes can be due to the increased release of specific
volatile compounds as described herein. In some cases the flavor profile of the non-dairy
cheeses changed without changes in the texture of the cheese.

By way of example only, cheese replicas created with 0.02% papain added after
solidifying (either before or after the whey was drained) was significantly rated as more
buttery than cheese replicas created without proteases or cheese replicas created when the
proteases were added before solidifying. By contrast, aspartic protease added before
solidifying, produced the most butter flavor, but in all cases the amount of butter flavor
was greater than the control without proteases. See Example 2. The addition of proteases
can greatly increase the production of compounds that create the buttery flavor in dairy
cheeses, including diacetyl and acetoin, as ascertained by GCMS.

In some embodiments, the protein solution is contacted with a controlled amount
of microbes as described herein. In some embodiments, the protein solution is admixed
with a non-dairy milk, or a cream fraction, or a skim fraction, or a mixture comprising an
isolated cream and skim fraction. Exemplary non-dairy milks, cream fractions, skim
fractions, and methods of making are described herein. In some embodiments, the
protein solution is contacted with one or more enzymes. In some embodiments, the one
or more enzymes comprise a protease and/or lipase. Exemplary proteases and lipases are
described herein.

In another aspect, the invention provides a non-dairy cheese replica and methods
of preparing the same, comprising isolating a cream fraction, and solidifying the cream
fraction. In some embodiments, a cheese replica may be made from about 0.1.%, 0.2%,
0.3%, 0.4%, 0.5%, 0.75%, 1%, 2%, 3%, 4%, 5%, 7.5%, 10%, 12.5%, 15%, 17.5%, 20%,
30%, 40%, 50%, 60%, 70%, 80%, 90%, more than 90%, or 100% cream fraction. In
some embodiments, a cheese replica may be made from about 0.1-1%, 0.5-5%, 2-10%, 5-
15%, or 10-20%, 15-30%, 20-50%, 30-60%, 50-80%, 60-90%, or 80-100% cream
fraction.

The method may further comprise adding controlled amounts of one or more fats

to the non-dairy cheese source to create an emulsion.
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By way of example only, some non-dairy cheese replicas were prepared by
adding 0% - 50% fat to the non-dairy cheese source to create the emulsion, then
solidifying the emulsion by protein denaturation, e.g., by heating. In some embodiments,
the controlled amounts of one or more fats are added before solidifying, or after
solidifying. In some embodiments, the controlled amount of one or more fats arc added
after solidifying and after draining the whey. By way of other example only, some
cheese replicas made from protein denaturation have 0% to 50% fat added after
solidification by denaturation, or 0% to 50% fat added after draining the whey. After the
formation of a gel either protein denaturation or crosslinked, whey can be drained to
increase the total fat in the cheese replica, further draining and aging the cheese can
reduce the moisture content to increase the total fat of the cheese replicas.

In some embodiments, the addition of 5-20% unsaturated fats to enzyme
crosslinked gels increased the firmness of the gel.

In some embodiments, addition of saturated fats from 5%-50% increased the
firmness of the cheese replicas.

In some embodiments, cheese replicas made with cream fraction have an
improved texture profile characterized by increased firmness significantly enhanced
creaminess, as compared to cheese replicas made without any fat or with unsaturated or
saturated oil added. The use of fat decreases the moisture content of the cheese.

In some embodiments, the type of fat added to the cheese replicas also determines
the fat retention in the heat cool cheeses and crosslinked cheeses. The cheese replicas can
be made with controlled fat retention through aging and heating by using different fat
types and different forms of fats. The amount of fat retention was also dependent of the
types of proteins in the cheese gels, for example pea-globulins has greater fat retention
than the same amount of soy protein.

In some embodiments, cheese replicas made with the addition of fats, can also
modulate the melt-ability of the cheese. The addition of fat can cause a greater change in

viscosity when the non-dairy cheese is heated.

Modulating taste/texture/melting profile by adding salts or divalent cations
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In dairy cheese, the interaction of calcium ions with casein molecules control the
physical properties of the cheese. However, in non-dairy cheeses, no casein is present, so
the impact of adding divalent cations to non-dairy cheeses and the impact of adding
melting salts are unknown. It was found that the physical properties of the cheese replica
can be further controlled by adding mono or divalent cations, ¢.g., Fe?t, Mg%, Ccu*’, or
Ca’" (e.g., CaCl,, CaS0,), adding melting salts such as, ¢.g., sodium citrate, trisoidum
phosphate, sodium hexameta phosphate, or disodium phosphate, or any combination
thereof. The cation can be added to the non-dairy cheese source at any stage of the
cheesemaking process, such as, e.g., before solidifying, after solidifying, or after draining
the whey. Cations can be added at the same time as melting salts or at different times.

In heat/cool gels, divalent cations, e.g., CaCl,, and/or CaSO4 at 0.01% to 5%
concentration can be added to a non-dairy cheese source. Exemplary non-dairy cheese
sources include, e.g., non-dairy cream fractions, purified proteins, non-dairy milks, e.g.,
nut milks, protein fat emulsions, or any combination thereof. The resulting cheese replica
exhibited improved meltability upon heating as compared to a comparable cheese replica
made without the addition of divalent cations and/or melting salts. The improved
meltability was characterized by reduced granulation, increased viscosity and increased
expansion of the surface area upon heating. For example, a heat cool cheese replica made
from 6% soy (7S and 11S), 0.03% MA11, and 1% glucose, did not melt. However, the
addition of 1% melting salts (sodium citrate, trisodium phosphate, sodium hexameta
phosphate, and/or disodium phosphate) after draining the whey, caused the resulting
cheese replica to melt. For the above example, the addition of sodium hexamet phosphate
had the greatest affect. In addition, even greater melting can be seen with the addition of

divalent cation like CaCl, added with the emulsion before heat cooling.

Impact of divalent cations on creaminess

Adding divalent cations also can improve the texture profile of a cheese replica.
For example, adding 1 mM CaSOy4 to cheese replicas prepared from a protein solution of
pea globulins before crosslinking with 0.5%-2% transglutaminase improved creaminess

as compared to a comparable cheese replica made without addition of CaSQj4. This effect
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of CaSO4 on creaminess was also observed with nut milk based cheeses and cheeses
made from a RuBisCo protein solution.

Melting salts added to non-dairy cheeses also can modulate the firmness of the
resulting cheese replica. Melting salts added before or after solidifying by heat cooling
increases the firmness of the resulting cheese replica. In some cases, adding melting salts
can cause a cheese replica that has been melted to become solid at room temperature.
Melting salts added to non-dairy cheese replicas therefore can be used to improve the
melting profile of a firmer cheese replica. For example, a protein denaturation cheese
replica made with 4% moong protein, 30% palm oil, 1% glucose, and 0.03% MA11
resulted in a soft gel at room temperature that becomes liquid upon heating. When 3%
sodium citrate is added to this cheese and heated, the cheese shows an increase in
viscosity change, indicating an increase in melting and upon cooling forms a firmer
cheese at room temperature.

It is understood that the invention provides methods of controlling the flavor
profile, texture profile, melting profile, and/or stretching profile of a non-dairy cheese
replica by selecting a specific combination of the following compositions and methods as
described herein: non-dairy cheese source, method of solidifying, addition of one or more
microbes, addition of one or more proteases and or lipases, addition of one or more fats,
addition of one or more melting salts and/or cations, and varying the timing of adding
microbes, fats, melting salts, proteases, lipases, or cations at specific stages of the

cheesemaking process. Specific embodiments and examples are described herein.

Methods of solidifying

In another aspect, the invention provides cheese replicas and methods of making
the same. In some embodiments, the method comprises solidifying a non-dairy cheese
source (e.g., a non-dairy milk) (e.g., forming a gel). In some embodiments, the non-dairy
milk is capable of retaining a shape after said solidifying. There are many ways in which
the non-dairy cheese source can be solidified, including using enzymes, heat denature,
forming cold gels, forming coacervate, liquid separation, acids, change in ionic strength,
high pressure processing, solvents, chaotropic agents, or disulfide bond reducers as

described in this section.
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Enzymes (or chemicals) can be used to crosslink non-animal (e.g., plant based)
proteins or non-dairy cream fractions, with or without emulsified fats or oils, sugars, and
cultures. The resulting crosslinked cheese-replicas can have bacteria cultures added or
not, and the timing of addition can be either before or after the crosslinking step. In some
embodiments, solidifying involves a process of cross-linking components (e.g.,
polypeptides, also referred to as proteins herein) in the non-dairy cheese source. In some
embodiments, cross-linking comprises contacting the non-dairy cheese source with a
cross-linking enzyme, thereby creating crosslinks between polypeptide chains. The
crosslinking enzyme can be a transglutaminase, tyrosinase, lipoxygenase, protein
disulfide reductase, protein disulfide isomerase, sulthydryl oxidase, peroxidase, hexose
oxidase, lysyl oxidase, or amine oxidase.

In some embodiments, the cross-linking enzyme is a transglutaminase.
Transglutaminases are a family of enzymes that catalyze the formation of a covalent bond
between a free amine and the gamma-carboxyl group of glutamine thereby linking
proteins together. For example, transgluaminases catalyze crosslinking of ¢.g., lysine in a
protein or peptide and the gamma-carboxamide group of a protein- or peptide- glutamine
residue. The covalent bonds formed by transglutaminase can exhibit high resistance to
proteolytic degradation.

Many types of transglutaminase can be used in various embodiments of the
invention. Acceptable transglutaminases for crosslinking include, but are not limited to,
Streptoverticillium mobaraense transglutaminase, an enzyme that is similar to a
transglutaminase from Streptoverticillium mobaraense, other microbial
transglutaminases, transglutaminases produced by genetically engineered bacteria, fungi
or algae, Factor XIII (fibrin-stabilizing factor), Keratinocyte transglutaminase (TGM1),
Tissue transglutaminase (TGM?2), Epidermal transglutaminase (TGM3), Prostate
transglutaminase (TGM4), TGM X (TGMS5), TGM Y (TGM6), TGM Z (TGM7), or a
lysyl oxidase.

The timing of adding the cultures, the type of cultures, and amount of cultures
change the pH of the emulsion, and therefore the activity of transglutaminase and the

final texture of the cheese. In addition, changing the pH of the solution with the addition
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of acid or base, and overall buffering capacity of the emulsion alters the crosslinking
ability and the final texture of the cheese-replica.

In some embodiments the present invention provides for a composition
comprising a non-dairy milk and a Streptoverticillium mobaraense transglutaminase, an
enzyme is similar to a transglutaminase from Streproverticillium mobaraense, other
microbial transglutaminases, transglutaminases produced by genetically engineered
bacteria, fungi or algae, Factor XIII (fibrin-stabilizing factor), Keratinocyte
transglutaminase (TGM1), Tissue transglutaminase (TGM2), Epidermal transglutaminase
(TGM3), Prostate transglutaminase (TGM4), TGM X (TGMS5), TGM Y (TGM6) and/or
TGM Z (TGM7). In some embodiments the enzyme used for cross-linking is not Factor
XIII (fibrin-stabilizing factor), Keratinocyte transglutaminase (TGM1), Tissue
transglutaminase (TGM2), Epidermal transglutaminase (TGM3), Prostate
transglutaminase (TGM4), TGM X (TGM5), TGM Y (TGM6) , TGM Z (TGM7), or
lysyl oxidase.

Transglutaminases can be produced by Streptoverticillium mobaraense
fermentation in commercial quantities or extracted from animal tissues. Additionally, a
transglutaminase (TGM) of the present invention may be isolated from bacteria or fungi,
expressed in bacteria or fungi from a synthetic or cloned gene. In some particular
embodiments, a transglutaminase is obtained from a commercial source, for example in
the form of Activa™ from Ajinmoto Food Ingredients LLC.

In some embodiments, a transglutaminase is added at an amount between
0.0000001-0.001%, 0.0001-0.1%, 0.001-0.05%, 0.1-2%, 0.5-4%, or greater than 4% by
weight/volume. In some embodiments, a transglutaminase is added at amounts greater
than 0.1% and up to 10%.

In some embodiments, cross-linking by a transglutaminase can be done at
temperatures ranging from 10-30°C, 20-60°C, 30-70°C, or 50-100°C. Transglutaminase
cross-linking can occur for 10 minutes-24 hours.

In some embodiments between 0.1 and 20 units (U) of transglutaminase is added
per 1 mL of non-dairy milk. In some embodiments about 0.1, 0.5, 1, 1.5,2,2.5,3,5,7,
10, 15, or 20 U of transglutaminase is added per 1 mL of non-dairy milk. In some

embodiments after the transglutaminase is added, a heated incubation occurs, for example
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in a 100°F water bath. The heated incubation can be at a temperature optimized for the
enzyme function. In some embodiments the temperature is about 65, 70, 75, 80, 85, 90,
95,100, 105,110, 115, 120 or 125°F. In some embodiments, enzymatic cross-linking
does not comprise contacting the non-dairy cheese source with glutaminase and
transglutaminase. Transglutaminase crosslinking has been done at room temperature, and
up to 65°C, for 10 minutes to 24 hours.

In some embodiments, solidifying comprises inducing protein denaturation. In
some embodiments, denaturation is induced by heating the mixture, followed by cooling
the mixture. In some embodiments, denaturation is induced by heating the mixture to a
temperature between 30-35, 32-40, 37-45, 40-50, 45-55, 50-60, 55-65, 60-70, 65-75, 70-
80, 75-85, 80-95, 90-100 °C, or above 100°C. In some embodiments, denaturation is
induced by heating the mixture for about 10-20, 15-30, 25-40, 30-50, 40-70 seconds or
about 1-3, 2-5, 3-8, or 5-20 minutes. In some embodiments, the mixture is allowed to
cool after heating. For example, proteins (e.g, purified or fractionated plant proteins such
as from peas, moong, soy, RuBisCO, etc), preferably at concentrations >1%, can be
homogenized with oils (such as canola oil, sunflower oil, palm oil or oil bodies from
seeds such as sunflower) at 0.1-60% concentration. The emulsion can be subjected to a
heat-cool cycle wherein it is heated to a temperature of 45-100°C for 5-60 minutes and
then cooled to less than 30°C (e.g., 20-25°C). The resulting gel can be incubated at a
temperature <30C, preferably for 2-16 hours and then drained through cheesecloth. The
drained curds are ready to be shaped and aged or processed further by heating or
pressing.

In some embodiments, solidifying comprising forming a coacervate using one or
more plant proteins. Coacervation is the process during which a homogeneous solution
of charged polymers undergoes a phase separation to result in a polymer-rich dense phase
(the ‘coacervate’) and a solvent-rich phase (supernatant). Protein-polysaccharide
coacervates have been used in the development of biomaterials. See, for example, Boral
and Bohidar (2010) Journal of Physical Chemistry B. Vol 114 (37): 12027-35; and Liu et
al., (2010) Journal of Agricultural and Food Chemistry, Vol 58:552-556. Formation of
such coacervates is driven by associative interactions between oppositely charged

polymers. However, as described herein, coacervates can be formed using proteins (e.g.,
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plant proteins comprise one or more pea proteins, chickpea proteins, lentil proteins,
lupine proteins, other legume proteins, or mixtures thereof). In general, a coacervate can
be formed by acidifying a low ionic strength solution (e.g., a buffered solution at or
below100 mM sodium chloride) comprising one or more isolated and purified plant
proteins such as pea legumins or vicilins (e.g., a vicilin fraction comprising convicilins),
a combination of both vicilins and legumins, or unfractionated pea proteins to a pH of 3.5
to 5.5. (e.g., pH 4 to 5). Under these conditions, the proteins separate out of solution and
the mixture can be centrifuged to cleanly separate out the coacervate. This coacervate,
unlike a precipitate, is a viscous material that can be stretched by pulling and that melts
on heating. The process can be carried out in the presence of oils (up to 40%, ¢.g., palm
or other oil), to form a creamy material. By varying the composition of the solution (ratio
of vicilin: legumin, type and amount of oil used) the properties, such as melting and
rheology, of the coacervate can be tuned as desired. Further, emulsifying salts such as
disodium phosphate or trisodium pyrophosphate can be included in the initial mixture
prior to acidification to improve flow characteristics of the coacervate (make less viscous,
likely due to increased water retention in the coacervate). The resulting coacervate may
be used as-is or in cheese replicas or processed further by cross-linking of proteins, or
subjected to a heat-cool cycle or high pressure processing to obtain a firmer cheese
replica. and used, for example, to prepare cheese replicas with stretching properties, or to
prepare firm cheese replicas.

In some embodiments, solidifying comprises forming a cold set gel to avoid
denaturation or the breakdown of any heat-labile components (e.g., volatile flavor
molecules such as diacetyl can be lost from the food matrix upon heating; lactic acid
bacterial cultures commonly used to coagulate milks and/or impart flavor as cheeses age
will not survive the heating step). Hence, processes that can induce gelation without
heating of such labile components are important in the development of cheeses. See, Ju
and Kilara A. (1998) J. Food Science, Vol 63(2): 288-292; and Maltais et al., (2005) J.
Food Science, Vol 70 (1): C67-C73) for general methodologies for forming cold set gels.
In general, cold set gels are formed by first heat denaturing a protein solution below its
minimum gelling concentration (dependent on pH and type of protein, typically <8%

(w/v) at pH 6-9 for globular plant proteins such as pea proteins). The protein solution can
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heated to a temperature above the denaturation temperature of the protein under
conditions where it does not precipitate out of solution (0-500 mM sodium chloride, pH
6-9). The solution can be cooled back to room temperature or below, and any heat-labile
components (including fats at 0-50% (v/v), flavor compounds, enzymes, and bacterial
cultures) that need to be incorporated into the gel can be added just prior to the addition
of salt. Gelation can be induced by increasing the ionic strength using, for example,
calcium chloride or sodium chloride (e.g., 5-100 mM), and incubating at or below room
temperature to allow for gel formation (typically minutes-hours). The concentration of
the salt needed to induce gel formation is dependent on the nature of the protein, its
concentration, and the pH and ionic strength of the solution. The resulting gel is a soft
material, with a yogurt-like texture, that can be used as a cheese replica as-is or processed
further to obtain other cheese replicas.

Additional denaturation procedures are possible in additional embodiments of the
invention. Acids, change in ionic strength, high pressure processing, solvents, chaotropic
agents, or disulfide bond reducers can be used to denature the proteins in the non-dairy
cheese source. In one embodiment urea is added to the non-dairy cheese source to form
curds.

In some embodiments, solidifying results in the formation of solid curds and
whey (resulting liquid that remains after curd is formed). In some embodiments, the
curds are separated from the whey.

In some embodiments, solidifying comprises a combination of two or more
methods. For example, solidifying can include crosslinking proteins and denaturation by
heating followed by cooling. For example, a cold set gel can be crosslinked with
transglutaminase to yield firmer gels or combined with other proteins such as soy, pea-
legumins, pea-albumins, crude protein fraction from chick peas and lentils or materials
(for example, fats or pea protein coacervates) to increase firmness and/or meltability.

In some embodiments, the non-dairy cheese source can be subjected to a shearing
force during said solidifying. Said shear force can be used to cause protein components
in said non-dairy cheese source to align, forming anisotropic fibers. Said formation of

anisotropic fibers can be useful in creating a stretch cheese.
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Formation of gels by crosslinking proteins

In some embodiments, the cheese replica comprises a cross-linking enzyme. In
some embodiments, the cross-linking enzyme is used to solidify the non-dairy cheese
source into a gel equivalent to a cheese curd. See the above section re solidifying gels.

For example, a method is provided for preparing a non-dairy cheese replica,
comprising isolating and purifying a soy protein (7S and 11S), moong, pea-globulin, pea
albumins, pea vicilins, pea legumins, late embryogenesis abundant proteins such as
dehydrins, lentil proteins, chickpea proteins, oleosins, RuBisCo, prolamins (including but
not limited to pea, corn and sorghum), proteins with or without fat emulsions, and non-
dairy cream fractions create crosslinked gels that are cheese-replicas, or any combination
thereof, preparing a protein solution comprising any combination of said isolated and
purified proteins, and cross-linking the proteins in the solution using transglutaminase. In
some embodiments, the soy proteins are used as isolated fractions, such as the 2S
globulins, the 7S globulins or the 118 globulins. In some embodiments only the 7S
globulins are used as the soy protein.

For example, cross-linked non-dairy cheese replicas can be created using a protein
solution comprising soy protein alone ranging from 0.65% or higher weight/volume,
using pea-globulin alone, moong bean protein alone, pea-prolamin, or RuBisCo protein
alone ranging from 1% or any higher weight/volume.

As another example, cross-linked non-dairy cheese replicas can be created using a
protein solution comprising more than one isolated and purified protein. For example,
cross-linked non-dairy cheese replicas can be made using soy (7S and 11S) plus peas-
globulin (pea-G), or soy (28, 7S and 11S) plus RuBisCo. In some embodiments, the ratio
of soy (28, 7S and 11S) /pea-globulin or soy (2S, 7S and 11S) /RuBisCo can be about
1:5,1:4,1:3, 1:2, 1:1, 2:1, 3:1, 4:1, 5:1. Cross-linked non-dairy cheese replicas can be
made with a total protein amounts greater than 1%, at all possible ratios of the two
proteins, including but not limited to 1% soy: 4% pea-G, 2% soy: 4% pea-G, 2% soy:6%
pea-G, 4% soy:2% pea-G. Cross-linked non-dairy cheese- replicas can be made with soy
(28, 7S and 11S) plus RuBisCo with a total protein amounts greater than 1%, at all
possible ratios of the two proteins. In some embodiments, the ratio of moong

globulins/soy (7S and 11S) can be about 1:10, 1:9. 1:8. 1:7, 1:6, 1:5, 1:4, 1:3, 1:2, 1:1,

68

Motif Exhibit 1002, Page 633 of 1290



Case No.: IPR2023-00209
U.S. Patent No. 9,943,096

WO 2014/110540 PCT/US2014/011362

2:1,3:1,4:1,5:1, 6:1, 7:1, 8:1, 9:1, or 10:1. Cross-linked non-dairy cheese- replicas can
be made with moong globulins plus soy (2S, 7S and 11S) with a total protein amounts
greater than 1%, at all possible ratios of the two proteins, including but not limited to 4%
moong:1% soy, 4% moong: 2% soy, 2% moong: 4% soy, 6% moong: 1% soy, 6%
moong: 2% soy, 8% moong:1% soy, 8% moong: 2% soy, and 10% moong:1% soy.
Cross-linked non-dairy cheese replicas can be made with moong protein plus peas-
globulin. In some embodiments, the ratio of moong protein/pea-G can be about 1:10, 1:9.
1:8.1:7,1:6,1:5,1:4,1:3,1:2, 1:1, 2:1, 3:1, 4:1, 5:1, 6:1, 7:1, 8:1, 9:1, or 10:1. In some
embodiments, the non-dairy cheese replica can be made with a total protein amounts
greater than 1%, at all possible ratios of the two proteins, including but not limited to 2%
moong: 4% pea, 4% moong: 2% pea, 4% moong: 4% pea, 6% moong: 2% pea. Cross-
linked non-dairy cheese- replicas can be made with any combination of plant based
proteins, including total isolated protein, and fractioned protein with a total protein
concentration of 1% or greater. Other examples of proteins used to made cheese replicas
including prolamins, late embryonic abundant proteins that can be used alone or in
combination of the above proteins.

In some embodiments, the cheese replica is made using cream fraction as a non-
dairy cheese source, cross-linked by enzymatic cross-linking or by denaturation. For
example, cross-linked non-dairy cheese- replicas have been made with cream fraction
alone from 5% to 100%. Cheese replicas made from crosslinking the cream fraction can
be modulated by the purification method of the cream fraction. For example, sunflower
cream fraction purified with a high pH wash, crosslinks very well, forming firm curd that
is white. In other cases, purification of the sunflower cream fraction from a urca wash,
does not crosslink well, and more crosslinking enzyme or more cream fraction is required
for curd formation. In even another case, sunflower cream fraction washed only at pH 7,
can result in a green/brown colored cheese.

In some embodiments, the cheese replica is made using a non-dairy cheese source
that comprises a cream fraction and a protein solution comprising one or more isolated
and purified proteins. Cross-linked non-dairy cheese-replicas can be made with purified
proteins and cream fraction. Cross-linked non-dairy cheese-replicas can be made with

soy plus sunflower cream fraction, with amounts including but not limited to 0.6% soy
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(7S and 11S): 20% cream, 2% soy (7S and 11S): 20% cream, 4% soy(7S and 118), 20%
cream, 2% soy(7S and 11S): 10% cream, 4% soy(7S and 11S): 10% cream, and 4%
soy(7S and 11S): 30% cream. Cross-linked non-dairy cheese- replicas can be made with
pea globulins plus cream, with amounts including but not limited to 4% pea globulins:
20% cream, 7% pea globulins: 20% cream, 7% pea globulins: 10% cream, 4% pea
globulins: 10% cream, 10% pea globulins: 20% cream. Cross-linked non-dairy cheese-
replicas can be made with moong plus sunflower cream, with amounts including but not
limited to 4% moong: 20% cream, 6% moong: 20% cream, 8% moong: 20% cream, 8%
moong: 10% cream. Cross-linked non-dairy cheese- replicas can be made with multiple
purified proteins plus cream fraction, for example 2.5% pea globulins: 3% soy(7S and
118): 20% sunflower cream, 2% pea globulins: 4% soy (7S and 11S): 20% sunflower
cream, 6% pea: 2% soy (7S and 118): 10% sunflower cream fraction. Cheese-replicas
made with purified proteins plus the addition of cream fraction can have an improved
creamy texture as compared to cheese-replicas made with purified proteins alone or made
with the cream fraction alone. For example, a cheese-replica made with with 4-8% pea
globulins plus 10-20% cream fraction, cross-linked by transglutaminase, results in a firm
but creamy non-dairy cheese replica as compared to a comparable non-dairy cheese
replica created with only purified proteins or the cream fraction alone, both of which
result in a more granular cheese replica. Cheese-replicas made with purified proteins
plus the addition of cream fraction can also hold oil well through aging. Such replicas
can exhibit minimal to no oil leakage in aging studies lasting a week or more. By
contrast, cheese replicas prepared from crosslinked washed cream fraction alone are firm
and hold a cheese form, are able to be diced, but may exhibit oil leakage with aging.
Surprisingly, it was found that addition of one or more isolated and purified proteins,
even trace amounts of isolated and purified proteins lower than 1%, significantly
minimizes oil leakage from the resulting cheese replica, as compared to a cheese replica
made using cream fraction alone. Addition of 0.65% wt/volume or more of isolated and
purified proteins to the cheese replica can significantly minimize oil leakage as compared
to a replica that does not comprise isolated and purified proteins.

The invention also provides methods of creating a non-dairy cheese replica with

improved melting profile. Some currently available non-dairy cheeses exhibit poor
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melting capabilities. Instead of exhibiting smooth melting, the non-dairy cheeses often
curdle during heating and are unable to melt smoothly. In some embodiments, the
method comprises solidifying a non-dairy cheese source by denaturation. By way of
example only, the property of meltability can be imparted to cheese replicas prepared by
mixing protein solutions mixed with one or more fats into an emulsion, then solidifying
the emulsion by denaturation. Exemplary methods of denaturation are described herein.
In some embodiments, a protein solutions, preferably at concentrations >5% protein, is
homogenzied with one or more oils at a concentration between 0.1-60%. The resulting
emulsion can be subjected to a heat-cool cycle wherein it is heated to a temperature of
45-100C for 5-60 minutes and then cooled back. The gel can be incubated at a
temperature <=25C, preferably for 2-16 hours and then optionally drained through
cheesecloth. In some embodiments, the drained curds are ready to be shaped and aged or
processed further by heating or pressing.

As described herein, unfractionated pea globulins do not form reversible gels
between pH 4-9 and NaCl concentrations 0-1M. However, once fractionated (to >90%
purity as judged by gel electrophoresis) into vicilin (+ convicilin) and legumin, these
proteins can form reversible gels under certain conditions. Once purified (to >90% purity
as determined by gel electrophoresis), the 7S and 11S proteins from peas could be used to
obtain meltable gels under certain pH and NaCl conditions. Purified pea-7S proteins
could be induced to form a meltable gel at pH7 , 100mM NaCl. On the other hand,
purified pea-11S proteins formed meltable gels between pH 7-9 when NaCl concentration
was 300mM.

In some cases, cheese-replicas comprising proteins from plants sources other than
soybeans (such as moong bean globulins, pea proteins etc) can be induced to form
meltable gels by using them in combination with soy (7S and 11S). The mixture,
preferably at total protein concentrations of >5% (comprising > 0.2% soy proteins) can
then be emulsified with various oils or oil bodies and then taken through the heat-cool
cycle described above (e.g., heating to 95°C and cooling back to 25°C) to form meltable
gels. Melting salts are useful for helping form the meltable gel, as well as retaining

meltability for specific proteint oil mixture (depending on protein, not oil).
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In some embodiments, the gels can be inoculated with microbial cultures to
improve flavor, texture and/or appearance of the cheese-replica. Microbes, such as
bacterial cultures (such as, e.g., Lactococci, Lactobacilli, Streptococci, and Propionii
bacteria) or molds (such as Penicillium,or Geotrichum) can be added at 0-1%
concentration to the non-dairy cheese source. The microbes can be combined with 0.5-
3% sugars (such as glucose, fructose, maltose, sucrose etc) at any point during the
cheese-making process. In some embodiments, the microbes and optionally sugars are
added to the protein-fat emulsion during the cool-down phase of the heat-cool cycle,
preferably when the mixture is at or below 40C. The mixture can be held at this
temperature for 1hr and then cooled further before draining and shaping.

The meltability of the curds formed by denaturation, e.g., by a heat/cool cycle can
also be modulated by adjusting the pH and/or ionic strength of the protein mixture. For
example, protein solutions, preferably at concentrations >5%, can be induced to form
meltable gels by heat-cool cycling (heating to 45-100C and then cooling down to <=30C)
by maintaining pH of the solution between 3-9 and an ionic strength between 0-0.5M
sodium chloride.

The appearance of curds formed by heat-cool method can also be modulated by
PH and ionic strength of the solution. By way of example only, a solution of moong 8S
globulins comprising 200 mM sodium chloride and kept at pH 8-9 form opaque curds
greyish in color. However, when the ionic strength of the solution is lowered (50mM
sodium chloride), the appearance of the gel changes to a translucent white-light grey.

In some embodiments, various combinations of the heat-cool method and
crosslinking (TG) are used to modulate the appearance, texture and meltability of the
cheese-replicas. For example, a solution of 6% soy (7S and 11S) can be subject to the
heat-cool method to obtain curds that readily and reversibly melt. In addition, if
transglutaminase (0.1%) is added to the curd at during the cool down phase, preferably at

40C, the resulting curds are more granular in appearance and melt more controllably.

Stretching:
In some embodiments, the cheese replica is made to form stretchy strings upon

heating (“stretchy cheese replica™). A stretchy cheese replica can be made, for example,
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by using mixtures that comprise isolated and purified plant proteins such as, ¢.g., pea,
moong and soy globulins, albumins, prolamins (zeins, pea prolamins) and late embryonic
stage abundant proteins (LEAs). Sources of these proteins include, by way of example
only, cereal grains including, e.g., barley, wheat, legumes such as, e.g., moong, plants
from the Arabidopsis genus, and S. cereviseae. These proteins can be used at varying
concentrations, preferably >5%, in solution. The protein solution can be mixed with 0-
60% fat to create an emulsion. In some embodiments, the protein solution comprises
isolated and purified prolamins. In some embodiments, the prolamins are isolated from
peas. The addition of these prolamins increases stretching.

The emulsion can be solidified by crosslinking or by heat-cooling or a
combination of both crosslinking and heat-cooling. In some cases, 0-2% melting salts are
used to improve meltability of the gels. In some cases, 0-1% microbial cultures could be
added to improve texture and flavor of the cheese-replicas.

The stretchy cheese replica can be prepared using a number of non-dairy cheese
sources, including but not limited to non-dairy cream fractions, purified proteins, non-
dairy milk, e.g., nut milks, protein solutions comprising one or more isolated and purified
proteins, emulsions of isolated proteins and isolated fats, or any combination thereof. In
some embodiments, the non-dairy cheese source is a non-dairy milk isolated from plant
sources with isolated and purified pea prolamin proteins, zein (purified corn prolamins)
added therein. In some embodiments, the pea prolamins are added to achieve a
concentration of 0.1-10%, or 0.5-8%. The addition of pea prolamins or zein to the non-
dairy milk can improve stretchability of the resulting cheese replica, as compared to a
cheese replica made with just non-dairy milk.

In some embodiments, stretching in cheese replicas can be improved by
incorporating oacervates. Coacervates may be used as-is to form stretchable cheeses, or
combined with other proteins with/without use of crosslinking enzymes such as
transglutaminase to form cheese replicas with stretching properties.

Stretching also can be increased by adding starches, including but not limited to
xanthan gum, carrageenan, cassia gum, konjac gum, methylcellulose and hydroxypropyl
methylcellulose, hydroxypropyl, alginates, guar, locust bean gum, pectin and gum

arabic. The gum may be added to achieve a final concentration of 0.01-4%, or 0.05-2%.
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In some embodiments, the gum is xanthan gum. Additing xanthan gum to the non-dairy
cheese source can increase the stickiness of the curd after solidifying, which thus can
increase the stretchability of the resulting cheese replica. Xanthan gum added from
0.05% to 2% to plant based emulsions including but not limited to non-dairy cream
fractions, purified proteins, nut milks, protein fat emulsions, or a mixture of these
components, increased the stickiness of the curd, allowing for the cheese to stretch. The
addition of xanthan gum can increase stretching of an otherwise non-stretching cheese

replica, or can increase the stretching of a stretchy cheese replica.

Hard Cheeses

In another aspect, the invention provides a method of preparing a firm cheese
replica that mimics the texture, flavor, and firmness of a hard cheese, such as parmesan or
Cheddar. In some embodiments, a non-dairy milk is inoculated with thermophilic
bacteria cultures before solidifying into a gel. The temperature may be increased during
the solidification to allow the curd to release more whey. The curd can be cut into
smaller pieces, e.g., 1/2 inch squares. The smaller pieces can be allowed to acidify. The
smaller pieces can be allowed to solidify for 10 minutes while still suspended in their
own whey. After acidification, the curd can be broken into smaller pieces, ¢.g., pea-sized
picces by, for example, whisking. The temperature of the whey/coagulum can be
increased by 2 degrees every five minutes until a desired curd temperature is reached.
The desired internal temperature can be 50-200°F. The curd can be stirred, e.g., every 10
minutes to prevent reaggregating. The temperature can be raised to 125-130°F. The
curds can be separated and drained to form a hard cheese replica. The hard cheese
replica can optionally be aged.

The cheese replicas may be ripened in a way similar to traditional cheese. For
example, surface mold may be allowed to grow to create a rind. In order to create a rind
or color, the process may introduce certain bacteria to the cheese replicas in the ripening
process. By way of example only, Brevibacterium linens can be introduced to produce an

orange color and pungent aroma to the cheese replica.
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In some embodiments, the cheese replica can have edible materials added (e.g.
herbs, pepper, spices) on its surface to enhance flavor or add to the visual appeal of the
product. In some embodiments the edible materials are embedded in the cheese replica.

The cheese replicas may be modified to have or not have a rind, may be coated in
wax, and may have craters or veins typical to blue cheese. The cheese replicas may be
spreadable, such as cream cheese. The cheese replicas can contain flavor additives, for
example: truffle, mushrooms, nuts, herbs, chives, and other flavors.

In some embodiments, the cheese replica can be shaped. For example the cheese
replica can be shaped in a basket or a mold. In some embodiments the cheese replica is
pressed, for example with a weight. The pressing can help expel any additional liquid
from the cheese replica.

In some embodiments the production of the cheese replica includes a waxing step.
In one embodiment the waxing procedure is as follows: Cut food-grade paraffin wax into
Ys-inch pieces. Place in double boiler and heat wax to 210°F. Place cheese replicas in
standard freezer for fifteen minutes to reduce temperature of cheese replicas to 33°F.
Using 3-grams of melted wax per piece, brush wax onto cheese replicas one side at a
time. Placed waxed cheese replicas onto clean waxed paper on aging racks. Age waxed
cheese replicas in aging room at 36°F with 75% humidity, for example for six months.
In some embodiments the aging room is between 33-70°F. In some embodiments the
humidity of the aging room is altered to aid in rind formation. In some embodiments the
waxed cheese is stored for years, for example for 2 years or more.

In some embodiments the production of the cheese replica includes a smoking
step. In some embodiments the cheese replica is cold smoked. In some embodiments the
cheese replica is smoked at the curd stage or prior to the curd stage. In some
embodiments the cheese replica is smoked after the cheese replica is formed. In some
embodiment the smoking procedure is as follows: Soak wood chips for six hours. Drain
chips of all water and place in smoking unit. Ignite smoker and as soon as chips have
fully ignited, snuff out flames to create smoke-filled unit. Place cheese replicas on racks
in smoker for five minutes per side. Remove from smoker and place on cooling racks.

Place cheese replicas in cooling room for 24 hours, at 36°F. In various embodiments
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smoking times and cooling times and temperatures will be adjusted according to the

particular cheese replica and particular desired taste profile.

EXAMPLES
EXAMPLE 1: The use of enzymes to improve non-dairy cheese replica texture

Soft ripened (SR) cheese replicas were created with proteases and lipases added at
different time points and evaluated for the ability of the proteases and lipases to modulate
the texture of the replicas. Eighteen cheese replicas were made with pasteurized almond
and macadamia nut milk (see Example 20). The nut milk was cultured with 0.03%
MA11, 0.15% Flora Danica, 0.0045% Geotrichum candidum, 0.009% Penicillium
candidum, and 0.007% Debaryomyces hansenii cultures, then crosslinked with 0.5%
transglutaminase (ACTIVA TI, from Ajinomoto). Five different combinations of a
protease and/or a lipase were examined, along with three controls without protease or
lipase as follows: A = papain 0.02%, B= Fromase™ (an aspartic protease from
Rizomucor with a similar specificity to chymosin from rennet), 0.004%, C= papain
0.01% + Fromase™ 0.002%, D= papain 0.02% + Lipase G 0.001%, E = papain 0.01%,
PC lipase 0.0001% and F= control. The proteases and lipases were added at these three
times: (i) with the cultures, (ii) after crosslinking had started (after TG hour), and (iii)
after draining the whey.

The cheese replicas were evaluated by blind taste testers and by texture analysis
(see FIG. 1 and FIG. 2.). The tasters rated the cheese replicas from 1-5 as follows: 1: too
soft, 2: creamy yet stays intact (c.g., wedge stays intact), 3: slightly too firm, 4: much too
firm and 5: rubbery, and breakable. FIG. 1 depicts the average texture scores of the above
cheese replicas as determined by taste testers. As shown in FIG. 1, the cheese replicas
with added proteases (samples A-E, referred to as 1-5 in FIG. 1) were mostly rated as
“creamy and wedge stays intact” and were significantly creamier and softer than cheese
replicas without any proteases. The control replicas with no proteases were mostly rated
as “much too firm.” The data indicate the addition of proteases can increase the
creaminess of the cheese replica.

The cheese replicas also were tested for firmness using a texture analyzer (texture

Technologies XT plus). FIG. 2 depicts firmness of cach of the soft ripened cheese
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replicas with the addition of proteases as determined by the texture analyzes. As shown
in FIG. 2, the cheese replicas with proteases had a much softer texture than the cheese
replicas without proteases. The data indicates the addition of proteases can decrease the
firmness of the cheese replica. The data from the texture analyzer supports the data

collected by taste testers.

EXAMPLE 2: The use of enzymes to improve non-dairy cheese replica flavor
(to create flavor that is indistinguishable from a comparable dairy cheese).

Soft fresh (SF) cheese replicas (Example 21) created with proteases and lipases
added at different times during the creation of the cheese replicas were evaluated for the
ability of the proteases and lipases to modulate the flavor of the non-dairy cheese
replicas. Fighteen cheese replicas were made with pasteurized almond and macadamia
nut milk as detailed in Example 1. Five different combinations of protease and/or lipase
mixtures were examined, along with three controls without protease or lipase as follows:
A =Fromase™ 0.004%, B = Papain 0.02% + Lipase G 0.001%, C = control (no protease
or lipase), D = Papain 0.02%, E = Papain 0.01% + Fromase™ 0.002%, and F = Papain
0.01% + PC lipase 0.0001%. The proteases and lipases were added at these three times:
with the cultures, after crosslinking had started, and after draining the whey.

Blind taste testers and GCMS were used to evaluate the cheese replicas for a
varicty of flavors. FIG. 3A depicts the sum of the preference scores from 12 blind taste
testers. Each test tester rated the cheese replica from 1-3, 1 being the favorite, 2 being all
the rest, and 3 being the least favorite. Figure 3B depicts the sum of the flavor scores
from 12 blind taste testers. Each taste tester rated the cheese replicas from 1-5, 1 being
the best flavor (sweet, fermented, fresh, little sharp, salt), 5 being the worst flavor (off
flavors: nutty, plastic, metallic).

The tasters also rated the replicas for the following: how much they liked the
flavor, their overall preferred cheese replica, the amount of acidity and the amount of
buttery flavor. The rating was from 1-5, with 1 being the most liked for flavor or the
overall favorite, or 1 being least amount for acidity or buttery flavor.

Overall preference: The least preferred cheese replicas were the three controls,

which had no protease and lipases added; these were less liked than all of the cheese
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replicas that contained proteases and/or lipases and were significantly (p<<0.05, two-tailed
T-test) less liked than the cheese replicas that contained either papain 0.02%, or papain
0.01% and Fromase™ 0.002% . The most preferred cheese replica had papain at 0.02%
added after draining the whey.

Flavor preference: The cheese replicas least liked for flavor were the three
controls, which had no added proteases or lipases. These were less liked than all of the
cheese replicas that contained proteases and/or lipases, and were significantly (p<0.05,
two-tailed T-test) less liked than the cheese replicas that contained papain 0.02%, and the
cheese replicas with papain 0.01% and Fromase™ 0.002%. The most preferred cheese
replicas contained either papain at 0.02%, papain at 0.01% or papain 0.01% plus 0.002%
Fromase™, added after draining the whey.

Buttery flavor: FIG. 4 depicts the butteriness score for the cheese replica as
determined by taste testers. Each test tester rated the cheese replicas from 1-5, 1 being the
least buttery (no butter taste), 3 (good amount of butter taste), and 5 (too much butter
taste). The least buttery cheese replicas were the three controls, which had no added
proteases or lipases. These were less buttery than the cheese replicas that contained
proteases and/or lipases, and were significantly (p<0.05, two-tailed T-test) less buttery
than the cheese replicas that contained papain 0.02% and papain 0.01% and Fromase™
0.002%. The most buttery cheese replicas were created by adding either papain at 0.02%,
papain 0.01% or 0.01% papain plus 0.002% Fromase™, after draining the whey.

Acidity: FIG. 5 depicts acidity scores of cheese replicas. Each test tester rated the
cheese replicas from 1-5, 1 being the least acidity (no acidity), 3 (good amount of
acidity), and 5 (too much acidity). The amount of acidity varied little among the samples.

The cheese replicas were also evaluated using GCMS. The volatile chemicals
were isolated from the head space around the cheese replicas homogenized in 400 mM
NaCl. These aroma chemicals were identified using GCMS, and the peaks further
evaluated to identify the compounds in each cheese replica sample. This set of cheese
replicas with and without proteases and lipases were compared for the chemical
compounds in each sample to identify compounds created by the presence of protease
and/ or lipases. The control cheese replicas without any proteases or lipases were found

to have the least amount of two known buttery compounds: 2, 3, butanedione and acetoin.
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The sample with papain at 0.02% added after draining the whey had the greatest amount

of both 2, 3, butanedione and acetoin compared to all other samples. The amount of 2, 3,

butanedione in this sample was 30 fold higher than its control with no added proteases or

lipases, and acetoin was greater than 10-fold higher in the sample containing papain

added after draining the whey, compared to the control. The GCMS results were

consistent with the tasting results, which showed that adding papain at 0.02% after

draining the whey resulted in the most buttery tasting cheese replica. Table 1 depicts the

relative amounts of buttery compounds identified by GCMS that vary among the samples

with different proteases and lipases, and that also vary depending on when in the cheese-

replica-making process the proteases and lipases are added. The amount of cach flavor

component is shown using a qualitative scale. Where there is no symbol, the molecule

was present below detection levels. The number of + signs designates the relative

amount of the target molecule detected in the experiment, where ++++ is more than +++

and significantly more than +.

TABLE 1
Timing of adding proteases and lipases
with after
cultures after TG | draining
2, 3. Butancdione . . .
A = FromaseTM 0.004% (sarnples 1,7, 13) + +4+ ++
B = Papain 0.02% + Lipase G 0.001%
(samples: 2, 8, 14) +++ + +
C = control (no proteases or lipases),
(samples: 3,9, 15)
D = Papain 0.02%, (samples: 4, 10, 16) +++ ++ +++++
E =Papain 0.01% + FromaseTM 0.002%
(samples: 5, 11, 17) +4+ -+ +++
F = Papain 0.01% + PC lipase 0.0001%
(samples: 6, 12, 18) A A+ ++++
Acetoin . - -
A= FromaseTM 0 004% (samples 1 7 13) + ++++ ++
B = Papain 0.02% + Lipase G 0.001%
(samples 2, 8, 14) ++ + +
C = control (no proteases or lipase), (samples
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3,9,15)

D = Papain 0.02%, (samples: 4, 10, 16) ++ ++ +++++

E = Papain 0.01% + FromaseTM 0.002%

(samples: 5, 11, 17) ++ +++ +++

F = Papain 0.01% + PC lipase 0.0001%

(samples: 6, 12, 18) 4 ++ ++++

EXAMPLE 3 - Selection of desired lactic acid bacteria

Twenty-one (21) individual bacterial strains were isolated from the commercial
products MA11, MA14, MA19 and Flora Danica. These mixed direct vat cultures were
plated on non-selective media and screened by PCR with primers (Table 3) that were
designed specifically to distinguish among the various strains (Table 2, where LLL refers
to Lactococcus lactis lactis, LLC refers to Lactococcus lactis cremoris, LM refers to
Leuconostoc mesenteroides, and LLBD refers to Lactococcus lactis biovar diacetylactis.
Table 2 depicts the individual isolated strains from the starter cultures. The first column
identifies the source of the isolated strains, and the first row depicts the bacterial
subspecies classification of the individual strains. In some cases it was exploited that
certain strains, ¢.g., LLC, grew poorly on certain media (e.g., LB+ glucose) and the
smallest colonies were selected for PCR analysis.

Table 2

List of isolated bacterial strains.

Source LLL LLC M LLBD Other
MAI11 LF5 LF7 LF2
MA14 LF24LF27 | LF43
LF40
MA19 LF28 LF33
Flora LF16 LF5 { LF15L { LF21LF53 { LF13 LF14 LF49 LF51
Danica 0 F54LF5 undefined
LF17 5 species of
lactococcus

Table 3 depicts the primers used for sequence analysis of the isolated strains.

Primer sets 1-3 (primer 1 pair, SEQ ID NOs: 1-2; primer 2 pair, SEQ ID NOs: 3-4;
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primer pair 3, SEQ ID NOs. 5-6):were used in preliminary identification of LLL, LLC
and LLBD strains. Primer pair 4 (SEQ ID NOs. 5 and 6) was used to identify LM strains.
TABLE 3

List of primers.

Primer Forward primer (5°>3”) Reverse primer (5 2 3°)

Primer 1 | TATGAAAGGAACTTATCTTAAAGTT | ATTTTCAATCTCCATTTTTTAGAGT

Primer 2 | ATTCTTGATTTCAAAAAACCTGATT | AAATTGATTGAAGTCGGTCAAAAGT

Primer 3 | CAAAGTTCTTTGACATTATGTTG CTAATGATGATTTAGATATGATGAC

Primer 4 | CCAGACTCCTACGGGAGGCAGC CTTGTGCGGGCCCCCGTCAATTC

Strains were further identificd by scquencing the PCR products and by carrying
out more extensive whole genome sequence analysis. Phenotypic analysis included:
growth on Reddy's selective medium, pH profile in nut media, sugar fermentation,
GCMS, and the tasting of curd and cheese replicas produced with individual strains.
Cheese replica tastings were blinded to the tasters and carried out multiple times. The
tasting results were evaluated for statistical significance.

The effect of selected strains on pH of filtered nut media was also tested. Nut
media was incubated with LF2, LF5, or a 1:1 ratio of LF2 and LF5 strains for at lcast 17
hours, and the pH sampled at different time points. FIG. 6 depicts the effect of LF2 and
LF5 strains on pH of filtered nut medium. LF2 (an LLC isolated from MA11) lowered
the pH in filtered nut medium from 6.25 to 5.35 at T 17h, whereas LF5 (an LLL isolated

from the same commercial mix) lowered the pH to 4.23 in the same time period.

EXAMPLE 4 - The use of specific lactic acid bacteria to produce desired
flavors

The individual strains identified in Example 3 were used to make SF cheese
replicas (see Example 21). Combinations of LF2, LF5 and LF7 (including 1/3 each) and
combinations of LF2 and LF5 (including 1/2 each) were liked as well or better than
MAT11 in blind curd and cheese replica tastings.

A 50:50 mixture of LF2:LF5 was tested over a 4 x range of bacterial cell

concentration at inoculation, from 1.5 x 10® cfu/ml — 3.8 x 10’ cfu/ml per strain, and
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found to result in the same final pH (4.3) as MA11 (at an inoculum concentration of 3 x
10® cfu/ml). Tasters found no significant flavor difference among samples in this
inoculum range.

In blind taste tests, SR cheese replicas (see Example 20) made with isolated
strains of LLL, LLC, LLBD and LM (e.g., a mixture of LF2, LF5, LF21 and LF14) were
as well liked as or preferred to samples made with Flora Danica (FD).

SF cheese replicas (Example 21) also were prepared using individual strains to
better characterize the flavor and texture profiles contributed by each strain. The results
of the taste test/texture preference tests are depicted in Table 4.

TABLE 4
Texture and flavor of cheese replicas made with various starter cultures and

isolated bacterial strains

Strain Average Texture Predominant Flavors Less Dominant Flavors
Score
LLBD (MD88) 2 Buttery = nutty Sour
LM (LM57) 1.11 Buttery = sour Nutty = sweet > floral = woody
LF2 (LLC) 1.44 Sour > buttery > nutty Bitter = sweet
LF5 (LLL) 1.67 Sour > buttery = nutty sweet

Predominant = more than 50% of tasters scored the flavor as present; Less dominant = a
third or more of the tasters scored the flavor as present. Texture was scored on a scale of
1 — 5, where 1 = softest, and 2 = ideal texture for a SF cheese replica.

Some of the observations in the tasting studies included:

Cheese replicas made with LM alone had a much softer texture than cheese
replicas made with LLBD alone.

Cheese replicas made with LM alone had a predominantly sour flavor. Samples
also were quite buttery, but not as much so as those made with LLBD alone. Other
prominent flavors in cheese replicas made with LM alone included nutty, sweet, floral
and woody.

Cheese replicas made with LLBD alone had a predominantly buttery taste. They
also were sour, but less so than samples made with LM. LLBD samples also had a nuttier
and sweeter flavor than cheese replicas made with LM. Other prominent LLBD flavors
included fruity and floral.
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Cheese replicas made with LLC may have more bitter and sour flavors than those

made with LLL alone.

EXAMPLE 5: EFFECT OF ADDED SUGARS ON FLAVOR
PRODUCTION IN SF CHEESE REPLICAS

SF cheese replicas were prepared using the standard SF recipe (see Example 21).
Each coagulation was inoculated with either LM57 (LM, commercial product) or MDE&8
(LLBD, commercial product). Sugar (glucose, fructose, sucrose, or maltose) at 20 mM
final concentration was added to ecach sample except for the no added sugar control. Nut
milk formula is about 55 mM sucrose with negligible amounts of glucose, fructose, and
maltose. SF cheese replicas were taste tested by 10 individuals blinded to the identity of
the cheese replicas.

Table 5 depicts a listing of cheese replica samples and their respective
bacterial/sugar experimental conditions.

TABLE 5

List of cheese replica samples and description.

4
5
S,
o

Description

LMS57 no added sugar
LM57 + 20 mM Glucose
LM57 + 20 mM Fructose
LM57 + 20 mM Sucrose
LM57 + 20 mM Maltose
MDS&8 no added sugar
MD88 + 20 mM Glucose
MD88 + 20 mM Fructose
MDS88 + 20 mM Sucrose
MD88 + 20 mM Maltose

SITimiQmimioiaw

Tasters were asked to score one point for each flavor tasted from the following
categories: buttery, nutty, sweet, sour, fruity, floral, bitter, earthy and nutty. For example,
a cheese replica judged to be buttery by all ten tasters would receive a score of 10. Flavor
scores for ecach sample are summarized in Tables 6A & 6B. Combined flavor scores for

cach strain, irrespective of added sugar, are shown in Table 6C.
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TABLE 6A
Effect of added sugar on flavors produced by LM

Flavor no added sugar | glucose { fructose | sucrose ; maltose
buttery 8 7 4 6 4
nutty 4 2 3 4 2
sweet 4 1 1 2 4
sour 8 8 9 7 8
fruity 0 1 1 1 2
floral 3 1 1 2 2
bitter 1 1 0 1 0
carthy 2 2 0 1 0
woody 3 1 2 2 0
TABLE 6B
Effect of added sugar on flavors produced by LLBD
Flavor no added | glucose fructose sucrose maltose
sugar
buttery 6 9 9 8 9
nutty 6 5 6 5 3
sweet 2 6 3 5 3
sour 4 4 4 3 4
fruity 2 2 1 1 2
floral 2 3 1 1 0
bitter 1 1 1 1 0
carthy 1 1 1 0 2
woody 0 0 0 1 1
TABLE 6C
Flavors produced by LM (LM57) and LLBD (MDS88), irrespective of added sugars
Flavor LM LLBD
buttery 29 41
nutty 15 25
sweet 12 19
sour 40 19
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fruity 5 8
floral 9 7
bitter 3 4
carthy 5 5
woody 8 2

The predominant flavors that the tasters detected were buttery, sour, nutty and

sweet. A number of differences were observed between LM and LLBD samples. Both

sample sets scored high for buttery flavor, but the presence of added sugar affected

butteriness differently, uniformly increasing this flavor in LLBD samples but tending to

decrease it in LM samples (FIG. 7, see Table 5 for a description of each sample).

Samples cultured with LM were rated more sour than samples made with LLBD, and

sourness was relatively unaffected by the presence of added sugar. FIG. 8 shows the

combined buttery and sourness scores irrespective of added sugar.

Likewise differences were observed between the two strains for nuttiness and

sweetness. Overall, samples made with LM are less nutty and less sweet than samples

made with LLBD (see FIGs. 9 & 10).

Each cheese replica was subjected to analysis by GC-MS. The results are

summarized in Table 7.

TABLE 7
Volatile flavor Sugar LLBD LM
compound
Octane All conditions - -
Ethanol + Maltose +++ ++
Ethanol No added sugars ++ +
2,3-Butanedione | All conditions + ++
Acetoin No sugar or +sucrose | +++ ++
Acetoin + other sugars +++ +
Butanoic acid All conditions +++ ++
2-heptanone No added sugars - -
2-heptanone + Glucose +++ +
Nonanol No added sugars - +
Nonanol + Glucose - ++
Acetic Acid +Sucrose or +maltose | ++++ +++
Acetic Acid No added sugars -+t ++
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Acetic Acid + Glucose —++++ T
Acetic Acid + Frucose A ¥
1,3-Butanediol All conditions -+t ++

From these data, the following conclusions were reached:

Sourness: Cheese replicas made with LM alone have a predominantly sour flavor.
Samples made with LLBD are also sour, but less so than those made with LM. Acetic
acid was produced by both LLBD and LM: more was produced by LLBD than LM.
Although sucrose and maltose increased acetic acid production by LM and glucose and
fructose reduced it, sugar did not seem to affect the tasters’ perception of sour flavor. It is
likely that acetic acid is not the only sour flavor compound produced by these strains.

Butteriness: Both LM and LLBD samples have prominent buttery flavors, with
LLBD overall more buttery than LM. There are three buttery flavor compounds produced
by both strains: 2,3-butanedione, acetoin, and butanoic acid. LM produces more 2,3-
butanedione, and LLBD produces more acetoin and butanoic acid. Glucose, fructose and
maltose decrease the amount of acetoin produced by LM, and tasters likewise found
samples made with fructose and maltose to be the least buttery. Overall added sugar
appears to increase butteriness for LLBD samples.

LLBD samples also have a nuttier and sweeter flavor than cheese replicas made

with LM. Sweetness may increase with LLBD with added sugar.

EXAMPLE 7 - TITRATION OF NUT MILK CREAM AND SKIM
FRACTIONS TO MAKE CHEESE REPLICAS

Typically, the nuts milks are prepared from a 55:45 mixture of almond milk to
macadamia milk with the following recipe:

49.45 % almond skim

22.40% macadamia skim

5.12 % almond cream (which is ~59% fat) (see Example 1 of WO 2013/010037)

23.02 % macadamia cream (which is ~63% fat)

This recipe contains 28% cream (5.12 % almond cream plus 23.02 % mac
cream). The percentage of fat in this formulation is approximately 17.5 g fat/ 100 g

formula.
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The ratio of almonds to macadamias was changed to 78:22 (23.6% almond skim,
7 % almond cream, 4.7% macadamia nut skim, 4% macadamia nut cream), maintaining
28% cream, and carried out blind tastings. SF cheese replicas made with this formulation

were liked as much as the 45:55 mix, and were indistinguishable in flavor and texture.

EXAMPLE 8 CONTROL OF FAT RETENTION

Cheese replicas were made with different types and different amounts of fat and
compared for their ability to retain fat. The cheese replicas were all made with a 4%
solution of moong 8S protein homogenized with each of the following: the sunflower
cream fraction from 5-40%, sunflower oil from 5-40%, or palm oil from 5-40%, each
emulsion was heated to 95°C and then cooled back to 30°C. At 30°C, 0.03% MA11 and
1% glucose was added to both samples. The mixtures were then incubated at 25°C
overnight, followed by the non-gelled liquid being drained through cheesecloth.

All the cheese replica gels were compared for their ability to retain fat at room
temperature and upon heating up to 100°C. The non-dairy cheese replicas with 4%
moong protein, and the sunflower cream fraction (all tested amounts from 5% to 40%)
had no fat leakage at room temperature, and no fat leakage upon heating to 100°C. The
cheese replica gels made with 4% moong protein, and 10% to 40% sunflower oil all had
fat leakage at room temperature, and even greater oil leakage upon heating. Oil leakage
was seen for cheese replica gels made with 4% moong protein, and 5% sunflower oil
upon heading. The cheese replica gels made with 4% moong protein and 20% to 40%
palm oil all had fat leakage at room temperature, and even greater oil leakage upon
heating. Oil leakage was seen for cheese gels made with 4% moong protein, and 10%

palm oil upon heating.

EXAMPLE 9: PURIFICATION OF DESIRED PROTEINS

All steps were carried out at 4°C or room temperature. Centrifugation steps were
at 8000 g for 20 mins, 4°C or room temperature. The flour is suspended in a specific
buffer, the suspension is centrifuged and the supernatant is microfiltered through a 0.2

micron PES membrane and then concentrated by ultrafiltration on a 3 kDa, 5 kDa, or 10
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kDa molecular weight cutoff PES membrane on a Spectrum Labs KrosFlo hollow fiber

tangential flow filtration system.

Once fractionated, all ammonium sulfate precipitate fractions of interest were
stored at -20°C until further use. Prior to their use in experiments, the precipitates were
resuspended in 10 volumes of 50 mM K Phosphate buffer, pH 7.4, + 0.5 M NaCl. The
suspensions were centrifuged and the supernatants microfiltered through a 0.2 micron
PES membrane and then concentrated by ultrafiltration on a 3 kDa, 5 kDa, or 10 kDa
molecular weight cutoff PES membrane on a Spectrum Labs KrosFlo hollow fiber
tangential flow filtration system. Protein composition at individual fractionation steps
was monitored by SDS-PAGE and protein concentrations were measured by standard
UV-Vis methods.

() Pea-albumins: Dry green or yellow pea flour was used as a source of pea
albumins. The flour was suspended in 10 volumes of 50 mM sodium acetate buffer pH 5
and stirred for 1 hr. Soluble protein was separated from un-extracted protein and pea seed
debris by cither centrifugation (8000 g, 20 minutes) or filtration through a 5 micron filter.
Supernatant or filtrate, respectively, was collected. To this crude protein extract, solid
ammonium sulfate was added to 50% wt/v saturation. The solution was stirred for 1 hour
and then centrifuged. To the supernatant from this step, ammonium sulfate was added to
bring to 90% wt/v saturation. The solution was stirred for 1 hour, and then centrifuged to
collect the pea albumin proteins in the pellet. The pellet was stored at -20°C until further
use. Protein was recovered from the pellet and prepared for use as described above, with
the exception that final buffer can contain 0-500 mM sodium chloride.

In some embodiments, the flour was suspended in 10 volumes of 50 mM NaCl,
pH 3.8 and stirred for 1 hour. Soluble protein was separated from un-extracted protein
and pea seed debris by centrifugation (8000 g, 20 minutes). The supernatant was
collected and filtered through a 0.2 micron membrane and concentrated using a 10 kD
molecular weight cutoff PES membrane.

(ii) Pea-globulins: Dry green pea flour was used to extract pea globulin
proteins. The flour was suspended in 10 volumes of 50 mM potassium phosphate buffer

pH 8 and 0.4M sodium chloride and stirred for 1hr. Soluble protein was separated from
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pea seed debris by centrifugation. The supernatant was subjected to ammonium sulfate
fractionation in two steps at 50% and 80% saturation. The 80% pellet containing
globulins of interest was stored at -20°C until further use. Protein was recovered from the
pellet and prepared for use as described above.

ii1) Soybean 7S and 118 globulins: Globulins from soybean flour were isolated by
first suspending lowfat/defatted soy flour in 4-15 volumes of 10 (or 20) mM potassium
phosphate pH 7.4. The slurry was centrifuged at 8000 rcf for 20 mins or clarified by 5
micron filtration and the supernatant was collected. The crude protein extract contained
both the 7S and 118 globulins. The solution then was 0.2 micron filtered and
concentrated using a 10 kDa molecular weight cutoff PES membrane on a Spectrum Labs
KrosFlo hollow fiber tangential flow filtration system or by passing over anion-exchange
resin prior to use in experiments. The 11S globulins were separated from the 7S proteins
by isoclectric precipitation. The pH of the crude protein extract was adjusted to 6.4 with
dilute HCI, stirred for 30 min-1 hr and then centrifuged to collect the 11S precipitate and
7S proteins in the supernatant. The 11S fraction was resuspended with 10mM Potassium
phosphate pH 7.4 and the protein fractions were microfiltered and concentrated prior to
use.

Soybean proteins also can be extracted by suspending the defatted soy flour in 4-
15 volumes (e.g., 5 volumes) of 20 mM sodium carbonate, pH 9 (or water, pH adjusted to
9 after addition of the flour) or 20 mM potassium phosphate buffer pH 7.4 and 100 mM
sodium chloride to decrease off-flavors in the purified protein. The slurry is stirred for
one hour and centrifuged at 8000 xg for 20 minutes. The extracted proteins are
ultrafiltered and then processed as above or alternatively, the supernatant was collected
and filtered through a 0.2 micron membrane and concentrated using a 10 KDa cutoff PES
membrane.

(iv) Moong bean 8S globulins: Moong bean flour was used to extract 8S
globulins by first suspending the flour in 4 volumes of 50 mM KPhosphate buffer pH 7
(+ 0.5M NaCl for lab scale purifications). After centrifugation, proteins in the
supernatant were fractionated by addition of ammonium sulfate in 2 steps at 50% and

90% saturation respectively. The precipitate from the 90% fraction contained the 8S
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globulins and was saved at -20°C until further use. Protein was recovered from the pellet
and prepared for use as described above.

Moong bean globulins also can be extracted by suspending the flour in 4 volumes
of 20 mM sodium carbonate buffer, pH 9 (or water adjusted to pH 9 after addition of the
moong flour) to reduce off-flavors in the purified protein fractions. The slurry is
centrifuged (or filtered) to remove solids, ultrafiltered and then processed as described
above.

) Late embryogenesis abundant proteins: Flour (including but not limited to
moong bean and soy flour) was suspended in 20 mM Tris—HCI, pH 8.0, 10 mM NacCl,
and stirred at room temperature for 1 hour then centrifuged. Acid (HCI or acetic acid)
was added to the supernatant to a 5% concentration (v/v), stirred at room temperature
then centrifuged. The supernatant was heated to 95°C for 15 minutes, and then
centrifuged. The supernatant was precipitated by adding Trichoroacetic acid to 25%,
centrifuged, then washed with acetone. Heating and acid wash steps can be carried out in
the reverse direction as well.

(vi)  Pea-Prolamins: Dry green pea flour was suspended in 5x (w/v) 60%
ethanol, stirred at room temperature for one hour, then centrifuged (7000g, 20min) and
the supernatant collected. The ethanol in the supernatant was evaporated by heating the
solution to 85°C and then cooling to room temperature. Ice-cold acetone was added (1: 4
v/v) to precipitate the proteins. The solution then was centrifuged (4000g, 20min), and
protein recovered as the light-beige colored pellet.

(vil)  Zein-Prolamins: Corn protein concentration or flour was suspended in 5x
(w/v) 60% cthanol, stirred at room temperature for one hour, then centrifuged. Ethanol in
supernatant was evaporated with heat, and then the solution is centrifuged, and the
protein recovered as the pellet.

(viii) RuBisCO was fractionated from alfalfa greens by first grinding leaves
with 4 volumes of cold 50 mM potassium phosphate buffer pH 7.4 buffer (0.5M NaCl +
2mM DTT + ImM EDTA) in a blender. The resulting slurry was centrifuged to remove
debris, and the supernatant (crude lysate) was used in further purification steps. Proteins
in the crude lysate were fractionated by addition of ammonium sulfate to 30% (wt/v)

saturation. The solution was stirred for 1hr and then centrifuged. The pellet from this step

90

Motif Exhibit 1002, Page 655 of 1290



Case No.: IPR2023-00209
U.S. Patent No. 9,943,096

WO 2014/110540 PCT/US2014/011362

was discarded and additional ammonium sulfate was added to the supernatant to 50 %
(wt/v) ammonium sulfate saturation. The solution was centrifuged again after stirring for
1hr. The pellet from this step contains RuBisCO, and was kept at -20°°C until used.
Protein was recovered from the pellet and prepared for use as described above.

RuBisCO also can be purified by adjusting the crude lysate to 0.1M NaCl and
applying to an anion exchange resin. The weakly bound protein contaminants are washed
with 50 mM KPhosphate buffer pH 7.4 buffer + 0.1M NaCl. RuBisCO was then cluted
with high ionic strength buffer (0.5M NaCl).

RuBisCO solutions were decolorized (pH 7-9) by passing over columns packed
with activated carbon. The colorants bound to the column while Rubisco was isolated in
the filtrate.

RuBisCO solutions were also alternatively decolorized by incubating the solution
with FPX66 (Dow Chemicals) resin packed in a column (or batch mode). The slurry is
incubated for 30mins and then the liquid is separated from the resin. The colorants bind
to the resin and RuBisCO was collected in the column flow-through.

In some embodiments, RuBisCO was isolated from spinach leaves by first
grinding the leaves with 4 volumes of 20mM potassium Phosphate buffer pH 7.4 buffer +
150 mM NaCl + 0.5 mM EDTA) in a blender. The resulting slurry was centrifuged to
remove debris, and the supernatant (crude lysate) was filtered through a 0.2 micron
membrane and concentrated using a 10 KDa cutoff PES membrane.

In some embodiments, RuBisCO was extracted from alfalfa or wheatgrass juice
powder by mixing the powder with 4 volumes of 20mM potassium Phosphate buffer pH
7.4 buffer + 150 mM NaCl + 0.5 mM EDTA) in a blender. The resulting slurry was
centrifuged to remove debris, and the supernatant (crude lysate) was filtered through a
0.2 micron membrane and concentrated using a 10 KDa cutoff PES membrane.

(x1) Oleosin. Sunflower oil bodies were purified from sunflower seeds. Sunflower
seeds were blended in 100 mM sodium phosphate buffer pH 7.4, 50mM sodium chloride,
1 mM EDTA at 1:3 wt/v. Oil-bodies were collected by centrifugation (5000g, 20min),
and resuspended at 1:5 (wt/v) in 50 mM sodium chloride, 2M urea and stir for 30min,
4°C. 2M urea wash and centrifugation steps were repeated. Oil-bodies collected by

centrifugation were resuspended in 100 mM sodium phosphate buffer pH 7.4, 50mM
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sodium chloride. Centrifugation and washing steps were repeated once more, and the
final washed oil-bodies fraction was obtained from a last centrifugation step. Oil-bodies
were resuspended at 10% wt/w in 100 mM sodium phosphate buffer pH 7.4, 50mM
sodium chloride, 2% wt/v vegetable oil fatty acid salts, homogenized at 5000 psi and
incubated at 4°C for 12 hr. Solution was centrifuged (8000g, 30min), top layer removed
and soluble fraction collected. SDS-PAGE analysis suggested that oleosins are a major
protein present in the soluble fraction. Oleosin concentration was 2.8 mg/ml.

(ix) Pea total proteins: Dry green or yellow pea flour was used to extract total pea
proteins. The flour was suspended in 10 volumes of 20mM potassium phosphate buffer
pH 8 and 100 mM sodium chloride and stirred for 1hr. Soluble protein was separated
from pea seed debris by centrifugation. The supernatant was collected and filtered
through a 0.2 micron membrane and concentrated using a 10 kDa cutoff PES membrane.

(x) Pea vicilin and Pea legumin: Dry green or yellow pea flour was used to extract
total pea proteins as described above. The crude pea mixture obtained thereof was
fractionated into pea vicilin and pea legumin using ion-exchange chromatography.
Material was loaded on Q Sepharose FastFlow resin and fractions were collected as salt
concentration was varied from 100 mM to 500 mM NaCl. Pea vicilin was collected at
350 mM sodium chloride while pea legumin was collected at 460 mM sodium chloride.
The collected fractions were concentrated using a 10 KDa cutoff PES membrane.

(x1) Amaranth flour dehydrins: Amaranth flour was suspended in 5 volumes of
0.5 M sodium chloride, pH 4.0 and stirred for 1 hr. Soluble protein was separated from
un-extracted protein and lentil seed debris by centrifugation (8000 g, 20 minutes). The
supernatant was collected and filtered through a 0.2 micron membrane and concentrated
using a 3 kDa cutoff PES membrane. Further enrichment of dehydrins from this fraction
was obtained by boiling the concentrated protein material, spinning at 8000 g for 10

minutes and collecting the supernatant.

EXAMPLE 10: ADDITION OF BACTERIAL CULTURES TO
MELTABLE GELS COMPRISING PURIFIED PROTEINS
Meltable gels were made with bacterial cultures by subjecting a mixture

comprising 2% pea globulins and 4% soy proteins to homogenization. The emulsion was
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heated to 95°C, held at 95°C for 15 minutes and then cooled back to room temperature,
then 0.03% Lactococcus lactis culture and 1% glucose was added at 30°C during the
cool-down phase. The gel was allowed to incubate at 25°C overnight and drained to

obtain a gel that melts reversibly at 70°C.

EXAMPLE 11: PREPARATION OF CREAM FRACTION FOR USE IN
CHEESE REPLICAS

A cream fraction was created by blending sunflower seeds into 5 times the weight
to volume of a solution of 40 mM potassium phosphate pH 8, with 400 mM NaCl and 1
mM EDTA, then cooled to 20°C. The resulting slurry (slurry 1) was centrifuged. The top
cream layer was removed from slurry 1 and blended in the same buffer, then heated for 1
hour at 40°C, the lower aqueous layer is the skim fraction. The resulting slurry (slurry 2)
was cooled down then centrifuged; the cream layer was removed from slurry 2 and mixed
with 5 times the weight to volume of 100 mM sodium carbonate pH 10 with 400 mM
NaCl, then centrifuged to obtain slurry 3. The top layer from slurry 3 was then mixed
with 5 times the weight to volume of water and centrifuged again. The resulting cream
was very creamy white, and described by taste testers as has having no bitter tasting, a

neutral taste, and having an excellent mouth feel.

EXAMPLE 12 - CREATION OF MELTING CHEESES REPLICAS WITH
ISOLATED SOY PROTEINS

A 6% solution of soy protein (7S + 11S globulins) was homogenized with 20%
sunflower oil and the emulsion was heated to 95°C and then cooled back to 25°C. The
mixture was incubated at temperatures <25°C overnight and then drained through
cheesecloth. The resulting gel melted reversibly, i.c., melts on heating and sets on re-
cooling. The gel can be poured into molds for shaping.

A gel comprising 4% moong globulins was induced to melt upon heating if
unfractionated soy protein at 0.6% was added to the mixture before the gel formed, i.c.,
before the heat-cool cycle (heating to 95°C, holding at 95°C for 15 minutes, and cooling
back to 25°C) was applied.

93

Motif Exhibit 1002, Page 658 of 1290



Case No.: IPR2023-00209
U.S. Patent No. 9,943,096

WO 2014/110540 PCT/US2014/011362

A gel comprising 2% pea globulins was induced to melt upon heating if soy
protein at 4% concentration was added to the mixture before forming the gel with a heat-

cool cycle as described above.

EXAMPLE 13 - Meltable gels comprising isolated proteins without soy
proteins

A soy-free meltable gel was made from moong 8S globulins at a concentration at
7% in a solution at pH 8 when the concentration of sodium chloride was maintained at 80
mM and the solution was subjected to a heat-cool cycle (heating to 95°C and cooling
back to 25°C). The gel reversibly melted.

A solution of moong 8S globulins at pH 7.4 and 50 mM sodium chloride also
formed a gel that reversibly melts after applying a heat-cool cycle (heating to 95°C and
cooling back to 25°C).

EXAMPLE 14: NON-DAIRY MELTING CHEESE REPLICAS, BY
ADDING MELTING SALTS AND CATIONS

In this example, a 4% solution of moong 8S protein was homogenized with 20%
palm oil and the emulsion was heated to 95°C and then cooled back to 30°C, and 0.03%
MAT11, and 1% glucose was added. The mixture was incubated at 25°C overnight and
then the gelled and non-gelled liquid (i.e., the whey) were separated by draining through
cheesecloth. The resulting cheese replica gel was very soft at room temperature and did
not melt upon heating as indicated by no change in viscosity reversibly. The addition of
3% sodium citrate after draining the whey caused the cheese replica gel to melt, with the
cheese replica gel becoming liquid upon heating and increasing in firmness upon cooling
to room temperature. The resulting cheese replica gel can be poured into molds for
shaping.

In this example, two samples were compared, with and without CaCl,; one sample
was a 6% solution of soy protein (7S and 11S) mixed with 1 mM CaCl,, and the other
was a 6% solution of soy protein (7S and 11S) without CaCl,. Both samples were heated
to 95°C and then cooled back to 30°C. At 30°C, 0.03% MA11 and 1% glucose were

added to both samples. The mixtures were then incubated at 25°C overnight, followed by
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separation of the gelled material from the non-gelled liquid by draining the non-gelled
liquid through cheesecloth. The resulting gels were solid at room temperature and did not
melt upon heating, i.c., no change in viscosity. The addition of 1% melting salts (sodium
citrate, trisodium phosphate, sodium hexameta phosphate, or disodium phosphate) added
after draining the whey caused both cheeses to change viscosity upon heating to some
extent, with both cheese replicas being firm at room temperature. The cheese replica gels
with CaCl, with the melting salts had a large increase in viscosity. In particular, the
addition of 1% salt hexametaphosphate to the CaCl, containing cheese replica gel,
resulted in the gel becoming meltable as it became liquid upon heating. Upon cool down,

all of the cheese replica gels were firm at room temperature.

EXAMPLE 15: NON-DAIRY, NON-SOY MELTING CHEESE REPLICA,
BY THE ADDITION OF FAT

In this example, two samples were compared, with and without saturated fat. One
sample was a 6% solution of rubisco mixed with 20% palm oil, and the other was a 6%
solution of rubisco without palm oil. Both samples were heated to 95°C and then cooled
back to 30°C. At 30°C, 0.03% MA11 and 1% glucose were added and the mixture was
then incubated at 25°C overnight. The cheese replica gels were compared for firmness
and meltablity. The resulting gel without palm oil was very soft and had no viscosity
change upon heating. The sample with 6% rubisco and 20% palm oil was a gel at room
temperature, and upon heating increased the viscosity to become liquid and then re-
solidified once cooled again. The addition of saturated fat allowed for a non-melting gel
to be made into a melting cheese replica. This also was observed when saturated fat was

added to moong protein cheese replica gels.

EXAMPLE 16: CREATION OF NON-DAIRY STRETCHY CHEESE
REPLICAS USING ISOLATED PROTEINS

In this example, two samples were compared, with and without prolamins purified
from pea flour; one sample was a 4% solution of soy protein (7S and 11S), 2% pea-
globulin, mixed with 2% pea-prolamins, and the other sample was a 6% solution of soy

protein (7S and 11S) mixed with 2% pea-globulin; both samples were heated to 95°C and
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then cooled back to 30°C. At 30°C, 0.03% MA11 and 1% glucose were added to both
samples. The mixtures were then incubated at 25°C overnight, followed by separation of
the gelled material from the non-gelled liquid by draining the non-gelled liquid through
cheesecloth. The resulting cheese replica gels were both solid at room temperature, with
the cheese replica gel containing prolamins being firmer. Both gels also melted upon
heating, as shown with an increase in viscosity. There was no noticeable different in the
viscosity of the samples upon heating, but there was a greater change in viscosity for the
prolamin sample upon cooling as it was firmer at room temperature. Upon heating, the
cheese replica with prolamins had an increase in the interactions between the molecules.
As a portion of the cheese replica with prolamins was pulled away from the rest of the
sample, it showed stretching, due to rest of the gel retaining its intermolecular

interactions. These stretching properties were not seen in the sample without prolamins.

EXAMPLE 17: CREATION OF STRETCHY NON-DAIRY CHEESE
REPLICAS USING POLYSACCHARIDES

Cheese replicas were compared with and without 0.5% xanthan gum. One sample
was a 4% solution of soy protein (7S and 118S), 2% pea-globulin, mixed with 2% pea-
prolamins, and 0.5% xanthan gum; another was a 4% solution of soy protein (7S and
11S), 2% pea-globulin, and mixed with 2% pea-prolamins; another was a 4% solution of
soy protein (7S and 118), 2% pea-globulin; the last sample was a 4% solution of soy
protein (7S and 118), 2% pea-globulin and 0.5% xanthan gum. All samples were heated
to 95°C and then cooled back to 25°C. The mixtures were then incubated at 25°C
overnight, then drained through cheesecloth to separate gelled material from non-gelled
liquid. The resulting cheese replicas gels were all gelled at room temperature, with the gel
containing prolamins and/or xanthan gum being firmer than the others. All the gels
melted upon heating, as shown with an increase in viscosity. Upon heating, it was also
shown that the two cheese replicas with xanthan gum had an increase in the interactions
between the molecules, greater than the cheese replicas with no xanthan gum. As in

Example 16, the cheese replicas with prolamins exhibited stretching properties.
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EXAMPLE 18: CREATION OF CHEESE REPLICAS USING
CROSSLINKED ISOLATED PROTEINS

A cheese replica was made from an emulsion of 4% pea-globulins, 20%
sunflower cream fraction, and 1% glucose, by heating to 24°C, then adding MA11 at
0.03% and incubating for 1 hour. After the incubation, the heat was increased to 38°C,
and 0.6% transglutaminase was added and the temperature held at 38°C for 1 hour. The
mixture in the vat/beaker was held at room temperature for 12 hours to allow the mixture
to coagulate. After 12 hours, the final curd had a pH of 4.2. The whey then was drained
from the curd through butter muslin, and then the curd was whisked and spooned into
mold forms and held at room temperature for 1 hour. After 24 hours at room temperature,

the cheese replicate was removed from the mold form and stored at 4°C.

EXAMPLE 19 - METHOD OF MAKING HARD CHEESE REPLICAS

The non-dairy milk was inoculated with thermophilic cultures before formation of
the gel. During formation of the gel, the temperature was slowly increased to allow the
curd to release more whey. The curd was cut into 1/2 inch squares and allowed to acidify
for 10 minutes still suspended in its own whey. After 10 minutes the curd was stirred
with a large whisk breaking it up into pea sized pieces. At that time the internal
temperature of the whey/coagulum was increased by 2 degrees every five minutes by
heating in a waterbath until the desired internal temperature (130°F) was reached. The
curd was stirred every 10 minutes to assure that it was not reaggregating. The curds were
then separated and drained to form a hard cheese replica. The hard cheese replica was

then aged.

EXAMPLE 20 - METHOD OF MAKING A SOFT RIPENED CHEESE
REPLICA

The following is the standard recipe used throughout the examples to make soft
ripened (SR) cheese replica. The standard pasteurized milk mixture that was used has
28% cream, made from 55% almonds and 45% Macadamia. The milk is heated to 90 + 3°
F, then Florica Danica, Mesophilic Starter (MA11, LF2, LF5, LF7, LF21, MD88 or other

cultures), Geotrichum candidum, Penicillium candidum, and Debaromyces hansenii
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cultures were allowed to hydrate on top of milk for 5 minutes before it is stirred into the
milk. Proteases and/or lipases (dissolved in water) can be added at this step. The milk
containing the cultures was held at 90 £ 3° F for 90 minutes. After an hour, the pH of the
formula usually drops to 5.6 + 0.2. After the hour, the circulator was adjusted to 110°F,
and transglutaminase (dissolved in water right before use) was added. The formula was
stirred until completely and evenly mixed into the milk and left unstirred for the rest of
the coagulation. Once the formula reached 100°F, the circulator was turned off, and the
formula was kept in the waterbath for 10 minutes. Proteases and/or lipases (dissolved in
water) also can be added at this step. At that point, the vat/beaker was taken from the
water and covered with plastic wrap to coagulate for 12 hours at room temperature.

After 12 hours, the final curd had a pH of 4.4 . The curd was cut into 1 inch
squares, and allowed to sit for 5 minutes. The whey was then drained from the curd
through butter muslin, usually resulting in 50% curd and 50% whey. Proteases and/or
lipases (dissolved in water) also can be added to the curd at this step. The curd was
whisked for 5 minutes, spooned into the micro-perforated mold forms to the desired
weight, and then allowed to sit at room temperature for 1 hour. After an hour, a cover was
placed on the curd on each mold form. The curd was allowed to drain for an additional 1
hour at room temperature in the mold form, and then the curd in the mold form was
pressed for 24 hours at 36° F. After the pressing time, the cheese replicas were brined in
their mold forms (time is dependent on the size of the piece, 6 0oz cheese replica =20
mins).

Cheese replicas still in their mold forms were fully immersed in preheated
saturated brine at 50°F. After brining, the molds were placed on a draining rack and
returned to 36°F for 24 hours. Each cheese replica then was removed from its mold and
placed on a draining mat and returned to 36°F for 24 hour. After 24 hours, the cheese
replica was transferred from 36°F to a dry yeasting room for three days at 60°F, with
75% humidity. After three days, the cheese replica was transferred from a draining mat
to an aging mat. The mat was placed on an aging rack, and moved to a ripening room at
50°F, with 90% humidity and continuous airflow. Every two days, the cheese replica was
turned and the mat replaced. After seven days, the cheese replica was transferred directly

onto an aging rack, allowing maximum aeration for seven more days, or until mold
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coverage was complete. After mold coverage was complete, the cheese replica was
moved to 36°F for sixteen hours. The cheese replica was then wrapped in perforated

paper. Cheese replicas can be tasted two weeks later.

EXAMPLE 21 - METHOD OF MAKING A SOFT FRESH CHEESE
REPLICA

The following is the standard recipe used throughout the examples to make soft
fresh (SF) cheese replicas. The standard pasteurized milk used to make SF cheese replica
has 28% cream, made from 55% almonds and 45% Macadamia. The milk was heated to
83 +3° F, then MA11 or other bacterial cultures were added (cultures are allowed to
hydrate on top of milk for 5 minutes before it is stirred into the milk). Proteases and/or
lipases (dissolved in water) can be added at this step. The milk containing the cultures
was held at 83 &+ 3° F for 1 hour. After an hour, the pH of the formula usually drops to 5.6
+ 0.2. After the hour, the circulator was adjusted to 110°F, and transglutaminase
(dissolved in water right before use) was added. The formula was stirred completely and
evenly into the milk and left unstirred for the rest of the coagulation. Once the formula
reached 100°F (it takes 50 £ 10 minutes to reach temperature), the circulator was turned
off, and the formula was kept in the waterbath for 10 minutes. Proteases and/or lipases
(dissolved in water) also can be added at this step. At that point the vat/beaker was
removed from the waterbath and covered with plastic wrap and allowed to coagulate for
12 hours at room temperature. After 12 hours the final curd has a pH of 4.4 + 0.1 (if
normal formula). The curd was cut into 1-inch squares, and allowed to sit for 5 minutes.
The whey was then drained from the curd through butter muslin, usually resulting in 50%
curd and 50% whey. The proteases and/or lipases (dissolved in water) also can be added
to the curd at this step. The curd was whisked for 5 minutes, spooned into the mold forms
to the desired weight, and then let to sit at room temperature for 1 hour. After an hour, a
cover was placed on the curd and 600g of weight on each mold form were added. The
curd was allowed to drain for an additional 1 hour at room temperature in the mold form.
The curd in the mold form was then pressed for 24 hours at 36° F. After the pressing
time, the cheese replicas were brined in their mold forms (time is dependent on the size

of the piece, 8 oz cheese replica = 10 mins). Cheese replicas in their mold forms were
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placed back at 36° F with their cover but without the weight. After 24 hours, the cheese
replicas were removed from their mold forms and placed at 36° F on draining mats. After
another 24 hours, the cheese replicas were placed on a clean tray and the entire tray was

wrapped with plastic wrap, and maintained at 36° F until tasting.

EXAMPLE 22: Preparation of a Blue Cheese Replica

Standard pasteurized nut milk has 28% cream, made from 55% almonds and 45%
macadamia nuts. The milk is heated to 83 & 3° F, then MA11 and Penicillium roquefortii
arc added (cultures are allowed to hydrate on top of milk for 5 minutes before it is stirred
into the milk). The proteases and/or lipases (dissolved in water) can be added at this step.
The milk containing the cultures is held at 83 £ 3° F for 1 hour. After an hour, the pH of
the formula usually drops to 5.6 = 0.2. After the hour, the circulator is adjusted to 110°F,
and transglutaminase (dissolved in water right before use) is added. The formula is stirred
completely and evenly into the milk and left unstirred for the rest of the coagulation.
Once the formula reaches 100°F (it takes 50 + 10 minutes to reach temperature), the
circulator is turned off, and the formula stays in the waterbath for 10 minutes. The
proteases and/or lipases (dissolved in water) can be added at this step. At that point the
vat/beaker is taken from the water and covered with plastic wrap and allowed to
coagulate for 12 hours at room temperature. After 12 hours the final curd has a pH of 4.4
+ 0.1 (if normal formula). The curd is cut into 1 inch squares, and allowed to sit for 5
minutes. The whey is then drained from the curd through butter muslin, usually resulting
in 50% curd and 50% whey. Proteases and/or lipases (dissolved in water) also can be
added to the curd at this step. The curd is whisked for 5 minutes, spooned into the mold
forms to the desired weight, and then let to sit at room temperature for 1 hour. After an
hour, the follower is placed on the curd and 600g of weight on each mold form are added.
The curd is allowed to drain for an additional 1 hour at room temperature in the mold
form. The curd in the mold form is then pressed for 36 hours at 36°F. After the pressing
time, the cheese replicas are brined in their mold forms (time is dependent on the size of
the piece, 8 oz cheese replica = 10 mins). Cheese replicas in their mold form are place
back at 36°F with their topper but without weight. The cheese replica forms will be aged
at 36°F for 2 days then the salt rub will be applied to the exterior of the cheese replicas
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cach day for a 3 day period. The cheese replicas are then matured for 20 days at 41°F.
The cheese replica is then pierced with a small needle several times into the pressed
cheese replica to allow the mold to innoculate in these holes and spread through out the
interior surface of the cheese replica. This process is repeated on the 30th day of
maturation. At that point, the cheese replica is to age for another 5 months at 40°F. The

drying room will be kept at 46 to 53°F and the ripening room will be held at 35 to 50°F.

EXAMPLE 23: Preparation of a Blue Cheese Replica

A nut milk composed of 60% almond milk and 40 % macadamia milk, having a
fat content of 14.2%, was pasteurized. The pH of the milk after pasteurization was 6.4.
The milk was heated to 81°F and individual microbial cultures (LF2 (LLC), MD88
subculture (LLBD), LF5 (LLL), Penicillium roquetforti and Debaryomyces hansenii)
were added at one time. After incubating at 81°F for 1 hour, the pH of the milk ranged
from 5.9 to 6.0. The temperature of the milk was raised to 100°F, and a transglutaminase
(ACTIVA TI, from Ajinomoto), hydrated in a 2 to 1 ratio water to enzyme and allowed to
sit for 5 minutes, was added to the 100°F milk. The enzyme was stirred in gently and the
milk was held for 1 hour at 100°F without stirring. The heat was turned off and the milk
allowed to sit covered for 4 hours to form a strong coagulation. After the 4 hours, the pH
of the milk was about 5.8. There was a strong resilient gel formed before cutting the curd
into 1/2 inch squares and left to heal for 15 minutes in the whey with a pH of 5.9.

The curd was stirred with a large whisk to just break up the curd for about 60
seconds. The temperature of the curd then was increased 2 degrees every 5 minutes until
about 120°F with stirring every 10 minutes to insure no further matting of the curd
occurred. Once the target temperature was reached, the curd was separated and firm, and
had a pH of about 5.6. The curd was put into a tightly woven linen draining bag and
hung at room temperature for 8 hours, then placed in a sterilized stainless steel bowl and
1% Kosher salt was added and distributed evenly. After salting the curd, it was ladled
into cylindrical molds on plastic draining mats, and allowed to drain for 12 hours, with
flipping once every hour for 6 hours. At this point, the forms were salted lightly on all
sides and put back into the molds, then put into a yeasting room at 42°F and 75% relative

humidity (RH) for 5 days, turning the forms 2x per day. The forms then were moved to
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the molding room at 51°F and 90% RH, and punctured multiple times with a stainless
steel needle to increase oxygen flow to the center. The cheese replica was maintained
under these conditions for 3 weeks to encourage yeast and mold growth to occur. After 3
weeks, the yeast and mold were washed off the exterior of the forms with a 5% salt
solution and wrapped in perforated foil. The cheese replica was kept in a cold aging
room at 38°F for a minimum of 30 days for cold aging to occur. After aging, the cheese
replicas can be wrapped in new foil or plastic wrap to prohibit mold growth on the
exterior.

Blue cheese replica crumbles were formed in a similar fashion, except that the
curd was spread out on mats and put into a 51°F and 90% RH aging environment to allow
the yeast and mold to grow and stabilize the natural microflora. The curd was then aged
in the molding room for 3 weeks and packaged in air tight containers to cut off oxygen

flow and stop the bluing process.

EXAMPLE 24: Preparation of a washed rind cheese replica

The milk (pasteurized milk has 28% cream, made from 55% almonds and 45%
macadamia nuts) was heated to 83 £ 3° F, then MA11, yeast, Micrococci, Coryneform
bacteria and Geotrichum candidum were added (cultures were allowed to hydrate on top
of milk for 5 minutes before being stirred into the milk). The proteases or lipases
(dissolved in water) can be added at this step. The milk containing the cultures was held
at 83 £ 3° F for 1 hour. After an hour, the pH of the formula usually drops to 5.6 = 0.2.
After the hour the circulator was adjusted to 110°F, and transglutaminase (dissolved in
water right before use) was added. The formula was stirred until completely and evenly
mixed into the milk and left unstirred for the rest of the coagulation. Once the formula
reached 100°F, the circulator was turned off, and the formula was left in the waterbath for
10 minutes. The proteases or lipases (dissolved in water) also can be added at this step.
At that point the vat/beaker was taken from the water and covered with plastic wrap to
coagulate for 12 hours at room temperature. After 12 hours the final curd has a pH of 4.4
+ 0.1 (if normal formula). The curd was cut into 1-inch squares, and let to sit for 5
minutes. The whey was then drained from the curd through butter muslin, usually

resulting in 50% curd and 50% whey. The proteases and lipases (dissolved in water) also
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can be added at this step to the curd. The curd was whisked for 5 minutes, spooned into
the mold forms to the desired weight, and then allowed to sit at room temperature for 1
hour. After an hour, a cover was placed on the curd and 600g of weight on each mold
form were added. The curd was allowed to drain for an additional 1 hour at room
temperature in the mold form. The curd in the mold form was then pressed for 36 hours at
36°F. After the pressing time, the cheese replicas were brined in their mold forms (time is
dependent on the size of the piece, 8 oz cheese replica = 10 min). Cheese replicas in their
mold form were place backed at 36°F with their cover but without weight. The cheese
replica forms were aged at 36°F for 2 days. The cheese replica forms were brined in a
saturated brine and allowed to drain for 48 hours at 36°F. After the 48 hour period the
cheese replicas were brushed with a solution of Brevibacterium linens and 5% salt
solution for two weeks turning the forms every two days. After that time, the washing of
the form was decreased. Once the Brevibacterium linens was visible on the rind, the
washing was reduced to 2x per week. After that period, the rind was brushed with a
solution of yeast and water to help dry out the rind with help from good fresh air
movement as the cheese replicas age.

The drying room temperature for washed rind cheese replica was 57 to 64° F. and
the ripening room temp was 52 to 57° F. The cheese replicas were wrapped in breathable

paper and aged for an additional 60 days at 35° F or higher.

EXAMPLE 25 - USE OF CITRATE IN YEAST EXTRACT MEDIA TO
DEVELOP “BUTTERY” FLAVORS

A 2-dimensional matrix of glucose concentrations vs. citrate concentrations was
set up with MD8&8 (LLBD) to evaluate the relationships between citrate and glucose and
the production of “buttery”” compounds (e.g., acetoin and 2,3-butanedione). The yeast
extract media (YEM) used was composed of 0.5% yeast extract (Flavor House, Inc,
Item# X11020) and 20 mM Potassium Phosphate buffer, pH 7.0. This YEM was
inoculated with 0.005% (w/v) MD88 lyophilysate (Danisco CHOOZIT, Item# MDO088
LYO 50 DCU). Glucose and citrate stocks were added to 9 volumes of YEM with MD88
in such a way to create a 3x3 matrix of [Glucose] vs. [Citrate]. Glucose was added to this

media at 200 mM, 50 mM, or 10 mM, and citrate was added as trisodium citrate hydrate
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at 50 mM, 10 mM, or 2 mM. All media samples were incubated for 17 hours at 30°C

with 200 rpm shaking.

Cultured samples were smelled by a trained flavor scientist and analyzed by

GCMS. Table 8 provides the recorded aroma descriptions and the GCMS data for cach

sample after the 17-hour acrobic incubation. A “buttery” aroma could be smelled in all

samples down to 2 mM Citrate and this aroma was stronger with higher glucose

concentrations. All samples with 10 mM glucose had a very mild aroma and higher pH

suggesting poorMD88 growth at this glucose concentration.

TABLE 8
Aromas and pH of each sample
[Glucose](mM)/[Citrate]
(mM) pPH Aroma
200/2 4 yeasty, light butter
200/10 4 buttery, pungent/sharp sour
200/50 4.5 buttery, strong sour
50/2 4 media, light butter
50/10 4 buttery, sour
50/50 7 buttery, sour, light almonds
10/2 5.5 bready, light butter
10/10 6.5 bready, yecasty
10/50 7.5 light media

GCMS was used to detect the different volatile compounds present in each sample

using a solid phase micro-extraction (SPME) fiber containing polydimethylsiloxane

(PDMS) to adsorb volatile compounds from the sample headspace. Five mL volumes of

cach sample in glass GCMS vials were scaled and the volatile compounds were extracted

from the headspace for 12 mins at 50°C while samples were agitated at 500 rpm. The

GCMS data for “buttery” aroma compounds (2,3-butandione, acetoin, and 2,3-

hexanedione) support the aroma descriptions. All three compounds increased with

increasing citrate concentration and glucose concentrations over about 25 mM. At 10

mM Glucose, MD88 did not grow well and therefore could not produce any aroma

compounds. See, FIGs. 12-14.
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EXAMPLE 26A: USE OF STAPHYLOCOCCUS XYLOSUS TO DEVELOP
“CHEESY” FLAVORS IN YEAST EXTRACT MEDIA

Three different microbes were cultured in YEM with 5% Refined Coconut Oil at
4 different glucose concentrations to determine if microbial growth in a low carbon
environment could promote lipid degradation to free fatty acids. The YEM was
composed of 0.5% yeast extracts (Flavor House, Inc, Item# X11020) and 20 mM
potassium phosphate buffer, pH 7.0 which was sterile filtered and then combined with
warm coconut oil. The whole mixture was sonicated to create a homogenous emulsion.
The emulsified media mix was distributed to glass vials and sets were spiked with
different glucose concentrations: 20mM, 5SmM, ImM, or OmM. Each glucose gradient
set then was inoculated with 0.005% (w/v) MD88 (CHOOZIT, Item# MDO088 LYO 50
DCU), 0.005% (w/v) TA61 (CHOOZIT, Item# TA 61 LYO 50 DCU), or 5x107 cells/mL
of Staphylococcus xylosus (SX) (in-house isolation). Samples inoculated with MD8S8 or
SX were incubated at 30°C with 200 rpm of shaking for 19 hours. Sample inoculated
with TA61 were incubated at 37°C with 150 rpm of shaking for 19 hours. Cultured
samples were then smelled by two individuals, the pH measured, and analyzed by GCMS
(SPME fiber sampling of headspace). Table 9 contains the recorded aroma descriptions
for each sample after the 19-hour acrobic incubation. The samples inoculated with SX
were the most interesting. At higher glucose concentrations the samples smelled
fermented and fruity, while at lower glucose concentrations the samples smelled waxy
and plastic suggesting the presence of free fatty acids. These observations were
supported by the GCMS data which detected C6:0, C8:0, C9:0 & C11:0 free fatty acids in
samples with 0 mM and 1 mM Glucose. See FIG. 15. At 20 mM Glucose, SX produced
2-methyl-butanoic acid and 3-methyl-butanoic acid, which are described in literature to
have fermented, fruity, and cheesy aromas. Sece, FIG. 16.

TABLE 9

Aromas of each sample and the final pH of each sample

Media Condition

($X) pH |Aroma Results 1 Aroma Results 2

20 mM Glucose 5.5 [fruity, fermented, sweaty(butyric acid-like), feety-
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brothy apricot
5 mM Glucose 7 |brothy, slight waxy bready, potato
1 mM Glucose 5.5 |cheesy, plastic/waxy [waxy (C10:0)
0 mM Glucose 4.5 |plastic/waxy lighter waxy, slight fruity noticed

EXAMPLE 26B: USE OF BREVIBACTERIUM TO DEVELOP “CHEESE”
FLAVORS IN YEAST EXTRACT MEDIA

Brevibacterium was cultured in YEM with several different keto-acids to
determine if Brevibacterium will synthesize free fatty acids from keto-acids. The YEM
was composed of 0.5% yeast extract (Flavor House, Inc, Item# X11020), 20 mM
Potassium Phosphate buffer, pH 7.0, and 50mM Glucose. Separate volumes were spiked
with 10 mM of Pyruvic Acid (Sigma, Cat# 10736), 10mM trisodium citrate (QC
Unlimited, LLC), or 10 mM Oxalix acid (Sigma, Item# 194131). All samples were
inoculated with 0.02% (w/v) Brevibacterium/Corynebacteriae (CHOOZIT, Item# LR
LYO 10D) and incubated at 30°C with 200 rpm of shaking for 22 hours. Cultured
samples were then smelled, pH measured, and then analyzed by GCMS (SPME fiber
sampling of headspace). Table 10 provides the recorded aroma descriptions by a trained
flavor scientist for cach sample after the 22-hour acrobic incubation. The sample with
oxalic acid added was described and “goaty” and “waxy” which are characteristic odors
of short chain free fatty acids. This observation was further supported by the GCMS data
showing butanoic acid, propanoic acid, 3-methyl butanoic acid, and 2-methyl propanoic
acid (““cheese” acids) only in the sample with oxalic acid.

TABLE 10

Aroma descriptions and measured pH values for Brevibacterium samples

Sample Name |Aroma pH
Pyruvic Acid |brothy, rotten 6
Citrate earthy, musty, mushroom 7
Oxalic Acid brothy, mushroom, goaty, waxy (aged cheese-like) 4.5
None fermented, brothy, malty 7

EXAMPLE 27: USE OF PYRUVIC ACID AND TA61 TO ENHANCE
“BUTTERY” FLAVORS IN CULTURED SOYMILK
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MD88 and TA61 were cultured in soy milk with varying concentrations of
trisodium citrate and/or pyruvic acid to determine the affects on “buttery” aroma
compound production. The soy milk (WestSoy, Unsweetened, Organic) was
supplemented with 20% Coconut Milk (Sprouts, Premium), 50 mM Glucose, and 50 mM
Sodium Chloride. Two separate volumes of soy milk media were inoculated with either
0.01% (w/v) MD88 (CHOOZIT, Item# MDO088 LYO 50 DCU) or 0.01%(w/v) TA61
(CHOOZIT, Item# TA 61 LYO 50 DCU). Each set was divided into 12 volumes and
spiked with: Na3-Citrate (QC Unlimited, LLC) at 20mM, 10mM, 5SmM, or 2mM; Pyruvic
Acid (Sigma, Cat# 10736) at 20mM, 10mM, 5mM, or 2mM; and Citrate and Pyruvate at
10mM & 10mM, 5mM & 5mM, ImM & 1mM; one sample was spiked with neither.
Samples inoculated with MD88 were incubated at 30°C for 24 hours, and samples
inoculated with TA61 were incubated at 37°C for 24 hours. After incubation, the
samples were smelled by a trained flavor scientist, tasted, the pH measured, and then
analyzed by GCMS (SPME fiber sampling of headspace). Tables 11 and 12 contain the
recorded aroma and flavor descriptions for each sample after the 24-hour incubation.
Soymilk samples inoculated with TA61 had a stronger buttery aroma in comparison to
samples inoculated with MD88. The most “buttery” TA61 samples were those spiked
with only low concentrations of pyruvate or citrate; a higher pyruvate concentration
resulted in a more “creamy” aroma. The addition of higher citrate concentrations also
resulted in more sour and astringent tasting samples. The GCMS results from each
sample set show that only the addition of pyruvate to soymilk cultured with TA61
increase the acetoin production. The addition of citrate to soymilk does not significantly
enhance the production of buttery aroma compounds by MD88 or TA61 in soymilk.
Similarly, the addition of pyruvate to soymilk has no effect on acetoin or 2,3-butanedione
production by MDS8S.

TABLE 11

Measured pH, and aroma and flavor descriptions of each MD88 cultured sample.

Samples with MD88 | Aroma pH | Taste

No Addition butter, coconut, cream, light green 4.5 | sour, creamy, soymilk

2 mM Citrate butter, sour, cream 4.5 | sour, creamy, soymilk

5 mM Citrate creamy, butter, light cereal 4.5 | sour, creamy, soymilk
10 mM Citrate creamy, wheat, light butter 4.5 | sour, astringent, soymilk
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taste
sour, astringent, citrus,

20 mM Citrate creamy, light butter, wheat 4.5 | soymilk

2 mM Pyruvate buttery, sour, light green 4.5 | sour, creamy, soymilk

5 mM Pyruvate malty, wheat 4.5 | sour, soymilk

10 mM Pyruvate sour, light butter, wheat 4.5 | sour, soymilk

20 mM Pyruvate sour, creamy, wheat 4.5 | sour, soymilk

1 mM Pyruvate, ImM

Citrate butter, creamy, wheat 4.5 | light sour, soymilk

5mM Pyruvate, SmM

Citrate butter, cream 4.5 | sour, soymilk

10mM Pyruvate, sour, slight citrus, light butter,

10mM Citrate wheat 4.5 | sour, soymilk

TABLE 12

Measured pH, and aroma and flavor descriptions of each TA61 cultured sample.

Samples with TA61 Aroma pH | Taste

0 mM Citrate or Pyruvate | butter, soy 4 sour, cream, soymilk
2 mM Citrate butter, soy 4 sour, soymilk

5 mM Citrate butter, cream, wheat 4 sour, soymilk

10 mM Citrate creamy, light butter, wheat 4 sour, citrus, soymilk
20 mM Citrate cream, wheat 4 sour, citrus, soymilk
2 mM Pyruvate butter, creamy 4 sour, soymilk

5 mM Pyruvate buttery, cream, sweet, wheat 4 sour, soymilk

10 mM Pyruvate creamy, light butter, wheat 4 sour, soymilk

20 mM Pyruvate cream, sweet, wheat 4 sour, soymilk

1 mM Pyruvate, ImM

Citrate buttery, creamy 4 sour, soymilk

5mM Pyruvate, SmM

Citrate cream, butter, sweet 4 very sour, soymilk
10mM Pyruvate, 10mM very sour, citrus,
Citrate sweet, cream, wheat 4 soymilk

EXAMPLE 28A: USE OF STAPHYLOCOCCUS XYLOSUS TO DEVELOP
“CHEESY” ACIDS IN SOYMILK

SX was cultured in soy milk with varying branched chain amino acids to

determine affects of supplemental amino acids on 3-methyl-butanoic acid, 2-methyl
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butanoic acid, and 2-methyl propanoic acid production by SX. The soy milk (WestSoy,
Unsweetened, Organic) was supplemented with 20% Coconut Milk (Sprouts, Premium),
50 mM Glucose, and 50 mM Sodium Chloride. Leucine (Leu), Isolecuine (Ile), and
Valine (Val) were spiked in at 10 mM into separate samples. An additional sample was
spiked with all 3 amino acids at 6mM. A final sample included 0.5% ycast extract
(Flavor House Inc, Item# 090656) as a source of branched chain amino acids. All
samples were then inoculated with 1x10°® cells/mL of SX and incubated at 37°C for 24
hours. Cultured samples were analyzed by GCMS (SPME fiber sampling of headspace).
FIGs. 20-22 depict the GCMS data for the 3-methyl-butanoic acid, 2-methyl butanoic
acid, and 2-methyl propanoic acid detected in each sample after the 24-hour incubation.
The addition of leucine increased 3-methyl butanoic acid production while the addition of
isoleucine increased 2-methyl butanoic acid production. Similarly, addition of valine

increased 2-methyl propanoic acid production.

EXAMPLE 28B: USE OF STAPHYLOCOCCUS XYLOSUS TO DEVELOP 3-
METHYL BUTANOIC ACID IN SOYMILK

SX was cultured in soymilk with varying concentrations of leucine to determine
affects of supplemental leucine on 3-methyl-butanoic acid production by SX. The
soymilk (WestSoy, Unsweetened, Organic) was supplemented with 20% Coconut Milk
(Sprouts, Premium), 50 mM Glucose, and 50 mM Sodium Chloride. Leucine was spiked
in to separate samples at 30 mM, 20 mM, 10 mM, 5 mM, 2 mM, and 0 mM.
Additionally, a sample with 10 mM leucine was spiked with an additional 10 mM of
alpha-ketoglutaric acid (aKG). All samples were then inoculated with 1x10° cells/mL of
SX and incubated at 30°C for 24 hours. Cultured samples were smelled by a trained
flavor scientist, tasted, the pH measured, and then analyzed by GCMS (SPME fiber
sampling of headspace). Table 13 contains the recorded aroma and flavor descriptions
for each sample after the 24-hour incubation. All samples spiked with leucine had a
“dried apricot” aroma and a sweet taste for the lower leucine concentrations and a savory
taste for the greater leucine concentrations. The GCMS supports the aroma descriptions
and shows all samples with additional leucine have significantly higher 3-methyl

butanoic acid. A change in GCMS signal was considered to be significant if was greater
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than 3x the signal of a compared sample. In this case, the sample with 2 mM Leu was

detected to have 28x the signal for 3-methybutanoic acid as the sample without Leu (0

mM).

TABLE 13

Measured pH, aroma descriptions, and flavor descriptions of each SX cultured

sample
[Leucine] (mM) Aroma pH | Taste
old dried apricots, sour,
0 slight musty 5.5 | soymilk, slight astringent
2 dried apricots, caramel 5.5 | slight sweet, yogurt-like, wheat
5 dried apricots, caramel 5.5 | slight sweet, savory-note, wheat
10 dried apricots, malty 5.5 | savory, dried apricots
20 dried apricots, malty 5.5 | SAVOLY light sickly-sweet,
apricots
30 dried apricots, malty, slight 6 | savory, wheat, salty, apricots,
octane musty
dried apricots, malty, slight . .
10, plus 10mM aKG r1e@ apricots, matly, SHig 5.5 | savory, dried apricots

musty

EXAMPLE 29:

USE OF BREVIBACTERIUM AND METHIONINE TO
PRODUCE DIMETHYL TRISULFIDE

Brevibacterium was cultured in soy milk and YEM with varying concentrations of

methionine to determine affects of supplemental methionine on “cheesy” aroma

production by Brevibacterium. The soymilk (SunOpta, SoyBase) was supplemented with

50 mM Glucose and the YEM was composed of 0.5% yeast extracts (Flavor House, Inc,
Item# X11020), 20 mM potassium phosphate buffer, pH 7.0, and 50 mM glucose. Both

media types were inoculated with 0.02% (w/v) Brevibacterium/Corynebacteriae

(CHOOZIT, Item# LR LYO 10D) and incubated at 30°C with 200 rpm of shaking for 22

hours. Cultured samples were then smelled, pH measured, and then analyzed by GCMS

(SPME fiber sampling of headspace). Table 15 contains the recorded aroma and flavor

descriptions for each sample after the 22-hour incubation. All samples with methionine

added had a “fermented” and “fishy” aroma. The GCMS data suggests that this strong

aroma is from dimethyl trisulfide. Methionine can be deaminated to create methional

which is a desired aged/cheddar cheese aroma compound. Additionally, Brevibacterium
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is normal cultured on the outside of cheese and will produce methional during the aging
process.
TABLE 15
Aroma descriptions and sample pH after 22-hour incubation of Brevibacterium in

SoyBase and yeast extract media with varying Methionine concentrations.

Sample Name Aroma pH
SoyBase-10mM Met |fermented, thiol, potato 7
SoyBase-5mM Met fermented, fishy, potato 7
SoyBase-1mM Met fishy, fermented, strong fried potato 7
SoyBase soy milk, mushroom, earthy 7
YEM-10mM Met fermented, fishy, potato 7.5
YEM-5mM Met fermented, fishy, potato 7
YEM-1mM Met lighter fermented, fishy, potato 7
YEM fermented, brothy, malty 7

EXAMPLE 30: PRODUCTION OF MICROBIAL CHEESE FLAVOR
PRODUCTION IN PEA CHEESE REPLICAS

A 50 mg/mL solution of isolated pea vicilin (PV) protein (purified to greater than
80%) was heated to 90°C for 30 minutes to denature the proteins used as the base for
cheese flavor development by SX, TA61, and MDS8S8 cultures. The denatured PV was
supplemented with 20% Coconut Milk (Aray-D), 20 mM Glucose, and 0.5% (w/v) yecast
extract (BioSpringer, Item# 2020). Four different culturing procedures were followed: (i)
SX culture followed by MD88 culture (SX/MD88), (ii) SX and MD88 co-culture
(SX+MD88), (ii1) SX culture followed by TA61 culture (SX/TA61), and (iv) SX and
TA61 co-culture (SX+TA61). All samples were inoculated with 1x10® cells/mL SX and
specified samples were inoculated with 0.05%(v/w) MD88 (CHOOZIT, Item# MDO088
LYO 50 DCU) or 0.05% (w/v) TA61 (CHOOZIT, Item# TA 61 LYO 50 DCU). For
sequentially cultured samples, the SX was cultured at 30°C with 200 rpm of shaking for
24 hours. Then specified samples were inoculated with MD88 or TA61 and additional
substrates (40mM Glucose, 10mM Na3-Citrate, 2mM Methionine, and 3mM MgCl,).

All samples were incubated a second time with 200 rpm of shaking for 22 hours;
MD&8 inoculated samples were incubated at 30°C and TA61 inoculated samples were

incubated at 37°C. Co-cultured samples contained SX, the additional substrates (40mM
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Glucose, 10mM Najs-citrate, 2mM methionine, and 3 mM MgCl,), and MDS8S8 or TA61.
Samples with MD88 were incubated at 30C while samples with TA61 were incubated at
37°C, but all samples were shaken at 200 rpm for the 24-hour incubation. Once all
samples were cultured, the samples were smelled and tasted by a trained flavor scientist,
the pH was measured, and then samples analyzed by GCMS (SPME fiber sampling of
headspace). The samples were created into cheese replicas by adding in 20 mM CaCl, to
solidify the replicas. Table 16 contains the recorded aroma and flavor descriptions for all
samples cultured with PV. Most samples smelled “buttery’ and/or “creamy’ and these
descriptions are supported by the GCMS data showing the presence of acetoin and 2,3-
butanedione. See, FIGs. 25 and 26. FIG. 27 shows the free fatty acids detected by
GCMS in cultured PV with coconut milk.

TABLE 16

Aroma, flavor and pH descriptions of cultured pea vicilins with coconut milk.

Sample Final
Name pH [Aroma Flavor

buttery, slight burnt, light cream, burnt, buttery, slight
SX+MDE&8 A 5 coconut astringent
SX+MD88 B 4.5 |buttery, creamy, slight burnt sour, buttery, slight grainy
SX+TA61 A 5 buttery, creamy, nutty strong burnt, pea, sour
SX+TA61 B 4.5 |buttery, creamy, pea protein sour, strong savory, burnt
SX/MDS88 A 5 sweet, floral, buttery, light burnt strong savory, sour, burnt
SX/MD88 B 5 fruity, liquor savory, burnt
SX/TA61 A 4.75 |malty, caramel, cream savory, burnt
SX/TA61 B 4.75 |fruity, malty fruity, savory, light burnt

EXAMPLE 31 - DIRECT CONTROL OF THE CREATION OF FLAVOR
COMPOUNDS BY BACTERIA

To control flavor production of different aroma compounds produced by bacteria,
MA11, MDS8S, TA61 were tested in a low odor media (LOM). Two controls were run,
one with only LOM+MA11 and one with LOM only. A stock volume of LOM was made,
sterile filtered, and stored at 4°C thorough the study. Bacteria concentration of 1x 10°

cells/mL was added to a stock. This LOM with bacteria was aliquoted into the required
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number of 10 mL GC vials. To each individual vial, the pre-determined amount of
additive was added. All vials were covered tightly with tin foil, stored at 30°C for ~ 24
hours, and then 4°C for ~ 24 hours. After culturing, the vials were allowed to warm to
room temperature as the final reaction pH was checked with pH strips. The pH of each
vial was adjusted to 3-3.5 with 6M HCI. Each vial was smelled by a trained flavor
scientist and the aroma was recorded. All vials were capped and run on the GCMS.
Original data was analyzed using the ChromoTOF library then aligned for cach additive
type. Table 17 shows the LOM that was used for ecach of the different bacteria, TA61
was not able to grow in the other media. Table 18 shows the compounds created or

climinated by which bacteria and the additives that control its production.

TABLE 17

Low odor media to determine how additives control flavor generation by different

bacteria
TAG61 MDS88, MA11
yeast extracts 0.50% 0
Peptone
(from Pea) 0.10% 0.10%
K-phos
buffer, pH 50 100
7.15
MgCI2 2 2
FeCl2
Glucose 50 25
NaCl 20
113
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TABLE 18

Aroma compounds production controlled by different bacteria with additives

Aroma Compound To increase the compound... To decrease the compound...
herbal, sweet 1-Hexanol Mango+MD88
green
2- Nonanone Ala+ MAT11, (CoA, FAD, Lipoic Acid, (Folic Acid, Citric Acid,
Thiamine)+MA11, CuSOs+MA11 Pyruvate) + MA11
acetone-like, 2-Butanone Ile + TA61, Thiamine +TA61, Ascorbic Ca+TA61, C3:0 tMA11,
fruity, acid + TA61, Mg +TA61, Riboflavin + C4:0 + MA11, C6:0 + MAT11,
butterscotch MAI11, Ascorbic Acid + MAT11, C8:0+ MA11, amino acids
FeCl,tMA11, Ascorbic Acid+MDR&S, +MD8S, Citric acid+MDS8,
C10:0-C16:1+MD88, Oils+tMD88 C3:0-C8:0+MD88
sweet, fruity, 2-¢thyl-1- NAD, FAD, B12, Folic, Nicotinic, TA61+Amino Acids
fatty Hexanol Riboflavin, Thiamine, CoenzymeA, lipoic

acid, a-Ketoglutarate with TA61

cheese, fruity,
coconut

2-Heptanone

Pro + TA61, Ser +TA61, Thiamine +
TA61, Mg + TA61, NAD + MAII,
(CoCl,, CuS0O4)+MAL1, Coconut
Oil+MD88, ValinetMD8§8

Asp + TA61, Glu+ TA61, Met
+ TA61, Co +TA61, Ala +
MA11, citric acid + MA11,
CaCl,*MA11,
MNSO4+MDS8, Nicotinic
Acid+MDS88

green, herbal,
cheesy, fresh

2-Nonanone

Pro + TA61,Ser + TA61, Citric acid +
TA61, Malic acid + TA61, Lipoic acid+
TA61, ValinetMD88
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fruity, woody,

2-Pentanone

Amino Acid+MDS88, MetalstMD&8

Most Organic AcidstMD88

fermented
buttery 2,3- Ala+ TA61, Phe + TA61, Pro + TA61, Ile + TA61, Lue + (Ala, Asn,
Butanedione Pyridoxine + TA61, Citric + TA61, Glu) + MA11, Nicotinic acid +

Pyruvate + TA61, Xanthine + TA61, MAL11, C3:0 + MA11, C4:0,
Malate + TA61, Inosine + TA61, Zn>" + C6:0, C10:0, C12:0, C14:0,
TA61, Pyruvate + MA11, CoCI2+MAL11, | Most Oils and Fatty Acids
Citric Acid+MDS88, Pyruvate+MDS8,
Riboflavin+MD88, C16:1+MD&8

pungent, fruity, | Acetylaldehyde | Thr + TA61, Riboflavin, + TA61, Ala+TA61, Asp + TA61, Glu

musty

Thiamine + TA61, Ascorbic acid+ TA61,
Lipoic acid + TA61, Mg + TA61,
Riboflavin + MA11, (CuSOs,
FeCly)*MAT11, Thr+MD88, Ascorbic
Acid+MD88

+TAG1, Mn + TA61, Ala +
MA11, (CaCl,, CoCl)*MA11

sour Acetic acid Ile +TA61, Biotin +TA61, p- Asp+TA61, Glu+TA61, MAT1
aminobenzoic acid +TA61, Citric + Ala, NAD+MAL1,
acid+TA61, Malic acid +TA61, Inosine FeCl,+MA11
+TA61, Pyruvate+TA61, MA11,
(RiboflavintCoAy+MAI11, CuSo4+MA11,
Citric Acid+MD88,RiboflavintMD88

buttery Acetoin Ile+TA61, BiotintTA61, p-aminobenzoic | Asp+TA61, Glu +TA61, (Ala,

acid+TA61, Thiamine+TA61, Citric acid
+TAG61, Inosine+TA61, Pyruvate+TA61,
Malate+TA61, Xanthine+TA61, Mg*
+TA61, Zn*" +TA61, Co +TAG61, Citric
Acid+MD8S, Pyruvate + MAI1,

Asn, Glu) + MA11, Nicotinic
acid+ MA11, C3:0, C4:0,
C6:0, C10:0, C12:0, C14:0
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CoCl,#MA11Pyruvate+tMD88,
RiboflavintMD88, C16:1+MD88, Citric
Acid+MD8S, Pyruvatet+MDSS,
RiboflavintMD88, C16:1+MD88

Acetone Pro +TA61, Ascorbic acid +TA61, Citric | Riboflavin+MD88, Citric
acid +TA61, (Ala, Asn, Met, Pro) + Acid+tMDS88
MAL11, (NAD, Riboflavin, CoA, FAD,
Lipoic Acid, Nicotinic acid, thiamine,
B12, Folic Acid, Biotin) + MA11,
CaCl,+*MAL11, Oxalic Acid+MD88,
Ascorbic Acid+MD88, Met+tMD&8
bitter almonds, | Benzaldehyde | RiboflavintTA61, AscorbictTA61, Mn*" | Ala+TA61, Pro+TA61, p-
cherry +TA61, MnSO,+MAL11, (C16:0, aminobenzoic acid+TA61,
C18:0)+MAL11, Nicotinic Acid+MD88 InosinetTA61, MalatetTA61,
Xanthine+TA61, Ca® +TA61,
ng +TA61, (Ala, Asn, Asp,
Glu, Ile, Leu, Lys, Met, Pro,
Tyr) + MA11, (FAD, NAD,
Thiamine, riboflavin, ascorbic
acid) tMAL11, (CaCl,, CuSOy,
FeCly)*MA11, (C10:0,
C12:0)+MA11, FeCl,+MD88,
CuSO4+MD8S8, Ascorbic
Acid+MD88
Cocoa, green, Butanal TAG61 in general
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coco, coffee, Butanal, 2- Pro+TA61, Ca®” +TA61, Ascorbic amino acid + MD88

nutty methyl- Acid+MDS8S8

chocolate, Butanal, 3- Riboflavin +TA61, Ascorbic Acid+MD88, | TA61 in general , amino acid +

peachy, fatty methyl- p-aminobenzoic acid+MDS88 MD88, Nicotinic acid +MDSS,
Riboflavin+tMDS8,
Thiamine+MDS88

acidic, dirty, Butanoic Acid | Ile +TA61, AlatTA61, Pro+TA61, Thiamine +TA61

cheese nuance | and Inosine+TA61, Malic acid +TA61, Fe**
Derivatives +TA61, Mg”" +TA61
Ethanol Ile, Biotin, p-aminobenzoic acid, Inosine,
Malate, Mg®* with TA61, MA11, (NAD,
Riboflavin, CoA, FAD, Lipoic Acid,
Nicotinic acid, thiamine, B12, Folic Acid,
Biotin) + MA11, Oxalic Acid+tMDS88
Ethyl Acetate | Pro + MAI11
Methyl (CoA, Lipoic Acid, Riboflavin, Nicotinic | (Ala, Asn, Met, Pro) + MA11,
Butanals Acid, B12, Folic Acid, Biotin) tMA11 MAII in general, Ca*'
+MA11, C3:0, C4:0, C6:0
spicy note, 2-methyl- Pro+TA61, Riboflavin+tTA61, Alat+TA61, Asnt+TA61,
floral Propanal AscorbictTA61, Mn*" +TA61, Ascorbic | Pro+TA61, p-aminobenzoic

Acid+MD88, MnSO4+MD88

acid+TA61, CitrictTA61,
Malate+TA61, Ca’" +TA61
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EXAMPLE 32 - CULTURING CONDITIONS FOR AMERICA CHEESE
TYPE FLAVOR IN NON-DAIRY CHEESE REPLICA
To prepare a non-dairy replica with an American cheese type flavor, the
ingredients in Table 19 can be cultured at 30°C for 24 hours in a closed container with
5  headspace. The resulting material from this culture can be cultured with the ingredients

in Table 20 at 37°C for 24 hours in a closed container with headspace.

TABLE 19

Components Concentrations
Soymilk or Pea Vicilin 80 %
Coconut 20 %
Leucine 2 mM
Yeast Extract 090656 or X11020 05 %
Glucose 50 mM
Isolated SX Culture 1x10° cells/mL

TABLE 20
Components Concentrations
Material from '1st culture' 100 %
Methionine 5 mM
MgCl, 5 mM
Pyruvate 15 mM
Glucose 50 mM
TA61 1x10° cells/mL

EXAMPLE 33A - CHEESE REPLICA CONTAINING COACERVATES
10 MADE OF PLANT PROTEINS
A cheese replica was made by first preparing a 3% (w/v) solution of pea vicilins
and pea legumins (vicilin:legumin ratio of 3:1 by weight, purified to >90%) in 20mM
potassium phosphate pH 7.4 + 100mM sodium chloride. Melted palm oil (from Jedwards
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International) was added to the solution to a final concentration of 5% (v/v) and mixed by
vortexing. The emulsion was then acidified by addition of hydrochloric acid while
stirring to a pH of 5. The resulting slurry was centrifuged and the liquid top layer was
decanted off to obtain the coacervate. This material was creamy in texture at room

temperature, solidified when on chilled ice, and melted when heated.

EXAMPLE 33B - CHEESE REPLICA CONTAINING COACERVATES
THAT IS FURTHER PROCESSED BY CROSSLINKING PROTEINS

A cheese replica was prepared by first making a coacervate from a 3% (w/v)
solution of pea proteins at 3:1 pea vicilin: legumin ratio and cocoa butter (from Jedwards
International) using the method described in Example 33A. The coacervate was collected
by centrifugation and further processed by enzymatically crosslinking its constitutent
proteins using a transglutaminase (Ajinomoto) at a final concentration of 1% (w/v). The
material was allowed to incubate with stirring overnight at 30°C. The resulting cheese
replica was a firm, elastic material similar to aged cheeses such as cheddar at room

temperature.

EXAMPLE 33C - CHEESE REPLICA CONTAINING COACERVATES
THAT IS FURTHER PROCESSED BY A HEAT-COOL CYCLE

A cheese replica was prepared by first making coacervate from a 3% (w/v)
solution of pea proteins at a 3:1 pea vicilin: legumin ratio and canola oil using the method
described in Example 33A. The coacervate was collected and heated in a water bath to
70°C for 10 minutes in a closed container, then removed from the water bath to allow it
to cool back to room temperature. The resulting material was a firm cheese replica

resembling hard cheeses.

EXAMPLE 33D - USE OF COACERVATE TO MAKE MELTABLE
CHEESE REPLICA SLICES USING HIGH PRESSURE PROCESSING

A cheese slice-replica was made by mixing 12 g soymilk curd (soymilk from
Westsoy sequentially cultured with cheese cultures TA61 and MDS88 (both TA61 and

MD88 from Danisco) and drained to collect curd) with 12 g of crude soy protein mixture
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(at a protein concentration of 14% w/v), 6.7 mL of canola oil (final concentration of 20%
v/v) and 2.8 g freeze-dried pea legumin (final pea legumin concentration of 8% w/v). The
mixture was acidified to pH 5 using lemon juice to produce a cheese sauce-like
consistency at room temperature. The sample was sealed in a heat-sealable food-saver
plastic bag and then subjected to high pressure processing (85k psi for 5 minutes in an
Avure 2L Isostatic Food Press). The samples were removed from the bags and then
evaluated for firmness and melting properties.

The high pressure processing caused the samples to solidify into a cheese slice-
replica that melted when heated in an oven set to 350°F. Firmness of the replica was
found to be comparable to Kraft American singles using compression test on a TA.XT2
texture analyzer (slices were cut into 1cm diameter disks and stacked to a height of
~5mm. Flat cylinder probe of diameter 25mm was used to compress the samples at
0.5mm/sec compression rate up to a distance of 2mm. The compression force was
measured to be 19.2g for Kraft American singles and between 7.3g-12.2¢ for the

replicas).

EXAMPLE 33E - MODULATING VISCOSITY OF THE COACERVATE
BY VARYING THE PEA LEGUMIN: VICILIN RATIO

Coacervates were prepared as described in Example 33A using 1:1 or 1:3 pea
vicilin: legumin mixtures at a total protein concentration of 10% (w/v) in 20 mM
potassium phosphate buffer pH 7.4 + 100 mM sodium chloride, 10% canola oil (v/v) +
10% cocoa butter (v/v) (from Jedwards International). The mixtures were acidified to pH
5 using 1N hydrochloric acid and centrifuged at 5000 x g for 10 minutes to collect the
coacervate. The coacervate sample from the 1:1 vicilin:legumin mixture was more
creamy and sauce-like in appearance at room temperature and set when chilled on ice. In
contrast, the sample prepared from the 1:3 vicilin:legumin ratio was more viscous and did

not flow at room temperature.

EXAMPLE 33F - MODULATING VISCOSITY OF THE COACERVATE
BY VARYING THE TYPE OF OIL
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Coacervate were prepared as described in Example 33A using a 1:1 pea vicilin:
legumin mixture at a total protein concentration of 10% (w/v) in 20 mM potassium
phosphate buffer pH 7.4 + 100mM sodium chloride. Fat, either canola oil or cocoa butter
at 16% w/v, or 10% canola oil (v/v) + 10% cocoa butter (v/v) (all oils from Jedwards
International), was added to the protein solution and the mixture was emulsified by
sonication, then acidified to a pH of 5 using 1N hydrochloric acid. The coacervates
(cheese replicas) were collected by centrifugation at 5000 x g for 10 minutes. The replica
made using cocoa butter was viscous, did not flow easily at room temperature and
solidified on ice. In contrast, the replica made using canola oil was less viscous and
creamy sauce-like at room temperature and became less runny when cooled on ice. The
replica made with a mixture of 8% canola oil + 8% cocoa butter was of intermediate

viscosity at room temperature, but set when cooled on ice.

EXAMPLE 33E - MODULATING VISCOSITY OF THE COACERVATE
USING EMULSIFYING SALTS

Coacervate samples were prepared by first making an emulsion of pea vicilin:
legumin (3:1 ratio by weight, total protein concentration of 10%) and a mixture of canola
and palm oils (10% each v/v, sourced from Jedwards International). Calcium chloride
(Sigma) was added to a final concentration of 1 mM and trisodium pyrophosphate
dodecahydrate (TSP12, from Prayon) was added to 1% (w/v). The mixture then was
acidified using 1N hydrochloric acid and centrifuged at 5000 x g for 10 minutes to collect
the coacervate. In a control experiment, coacervate was formed using the same protein
and fat mixture but without addition of calcium chloride and emulsifying salts. Although
both the coacervate with TSP12 and control sample were cheese sauce-like in nature at
room temperature, the coacervate formed from the mixture containing TSP12 showed

much lower viscosity and flowed more readily than the control.

EXAMPLE 34A — FORMING COLD GELS WITH FAT AND CHEESE
STARTER CULTURES
A cheese replica was formed by first heating a solution of pea-vicilin (>90%

purity as judged by gel electrophoresis) at a concentration of 6% (w/v)in 20 mM
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potassium phosphate buffer pH 7.4 + 100mM sodium chloride at 95°C for 30 minutes.
The solution was cooled back down to room temperature. Palm fruit oil (20% v/v, from
Jedwards International), glucose (1% w/v), and a starter culture (Lactococcus lactis lactis
subsp. diacetylactis from Danisco) were added to the solution at 0.02% (w/v) and mixed.
Calcium chloride was added to a final concentration of 20 mM and the solution was
incubated at 30°C for 24 hours to allow for growth of the Lactococcal culture. The
resulting gel was a soft, yogurt-like material that was smooth in texture. The gel did not

melt on heating.

EXAMPLE 34B — COLD GELS WITH CROSSLINKED PROTEINS

A cheese replica was made by heat denaturing a solution of pea-vicilin (>90%
purity as judged by gel electrophoresis) at a concentration of 6% (w/v) in 20 mM
potassium phosphate buffer pH 7.4 + 100mM sodium chloride at 100°C for 30 minutes.
The solution was cooled back down to room temperature and gelled by addition of palm
oil (to 40% v/v from Jedwards International) and calcium chloride to 20 mM. The
solutions were transferred to 4°C to obtain a soft, thick yogurt-like gel. The increased
amount of fat resulted in a thicker gel. Soy protein (unfractionated) was added to a final
concentration of 5% (w/v) and crosslinking was initiated by addition of a
transglutaminase (from Ajinomoto) at 0.5% (w/v). The materials were stirred for 1 hr at
room temperature and subsequently acidified to a pH of 5 (by addition of 1N
hydrochloric acid) while mixing to produce cheese replicas with improved texture
(increased firmness, resembling cottage cheese) and meltability (melts in oven set to
350°F).

EXAMPLE 34C — COLD GELS COMBINED WITH COACERVATE TO
FORM MELTABLE CHEESE REPLICAS

A cheese-replica was prepared by combining a cold gel with coacervate as
described below. The cold gel component was first prepared by heat denaturing a solution
of pea-vicilin (>90% purity as judged by gel electrophoresis) at a concentration of 6%
(w/v) in 20 mM potassium phosphate buffer pH 7.4 + 100 mM sodium chloride at 100°C

for 30 minutes. The solution was cooled back down to room temperature and gelled by
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adding palm oil (to 40% v/v from Jedwards International) and calcium chloride to 20
mM. The mixture was incubated for approximately 10 minutes at room temperature to
allow the gel to form.

The coacervate component was formed from a mixture of 3:1 pea vicilin: legumin
(total protein concentration of 11% w/v) and palm fruit oil (5% v/v). The mixture was
sonicated to form an emulsion and acidified with 1N hydrochloric acid to pH 5. The
mixture was then centrifuged at 5000 x g for 10 minutes to collect the coacervate (heavier
phase at bottom).

The cold gel was mixed with the coacervate in a 2:1 proportion by weight to form
a cheese-replica with a soft but thick curd-like consistency at room temperature. Upon

heating in an oven at 350°F, the replica melted like cheese.

EXAMPLE 35 - FORMATION OF MELTABLE GELS WITH
FRACTIONATED PROTEINS

Solutions of pea proteins at 7-9% protein concentrations (unfractionated), 50 mM
NaCl, were adjusted to pH 3-9 using acid (HCI) or base (NaOH) as appropriate. The
solutions were subjected to a heat-cool cycle by heating to 95°C in a water bath, holding
at 95°C for 1hr and then turning off the heat and allowing the samples to slowly cool
back to room temperature while in the water bath. The samples were then removed from
the containers and the gels were evaluated for appearance and meltability. All samples
showed formation of an opaque, white precipitate-like curd that did not melt upon
heating.

To evaluate properties of the pea protein fractions comprising the globular
proteins in peas, the proteins were fractionated via anion exchange chromatography. A
mixture of crude pea proteins (0.5% w/v) in 20 mM potassium phosphate buffer pH 8 +
50mM NaCl was passed over Q-Sepharose (GE Life Sciences). The unbound protein
fraction was collected (albumins) and the bound proteins were fractionated over a salt
gradient 50-500mM NacCl. Proteins were observed to elute in 2 major peaks (peak 1 =
vicilin + convicilin, peaks 2 = legumin), fractions were pooled and then frozen until use.

Pea protein fractions (vicilin + convicilin and legumin) were tested for formation

of meltable gels by dialyzing proteins into buffered solutions pH 4-9 at NaCl
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concentrations of 50, 100mM and 300mM (Buffers used at 20mM each: pH 4,5 sodium
acetate, pH 6-8 potassium phosphate, pH 9 sodium carbonate). Solutions of 7% protein
(w/v) at respective NaCl and pHs were subject to heat-gelation as described above. The
samples were then removed from the tubes and evaluated for appearance and melting
behavior. Observations are summarized in Table 21.

TABLE 21

Summary of types of gels comprising pea protein legumins and vicilins obtained
under various pH and NaCl concentrations

Pea-vicilin + convicilin

pH 4 [pH 5 pH 6 pH 7 |pH 8 [pH 9

100mM NacCl phase separation some precipitate translucent gel, meltable
opaque gel,

300mM NacCl precipitate no melt
Pea-legumin

pH 4 [pH 5 pH 6 pH 7 |pH 8 [pH 9
100mM NacCl phase separation some precipitate opaque gel, does not melt
300mM NacCl opaque gels, do not melt translucent gel, meltable

It was found that pea vicilins (+ convicilin) and legumins formed meltable gels at
pH >7 but did so at different NaCl concentrations. This likely explains why a mixture of
pea-legumins and vicilins (+ convicilin) did not form a meltable gel under any condition.

It was further explored how pure the legumin or vicilin fractions needed to be in
order to obtain meltable gels. Fractionated pea proteins (legumin and vicilin (+
convicilin)) fractionated as described above were mixed in ratios legumin: vicilin 0:8,
1:7,2:6,3:5,1:1, 5:3, 6:2, 7:1 and 8:0 (at total protein concentration of 8% w/v in 20 mM
potassium phosphate buffer pH 7.4 at 158 mM and 300 mM NaCl concentrations. The
samples were subject to heat-cool cycle by heating to 95°C in a water bath, holding at
95°C for 15 minutes and cooling to 30°C at the rate of 0.5C/min. The samples were then
evaluated for melting properties. At 158 mM NaCl where the viclin (+ convicilin)
fraction was expected to form a meltable gel, only samples at legumin:vicilin ratios of
2:6, 1:7 and 8:0 formed meltable gels. This suggests that vicilin (+convicilin) fraction
needs to be at least 75% pure to form meltable gels. On the other hand, at 300mM NaCl

where legumins are expected to form meltable gels, only samples at a legumin:vicilin
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ratio of 7:1 and 8:0 formed meltable gels. This suggests that legumin fraction needs to be

at least 87.5% pure to form meltable gels.

EXAMPLE 36 — USING MELTING SALTS FOR GELLED EMULSIONS
OF PROTEINS

Solutions of pea legumin, vicilin (+ convicilin), soy proteins, and moong 8S
proteins were prepared at 7% (w/v) in 20 mM potassium phosphate buffer pH 7.4 at 100
mM NaCl (except pea legumins at 300 mM NaCl). Melted palm oil (from Jedwards
International) was added at 20% (v/v), calcium chloride (from Sigma) at 1 mM and a
melting salt (disodium phosphate (DSP), trisodium pyrophosphate dodecahydrate
(TSP12), sodium hexametaphosphate (SHMP) or trisodium citrate (TSC)) was added at
1% (w/v) and the mixtures were sonicated to form an emulsion. Each salt was tested for
every protein based emulsion. No melting salt added to control samples. The emulsions
were transferred to closed containers in a water bath and then subjected to a heat-cool
cycle to induce gelation (heated to 95°C for 15 minutes, held at 95°C for 15 minutes and
cooled to 30°C at 0.5-1C/min). The samples were then removed from the container and
evaluated for meltability.

It was found that while protein solutions described here readily form meltable gels
at pH 7.4 at 100 mM NaCl (300 mM NaCl for pea-legumin), the presence of fats appears
to interfere with meltability of the gels, i.e., control samples containing protein + oil +/-
calcium chloride did not form meltable gels. However, addition of melting salts allowed

the protein gels to retain meltability as summarized in Table 23.
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TABLE 23
Summary of specificity of melting salts for emulsions comprising different proteins.
(V) indicates heat-induced gel formed from emulsion was meltable, (x) indicates gel
was not meltable; (*) indicates sample was heated to a maximum of 85C during the

5 gelling procedure.

Protein fraction in emulsion |DSP TSP SHMP TSC
pea-vicilin (+ convicilin)
pea-legumin

soy (unfractionated)
mung 8S globulin

X<
3R SN
XXX

AR AN

EXAMPLE 37 - MAKING A NUT MILK RICOTTA
A pasteurized nut milk containing 12-14% fat and having a pH between
10 6.0 to 6.3 was used to prepare ricotta cheese replica. Lactococcus lactis lactis
(0.02g/L) and Lactococcus lactis cremoris (0.02 g/L) were inoculated into the nut
milk held at about 80°F, then stirred for 15 minutes. Hydrated transglutaminase
(ACTIVA TI, from Ajinomoto) was added to the inoculated milk and was
allowed to coagulate at temperatures between 12°C and 25°C for 10 to 14 hours.
15 When the pH was below 4.6, the curd was cut into 17’ cubes and drained and
pressed for 24 hours at 41°F to obtain firm ricotta with a moisture range from 62

to 68%. The curd can be salted and whipped as desired.

20
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1. A non-dairy cheese replica comprising a coacervate comprising one or
more isolated and purified proteins from a non-animal source.

2. The non-dairy cheese replica of claim 1, wherein said one or more isolated
and purified proteins are plant proteins.

3. The non-dairy cheese replica of claim 2, wherein said one or more isolated
and purified plant proteins are sclected from the group consisting of seed storage
proteins, pea proteins, Lupine proteins, proteins from a legume, chickpea proteins, and
lentil proteins.

4. The non-dairy cheese replica of claim 3, wherein said pea proteins
comprise pea vicilins and/or pea legumins.

5. A non-dairy cheese replica comprising a cold set gel of one or more
isolated and purified proteins from a non-animal source and a salt.

6. The non-dairy cheese replica of any one of claims 5, wherein said non-
dairy cheese replica comprises one or more heat-labile ingredients.

7. The non-dairy cheese replica of claim 6, wherein said heat-labile
ingredients comprises one or more fats, microbes, volatile compounds, or enzymes.

8. The non-dairy cheese replica of any one of claims 1-7, further comprising
one or more microbes selected from bacteria, molds, and yeast.

9. The non-dairy cheese replica of any one of claim 1-8, comprising one or
more microbes selected from the group consisting of a Penicillium species, a
Debaryomyces species, a Geotrichum species, a Corynebacterium species, a
Streptococcus species, a Verticillium species., a Kluyveromyces species, a Saccharomyces
species, a Candida species, a Rhodosporidum species, a Cornybacteria species, a
Micrococcus species, a Lactobacillus species, a Lactococcus species, a Staphylococcus
species, a Halomonas species, a Brevibacterium species, a Psychrobacter species, a
Leuconostocaceae species, a Pediococcus species, a Propionibacterium species, and a
lactic acid bacterium.

10. The non-dairy cheese replica of any one of claims 1-9, wherein said one or
more microbes are selected from the group consisting of Lactococcus lactis lactis (LLL),
Leuconostoc mesenteroides cremoris (LM), Lactococcus lactis cremoris (LLC),

Pediococcus pentosaceus, Clostridium butyricum, Lactobacillus delbrueckii lactis,
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Lactobacillus delbrueckii bulgaricus, Lactobacillus helveticus, Lactobacillus plantarum,
Lactobacillus casei, Lactobacillus rhamnosus, Staphylococcus xylosus (SX), Lactococcus
lactis biovar diacetylactis (LLBD), Penicillium roqueforti, Penicillium candidum,
Penicillium camemberti, Penicillium nalgiovensis Debaryomyces hansenii, Geotrichum
candidum, Streptococcus thermophiles (TA61), Verticillium lecanii, Kluyveromyces
lactis, Saccharomyces cerevisiae, Candida utilis, Rhodosporidum infirmominiatum and
Brevibacterium linens.

11. A non-dairy cheese replica comprising a solidified mixture of one or more
isolated and purified proteins from a non-animal source and one or more isolated plant
based lipids, said cheese replica comprising one or more microbes selected from the
group consisting of Pediococcus pentosaceus, Clostridium butyricum, Lactobacillus
delbrueckii lactis, Lactobacillus delbrueckii bulgaricus, Lactobacillus helveticus,
Lactobacillus plantarum, Lactobacillus casei, Lactobacillus rhamnosus, Staphylococcus
xylosus, and Brevibacterium linens

12. A non-dairy cheese replica comprising a solidified non-dairy milk, nut
milk, and one or microbes selected from the group consisting of Pediococcus
pentosaceus, Clostridium butyricum, Lactobacillus delbrueckii lactis, Lactobacillus
delbrueckii bulgaricus, Lactobacillus helveticus, Lactobacillus plantarum, Lactobacillus
casei, Lactobacillus rhamnosus, Staphylococcus xylosus, and Brevibacterium linens,
wherein at least 85% of the insoluble solids of the non-dairy milk have been removed,
wherein said non-dairy milk is a nut milk, a bean milk, or a grain milk.

13. A non-dairy cheese replica comprising an isolated and solidified non-dairy
crecam fraction and one or microbes selected from the group consisting of Pediococcus
pentosaceus, Clostridium butyricum, Lactobacillus delbrueckii lactis, Lactobacillus
delbrueckii bulgaricus, Lactobacillus helveticus, Lactobacillus plantarum, Lactobacillus
casei, Lactobacillus rhamnosus, Staphylococcus xylosus, and Brevibacterium linens.

14. The non-dairy cheese replica of any one of claims 11-13, said replica
further comprising one of more microbes selected from the group consisting of
Penicillium roqueforti, Debaryomyces hansenii, Geotrichum candidum, Penicillium
candidum, Corynebacteria, Streptococcus thermophiles, Penicillium camemberti,

Penicillium nalgiovensis, Verticillium lecanii, Kluyveromyces lactis, Saccharomyces
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cerevisiae, Candida utilis, Rhodosporidum infirmominiatum, Cornybacteria, a
Micrococcus species, a Lactobacillus species, a Lactococcus species, Lactococcus lactis
lactis (LLL), Leuconostoc mesenteroides cremoris (LM), Lactococcus lactis cremoris
(LLC), a Staphylococcus species, a Halomonas species, a Brevibacterium sps, a
Psychrobacter sps, a Leuconostocaceae sps, a Pediococcus species, Leuconostoc
mesenteroides, Lactococcus lactis biovar. diacetylactis (LLBD) or a Propionibacterium
species

15. The non-dairy cheese replica of any one of claims 9-14, said replica

comprising two of LLL, LLC, and LLBD or comprising SX and TA61.

16. The non-dairy cheese replica of claim 15, said replica comprising LLC
and LLL.
17. The non-dairy cheese replica of claim 15, said replica comprising LLL and

LLBD or LLL, LLC, and LLBD.

18. The non-dairy cheese replica of claim 17, said replica further comprising
Penicillium roqueforti and Debaryomyces hansenii.

19. The non-dairy cheese replica of any one of claims 5-18, wherein said one
or more non-animal based proteins are plant proteins.

20. The non-dairy cheese replica of claim 19, wherein said plant proteins are
selected from the group consisting of a seed storage protein or an oil body protein.

21. The non-dairy cheese replica of claim 20, wherein said seed storage
protein is an albumin, glycinin, conglycinin, globulin, legumin, vicilin, conalbumin,
gliadin, glutelin, glutenin, hordein, prolamin, phaseolin, proteinoplast, secalin, triticcae
gluten, or zein.

22. The non-dairy cheese replica of claim 20, wherein said oil body protein is
an oleosin, a caloleosin, or a steroleosin.

23. The non-dairy cheese replica of claim 19, wherein said plant protein is
selected from the group consisting of ribosomal proteins, actin, hexokinase, lactate
dehydrogenase, fructose bisphosphate aldolase, phosphofructokinases, triose phosphate
isomerases, phosphoglycerate kinases, phosphoglycerate mutases, enolases, pyruvate
kinases, proteases, lipases, amylases, glycoproteins, lectins, mucins, glyceraldehyde-3-

phosphate dehydrogenases, pyruvate decarboxylases, actins, translation elongation
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factors, histones, ribulose-1,5-bisphosphate carboxylase oxygenase (rubisco), ribulose-
1,5-bisphosphate carboxylase oxygenase activase (rubisco activase), collagens, kafirin,
avenin, dehydrins, hydrophilins, and natively unfolded proteins.

24. The non-dairy cheese replica of any one of claims 1-23, said replica
further comprising one or more sugars.

25. The non-dairy cheese replica of claim 24, wherein said one or more sugars
are selected from the group consisting of sucrose, glucose, fructose, and maltose.

26. The non-dairy cheese replica of any one of claims 1-25, said replica
further comprising one or more purified enzymes.

27. The non-dairy cheese replica of claim 26, wherein said one or more
isolated enzymes is a lipase, a protease, and/or an amylase.

28. The non-dairy cheese replica of any one of claims 1-27, said replica
further comprising a melting salt.

29. The non-dairy cheese replica of claim 26, wherein said melting salt is
sodium citrate, trisodium pyrophosphate, sodium hexametaphosphate, disodium
phosphate, or any combination thercof.

30. The non-dairy cheese replica of any one of claims 1-27, further
comprising a divalent cation

31. The non-dairy cheese replica of claim 28, wherein said divalent cation is
Fe?', Mg2+, Cu*',or Ca*".

32. The non-dairy cheese replica of any one of claims 1-31, further
comprising an isolated amino acid or other additive selected from the group consisting of
a food product, a yeast extract, miso, molasses, a nucleobase, an organic acid, a vitamin,
a fruit extract, coconut milk, and a malt extract.

33. The non-dairy cheese replica of claim 32, wherein said isolated amino acid
is methionine, leucine, isoleucine, valine, proline, or alanine.

34. The non-dairy cheese replica of any one of claims 1-33, wherein said non-
dairy cheese replica comprises one or more plant-derived lipids, one or more oils derived
from an algae, fungus, or bacterium, or one or more free fatty acids.

35. The non-dairy cheese replica of claim 34, wherein said one or more plant-

derived lipids comprises corn oil, olive oil, soy oil, peanut oil, walnut oil, almond oil,
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sesame oil, cottonseed oil, canola oil, safflower oil, sunflower oil, flax seed oil, palm oil,
palm kernel oil, palm fruit oil, coconut oil, babassu oil, shea butter, mango butter, cocoa
butter, wheat germ oil, or rice bran oil.

36. The non-dairy cheese replica of claim 35, wherein said one or more plant-
derived lipids are canola oil, cocoa butter, and/or coconut oil.

37. The non-dairy cheese replica of any one of claims 1-36 further comprising
a cross-linking enzyme.

38. The non-dairy cheese replica of claim 37, wherein said cross-linking
enzyme is a transglutaminase or a lysyl oxidase.

39. The non-dairy cheese replica of any one of claims 1-38, wherein said
cheese replica has one or more of: a) increased creamy, milky, buttery, fruity, cheesy,
free fatty acids, sulfury, fatty, sour, floral, or mushroom flavor or aroma notes; 2) reduced
nutty, planty, beany, soy, green, vegetable, dirty, or sour flavor or aroma notes; 3) an
increased creamy texture; 4) an improved melting characteristic; and 5) an increased
stretching ability, relative to a corresponding cheese replica lacking said one or more
microbes, sugars, divalent cations, isolated enzymes, isolated amino acids or other
additive, plant-derived lipids, or combinations therecof.

40. The non-dairy cheese replica of any one of claims 9-39, wherein said
cheese replica has an increase in one or more of acetoin, diacetyl, 2,3-hexandione, or 5-
hydroxy-4-octanone, or a decrease in one or more of benzaldehyde, 1-hexanol, 1-hexanal,
furan, benzaldehyde or 2-methyl-2-propanol, pyrazine, or heptanal relative to a
corresponding cheese replica lacking said one or more microbes, sugars, divalent cations,
isolated enzymes, isolated amino acids or other additive, plant-derived lipids, or
combinations thereof.

41. The non-dairy cheese replica of any one of claims 9-39, wherein said
cheese replica has an increase in methional and/or dimethyl trisulfide relative to a
corresponding cheese replica lacking said one or more microbes, sugar, divalent cations,
isolated enzymes, isolated amino acids or other additive, plant-derived lipids, or
combinations thereof.

42. The non-dairy cheese replica of any one of claims 9-39, wherein said

cheese replica has an increase in one or more of butanoic acid, propanoic acid, hexanoic
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acid, octanoic acid, or decanoic acid relative to a corresponding cheese replica lacking
said one or more microbes, sugars, divalent cations, isolated enzymes, isolated amino
acids or other additive, plant-derived lipids, or combinations thereof.

43. The non-dairy cheese replica of any one of claims 9-39, wherein said
cheese replica has an increase in one or more of 2-heptanone, 2-undecanone, 2-nonanone,
2-butanone, 2-methyl propanoic acid, 2-methyl butanoic acid, or 3-methyl butanoic acid
relative to a corresponding cheese replica lacking said one or more microbes, sugars,
divalent cations, isolated enzymes, isolated amino acids or other additive, plant-derived
lipids, or combinations thereof.

44, The non-dairy cheese replica of any one of claims 9-39, wherein said
cheese replica has an increase in one or more of ethyl butanoate or methyl hexanoate
relative to a corresponding cheese replica lacking said one or more microbes, sugars,
divalent cations, isolated enzymes, isolated amino acids or other additive, plant-derived
lipids, or combinations thereof.

45. The non-dairy cheese replica of any one of claims 9-39, wherein said
cheese replica has (i) an increase in cthyl octanoate and/or 2-ethyl-1-hexanol or (ii) an
increase in 2-methyl butanal and/or 3-methyl butanal relative to a corresponding cheese
replica lacking said one or more microbes, sugars, divalent cations, isolated enzymes,
isolated amino acids or other additive, plant-derived lipids, or combinations thercof.

46. The non-dairy cheese replica of any one of claims 9-39, wherein said
cheese replica has an increase in acetic acid relative to a corresponding cheese replica
lacking said one or more microbes, sugars, divalent cations, isolated enzymes, isolated
amino acids or other additive, plant-derived lipids, or combinations thereof.

47. The non-dairy cheese replica of any one of claims 9-39, wherein said
cheese replica has an increase in one or more of gamma-octalactone, delta-octalactone,
gamma-nonalactone, butyrolactone, or methyl isobutyl ketone relative to a corresponding
cheese replica lacking said one or more microbes, sugars, divalent cations, isolated
enzymes, isolated amino acids, yeast extract, plant-derived lipids, or combinations
thereof.

48. The non-dairy cheese replica of any one of claims 9-39, wherein said

cheese replica has an increase in one or more of nonanol or 1-octen-3-ol relative to a
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corresponding cheese replica lacking said one or more microbes, sugars, divalent cations,
isolated enzymes, isolated amino acids, yeast extract, plant-derived lipids, or
combinations thereof.

49. A method of making a non-dairy cheese replica, said method comprising
solidifying a mixture of one or more isolated and purified proteins from a non-animal
source and one or more isolated fats, said mixture comprising one or more microbes
selected from the group consisting of Pediococcus pentosaceus, Clostridium butyricum,
Lactobacillus delbrueckii lactis, Lactobacillus delbrueckii bulgaricus, Lactobacillus
helveticus, Lactobacillus plantarum, Lactobacillus casei, Lactobacillus rhamnosus,
Staphylococcus xylosus, and Brevibacterium linensg.

50. The method of claim 49, wherein solidifying comprises cross-linking said
proteins using a transglutaminase or a lysyl oxidase.

51. The method of claim 49, wherein solidifying comprises subjecting said
mixture to a heat / cool cycle.

52. The method of claim 49, wherein solidifying comprises forming a cold set
gel.

53. The method of claim 49, wherein solidifying comprises forming a
coacervate comprising one or more isolated and purified proteins from a non-animal
source.

54. The method of any one of claims 49-53, said method further comprising
adding one or more isolated enzymes to said mixture before or after solidifying.

55. The method of claim 54, wherein said one or more isolated enzymes is a
lipase, protease, and/or an amylase.

56. The method of any one of claims 49-55, said method further comprising
adding one or more sugars to said mixture.

57. The method of claim 56, wherein said one or more sugars are selected
from the group consisting of sucrose, glucose, fructose, and maltose.

58. The method of any one of claims 49-57, said method further comprising

adding a melting salt to said mixture.
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59. The method of claim 58, wherein said melting salt is sodium citrate,
trisodium pyrophosphate, sodium hexametaphosphate, disodium phosphate, or any
combination thereof.

60. The method of any one of claims 49-59, further comprising adding a
divalent cation to said mixture.

61. The method of claim 60, wherein said divalent cation is Fe%, Mg2+, Cu2+,
or Ca2+.

62. The method of any one of claims 49-61, further comprising adding an
isolated amino acid to said mixture, a yeast extract, or a food product to said mixture.

63. The method of claim 62, wherein said isolated amino acid is methionine,
leucine, proline, or alanine.

64. The method of any one of claims 49-63, wherein said one or more isolated
fats comprises corn oil, olive oil, soy oil, peanut oil, walnut oil, almond oil, sesame oil,
cottonseed oil, canola oil, safflower oil, sunflower oil, flax seed oil, palm oil, palm kernel
oil, palm fruit oil, coconut oil, babassu oil, shea butter, mango butter, cocoa butter, wheat
germ oil, or rice bran oil, an algal oil, or an oil derived from bacteria, oil derived from
fungi, or rice bran oil.

65. The method of claim 64, wherein said one or more fats are canola oil
and/or cocoa butter.

66. The method of any one of claims 49-65, said method comprises further
aerating said mixture.

67. The method of any one of claims 49-66, wherein said method comprises
incubating said mixture with one microbe for a period of time and then adding a second
microbe to said mixture.

68. A method for making a cold set gel comprising:

a) denaturing a solution comprising at least one isolated and purified plant
proteins under conditions wherein said isolated and purified protein does not precipitate
out of said solution;

b) optionally adding any heat-labile components to said solution of denatured

protein;
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c) gelling said solution of denatured protein between 4°C and 25°C by
increasing the ionic strength; and

d) optionally subjecting said cold set gel of ¢) to high pressure processing.

69. The method of claim 68, wherein said plant proteins are pea proteins,
chickpea proteins, seed storage proteins, proteins from a legume, lentil proteins, or
Lupine proteins.

70. The method of claim 69, wherein said pea proteins comprise pea vicilins
and/or pea legumins.

71. The method of any one of claims 68-70, wherein said heat labile
components comprise one or more microbes.

72. The method of any one of claims 68-71, wherein gelling is induced using
5 to 100 mM sodium or calcium chloride.

73. A method of making a coacervate, said method comprising

a) acidifying a solution of one or more isolated and purified proteins from a non-
animal source to a pH between 3.5 and 5.5, wherein said solution comprises 100 mM or
less of a salt; and

b) isolating said coacervate from said solution; and

c¢) optionally subjecting said coacervate to high pressure processing.

74. The method of claim 73, wherein said isolated and purified proteins are
plant proteins.

75. The method of claim 74, wherein said plant proteins are seed storage
proteins, chickpea proteins, lentil proteins, pea proteins or Lupine proteins.

76. The method of claim 75, wherein said pea proteins comprise pea vicilins
and/or pea legumins.

77. The method of claim 76, wherein said pea vicilins comprises convicilins.

78. The method of any one of claims 73-77, wherein said acidifying step is
done in the presence of a plant based oil.

79. The method of any one of claims 73-78, wherein said pH is between 4 and

135

Motif Exhibit 1002, Page 700 of 1290



10

15

20

25

30

Case No.: IPR2023-00209
U.S. Patent No. 9,943,096

WO 2014/110540 PCT/US2014/011362

80. A method of minimizing one or more undesirable odors in a composition
containing plant proteins, said method comprising contacting said composition with a
ligand having binding affinity for lipoxygenases.

81. The method of claim 80, wherein said ligand is bound to a solid substrate.

82. A method of minimizing one or more undesirable odors in a composition
containing plant proteins, said method comprising contacting said composition with
activated carbon then removing the activated carbon from said composition.

83. A method of minimizing one or more undesirable odors in a composition
containing plant proteins, said method comprising contacting said composition with a
lipoxygenase inhibitor and/or an antioxidant.

84. The method of any one of claims 80-83, wherein said composition is a
food composition.

85. The method of claim 84, wherein said composition is a cheese replica.

86. A method for modulating a flavor profile and/or an aroma profile of a
cultured non-dairy product, said method comprising a) adding one or more microbes to a
non-dairy milk source selected from the group consisting of a nut milk, a grain milk or a
bean milk and culturing said microbe-containing non-dairy milk and modulating 1) the
aeration rate and/or timing of aeration during the culturing; 2) the timing of adding the
microbes to the mixture; 3) the order of adding the one or more microbes; 4) the cell
density of the contacted microbes prior to or after addition to the mixture; or 5) the
microbial growth phase of the microbes prior to or after addition to the mixture, whereby
the flavor profile and/or aroma profile of the non-dairy milk is modulated.

87. The method of claim 86, further comprising adding one or more sugars,
divalent cations, isolated enzymes, isolated amino acids or other additives, plant-derived
lipids, algal oils, or oil derived from bacteria, oil derived from fungi, or free fatty acids to
said mixture during said culturing step.

88. The method of claim 86 or claim 87, further comprising solidifying said
microbe containing mixture.

89. The method of any one of claims 86-88, wherein said product is a cheese

replica.
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90. The method of any one of claims 86-88, wherein said product is yogurt or
sour cream, créme fraiche, or kefir.

91. A non-dairy cheese replica comprising a coacervate comprising one or
more isolated proteins from a non-animal source.

92. The non-dairy cheese replica of claim 91, wherein said one or more
isolated proteins are plant proteins.

93. The non-dairy cheese replica of claim 92, wherein said one or more
isolated plant proteins are selected from the group consisting of seed storage proteins, pea
proteins, Lupine proteins, proteins from a legume, chickpea proteins, and lentil proteins.

94. A non-dairy cheese replica comprising (i) a solidified mixture of one or
more isolated and purified proteins from a non-animal source and one or more isolated
plant based lipids or (ii) a solidified non-dairy milk, nut milk, and one or microbes;
wherein said non-dairy cheese replica has a) an increased creamy texture; b) an improved
melting characteristic; or an increased stretching ability.

95. A method of making a non-dairy cheese replica, said method comprising
solidifying a mixture of one or more isolated and purified proteins from a non-animal
source and one or more isolated fats using high pressure processing, said mixture
comprising one or more microbes comprising one or more microbes selected from the
group consisting of a Penicillium species, a Debaryomyces species, a Geotrichum
species, a Corynebacterium species, a Streptococcus species, a Verticillium species., a
Kluyveromyces species, a Saccharomyces species, a Candida species, a Rhodosporidum
species, a Cornybacteria species, a Micrococcus species, a Lactobacillus species, a
Lactococcus species, a Staphylococcus species, a Halomonas species, a Brevibacterium
species, a Psychrobacter species, a Leuconostocaceae species, a Pediococcus species, a
Propionibacterium species, and a lactic acid bacterium. .

96. A ricotta cheese replica comprising a solidified nut milk, Lactococcus
lactis Lactis, and Lactococcus lactis cremoris.

97. The ricotta cheese of claim 96, further comprising a transglutaminase.

98. The ricotta cheese of claim 96 or 97, wherein said nut milk comprises a

mixture of almond milk and macadamia nut milk.
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99. A blue cheese replica comprising a solidified nut milk, Lactococcus lactis
cremoris, Lactococcus lactis diacetylactis, Lactococcus lactis lactis; Penicillium
roquetforte, and Debaryomyces hansenii.

100. The blue cheese of claim 99, further comprising a transglutaminase.

101.  The blue cheese of claim 99 or 100, wherein said nut milk comprises a
mixture of almond milk and macadamia nut milk.

102. A method for creating a library of isolated microbial strains for use in
flavoring a non-dairy cheese replica, comprising;:

a) obtaining a starter culture comprising a heterogenous population of
microbial strains;

b) isolating one or more individual microbial strains from said heterogenous
population; and

¢) determining a flavor contribution of cach of said individual microbial

strains to a non-dairy cheese replica.
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1. D Claims Nos.:

because they relate to subject matter not required to be searched by this Authority, namely:

2. D Claims Nos.:

.because they relate to parts of the international application that do not comply with the prescribed requirements to such an
extent that no meaningful international search can be carried out, specifically:

3. g Claims Nos.: 9-10, 15-48, 56-67, 72, 79, 83-90
because they are dependent claims and are not drafted in accordance with the second and third sentences of Rule 6.4(a).

Box No. Il Observations where unity of invention is lacking (Continuation of item 3 of first sheet)

This International Searching Authority found multiple inventions in this international application, as follows:

This application contains the following inventions or groups of inventions which are not so linked as to form a single general inveqtive
concept under PCT Rule 13.1. In order for all inventions to be examined, the appropriate additional examination fees must be paid.

Group I: Claims 1-4, 8/1-4, 73-77, 78/73-77, and 91-93 are directed toward a non-dairy cheese replica comprising a coacervate.

Group !l: Claims 5-7, 8/5-7, 68-70, and 71/68-70 are directed toward a non-dairy cheese replica comprising a cold set gel.

Group lll: Claims 11-13, 14/11-13, 49-53, 54/49-53,-55/54/49-53, 86-87, 88/86-87, 94-97, 98/96-97, 99-100, and 101/99-100 are
directed toward 'a non-dairy cheese replica comprising a solidified mixture. )

Group IV: Claims 80-83, 84/80-83, and 85/84/80-83 are directed toward a method of minimizing one or more undesirable odors.

Group V: Claim 102 is directed toward a method for creating a library of isolated microbial strains for use in ﬂav_cring a non-dairy cheese
replica. :
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claims. .

2. D As all searchable claims could be searched without effort justifying additional fees, this Authority did not invite payment of
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3. D As only some of the required additional search fees were timely paid by the applicant, this international search report covers
only those claims for which fees were paid, specifically claims Nos.:

4. x No required additional search fees were timely paid by the applicant. Consequently, this international search report is
restricted to the invention first mentioned in the claims; it is covered by claims Nos.: .

1-4, 8/1-4, 73-77, 78/73-77, and 91-93

Remark on Protest I:I The additional search fees were accompanied by the applicant’s protest and, where applicable, the
payment of a protest fee.

D "The additional search fees were accompanied by the applicant’s protest but the applicable protest
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-Continued from Box No. Ill: Observations where unity of invention is lacking-***-

The inventions listed as Groups I-V do not relate to a single general inventive concept under PCT Rule 13.1 because, under PCT Rule
13.2, they lack the same or corresponding special technical features for the following reasons: the special technical features of Group |
include a non-dairy cheese replica comprising a coacervate of one or more isolated and purified proteins; a method of making a
coacervate, said method comprising: acidifying a solution of one or more isolated and purified proteins from a non-animal source to a pH
between 3.5 and 5.5, wherein said solution comprises 100 mM or less of a salt; isolating said coacervate from said solution; and
optionally subjecting said coacervate to high pressure processing, which are not present in Groups I-V; the special technical features of
Group Il include a non-dairy cheese replica comprising a cold set gel of one or more isolated and purified proteins from a non-animal
source and a salt; a method for making a cold set gel comprising: denaturing a solution comprising at least one isolated and purified
plant proteins under conditions wherein said isolated and purified protein does not precipitate out of said solution; optionally adding any
heat-labile components to said solution of denatured protein; gelling said solution of denatured protein between 4 degrees C and 25
degrees C by increasing the ionic strength; and optionally subjecting said cold set gel to high pressure processing, which are not present
in Groups | and I-V; the special technical features of Group Il include a non-dairy cheese replica comprising a solidified mixture of one
or more isolated and purified proteins from a non-animal source and one or more isolated plant based lipids; said cheese replica
comprising one or more microbes selected from the group consisting of Pediococcus pentosaceus, Clostridium butyricum, Lactobacillus
delbrueckii lactis, Lactobacillus delbrueckii bulgaricus, Lactobacilius helveticus, Lactobacillus ptantarum, Lactobacillus casei,
Lactobacillus rhamnosus, Staphylococcus xylosus, and Brevi bacterium linens; wherein at least 85 percent of the insoluble solids of the
non-dairy milk have been removed, wherein said non-dairy milk is a nut milk, a bean milk, or a grain milk; wherein said non-dairy cheese
replica has an increased creamy texture, an improved melting characteristic, or an increased stretching ability; and ricotta and blue
cheese replicas comprising a solidified nut milk and microbes; and a method for modulating a flavor profile and/or an aroma profile of a
cultured non-dairy product, said method comprising a) adding one or more microbes to a non-dairy milk source selected from the group
consisting of a nut milk, a grain milk or a bean milk and culturing said microbe-containing non-dairy milk and modulating 1) the aeration
rate and/or timing of aeration during the culturing; 2) the timing of adding the microbes to the mixture; 3) the order of adding the one or .
more microbes; 4) the cell density of the contacted microbes prior to or after addition to the mixture; or 5) the microbial growth phase of
the microbes prior to or after addition to the mixture, whereby the flavor profile and/or aroma profile of the non-dairy milk is modulated,
which are not present in Groups I-Il and IV-V; the special technical features of Group 1V include a method of minimizing one or more
undesirable odors in a composition containing plant proteins, said method comprising contacting said compaosition with a ligand having
binding affinity for lipoxygenases; contacting said composition with activated carbon then removing the activated carbon from said
composition, and contacting said composition with a lipoxygenase inhibitor and/or an antioxidant, which are not present in Groups I-Ill
and V; the special technical features of Group V include a method for creating a library of isolated microbial strains for use in flavoring a
non-dairy cheese replica, comprising: a) obtaining a starter culture comprising a heterogenous population of microbial strains; b)
isolating one or more individual microbial strains from said heterogenous population; and c) determining a flavor contribution of each of
said individual microbial strains to a non-dairy cheese replica, which are not present in Groups IV,

The common technicat features of Groups |-V are a non-dairy cheese replica comprising one or more isolated and purified proteins from
a non-animal source; and high pressure processing. ’ . . :

These common technical features are disclosed by US 6,419,975 B1 to Han, et al. Han discloses a non-dairy cheese replica_ (a cream
cheese-like product (cheese replica) that does not require dairy caseins (non-dairy), where non-casein protein rep|ace§ casein protein, .
and does not require dairy caseins; abstract; column 2, lines 12-17) comprising one or more isolated and purified proteins from a
non-animal source {food proteins, including soy protein isolate (isolated and purified protein from a non- animal sgurce) may pe used as
protein sources to produce caseinless cream cheese-like products with similar texture; column 2, lines 12-17; claim 1); and hlgh' )
pressure processing (a process which combines high pressure homogenization and heat treatment to enhance or extend emulsifying
capacity and which forms an irreversibly heat denatured protein matrix stabilized emulsion; column 2, lines 5-9).

Since the common technical features are previously disclosed by Han, these common features are not special and so Groups |-V lack
unity. .
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Sovy-based Cheese

CROSS-REFERENCE TO RELATED APPLICATIONS
This application claims priority to U.S. Provisional Application Serial No.
61/943,172, filed February 21, 2014, and U.S. Provisional Application Serial No.
62/058,193 filed October 1, 2014, which are incorporated herein by reference in their

entirety.

TECHNICAL FIELD
This invention relates to soy-based cheese, and more particularly to a soy-based

cheese containing microbial cultures or acid.

BACKGROUND

Cheese making has relied on dairy milks as the major ingredient for more than
4000 years. Dairy cheese is usually made from curds formed from dairy milk. Dairy
milks can readily be made to form curds suitable for making cheese by contacting the
dairy milk with rennet (an aspartic protease which cleaves kappa-casein) at mildly acidic
pH. Some cheeses, ¢.g., cream cheese, cottage cheese and paneer, are made without
rennet. In the absence of rennet, dairy cheese may be induced to curdle with acid (e.g.,
lemon juice, vinegar, ctc.) or a combination of heat and acid. Acid coagulation can also
occur naturally from starter culture fermentation. The strength of the curds depends on
the type of coagulation. Most commercially produced cheeses use some type of rennet
(animal, vegetable or microbial-derived) in their production. Commodity cheeses or
“processed cheeses” such as bulk cheddar, food-service mozzarella pizza and ““cheese
products,” or “cheese foods” such as American cheese, American singles, Velveeta, and
Cheese Whiz are typically produced from dairy-derived ingredients and other additives
using industrial processes that little resemble traditional cheese making. A variety of non-
dairy cheese analogs are available that contain soy products (e.g., soy milk powder, soy
protein, or soy flour), oils, and various thickeners. However, the taste and texture of such

products does not match that of dairy-based cheeses, and the amount of protein per
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serving is typically a third of that found in their dairy counterparts. Thus, there is a need

in the art for an improved method and system for producing non-dairy cheeses.

SUMMARY

In one aspect, this document features a soy-based cheese that includes soy milk; a
microbial strain (e.g., a bacterial strain, a yeast strain, or a mold strain) or an acid (e.g.,
citric acid, lemon juice, HCI, pyruvic acid); a low methyl ester, amidated pectin; an oil;
and optionally one or more of a salt, a starch, a sugar, a flavoring, an antioxidant, a
coloring agent, a gum, an amino acid, quinoa, pyruvic acid or a salt form thereof, a
preservative, coconut milk, coconut cream, yeast extract, a dried yeast, one or more
proteins, lecithin (e.g., sunflower or soy lecithin), a flour, a fiber, or cellulose. The
bacterial strain can be selected from the group consisting of Lactococcus lactis lactis
(LLL), Lactococcus lactis cremoris (LLC), Lactococcus lactis biovar diacetylactis
(LLBD), Staphylococcus xylosus (SX), and Streptococcus thermophilus (ST). The soy-
based cheese can include two bacterial strains (e.g., ST and SX). The choice of microbial
strain(s), and the specific culturing conditions (temperature, acration, nutritional
additives) impacts the flavor profile of the soy cheese. The oil can be canola oil, palm
fruit oil, palm oil, palm stearin oil, olive oil, flaxseed oil, sunflower oil, coconut oil,
soybean oil, cocoa butter, or a margarine containing a mixture of two or more oils. The
soy-based cheeses described herein are meltable. In some embodiments, the soy-based
cheese does not include agar-agar. In some embodiments, the soy-based cheese does not
include cyanobacteria or Lactobacillus acidophilus. In some embodiments, the soy-based
cheese does not include agar-agar, cyanobacteria, or Lactobacillus acidophilus. In some
embodiments, the soy-based cheese can include an animal product, ¢.g., casein or other
non-plant based material. In some embodiments, the soy-based cheese is a plant-based
soy-based cheese, i.c., a soy-based cheese containing no animal products. Soy-based
cheeses containing no animal products also can be referred to as vegan soy-based
cheeses.

Any of the soy-based cheeses described herein can include a salt (e.g., sodium
chloride).
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Any of the soy-based cheeses described herein can include a starch. The starch
can be potato starch, corn starch, tapioca, rice starch, pea starch, arrowroot starch, or a
modified food starch. The potato starch can be an amylopectin potato starch.

Any of the soy-based cheeses described herein can include sugar (e.g., one or
more of glucose, fructose, sucrose, maltose, ribose, xylose, and mannose). For example,
the soy-based cheese can include glucose, fructose, and/or sucrose. In some
embodiments, the sugar is cane sugar, cane juice, corn syrup, brown rice syrup, agave
syrup, maple syrup, glycerin, inulin, or maltodextrin.

Any of the soy-based cheeses described herein can include a flavoring, either
natural or artificial, to provide additional cheesy, buttery, and/or milky/dairy flavor notes,
or other desired flavor to the cheese. The flavoring can be a flavoring compound that
includes one or more of acetoin, 5,6-decenoic acid, butanoic acid, gamma-undecalactone,
2,3 butanedione, butyl butyryllactate, delta-decacalactone, delta-tetradecalactone,
gamma-tetradecalactone, delta-hexadecalatone, gamma-decalactone, gamma-
dodecalactone, delta-dodecalactone, delta-tridecalactone, gamma-hexalactone, hexanoic
acid, decanoic acid, octanoic acid, 2-tridecanone, caprylic acid, cis-3-hexanol, dimethyl
sulfide, furancol, indole, methional, methyl amyl ketone, thiophenol, trans-2- hexanal,
propionic acid, ethyl butyrate, ethyl caproate, cthyl caprylate, ethyl decanoate, ethyl
laurate, ethyl myristate, ethyl oleate, ethyl heptanoate, stearic acid, ethyl palmitate, 2-
butanol, 2-methyl-butanal, 3-methyl-butanal, isovaleric acid, guaiacol, pyrizines, butyl
alcohol, phenylacetic acid, methyl mercaptan, an amino acid, coconut milk or coconut
cream. In some embodiments, an amino acid is used, for example, to provide sweetness.
In some embodiments, a combination of butanoic acid, 5,6 decenoic acid, and acetoin can
be used. In some embodiments, a combination of coconut cream, butanoic acid, 2,3
butanedione, gamma-undecalactone, and acetoin can be used. In some embodiments, the
flavoring is an herb, a spice, or a vegetable.

Any of the soy-based cheeses described herein can include an antioxidant (e.g.,

vitamin E or mixed tocopherols).
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Any of the soy-based cheeses described herein can include a coloring agent. For
example, the coloring agent can be annatto, apocarotenal, beta-carotene, paprika,
vegetable juice, or turmeric.

Any of the soy-based cheeses described herein can include an amino acid (e.g.,
leucine, alanine, valine, tyrosine, phenylalanine, lysine, isoleucine, glutamic acid and/or
glycine). In some embodiments, an amino acid is used, for example, to provide
sweetness.

Any of the soy-based cheeses described herein can include a gum. For example,
the gum can be carrageenan, xanthan, konjac, guar, gellan, locust bean, or gum arabic.
For example, the gum can be guar gum.

Any of the soy-based cheeses described herein can include one or more proteins
(e.g., a protein isolate such as soy protein isolate or the soluble portion of soy flour or soy
protein isolate, an isolated protein, or a combination of proteins). The protein can be an
isolated protein such as a lentil protein, a soy protein, or a pea protein. The isolated
protein can be pea vicilin, pea legumin, soy B-conglycinin, soy glycinin, or a dehydrin
protein. The term “isolated” indicates that the preparation of the protein is at least 60%
pure, ¢.g., greater than 65%, 70%, 75%, 80%, 85%, 90%, 95%, or 99% pure. The protein
content of a soy-based cheese can be up to 10% protein, up to 15% protein, or up to 19%
protein. For example, the soy-based cheese can have 10% to 15% protein or 10% to 19%
protein. In some embodiments, the soy-based cheese has a protein content of at least
10%, at least 15%, or at least 19%.

The protein content of a soy-based cheese can be similar to that of a dairy based
American cheese. For example, the protein content of the soy-based cheese can be 15%
to 20% (e.g., 16% to 19%),).

The carboyhydrate content of a soy-based cheese can be less than that of a dairy
based American cheese. For example, the carbohydrate content of the soy-based cheese
can be 4% to 7%.

The fat content of a soy-based cheese can be less than that of a dairy based
American cheese. For example, the fat content of the soy-based cheese can be from 16%

to 22%.
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Any of the soy-based cheeses described herein can include a preservative. For
example the preservative can be sorbic acid, natamycin, “cultured dextrose,” or olive leaf
extract.

In another aspect, this document features a method of making a soy-based cheese.
The method includes incubating a mixture of (i) soy milk, (ii) an optional sugar and
optional one or more proteins, and (iii) a microbial strain (e.g., a bacterial strain) or an
acid for a period of time sufficient to reach apH of 5.4 to 6.4 (e.g., 5.4 t0 6.2, 5.4t0 5.7,
5.810 6.2, or 5.4 to 5.6); blending the mixture; adding to the blended mixture, a low
methylester, amidated pectin, an oil, an optional salt, an optional starch, an optional
preservative, and an optional coloring agent and blending; heating the mixture to a
temperature from about 60°C to about 100°C (e.g., at least 65°C, at least 70°C, at lecast
80°C, at least 85°C, at least 90°C, 60°C to 80°C, 65°C to 85°C, 70°C to 90°C, 75°C to
99°C, 80°C to 100°C, or 85°C to 100°C); and adding to the heated mixture, one or more
optional sugars and one or more flavorings to produce the soy-based cheese. The
coloring agent also can be added after the heating step, and the sugar can be optionally
added before the heating step. The method further can include forming the soy-based
cheese in a mold.

In yet another aspect, this document features a method of making a soy-based
cheese. The method includes incubating a mixture of (i) soy milk, (ii) an optional sugar
and optional one or more proteins, and (iii) a microbial strain (e.g., a bacterial strain) or
an acid for a period of time sufficient to reach a pH of 5.4 to 5.7; heating the mixture to a
temperature between 70°C and 90°C; separating the curd and whey in the heated mixture
and optionally combining the curd:whey to obtain a ratio of 35:65 to 100:0 curd:whey
(e.g., 60:40, 65:35, 70:30, or 75:25); adding to the curd:whey combination, a low
methylester, amidated pectin, an oil, an optional salt, an optional starch, an optional
sugar, an optional coloring agent, and optional preservative such as sorbic acid; cooking
the mixture to a temperature between 80°C and 95°C with blending; adding one or more
flavorings to the cooked mixture; and blending the cooked mixture to obtain the soy-

based cheese. The method further can include forming the soy-based cheese in a mold.

Motif Exhibit 1002, Page 734 of 1290



Case No.: IPR2023-00209
U.S. Patent No. 9,943,096

WO 2015/127388 PCT/US2015/017147

The document also features a soy-based cheese that includes soy milk; an acid
(e.g., citric acid, lemon juice, HCI, and pyruvic acid); a low methyl ester, amidated
pectin; an oil; and optionally one or more of a salt, a starch, a sugar, a flavoring, an
antioxidant, a coloring agent, a gum, an amino acid, quinoa, pyruvic acid or a salt form
thereof, a preservative, lactic acid, acetic acid, yeast extract, a dried yeast, one or more
proteins, lecithin, a flour, a fiber, or cellulose.

In another aspect, this document features a soy-based cheese that includes soy
milk; a microbial strain; a low methyl ester, amidated pectin; one or more proteins; an oil;
a sugar (glucose, fructose, and/or sucrose); a gum (e.g., carrageenan, xanthan, konjac,
guar gum, gellan, locust bean, or gum Arabic); a coloring agent (e.g., annatto,
apocarotenal, beta-carotene, paprika, vegetable juice, or turmeric); and a flavoring. The
soy-based cheese further can include a salt such as sodium chloride or a preservative such
as sorbic acid, natamycin, cultured dextrose, olive leaf extract or a mixture thereof. The
one or more proteins can include soy protein isolate or the soluble proteins from soy flour
or soy protein isolate, or an isolated protein (e.g., a lentil protein, a soy protein, or a pea
protein). For example, the protein can be pea vicilin, pea legumin, soy -conglycinin,
soy glycinin, or a dehydrin protein. The protein content of a soy-based cheese can be up
to 10% protein, up to 15% protein, or up to 19% protein. For example, the soy-based
cheese can have 10% to 15% protein or 10% to 19% protein. In some embodiments, the
soy-based cheese has a protein content of at least 10%, at least 15%, or at least 19%. The
protein content of a soy-based cheese can be similar to that of a dairy based American
cheese. For example, the protein content of the soy-based cheese can be 15% to 20%
(e.g., 16% to 19%). The carboyhydrate content of a soy-based cheese can be less than
that of a dairy based American cheese. For example, the carbohydrate content of the soy-
based cheese can be 4% to 7%. The fat content of a soy-based cheese can be less than
that of a dairy based American cheese. For example, the fat content of the soy-based
cheese can be from 16% to 22%. The soy-based cheese can be meltable. The soy-based
cheese can be plant-based.

In another aspect, this document features a soy-based cheese that includes soy

milk; a low methyl ester, amidated pectin; one or more proteins; an oil, and optionally

6
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one or more of a salt, a starch, a sugar, a flavoring, an antioxidant, a coloring agent, a
gum, an amino acid, quinoa, pyruvic acid or a salt form thercof, a preservative, lactic
acid, acetic acid, yeast extract, a dried yeast, one or more proteins, lecithin, a flour, a
fiber, or cellulose. The one or more proteins can include soy protein isolate or the soluble
proteins from soy flour or soy protein isolate, or an isolated protein (e.g., a lentil protein,
a Soy protein, or a pea protein). For example, the protein can be pea vicilin, pea legumin,
soy B-conglycinin, soy glycinin, or a dehydrin protein. The protein content of a soy-
based cheese can be up to 10% protein, up to 15% protein, or up to 19% protein. For
example, the soy-based cheese can have 10% to 15% protein or 10% to 19% protein. In
some embodiments, the soy-based cheese has a protein content of at least 10%, at least
15%, or at least 19%. The protein content of a soy-based cheese can be similar to that of
a dairy based American cheese. For example, the protein content of the soy-based cheese
can be 15% to 20% (e.g., 16% to 19%). The carboyhydrate content of a soy-based cheese
can be less than that of a dairy based American cheese. For example, the carbohydrate
content of the soy-based cheese can be 4% to 7%. The fat content of a soy-based cheese
can be less than that of a dairy based American cheese. For example, the fat content of
the soy-based cheese can be from 16% to 22%. The soy-based cheese can be meltable.
The soy-based cheese can be plant-based.

Unless otherwise defined, all technical and scientific terms used herein have the
same meaning as commonly understood by one of ordinary skill in the art to which this
invention pertains. Although methods and materials similar or equivalent to those
described herein can be used to practice the invention, suitable methods and materials are
described below. All publications, patent applications, patents, and other references
mentioned herein are incorporated by reference in their entirety. In case of conflict, the
present specification, including definitions, will control. In addition, the materials,
methods, and examples are illustrative only and not intended to be limiting.

The details of one or more embodiments of the invention are set forth in the
accompanying drawings and the description below. Other features, objects, and

advantages of the invention will be apparent from the description and drawings, and from
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the claims. The word “comprising” in the claims may be replaced by “consisting

essentially of”” or with “consisting of,” according to standard practice in patent law.

DESCRIPTION OF DRAWINGS

FIG. 1 is a representative photograph of soy-based cheese after melting at 325°F
for five minutes.

FIG. 2 is a representative photograph of soy-based cheese produced using the
method of Example 2.

FIG. 3 is a representative photograph of the soy-based cheese produced in
Example 3.

FIG. 4 is a representative photograph of a sliced block of soy-based cheese
produced in Example 3.

FIG. 5 is a representative photograph of the cheese after grating in a Cuisinart
food processor a few minutes after removal from refrigerator.

FIG. 6 is a representative photograph of a grilled cheese sandwich made with the
soy-based cheese of Example 4.

FIG. 7 is a representative photograph showing the meltability of the soy-based
cheese prepared in Example 7 with the soluble protein pellet (SPP) from soy flour. The
left panel shows a 2 g sample of cheese prior to heating. The right panel shows that the
cheese melted at 70°C.

DETAILED DESCRIPTION

In general, this document provides methods and materials for producing meltable
soy-based cheeses, i.c., the soy-based cheeses are able to become liquefied with heating.
Broadly, the document provides methods for making soy based cheeses by incubating soy
milk with one or more microbial strains (e.g., bacterial, yeast or mold strains) or acids,
and optionally, a sugar (e.g., glucose or other sugar), one or more proteins (¢.g., one or
more isolated proteins, a protein isolate such as soy protein isolate, or the soluble portion
of soy flour or soy protein isolate (referred to as the soluble protein pellet)) and/or flavor

enhancers such as yeast extract or calcium pyruvate, for a sufficient period of time to
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obtain the desired pH, which can range from about 4.5 to 6.4 (e.g., pH 5.4 t0 5.7, 5.5 to
5.6, or 5.8 to 6.2). The length of the incubation period may vary depending on the
temperature in which the soy milk and cultures are maintained. For example, the soy
milk, microbial cultures, and optional ingredients can be incubated at temperatures
ranging from room temperature (e.g., approximately 25°C) up to about 40°C (e.g., 25°C-
37°C or 25°C-40°C). It will be appreciated that the incubation time may vary depending
on the size of the batch, amount of inoculum, and culture temperature.

Once the desired pH is reached, the resulting mixture of curds and whey (i.c., the
liquid remaining after curdling) can be processed (e.g., by high speed shearing or
blending to integrate the flavors, resulting in a soy based cheese with a mellower flavor)
and one or more additional ingredients (e.g., oil, low methylester, amidated pectin such as
pectin NH, and optional salts, starches, gums, coloring agents, sugars, flavorings,
antioxidants, amino acids, quinoa, pyruvic acid or a salt form thereof, preservative,
coconut milk, coconut cream, yeast extract, a dried yeast, protein, lecithin, a flour, a fiber,
or cellulose) can be added. For example, the oil, salt, pectin, and coloring agent can be
added to the blended mixture and the mixture heated to a temperature of about 60°C to
about 100°C (e.g., at least 65°C, at least 70°C, at least 80°C, at least 85°C, at least 90°C,
60°C to 80°C, 65°C to 85°C, 70°C to 90°C, 75°C to 99°C, 80°C to 100°C, or 85°C to
100°C). One or more sugars and one or more flavorings then can be added to produce the
soy-based cheese. Cheese molds can be used to form the soy-based cheese to the desired
shape.

In some embodiments, the curds and whey can be separated and the individual
components processed. For example, the curds and whey can be separated by draining
the whey from the curd. For example, the mixture of curds and whey can be heated (e.g.,
70°C to 90°C, 75°C, 80°C, or 85°C) to aid the separation of the curd from the whey and
to reduce the number of viable microorganisms. The curds and whey can be combined in
various ratios ranging from 50:50 curd:whey to 80:20 curd:whey (e.g., 60% curd : 40%
whey; 65% curd : 35% whey; 70% curd: 30% whey, or 75% curd : 25% whey). In some

embodiments, the curd may be combined with water instead of whey.
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A low methylester, amidated (LMA) pectin, an oil, and one or more optional
ingredients (e.g., a salt, a starch, sugar, coloring agent, and/or a preservative such as
sorbic acid) can be added to the curd:whey combination and the resulting mixture cooked
to a temperature between 60°C and 100°C (e.g., at least 65°C, at least 70°C, at least
80°C, at least 85°C, at least 90°C, 60°C to 80°C, 65°C to 85°C, 70°C to 90°C, 75°C to
99°C, 80°C to 100°C, or 85°C to 100°C) with blending. One or more flavorings can be
added to the cooked mixture then blended to obtain the soy-based cheese. Cheese molds
can be used to form the soy-based cheese to the desired shape.

As described herein, the color, texture, and/or flavor of the soy-based cheese is
similar to American process cheese and has similar melting characteristics and
gooeyness, as well as a similar dairy character (e.g., buttery, cheesy, and milky). The
soy-based cheese can be sliced, grated or cubed, and used, for example, to create grilled
soy-cheese sandwiches, soy-cheese sauce (e.g., for macaroni and cheese), nachos, and/or
soy-cheese burgers.

In some embodiments, soy protein isolate is used as the optional protein source
when making the soy-based cheese. Soy protein isolate refers to the proteins extracted
from defatted soy flour and is commercially available from many sources. In some
embodiments, insoluble material (e.g., insoluble proteins or other insoluble material) is
removed from soy flour or soy protein isolate, and the remaining soluble portion of the
soy flour or soy protein isolate is used to prepare the soy-based cheese replica.
Removing the insoluble material before making the soy-based cheese replica improves
the appearance (including both color and texture) as well as improves the mouth-feel of
the soy-based cheese.

In embodiments in which the optional proteins are used in making the soy-based
cheese, the protein content can be similar or more than that of a dairy based American
cheese single. In some embodiments, the soy-based cheese can have a protein content
that is similar or more than that of a dairy based American cheese (e.g., a block of dairy
based American cheese or a dairy based American cheese single), and can have a
carbohydrate content and/or a fat content that is similar or less than that of a dairy based

American cheese (e.g., a block of dairy based American cheese or a dairy based
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American cheese single). For example, a soy-based cheese can have a protein content
that is similar or higher than that of a dairy based American cheese, with a fat content that
is less than that of a dairy based American cheese and a carbohydrate content that is
similar to that of a dairy based American cheese. For example, a soy-based cheese can
have a protein content that is similar or higher than that of a dairy based American
cheese, with a carbohydrate content that is less than that of a dairy based American
cheese and a fat content that is similar to that of a dairy based American cheese. For
example, a soy-based cheese can have a protein content that is similar or higher than that
of a dairy based American cheese, with a carbohydrate content and a fat content that is
less than that of a dairy based American cheese. Typically, a dairy based cheese has a
protein content of 18%, a carbohydrate content of 8%, and a fat content of 23%. For
example, a soy-based cheese can have a protein content between 10% and 20% such as
10% and 19%, 10% to 15%, 15% to 20%, 15% to 19%, 15%, 16%, 17%, 18%, 19%, or
20%. For example, the soy-based cheese can have a carbohydrate content between 4%
and 8% (e.g., 4% to 7%, 5% to 6%, 4%, 5%, 6%, or 7%). For example, the soy-based
cheese can have a fat content between 16% and 23% (e.g., 16% to 18%, 19% to 22%, or
20% to 22%).

The invention will be further described in the following examples, which do not

limit the scope of the invention described in the claims.

EXAMPLES
EXAMPLE 1
A meltable soy-based cheese was prepared using the following ingredients:
a} soy mitk composed of soybeans and water {no other additives)
b} glucose
¢} bacterial cultures: strains Streptococcus thermophifus (ST} {(as TA61,
a comruercial mix) and Staphlococcus xyiosus (8X)
dy LMA pectin (pectin NH)
¢) potato starch
f} salt

11
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g} canola ol

h) fructose

i} annatto

i3 natural flavor

One liter of soy milk (SunOpta organic soy base) was heated to 30°C in a clean
santtized container, and glucose was added to 50 mM (0.9%9%) along with cultures of SX
and ST (each at a starting cell density of 1.25 x 107 cfu/ml). The mixture was incubated
until a pH of 5.5 +/- 0.1 was reached. The incubation typically takes 3-6 hours to reach
the target pH. (At this point, the coagulated soy milk can be placed on ice and
refrigerated for up to 24 hours, before proceeding. pH may drop a fow tenths of a percent
during this time.) The mixture was transferred to 2 food processor and sheared/blended
for 3 minutes, then pectin NH at 3.2%, potato starch (Eliane 100} at 0.4%, salt at 1.4%,
canola oil at 14%, and annatto at 0.08% (or as needed to achicve desired orange color)
was added and the mixture blended again in the food processor for an additional 2
minutes. After blending, the mixture was transferred to a pot and boiled for about 2
miruics per cach 200 mi volume. This step allows the pectin NH to dissolve and also acts
as a "kill step” to reduce the inoculated bacterial count. The pot was removed from the
heat, and 0.09% fructose and 8.18% glucose (for added sweetness) was whisked into the
mixture. At this point, duc to cvaporation during beiling, the volume of the mixture is
about 70% of the starting volume. The mixture was transferred to a food processor and
cooled to about 70°C, and then coconut cream at 10%, butanocic acid in ot at 6.01%, 2,3
butanedione in oil at 8.0003%, garnma-undecalactone in oil at §.00003%, and acetoin in
water at 0.0135% was added and the mixture blended for an additional minute to
incorporate flavors into the mixture. Other combinations of natural flavors and/or
artificial also can be used fo flavor the cheese. The blended mixture was poured into
cheese molds, and immediately covered with a plastic lid or wrap. The molds were
refrigerated overnight to several days then reraoved. Once removed from the molds, the
soy-based cheese can be sliced, grated or cubed, and used, for example, to create grilled
soy-cheese sandwiches, soy-checse sauce, and/or soy-cheese burgers. As shown in FIG.
1, the soy-based cheese is meitable (325°F x 5 minutes).

12
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EXAMPLE 2

A soy-based cheese was prepared using the following ingredients:

ay soy milk, composed of soybeans and water (no other additives)

by glucose

¢) bacterial cultures: strains ST {as TAS61, a comumercial mix} and SX

dy LMA pectin {pectin NH)

¢} potato starch

) salt

¢} canola oil

h) fructose

i} annatto

j) natural and artificial flavors

k) sorbic acid {or other preservative):

Fifteen (15) liters (L) of soy milk {SunOpta organic soy base} was heated to 30°C
in two clean sanitized pois of 7.5 L each, in a heated water bath, and glucose was added
to 30 mM (0.9%) along with cultures of 8X and 8T (each at a starting cell density of 1.25
x 107 ¢fu/mi). The mixture was incubated until a pH of 5.5 +/- 0.1 was reached. The
incubation typically takes 3-6 hours to reach the target pH. Once the desired pH was
reached, the pots were transferred to a double boiler set-up, and heated until the soy-milk
mixture reached 75°C. After holding at 75° C for one minute, the pots were removed
from the heat source. The heating serves as a "kill step” {allowing us to maintain the
mixture in the refrigerator for at least one week) and aids in the separation of curd from
whey. The mixture was transferred to cheese-draining bags, and the curd was allowed to
separate from the whey until a 70:30 curdrwhey ratio was achieved. The 70:30
curd/whey mixture can be stored covered in the refrigerator for up o one week.

A 10-1b (4.5-kg) cooker run was performed by blending the curd/whey raixtore at
~75%, pectin NH at 3.2%, potato starch (Eliane 100} at 0.4%, salt at 1.4%, canola oil at
14%, annatio at 0.08% or as needed to achiove desived orange color, glucose at 0.18%,

fructose at 0.09%, and sorbic acid at §.2% {optional, as a preservative) in a mixer
ks N P
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{(alternatively a food processor) until well-blended and smooth. The blending step can be
up 1o 30 minutes in length, The entire mixture was transferred to a pre-heated stearn-
cleaned chamber of a 10-pound cheese cooker and the temperature brought up to 184°C
by stecam injection, with continuous mixing. The mixture was cooked for 4 minutes. The
steam was turned off and flavors were added as follows {at the final concenirations
shown): butanoic acid in oil at 8.01%, 5,6 decenoic acid in oil at 0.005%, and acetoin in
water at §.015%. The buolanoic acid and 5,6 decenoie acid were added together in a S-ml
volume of canola oil, and the acctoin 18 in 11.2 mi of water. The cooker was run for an
additional munute without steam injoction. Note that the steam injection contributes an
additional ~59% water (or about 225 ml per 4.5-kg batch) to the mixture.

The cooked soy-cheese mixture was decanted and transferred to a mixer {e.g.,
KitchenAid), and sheared/blended at high speed for 5 minutes. This post-cooking
biending step helps prevent syneresis of oil. The blended mixture was poured into cheese
molds, and immediately covered with a plastic Hd or wrap. The molds were refrigerated
overnight to several days, then removed. FIG. 2 contains a photograph of the soy-based
cheese. Once removed from the molds, the soy-based cheese can be sliced, grated or
cubed, and used, for example, to create grilled soy-cheese sandwiches, soy-cheose sauce,

and/or soy-checse burgers.

EXAMPLE 3

A soy-based cheese was prepared using the ingredients in Example 1, with the
following additions: calcium pyruvate, yeast extract, Earth Balance buttery spread,
glycine, and mixed tocopherols. The presence of calcium pyruvate contributes to a
milder, less sour cheese replica. Yeast extract promotes bacterial strain growth and
contributes some savory flavor to the cheese replica. Glycine may reduce sourness in the
soy cheese.

The soy cheese was prepared as described in Example 1, with the calcium
pyruvate (~pH 2) added to 10 mM final concentration and yeast extract added at 0.5%, at
the same time the cultures were added. After the mixture reached the desired pH, the

pectin NH at 3.2%, potato starch (Eliane 100) at 0.4%, salt at 1.3%, canola oil at 7%, and
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annatto at 0.2% (or as needed to achieve desired orange color), glucose at 10 mM, and
glycine at 5 mM was added. After pulsing 10 times to mix in a mini-chopper, the mixture
was blended for 1 minute, then transferred to a pot. The mixture was boiled for 2
minutes, and then the following ingredients were added: Earth Balance buttery spread at
7% and mixed tocopherols at 0.5% (0.75 mg in canola oil per 150 ml mixture). The
mixture was whisked until blended and smooth, and then immediately poured into cheese
molds, and covered in plastic wrap and refrigerated overnight. The soy-based cheeses
were un-molded and transferred to plastic containers and wrapped in plastic wrap (FIG.
3) and returned to the refrigerator until used. The cheeses were smooth and shiny when
unwrapped, and had a dairy cheesy aroma. The cheese replicas were sliced (FIG. 4), and

shredded in a Cuisinart (FIG. 5).

EXAMPLE 4

A meltable plani-based soy-based cheese was prepared using the following
ingredients:

a) soy milk, composed of soybeans and water (no other additives)

b) soy protein isolate (Supro XT 219D, Solac)

¢) glucose

d} bacterial cultures: strains Strepfococcus thermophilus (ST} {as TA61,
a commercial mix) and Sraphiococcus xyiosus (SX

ey LMA pectin {pectin NH)}

f) potato starch

gy salt

h)y coconut oil

i) coconut cream

1) guar gum

k) fructose

) annatto

m} natural flavors

15
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Soy milk (SunQOpta organic soy basc) was heated to 30°C in a clean sanitized
container. Soy protein isolate (Supro XT 219D) was added at 15%, glucose was added to
50 mM (0.9%), and cultures of 8X and 8T were ¢ach added at a starting cell density
of approximately 1.25 x 107 ¢fu/ml. The mixture was incubated until a pH of
approximately 5.6 was reached. The incubation typically takes 3-6 hours to reach the
target pH. (At this point, the coagulated soy milk can be placed on ice and refrigerated
for up to 24 hours, before procecding. pH may drop a fow tenths of a percent during this
time.} The mixture was transferred to a food processor and sheared/blended for 1 minute,
then coconut crearn (Kara, 5%}, coconut o (Shay and Co., 15%) and avnatto (0.1 -
0.2%} were added, and the mixture was pulsed to thoroughly blend. Next, Pectin NH at
3.2%, potato starch (Ehane 100) at 0.4%, salt at 1.4%, guar gum at §.3%, glucose at $.2%
and fructose at $.1% were added and the mixture blended again in the food processor for
an additional 2 minutes. (Note: guar gurn also may be pre-hydrated in water prior to
blending.) After blending, the mixture was transferred to a pot and boiled for about 2
minutes per each 200 md volume, to achieve an approximate weight loss of 15% due to
water cvaporation. This step allows the pectin to dissolve and also acts as a "kill step” to
reduce the inoculated bacterial count. The pot was removed from the heat, and its
contents were transferred to a mixer. Flavors were added: butanoic acid in oil at 8.01%,
2,3 butanedione in oil at §.0003%, gamma-undecalactone in oil at 8.00003%, and acctoin
in water at §.015%, and the mixture blended for 30 seconds to incorporate these flavorg
into the mixture. The blended mixture was poured into cheese molds, and immediately
covered with plastic wrap. The molds were refrigerated overnight to several days. Once
removed from the molds, the soy-based cheese can be sliced, grated or cubed, and used,
for example, to create grilled soy-cheese sandwiches, soy-cheese sauce, and/or soy-
cheese burgers. The protein content of the soy-based cheese (analysis by Silliker) was
about 15 — 16%. Soy-based cheese prepared with added soy-protein isolate and guar gum
has a roore cohesive and gooey melt than otherwise comparable soy-based cheese
prepared without added soy protein isolate or guar gum. FIG. 6 provides a representative

photograph of a grilled cheese prepared with the soy based cheese of this example.
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EXAMPLE S

A melable plant-based soy-based cheese with 4 protein content that matches that
of dairy American cheese was prepared using the following ingredients:

ay soy milk, composed of soybeans and water (no other additives)

b) soy protein isolate (Supro XT 219D, Solac)

¢) glucose

d} bacterial cultures: strains Streptococcus thermophilus (ST) (as TAS1,
a commercial mix) and Staphiococcus xviosus (8X)

¢y LMA pectin {pectin NH)

£} salt

¢} coconut ol

h} canola oil

i} coconut nmilk

i) guar gum

k) sucrose

1) annatto

m} natural and/ or artificial flavors

Soy mailk (SunOpta organic soy base) was heated to 30°C in a clean sanitized

C
container. Soy protein isolate (Supro XT 219D} was added at 23%, glucose was added to
S0 mM {0.9%), and cultures of 8X and 8T were cach added at g starting cell density of
approximately 1.25 x 107 cfivml. The mixture was incubated until a pH of approximately
6.2 was reached. The incubation typically takes 3-4 hours to reach the target pH. The
mixture was transferred to a food processor. The following ingredients were added, and
the muxture was sheared/blended for 3 muinutes: coconut milk {59}, coconut oif {14%),
canola oil {(4%96), pectin NH (3.2%), salt (1.4%), guar gum {8.01%), and sucrose (8.9%;).
After blending, the mixture was transferred to a pan set atop a pot of boiling water and
heated until the raxture reached BO°C, and achieved an approximate weight loss of 4% =+
1% due to water evaporation. This step allows the pectin to dissolve and also acts as a
"kill step” to reduce the moculated bacterial count. (I moisture loss exceeds 5%, water

may be added back to the mixture to achieve a final moisture loss of about 4%.3 The pot
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was removed from the heat, and its contents were transferred to a mixer, Flavors were
added, followed by annatio (67% solution at §.1%) and the mixture was blended for 3
minutes. The blended mixture was poured into cheese molds, and immediately covered
with plastic wrap. The molds were refrigerated overnight to several days. Once removed
from the molds, the soy-based cheese can be sliced, grated or cobed, and used, for
exaraple, to create grilled soy-cheese sandwiches, soy-cheese sauce, and/or soy-cheese
burgers. The protein content of the soy-based cheese is comparable to that of a daivy-
based American cheese, Kraft American singles, but with slightly lower fat (and no
cholesterol} and carbohydrates (see Table I, nutritional analysis by Silliker Inc. for the

datry based cheese).

Table 1
Sample Yo protein %% fat Ye carbohydrates
Kraft American 18 23 8
singles cheese
soy-based cheese 18 22 &
from Example 3

EXAMPLE 6

A soy-based cheese replica was prepared with the following ingredients:

a) soy milk composed of soybeans and water {no other additives)

by glucose

¢} bacterial cultures: strains Streptococcus thermophilus (8T} (as TAG],
a comraercial mix) and Staphiococcus xviosus (8X)

dy LMA pectin {pectin NH)

¢} potato starch

£y salt

2} cocomut ot

h) coconut cream

i) guar gum

i) Fructose

18
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k) annatto

D) natural Havors

Soy milk (SunQOpta organic soy base) was heated to 30°C in a clean sanitized
container. Glucose was added to 50 M (0.9%), and cultures of ST and S8X were cach
added at a starting cell density of approximately 1.25 x 187 cfw/ml.  The mixture was
incubated until a pH of approximately 5.5 was reached. The mixture was transferred to a
food processor. The following ingredients were added, and the mbture was
sheared/blended for 2 minutes: coconut cream (10%), coconut oil {16.4%), Pectin NH
{3.2%;), potato starch (Eliane 100) (0.4%), salt {1.49%), guar gum (0.1%), and annatto
{8.2% of a 67% solution in water). After blending, the mixture was transferred to a pot
and boiled for about 2 minutes per cach 200 mi volume, with continuous whisking. This
step allows the LMA pectin to dissolve, reduces the motsture content, and alse acts as a
"kill step” to reduce the inoculated bacterial count. The pot was removed from the heat,
and its contents transferred to a blender. 0.09% fractose, 0.18% ghicose and 8.33%
natural flavors were added, and the mixture was sheared/blended for 1 minute. The
biended mixture was poured into checse molds, and fmrocdiately covered with plastic
wrap. The molds were refrigerated overnight to several days.

Once removed from the molds, the soy-based cheese replica was sHeed, packaged
in plastic containers and shipped on ice, along with packages of Tofuttt American soy
cheese slices (ingredients: water, may contaim one or more of the following oils: soy, com
or paim, non-GMO [tofu, soy protein), carrageenan, maltodexirin, vinegar, corn starch,
caleium phosphate, potato flakes, salt, potasstum phosphate, non-dairy lactic acid, adipic
acid, soy, natural colors and potassium sorbate (added as a preservative}] to the sensory
test site. 98 subjects were served the two sliced samples in random order, and then the
two samples 1o the form of grilied cheese sandwiches (GC) in random order. A S-pownt
degree of liking {(DOL) scale was used to rate the samples for overall liking, appearance,
flavor and texture. A S-point DOL scale was used to rate purchase intent.

As shown in Tables 2A and 28, the soy-based American cheese replica {Test
sample) was preferred to Tofuttt when the two samples were compared as slices or as GC
sandwiches. There was a significant difference (p<0.05) between the samples in DOL on
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overall liking (Test GC was rated higher than Tofutti GC and Test Single was rated higher
than Tofutti Single), appearance (Test GC was rated higher Tofutti GC), flavor (Test GC
was rated higher than Tofutti GC and Test Single was rated higher than Tofutti Single),
texture (Test GC was rated higher than Tofutti GC and Test Single was rated higher than
Tofutti Single) and purchase intent (Test GC was rated higher than Tofutti GC and Test
Single was rated higher than Tofutti Single). The only non-significant difference between

slices was for appearance.

Table 2a: Mean scores for comparison of single slices

Attribute Test mean: Tofutti mean:
slice slice

Overall liking 4.92 3.63

Appearance 5.72 5.88

Flavor 5.09 3.20

Texture 4.74 3.98

Purchase Intent | 2.13 1.49

Table Zb: Mean scores for comparison of grilled cheese sandwiches

Attribute Test mean: Tofutti mean:
GC GC

Overall liking 6.21 4.73

Appearance 6.53 5.50

Flavor 6.00 4.52

Texture 6.28 4.87

Purchase Intent | 2.95 2.00

EXAMPLE 7
A meltable soy-based cheese was prepared using the following ingredients:
ay soy milk composed of soybeans and water (no other additives)
20
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b) soluble soy protein, isolated from CHS HoneySoy flour
¢y glacose

d) bacterial cultures: strains Streptococcus thermophifus (8T) (as TA61,
4 &

a commercial mixy and Staphiococcus xylosus (3X)
e} LMA pectin
£} salt

g} Sucrose

h} coconut oil

1) coconut cream
i)} guar gum

k} annatto

1y natural & artificial flavors

Soluble soy protein was isolated from CHS Honeysoy flour using acid
precipitation. Soy flour was suspended in water at a 1.5 ratio. The pH of the mixture was
adjusted to pH 8.0 using 2 N NaOH. The protein slurry was stirred for 1 hour at 4 °C.
The insoluble starch and protein were removed using centrifupation at 15,000xg at 19 °C
for 15 minutes. The msolubles (pellet) were discarded and the pH of the supernatant was
adjusted to pH 4.5 using 2 M H28Cu4 to precipitate out the soluble protein. The
supernatant was stitred for | hour at 4 °C. A sccond centrifugation (15,000 xg, 19°C, 15
minutes) separated the soluble protein (pellet) from solution. The peliet was stored at 4°C
unttil further use.

To prepare the soy-based cheese using the sohuble protein pellet (SPP), the wet
SPP (33.50%) recovered from the protein extraction was slowly added to soymilk
{64.60%). Due to the large pH differences between the protein pellet (pH 4.5} and
soymilk (pH 6.76) the pH was maintained between 6.0-6.8 using 2 M NaQOH. An
imnmersion blender was used to ensure a homogencous mixture. The final pH of the
mixtare was 6.85. The mixture was stored overnight. The following day the pH was re~
adjusted to pH 6.85 using 2N NaOH. The mixture was heated to 30°C in g water bath,
Glucose {4.90 %) was added, followed by the bacterial cultures {~ 1.0 %, starting cell
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density of 1.25 x 107 cfu/mi each for SX and ST). The mixture was incubated at 30-35°C
until the pH reached 5.95, approximuately 4 hours. The mixture was immediately put on
ice 1o slow the microbial growth and maintain pH, and stored overnight at 4 °C.

The mixture then was added to a food processor and sheared for 1 munute. The
dry ingredients (LMA pectin {3.20%), guar gum {G.10%), salt {1.40%} and sucrose (0.9
86)) were added and the mixture was sheared for 1 minute. The wet ingredients, coconut
oil (13.0%9) and coconut cream (5.00%), were added and the mixture was sheared for an
additional minute or until all ingredients were well incorporated. The mixture was heated
over a double broter vntd the temperature of the mixture reached 8G°C. The hot mixture
was then returned to a clean food processor and sheared for 30 seconds. The natural and
artifictal flavors (2.63 ul/g of cheese) were added and the mixture was sheared for 1
minute. Finally the annatto (8.10 %) was added and the mixture was sheared until the
color was uniform, approximately 1 minute. The mixture then was poured into molds,
covered and stored at 4°C. This soy-based cheese was meltable after heating to 70°C as
demonstrated in FIG. 7.

The color of the soy-based cheese prepared with SPP was brighter, shinicr, and
closer in color to dairy American cheese (e.g., Kraft singles) than soy-based cheese
prepared with soy protein isolate (SPI). Colorimetry confirmed that the saraple wade
with SPP was brighter {L* = 71.96) and closer to Kraft (L* = 74 ¥3) than the control (L*
= 67.73}, where L* of § = darkest black and L* of 100 = brightest white. A tasting of the
two soy-based cheeses in the form of grilled cheese sandwiches deronsirated that using

SPP instead of SPI yields a smoother, creamicr mouthfecl

EXAMPLE 8
Soy milk (SunOpta organic soy base) was heated to 30°C in a clean sanitized
container. Soy protein isolate (Supro XT 219D) was added at 18% and glucose was
added at 0.9%. A sample was removed for gas chromatography mass spectrometry
(GCMS) analysis of the volatile flavor compounds present in the starting material, which
was ~pH 7.0. Cultures of SX and ST were each added at a starting cell density of

approximately 1.25 x 107 cfu/ml. The mixture was incubated at 30°C and samples were

22
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removed at various points for GCMS analysis including at pH 6.5, 6.2, 6.0, and 5.8, and

after overnight incubation.

The GCMS data indicated that several dairy aroma compounds were created

during the soy mixture fermentation, including acetoin, propanoic acid, 3-methyl-butanal,

acetic acid, butanoic acid, and hexanoic acid. The signal intensity of each of acetoin,

propanoic acid, 3-methyl-butanal, acetic acid, and hexanoic acid was similar to that found

in a dairy American cheese (Kraft American singles). See Table 3.

Table 3: GCMS signal intensity of volatile flavor compounds

Compound Kraft American | Fermented soy mixture, pH 5.8

singles
Accetoin (sweet, buttery, 2.36E+08 4 29E+08
creamy, dairy, milky,
fatty)
Propanoic acid (pungent, | 3.48E+04 9.00E+05
acidic, cheesy, vinegar)
3-methyl-butanal 8.99E+06 2.28E+07
(ethereal, aldehydic,
chocolate, peachy, fatty)
Acectic acid (sharp, 1.22E+08 8.98E+07
pungent, sour, vinegar)
Hexanoic acid (sour, 2. 44E+07 1.68E+07
fatty, sweat, cheese)

OTHER EMBODIMENTS

It is to be understood that while the invention has been described in conjunction

with the detailed description thereof, the foregoing description is intended to illustrate

and not limit the scope of the invention, which is defined by the scope of the appended

claims. Other aspects, advantages, and modifications are within the scope of the

following claims.
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WHAT IS CLAIMED IS:

1. A soy-based cheese comprising:

a) soy milk;

b) a microbial strain;

c) a low methyl ester, amidated pectin;

d) an oil; and

) optionally one or more of a salt, a starch, a sugar, a flavoring, an

antioxidant, a coloring agent, a gum, an amino acid, quinoa, pyruvic acid or a salt form
thereof, a preservative, lactic acid, acetic acid, coconut milk, coconut cream, yeast
extract, a dried yeast, one or more proteins, lecithin, a flour, a fiber, or cellulose.

2. The soy-based cheese of claim 1, wherein said microbial strain is a bacterial
strain, a yeast strain, or a mold strain.

3. The soy-based cheese of claim 2, wherein said bacterial strain is selected
from the group consisting of Lactococcus lactis lactis (LLL), Lactococcus lactis cremoris
(LLC), Lactococcus lactis biovar diacetylactis (LLBD), Staphylococcus xylosus (SX),
and Streptococcus thermophilus (ST).

4. The soy-based cheese of claim 3, said soy-based cheese comprising two
bacterial strains.

5. The soy-based cheese of claim 4, wherein said bacterial strains are ST and
SX.

6. The soy-based cheese of any one of claims 1-5, said soy-based cheese
comprising said starch.

7. The soy-based cheese of claim 6, wherein said starch is potato starch, corn
starch, tapioca, rice starch, pea starch, arrowroot starch, or a modified food starch.

8. The soy-based cheese of any one of claims 1-7, wherein said oil is canola oil,
palm fruit oil, palm oil, palm stearin oil, olive oil, flaxseed oil, sunflower oil, coconut oil,
soybean oil, cocoa butter, or a margarine containing a mixture of two or more oils.

9. The soy-based cheese of any one of claims 1-8, wherein said soy-based

cheese does not include agar-agar.
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10. The soy-based cheese of any one of claims 1-9, wherein said soy-based
cheese does not include cyanobacteria or Lactobacillus acidophilus.

11. The soy-based cheese of any one of claims 1-10, said soy-based cheese
comprising said sugar.

12. The soy-based cheese of claim 11, wherein said sugar is glucose, fructose,
and/or sucrose.

13. The soy-based cheese of claim 11, wherein said sugar is cane sugar, cane
juice, corn syrup, brown rice syrup, agave syrup, maple syrup, glycerin, inulin, or
maltodextrin.

14. The soy-based cheese of any one of claims 1-13, said soy-based cheese
comprising said flavoring.

15. The soy-based cheese of claim 14, wherein said flavoring is a flavoring
compound.

16. The soy-based cheese of claim 15, wherein said flavoring compound
comprises one or more of acetoin, 5,6-decenoic acid (milk lactone), butanoic acid
(butyric acid), gamma-undecalactone, 2,3 butanedione, butyl butyryllactate, delta-
decacalactone, delta-tetradecalactone, gamma-tetradecalactone, delta-hexadecalatone,
gamma-decalactone, gamma-dodecalactone, delta-dodecalactone, delta-tridecalactone,
gamma-hexalactone, hexanoic acid, decanoic acid, octanoic acid, 2-tridecanone, caprylic
acid, cis-3-hexanol, dimethyl sulfide, furaneol, indole, methional, methyl amyl ketone,
thiophenol, trans-2- hexanal, propionic acid, ethyl butyrate, ethyl caproate, ethyl
caprylate, cthyl decanoate, cthyl laurate, ethyl myristate, cthyl oleate, cthyl heptanoate,
stearic acid, ethyl palmitate, 2-butanol, 2-methyl-butanal, 3-methyl-butanal, isovaleric
acid, guaiacol, pyrizines, butyl alcohol, phenylacetic acid, methyl mercaptan, coconut
milk, and coconut cream.

17. The soy-based cheese of claim 14, wherein said flavoring is an herb, a spice,
or a vegetable.

18. The soy-based cheese of any one of claims 1-17, said soy-based cheese
comprising said antioxidant.

19. The soy-based cheese of claim 18, wherein said antioxidant is vitamin E.
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20. The soy-based cheese of any one of claims 1-19, said soy-based cheese
comprising said coloring agent.

21. The soy-based cheese of claim 20, wherein said coloring agent is annatto,
apocarotenal, beta-carotene, paprika, vegetable juice, or turmeric.

22. The soy-based cheese of any one of claims 1-21, said soy-based cheese
comprising said amino acid.

23. The soy-based cheese of claim 22, wherein said amino acid is leucine,
alanine, valine, tyrosine, phenylalanine, lysine, isoleucine, glutamic acid, and/or glycine.

24, The soy-based cheese of any one of claims 1-23, said soy-based cheese
comprising said gum.

25. The soy-based cheese of claim 24, wherein said gum is carrageenan, xanthan,
konjac, guar, gellan, locust bean, or gum arabic.

26. The soy-based cheese of claim 24, wherein said gum is guar gum.

27. The soy-based cheese of any one of claims 1-26, said soy-based cheese
comprising said one or more proteins.

28. The soy-based cheese of claim 27, wherein said one or more proteins
comprise soy protein isolate or the soluble proteins from soy flour or soy protein isolate.

29. The soy-based cheese of claim 27, wherein said one or more proteins is an
isolated protein.

30. The soy-based cheese of claim 29, wherein said isolated protein is selected
from the group consisting of a lentil protein, a soy protein, or a pea protein.

31. The soy-based cheese of claim 30, wherein said protein is pea vicilin, pea
legumin, soy fB-conglycinin, soy glycinin, or a dehydrin protein.

32. The soy-based cheese of any one of claims 27-31, wherein the protein
content of said soy-based cheese is similar to that of a dairy based American cheese.

33. The soy-based cheese of claim 32, wherein the protein content of said soy-
based cheese is 15% to 20%.

34. The soy-based cheese of claim 33, wherein the protein content of said soy-

based cheese is 16% to 19%.
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35. The soy-based cheese of any one of claims 1-34, wherein the carboyhydrate
content of said soy-based cheese is less than that of a dairy based American cheese.

36. The soy-based cheese of claim 35, wherein the carbohydrate content of said
soy-based cheese is 4% to 7%.

37. The soy-based cheese of any one of claims 1-36, wherein the fat content of
said soy-based cheese is less than that of a dairy based American cheese.

38. The soy-based cheese of claim 37, wherein the fat content of said soy-based
cheese is from 16% to 22%.

39. The soy-based cheese of any one of claims 1-38, wherein said soy-based
cheese is meltable.

40. The soy-based cheese of any one of claim 1-39, wherein said soy-based
cheese is plant-based.

41. A method of making a soy-based cheese, said method comprising:

a) incubating a mixture of (i) soy milk, (ii) an optional sugar and/or optional one
or more proteins, and (iii) a microbial strain or an acid for a period of time sufficient to
reach a pH of 5.4 to 6.4;

b) blending said mixture;

¢) adding to said blended mixture of b), a low methylester, amidated pectin, an
oil, an optional salt, an optional starch, an optional preservative, and an optional coloring
agent and blending;

d) heating said mixture of ¢) to a temperature of 60°C to 100°C; and

¢) adding to the heated mixture of d), one or more optional sugars and one or
more flavorings to produce said soy-based cheese.

42. The method of claim 41, further comprising forming said soy-based cheese in
a mold.

43. The method of claim 41 or claim 42, wherein said microbial strain is a
bacterial strain.

44. A method of making a soy-based cheese, said method comprising:
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a) incubating a mixture of (i) soy milk, (ii) an optional sugar and/or optional one
or more proteins, and (iii) a microbial strain or an acid for a period of time sufficient to
reach a pH of 5.4 to 5.6;

b) heating said mixture to a temperature between 70°C and 90°C;

c¢) separating the curd and whey in said heated mixture of b) and optionally
combining the curd:whey to obtain a ratio of 35:65 to 100:0 curd:whey;

d) adding to said curd:whey of ¢), a low methylester, amidated pectin, an oil, an
optional salt, an optional starch, an optional sugar, an optional coloring agent, and
optional preservative;

¢) cooking said mixture of d) to a temperature between 80°C and 100°C with
blending;

f) adding to the cooked mixture of d), one or more flavorings; and

g) blending said cooked mixture of f) to obtain said soy-based cheese.

45. The method of claim 44, further comprising forming said soy-based cheese in
a mold.

46. The method of claim 44 or claim 45, wherein said microbial strain is a
bacterial strain.

47. A soy-based cheese comprising:

a) soy milk;

b) an acid;

¢) alow methyl ester, amidated pectin;

d) an oil; and

¢) optionally one or more of a salt, a starch, a sugar, a flavoring, an antioxidant, a
coloring agent, a gum, an amino acid, quinoa, pyruvic acid or a salt form thereof, a
preservative, lactic acid, acetic acid, yeast extract, a dried yeast, one or more proteins,
lecithin, a flour, a fiber, or cellulose.

48. The soy-based cheese of claim 47, wherein said acid is selected from the
group consisting of citric acid, lemon juice, HCI, and pyruvic acid.

49. A soy-based cheese comprising:

28

Motif Exhibit 1002, Page 757 of 1290



WO 2015/127388

a)
b)
)
d)
S)
f)
g)
h)
i)
D

soy milk;

a microbial strain;

a low methyl ester, amidated pectin;
one or more proteins;

an oil;

a salt;

a sugar;

a gum;

a coloring agent; and

a flavoring.

50. A soy-based cheese comprising:

a) soy milk;

b) one or more proteins;

¢) alow methyl ester, amidated pectin;

d) an oil; and

e)
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optionally one or more of a salt, a starch, a sugar, a flavoring, an

antioxidant, a coloring agent, a gum, an amino acid, quinoa, pyruvic acid or a salt

form thereof, a preservative, lactic acid, acetic acid, yeast extract, a dried yeast,

lecithin, a flour, a fiber, or cellulose.

51. The soy-based cheese of claim 49 or claim 50, wherein said one or more

proteins comprise soy protein isolate or the soluble proteins from soy flour or soy protein

isolate.

52. The soy-based cheese of claim 49 or claim 50, wherein said one or more

proteins is an isolated protein.

53. The soy-based cheese of claim 52, wherein said isolated protein is selected

from the group consisting of a lentil protein, a soy protein, or a pea protein.

54. The soy-based cheese of claim 53, wherein said protein is pea vicilin, pea

legumin, soy B-conglycinin, soy glycinin, or a dehydrin protein.

55. The soy-based cheese of any one of claims 49-54, wherein the protein

content of said soy-based cheese is at least 15%.
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56. The soy-based cheese of any one of claims 49-54, wherein the protein
content of said soy-based cheese is similar to a dairy based American cheese.

57. The soy-based cheese of claim 56, wherein the protein content of said soy-
based cheese is 15% to 20%.

58. The soy-based cheese of claim 56, wherein the protein content of said soy-
based cheese is 16% to 19%.

59. The soy-based cheese of any one of claims 49-58, wherein the carboyhydrate
content of said soy-based cheese is less than that of a dairy based American cheese.

60. The soy-based cheese of claim 59, wherein the carbohydrate content of said
soy-based cheese is 4% to 7%.

61. The soy-based cheese of any one of claims 49-60, wherein the fat content of
said soy-based cheese is less than that of a dairy based American cheese.

62. The soy-based cheese of claim 61, wherein the fat content of said soy-based
cheese is from 16% to 22%.

63. The soy-based cheese of any one of claims 49-62, wherein said sugar
comprises glucose, fructose, and/or sucrose.

64. The soy-based cheese of any one of claims 49-63, wherein said coloring
agent is annatto, apocarotenal, beta-carotene, paprika, vegetable juice, or turmeric.

65. The soy-based cheese of any one of claims 49-64, said soy-based cheese
further comprising a preservative.

66. The soy-based cheese of claim 65, wherein said preservative is selected from
the group consisting of sorbic acid, natamycin, cultured dextrose, and olive leaf extract.

67. The soy-based cheese of any one of claims 49-66, wherein said soy-based
cheese is meltable.

68. The soy-based cheese of any one of claim 49-67, wherein said soy-based

cheese is plant-based.
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INTERNATIONAL SEARCH REPORT “IMermanonar applCation NoT
PCT/US 15/17147

A. CLASSIFICATION OF SUBJECT MATTER
IPC(8) - A23C 19/00 (2015.01)
CPC - A23C 19/082; A23C 19/093; A23C20/00 ,
According to International Patent Classification (IPC) or to both national classification and IPC

B. FIELDS SEARCHED

- Minimum documentation searched (classification system followed by classificati bols
cpc-A23C19/082; A23C19/093; A23C20/00 _ 4 y ication symbols)

Documentation searched other than minimum documentation to the extent that such documents are included in the fields searched
USPC-426/582 (see search terms below)

Electronic data base consulted during the international search (name of data base and, where practicable, search terms used)

PatBase, PubWest, ProQuest Dialog, Google Scholar, Google ) .

Search Terms: Soy, bean, milk, cheese, microbial, yeast, mold, strain, bacterial, micro, acid, amidated pectin, oil, sugar, starch,
Lactococcus lactis lac tis (LLL ), Lactococcus lactis cremoris (LLC), Lactococcus lactis biovar diacetylactis (LLBD), Staphylococcus xylos

C. DOCUMENTS CONSIDERED TO BE RELEVANT

Category* Citation of document, with indication, where appropriate, of the relevant passages Relevant to claim No.
Y WO 2013/013292 A1 (Lin et al.) 31 January 2013 (31.01.2013) pg2, In7-8; pg4, In1-2, 15-16; 1-7,47-54
pg8, In12, 17; pg11, In26-29; pg12, In12, 25, 32; pg14, In22;
Y Herbstreith&Fox. Low Methylester, Amidated Pectins. Technical Application Information. 18 1-7,41-54
January 2007; pg1, col1, In1-5
Y US 5,597,594 A (Matsuura et al.) 28 January 1997 (28.01.1997) abstract, col3, In29, 35-40, 46- | 3-7, 41-46 ‘
48; cold, In3; col5, In53-54 o
US 2010/0196575 A1 (Sanchez et al.) 5 August 2010 (05.08.2010) para [0065}, [0098] 41-46
Y.E WO 2014/110540 A1 (Holz-Schietinget et al.) 17 July 2014 (17.07.2014) abstract, pg4, In1-30 1-7
D Further documents are listed in the continuation of Box C. D
*  Special categories of cited documents: “T” later document published after the international filing date or priority
“A” document defining the general state of the art which is not considered date and not in conflict with the application but cited to understand
to be of particular relevance the principle or theory underlying the invention

“E” earlier application or patent but published on or after the international  «“X” document of particular relevance; the claimed invention cannot be
filing date : . considered novel or cannot be considered to involve an inventive
“L”  document which may throw doubts on priority claim(s) or which is step when the document is taken alone .
cited to establish the publication date of another citation or other «y» 4o imens of particular relevance; the claimed invention cannot be
special reason (as specified) _ N considered to involve an inventive step when the document is
“O” document referring to an oral disclosure, use, exhibition or other combined with one or more other such documents, such combination
means being obvious to a person skilled in the art
“P”  document published prior to the international filing date but later than  «g»  4ocument member of the same patent family
the priority date claimed

Date of the actual completion of the international search Date of mailing of the international search report
17 April 2015 (17.04.2015) 0 1 MAY. 2015

Name and mailing address of the ISA/US Authorized officer: ]

Maif Stop PCT, Attn: ISA/US, Commissioner for Patents Lee W. Young

P.O. iBm.( 1450, Alexandria, Virginia 22313-1450 PCT Helpdesk: §71-2724300

Facsimile No. 571-273-8300 PCT OSP: 571-272-7774

Motif Exhibit 1002, Page 767 of 1290



Case No.: IPR2023-00209
U.S. Patent No. 9,943,096

INTERNATIONAL SEARCH REPORT 1Meriratfohal applicaticn” vor

PCT/US 15/17147

Box No. II Observations where certain claims were found unsearchable (Continuation of item 2 of first sheet)

This international search report has not.been established in respect of certain claims under Article 17(2)(a) for the following reasons:

D Claims Nos.:

because they relate to subject matter not required to be searched by this Authority, namely:

2. [:] Claims Nos.:

because they relate to parts of the international application that do not comply with the prescnbed requirements to such an
extent that no meaningful international search can be carried out, specifically:

3. X Claims Nos.: 840, 55-68
because they are dependent claims and are not drafted in accordance with the second and third sentences of Rule 6.4(a).

Box No. III  Observations where unity of invention is lacking (Continuation of item 3 of first sheet)

This International Searching Authority found multiple inventions in this international application, as follows:

1. D As all required additional search fees were timely paid by the applicant; this international search reporl covers all searchable
claims.

2. D As all searchable claims could be searched without effort justifying additional fecs this Authority did not invite payment of
additional fees.

3. [:] As only some of the required additional search fees were timely paid by the applicant, this international search report covers
only those claims for which fees were paid, specifically claims Nos.:

4. D No required additional search fees were tnmely pald by the applicant. Consequently, this international search report is
restricted to the invention first mentioned in the claims; it is covered by claims Nos.:

Remark on Protest The additional search fees were accompanied by the applicant’s protest and, where applicable, the
payment of a protest fee.
The additional search fees were accompanied by the applicant’s protest but the applicable protest

fee was not paid within the time limit specified in the invitation.

0oo

No protest accompanied the payment of additional search fees.

Form PCT/ISA/210 (continuation of first sheet (2)) (January 2015) ;
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Customer Number: 26191
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Receipt Date: 14-JUL-2017
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File Listing:
Document s . File Size(Bytes)/ Multi Pages
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Warnings:
Information:
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Warnings:
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Information:
3516702
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7 Examination support document ExhibitB_Needleman.pdf no 11
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3a4
Warnings:
Information:
181087
8 Examination support document ExhibitC_NCBIBlastSearch.pdf no 3
41fbeda07df0815065ff2fe9b7c283c728653]
Warnings:
Information:
360738
N ExhibitD_HemeProteinPairwise
9 Examination support document et no 4
Alignment.pdf
052dad5f10211c9fba83bd5478a55138649
15ac8

Warnings:

The page size in the PDF is too large. The pages should be 8.5 x 11 or A4. If this PDF is submitted, the pages will be resized upon entry into the
Image File Wrapper and may affect subsequent processing

Information:

4012780

10 Examination support document ExhibitF_Hedges.pdf no 1

27c04706adcaB431a6a53 1ad82a4262b164f

Warnings:

Information:

159555

11 Examination support document ExhibitA_LipmanCV2017.pdf no 10

155d722972e38903¢a8165893a7f0069084|
5e5eS

Warnings:

Information:

269071

12 Examination support document ExhibitE_Nei.pdf no 9

1fod04d933119a15fc2427d662bee63665¢,

Warnings:

Information:

69805

13 Transmittal Letter IDS.pdf no 1
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Motif Exhibit 1002, Page 771 of 1290



Case No.: IPR2023-00209
U.S. Patent No. 9,943,096

Information:
128307
14 Information D;sclosm;r;ofétatement (IDS) PTO1449.pdf no 2
orm ( ) db279c78c4b0b2fd01ae1fd49ea9d820df6
Odeae
Warnings:
Information:
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1342
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2298422
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490028
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507e
Warnings:
Information:
526057
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_01_23.pdf
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ea84f
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402189
19 Non Patent Literature IPRP_PCTUS2012046560_2014 no 9
_01_23_.pdf
f67483227baa2761bac168010bf5b27fa3928]
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846917
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1959616
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08_28.pdf
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4_06_16.pdf
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4_06_13.pdf
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1512940
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354745
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Information:

8038260

29 Foreign Reference W02014110540.pdf no 165

ce2af3acodel62debas524decScadd852cdd
5c48b
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Information:

3169634

30 Foreign Reference W02015127388.pdf no 40

a2a234624d2a3c7ee027ead90440491 cecal

Warnings:

Information:

Total Files Size (in bytes){ 47546552

This Acknowledgement Receipt evidences receipt on the noted date by the USPTO of the indicated documents,
characterized by the applicant, and including page counts, where applicable. It serves as evidence of receipt similar to a
Post Card, as described in MPEP 503.

New Applications Under 35 U.S.C. 111

If a new application is being filed and the application includes the necessary components for a filing date (see 37 CFR
1.53(b)-(d) and MPEP 506), a Filing Receipt (37 CFR 1.54) will be issued in due course and the date shown on this
Acknowledgement Receipt will establish the filing date of the application.

National Stage of an International Application under 35 U.S.C. 371

If a timely submission to enter the national stage of an international application is compliant with the conditions of 35
U.S.C. 371 and other applicable requirements a Form PCT/DO/EO/903 indicating acceptance of the application as a
national stage submission under 35 U.S.C. 371 will be issued in addition to the Filing Receipt, in due course.

New International Application Filed with the USPTO as a Receiving Office

If a new international application is being filed and the international application includes the necessary components for
an international filing date (see PCT Article 11 and MPEP 1810), a Notification of the International Application Number
and of the International Filing Date (Form PCT/R0O/105) will be issued in due course, subject to prescriptions concerning
national security, and the date shown on this Acknowledgement Receipt will establish the international filing date of
the application.
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PTO/SB/06 (09-11)

Approved for use through 1/31/2014. OMB 0651-0032

U.S. Patent and Trademark Office; U.S. DEPARTMENT OF COMMERCE

Under the Paperwork Reduction Act of 1995, no persons are required to respond to a collection of information unless it displays a valid OMB control number.

PATENT APPLICATION FEE DETERMINATION RECORD | Aplication or Docket Number | Filing Date
Substitute for Form PTO-875 1 5/398,479 01/04/2017 D To be Mailed

ENTITY: LARGE []smAaLL []micro

APPLICATION AS FILED - PART |

(Column 1) (Column 2)
FOR NUMBER FILED NUMBER EXTRA RATE ($) FEE ($)
j—

L1 Basic Fee N/A N/A N/A

(37 CFR 1.16(a), (b), or (c))
D SEARCH FEE ) N/A N/A N/A

(37 GFR 1.16(K), (i), or (m))
D EXAMINATION FEE

(37 CFR 1.16(0), (p), or (q)) N/A N/A N/A
TOTAL CLAIMS . N
37 CFR 1.16(i minus 20 = X3 =
INDEPENDENT CLAIMS . B
(37 CFR 1.16(h)) minus 3 = X 5 =

If the specification and drawings exceed 100 sheets
n of paper, the application size fee due is $310 ($155
ASF;PCL’lgﬁﬂlgN SIZE FEE for small entity) for each additional 50 sheets or
¢ 18(s) fraction thereof. See 35 U.S.C. 41(a)(1)(G) and 37
CFR 1.16(s).
[ MULTIPLE DEPENDENT CLAIM PRESENT (37 CFR 1.16()
p—

* If the difference in column 1 is less than zero, enter “0” in column 2. TOTAL

APPLICATION AS AMENDED - PART Il

(Column 1) (Column 2) (Column 3)
CLAIMS HIGHEST
REMAINING NUMBER
— 07/14/2017 | arrer PREVIOUSLY PRESENT EXTRA RATE ($) ADDITIONAL FEE ($)
E AMENDMENT PAID FOR
= Jotal 7 orm - 30 Minus | = 30 -0 x 580 = 0
Independ: )
ZloEi -2 Minus | ~3 -0 x 5420 - 0
<§E [ Application Size Fee (37 CFR 1.16(s))
p—
|:| FIRST PRESENTATION OF MULTIPLE DEPENDENT CLAIM (37 CFR 1.16()))
TOTAL ADD'L FEE 0
(Column 1) (Column 2) (Column 3)
CLAIMS HIGHEST
REMAINING NUMBER
AFTER PREVIOUSLY PRESENT EXTRA RATE ($) ADDITIONAL FEE ($)
AMENDMENT PAID FOR
= RO
= [ Independent . ; o
) (37C?=R1 1es(h)) Minus = X $ =
Z | T Application size Fee (37 GFR 1.16(s))
=
< D FIRST PRESENTATION OF MULTIPLE DEPENDENT CLAIM (37 CFR 1.16()))
TOTAL ADD'L FEE
*# If the entry in column 1 is less than the entry in column 2, write “0” in column 3. LIE
** If the “Highest Number Previously Paid For” IN THIS SPACE is less than 20, enter “20”. PAUL STANBACK

***|f the “Highest Number Previously Paid For” IN THIS SPACE is less than 3, enter “3”.
The “Highest Number Previously Paid For” (Total or Independent) is the highest number found in the appropriate box in column 1.

This collection of information is required by 37 CFR 1.16. The information is required to obtain or retain a benefit by the public which is to file (and by the USPTO to
process) an application. Confidentiality is governed by 35 U.S.C. 122 and 37 CFR 1.14. This collection is estimated to take 12 minutes to complete, including gathering,
preparing, and submitting the completed application form to the USPTO. Time will vary depending upon the individual case. Any comments on the amount of time you
require to complete this form and/or suggestions for reducing this burden, should be sent to the Chief Information Officer, U.S. Patent and Trademark Office, U.S.
Department of Commerce, P.O. Box 1450, Alexandria, VA 22313-1450. DO NOT SEND FEES OR COMPLETED FORMS TO THIS
ADDRESS. SEND TO: Commissioner for Patents, P.O. Box 1450, Alexandria, VA 22313-1450.

If you need assistance in completing the form, call 1-800-PTO-9199 and select option 2.
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DocCode - SCORE

SCORE Placeholder Sheet for IFW Content

Application Number: 15398479 Document Date: 07/14/2017

‘I'he presence of this form in the [IF'W record indicates that the following document type was received in
electronic format on the date identified above. This content is stored in the SCORE database.

¢ Drawings — Other than Black and White Line Drawings

Since this was an electronic submission. there is no physical artifact folder, no artifact folder is recorded in
PALM. and no paper documents or physical media exist. The TIFF images in the IFW record were created
from the original documents that are stored in SCORE.

To access the documents in the SCORE database, refer to instructions below.

At the time ol document entry (noted above):
e Examiners may access SCORE content via the eDAN interface.
e Other USPTO employees can bookmark the current SCORE URL
(http://Score.uspto.cov/ScoreAccessWeb/).
e External customers may access SCORE content via the Public and Private PAIR interfaces.

Form Revision Date: September 30. 2013
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Attorney Docket No.: 38767-0015002 / Meat3CON

IN THE UNITED STATES PATENT AND TRADEMARK OFFICE

First Named Inventor : Rachel Fraser Art Unit o 1791

Serial No. . 15/398,479 Examiner . Elizabeth A.

Filed . January 4, 2017 Gwartney
Conf. No. . 2358

Title . METHODS AND COMPOSITIONS FOR AFFECTING THE

FLAVOR AND AROMA PROFILE OF CONSUMABLES

MAIL STOP AMENDMENT

Commissioner for Patents

P.O. Box 1450

Alexandria, VA 22313-1450

INFORMATION DISCLOSURE STATEMENT

Please consider the references listed on the enclosed PTO-1449 Form. Foreign patent
documents and non-patent literature are enclosed. Copies of a Communication from foreign
Patent Offices in counterpart applications also are enclosed.

This statement is being filed after a first Office Action on the merits, but before receipt of
a Final Office Action or a Notice of Allowance. A submission fee in the amount of $180 as
required under 37 CFR § 1.17(p) is being paid with this statement via the Electronic Filing
System (EFS). Please apply any other charges, or credits, to Deposit Account No. 06-1050,
referencing the above-indicated Attorney Docket Number.

Please contact the undersigned if there are any questions regarding this statement.

Respectfully submitted,

Date: /September 12. 2017/ /M. Angela Parsons/

M. Angela Parsons, Ph.D.
Reg. No. 44,282

Customer Number 26191
Fish & Richardson P.C.
Telephone: (612) 335-5070
Facsimile: (877) 769-7945

61561030.doc
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Sheet _1_of _1_
Substitute Disclosure Form U.S. Department of Commerce | Attorney Docket No. Application No.
Patent and Trademark Office 38767-0015002 15/398.479
Information Disclosure Statement Applicant
by Applicant Impossible Foods Inc.
(Use several sheets if necessaty) Filing Date Group Art Unit
(37 CFR §1.98(b)) January 4, 2017 1791
U.S. Patent Documents
Examiner | Desig. Document Publication Filing Date
Initial 1D Number Date Patentee Class | Subclass | If Appropriate

Foreign Patent Documents or Published Foreign Patent Applications

Examiner | Desig. Document Publication Country or Translation
Initial ID Number Date Patent Office | Class | Subclass Yes No

L CN 101156632 4/9/2008 | CHINA English Abstract
2. CN 101489422 7/22/2009 | CHINA English Abstract
3. CN 101861895 10/20/2010 | CHINA English Abstract
4 | CN 101897418 12/1/2010 | CHINA English Abstract
o CN 102440302 5/9/2012 | CHINA English Abstract
6. CN 102578544 7/18/2012 | CHINA English Abstract
7. CN 102835460 12/26/2012 | CHINA English Abstract
8. | IP 853115846 10/9/1978 | JAPAN Machin. Translat.
9. JP H08140627 6/4/1996 | JAPAN
10. | Jp 2012016336 1/26/2012 | JAPAN

Other Documents (include Author, Title, Date, and Place of Publication)

Examiner | Desig.

Initial ID Document

1 Naike, "Food Flavor Chemistry," 1st Edition China Light Industry Press, pages 236-243 (1996)
) (English Translation)

12 Office Action in Chinese Application No. 201480014349.9, dated July 24, 2017, 52 pages (English
) Translation)

13 Office Action in Chinese Application No. 201280041713.1, dated July 13, 2017, 28 pages (English
) Translation)

14 Office Action in Chinese Application No. 201480013778.4, dated August 08, 2017, 24 pages
) (English Translation)

15 Xiaoling, "Practical Technology and Quality Management of Deep Processing of Meat Products,"
) China Textile & Apparel Press, pages 9 and 10 (English Translation), 10 pages

Examiner Signature Date Considered

EXAMINER: Initials citation considered. Draw line through citation if not in conformance and not considered. Include copy of this form with
next communication to applicant.

Substitute Disclosure Form
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Froveasing method of remaking sovhean chesse combinations

inventor{s): RUIXIA GU [CN]; XIAQGANG XU [CN}]; XU YANG [CN] + {(GU
RUDAA, ; XU XJACGANG, ; YANG XU)
Applicant{s}: UNIV YANGZHOU [CN] + (YANGZHOU UNIVERSITY)
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Priority number CN20071134776 200710198
{sk

Also published  CNIDT1BG832 (8}
as:

Abstract of CRHATIREEIR (A}

The nvention provides & process mathad S rarnade soviiean cheese produnts,
helongs 1o the food procsssing Mad, and relates o mpmwi remade chesse mads by
soyhean and the producing method thereof Firslly, laciohaciius keaven it inoculatad n
e baan ik, and through ferment, the cabberis mads o, Colabhber grains are
obtained tiﬁmu ait comprassion; mucay spore ligldd i amwsmﬂd propar metst o s
added, after cultivation, sodium ohioride = added in the dabber graing, and through
camprassian, the sovbean cheese i formed; e sovbean chease 13 posilionad with 4.8
BEG C for matur =§w butierine, bulterfat, stabilizing sall, or Ravoring are added in the
sovhean cheass, trough thaw, concentration, compression, and figuraltion, the remade
sovheaan chaase s produced; The ;:s;‘csjw' ma high nulrition value with low salt
sovttent, 5 easy 1o be slored, can salisfy the {asle of the Chinese, and s cheap.
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] RPEFBFEAGFERE A emor)

[21] HAIES 200710134776.2

[11] 2F = CN 101156632A

[22] mig g 2007.10.19
[21] @S 200710134776.2
[71] \ig A #HMKRE

#ehk 225009 VLA M T A4 88 5
[72] BN T T/DR & B

[74] EFKENH N TTERILERIZTFE BT
KRmBA T F

BARZLRAS T T 3155 T

[54] %BBEHR

T35l K = T A o 1R 0 T vk
[57] WwE

HRKETEAE NN T A, BTaENnT
W, BV — Pk B AR OC S & T A
HAbE . HEEFLPEMARE AR, £k
BZ, BB AEFL:; EHEIRHEILR; M EERF
W, FMAEESERBE T, £I5F5, BRI
HMAFEIS, ZEBEEARNE TE:; ET4~8C
R FERE M im A gm. FLIE . B
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1. BHKEFEER I Tk, HAHMEE FaRELUT SR,

D FEEATEMIRE KRN, KB, HIRET;

2) NGB E IR B IR ;

3) e 100g K E BRI EMEEA TE 2ml, BT 25~27C4&AF
T B59% 30~45 /A

4) FBLEEFLAIP INANE ), SRR RKE T

5 FAEMRKETEET 4~8Cali# 15~30 X;

6) 15 KTl Hh s i N g @y B FL AR 7 B AR et Eh B Rkl &Rtk
Wan. Bl B, S5 IR TR

2. FRIEAREE SR 1 FTiR FHIK ST ESH S R Tk, HAFIEETHES
H A0 0.8%~1.2% K FLIE K ER 1.5~2.0% ) It fg FLK

3. MRAEACRIE SR 1 TR PR & B 0 T v, HAF A TS5
D F, MEIH pHEN 4.55~4.62 BHFIEREE.

4 FRAEACRIELR 1 BT F- 1K GBS B0 T vk, HAREAE T b8
2) SRR EEL DB B NEEFLEL, FNFAE] 50°C, fR¥F 5~10min, REHK/N
BEFLPUEE, 15 31BEELRL.

S+ ARIEACFIZELSR 1 Brad B K 2 T B B0 T 73k, HAFEAE T2
B 3D, I E I Mg*0.8~1.2mmol kg™ F1 Ca®*1.8~2.2mmol-kg™ 1 Mn?*0.8~

1.2mmol-kg” .

6 FRITBCFIEISR 1 BT 7 IR B 5 1 0 T 5v%, HAFEAE TS
B’3) o, BMEEMTHREEIRRESN 0.8%~1.1%.

7 FRIFBOPIELSR 1 Bk 8 311K & B 5 0 59, HAREAE TES
B4, 7EH 100g KEZEEABFLA A FILET 0.5g.

8+ MRIEAAIELSK 1 Bk /5 I K A B b BN 5 v2, HAFMELE TS
B’e6) b, RMLiEEHR 105~140°C.,
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IR E T BE ] fh B N 5 ¥k
BOR IR
AR AR T B I LA, W K —M e BB A K= % 7 s &
HAHMWETT%
HAREF

TR —FZRIES, BEEANEHE, EAFENEAM.
NeWi. SMEER, TETEER. AVIR. METTENT YWH. TERPRE
HRAE RS RS, S BRI MNAEDEQMIIEN, E28 0Nk,
Wi BERKILE/NSTFU, KNG TFYERGENEEAR Y, A
T8 T-& P 10 3R )R I TE AL R IA B 96%~98%. FF LA H B AL 3 AP 88 in TR i
B, XTSRRI, PREFERARCAE R,

HatE T AETE+0BR, (XHAEAZ S E~TEFM, W
FEBAEAERT Y Ok RIIT S, EEME AR CRIE) AT CHEL “H
AR T B, Win R RE A3 O R, B IE4 K S M sm g
H 57 I E T B 7 K B EBAUh 5000~6000t 247, AXIARE| 5g, SiFR 1
FLmH R KEMELLERRAMZERE. AEERE, —HHEH TILANGEEE
B FECRER 43 2 RE 57 5, s, AN T AEFELImETEsE; 55—
I, EAOKEBEFAERIX, BEKHAETHIBMOIN, BEARE
B2 TR k. ET FRERE, BRNMILSE TEESERESZERY
A FEHEAR, X E TS T RAE RS RS, AT T R R Xk
B A R T IT,  AgRsh B H .

AKEEFEAR, MUARESANGLFEER. 4%, mEARNSHERE,
STENBKAEAL . fides L (OO RERREESEIT RUEM . PI5RWE, A1
PN, BREMSECCMER. WIUER . ICHEAE. FERBRSEE
“ICHRT INMIRNZ —, BEFRFEFW N, EinEtES, AR KE
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ERMEHE, 2R 0B8N —FIT2AMNERZ. IR EEBITRE
fEREELEE. APRET RN E. BEROBEPEREEREES. B
SNBSS RS EE A BT

THELKEAREEHEMRZ — HATERK, MEREABILE “R
7T B 2 EFR. (BRFHEFD TR PEER K, ks, ERE—H
REERAHE . MEIHTHIEES, UMENEREER.

HL AT WA A KSR A K TR AT LU 2 R E EE R ESRK. 175k,
KERKEMEREMERZ —, EFRFE, KE, mER BEAKMK, F
HRGARETEIRE e, HEARANSE: =, KEtam2RER
fegifrih, EAXNERECEN, HE—wEL, rel, FHXEA~HKE
FE IR BR & LER A S i B AN #%2 .

KW HE

AR BT H P2 R — el BRA . (KR4S A 7= 1) 75 161 DR 2 I il A PR
LT Jiik.

AR IFEFELL T S IR:

D AESILTEMILER R AR, LR, BB

2) BRI EMESRAS BEFLRL;

3) 754 100g K S E AR BEMERE M T 2mL, FMAEEERE
T, BT 25~27CHAMF T IR 30~45 /N,

4) FAEESLRL P IS, SEER K S T B

5) BB K ETEE T 4~8CHu#t 15~30 K;

6) TENS TR PG M. FLIEDT . e BUARE, LR,
W4i. EHl. B, HIRESKE TR

ARFLLGH N R, Tk FERHIRE K3 EAE, FIH
B AR E BB K7 E E A TIER K, 18 M B SR e s
HOGE A RIKG, SMARELRL S T HI R B ERETH™m. &
AR\EFITERRE B REZTREE S E. EF+FE . FePEAQK.
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HEREMREARAMK, ALIERNHEETT T RIFAEA.

AR B A PR R R AR IAE

1. FIHFLER SR, BSREET B HEEBA, Al FRRAEF A

2. AHBEFA R BEE R (CnaEpERe- 6 -NER) YL, MAARE R
BB, WTHR N L= & I8 SR BRI 3 1

3. FABHEMRFRABRAR, DERmEN IR ERNE.

4\ FI) H BB A0 T RO B % 433 B B (A Tl e, T 4 T TS 1) B )

5. & e B BERL PR B R RT IR RIAE HE T 15%~17%, HHE R
18%~22%, J\[EEWTE 40%~45%.

6. KRS KT RS I GGG FLAERT . FRoEtE AR . RBRRISE, iR
o ) K T I o o B RN (AR R

B S F P A S FLERR R KT FRRIFLNE, 8 T (2 2 FLRR B 1) BEFLIE B ARk
R, ARPEAE KT G I PEM 0.8%~ 1. 2% FLIEH B 1.6%~2%H it I8 FL
o

h TAENEEE RN, FRALGEPEARBIEREYE, PR
D H, MEH pHAIEN 4.55~4.62 BH{F1EKFE.

HMRAEHFLE, PR 2D P e LUl E B hEERLER, g 50°C,
R¥FF 5~10min, REK/DNEFLRERE, 183K TEEBILR

T RBHEBFEEMAEKME S MKW, 75 R K DR
Mg?"0.001mol-kg"' 1 Ca**0.002mol-kg™ F1 Mn>"0.001mol-kg™.

AR HE R TR ILRIER N 0.8%~1.1%. HAIRZ: [HRBEELk
FIMAKEREY, FETEENEKSEABRK 4, BEAEEIES,
H B MR A A K.

7EEE 100g KB HREBEFLRI PRI 0.5g &AL T IEMETE ok 2 T8
AR T RAF R, FERF SIS A K BIER .

B RGAK Z B I NED . FLIERT . A8 M 3 Ak S T 105~
140°C T @b B HI1S F K BT lE . IEFEAEIRLIEE, oI KE T B

5
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sritt, SHEBEORRLE, FIEBE— P RERE B,

B AR5
S 1

1. KEET 100°CHIEFE I 20 7815, T =EFEFH 1%/ NaHCO;
W PEHL 12 /NE . BRIEFHKESERE LS/ KERLE 1.7 BHENES B
KAFETH,

7E 100kg SZFL PN 0.8~1.2kg FLIEM L 1.6~2kg MG FLAS -

¥ Z FLAE 100°CAE 20 8.

2. FFEHLAENE] 40°CHY, BAESIPINA 2~5kg LR AR BET] (.
18 B FLAT B AR I A P I Fh g SBEBR BRVRE & R T, T 42 CRE%E. & 2.3~
3.5h, MEH, pH N 4.55~4.62 FHZ (E K.

3. BREEFLUIE R NEERLEL, hi#E) 50°C, {REF 5~10min, {RfFH
HEH FLIE, AREHA R /NEFLRAT B L — 2 HEHFE, BRIKEE
H B FLRL.

4. TH 100kg KEEHEINPEMEFEH TR 2 A KEIAKET
25~27C4AMF FHEFR 30~45 /NEY .

5. BUR R EEIFOEEFLRIINN 0.5 kg NaCl, PSS EHTIERE, 53
KETEE. BEBEITFHXETENET 4°CH# 20 XK.

6~ M 200 kg /KA 2.1 kg FTEREH, RGEIALVIFIHTEE. NiEY)
M, SRIEMMHAZE 105~140°C, Hidk, FrTEsAPmEemibs, FREINA
oy LA e FoAR LKL, B SS P E2 RAR BE AL T, & A0 BRI (KR AT TR 46
AR, FEEE. BE, REBMTHES.

LR 2

1. F&SEREH) 1 0 VTR A K T s 2 5.

2. BEIAEE] 40°CLEL, AN 1%MFLE R 3% ML E KB,
7L 42°CEEFRAE TP Rl 3 I, 1B EIRE SRR

3. KR EEFLRI BN EEFLE, K in#hE] 50°C ARt S FLEEFL I EL
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EHEER . 515 B0 /N EEFL B — B RS B R S BEFLRL .

4. 15 K5 &k ¥ i Mg?'0.00lmolkg! « Ca?"0.002mol kg «
Mn**0.001mol kg™ .

AT LA IS Mg /T LU MgSO, BY MgCl,; A AR Inff Ca® A LLZ CaCl,
8%, CaCO;; ] LAZRINET Mn® 8] LU MnSO,.

WG T4 100Kg KO EABA TEMBEMA TR 2L HEFINET
26 CHEFRFEEE TR 36 /NBT S

5. B RBEIFERFLRIIDAN 0.5 kg NaCl, FFEHISEHITESE, 193
KEFEE. BEEGFHRNSTERIIET 4CH# 20 K.

6. M 200 kg 7KFI 2.1 kg MR, REBEIANLDIBINTEE. Y,
WIEIMAZE 140°C, Hidk, FFFEAYMSEERLE, FIRIRIMAYH LA
HAhE R Cn g ih), Bk MY B 2 AR B AL B, A5 AL BR T B R AT IR 45
MAFEER, FEAs. BE, BHRTEES.

SEiER) 3

B ARLLT LB 2 T RBTIRE K SRR, RJ5H Mg®0.001
mol'kg™. Ca*0.002 mol'kg'. Mn*'0.001mol'kg HIELBIMA Mg*. Ca**fi
Mn*, i 2% BEMBEBEA TR BEFLNE 26 CHIRFER IR 36 /N,
I K U S FL R IO N 0.5%NaCl, 5 EHATER, BEINETE.
B SR R E T EEUCE T 4°C Rl 20 Ko

W R R EER YR, BX 50kg KETEXAN 16kg Wi, 3kg BAMK,
10kg BEAET kY, 1.6kg FriEEesl, 0.8kg BEERE 4N, 3kg &k, lkg EEHELL
K 10kg H1% MITTRELE T, IAE 110°CEEEML .. Rk k2 iR
i R b B, A L FLAL B FLAL T B RLHEAT IR 4R, TE IR 4R 25 s NN 0.3kg
FIFFRER, REIEERE. UnibAs B KUK A V3 9 N B i B R B T .
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1. ATHSETLERNELEWNFT %, FTAFEaiE BLEEEE
HER BB EFE G EFATHHAMEGHH, ABREFERE
;-0 E G ET e A F A F e

2. BRAIZR 16953, AT EHMEE 64

a HBE, FTERHEEEFEARAEANTHE ORI FITEHS,

b BEEIEANY, FFEBEELIEAWRETHAEAANTA, FFE4ERL
AW CIE LA TR @ A)E AT GIBEAAR, FFR TR 8@ 2k T34
Fo B B8 AHBE E NAE, TRBEADBERAZTLERT
HE EANDRE T HEATHANLRESREZE,; Fo

c ARFEARIK, AR ARG PR RS Best, Hb AT AR AR AR
Fa BT IR AU B 18 1 2k ) A LA 4 69 A Bh AR .

3. BANRR 2 89k, HF AT EBYE 69 A 508 I =A@ #r
49z,

4, BF|ZR 3 675k, B P AR B4 649 R 3h B 38 5 w9 A & i
4. | /

5. BAZR 497k, AP ATRABEGAIBE 5T =
EHA w5 g o,

6. MAERK 59 F %, L VARG ASNERNITEANT £
FTiR B 7 64 &) A b 4 .

7. BRAVER 6 6497 %k, T 7 KL QLI P ik 2 M ILAA M & & #)
du 5 S W Lab-.

8. MAIZK 6 97k, ¥R LHrEhEa R ELETE Y
2000 .09 F 4 iR B A 21V 17%89-F 35 R 4F4E.

9. MA|ZEK 8ty Hik, HFAEEHENEaH BELSUA 1
0 RAKRCAR B AR AT 4G40 00 o7 KA R Lt e & & o1 4.

10. RAIZRK 1 8975%, Ry AmitamEadsttshn: £X,. =
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K. ma., wE. R, HF. KB, LE. BHE. KEH. #4
F.mEAF PABE. FE. A RE ZE£. KERLRSY.

11. AR 1 95 %, PrdF kit Oisadrd X iE s ) —F
W& GG TN R GRS, AT A SRR ESFE
B b LA B G H .

12. BAIBRK 1195k, Vs Zasit s %9,
BEEROBE. JLEEG. NEES. WRES. THES. TEEE
G . JPiE4%& G . ovovitella. IPEBEERE. FEQREE. i
4.

13. RAER 1 975, LYY EaAMHEIERXEEG
NEEE,

14. A B K 13 695k, A EGHHLERZILFERSY,

15. AR 13 97k, P h-FHit, Pridiadh & a4
A Y 40% — 4 T5%H &G R .

16. BRAVEK 158975 %, AV Zatteszam.
o @A, Fedt g,

17. A &K 16 497 ik, HF AT &G s

a VAT, 4 45% - 4 65%M KEEG;

b AT, £ 20% - 49 30%% ) £ & A

c VAT, 49 10% - 25 15%84s x4 Fo

d ATWBit, £ 1% - 29 5%8 4 4.

18. MA|ZR 16 4975 %, - F Pk i) & & HHAHE 48888 —45
Fa L-F PR ER.

19. RAIZK 1 6977k, L FAAERFHIEBEHE 90°C - 45 150°C
#n /R 71 A4 %9 500 psig — £9 1500 psig.

20, BMANZR T 7k, HFPATASM NG ZEIRR. HA.
MAAREF R . BE16as.

21. MAZR 7 97k, RFATESYRNF AL AT HY:
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. 4. EAF. KE. FEaH. A,

22, BRAVZR 1 6475 %, RVPAME EHRNEASHLEaE—E TN
7K.

23. RAER 6 B9 F ik, TR G EHIEQIEE LMY EE %) 5%
LR EE A,

24, BAVZR 6 7k, FTRF IHLOIEEEMAEAYE G Fl o
bR K L.

25. BN LY, FTREAYOLSEAR KA EG 4
ML E G T Fl .

%iﬂﬂ%*%%ﬁﬁmﬁ%%,%ﬁﬁé%%@%%@mu

27. BAVER 26 9 ELARAEH, SoF FHK O A2 40% -
7 60%E ZLEMILE QR F S, 925 40% - 49 60%EZHA.

28. A Z R 27 69 FLL A LLE4, PR 4Rk QA vAtLS MY
EEit, 29 10% - £ 20%89 B8 B R |

29. MANER 28 69 FLH M LS4, P AR L MILE G R H & @
SVAE 1 8 R PBAR BRI G40 00 7 NI R E5T F o9& & 41 4.

30, ARA|ER 28 49 T4 LS4, T TR EMILE G R H & e
SREEG. B @, Fof4,

31. A ER 28 9 FLE ML, P AR L MILES RHl&La

a VATHWRH, 2945% -2 65%9 KREEH;

b AT, 29 20% - %9 30%549 ) E & A

c VATH#RT, 29 10% - %9 15%89 1~ £ i 4

d VAFHRI, 1% - 49 5%69 47 4.

32. RAVER 0 FTLHANELSY, EFEARNLAFA. A,
EF R, KB, Foig R,

33, MAVER 29 g LA A LAEH, TR EL RS HLE L5 E
wmeY.
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34, AR 33 9 EEAESY, LV FREEESHOSH
. B4, BHEAERN . FRARE.

35. ARF|EK 34 9 FLL R LA, FTiE T4 W) 40443k L4
B KaEa.

36. AR 35 9 FLANL06Y), TR FLH N B AHE CSIREA
I I S P2 S e

37. A ER 25 69 FLA W LAY, PR T4 A LA A-4iL L4 F 3
E

38. MANEK 37 9 ELENLEAY, L Tl 4064 644 40% —
25 60%E ZHEMILBE A R H b, 245 40% - ¢ 60%E Eo9 L.

39. MA|ER 38 9 ELL N ASY, L FPAIRLMILEEORF S E
AE | G ERBATE BRI I e F XEAKR ExT F ey BG4,

40. A BK 38 49 ELA A EEY, LT EMLES FHLE
AXEBEH. B, BN 4,

41, MA|ZRK 38 LA M4, P AT R EMILE G R4 & &

N
B
7

a VAT, #945% - 49 65%H K% 4;

b AT, £ 20% - 29 30%8) ) K& M

c VATHMEH, 29 10% — 29 15%849 )~ x4

d A TF@F, 49 1% - 49 5% 47 4,

42, A ZER 40 9 ELA ALY, HFATEE ettt
. ML, BEEEH. FRARE.

43, ARF|EK 42 69 F LA R LE4, Pk T4 M LAA-40iL L4425
B XELEA.

44, BA K 43 9 FLL N LS, FTA TH RN ASHECLREA
) K AR R BH.

45, MA)ER 25 64 LA W LA, PTiE T 40 A 4L-A-Hifk LA K
x.
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46. BRANER 45 LR LAY, HL P TR LAY .42 40% —
) 60%E T LML E AT HIde, F229 40% - 29 60%E ZHAEKEK.

47. BANZRK 46 4 FLA WS, EF IR LR EGQT I SRE
B 1 8 2MBAN B R ATt 5 XEAAR EsT F &G 4.

48. A EK 46 Y ELA W LE4, L F TR ML E G T H L&
SRKEBEEA. . B, Feif 4,

49, A ZK 46 tHELL RS, H PR EMEARF L

a ATFMHRH, 4 45%- 49 65% KEEE;

b VATF#RIT, 29 20% - 49 30%%9 s £ 8 A

c VAT, 2 10% — 29 15%89 /)N Z g4

d ATFWREI, 4 1% - 4 5% H 4,

50, BAF|EEK 48 ¥ A AEEY, HFATRE EELMYEa L
. Mg, BAEAEHN . FRABRR.

51. BAIZR S0 BN S, IR FHEANEEHETLEKE
SBEEAG.

52. A BR 51 9 ELL R AW, Frid &40 NS HE L IREA
RF . K. AFFR R A H

53. RA|ZR 25 940 M-S, b TR ML EE R H il
TEBREEFE, RELEMLEGRPBETERESTFEG L
54. ARAER 37 9 ELARNEEY, P AR LEMILE G R H SHid
WEREEFE, RELEMALEGRPSETERESFHZREL
“%,

55. MA|ERK 45 4 4004, LT PR ML E G R4 il
WEARREHE, REEMLEGRA R ERES F &AL
4,
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EQECNWB AL ETHAN SRS GHAE

X FIFE K5 A
[0001] X2 200645 A 19 BRI EE HHFiFH 55 11/437,164 89
Hoyuk gk & A wiE,

A PR AR IR,
[0002] AR FARBEZRGUEEMNAEONBEYWERRF . KE A
o, A ELAR S ST AR, RAATREA TR &K Fatnig
49 (shredded) & & R 206 64 77 7%,

AAHZE
[0003] RA A EZF MAFLEMILE GRS B FLREHMIES
JRE T, Hadt, E—ANEEFET, KRAPRET 4S5k,
H A T IKF A 4 WAL E 9 R o6 A L6 B (grain) SRR M (texture)
HAAE M E A R A e R R B LA —E 698 A AR 69 4
HAE G T4 o,
[0004] KiB"E M "FE RSB T IZEHGMBHT., Tty THEZ 4
MIIEE L 6 e R B L. S AR LA R BT e g AL
oG R L ARG LIEIE F) e T B, AT AT L M BT A B
454, v International Organization of Standardization AT & X &9, &"+T
FEAAREY . AR 6T, BRI biEehis, M FIT L RZ BRI
RS IR RE F e MUUT S F @) B, AT ARIECH T
AN A T T B B S AR AR
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W B B Z2/48W

B MY
A5 ey
Matkey
ALY
i )
Fb A 0
R
FhE- 8
FURE IR 49
AN
]
BB R
RIF 49

F ARG
Ty
8
FI W K 4
F B &4

F AR eg

&1

R M T A B 25 A
AV AR
AN GY b 8Y
T ARIR Y K 64

B it #A 84

xR % 3L

B b 8% IRk

K5 oIK 49 e

ESA R Ik eG

AR AR PR IR A

FEHY HEHE 44

) Jo M R AR Y

£ AR A

% it W

& 44 THLI 84

R 43 44

F Ak 04 K4y

Rk ARY G
ARG +o4R 8
RUR Y K Y

F 4y

2. 49

H A.49(Sparkly)

Xy

AR AR Y

% ey
il

S Yigu]

B KK 49
i i 0]
aky)
R
JELE
RF77 64
¥) 254
FE AR 4
IKHE 0
IR 49
¥ 3 44

[0005] Af1E@amikstsE ey Xiz, BALHETRITHREZAS
(substance), H &L3EH| P lF 4. RV AF i@ s, HPid
Wi TVAE R B C RAR YRRt d BT K8y
7. FEGGFA. SRR AR EAF . AP KA (stretchers).
TSR T 6942 ) 348 &) T IR R adu b R AT AE, 8%, AR
Hl b B ki, Aok, ARG ERME, SHBEFTEQIEF L4
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BWHFE LT CHWHTHER G Rl H o AN
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&1
e L ML 4E L M AE
JEJL A B PL & FoibE 04 F B e
AT B ot of
A MY
A 45 Y FEAE 64
M TE N BRRAK 04 L4k 6
T AR Fa HEZ & PR BB E Y
IR 49
o R FLAE K 9 AR
HAAK G T4
UZRES
X AL

[0008] AL BAG—/NF @B THESETLALESMNFiE, ZF %k
— et BEEHETERZVWEERENEHTHEELEGH
#, AT REA LR 3T 769 (aligned) & & 44 69 L2 AL & & 4)
[0009] RE A H —ANF EmRLETHRNESY., L TLHENESH LS
B AR Lt 095G e LB O TR 5] 5,

Bt B LA
[0010] B 1 #4 BPRARNBE AR, ZAGREFTALAGEIHEAKR
EAF 0GB G AT 6 AL E G e

10
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[0011] B 2L RMBANNEFZER, ZEBRE T IREHRLAGH
HEAE M EGR . AL, AN EA R SN EAH S
A AR R LK.

[0012] B 3 #sh BBRARR B 49 EAE , 2 /EARK BT A T 448
Ea R E T E,

[0013] B 4322 B 36N EERRKENSMAE, ZoBE R RS
A#(die insert). #EE(die sleeve)FrAL B4 4K (die cone).

[0014] B 5 #4205 3 494K 9-9 ¢9A5 @ B, ZAEAT & B 74
. BEAIEANY . FoAEEARRHED) Z 80 H R 6IASHAE.

[0015] B 5A #4215 69X KRAZBTE A, 2R & E R TAFHEL
Higs oz e Rg,

KR
[0016] AKX ARBKE Attt B O RUSMAR TEZH—4
STk, BRI, ZERGRESW S FHW A F B A K ST
R TN EMILEZ G R blde. Sk, 2B FTESMOLRE
E R R LA AR st F 0 B G A e ML E QR H f.

(1) 2549185 &0 %)%

[0017] RAX A RO REMECLEEFRERLESTFNEOHHEY
EMILEA R R, wTEe)F EifmibiE, EolmHhEerEF,
ZEMEGRF LA CEZEATIAFHEAGFE T HGEAR
A B . BA M EaRFSARMUTHYH NG FTXEA
AR LT FEOTL%E, FIARLAG RGO FESH—HEIEH 100%3)
Wy ) LB AR Y 4B B4 64 TR M Fe R R e S A AE

(a) %GR eGHH
[0018] T AKRBEEH F ik TR &G 6 EFF R VAL F1E A
TR RO BL MG EMIE O T4, BREFHACLSHFE

11
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G E ARG, {BEEEERH T B RLPFRAITR T, A
FHRECREFHMBEGEEOR. Flie, ZRABREE. BEAEE.
ARG RLBRESYAOILBEGTRER . EOTHEEFIEF, Z
FLBA & & (dairy protein) A LA & & . @idH — 64|, TIEFAL A I
HERE. PRES., PHEE. FEKEEES. FiEH4FE . ovovitella.
97 & B & @ (ovovitellin).  7F & & 3R E G 97 5 E & (vitellin) & IF &
8. sk, TREHRR. o, BER. BZ'E A (organ meat). IR
A PR S At T R B SR ARG AR G TR G R
5, VEALEME QT H &b —FF R % FF 4.

[0019] Fr% /Ee4 2, TR MBREEGRZILERHSER ., AWK
09 AEFRAV M R AEH) LIEAE . T FAE. KA HF Bl R4,
[0020] i£# Ee4 A, E4BOQRAHMATREEH. BAHABHBFF
FH B AR AR G 4T LT R, e RIS A\ A RAH, T1ERA R
F RBRF VAR BE AT 7 AR, B35 649 B H) 6% JE FR %) M 52 56 48] L35
Konjac#] H & KAE(KGM) @ #>. B 1,3 %) F4% (& Takeda-Kirin Foods4 /=
#7Pureglucan™ =X Curdlan). 3+ 5 R Btcss, 458 Aodld . BIEAE RS
BT REFTE R, AARIEARAR T 5D 5 5F o LA
g Z.

[0021] FREHRBIARSE, EFH T2 PR 698018 F ALa5 7
REHAREANFARGHALAF RS, ETHEZALSRFRIIAE
PR EG B IE 6 KA,

() A& a #M#t

[0022] E#THWE®ETEF, FERH E Y —F4F D 69 R AT R
OEEAMOIH. — KT, ERSCEASEOR. HETHER KR
SR EORGETAFNARELR ML, Flde, HE&TFFER
RSP EORGETHL40% - H100%ESF. EH—EkFTET,
BT AR BT e B AR ET HH50% - £9100%EF. £5—

12
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EHF R, HE TR RS T HEG TG ET H4H60% - #4100%
EE. AX—RETEY, AETHAEARSFHEQRNOETAHY
70% - #100%EF. EH—LFEFY, GETHEAR>THES
TR ET H2980% - #9100%EE. EF—FHAFEF., G4 FHEA
R F O REARAGET H490% - #9100%EE.
[0023] AHr &4 FALF 8 7T K B SFra-i& ey tidh. @it dEMR 4|4
T, SEHHEYEFEER. 2R, e, HE. AR, FE,
KA, R, BHHE. KEH. A4F. BwEH(canola). Wa. £,
NE. BRE. BE. KERLRAY.
[0024] E—ANEHFTEF, WhEFRKEFHBIERS. £F—FIT
MEEFTREY, MRKEFTSBIERS. SENFANEZNOLSEAR
R iE N E@mEp. NESALRESY, THTFALAGTE ) E
& # #4 % %) ©.45Gem of the Star Gluten. Vital Wheat Gluten (organic),
B —#F AT 43 & Manildra Milling. 436973 § X 209 454 R 64 A%
T("REFAMHNOERELSBEES. KEAREES. KREHAHE
e, AL T EHIEL, AENIEFH RGOS EARY RS
QiEEREBH, Blde, EREBREES. EHE AN LETZHFTEF,
XKEMFT HL GiRH. @ @ BRTFHER LIRS YT og—FF
K5 AR LA
[0025] 2&IIF HiE 4B A S RBRGSEQMH LTS, £ 2
TEFRLLEW) .

Z 1 ZBQIRELY

F—EAR - Ry
& A
XE FL
K& &
RE ER 3
KE TKAG

13
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XE RE

X E 4

XE &

RE 4

K& P o

KE B &

Xa &

RE T

X & LAt

P A = A

A& PmE

XE Channa (garbonzo)
RE 78 3 #F(canola)
X & RE

xa RS
RE FLAF

KE REH
RE A F

XE LR

RE Iy EFeFL
RE I E I

X & N EFa BR
RE o~ E Fa K AG
XE B A K&
XE NE Fe R
XE A & FoF
RE ORF & ik 4

14
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RE N E A BA
Xz DEF B &
XE W EZATRE
XE NEAHLE
RE PN E I
RE hEAK G
X & NEF PR B
X & 'J» Z#= Channa (garbonzo)
X & s & Faihy F4F(canola)
K E I E IR
X & I Z Fare) B
K& N EFa G
XE I E R E A
X & s E Atk F
X E I EATLE
X & ERFDE
KE ERA5L
X & ERFE
KE F R Ao 7KAG
XE IR R A
X & E R TR
XE R Aok K
X & ERFE
X & ERF B A
K& ERF B K
XE ERFFE
XE E A
15
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K& ERAFfCA
RE ERFe R &
K& ERFHBE
K& %K %= Channa (garbonzo)
RE E K Faid E 4F(canola)
KE ERFRE
XE ERAnrd) B K
X g ERFe L E
RE EFERYE =7
R& kA
RE ERFTLE

[0026] ERINASE G HF—NEHFET, ©FQ R GEEMTE
A, B @A BT R L RAS W —FF R B FF AR LA
BE—NERFTEFY, ZEBAQRMAECEECR. B @ Fotf
$, A THERTET, ZESEQRMHHE O AT YT ITH45% -
2965%M K E&Z A ; ATHR, £20% - 4930%65 0 E @ Ak vAF
Mt #910% — #915%09 0 KR, AT MR, #91% - 495%0 ¢
., EEEGEF—NFRTET, ZERQRAMAT QLB 45,
L - ¥R RBER —45 0L - FBLRBRAG 4054,

(i)_K 2& & #4t

[0027] E#THERFEF, o L@HiFE, EF BT EFTEAKRE
SBEEOG. KREREEO. KRIHALRAY., TIREBRAIR—ZC
S0 b 7 iEIEA K & (whole soybean)KAFiX st K g & & A4, IR K
ST AIFEREE, FERAMSHRE). Aaibka. ARSHRE
B 0o,

[0028] —/& 5, H1EA RKEHBHE, 5B WKk A AEZEKBE
REHBEL. R, EXEZAFETF, SEKBOAIHIBEEY

16
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TAEHMRESBEOQLELSILA, MRANELALESENHNRESH
EOQFHEE—RY THINEE. B, FHEAKRESBEANK
A RS SR E A B R GR L VAE S B F A F G R LB T AR
EHFBEEARESFATS®, ATALRANRESBEQNEFTTH
W) &, %42, Solae, LLC (St. Louis, Mo.), F €3£SUPRO® 500E.
SUPRO® EX 33. SUPRO® 620. SUPRO® 630. #SUPRO® 545. 14|
FM LT ETF, 1£HSUPRO® 620097 X, 4o 32443 FFifik.
[0029] &k, THREZREEABRXKESBEO X RARBEITS
XKenBEa, AREEFGMHRR. —R&EW, WwRAKLRE
FOARBHESNRELBEE, MARAXREZREEZEARBES LY
WHEZTHRENBEE, EARRARBRALINEETNRESTER
B, ATAELPHGEIENKIIREEG ) EH| .36 T 1 g Solae, LLC
(St. Louis, Mo.)#7Promine DSPC. Procon. Alpha 124w Alpha 5800.
[0030] *T/Eikibig Al K & Frtef Ak er sl . —Mckat, H3E4Fd
XEEZGFKEFrotHeF sty Rbdpnt, SE KL Frag—RRF K
Pl KeEs, KL, "FaRbERELS " —RIEXETFHHLERFE
V5.0 24 8.0 AARKLKETFrHARGFREED, Rk K g FrHef
YA E VY 60 24980 AK/EKRETrH e ReeH. K&aF
B HEETRERAOMBFHEI—RTAURLKEZTITY 1% -4
20%, ik 1.5% — 20 20%, BALLL 2% — £ 5%, T HIAEM X
& Frt e, 4w, FIBRIM® 1260 F= FIBRIM® 2000 # % # & Solae,
LLC (St. Louis, Mo.)#) X &.-F =t 4 4444t

(b)iFAn &G AT

[0031] &R BREETH BALANTCEGEATTRME L\
iR BT A E G R, Blde, TEIERBAH . RREHF AL
EAY ., FWERMFIF LFEBHA. BHT. TBHQ. 44 % A. CHE
BEATEY, B, T OFEEFALM IR ) 4o 04 A LB M

17
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R EAE N E. £ FEOREREASY, vAIE IR IR HIE iz
EQFBEMER. WA I AN H T AASEG FAH
0.01% - #910%E &, 42 £90.05% — #5%F &, FHE40.1% - £92%
FEKP AT XA,

(c) &K E

[0032] 4o AATURILARAR FTEEAE, 475 & /R AHHFadEik 04 Wt ho s o 44
BRKETUFBKRKE. KoY B AR ZORAGWA RS KE. —
BmE, BKRETHH1% - 4H80%ETE. ARKSF EEAT, &
FEOARMIGERKETH 1% - 4935%F &, &b, EHKIH
BT, SEQRMFGERKETHEI5% - 4H80%EE. AT
MERAEFTEY, RARERIFEDAOFE LR HIRKS. BN d)F=E
3T HET FAEFHRWIRAKSF L F RO THEEY, ZHE
W B SRR LT ey R AR,

(d) &G FAAHH B |

[0033] Al THI&4LMILEGFR S LBt it aizib & R
A A LB R FINRE BB, RAOWMIHE), A o4 4
T 6 RZ O R FHFRRS . TRTF R RE G R TRYE
#r 24+ (hopper), # T 6925 R RSN IZ - 5 Ko —A2 5] A TS
(pre — conditioner)vA # A%, 42 WA B R b, REREZRASL
A ENTEA, EFEHE IBAT (screw) = A B AIRIE /) F Ao bRk
AT BIERFF i s, &k, THTFHEREZGRMHFARY A
BEENTEN, HF FINKG BT SIE AT B3, AR H3k
FHF B EREEE BAFIEN, BREOLEEAARN LS FEG L4
LML RO R Hl R BB,

(1) Fhidsze it
[0034] A T ALK BA R IR AE T HEREAHARE . RBAHFFHEMN, 4

18
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Yo, ok B HF)F4,6003115F7FE, SEGTEIFHREH LS E
1) €,4&Clextral, Inc. (Tampa, Florida)4 * ) CLEXTRAL Model BC-72
FEM; 43 ¥ Wenger Manufacturing, Inc. (Sabetha, Kansas)4 /= 44
WENGER Model TX-57#-/E#.. WENGER Model TX-168%8-/E#.. #=
WENGER Model TX-52#/EM., #l4e, £ EE £ 5 54,763,569.
4,118,164%23,117,0065 F #4i4£ & A T RE A& L © wAFEMN, ZF
FlB LRG| RIS ERLF.

[0035] IERATHFEAUGG SRAT T VAR F) RARK GG F 6) £ At s, vAAE
B] 75 ) 8 $BAT 69 22 55 AR 4 0K, WA R F @) 69 SEAT 89 e 3 AR A 3R
Ao BREMGG B IRAT RARIEAT 6918 TR T 6912 & 8 E;, R,
CiBE A 4250 ~ 94005/ (rpm). —AZHL, BIRATR EIGAmn,
B FEIR Y . FrBiR S e HibfesRAT oL R A IRAT. AR &
FrHRSHERAESE A TH BHEMZ G M 69 R A A (mixing
lobe)#=ZR A 37 474 SL.(shearlock) TAF .

[0036] Hrhik&E—ROSE MR EEFR, £BTHEEHEESF
FrBiR&GZA, EVMREN TREE R RS WAt 21X 28 A7 4
X, HF—i& ik X P egiRE — AT — Ao R X 6978 5 5 #910°CHa sy
70°C, B—ANEHFEF, HL2ANGNRMFHELHHEEA
WA KR, EEEG R RAM A EE100°C - £5150°CH1IRE, i
B AR th 3R £9100°C — #9150°CH 8 /E TS th AARE

[0037] B AEABRETH % BAE, KLEBE G, i, FENEFE
JE. BeyRSMuARE . B 69K R E A R AR AR
[0038] T #KIEN EHEAE ARALY F & A RE M KA R
EORATFAI, VEAF RIBEART R eG4 8), KT ASHEER. 7T
i it 5 An ik R AR 69 — A S A RSB ORIIAFEMNE . —Hk
B, BT REMEOSLH 1% - H30%EEHK, E—NEHRFETF,
B F 6 R A E5% - H920%E F K., —H, EHRHFKIANE
F—m R R AR FEDNRG RGN EFEN T R TE., CEEE

19
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2|, MAKINKGRFRY, FEHFLRS .

(ii) 1Ei& AL

[0039] ATFUAKEF, K& aRHMFIELRG TS (LEES
TR RN, HRSEAR, EREFENEH TR, AAKFK
D HNFBRAC R —Fks, FURA I BRIE Ao fds ¢ YRR M FHRA4) 69 48
RERE, KECHAHFE., FAHBES AN EANMEURBLEY
TR 5 RAAFE O R IRAY BT B . LA fosbik
J R R, ATURAA B EE . T ENSLE A/ TAF S RS
MAEFEMA PR ZHENAMmE., —B&MmE, L6k E %4500
- #91300%%/4(rpm).

[0040] B H k¥, AEFIAFHEXEZITETH RS SR, &
AFa/RIK)ERRRTUA S G2 FGRGREM. Kikk, EFHAHS
T O E AR RA AR E £920°C - £4960°CHRE, FALWY
30°C - #945°C.,

[0041] #A M, % E4F G /R A TRMBITL0.504F - £910.05-4F0f
Bl e, MFAHEREFR T A, EFRMERFIEY, ¥
A E G MG TURM AT LY3.004F — £55.054F 8 18] 64 Rk, £ T
3 F —faA e B AR AAE TR & R A A/ R AKAEAR e e, AL
& BE. BFINERE QR AT EIE Z AT, Kfa/R KA
97T (FF, KEYFURY, et BE, LTHREALGTRAMAR
B, 2o R E BIKKSGTURY, IRA LA TR T 6L5491% —
#35%(EE) K., mREEZRKSGTRY, MALIALHGTRY
T @A-2935% — #980%(E 2)E9 K. ;

[0042] 2B G TR R FEBFT H 025 g/em® - £0.60
glem®. —# kB, A TR EGRASHARBREELZCEARA
¥hm, BEARBRASMMERS I, B AHALX )T B TG RSY
& 3B EAGG IBATZ ) 4 BN K IR N, AR Hr th sk Ab #0038

20
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=

it

(i) FdFix

[0043] A& ¥-T TR R EH L TR EANTEAA M, Ty,
KA HIRAY ., FEATIR T EHFEMN, T AHLEBITHEMN
RARIL IR IFAT TR, R T EA AT AR T D004
[0044] TR —RIIAF HRSGx BT RERRE. —F&k
W, VAR Z L25FT R/0AF ik R NTURY . —MR kB, S &EE,
I A TR SR AR B4 3 m, T BB .

[0045] FURM 2 X HF A BT b0 Fa B /) VAE H i RAHY) . EFEM
¥, BRENESFAT AR B AT 181E R A &) AR S H U E M FeiB i EARE
BRI RS WHE S F AR, SBAT D AR E k2 BT 360 £ R0
#3T0 F )R J 6 F L ik B, SRAT B 1K ik B ARE £ 49200 rpm ~ #9500
rpm, FARA L300 rpm — 29400 rpm#Iik E, ik EVAE Y #420F £/
B Fe BARG BV 940F 50/ i 6 ik B AR SR A S H R, ik
Hu, FEPGE A 500 - 291500 psighdF/EAE B 0 R H, TRk
A #5600 — £51000 psighg HENE B o E .,

[0046] % iRa-H 2B /EIA, FFEN RS HILREM T HEE
B M., FEIGLIER T i Fa/R 420844 £ £9100°C - £9180°C
WRE R E . ik d, T A RS SRR 6 R A iR A,
BIEME I, T A ERA TN 4 2R IABAK T NZ I F A ded)
ZEFENE RSB . FENAAT QIEH FHRAALAE 248
TEIA G REM T AFRIAEHR D, FEIR G OIETZIEEIRS
BB Z AN K, LR R ERLNIEE B A RS EIT
PrEMAT A 3G A RSB, E—ANFHRFEF, TUAWONRE
R HE 5 R A EM, HFH—RREREFEHN 2R E F £980°C -
29100°CH9iRE, % —RIRIRXR T ELH100°C - 135°CHRE, H = XK
R A E135°C - #H150°CHy iR E, B RBREAREFEME 2)%EE
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150°C - 180°CH#y iR E. TAREEZARLCERERHIREFEN. £
A—FEHFTEY, TUAANRERHFREZFEN, LFFE—RKE
EE25°CHIRE, H _RIBREZEHS0°CHIBRE, HZRREELE
#995°CHyiRE, HWRIRREEHIZ0CHRE, FARBIEEZEY
150°CHyR . ERX—FKFTRET, TAXNANRERHFELHFEMN,
HbF—RIRIZEELH90°CHIRE, H —KIRIEE E4100°CH 8 E,
F = RIRIX L EI05°CHRE, FWRIBAEE4100°CHRE, B4
RIRIZE E9120°CHRE, HxRBIR A E4130°CHRE,
[0047] RAMETIEANF S RIBAIE B3R, BAEE Bl — 9 HD &
BELEMN, ZHT| AR RSYANGFENE T ANEEEE,
UWHARGMALERELINELBHREHATAEARKEXTF
NEGT®., EREXETOHOBBEERIEEL, TREE IR
AWRTE%5%BiL168 5, £%65%4£1/2-3%F 5 E.

[0048] —/N KGR OQIEIEEREE, A3 -5FRE, —&IFid
#10.

[0049] %= E3AE 4P 7, sFBE/EAE FE 107 L3584 B ALK 359t
AR T AL 12, SR AR 17T €386 5 AT &3 920448 49 )5 @3 5
18, (B X GA5T69F 272, 7448889 K £31. EE127TE F AW
REFAM 14FAZLAEIR16, B TR Z LT ET & itfe
HA ) 4R 3t AR IR A 6 B B AT S B R AR R B 10,

[0050] 7 %F, ASNEEEEE1069LLEAE, SETEHRN20E T E
BRERNEEIHS180, THEE 20T EARH20E £ EET5H L%
NP 14m IR LA, it —F BT, HEEI26 ST 18HE
LN RRITHIZ AR E 024, gl wid FAF hdEypE A5 Ry
MINEEAER B 10 HREFF. &k, ZANAE 24T EAREAHY
M, wmEFH. KFEH . BHEIXIRANEG., wo—FRF, HEI12
# )5 B304 187 LIEIREFA 1 7269 B b 4437, Z B %42 —st
AAXT 69 AE82AF82B, Y AL 1240 ZH/EHUAT, X kA A T EAR
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1EARE 1231

[0051] 4o ESFT 7, S4AAEFIEEREEION, HELBEAMI4E
TRERNGEBIHS18A, B I18E X EHEE 1265778 21420,
HAEAE LRI N ES6Em Q) 31 H QLS GHH18FF &
20X ), fiZF @ L, 4EFANES6T R IESIE LIEA M 148977 &
#27. B, H—ANABARS AL I8HXTMES0. AR ELIEAM 1469 & 3T
64. FoiRELARIN16694E T M 563 F) #4548 R b 2 244838 69 S 3R IR
40, 4o LR EAEE12. BEIBEAY 14548 LA4EIK 162 18] 2 L84
R0 AL A AT AT AR 64, Bk, RE—R3H1E40
BN 84 E 124, ABHABA0LE A AN E kR E AT AR
3

[0052] & A& ES5A, Z B R 7 ¥ Ei8 T AFHE4009 7S EIR AR K
B. BR¥i, AFHE408IAEELEAND 147X F 170585 224
%id,

[0053] A#FBEf2dNE, SFEEBRZFEIOTREMR S FEIES, &
AR RAY, ZRAEDIERRGEILIENY 14698 R @29 H Y
52, MAMT34, BHANRNIEEF 36, 2R FHEBZ"A"FTAFA.
WA IRAMTHAGEELIBEAY 4T X AT 44, FHANEF—i#F
YR IRFNABA2IN T 84, RSB RESMIAVAT F XL F—RshiE
42, MEAEE245Rd, ZF NENBEEELEI0Z LB FH
AR LT F- 09 %8 A 4

[0054] 4t 2489 R EAHER T, EREASWFHEZITIRZ AR
BEEA E RT S 4RO 4. TRAE 924689 %E, 1L
T EMUTIALFT ARE| AN, ¥Rl o246y FER Y Hikd
& 7 R R B3 e b Aty ORI, ETFUME_FTEF, B
2489 T ETIRAEZ 108K - Y40 K0T E. |

[0055] TR A Q248 HERTUARBIIEHF EWEE. TiREE O
2009 B E VBB AF R B REOF B Y. Bk, THE 224895
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BREZEHIER -A30FER. EFEHERFTETF, THd w2489
BEIREEAHSER - Hl6E K.

[0056] &% & & v 2477 24 B ¢4, T3R5t 12 2449 A 12 (diameter)vA 3243
AT L MBRE. TRAE 02489 HRURIRFB T R R 2 89
Frdh, Blde, THE 24N ERRTZEAHIEK - H30F K. £
KT REY, THEI2UGHBZRETEAHSER - HI6E XK.
[0057] £ £ E &4 5 F 60/882,662-5 F 3bix & A F ALK BA ¢4 & 4k
BAELRKE, ZEABTHERT) ALELBRLF,

[0058] & & FFEBEE EI EWEFhd. AFnilHFdhesEni
E @ 4% & Wenger Manufacturing, Inc.(Sabetha, Kansas) #= Clextral,
Inc.(Tampa, Florida)& &9 &t47], #AM, L EWRE HY
1000 rpm — #42500 rpm. £ H LT ET, WEEBHREHY
1600 rpm.

[0059] FHE, wwREA—A, BFESEANTHRE, AF2REE
TERE, —MRHL, —ARZEANARBAGERIREAHL100°C - 4
185°C. #8, HrEMETRETFT HAARG AT EUARBEHFE
BEANGEY., BEFRFEBTREVAHSo4r, BBFE V41045
Y. &k, THIFEYAEBIKEE 40 29T70°CTF FIRE K, 448
&4 -F & 25 €.4& Wolverine Proctor & Schwartz (Merrimac, Mass). National
Drying Machinery Co. (Philadelphia, Pa.). Wenger (Sabetha, Kans.).
Clextral (Tampa, Fla.)#2Buehler (Lake Bluff, 111.) #|i&#gAp 2T 1R 28,
[0060] # 7 7k T RSB th M TR fa )i K, — M2,
FHEAMHRA 6% - £913%E FH9Ka, wwRTR, ZFdHHEE
KT KA EKRRBM AT AR5 B . wREGFAHRFBRRR
AT, MACHEKERS, —MBAH16% - 430%EE.

[0061] &7 ¥ IS 695 h Wit — F AR ABGARIT B M 09 R 394 .
A-1E 0 B B 6,35 48 X8 A Hu4r Hosokawa Micron Ltd.(3& B )4 ik 49
Mikro Hammer Mills.
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(e) &ML EEG T H| G 4F4E

[0062] () FANF HY AR KOS LFER LT FGEG T4
HLEME G R F R, ERAKAHLETIF, "AREsTHFog"—KIE
FE T HHHD, B LKFEIERE, EFSHE T REMIL
EEOME Fa b B G T vl F 445k pbARiE, AN, FHED
55%8) LS MILE O RFl ) B BARRN LS FeG., £ —R
HFEF, FHEV60%H OLAELEMILEARF RO BGHLHIER
LaxFFey. BEA—FAEFTRESF, FHEST0%H LA EMIEE T A
TR EATRARREST R, EF—FRFEF, FHEV80%H
BELEMILEORH R RO TFEAHARR LT Fo), LD —FEHRF
FF, FHE V0% LA MILE G R by B G 4 h R st
Fth, TR EG TR FALE T iR ARSI O dn, EH Rk OLIE
T BIARARE %64 B W,

[0063] @it 34|, B1fE2584 6 BALRAD B4 E X LA A K Bt
F BT HENEMEAR PSS EAREHNRIAHENEG L
YO E G R AR A 69 £ 5. B 13 LR R I(a) - I(d) %] &9 A &
AREIFOERQLENLEMILEG RS, AL T, BRELS
A BERXXBEREAERIGFARQA GG RORTWH. AAH%E
BLFgEARRN LT TG, BT, AR T REAYGLEMILES
JRH) S — A B A LR B R Fe— B, AR, B RAUER &) X R
B 00 B L AT 4 — AR B B84 SUBAR R 40 A L

[0064] M EA AR LT F RO L HII, ZEMLEG R H ol T
LEFERERMTESRIAG T RE, ERALXAHLETIF, &
B IR E RIS IR BT R —FF ik, ZRNE
&7 IR T 4 AL E & R F) S AR LR A R A A s L. BT 403&E A W0
Wl A S T E B A LT R R ). ARG FHREA TRZ
AR E R T k. |
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[0065] —fxMm &, AKIANHLEMLEGRF LA E Y 1400 L05-F
METRE., BF —FHFEF, FREMLEG RS EH Y 1500
—- %5 1800 £MI-FH T WiRE. EAX—FHRFEF, SHLEGRE
FeELA 29 1800 ~ #9 2000 SLeG-F3 iR E. AF—REFEF, 4
MIE G F = B 29 2000 - 29 2600 69 F4 ik E. AR/ —%
HFEF, GMAEARSNEERE Y 2200 A9 FHTWIRE. £
F—RAEFTEFY, 2MALETEQRFREFE Y 2300 LH-FHH 5%
B, EXF—RHEFEY, EHLEQRHNSEHFE Y 2400 L69F
BHWRE. ELB—RETRY, EHNREORFLEELAZE Y 2500
AT RE., BB —RESTET, EMALEARHSELEFTE Y
2600 L& -F 34 5 by i& A,

. [0066] “TiBiLr k45 4RI AT EA L MILE G T H50 F AR 6y
FBOUAHERT T ik, BR AL — R T M E QTR e F H
BB KFER 68 500695, R AFAE 60 E 5 b oA 18] 369 5 XA A
Iy VA ENEEMALE A RF S P EG T ST FAE, —KD
T, BRBAWGE S, EEME AR E A NE G %N
sFAZ BB ALIG A, AR M, B KAEKRE SRRV B, A4
QR N R G AT AR R AL B AR .

[0067] f& SEA&FI2F £ T #0254 R HAEE) F ik, KA &ML
EORPRBFERAEVIONESTRBER YR ASFIE, EX—5F
RHTRF, ZEMALETERF IR H10% - H15%EERBH T
HEREAE, EH—FREFTETY, REMLEGRH LA 15% -
B20%EFRBA T HBABIE, EI—RhTER, HEHLE
B H] s B 2920% — 2925% FE B KBRS AE, £ 5 — 5
FET, FHBRABFIEHEV20%EE, ZV2I%FTE, £V22%
FTE, EV23%EE, EV24A%EF, EV25%FE, REV26%EE
KAEH .

[0068] A& BA &) A-iE 6945 ML E & SR 4] il & B A R K L3t 709 &
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B, BAE V140080 FH T WiRE, REHEV10%EE KA
RGP 454E, ERAN, ZEMEG RS SBLH £V 55%%F
FeyERG LT, BHEVI1800FH T WA, REAFEVIS%E
BRAERGFHRRAFIE, EFEHERTEF, BZEMLEGRH
dafL R £V S5% 0 &G Af 4, BA £ 20005060 F 3 Wik,
AR A AKRBR EFITEY 1T%0FHBA AL, EF—FoEH
FEYF, ZEMMBRORREER ZVSS%ATHR GBS, BFE
V2200589 F 35k E, AR A KA R E i E ) 20%0) F 44
R HFAE,

(1) FL R L5%

[0069] ¢ E G M4l ARKAFT AEELEN LW R, T
K48 L83 A A ML E G R H| e RAH, RETREL4L
AmIfastmbiEaRs . AT A THNEAEMNGFE—K
1R LIER L H Y NIRE . FEFKEEMILEG T S, R
HAE, Habhit—F L EBROENHR .

@EFL5FHHRNER

[0070] £/ F @itk o) 4 C LML MILE G R4 BRI ITRZ
B, iZEEMAE G R E SR TTARR S S R R A S R La s
M. —REW, ZEMEEG R s EA R E A S LR,
[0071] AAUX sl Al S AENE R FEVMRE T O RS BOLERA, B
R AR G AT, WAL AL, RIGAIEFIWELLR,
AR, B R REMUIF LR BRE T AW R LB, ERL
¥, HMELESNR LR, BELER,. LM EIEE. EFEH
REA & A& (batter like)RE 69 AELE ML, #RIK S0 RA,
B F AR A PR F R RMDM. ZHRE RS B A £90.25 - #4915
R, RBEHSER, RNBEHIEK,
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[0072] & RAREVAE WV IRR A AT XBESHMLE L, TRARE A, VA
BRI T LA E DB, 128 — 20 EH, ShAE 2R L4
EIARBHRE—FRA AT, SRARE, 2RAEHRANE
KoyAE, ZHlORAKSEG B H491:3.6-1:3.7.
[0073] A T ARKAGE N T AHEFRAGEFTRA W, & AT H 4%
weg, ETFRG. 20, AR, ARSI BALRSY., FTER
RAF A IGRE, —RATSFELERE SRR EALGIRLE B4
SIS % I T, B 6908 JE — AR T #940°C(104°F), ik
F #910°C(50°F), # ARk 29 — 4°C(25°F) — #96°C(43°F), H ik -
2°C(28°F) - #92°C(36°F), FH 1 F iR R A K 1), £ L) 35 KeT ik
B RKEMERN—REREIRE . A48 50 b iR 427 4) S 32 43¢
£ K #44 E 8 9] (lay time).
[0074] ARBELGARR, THEFER THETHAF LKA,
REA &5 &9 75 1) 3% R AR AR L 2940°C (104°F) 68 &4
[0075] A FARNMNEES, AHALRBEANESKE—BRHE VY
50%EE, REFTHHO%NEE - HT5%EE. ERLANH—ANEHk
TR, ENALERBAERNNIETEEAZ Y 2%EE. A0 ALK
HRRE A E—RBAYINE T - H5S%ES., F —KAFTEF,
AR ERBERNAIEBIT ST HL20%EE - 4H95%FF. EARLR
HECEREFTEF, TUESARNZUATEBHEAEAHAHIS%ESE - ¢
30%EBTHANESY., £F—EHRFTEFY, ZRESWMAIEH A4 ET
WNFH10%E S, TR BLIE B #50.
[0076] ¥T £ % — 18°C(.4°F) — £50°C(32°F) ¢ 1B . F = 4 ik &5 X % %
mo—&um+ikﬁroﬁmw,hﬁm%w%ﬁﬁ%wmwmn
BP, FF74, 128 £BF(tempered)# IR F . BEib, WRHINE, Hlde
HELHVAIRE, TRARREBAZALE T £40°C(32°F)89iRE, )
TERRAI, ZRREAL, 244854k, BILEFIFRKTY
10°C(50°F).
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[0077] 2Atsh4h MIEFR T ELLRN LS. Flhe, ZAT Ak f 45F.

F. b B FF(bison)F L RE. AT RAERE, #liox,
. KKK, &k, SIMATRAIFHSW. SEGFBHME
AE FR A M 56 0) QL3557 4 (buffalo). . BJE. E. IR, i)
B . R AR T BR. AR KRR R £, £a6
Fodg, EX—KETEF, ZFHVWATRALRIN. SEMH &R &4
et AEFRGBIME B QLIEHBERKEFEKE, v, thé . $h8 ., 66
gFa, &, SRS, WS, FTAE&., 34, b, Gk, F8 e
. A%, HFa. HE, e, e, . walleye. L& fod B,

ETMERTEF, HHARAEFA. BHARKBEA,

[0078] A ELIEF BB NE G| o B, PRE. SRR A E L ILeGAE
B, HRIEHEME Z IS AR F R A 63 R Bk . B AR4z
Fadn g, WS KB A B ETAEER el B K. . . M2,

B OB IKBRE AR . RAEL AN RN T . . &,

[0079] RiB"H &l 4|u"&E 18 EFHM(LIEERRTHILSH. REHF)
& IR AR 64 9F M5 ) 3R 4, FF & 4% 4o 4 Association of American Feed
Control Officials, Incorporated # A% &) Definitions of Feed Ingredients ™ #%
AAE"B) &) F) T "B LA 0 XA 0 AR

[0080] Ak, 534 LALLM T 3 MY EH KM Ea R
e ) BT A RARB AW TUE A R, BT 640, B
BEHABNREGHURAN B EEZRESYN, EEHNAESMT
Wy BURE T A £945%. 40%- 35%. 30%. 25%. 20%. 15%. 10%.
5% 2%. RO%EE. &k, LHPEHFRSZENH YRR E
LR LSBT, 2 E LR N LE-E F S)H P IR EFT 4 £950%. 55%. 60%-
65%. 70% 75%. 80%. 85%. 90%RKISNEE. &R, ATHAHN
B F IR LA IALN B E ) S 6 IR BT A 5% 10%. 15% 20%.
25%- 30%- 35%. 40%. 45%. 50%. 55%. 60%. 65%. 70%. 75%-
80%. 85%. 90%. 95%. RII%EF. ETUMEEFIET, T4HA
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M —REH £940% - 2960%E B KO LEMEG T H Lf sy
40% - 960% EZ WM KA.

[0081] &=H BARKYAF T EFF MR . Bldo, L A6 Rk K
WH%K%%%MW,QW%%MEE?FK&XQ

(b) FHERARKAKRLR

[0082] A THEIFEM A CALSYERLEMNLES T B ITRZ
)G, BEMIEORE ST 1Eihd 5 R E RFAEKE LR A F4
MasY., —BRRH, SHMILEGRE oh BA X E R ER
BRI R AR,

[0083] &-AFALM AR AKRER FEARNASY, #AN, SELHNESL
M F R R R KRR ER KO EMILE G R B St BT 0504
SRR TESMATERA LR T, BidRE6, ETHRNLEESHTH
FEIRF BRI A 995%. 90%. 85%-. 80%-. 75%. 70%-

65%- 60%. 55%- 50%. 45%. 40%. 35%. 30%  25%. 20%. 15%.
10%. 5%. 2%R0%E&. Hib, EFTHERNEESW T HIRKE LML
W& A ) e 0 IR T A #95%. 10%-. 15%. 20%. 25%. 30%. 35%-
40%. 45%. 50%- 55%. 60%. 65%. 70%  75% . 80% 85%. 90%.
95%. RII%NEE. ETOMERFTEY, THAMLLSY —BILHY
40% — #160%E & #) KA LE MR G R Fl s F2 2940% — £960%F F 49
FERFRAARKE.

(YREEMILE A R F kb Tk &

[0084] — R A LS MF LM EG R R SRR E, By L R/
RIAARM, REPE ELLEGMTOLLMTHRINEET. RIEE
HEFFBERN, CEERANRBERGLET A CELSY T T TN
KRBT E LRGSR E KT, B T4 NS YAEITAHRA]
"B, &AM WA SRR A F/RRAE R EF Ak, Sk,
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B FHANESMARERE AL, EMEGRE S —KE R TIETL
Ex, LEBEANF/RMETHETEM, RELSEZHIZTHEANLESL
VIR E NN ERNRE LB RN E ., GEMNATERENEE
. BRI EZTAB LA L4 T.
[0085] T EFEANBFENZ KA EF 54Fa R LT RHSR
G, Bk, TEENFENZERE EHN 5EF T LE R
DtEL . EHEIRPEN ARG ARKFEANGELET, —REE
M A B O AMA LM T AR B HE, EHEH, LAEFH
AR BRI L (R B A& G R A AR, RENLETE| %
FLE/RE,
[0086] Z & EFITAHRRKE EA . RRFE EH 694004 . A E EF).
AE B EF 8. RRREEHFARLE EFNELY. 4158
PR F R KR A EF 69 L0 ISR R (fksr - B &), e
HEER| B e, BAT pH). #EH. p-#F £ (@EE). B-APO S8
MY NBEEEE). Bt BiE; BmERRAGEE -4E). B4,
FLT/MRAE LT BR(SELT). IBAE RRIBM(LE). ERE(F e -Kke), ¥
ROEL)., stHF (e -FE), Fhaof(Re -aé). RSENY
PEEE) LmEEE - RE, FAHARBRNLR). LR, 4HHE
T AmFERGEE). Rait. R EVRLES(EE -BE), 4
EH A LERER TR®A RN AZE EF €36 FD&C Red No. 3 (3
£1). FD&C Red No. 40 (% & 41). FD&C Yellow No. 5 (374 #%). FD&C
Yellow No. 6 (B %% FCF). FD&C Blue No. 1 (%%). FD&C Blue No.
2 (#E). THTHEERGALE EH €35 Cl Food Red 3 (GK41).
Cl Food Red 7 (ABAS £1). Cl Food Red 9 (3L % 41). Cl Food Yellow 13 (%4
#k% )= Cl Food Blue 5 (5418 V)., R &E &7 7T A L4, ok g8t
AT BT KOG R, FARRIKR., i, RARAZERLEEH T
A EIRLH, % EIR RN A R DT EATF Y. EIR A
R e, 2R AT R BAEE SRR G,
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[0087] A&ty A& EF T VAZFT T X5 EF G MAFHAA, FEMR4| MR
BlEIFEER. FEIKR. R, BRAFAIKR, FTEAGEECRH LR Fa
RETARERA G RQ R AL EHEMILEGRE LW RE
REMEE., —fkH, £ ENGRETH0.001% - 45.0%EF .
BE—ANEHRFTEY, FEFNRETHL0.01% - 4940%ES. £
—REFTREY, HERWKRETHH0.05% - 43.0%EE., £X—5%
HFTEF, HERRETAHL0.1% - 493.0%F %, £ —FkFE
¥, B EFCRETH290.5% - 4920%EE. EF —FhFE+d, £
EFN G IRET H490.75% - £91.0%E &,

[0088] M TRARE G EERTA THEHEASMIURBAVAAER NG L
B, ATREZNETBFTAHALT 5 AMKREHBERNEF, £ H)H
LR EAMAG L E R E EREMIH R, — AT, ATBEYE
FAHBRA G RETH KA RGEMICE GRS 5 E o iR o) 444
EERARBR. Bk, ZEXTAER, A ARLEMTER
il e B RAEA ML R O R B R RBE R GHE ., R R e &
H A M AL 29100°CR L & R ETEfR, ERBAELTSCREZ W BE,
RS0 CREFZNWBE, BE—NFEHRFEF, ARBELNE
EAHER, RARORRERNLERREELAIBR. #HES
RALEHME, HAURHEHLEHETRHEEDR., ARBEHE
ETE GASMT E290.005% - £4930% 545 T4 GLabdh+. 4
MG R EF AR, #EFNEIMRL0.005% — £90.5%F
WA EEESY, EREMRLA0.01% - £90.05% T T4 &00-
W, Bk, CEMEFAHENRHEERREEHTIAE ELEOY
FEHL5% - £930%. EHRELH10% — £925%H LT 4 E.s0b4 .
VEA 5245, & 4804 T vAH0.0087%ARAE L1, 21.68%F EHr. 52.81%
FE4E. F225.43% NFE (FiA B 4 be3g vk & )28 ..

[0089] W1 —Ft R S A MAE X R B & LA AR PRI T &5 T
B FiZk e ad)., SEARBENEE QIR EMILE S K HBA
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BRBERBRSEFBRETHBE AFIRG RGN E &, A
HIER N ET O BBERTEEHH, FRE. BE. F/RBELR
A R, BABHERLEEHTHTRALA, FoHRB XKk,
X T E, %A &R €iECaramel Color No. 602 (7T 4% & Williamson
Company, Louisville, Kentucky)#25440 Caramel Powder D. S. (?T1F §
Sensient Colors, Inc., St. Louis, Missouri).
[0090] LAt £ B bgTE F EAEERREH EHTH FHRBEWEE. &
EHFEBERTTAEN QIEMIsL. £HfAdd &R WFD&C
Yellow #5. A AT HELEY T ORI ETEEINEH L CBEHTE
89290% — £97%. BAREL90.1% - #93% T Eeh £ bW, H /B e
ok &R A, MAIRIELL, T L& GBS T ENLH0% - 4
2%, KL 450.1% - H91%. BAERSEE CH AR A &£ Euid
FEE290% - £95%, #£i£490.5% - #3%.
[0091] & &84T QLIEBEH), ZBER QLB Fil EAE, 4 b
iR, BAREGRMFE, BEHN—RIIRRESTEEWSHS
EAFMBEREMABE RN EMBE., E&LtIRerEY, £
EHE YR EN AT QLIEIR. BRALS W E T BIER FL VAL 44T
K. GENEREOIES R, KEBOZ QR RELBAH.
EAFEMHEEZEZLHAHORT, KL OIES KMH. KB EG Ff
[RBIRBATHFAE A B R F P RASE BT E 48T, AT LM EH4
FTEF, BABAKLEZAHBEFNFOIRLR, SeitE e mo
P at, GETHEESY T IR —RAE CESHTEHLH20%
- #955%. BlTHBERAHLRE. SEARSTG RN, EFE
AR IS ET, A-1E 6 B AR E 6895 2 i MaillardiB TR VA
REPTE B L, S E QL RAE G RAENM L0 LIERE. 1048,
FFE. RAE. W, HEAE. T, EREFE. AT
KGR, LRBEAF R, TRETUEELELS YT FHL25%
- #995%. $RiL2930% - £960%F /T & CLaoF,
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[0092] A TEMEHRFTEFY, FEi0bMotwEE L. AIEL., £
BHEEN. LRE. RARR., EAZRFTEHN—ANERFTEF, &
AR OO HAARF —HALBRERNGIK., EF —&LTHhFE
¥, RABRBASBHRKEEA.

[0093] & E486-HiLT B E AT H A LFHpHESE EX R ALT
B . ZBREAT R T A BRALA] . TR R 6 BRALA) 6 ) BL3E
FARBL ., TERR(BEBR). BABR. FERME. L. ILBR. HiEBEL. &
B, LB, R, ARFRATER. & &MY T B F 6 B4R
JE VT A vA K G LM EF11290.001% — £95%. B ES R T 4
pH - & & A (raising agent), #|keER S —44. BKBR4N. HELE4A. A
AL A= ERALET.

[0094] T i@ 14 ] AATIR LB ARAR Eso 8 7 ik Ao it f2 05 B 44
S RHPNERLP A ELLEGY. BRI, RS T ARIKE X S8 K
BN FHEEFARFH XK, THERSZ L RHSAFRE G
S, 2RI ERIER T EEX R E EASWMARL, BREDY
10% ~ #925%F &, EFHERKERTHFEWFMEREK, AF
e T R B MAE A R

(d)iRAndE ik 64 R

[0095] E4R K 4640+ 1Eik b L& &FF A4, JAM. REALH . RE
C AR VAIRT T E ) RoA SRR M BIE I RAR B . I RAR B
IERE, N B TR LA BRI A RIRE T E 4 78
. |

[0096] F 48 A LE-E-H T 61229 1% — £930%F & 449 8 B B vA TR F Kok
— RV, ZIRW R AR, SEHMIE I AIEE RS . B
RIS . REMBBFEFRIE . ERCHE_FEF, THAHLS
M LeH10% - 4920% E N R. EF—FAFEF, THAM
My R R OGRE Ty R, AEFRAB M ) L 3E Bl de g it . 42T, B .
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WAL, A, AEA. KB, & B Rid., Hdpd. ALms-.

YR IRE IERR G EE T 2T 4 2910% - 20%.

[0097] E4R A LAE-4L 7T LI EALH] . FLEALH) T B oL Fh4h i) F 64
% RiaAefig BB (B4, o-3 A5 BR) 8 BAL, ALK T Bk E48 )
WP HEAEE ., REAHTHRARGRA RN . SEHRE
FH) 48, BRFRT, WIFLBE BRI L ., RIS BB, ik
BREZE BRBS . 148 % & & (anoxomer). N-ZELE FREABL. FARME
ol MERARKFTE, FEARFTR., TAEXFTEHPABA). &R T2+
¥ &E(BHA). TALZA T RBHY). wvibbl, &/, -0 % £,
B-#A¥ % . B-caraotene. B-FT4M-#A¥ R, REER. FHH.

ILEE, BRETRRT-58. GKRHK. HEBRALL. THERERY. o
FERBAY p-F BB 3,4-—H AR T NN-ZRK5 K 8 (DPPD).
A=A AEBE. AR AR IR BLES . 2,6-—-3-T 2 KEr.
AT 85, RIER. BIEBE. FIIA. FIRIF MM, L
HEL Lt 6-TRA,2-ZR-2,24-Z F A Sk, BE TR LB,
LAREFB. Tk LEB(EDTA). &AM, THEB . FILEA.
KEBR(Bl4e, ILFFE. 2L, ARTFRAILGH. RERTFILE
AH(EGC). AR TEBEAILZHMH(EGCG). % B & ILHE-3- IR -FBLES).
FE(Pl%e, ARE. OBE. AEEEL). ZWBEW=, B4, B
BFl. daemfero). FITER. A F. F L. XRATE. LSRR,
FAEER. H A, LA, BEAE. o-BFHERBE. 24 K.
BARCEE., TR B N-BEATo8R. 2ARE. £k, KBRRR
M. JLBRR A 3h. TPEERS. ATARBRUPAENS; Ra-PAERM. tEE. &
At E . ERB. AFE. S-TREMK. AR TFHTE. B —H
wh BE AR BRE F A ER; RHE L B-AREE. X T A4 AB(NDGA).
BETERFE. EBR. ATRBRATAES. Rk, BASBLAZMR. FEBR.

FEBLEE . MBR. phytylubichromel. H#RBIRY. EAFEAES. %5t
BR. MRRER ., R-QRFEE. Kk FRRY ., K588, LEXLRRY.
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ZAREr. KREE. ITFBR. JRIABR. AFHB+ABS. TAHR. BE
B. BEED. AFEOE, o B - A-LFE). A F =B,
o-v B-v y-F2 A-EFH ZHE). BREE. AEER. 26-—-RTHA4-BFH
A B (AP, Ionox 100). 2,4-(=-3,5-—-RTA-4-HFHFR)H=FR
(BF » Tonox 330). 2,4,5-=# K R A KA. JZ8R. T A K (TBHQ).
MR—ABER. Z4£KRAFLR. &k, B, KB, %4 5 KB4
Ed. A E QL0 JEMEFH, EAREE. RTMehal-.

[0098] £ E 20 A 40-E-4h F ILEAF] 69 IR B T 4 £50.0001% — £920% &
T EF—FATEY, EETHENESHFTIREANNGRETHY
0.001% - 295%EE. AX—F#AFTEF, EELHNELSW T REINA
) RET 4 £50.01% - 1% EF,

[0099] £ % —%#HFEY, TLLENEAMLET L E v —FiAvkilk
). PREIRRRFN T AR K, RFARF T AHAEN, PR AR T
1 XA AT RN RIGIF LR F R I R, Blde, hiEEaE, LA
EAR, RBOSIMEGT, Fih. BBHEE. 5. ARA TRESY
ARk B Rk, FRFRReRE, PR T ASHY A w. FFH42
IRy i i S Raquaresin, FHHd . RAR TR, KK MR (natural
smoke extract). BEFihiR4 . RAEERRY . HTHEARNTOIEEE
FH. RFEHRFEGE5A4. EUANESWET QAW AR . T1EH
A 3G R A 4 e ) 35 I (RALAA). S RBLE(Plde, BAB L), H
RERHE . BFBRE., HaRE. S-HFad. KBAHIWEE. fok
FREEME G .

[00100] E4 ALAEH T ik ELIE S F R A A H. A& ehiARA iz
FHRNEF. SR, FARRY . FFAh. RRER. RAME
WY BERRY. THE. Fir. o4 BE. LRSS H
AT A AR A A L B MBS 69 KA K, RS AR T @iEiE R
A KFFHRXEDSH. AELNERFIEF, AR THRE
TRE) . HeG. RKRekey. A KERA EA e AErRE M 24 G,
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FER. B BE, FE. BF. ZEKk. BE. HEAE. R
S ARk, MEF. B E(cranberry). LR, HEH. FEM. FER,
BER. FEH. AT, kM. R, FFE(mixed berry). BF. .
HF. RE. RE. EEREN. THRNAOYILTEIEHARF . A
IE AT A AR A M E ) QL FERAN . BERBLE. HERRE. &
gk, MEHBR S oS- . BEE IR, BRI, Terig
By, FaigdeiR B4y, FLA W AW TR EFF AR Fo B R T,
I i ReR T Fo B8 i it o7 18 1R B SRR A AR, AR AL K.
HAF) . EALH) . BRALA) . BB A A stk A 4 &

[00101] AHE EHFEF, LK LEAWIL T @3 HF KA,
BlhoiG B A L L, W, AXERKRALE., hoTite Btz
(Eucheuma)i k. AR (FT3180K. S AR, MER. RR2IK. H%
EIRAKREL). RIL. RTFRTHgEH. FTEALE TS,
[00102] ARX—E#HFEF, ETLHHNELSYLT AL BREH ki
. YR REAA . o3BHER. REH, cEnps Eaiey
AFA. C. #E, X b ZABALA, Foth £ EBFD. THRMeGF7 Y
R KBl LdE4a. 4. 45. 44, KAdrehE, S e-3lSRR éLis
—+ =N HBR(DHA). EPA(= T2 A B ) A ALA(o- R BR), TR
g FE LA T FES. FH A mER. 8. #
.0 EABHY. £ AERE. D3RE, YR, £F. RF. F 5.
RE&EFH LA,

(1) £

[00103] T ELH AL T REH SFHHKGEFELRL, 555G
FEEM L Lk VAT E Y —Fr BT BIEG R S48,
Ao, BERE(ERAAMRM. BMX BB, SRBBREE). £6
Fl. B4R BT . WEHH) . KekF . Lm0, Z4) 5%
Faid A2 VA RAE R ML E QTR . 3040 B Aok eg 4] B Fa it 2 K 0089
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ZiEREN. BRAKEEORALS Y KESFBE R IAREFHBH
. HBTRKEFHARE, Rk EH. FmshhAFK, FAEH
REILERFGHFR., RIBFmFHMIEr, RekFl. KA. BEEL
PR EOQM . EFH—FHRGTET, ThH LR —RRI AR,
[00104] *TiBiT-F T B WU > & 64 347 T W %) BT AR A 4
RNHEE. AR, BB R—ROGATHRARG IF - BK, TS S
T AR M. AT E AL A H] S BT 515 04 R R T 5 69 B RO
A .

[00105] —EFmx, ¥ EHEN S| BAR. F5ARATHE XK K
BEREBHRE ., Ao ARRERARRE KL, A QI RIS
Hoid M. BokE . I8 E Aozt Z 9 (impingement cooking)Fe &, T WA
AR ETHRNE IR . AR RFEE,

[00106] sksbt. FLBA H b 2% L B, @135 K 5 &egpHE 294.0
= 295245 W ) e R BE . K BE I8 I3 IR e FUBL 3 47k (lactic acid culture)sk
For. LB FATREL, LR, FAERRSA BE A SR ed ik
BRAL AT BRI,

[00107] T A #EAm T L E FLA N $l L (EEAE T B, TR, &F
B, CEBRKRARZA). TLAR LB —F 4o T (EEL T,
ST, LT, SEBRRARZAN)T A Gl ho e b AR E F 3
Bk, FPBEESGELABDNEBZBA I EFF As50REE, o
RE) BT FTRETHRA TREBSGALA, b AN T iTds
Wiz bl i XE ST, TR RRGE—F e T i LR LiEM,
[00108] &k, AFLLARSLUEELTR,. CHFie. Tk,
A B AR A RIS, 7T G848 8RR AR £ W F ok 4]
R VAR SBOEB A KA 9B, RE, TAETAKS) Syt
BFA R, ASBREGEKBEEPADNRT). 7T 0l K AT AR F
MG RAL B F LA A H] 5, MR MIE., o, AT AEARZIITRZE
FEHEAF R EBOE, RBEF KXV BLEY. B, TERA
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R KA T A ] LA IO R B IEATI A Y
[00109] AT LAVAT HLF RN FFAE A FAEH FiEH AR KR AR
FEAF LRI FH AT, BF, ENEAHEERAE65°C - 77°C
RET, RREZEEREDBRA RN BRAR LA B E AR
W X8 69 B B B AT A M B R R, YAk R FE A4 4
AT THEIR T ELEATERE N AIRE T, vAS EF G
&M,
[00110] % TARIEELAMH) L2 — W RELKF ZEHILEEMH, K
ZEVHISUEENEORLEAMEOASE Y H15%E F 60 84 TLLAR
HRAR . B4R KK HYE & (vegetable protein)4F 4. £ 44
SRRKGEMEAMLS. FE V2R AR KGHME O TR, FA
HABEEVYISHEENEGRELSMEA £V #1400 % 64 37 47 7%
)i
[00111] *T:BiLvA F 77 ik 4] & 3% E %) &% (vegetable product): & & /&
REW, ik KRG ABIH KB EGESWEsL, V4 75%F 5
N EOBEEYRES Y 1I5%EENHRALER: FTEABREGE VY 4
BARAKHZOLE. ZEVH3IRAKABG RSk, REVH2ER
KEGERORPER; AL FEV Y 15%ETHEQRESMEREZ Y
#9 1400 e sk E; 5

P4 3R E 484-(combine); =

FFRIL GG R A G Fe BRI R B FE AW ERFEE RSN T L
B, FHRAFEMEER T, ZHEFEH LA AR ESTH6)
Ca=E
[00112] & LR F k4l &M RER B EFAERRR, BELLS
LIEE R DB R RN . FREMFFE M (vegetarian crumble).
FRR ) H — R AHRANT K Faal it B @ JR 404 H) b W5 B
[00113] *TiE it A F 7 i %] & KR % do(fruit product): & & Fas-
M1, RRRKE W FRB K B2 ZGEEMERKELELE;, LT 4H75%
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EENRAOMEEVEEVHIS%EEH B AR FTRBRAHEY
HARR KM EQHE. EVHIERKRATOFLEL. REVYHE
RRKGFORRER; BEFEVHIS%ETHEGRELYEA E
V2914008 69 B3R JE, MBI R S0 At K 2 B & 404
Y B RRARRBAAT X Rt ARG Fe e MUK RS, ZAKE
o LA AR X 69 & G 4,

[00114] w1 B 5 ik &6 KR H) R 6) EB) AR RS, ZARRAR S
LIERKRE . BER A RKEMH(fruit crumble).

X

[00115] &AM FAXAS, RE"ZHA"IF AW R . ERIA.
AR

[00116] &M FALE, RIEB"HKRIELNKRGRERR S F—F
KRR BREH.

[00117] & A -F AR, ARE"FH BI85 AR E 37 3543 (recover)
HRAM., FPRARAFTEOABZRABLILTEER, KIEALFT 45 B FR
DR

[00118] HA F AL, RiB"HBEF"IBIEENFEOERRS F—
FrIRE YRR RAY.

[00119] B A FAXH, RiE"HFHEH"EHdbes 4. Az L TXF,
BERARESFOBOQL LM TG ) R e — b Fs65 £ F T
7=

[00120] & A FASES, ARIE"FLHEIBAERAITREES] 2 FiR G H 4
BRI B R 4 RAFT 02 ERGHEDEGH R, EiZ L TXF,
RIFEFHR" T QIEE LT %, TR ETREL H O do KB -Fot4F 4,
R ZIE QMY E G | et B A X F 0% G 41 4 6 L5 MM AR,
[00121] A FALHE, KiE"@BAH "KL HLEZG M AR
MRS Ao ks W M S 64 225 b K AP o s 2 o 9 B 8 3R 5
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[00122) & R FAXE, AE"L@HGIH"IE ST IR %) 5 5] 4o ik
MARERE. ABHRERLLGHY RS G A, 2R, foRkE
HEFIR., EMAEH, BHEMNROLRE A, KA. ZER
REZCEH.

[00123] H A FALE, KRB"KESRE"NEKES O 4. FHEG KA
S BT oo F 6 oAV 3K

[00124] & A FALE, RIB"KHER"ZEALFH € R E 69 45 M LA
MEAFR TR B oy F K. EE) 2 F IR T B 84 m)
Z.

[00125] 1B FAES, ARIE"PAREF 49 A (MDM)"451& F =T 7 Iy 49
BAENA R H R Aoty BB A HRIF A, MDM 2 EA £ 7L
AP R ILG R KT LR A 6 3 584 5 40

[00126] &M FALE, RiE"SRKEIGAEMFFIRKLHE, 4
8K ET @ IE A O. C. S. (American Oil Chemists Society)# 3% Ba
2a-38 (1997)M| &, 7 ixiBiT BARG| Al 4 48| R+,

[00127] AXPAEA G RIB"ROREE", Hldo, wREZHLE,
PHoB LA T H R E A AT E G R4S F: AOCS.
(American Oil Chemists Society) ¥ & % % Bc 4-91(1997) . Aa
5-91(1997). 2 Ba 4d-90(1997), &7 ki@ ik 3]| Al &0 AP,
BFIEMNEEAZAHHERNERSE, "EARSETAHSER
SE 625 1%,

[00128] %A FTAXLE, RiE"REORAH"F5EF 2 XARAL A E
B F M RE KRB EAN S LS REGE KRGS . BN,
B AHRZANR Efn L MY E a $) A A K Ext &
WEGHE, PIAEO RIS A G RMRT A Eehf L
EH LEMILALD E G H 5.
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[00129] & A FAXE, RiE"FWRE"NERIEESRHREA
RS B 04 3% A AL B 4 S A Fe SR MUK T BT S R 44 ) o 64 £ 2K
&8 7. IR E M T f A5 &,

[00130] %A FAXE, RKiE"HEIEY"I8 TS5 K 49503 K LA5-9 .
[00131] LA -FAXR, RB"RKEFrHHLEIEOLEE VY T0%ER
HAEMRETFTHeIZENS. KRETFrrdga§as—®iz gk
28, [2ETHAE 100%6944., HAFALE, K&aFrtager
AT EQIER IR, —H&, KETFrHeF4E 0l T H R R
EMRR B TAREF, R K (flake) KB AT vt 3R B B0 F
Pt IR, AR E TGS X e Tt ks B,
[00132] HA FARAILE, KiF"KEREEFG"ZURASRKHYKEEFEY
i, BORSEAY 65% - T4 00%M K EME., XKEREEG &
EaRaTrrafs, BFSHULKESTRITEY 35%ELE4 20%
MREFrHars, RERBEQAIAT IR REHBAR: K
Wor AR, A REBATFrE AR B KB Fot b i, Fo
REFOFRKETHH%E Foteg TIRMBELSE.

[00133] HA-TAXE, RE"KEZH"IRLELS Y T4 1%:b a4 BLAS
KEMA T X, bAL 2 G4BT vAiB i NO. 100 B (£ B A74)
e RALLA AR, . R FIG K LB T RHE R, A, BEE. A
B R ATFH RS MR K B, UAKITE, XEahHkE
EOGENY 49% - 9 65%. Kk RBEFETm, RLLg VT
29 1%894 KA G £ 300 B (EBA47E)MH L,

[00134] HAFAXM, RiF"XESBEG"RALKITE, BOF
BEAZSHI%REEZANREMH. BT TFTHFREREFTRK
E5BEA: AFrERRENIRIREF, EHREHTF T HMNE
R REBRG T, Tt ke fafBits Ferdgass, &2
EFEREEZOEHELESS.

42
Motif Exhibit 1002, Page 830 of 1290



Case No.: IPR2023-00209
U.S. Patent No. 9,943,096

200780027323. 8 %o B P ZE37/48m

[00135] & A F AL, RE"LAAFGERTRHAG] 2 FEGHAR 4
IEIRIEZ G, RTAKAH25-4 4 BARAERT 02 EAMHEYE
SR

[00136] %A FALE, REBEBEH"IF HEEMTRA KRB, #
R mR Aok, HREL REL, ERE PRKRE,

[00137] E A FALHE, RB"ALKTEGEETIETFRETLSEH
FR A Ko (B 3o A R 8B 2h 0%)Z B At ey €8 . B4R, #
A AT KT G E T AR S HEMAFE T 45°C B4 A E A4 3]
18 & Z 5 E MR R

[00138] %4 Al T AXA, RiB"hEZM"48 kg ) £ MR FaHE.
—RETmE, DEGEE AL 14 - %5 120 um.

[00139] €&V F K3EH A M ERL B RLE TR F E. KRG IL
AAR BIZBEEGR: EVAT E38640) P AT 63 RARE S L 939
T BT RIFHITRAR A LMK, RF, RBARNF,
AATIBRA AR FLIZ B ERPLE AL AP FEE T, £FPF
T BARE T BT TR F S K, JF HaERAFA 09 K049
R, BESLAEN B #iE R BT PTR F RS A B M R R
H) G,

5% 2641 |
[00140] S2364) 1-105 A1) 35880 AL B 69 &At 25675 4,

FHH] 1 iR E G RE

[00141] # & 37 b7 8% B vA St 24 Az 8t 4T B F-eT it v A Fid A2 Ml &,
REEMIE QR R CE TRRRG IR, AL 354D
EZHER A RKKEHED, I RBATEL 001 Bar 69/&7, 3
BB AR A 12 -4 24 pEF, IR KSR E
ETFTRERAMOWEME, BARTFM S A H F AL A
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2, E—HH, HRBNIZERBIHRAGT FTES, g7 Ed-F
TR EgRKE, B TR HrhmehaiEey 714 TA-45 &, & Texture
Technologies (& B )#|i& 694077 K . #ATIZ RIS 09 S 9 R M H-Hr AL A
TA &, & Stable Micro Systems Ltd. (3 B )%l 49 B4 25. 50. 2% 100
LM A it &y TXT2. A% R4 LT X F, 3T 403% 4 4] F (puncture
through)# = B7 & 694 5 it o9& K49 7.

KB 2 BRI IEGRZ

[00142] A TR R 4FAEGG 7 i 7T 4o F $UAT. ARAEH sk i B AR &
29 150 LG Z AR Fl . BB EANTRRGBHE P F R Ingy
450 5, 25°C #97K. % 150 mm Hg TA X FIHiZ L, FAFALSY
KRG 2y 60 44F. BREAHADENRA FEANTHEG KM 14G0 &
Kitchen Aid 7428694k, /£ 130 rpm FRA AN SMHFH4F., F)%
Fabh by M, H3| T ORI, EERSFEH]FA, MERF I
29 200 g 69 iRAHM . B BILRASMEBALFA KT 2.5cm 9454 RK
“EHRRSMEH . MREMBREM ;LG HEE, ZESH
VARLHE EE(H)40 %) 200 g), FFHZMATR A 100, XA EAESL P KA R
A P, B sE RAEIKT 15%3RF T 20%, AR L 4 59X5 . Bhe{d
A 15% —20%, ARIEMEFAREH—2 200 g, 1£K-F 2.5 cm #94F 4
KK LLMNBRAYHE, BHTIHE.

F) 3 M E A ey L

[00143] VATFH B F 5T A TH & RLAGH G esEMiidh &4 4
go. FFA T g 2T LRREASE: 1000 T % (kg)Supro 620 (K & 4
B, 440kg N E @A 236 kg (N EIEH . 34kg KEFreHA 4. 8kg
BEBR =45, A= 2kg L- ¥ MLAB., REASYWUABRTROAKEZEGR
. RIENTRMEEFS Z ok, TiR4hik R 480 kg /K—AL ML Am
B FINTUAF B, UHBRARNRKEFZOTRESY. REWITKT
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25 kg/arAT e BREA ARG K EE G TR WA £ WIEATH H
FE, FEREOLSANEEIESR, EQRRSMIES — Rz
E#25°C, AF ZR#50°C, EF =R 95°C, £ K% 130°C,
Fofe 5 A X 49 150°C, FrEMTEF—RE V4400 psig LELEF A
X £9 1500 psig #9/& 7. 22d 5 ek AR 69— K 2 N4 2 3% 60
kg RIENFFEHEE P .

[00144] H ERE B EEEFEN, AU THFIXAE: AAPR
SMNTFEAE O HENEEE E TG B RESWAAR T EREE
FEEZ P FERRNESTFOEG 4.

[00145] H @R K EXFTFaIEG UL OF LI h ERE T, A
AMNTHRBRKVIRTIREY 0% EFTHEKE, —2TFH8, 5w
R BRAFER FIZLKFE R . REFERTE 25 MR, REBEMNFIX

B R 5] FERIV F.

A IV
¥ INEE R KR
%

K (mm) | £(mm) ¥ (mm) | % (mm)
1 11 10 16 11
2 10 6 16 13
3 8 8 22 11
4 11 8 19 11
5 14 9 17 11
6 10 ] 20 13
7 14 4 15 10
8 8 6 21 12
9 10 8 19 12
10 11 8 12 12
11 13 8 15 10
12 19 9 17 9
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13 12 9 11 10
14 14 6.5 14 10
15 10 7 14 10
16 10 7 17 12
17 10 6 15 13
18 12 8 14 14
19 10 7 19 12
20 9 6 18 10
21 10 8 14 12
22 9 5 19 12
23 10 7 12 11
24 11 9 16 10
25 9 8 16 9
T34 | 11.0 7.4 F34E | 16.3 11.2
EAEE |23 1.4 FFRAE 2.8 1.3
®mARAE | 19.0 10.0 = KA4E | 22.0 14.0
=& | 8.0 4.0 = ME | 11.0 9.0

KB 4 - 94 HYF G oL =
[00146] &) 4-94 & F#P) 3 69 F H., TEHAE V L TG 3-94
89 AT

&V
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woB B 417481

% 3.4 B Wk A KA % & (g/cc)

Y5 # A % (®
3 30.2 2150 80 0.27
4 24.2 2366 80 0.24
5 -129.4 2341 60 0.30
6 26.0 2142 70 0.29
7 27.1 2291 70 0.28
8 32.7 2442 70 0.23
9 17.4 2668 70 0.27
10 26.1 2511 90 0.26
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% b ] R e W& E K4 % & (g/cc)
%5 # A% ®
11 21.1 2260 80 0.28
12 223 2421 80 0.24
13 21.9 2490 75 0.28
14 224 2438 104 0.28
15 7.8 59 81 0.30
16 7.3 .- 675 83 0.28
17 9.3 553 100 0.24
18 7.3 226 90 0.23
19 3.5 412 72 0.24
20 0.0 055 100 0.23
21 2.6 511 75 0.25
22 2.7 168 100 0.25
23 2.0 207 102 0.25
24 7.7 247 62 0.29
25 1.2 51 73 0.28
26 0.2 164 63 0.27
27 6.6 966 68 0.28
28 4.9 164 50 031
29 5.0 812 58 0.28
30 9.6 108 60 031
31 58 864 70 0.27
32 6.5 473 58 0.25
33 0.7 8§79 65 0.28
34 54 688 70 0.29
35 0.3 038 74 0.26
36 93 074 73 0.28
37 1.5 037 70 0.39
38 25 462 77 0.40
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32 3645 BA A LR LY % E (g/cc)
%% # A % @
39 01 051 66 0.28
40 7.9 384 54 031
a1 8.1 064 58 0.28
5 92 158 60 027
e 0.0 834 58 028
44 6.8 202 58 0.28
45 2.8 363 57 0.26
46 3.9 361 57 028
47 6.9 203 103 0.25
48 6.3 205 73 0.28
49 9.0 786 53 0.29
50 2.6 206 63 0.25
51 0.5 125 &3 0.31
52 5.5 290 55 0.29
53 82 274 55 0.26
54 s 205 42 033
55 1.3 185 55 0.31
56 1.8 969 40 0.30
57 9.1 028 55 031
58 7.2 598 63 0.37
59 83 869 60 031
60 5.7 044 50 0.29
61 7.6 216 52 0.28
) 5.0 001 53 0.28
63 8.1 096 45 027
64 9.0 796 53 0.27
65 0.0 924 51 027
66 37 295 51 0.28
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W B ZE44/480

o X BAGH WA KA % B (g/ce)
%5 # k% ®
67 7.4 259 50 0.29
68 9.2 204 43 0.28
69 5.3 059 38 0.31
70 6.1 284 70 0.32
71 3.6 085 70 0.30
72 5.6 279 44 0.28
73 3.7 170 44 0.32
74 1.2 128 49 0.29
75 2.4 068 50 0.29
76 0.1 939 40 0.30
77 8.7 592 50 0.30
78 9.6 812 68 0.28
79 5.2 848 64 0.28
80 3.6 973 70 0.30
81 3.7 078 66 0.36
82 5.6 940 44 0.31
83 8.5 339 33 0.29
84 0.2 366 50 0.24
85 8.1 425 40 0.29
86 9.6 122 59 0.27
87 7.5 193 56 0.16
88 1.1 186 56 0.28
89 2.4 061 56 0.27
90 1.3 143 50 0.27
91 4.4 108 54 0.26
92 9.9 101 53 0.30
93 23 551 55 0.25
94 4.3 164 57 0.28
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5z #.451 BB Wik g KA % B (g/ce)
BT # B % ®
% 1 w9 ik 2.6 045 53 0.27
a1 6.5 164 60 0.28
% 3 vwaodndk 0.2 291 70 0.30
A 6.6 156 63 0.28

KB 95 BOREEMYEF

[00147] #£9 10°C (50°F)4Y9 3625 % A RKifhn ZIRA RS, AR
A 1160 T 5. ARK (29 7% - 29 12%) K 2.5 & a8 (AFi7H FXP
MO339, 1§ & Solae, LLC, St. Louis, MO) AL £ K g & & 408 M4k /K4~
HELER G5B, MEAXEROUEEMALRESHEREG. RET T4
#e. DEREOHFRE. W 5216 LEKEAHE VL 50%HPARE F
FESG W e BIRA 25, EAURE T HIE R 4T 29 2°C (36°F) — £ 4°C
B°F)ERE ., RENSHWAEZRAH M EEAS &, FEHAS
Tu4574% £ Hollymatic B, AXPEFHEA S AT, T K H
KA K, REAK,

[00148] & B K364 3 693_A4E, REIZXLA: A 3175 akK&EEaXE
SEBEE. RETHerth. DA HARSE 1500 &3F-TFIRKE K
F(#9 28 - 35%) Y K EEZQ MBS, FHEHN LS E M
B, EAFTEZANFSBMBARRSENHIRA, RELK. HEFM
BT A SENFET, OFEEATRRTILT Elk Grove Village, 111.49
HITEC Food Equipment, Inc.. 4%-F Des Moines, Towa #] Townsend
Engineering Co.. 4%-F Canton, Mass.#] Robert Reiser & Co., Inc.. Fo4=%
-F Buffalo Grove, 111.%9 Handtmann, Inc..

k34 97
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[00149] H52£5 12°C (54°F)&4 2127 & B kKm 2 & —RASRE, BLiknt
AaN 1000 LT ARERE(Z T% - 29 12%) 8 R & Gasd, A
ERSFQEEGMBORES BT HESE. REWH 43 LEBEERK
m EKGE R B RGO LESY. EY 2°CB6°F)TF, Fihe 4500 L4 K&
A2y S0%EIVARE T 8984 R, RE R 100 L RALsF 30 £ =5
BRERANVARIR/ BRI T 01 BB A T IR LB R, Bk
AR, e S00 F AR AE A 100 A4 ARk RS, EF =
RABEBF, 1E Supro® 620 49 600 AEIKE &G 4 1000 £K T KA,
HBMERZ —REFE., RENSYHAZKFR A ETARNS ., F
F 20N #4474 £ Hollymatic (Hollymatic Corp., Park Forest IL)A&7 AL
B, BEHPREEFHAS SRS NG, REAK,

g4 98

[00150] #¥£9 10°C (50°F)#4 3000 &, B oKk ZRA KRS, TR

A7 1500 & & Supro® 620 #l &9k 2 EaF k4, HERSBEHHH

PRI, FBILEm S BT R, HF 5000 LA KEAHE VY 50%

B AR B B ARG 1) e B R 35 . AR B 69 28 B 4L T #9 2°C (36°F)
—#4°C B°F)WRE. BREASUWHEZRBRARUETARNH L. ¥

T W Fl 4645 £ Hollymatic RS, EH PR THAH AL S

RHEER R B, REL %K.

FE 5] 99
[00151] &5 364) 98 694R1E, RREIXLA: KE&HBH ke Ed
A OERKENEEES. KAH. L@ HEH.

FE 4] 100
[00152] & B L3614 98 693RtE, FRIZAN: KREFBYKEEE
LM ESKESBEEO KK,
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4] 101
[00153] & B 5:345) 908 ¢h4RtE, TRXAA: KeF ek aEd
WEN O KENBEGFIE 0.

L) 102
[00154] & 8 £364) 98 8941k, RRX4 A K& F WA RKEEY
EMOERKESBEG. NEHFEH,

F364] 103
[00155] & B 5£364) 98 #9484k, TRXZ 4 H: K& H e ke ®d
BEMESKESBEOFKETrTif 4,

L4 104
[00156] & & £364) 98 ¥984E, REIXZAA: KEFWHh X aEd
HAMOLKESEERD. KETF TS 4%HR 5205,

F 364 105

[00157] # %5 10°C (50°F)4) 3383 %, £ F K £ iR, FILH R
A 1208 F,F IR ARAK (29 7% — 25 12%) 8947174 SUPROMAX® 5050
MREZRGHEY, HEXEEFQFBEDHEAKSES, FRTime B
YR, A% 3340 A KEHE VY S0%HIAMRE T 9155438 1 5 3383
EREHr B h 4 10%8) 1/2 3~ meh 2 i B RAR, 54 2°C
(36°F) = # 4°C (39°F) F LA MM E B 693 W Fa b ), LR/ ho A 5 &
FlFe Kokl h. FRR LB . RANBR4h. FE4E. 2 B,
MER. AERKR. F4. £E. 4Ok, BRSO LHP B Fi A
., BRENSVWAEZRFRRAELAF . REHRELHN 4 S
H BAE,

[00158] & ARVALS AL AH K GRL LHhFT EMET ALN, 1253E
PR AATUREGHRA T 183 ) i RBUEA B8R & & 15 k. Bt
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FLRZfR . A FT T 69 R A & i £ NPT WA A & R B A e 15
e
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A1
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B2
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CN 101861895 A W F O E Ok B 1/1 75

Lo —Ffor 2R 5 W 3L ) B ) 26 D5 3 LSRR AE T, X EE AR E R H S B AR
1. 5% —6. 0% I E FLEEFAE 95°CHEAT 20min (PAEHLS, T o — ZBEFLER BOR B II3E J K
T0. 1000 w mol /m. (RIFLER BT R % A HCREIE, )46 R 5L

2. ARRASCR S 1 IR 0 250 R 9 LR B 46 FEREAEE T S B
AT RS, I TR B

3. MRIEACRIZESR 1 8 2 Pk 5958 24 A i 0 L il s 1 1 9% 59, LR b AE T, SFLE
KSR A GFLEE SR R AR 15% 90 %, L DRI 10% -85 % 14 43, 5K
19 =2% Wk, BUAR N 0. 5% —2% IFLIER o

4. MRYRBURIELSR 3 Frid (9T 284 A 1 & L Al b PR ) % D3k, JLRRAEAE T8 G FLEE sk
P LA A IR B A SONE I ) 4 AR L T B T R SR AR A
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— MR A B S LB B E TR

AR T
[0001] AU B Bt I AN, AR ED R — Mol R4 A e 2 LAl 1R A 5 5

RAE=R

[0002]  BlE AATTAEWE K I B2 i, 0l i H R IR AN Rl 2 AT R 3K, 25 oh Re AR
RS Z AR R . REEE L MR EA i A . BT KEEARE IR AL
metE, LS S sl o B AR FLAE - 25 A LR, ORI S TR .

[0003] KREHEHEEA NEITLTFHS K EIEIR, U AR BEG a2 R (2 218
& R EmaE R CEPEIRIERZAR ) Hh, HB B IR ¥ BT, 7R 2 R 2 11
ik FEE 2 R A AR AR RT s AW A B 2 & 96 D ARAE AL, [3] 1A
A SO, A T ME— 2R LTS S K “5e A S B DR AR & A N T A4
W, HBA s dr S EIAE T, 405 | A B REAE « /O 0L AE7 g A e LT R 25 o PSR, A
e S £, Rl i3 2500 M8 0 I LB DL JHERE R PR 93 55 il SCHT 05 7
W INE R 22—, IR SO, A It B B, e R N SR B, B —
W) R K] — 4/AT 2 A SR IR AT MEA R G I R AA SR R B 6 8 2 L AR S 5 | S K B L B
RV A AR B FE IR & 1 S el 2D B A P 405 1) 40 2k S5 B B A S T e o

[0004] AUk HH AT A BRI FH 1 AR 400 B0 45 FL R LR v o 0L SRV Ao o B B B R L LT
PR R P ) e PRI 4 0F R, Fr R IR I I A WL £ I T i AN HH BAE 25 4 5 32 g A1
AU AT AR PR A FLIR W T o 72 LR il B SL IR BT 1, Ay s PR M) P s % g A 1 i B S K T T
TE R FLIR B AT AR AL — D, A IUAE A AT R IR 1) T P 5 7 vt e d e A I 226 A ) o
Blo ML TR G I AR FE L A T SRR W AT B R AU M A L — M R ). S
— B AR B E I, 2 25 R S FLAT SR AN R R, TS IR R R . o - SEEFLIRRE
FLIR BT 40 e b vzt 7040 M 40 22 HE B AL S A IR 7 AL X S, X LBk B AT A N AR 11
R A, 520 PR S LAUKoA LB 42 ek A £k 3 st B LB I oy LB A (acetoin, 3— 2
e —2— T WA ), Frt— H 3- FRdk 2 T ENIE R IR A 2,3- T . a- SEEFLRR IR
(a—acetolactatedecarboxylase, ALDC) {4k a— L BEFL IR it F B I R 2 i S AR IEFT 48,
(e, L L BT MG . 7N LT 5 R 25 J2 o, A @ — ZLBESLIR
FRYAEA I 2 B2 N2 T 38 B XL S BRI I8 S S S IR #8810 2 %o IXFE a — SBEFLIR I R BR
M T X L0525 B ZE g B 0 B8R o DRl ey 4 S 4 O TR 52 L P XL 1 2 B, gl 47 o)
P FLRR AT AR ER A . o — SBRFLIRBURBEREMEL o — ZERFLIR B3R A A LAR TR
AR, AR TG R SR AR, AT 2R R L T

[0005] PR & @y LK SAEr e AR 0y (Byky ) o ek, 22 31 IR B A 19 il 1 75 v P L
PR AT ) DR A £t SR sh W) B R SR RO 45 &, S i 1 8 A BURTE AL R T 3. 1R S 1)
P G HE IR S IR HI IR AR T — 1, 3ok T S GIRRURAN AL, R — AR i, R T
FLINR B A FH 5 A7 ot WA SEIN R0 o PR 52 W00 AN 25 JIE ] e AU » 55 R A= WA H B S 5 22 4
AFJLERA, 2 — ML s 2 & E FLR AR it .

3
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fooo6] DAL i ALDC (R SLIR B A2 7 — A K AT 3 48 52 R IR 5L 00 S AR 9% 7 i By
IRUF BN FHAEL . AR A B ATy ALDC 35 PRI LR B 0 S FLBEAT A, A2 — P g IR 6
PAWR AT 5 241 BB B2 IR 5L o

ZHEAR

[0007] 4 T SERIRAEARMI AL , A K B AL T —FloBn 2L R 8 o FL R £ . A
FHNATD 1o A e DRI AT 282 8 ALDC 3 P R LR 1 P — BUTR G R IR il 2% DRI I 3 S 5L R
P il e T DAY B e B 5 L PP IR H SR R T R

[0008] A W J7 i 42 4= Tl A% A B A 485 v ALDC ¥ ) A LIS T8 1R AT A I8, & 8% & FL AR R
Uf, Zy R Feg e . HARIERE R ST EARER T 05 EAE 1. 5% —6 % 1 & FLIE T
95°C A 20min [HUEIL)S, B o ZWEFLIRIGEZEE 1S ) KT 0. 1000 v mol/mL ¥ L& 5
HEAT R, A L], il 26 R EE 5L s B A B LA T AL BE, 0 a8 S % o

[0009] Ak HH IS HRAIE— Pl ik fig FH T A K BH ) B = ALDC (19 FLIR pa1 LI BT 11 77 V2%,
R, &R NP : (1) AL Go I 5 S R AR R % £ b b oy 25 3Rk A9 FLIR 19 5
(2) X4y B RAF LR B LE B L ALDC 3% 07, 1645 ALDC 3% 77K T 0. 1000 1 mol/mL )51 BRI
H T AR R

[oo10]  Z&HRuib 3 (1) T Lk & & FLITR A FL, R FH LR B SRS 0 e 1 FLIR v VR by R T
TR A B S > S 0 BN ES 0 L £ A N, LB R I8 L 4R o 38 Y 0 AR B Rk
e G IS, SRR AE T, AR R U, By R TH R E .

BALEAN

00111 Ak BHHR AL B ¢ iy ALDC 75 PR I FLIR B 4B 8 KB, FH T O FLEE ok e, B
i A S LR IR R IR D R, A A8 B R I S FLAR R4, 5 T P Rz .

[oo12]  HAKIMF , AFELL N ILAJ7IH -

[0013] 1. FENREE

[0014] AR BHAE SORYS T B2 B8 2 i « DU VT 95 25 bl D e Ge L il i B RAR R T
s LIRSV TR 5 4V YRS 55, A SR AR S TRON RS ME S I I G s i, AT, 2 R
PO S AT 43 5 o

[0015] 2. IR/ E 5% E

00161  Ff3Hral. = VU )1 VL I3 S5 kb IR e A% G FL i A R AR R £ R PTYG 853540
T 37T CHEFR 24 /PG o B ZIEFRUIRATAE PTYG BilE AR b, SR J5AE 37°CH5 9% 3 K, FREL
B Y&, 2 Ak, P A DN 4 BERRAE, Q0T SCATIR ) 22 G Y, AR AR B AR AL AL |
HE—2B T APT %552 S 16STDNA J7 4130 i 45 JL % ) IR gl e 2 FLIR I -

(00171 470 B RAF I B AR & 11 % W IR FL I B 2 ) B5 95 )5, IR/, T AR AT
1E —18°C, 2R 5 FH - PR 41 g R 1k (1R 56

[0018] 3. ALDC 7 J7 il 52

[0019]  hRUEMIZR L] <4y B EL 800 u M f¥) 3— 23k —2— Tl ( Z484H) 0.20.40.60.80.
100,120,140 1 L, Ju7KFME 4 1000w L, IO 2000 1 5% a — ZE/y (% T 2. 5mol/L f¥J NaOH
) F200 1 L 0. 5% (AR, 2535 B4 1h, 522nm EL Gl OD {8 . HE0 [F] V= b3, DL 248 41
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(R AR AARR, OD {H A GAARER, 2 il bt it 2 .

[0020]  BEARIIVEAL 4 70 B8 B K R AR AT TR BCHI K B RS I 12 % I IR S o b, 1R S
Jo B A2°CE AR TR R IR, Ak 3 AR

[0021]  KREFEHIS 2 BOEL S B 3% B2AP 2] 10mLMRS R P15 9% 348, K28 3 AR5
19 B B A 396 [ e N EE AT 50mLMRS B IR IE I = M h B R

[0022]  FHEGHHIA < B REEE T 4°C,5000r/min B> 20min YLEE R K, A 0. 85% 1)
NaCl ¥ PESe, FF 50 o FTAS B 1A pH6. 0, 0. 03mol /L FFEIE — BElR £h 22 P i VE , 1EUKTS
b R S U (200w) TR AR 2E Tmin, B3 48 K 22 H0 R AR O 1k, B0 BR 25 Al B, A B
1B WA FH B -

[0023] M52 71 R BLAFR 400 w L, Hirp 200 0 L ASH ECHEY) o - ZBEEE —a - H
JE - 2k 2.1 208, FH 200 1 LpH6. 0 [#] 0. 03mo 1 /L ¥ A5 18 — W8 £h 22 rh & 2445 B I B L,
HF 30°C K 20min s IO 4. 6mL S5 (0. 1% LR, 1% o — ZEMY, % 1mol/LNaOH ¥ 7,
G FHRTEC ) » F 15 ~ 20°C F &£ 50min, 7 721 B4y 656 T B 522nm AbIN0E 56 2, Al
W O RE VH SR SR . — DN ERE A E R 7E 30°C, pH6. 2 &5F R, tH o - ZWEFLER IR
BRI, BE 20 Bh P72 1 umol ZABRIAREEE .

[0024] Pl I THE 2 3K

[0025] U = ODX0.00113494 XF X T/H

[0026]  OD : A% 5H7E 522nm AbIIAF A

[0027]  0.00113494 45 PHET B wmol/min (K5 %L

[0028]  F A SRS A5 4K

[0029] T :FF ISR

[0030]  H AR &Rl %

00311 MHTHE . 2o B« VU1 VT 250 S5 SR AR 1) BTG A% G L il i S AR I B i, L PR 4031
13 T4 4705 VA0 S 2 43 B FRAS 1T 106 BEFLIR B » ALDC JE PE KT 0. 1000 1 mol /mL f¥ /5 13. 19%,
ALDC 3G PELE 0. 0065-0. 1000 1 mo1/mL 2 [A][¥) 5 56. 43 % , ALDC 3% £ /)M 0. 0065 1 mo1/mL ]
i 30. 38% .

[0032] 4. KO IR

[0033]  HEHY 9 KEEVE KT 0. 1000 umol/mL.3 FEEGFHE ZE 0. 0065-0. 1000 1 mol/mL 2 [A] .3
RIS /DT 0. 0065 1 mol/mL FLEZ B AL 15 MRBTUT KIS FLIAK . 451 a5E 1.

[0034]  grx90 4 ASLEG = 43 Y RFR, T2 2010 4F 2 H 1 HARGE T B A4 B A DR
PR o I A o, HlhE < A6t v sHPH DXOK TR 2%, A RS BE sk AR W 9T 5o
4k FEPVEEER (Streptococcus thermophilus) , {5 2k CGMCCNo :3622, 2 1 7 [t HiAth
FLIR PR AT S AN SEE0 = 3R E . XN53AM1CM1\AP3.BM5.STqy (ST- H ) 3 Bk WAl ( FLER
rep—PCR 73§ % 1) J 2 5 AR 4140 B (R AH B AR, 5 0 R 2o ik 92 A2 8 3, 2009) 5 AT
DL 2R ORI RE I 405 B A IR 48 FH B LR BT 077 2t » 4 M K 2% il 0 52 2218 5L, 2008) 5
BB-16.P971P11.XPL—1.BP2. P 2 #T P 1 BR WX~ (R &5 %5 FH 501 1 B 07 ik Ao
ST, 3 M K240 - F 98 A2 18 52, 2010) .

[0035] 3K 1 LR AR FLIAE

[0036]
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0621 40 ¥G8 abed ‘2001 HAuX3 o

ALDC/
L BEFLINTE) /h| WREZ /° T| Cfu/mL EE T

umol/mL
grx90 0.1542 | 4.5 64 L7X10° | EFLA, FAR, LIE, LR
XN3 0.1324 | 5.1 63 106X 107 Eafs, 959 G0k, D= FLIE, MR
BB-16 0.1123 | 17 60 5.3X10° | (ARELL, 55 Lk, DL, CURAI
AML 0.1121 | 5.1 54 3.2X10° | (IELL, 5950k, D E L, R
M1 0.1121 | 5.5 57 L9X10° | Efsiy, 59 50, JoFLid, F&a i
BM5 0.1070 | 5.5 60 T.IX10° | (AREAT, 59 50k, D ILIE
A 0.1043 | 14 63 4.5X10° | (A, 55 90k, DILE
AP3 0.1020 | 5.5 51 5.3X10° | ARGLL, iR, oL, L RIE
POTIP11 0.1000 | 4.6 52 LOLX10%| 3L, ol EFLE, 55 50k
ST 0.0934 | 5.5 45 158X 10°| (3.1, 59 IR0k, o
PIEL 2 FF 0.0087 | 13 47 3.1X10° | (s, BesLANIA A, SR, DG
XPL-1 0.0069 | 7.6 35 TIX10T | g, SRRk, D EILE, MR

V SG68T98T0T ND

HH %t

1

M oL/¥

960°'€¥6'6 'ON Jusled 'S'N
60¢00-€20cHdI -'ON @sed
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O

& RY

_‘:’% -
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rolx (=

® [k |in

o |lm |

O T o

=

= r |5

- iﬂE = B

oy T K- =

oo o o Ho

2 g | |G

- [ lb

i = = ;

£ X X -

= [ap)] (@] N

G . .

(&) — — —
=
.
P

é& [ap] § (o]
=
=
=
=
—

BN [ee} —

5 S o3 <

—

E © Lo o

S~ — <t [l <

() o [l < (]

= = <) =) o

— . .

= = o =) =

pray

[ap)

® |7

— =

£ o~ i e

i &= I =

00371 M\ _EZRA] LG H AN ] B3 10 5L R AT A T (A TR &0 LA Vs TR FE R RS Y 7 Tl A AR K
K122 5o BEEIE R T 0. 1000 B mol/mL PR B AR A I 1) R 2 LA €8, AU, RO 11 g7 1 #41
LT BEVEAR T 0. 1000 b mol/mL R BB, R 712 BV /N T+ 0. 0065 1 mol/mL P B PR i PR 1) 1R
FIAAERME, b A A AL B2 [ 70k . B KT 0. 1000 B mol/mL [ TR AR 3G A A R
% & FL I R o
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[0038] 3R S it 91 R 3R T AR S B ) S R H AT I St T X

[0039]  {HJ&, NV FRAR, ARG EEAR N RAET BB AR N TN B Z G Al LR R Rk
ARO[ P AR H elesh et .

[0040]  SZjtafs] 1. e ALDC FLER B 11 9 12 22 %5 52

(00411 53 BEHIFLER K % 3 % HFE P2 N 50mL MRS ¥ 7Rk By 9 — KW T 4°C,
5000t /min 5.0y 20min WA A — 0. 85% ¥ NaCl IR PERS, I 50— Ph6. 0 FT7AE 18 — IR
Eh S PR TR AT R PR U AN M — B0 AR EVE N T E R — 200 v LOFTECHIEY o« - &
P4 EE —a — 3 - ZBEQER L BE +200 1 L BEVR 30°C/K¥E 20 4380 In N B ] — 15-20°C
S50 3 8h, T 522nm ARIIR G AE o X IRAT B R ALDC i T B LR B EAT APT %E5E .
115 BRFLEE T (grx90.XN;3.BB—16.AM1.CM1.BM5. FA4FAP3.POTIP11. ST FHHE 2 T,
XPL—1.BP2.FHJR 1 BR. qy (ST- H )3 Bk ) M APT % WK 2 f1 3. X458 N :grx90. M1
NG PVEEBR I sXN,3. ST AM1. BM5. P971P11.BP2 PRAZERE ;AP3 VHJE 1 BR.qv (ST-H )3 N
L ERLBEER B sBB-16 VU EL 2 AT Ry s - FUAF B s EFF S XPL-1 2 BRZSME FLAT 1R o

[0042] 3% 2 FLERH 7> BRI APTI20ATREP % 52 45

[0043]
" Sy Bikk
L | REEE | grx90 XN;3 AM1 CcM1 BM5 | AP3 | P971P11 | ST BP2 | W) 1 | qy(ST-
N | HpH
1 VP + + + + + + + + + +
2 HIP + - + - - - - - - -
3 ESC - + + - + + + + +
4 PYRA - + + - - + + - -
5 aGAL - + + - + + + + +
6 GUR - - - - - - - - - - -
7 BGAL - + + - + - + + + -
8 PAL - - - - - - - _ - - -
9 LAP + + + + + Nt + +
10 ADH - + + - + - + -
11 RIB - + - + - + + - -
12 ARA - + - - - - - -
13 MAN - + + - + - - + + +
14 SOR - - - - - - - - - - -
15 LAC + + + + + + + + + + +
16 TRE - + + - + - +
17 | INU - - - - - + - - . + +
18 RAE - - - - - + - - - + +
19 ADM - - + - + + + + + + +
20 | GLGY - - - - - + - - - + N
21 HEM - - - - - - - - - - -

ID% 98.5 993 98.8 99.3 99.2 992 99.8 99.2 99.2 98.9 99.9
[0044] 3K 3 FLMR B 7> BIFKIY APTS0HCL %558 45 2R
[0045]
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w5 REEE ki
BB-16 BFF PRE 2 4F XPL-1
1 CTRL - - - -
2 GLY - - - -
3 ERY - - - -
4 DARA - + - -
5 LARA - - +
6 RIB - + + +
7 OXYL - - - +
8 LXYL - - - -
9 ADD - -
10 MDX - - - -
11 GAL + + + +
12 GLU + + + +
13 FRU + + + +
14 MNE + + + +
15 BBE - + + +
16 RHA + + + +
17 DUL - - - -
18 INO - + - +
19 MAN - + + +
20 SOR - + + +
21 MDM + + + +
22 MDO - - - -
23 NAO + +
24 AMY +
25 ARB - +
26 ESC - + + +
27 SAL + + - +
28 CEL + + + +
29 MAL + + + +
30 LAC + + - +
31 MEL + - + +
32 BAC + + + +
33 TRE + + + +
34 INU - - - -
35 MLZ - + + +
36 RAF - - + .
37 ADM - - + +
[0046]
9
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38 GLYD - ; + N
39 XLT : - - -
40 GEN + : ) "
41 TUR - - ; ;
2 LYX - ; T ;
43 TAG - + + +
44 DFUC - ) + 3
45 LFUC - T N 3
46 DARA - - - -
47 LARL - ; + ;
48 ONT : n N :
49 2KG - - : :
50 SKG - ; - -

D% 98.8 99.9 99.9 98.9

[0047]  SEZJEW] 2. VR -G BAK R IS SIS

[0048]  IEHL 9 BREEVE AT 0. 1000 n mol/mL HIFLIE W& 40 & )5 BT K O FLiRE . 45
R -

[0049] 3K 4 JRA WK REE G FLIE

[0050]

ALDC/
s BEFLEFE] /b | BREE /° T| Cfu/mL IEE VR

1 mol/mL
H1 0. 1572 4.5 69 7.1X10° EIA, F AR, TIE, D
H2 0. 1394 4.5 69 5.9X 10° S, 59 2 3LE, TOFE , FURA R
H3 0. 1223 5.7 68 5.3X 10° B, 598K, LEILE, AR
H4 0.13181 | 4.5 64 3.8%10° EIRA, B3, D EILE, AR
H5 0. 1221 5.1 65 2.5%10° B, S, I, R
H6 0. 1470 4.5 69 1.1x10° FRELL, HR AR, D FIE, DB
H7 0.1143 6.5 62 4.8%10° B, 595 &, LG, U
H8 0. 1080 5.5 61 5.6X10° ENEL, 395, TOFLE, AR
H9 0. 1233 4.3 50 9.2x10° BFLA, TG, $95k
HI1O [ 0.1134 4.5 55 3.4X10° T“FL A, 59 IR TG

10
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ALDC/

rR= BEFLITE /h| BREE /° T| Cfu/mL BEHY
1 mol/mL

Hi1l | 0.1087 5.8 57 2.1X10° U, 59 TIERR, /D FLIE

H12 [ 0.1069 5.6 59 3.7Xx10° IR, 59 S BEK, D> B LG

H13 | 0.1106 5.5 56 3.3X 107 U, /D FLIERT H , 59 SRR

Hi4 [ 0.1109 4.0 52 2.3%x10" B, BEFLIAST, 59 B E

H15 | 0.1183 4.1 52 1.25X 107 [  Emiis, BeflibaT, 59 SRR, R O

[0051] ¥ :H1-H8 4> 54 grx90 5 XN.3.BB—16.AM1. CM1.BM5. 94T AP3.P971P11 J&& K
P [ R 3L sHO-H12 23 51 &y XN,3 55 CM1.BM5 . (AT \POTIPL1 V& R IFEII R & 3, ;HI3-H15 4y
JA AML 5 A AP3LPITIPLL VRA KIHIME S ¥ .

[0052] M\ 1 W] LA H A [R) B 5 1) 0 B8 o8 I 1) I8 & LA s IR P AR B 7 A AR K
B 25 5o BEEVE KT 0. 1000 b mol/mL F*) BT PR i IR 1R R o L AE 398, AU, SROUE T 11 J3 7 T #4
PC T B VEAR T 0. 1000 1 mol/mL FRJ BB, 45 73l A2 B /)y T+ 0. 0065 1 mol/mL ) B K < PR 1) 1R
GHAAMERMZE, & WA S NAMECLEZ I 50K . B KT 0. 1000 B mol/mL (1 B ARIE & M R
% S FL I R o

[0053] MK 4 R 1 0] LAFE H TR A BRI 10 198 2 L %) 5 7L TeF 1) 2652 2 e PR O I I R .
FLA P, F FLVR G BRRR R I8 1 IR O LAE 638 UK 1By T L T B e PR R B R IR
o

[0054]1  SZjtEfs] 3R LA IR 5 vk

[0055] &3k ¥ & — 0. 25 % [ NAaHCO, 32 2 14h —JE K PEP R — 1 ¢ 8 iy e i) A ok
(85°CLidT ) BEH— K~ AN 8% I AP R 3% R FUR — 5T (15-20MPa) — K&
(90-95°C, 15 73 58h ) =¥ H1 42°C LA N 3% BEIE KT 0. 1000 1 mol/mL FLERE — 42°C1H
WL 4h 22 pHAE N 4.3 ~ 4.6 — I\ 4°CUKFH L 0 Bl et [ TR S 5L . RIS R 4
PidE, IS0 S R4, v, BU I i e e 5L .

[oos6]  Sijitifs] 4 FLER e YOI HIAE T

(00571 % FScjitafe] 1 il 4% 1F B 3L, K BRFLH AR B IF A HT /K OB L FLALAS e ) SRS
YRR 3—4 fix/iAa, Hil ] BN IR 2 FL YO .

[o058] it 5 KR ST I HIAE 7%k

[0059]  #izSEJife) 2 il 25 4y B L 5L, VIF e N GESFL IR, B B n#y, inFaa] 45-50 C A2 ff H
HEHFLIE, I J120 0. 06 ~ 0. 09kg/cm’ Z A FEAERI K 43 & 824 40-43%, Hl K ST .
[0060]  =jitife] 6 Kk &P o) s i

00611  HZSjtifs) 2.4 %4 1F R, B bl B4 26 CHEF% 36h, 8°C ey 12 Rl K &1 .
AN 1A% EHE RyTa2. 3% Eh 1% BE 6. 7% NIE WM 6. 7% IR0k 2 % FLAk AR e 5, 85°C
AL e AT A

[0062] DL b AU BHER AL i B MR R I I IR 7 %L K 5L 5 T o) S R LR i AR R4

11
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Body taste nprover comprising long-chain highly unsaturated fatty aold andiwy
gater thareof

inventor{s} SUSUMU YAMAGUCH!, NARIHIDE MATSUZAKY, KEIKO BABA;
IKUKAZU TASHIMA; OSAMU MOR! + (YAMAGUCH! SUSUMU
MATSUZAR] NARIHIDE, | BABA KEIKG, ; TASHIMA IKUKAZU |
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Abstract of CNIGIESTAIR (A}

A body laste improver comprises 8 ong-chai highly unsaturated fatty acld andior ester
thevenf and is devived from a specific vegetable off) a vegetable ol composition
containng 3 ong-chaly hghly unsaturated fatly aod andior sster heraeof, oharactarized
by having an alpha-inolenic acid content of 5% o lower, various foads esach containing
any of the hody fasle improvers and vegetable fat compaosition; and a method of
Foproving the body taate of a food, which comprises ncorporaling any of the body taste
mprovers and vegetabde Tl composition into the food; and a methad of brgeoving
thebndy tasie of a food, which comprizses respeciively incorporating 8 long-chain highly
unsatiwated fally aod andfor aster thereol and body tasts reinforcement compoasition
i the fond,
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L &FE A 18 NBUE LR 7R 3 A~k 82 BB n—6 KBE m AN I R A / 8-
TR RE A o B 4G e R B ok o R SR A 3, Horp o — WERRBR 1) 5 B2 A i Be 4l &
YINrY 5% sl T /b s BT IR A iy AN RITE s e RN/ s CHER 1Y) 5 42 10 ~ 100, 000ppm, LAFTIR
KAk B AR R TR I & KRR o

2. AURIELSR 1 BTIR BOAE W 9 IR 414 0 0 R g, LA vl IR 1) & SR AR A IR 415 0 1
20 ~ 86%, IF H / B3 Wi G 1 & s 2R H 50 3 ~ 25% .

3. BURIEE K 1 8 2 Brd ifAE ) i R 415 W (v A ag, A Bds R v AN RN TS o R A A
VIR TR -

4. BURIEESR 3 FTid O AE i IR 4 -& 0 0 i, L e A2 D4R R 19 BB AR o

5. — PR YR B T, AR R IR LR 14 T — AT IR A A v R 4
Wit mAeE.

6. — IS B A ORI v, A 1) IR B T A IR SR 14 T TR 1)
MRS .
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SARKESTIEFIEMEEF / SHE A RYEZ T IR R 7

[0001] 7 Hi i J& BL N HE i /Y 70 % WO - HIE H 2004 4F 11 H 9 H, I %
200480033206. 9 (PCT/JP2004/016557) , fr @l “ & A KBk m AN AR BT BR A1/ B L fS i B
R R )7,

F AR G

[0002] Ak BHUS K — P& A A S 22 Aoy A B i AN TR i U ER RN/ B TR R e A
HEORZH 7y O EE AR (B kokumi ” MR ) ot 57 ( BRIEAF ) s—Phgam & Kok s ANl
g 7 B RN/ g L P Vg R WA o5 B R0 PR 2850 SR 1180 77 9% 5 AL T T 8 WA 5 1R 1)+ Y O e 8 R 48 i
W s MEmEAEY, HE5H B AAIRERE o - WHKRFAEY MG —MEa K%
ANUOAINE TR AN/ sl FCR R 7 OR S R 50 s — AP &1 _EaR sty I H AT B8 B B R i &
w5 o I A 1) VA ) T IR R s N R i R ) BT R A 4 vk TR
HEY o

[0003] KREHEIAR

[0004]  TEAPUMEIR (X —5,8, 11, 14— — Tk PUMiIE ) &8 K8 s A ( 2 A )
eI, 3 HAZAE T3k B 328 B S R BENG T o NG IR 2 D 75 16, I HAE N & BT 1)
S el i1l o & R <y O 11 NS | s S0

[0005] L2 i VIS In g dn 4 A VY S 1 22 FLE KB s AN R IR T IR FH T8l e & 48, 3+ AL
H T AEAE VUG ER 1K) R =% Dhe i 2L & M P D e .

[0006] T JFHI H 2<% H) i Hei 10 (1998) -99048 iR ) & £ B/ fu F6 : L E & i
0.1 ~ 10% WAL= , AR A —Figs ndd 4y CARA 2R F REFLI A 5

[0007]  1EN BIREERIE] T, A H AL R HiE Hei 4(1992)-197134 2 H T H TJE
HI IR 2H -G, Ho BT 1R RGPS SR JEOR N ER L R B . EIRH S EFELLE S T 20 ~
60 % [ ZH B 0 BR AN VLRI IS 7 12 » 49 A6 A6 DU AR 1R

[0008]  CLAFIIHALR HIE Hei 9(1997) 13075 A FF T H AL & KB i AN UL AN I D7 B2
A1 A A= D 9 B 4 H R T R 1 9 TR 5 S L B A PRARC I v i TR R B 1 Dh e . E I R
YEFZRTF ok Hyils o H B 58 H M BEAS R B 4544, Horp /1 40mo 1 %6 1 K5 i A
TG 7 B2 T H W R 1K 2 47 .

[0009]  CATTHIHALF HIE Hei 9(1997) 13076 AT T 55 ik BAT AH [ 4 % 1) i i
HCHAPH R R ThRE .

[0010] O AFFHIHALH HiE Hei 11(1999) 89513 AT T —Fr Bl T- AFLuh P8 i& ik
IR A, Fob n—6 KB S AN AR 07 BR 51 e A= VY 45 B8 Ak FH A — b Hr v = BRI 20 Rl IR
JT 1

[0011]  Jb4bh, AT H AL H) Bl Hei 10 (1998) 70992 F1 T2 I H AL F) H11i Hei
10 (1998) —191886 2 1 Kl T o A4 iy & A i, H HAT R H = me i XA A VYA 1R
AR N AL FE 1 5 B2 LB ) LI e i o i AR 50 22 L S F 2 i it o

[0012] AR, A 5% 58 ) FH KA vy ANV R 0 R DA 403 1R, 48] 4 £ R 42 i g 14

3
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B R (KA, BT 1028 Fak ml Re K il o

[0013]  AFAE—AN 1] G, ] £ & AP s N K B vy ANV RN I 5 BR 1] BE ST Ak FLmR I, X2 H ok
5T HE T BR B A o = AL R SR [P R k. 2R BB ] 2 5 B e ok in) 8

[0014] AR H AL F HiE Sho 63(1988) —44843 A H T Hirp—Fh Jy v, H b & A1
FIE 5 PR A A 7 i A /K By L LR LA W AR . A I H AR SR HE Hei
6 (1994) —172782 A FF T Ky r AL & m AN AR B IR AR . A TR H AR TR Hig
Hei9 (1997) —176679 A FF T ¥ Hr A AT R AR RO A MA IR I IRV & I HEAR . A TR
HASE R H1E Hei 9(1997)-263784 AN H T4 8 — AL H My AL S 2 ANULAT IR D7 B8 14 9 TR Ve
GHFHEA . OAIR HALR HE Hei 11(1999)—12592 AT T ¥ K G I E A& s A
VA R G D P Py A 3 R AR

[0015]  CLATFHIHAR LRI HI1E 2001-78702 2 FF T — P id b ¥ 1 15 5 B IV VR A5 K £
T 75 SR 17T o) 2 1) EL A 0 VR YR WA T | WA T R [ AR P T AR, LR A AR R AT R Y A
I ANEAIR DT BRI 1o AR ERMIR ] 1 AT T A s A A s, AU EE
T 10 % 5k 5 % PRk fa g 2 B n—3 (o —3) i AN IS U7 1 2 RS 1)

[oo16]  AJuide st FH 28 H vt v s Wy R BRAE b FLAK TR, IF LA FH 5 oA 049 an JUL TR Fn g JUL
BRI HEECA LB 13l AR R 48 AL o ZE i 28 BT PRIAR & 16 5 2 FR A AT S8 A0 A B9 Ui AN AT
ALFR o BTIR YRR ot B 5 2 R B £ A8 L RE DR B A SR N T A 2
[0017]  HALF| No. 3220155 AFF T —FRink S 4l A4, Ho& i AL R FL A 2 4 g
o B A% ), JF HHARREAE T35 20— FrLLEETF KT 0. 01 % ) B n—3 JEILPuXUEE
(K12 NIRRT IR . 2R oA 21 A 90) & A A0 B T A ok vh 2 35 43 HE A AR 0 T R R R A
AT AT LIREFE, BT i BE T BT A AL, TNV AE T DU B AE IR AR AL I P AR A
AAEM R R ER A N AT . PR R = AR B R S R A Sy,
e RGP AT EACAL B . SEFR b, 28— St ) oo ok A8 1AL Sk BEAT A AL
PHo WRAR, TR PR 2SR i IE B T ) A B ELA B T A R R A I R
[oo18]  SE[E LA US 3,689,289 A JF T —Flil ik 7E 5 8 4 1 N P AL HE AL J5 B L 20 FE FR A
AR DY Ja R s F s o A2 7= A3 XS R & R 1) 7 1o 125, I FR /A FF I WO 03/051139 /)i
TRTFT — Pl R AERE 2 45 A AL FHR I RN L S SR IR RN AL AR DU A BR SR 2B 7= N 39 A ik
() 7542, FC i e AR T I R R X 8 A D PR SR SR AT P IR 32 A0 PR) 5 WA P T 2 1 AR R
P

[0019]  HAARAE bk 77 v i@ i A —Fi b & i | 2 SE I R F6 A VU s 15 1y K43 = m]
DLP= A2 N RS A ok, VA o< Tk R A KB vy AN T T iy 2 491) = b A FH A A DU 445 PR
oY 5 I R OB HC 2 FH DA I £ i umami ” RIS (O HEIR o

[0020] VAT H AL F H i 2002-95439 28 TF T & A7 KB i ANV 0035 1 12 b 5 1y 4
R, SOVEAATTZE £ FH 35 Bh S 0 [R] B RN KB s AN AR I R AR BHIK) H I A2 N
B TR AN LRI I S0 PR T AR AL BT BUR AL U M A e T o BRI, FLRF fiEAE T 1l I R K 5
oy fa R DTS2 2 % AN £ 8 g =3 S 0 st 2L A R R R R S I R v AN
FG TR H G . BRI, Y0 9% R sk 3 B S A AR B KB i ANV RN g D7 R » s ok AR 1] B R AX
S8 0 sl A L

[0021] [ LRIk 1] HARLH] 3220155
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[0022] [ LRk 2] S€E&H) US 3, 689, 289

[0023] [ LFJ3Cwk 3] EFRAFF WO 03/051139 /MiE-F-
[0024] [ TR CHR 4] AR H AR SR HIE 2002-95439

ZRAE

[0025]  FERr b AT, A7 7R LU BRI () B “IE AR R R JSE I R AR )6 b, 1)
WHTREE B RENESRE A, S A W IR B, R TIE A A 1 (R E AR N T ) o T8
BOANTE Rk, B SR A T sl i A sl 5 R A AR IR 5 A P R O B e it Bk o

[0026] SR, A7 AE A B, BTSN K0 R A A BT IR) 4% e LA SSUE VR 4 7 BT 7 A 1
FrWRo AT LEHLCy, B I BT 0 LA P SR R U7 PR T REXS A REANA o o — 5 T AF
FE—A> DR, TR A2 R A 2 B [ T e b S 075 PR » S FH R 4 o R 5 R 6 P R
T — sOP VR, BT S R AN RES AR

[0027] DRIk Afy SR P AN 55 ] I8 R A 0 2 X R R B 077 PR R i R A7 I R ) o B
[0028]  HHILISK, WA A A ey ANVEL T s I 491 Gn A A DU AR PR RN/ s G R 2 TR SR TR Ik
USSR R AL o SR » 38 A R 24 SR HURS B it S IR R AN IR T PR AT/ B RIR A5 B
TEAT A AL B 0 55 5 A PG R B e AN AT R Bl i A/ s EE T R RELAZ) ik R [
TnFRIT, Fr it (R A R 1 5 0 EL i I e I RRIE RS in- (PCT/JP03/00182) »

[0020] A B ANHEAT THIFFE LA B ve Bk in] 2, O H A 26 8 m] LI i ) 5 A 1B v
ANHLFIR 7 R AN/ S HG I 0 I A R o5 R 7P rh AN N I A R B s AL 0 0 @ — AR/ B
Ry, LAidE— DR I A RS R o AR RIS A, 38t A AT AR o — SERRER AN /
IO YT R % R AR S R 2E 5 0 Hh s DB v AN AT R W R AT/ (G, ] AR U5 B
RAE IR AL E R . BT FRARIRTER T A K.

[0030] PRIk, A B b —Fh &A1 o 32 Bl o3 BB i AN VLRI T R AT/ sl HG i R
T R I SR 2 70 0 T A R 5 R 5 — b 2 A B v AN T AT U PR AT/ R 7R ) T 7 R 2 R
Tl BT IR A BE Ry AR U B AT/ s B oRYR T+ R K E Y - WRER IR 2 A s —Fh
RS AT IR R AN TR T T R AN/ G R ) T R TS R R PR IR PR T 92, R 1 T A R X
LT AN DN R IG SR 2 ) 5 S R e AN LR U B AT/ sREL MR R AT 5 %6 sl s /b
a — VBRI & B M AR A 5 5 — b BAT O I T ORI () B, BT IR R S A
R P R BT IR A AR AL & 4 5 — b SO B I R 1K U7 2%, A A6 1) BT B o R S i
RO R SR AR 2L A4 5 DL i s B B ORI O v, B G ) i i o 2 T
A ey ANYURT T JD R A/ B LA R I R MG 5 20 4

[0031] A B A 1 I i DR TSC R ) i — i SEBRA A I OB 1500, RE— ks in 1
Bt O TSR O A I I R I R I R R R s A G (R . A
Ui BB 0 S ) P At T T R IR B R AT VR

[0032] AUl IS b i) “ IR ORI SR AL 70 7 A AT DUE A B B AN AT i R A/ sl
HARER S o (R LA BRI AR Y )

[0033]  mI R  [a] 35 A7 KB i AN VAU J R AT/ I R P T 5 R 5 R 1) P s o e e R
WA BN o - AEF W/ SR AT A RS R AT BIE— D i, Tl L 17 AATIR
a — S FREZAN / SO il R 2 2 (KRR A0 et i L 6 0 Hh s DI P AN R Uy PR AT/ 8L, ]

5
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DL R OS5 iR i A0 il R 25 ) T B 2 ok

[0034] X T 5 A 5 i 0 () A ke s A A B o, B R R A BRI 1 1) o — ZE My DL AL
BREAUY . BUARASIVAZAN A LA 77 2C PR A BH  AE2 VA0 o — A2 My AR 2 o (2 0k 3l TR
FHE=R AN

[0035] W] DA AAASAIIEH AR A D8 ORI AR 17 3 b nT S35 2k JrURH S 4 il 2k 4 47, £
5 8 - b8 G R MUk AT AR TR Uk AT AR R R 5 B R W Ak L SR RN FLR WPk 5 LA & Il
LR RO R SR A Bk K o A7AE 3 AR ek, BRI 7 4k #h DL R Bk 3k, PLik
Btk o AT DL AT O 7 v Ans g o ORI FLAL, U AT IR Bk 4 0 5 K% e AN A TR
iR / S ERTR A

[0036] B AT LA MATAR ASSTUE A AN 53 CLANIR RS R o - 2 F Wy, —Ppiiidy bol 3k
BWEAH o —EEMENREERNAETM A, B AL, o - TS SETMmR50%
B 2 AR YL P DU PR AR B o - AEE W B LS A S SR o -k
T RAE MR RAR A R AR o — T8y . BAh, Al LLNATAT T3 LAl 380 594 7 My i
Wl 22k B—, v—, 8- AFHM, USEIH T ARHMEAEEN o - EFEHMEFTHE
[T

[0037] XX T 2 WAk 4 12 551) P ) T 7 R 1 i 201 1 5 R V0 B A 25 R I A R e AR, %
a —AEFHY, YLk 50 ~ 15, 000ppm, FEALZE 50 ~ 5, 000ppm, FALZE 100 ~ 2, 000ppm, L %]
TN, UL Fe Xm0 0. 1 ~ 200ppm, L% 0. 5 ~ 100ppm.

[0038]  7EAS U BHAS (1) “ A mn AN LRI DT R 7E n—3 K85 R AN IR DT R (A ol 1, &
Fe—Fh A 20 8058 2 hr R TR 3 R 22 XUCEE IR DT R, FHAE n—6 KAk iy AN R T 17 IR 1)
TEOLT, Bie BA 18 A el 20k R 1R 3 Aol 5E 2 XU IR « 6P A g ol P i B
2024 A JE TR 4-6 XU K BE m A FIR TR « n—6 KA%E = AN VAT g 107 BR 491 1~
Fi& v — WRRER AL AEVUAGETER (AN F1 B VU4GEER (DTA) , RIEAE A VUG IR « n—3 KBERIAN
LRI D R A8 - S b kSR (DHA) R ik Fudf g (EPA) o

[0039] X FH A< BH I KA v AN T RIUTE 7 B8, 491) A A= DU 445 PR AR L 758 1R S I VA PR 7o
ATk AN 53T DL B A A T 3 b nT S B RIR TS P sl R S8 R R R R
KB AN G T IR

[00401 )11, LA JF I H A& ) Hif Hei 10 (1998) —70992 F1 Heil0 (1998) —191886 A FT
TORVE T 40 BE 0 S KR H i = BT A AR DY SR PR 16 B FH I o DAL T LA AT IR £ FH i
BefF BBV IR TR -

[0041] ] LAVE A A F 799 Bk 50 22 f KB oo AN 1 R0 i iy 182 o LA A RISk YEHL & 1 AH
[F) Fofr 248 P A A vy AN VL I T T o

[0042] S P IR A v AN VLRI 7 8 IS 1) 485 ) AR o) 2% v BRI, O L — ol 2 Jo g m]
CLRIVERS i EIRBRIGEE . 25 FE B2 R AS, H e — Pk i 2 oolig . Tk H i m] LAY
BCH T =R H O R H R B T OITIR A BE i AN RN TR U R 2 A IE T L e i
JUT IR, AV A KA A e BH T s B 140 g 0 2 o

[0043] A4 S48 01 57 3 K I S BEORE S W HOS FIZE & IMANEr v — WRRIR . 55— 7 [, FhTs
EOFFI S H L AR A R AR S S AL 3 ~ 22% 1 v - WRRIR . RRAIE, T
BRI BRI S A4 22% 10 v — YERRER, nT LAOR % AR AR e BH A B i AN T R I 0 1R 14 5ok o

6
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[0044]  [RII, AU B Fo— B 75 WA 50 R 591), HG 2 A A U T HE 42 i 4 R i v AN Vs R G 1
FR AN/ SIS, AT AR A7) TH 3% 5 B 3 AT IR L T AL el i L ek R B R B O, R )
VR T T B

[0045] X A< K BH A R 2 B 770 A 3 B KB i AN T g D BR AN L B A A P A PR o AR
1M, AR FE R, W 2 B R AR R A, b ge i T S ey e ss
RIS o A R B PR T 5 WA 5 B 910 2 A R e v A 0 T JUy 1 P G 7R 1) B0 226 O DL B it
10% B 2, FEALIELLE &IT 30 % B H £ .

[0046] Ak BH IR AR R A AT LLA AN & A ARG R AR N i LA H e AR 40 4y, 1 an
FLAGT s AR B My 5 (8 W s BEIG A LA IR DT R 5 5 L e IR DT R 10 H v =« H i R R
— Mo

[0047]  RIEEHKF n-3 KBk S AR B A / BRI ERIEAT SEAL AL, LLFE 7 e A & B 11
PR o X BT S A AL B 1Y) 7 12 2 B, 40 B RS AR 3 o G BRI 7 VAR A PR
AFAEPTEATN S AE B RGP I AL AT AL AR B . BRI BT 3R i #4G8 5 7E 40°C ~ 200°C 3k
AT 0. 1 ~ 240 /P, PLIEAE 80°C ~ 180°CHEAT 0.5 ~ 72 /pif o EARA X n—6 KB = A
FANG DT ER N/ B PR A T A A Ak 2 DA i B G Ay T 5 WA g L 700 PR R B ke, iz g — 2P i i
SR A A A AR A 3 ) B e

(00481 {5141, W] LAIE i NS KB s ANV R TG oy BR AT/ L TR 1) T A R A R, Rk
A EE TR O R B S AT A A B

[0049] A% vy ANV I Uiy 2 L JHG 5 5 L4 O T, R il Il R, R 22 /b B 1) T IR TR gk
T ASEIRAS R B AR £ o 55— 5 T B AFA 45 2D 4 e AR AR R A 25, L DUAF A 38K vy
HTAEYT.

[0050] Ak BHHE— 80 K & A A R o R SR A 0 W IR 2050 o T LUK AT AT AR AT R R
N ELRN A A2 s FiE FH T A 2 BH (A At vl B » A6 K S0 3219 oK g H 25 HOS.

R S TH S TR IR AR Y A S N R A R ) DA Akl ST B AS R B G e TT DA
MR -G FEAE AR ArT 9 A 5 22 o BT A 420 v Mg o

[0051]  Hwk T A% i ANV AR D 152 1 b 2 R0 N AR ATk AN 53 m] DI B8 M i o2
RFED) NG A YD B s AN ARG e A/ BCE &=, 1 2 10 ~ 100, 000ppm,
1 10 ~ 20, 000ppm, SEALIE 10 ~ 5, 000ppm, HALIE 20 ~ 1, 000ppm, LA HE = A1 A JIE 1D
PRIV & RN o Rl A, 248 A U TR i B s A AR D7 BR 9 4 v — P AR TR
Wi g 2H -G W A AR 80 22 5 49 G v G B P v IR AR St v g SOTAE (5 5 BB R IR T
SR TR I, AE A0 0 G 46 400 R R B vy AN VT TR 7 R A0 Gy — IV BRI 1) 5 = i
0.05~ 10%, ik 0.1 ~ 5%,

[0052] A< Ui B 5 L 22 38 A, B 388 kT vl o F DO S v« 4 SR vl RN RE 6 R SR v o A Y
Y — WHRER K& BN 3 ~ 22% . BRI, SRUE T 6k 3 B 7H1 7] LA b FH AR A % B R REL A4 it
g > AN B — P s I KB s AN AL G i e/ B EE

[0053]  JbAh, A S N RIR, Wi SR8 AR S BHRE 22 4% TR P il R A0 il IR ) s U e R
B e AN VARG DT RN / BRICAE , W] LA ST I A5 0 B A .

[0054] PRIk, R AEDAGAE G PN o - WRRIR & &8 5% 858 /b, 40 0. 01 ~ 5%,

7
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LI 0. 05 ~ 3% . BE—2, FOLLEHL, IR -G P MR & B4 20 ~ 86% JF H. / 8k
THIRE &N 3 ~25%.,

[0055]  4n b Jrl, iR AE )i NG 4 &) 3 0 KBy AN VR TR 05 B AR/ B FL S 1) 1
24 10 ~ 100, 000ppm, Pk 10 ~ 20, 000ppm, HALIEL 10 ~ 5, 000ppm, FEALLE 20 ~ 1, 000ppm.
PRt NG S A L B A RE ARG AL ) o

(00561  HH T JAidE EAT vl R TR (ARl Syl e AR EANE o — WRRIR, (H2 & Lk & =1
18, EH L A, ‘AT LI E A IR 4 & o

[0057] AR A A BH A5 21 AR A0 v g 205 400 m] LA T 85 B 5 T v 49 i A RAE T v

BERT LA 0 FAE 420 9 5 26 5 TR Tk 1) 400 1 e 5 W 1 i HL B ) [ ok 1

[0058]  HR )i » AN BH ¥ Ko — i L AT 80 (4 T 2 A 1 4 5 L5 T AR o 1R ) s A O T
FriR Y BG40 . SR 288 BRI, A0 FE A v 58 1o 17 2 1) o #5 Ff i 0 i b
I s LS g D i £ ) din W | o 1] 08 PR e~ R o ] 088 TR 2878 o AS R BH T IR
BT I T S R A R N R BN A T TR AL S i R A S I R DL AR R 1 B
P JEE AR TE o AT LU AL R — 25 18 0 fr M O R ok

[0059]  [AIiH:, Ak BH 0 Ke — i MG in £ W 25 WA 110 7 925 » A8 N o T 2 WA 4 12 51 s BT i A
Y ARG . PT LR ) v 4 FF A N2 Wk o0 R 570 50 A RS s AN TR TR 7 R AN/ B8R
TP DL R B A WA BG i 20 4y, DIAE A5 B AH (Rl AR o BRI, AR R B B9 R — Pk 47 1
TR 7 1%, ARG 3 FF s DA BE R AN VORI I R AN/ Bl e RN R s 4 2y 22 TR i)
o FETFRA N BRSO, PRI ST fe 2 S AT KB AN RN IR [ R A/ ml L S R
FRIGERA I, KRS QR INa B EW S A Sy i EAH R . A48Tk
P NS AREI DR 3 vick [6vivE £V N 1l b 4 vl £33 ) e 1 /105 8

[0060] X it P S i R O R SR SR 420 il AR 20 S W W) e PR Al T8, mT LAAE B R Y LA
0. 1 ~ 100, 000ppm, f3%& 0. 1 ~ 0, 000ppm [ 548 F A% iy AN RN i R Fn /sl HE R 3R A5
AT R A R o 9, o TS B S W K SR RGZ , W DAAE ST BT L 1~ 1, 200ppm,
1 1 ~ 500ppm [ EAF FCHE S AN AR I R A1/ B BER IRAT R B R G o R . X 1
PR A A £, T LA E 20 ~ 2, 500ppm, ik 20 ~ 1, 000ppm F & KA i AN
FONG TR FN / sl H R SRAT B A RIS 5 a8 R

BALEAN

[0061] "I~ [T K 2 J S it ) B 40 b R IR A S B, AN R 12 3 i SR 56 AR BH R A [ 14 FR
tile BRAEA UL, FCSE T AR %7 B DLEEITN % .

[oo62] i it A T 43 #r I JWr vl 2 0 AH OC 5 R (¥ bR #E U7 v 2. 4. 10-1996 (Japan  0il
Chemistry Association) KRifi@ LB M & &. WA T2 8T il SR OC OBk I AR v
FVE 2. 4. 2. 2—-1996 (Japan 0il ChemistryAssociation) R#fE I8 RATE &

[0063] JERET PR -

[0064]  FEEKE MR, P oot B A A2 g G OIN © Br ACumBE ” “ATRBIR 7 IR TE iR R
“IRlBR s, T A AE AR MR “ A A NIRRT E 7 /RS NI R IR E 7, “IRiEA A
TR IR L 1 “Im R A A B R R AL .
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[0065]

PRIR/NAH :n =7

[0066] R ITHR RSP S5 R IIRT 5 & XUTE -
[0067] X7 .55 F8k%5 T X ;
[0068]  “A” 55X HEAHEIMFEE ;
[0069] “O7 5| T8I T X ;
[0070] “O©7” : KKk F LT3R,
[0071] “g E@ jZI
loo72]  sizjifafs] b Fm A B B g AN R 1T 198 -
[0073] & AA K H i =l (AATG) :AA 75 5 40-45%, [ Nakarai Tesk Ltd. Z24Y,
Suntory Ltd
[0074] A=
[0075]  BREEECFFM : v — WRRER 38 20%, | Statfold Co. 47~ ;
[0076] ALV BRERZE &9 :Ajinomoto Oil Mills Co. lne. ZE7=f1” LLC”
[0077]  3EFFH :Ajinomoto 0il Mills Co. Inc. ZE/= /K" CO”
[0078] EITLLAE :Ajinomoto 0il Mills Go. Inc Ar=)"” HOS”
[oo79] [k 1]
[o080]  JIgWTMRA AL (%6 )
[0081]
Cl16 C18:0 C18:1 C18:2 C18:3(n-3)
CcO 3.9 1.9 62.5 19.5 8.8
HOS 4.6 1.9 76. 3 14. 2 0.2
LLC 3.3 1.7 73.5 15.4 2.4
o082] [ 3k 2]
[0083] =T Myl 24 A FLAH AR
[0084] [ ADM Co. A=7=f “HE4: 3% E5-67”
[0085]
a B Y o)
& (ng/g) 707 16 4 3
[0086] < a — AEHMENEEARIG SR R >
[0087] & N AKBE S ANVOR IR ER AN / s ILEE AN o — A2 F Myl &h S Frid Ay lR 4l &4
YRA LT ER Z1 v
[0088] (DLLC
[0089]  (2) 1% AAATG/LLC(AA &5 0.4% )
[0090]  (3)0.5% AATG/LLC (AA %78 0.2% )
[0091]  (4)1 % AATG+0.002 % a — A= 75 My #il & /LLC(AA % & 0.4 %, a- A F M & &

9
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14. 1ppm)

[0092]  (5)1 % AATG+0.01 % a— 4 B My il &t /LLCAA & = 0.4 %, a - EMm & &
70. 7Tppm)

[0093]  (6) 1% AATGH+0.02% a —EF Myl /LLC(AA & 0. 4%, a —EHFM & & 141ppm)
[00904] (7)1 % AATG+0.2 % a— £ FH My i) & /LLC(AA & & 0.4 %, a-EF M & &
1, 410ppm)

[0095]  (8) 1% AATG+2% a — EHMyHM, /LLC (AA & & 0. 4%, a —EHE & & 14, 100ppm)
[0096]  (9)0.5 % AATG+0.02 % a - AT M H & /LLCAA F &= 0.2%, a-"EF M & &
141ppm)

[0097]  HfpAhECHI (156g) S & BRIk (156g) JRA, 7E 120°C N4 30 738, SR )5
5 3g WNWER; (S&B Food Inc. ZEPZ[) “Tokusei SB Curry”) VBE, IF4E 120 CH— K INH
10 3 8h UL A WnWE 3% . 850 500ml 35 MY (Ajinomoto Co. Inc. A7 Consomme, 1. 7%

WD) e B R P2 A0 R N 55 L) 25 W V7

foo9g] [ 3 3]

[0099]
T (T AR 5 R ) D) (2)
T I AAIREZ (ppm) 0 112.5
R - ©
TR NIRRT - ©
IR - [©)
FR A NI R AR AL - ©
IR e - ©
P SERY N PN aE ol - ©
ED LS - ©
[k A AT R - ©

fo100] [ 3% 4]

[0101]1  (2) X (3)—(9) Z[RJK b
[0102]

10
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BElm(BEARR | @ | O | D | O | ©® | O ® | ®
7] )

P Ay o -4 F BIR 0 0 14 71 141 | 1410 | 14100 | 141

JZ (ppm)

AR AA R E | 112, | 563 | 112, | 112, | 112. | 112, | 112.5 | 56.3
(ppm) 5 5 5 5 5

HARIBA - x A O O © © ©
FARASANBENIRE| - x A © © o) o ©

JE

Aok iR E - x A @) @) @) o @)

Aok b AN B 0942 - x A @) o (@) o o

)4

wR 18 %R - x A (e) o © o o

vk A A E AR | - x A © © © o ©

FE

=] vk 3% - x A © © °) o o
kA ANH T O] - x N O o o o o
JE

[0103] R4 LR ER, SEEIW (2) (I AR o - 2EF M) MHE, B —8HEN
Kol (5) = (8) HAFTERT a — A F My MY o T B RS AC , RIS At AT B A5 AH R (1) AATG IR
FEo 12, W3, BARE A LLECHI (2) BN AATG W B K EC Hv (3) 70 BE 7 R IS5 24
RO TECHI (2) B2 o - T8RS ECEIH (9) BosEeBcHul (2) S
P R O, RVE R AT Sl (3) AHIRIY AATG WK .

[0104] < BRI/ 1E A WET IR IG5 40 55 R 28CR >

[0105] % FeSO,. 7H,0 LA 0. 00005 ~ 0. 1% (%2 :0. 1 ~ 200ppm) IR FEI N A 2.5 %
AATG/LLC 1, 3851 43 8o F 453 2 HT L A I 22 0. 8% HhyK rh R IR LK N 0. 1% .
[0106] (1) 2.5% AATG/LC

[0107]  (2)FeS0,. 7H,0 0. 00005% ( £k :0. 1ppm) /2. 5% AATG/LLC

[0108]  (3)FeS0,. 7H,0 0. 00025% (%% :0. 5ppm) /2. 5% AATG/LLC

[0109]  (4)FeS0,. TH,0 0.005% (% :10ppm) /2. 5% AATG/LLC

[0110]  (5)FeS0, 7TH,0 0.05% (L :100ppm) /2. 5% AATG/LLC

[0111]  (6)FeS0,. TH,0 0. 1% ( %k :200ppm) /2. 5% AATG/LLC

[o112] [ 5]

11
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[0113]
Fe v ( BEAR T R (D (2) (3) (4) (5) (6)
I AN IR EE (ppm) 10 10 10 10 10 10
W ERIOHE (ppm) 0 0.1 0.5 10 100 200
BFRIRE - VAN O @) © @)
TS NHEIIRE - O O © O A
R - VAN O © © @)
RS NIRRT - O O O O A
R 5 - VAN O © © @)
BRIE S NI R IR - O O © O A

[0114]

[0115]

[0116]
[0117]
[0118]
[0119]
[0120]
[0121]
[0122]
[0123]

25 PR BN, SEEIh () SFREAHLL, BLEH (2) - (6) HIAS A R FIR I
ORI T LR AR AR S R Ay A B MG 5, B 2 oK T AATG IR EEAHF]. S5 3E B
7N, SECHI (1) % BEAHEE, SEPLIERCHI (2) - (5) IS B RFIRIE, H2 S EHIm (3) .
(4) A1 (5) AHEL, KM T HoR s Tk, B b Hu w22 FC il (6) I3 TR Rk .

DL B3 B 6] 5 (98 1 9% s i1 FeS0,. TH,0 F11 5% AATG/LLC ( JH FAITAN Tonkostu
AT 9 58 RS, Ajinomoto Go. Inc A&7= ), FFPEMFHS  FFWRFIEE .

(1)5% AATG/LLC, 1g/1, 000g 1%
(2) (1) +FeS0,. 7TH,0 0. 001mM/1, 000g [z ( £k :0. 06ppm)
(3) (1) +FeS0,. 7TH,0 0. 01mM/1, 000g [Hi77 ( £k :0. 56ppm)

(4) (1) +FeS0,. 7TH,0 0. 1mM/1, 000g [H¥% ( %%k :5. 6ppm)
(5) (1) +FeS0,. 7TH,0 1. 0mM/1, 000g [fi¥% ( %k :56ppm)
(6) (1) +FeS0,. 7TH,0 5. 0mM/1, 000g [ ( Bk :280ppm)

[ % 6]
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11/14 3T

Bl (BEAvk i B
1)

(1)

(2)

(3)

(4)

(5) (6)

2R AA &R E
(ppm)

20

20

20

20 20

k649 3k % (ppm)

56 280

AR

FEAASNHEGILE

FoRiR A

FvR AN B B AL A

SR Y d

-

RSB B AL

01 O] O O O] O n

O] 6| O| 61 6| ©

>l o >| O | ©

[0124]

J 6 PRILE T, SR (1) S RATLL, B (2) - (6) HIE/ . Ak Ak

5 38 o T I A AR BR AL o3 1 A B 1 vl B AP 5 5 (T AATG W AR IR 45 R R
71, S (1) X BEAH EE, SEOCIEFL R (2) - (5) M A WRARIE, (H2 SRl (3)
(4) A (5) AHEL, ML T HORYR T8k, B b il 52 Fe il vl (6) O A DR AR IE

[0125]
[0126]

< TS R IE A A I A AR N R R R >
1E 3kg B FIRFEYMNGA S W) H mIE 150g B2 E ] (Potato shoe strings)

(Ajinomoto Frozen Foods Co., Inc. ZE7=[) “ L85 B ) , £F 180°C FYE 3 4%,

[0127]

[%& 7]

[0128]
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CON 101897418 B A 12/14
| BRIEAEESE] 0 [01]05] 1 5 |10 20 | 30| 50 [100
(%)
v- LB A | 0 (00,0102 1 | 2 | 4 | 6 |10 20
(%) 2
B RSR A - A o | o o) o o o o) o
HEAANHEY | - A lo|lolo|o|lo|lol| ol x
A
Bok i 2 - A O O (@) © ) (@) © O
Bk NiBEN | - A | O] O | o (o} o o | o x
F2E
wk 18 5% JE - A | O| O | o o o o | o o
ki A AH T | - Alo]lololo ]| oe]| o] o] x
#2E
eik XY 4 - A O O o | ol ol o (¢) o
B oRA A B EE | - A |l ololo|lolol| ol o0 x
#2 &

[0120]  FES v — WRKERAE by KA vy ANV NG U R 170 B 268 5 67 i vb i BT I I 4% 2 el
o ARt EE R, S — A, WP I BN v - RIS & A B R FIRIE

(01301  d ek As FH I 20 e vl v oA A VR VAR 1 22 PR o

[0131] (D LLC

[0132]  (2) 3% FnsE EFFH /LLC (v — WHR & & 0. 6% )

[0133]  (3)30 % Fid EokfFi /LLC (v — TR & & 6% )

[0134]  (4) BRI EFFH (v - WRRER & = 20% )

[0135] @ik M ARPERIARK (2008) HlizK (300g) \Ajinomoto Co. Ine. A2/ “IBKARH]
SEVESK” (10g) FRERNEC I, AR S TR AR P AW LU IR . R 8 &R EoR, 55H
TE Y E )y — MV RRER 1 B ER ol — [R5 AT BL g AR (LB 75k o

[0136] [ 3 8]

[0137]

14

Motif Exhibit 1002, Page 875 of 1290



i AR

ot

Case No.: IPR2023-00209
U.S. Patent No. 9,943,096

CN 101897418 B 13/14
Be )i (B Aok ek B ) (1) (2) (3) (4)
HAE (g) 5 5 5 5
oty y -T2 BRBR 09 R E 0 58 580 1,942

(ppm)
B AR - @) © ] ©
HF ARSNGB ZHFLE - @) © o
HokisE - O (@) ()
ok AN BB AR - O © o
wk il 5% A - o) o o
TR A AH S AR - o o o)
B vk iR - ] o) o
B kA A iH AR - ) © o

[0138] < IGIHERZAL G-I >

[0139] il T LA N HMARA &Y -

[0140] (1)0. 0625% AATG/CO (AA & & 250ppm)

[0141] (2)0. 125% AATG/CO (AA & & 500ppm)

[0142] (3)0. 0625% AATG/LLC (AA & 250ppm)

[0143] (4)0. 0625% AATG/HOS (AA & & 250ppm)

[0144] Wi & EREHE FH L (0. 6g) F/bESHBUK HIREIE A (T5g) , FHZNZE Ky < 20 %6 Bl

RO B ¥R, AR5 T 180°CHE ik v g il b v/ 30 43P 32 9 PRI SE R o, BT AA
B AH ], W R 5 R B e T BT A e B ) R B AR T R . BB BLAHE UG, LB oRA
WA 5% B> a — WHREE (C18:3(n—3)) IR, 4] i1 HOS F1 LLC.

o145] [ 3K 9]

[0146]
Pt i1 vl (1) (2) (3) (4)

Co Co LLC HOS

AG B (%) 250 500 250 250
HFERE A © © ©
HFERAASNHRITEE O @) O
TR A © © ©
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CN 101897418 B W B B 14/14 7t
EFHRA NIHE IR AN @) O @)
R THE 55 A [© © ©
RIE 4 NI E IR AN © @) @)
B e A @ © ©
[FIR A N R RS A @) O @)

[0147] R WK S
[0148]  mJ DU I Re i B I A R 5 B 7 s A I A R TS R SR IR AR S IR AL 5 ) — (AR
W, 0 PR IR R
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Coaated saybean cheese and malkdng method thereof
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QINGHUL, ; WEI DONGZHD
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The nvention discloses a ie"‘“mk}gv for making coated soybean cheese. The
technology for making the coatad sovbean chesse comprises the following thres slaps
'\’? A praparing soybhean mil B making sovbeaan cheess Dy mived fermentation; and
o} preparing the coaled soybearn cheass. The sovhean mil s oblained by iltrasonic
freatmert alter soybean s hermally pulbed. The sovbearn cheese i obdainsd by
sguearing sovhean curd formed undey the coegotion 3‘? ooy § ad st acid bacta
i-f-,é;fz\sas\ for fermenting and added D-gluconio acid-dalia-lactone {GDLYL The coale s:i
sovhean chease b praparad by using the sovbean gﬁwe&& utsg actad o mited
xerm:; frsia as o raw materal The coated sovbean che which i not added with
%‘”“g sk product companents has good favor prapsily, Cog s;% property
anddeliquescanne i mouth,
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G BRPPRHI KNS TEE R EIEL R 5 =
DLERER A) SILHEI B) IRE REEFRIMER
TTHEE 0 FHRHAERETE. TR 2E
W R REBRGEEFLETIRE. ridKkE
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CN 102440302 A W F O E Ok B 1/1 75

L — PR AR ST B I I E 7532, AR/ T B 5 2 0K .

A) FFLEIHIA

B) VR-G AR EEHIVE R T

O HHIRHAA KRG TR o

2. WIRURIEE SR 1 PR IR 7 v, HORRAEAE T iR IR A) B MR G B EEK
0.1~ 0.3% (w/v) HI/NIRT LUK SRR

3. WIBCRIEE R 1 Pk 7772, HARELE T iR D IR A) B HEXT & LA T #E 75 A 2E

4. WIRCR)EE SR 1 iR i 738, HORRIEAE T iR P 3R B) A R4 R0 L IR B J 571 I I A
N D— A PEIR — 6 — W BRI [RE A AE SRR L -

5. WIAMELSR | Frik i J7 7%, HRHEAE T TR 23R B) IS HE A SR AR KA

6. WIRCRIELSR 5 Firid (9 7772, FORFIEAE T i Sk ISR 1E B - R AR S RIS B AR
JIUR SIS« OMC - JBE 79 U i PR R I A S B 5% o

7. WIRCRIEESK | P (8 77 v, HORREAE T« TR B 3R B) ISt 8 I A IG .

8. WIBCRIELSR 7 Prik i) 7732, HRFEAE T < P v I 2 R R e s8I0 T A AR I
s ALHE <2 [ 25 A A7) 31 B el AR v B T Y A s B IR D o L B A A
Yy K S AEA T S A T 5

9. WIACH EESKR 4 Pral i) T, FORRAEAE T iR AP 3R B) B FLIR W & 7 1k B g
Iig 3L #4T W Lactobacillus acidophilus. % #v4% BR B Streptococcus thermophilus. T
fig FL AT B Lactobacillus casei. {5 0 HF) W FLFT B Lactobacillus bulgaricus. X I #F
Bl Bifidobacterium. ¥ B8 ¥ EK & $L W B Lactococcus lactis lactis F0 L B8 5% BK &
Streptococcus lactis FFH—FhE L,

10, WBCRIE SR L Pk it 53, HRRIEAE T - ik D3R ©) G4 LA AL B, ik a2
Wik A TCER (R 97 25 6 1N DA 25 11 18« o1 1o 2 1 I R B I A R ek 2 11 1l

Aifs
Ll WA EE SR 10 ik iy g v, HAFEAE T TR B IR NN B4 0. 1 ~ 0. 2% (w/
W) o

12, IR EESR 10 Pl (0 753, FRFAEAE T T IR 8 (1 B A 322 HR A K &1 I U1 1
AL
13, BUFIEESR 1~ 12 HAE— IR () 5 VR A B9 TR 2K T
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—MARRBE X ETERAREFESE

AR T
(00011 AU B At it TR, HARHI U, J2 0 T AR PR AL K ST S A ik

HREK

[0002] it WY I iR PRI A T 1y — S 5, el A M T S — AR A T BT T R e
FT7 20 v R Bt (988 ) IV 98 Fa SR 3K H AT, K2 SR PR W I S  LAZF 4
H BRI WIE N IR AR . AR, B XL L ER 22 R R D, IF Hol
TG AR IR PR OIS BB A i B BRI R 5K e S A 52 B FR IR AL AN 1 R
HEIET 2, 764 5 H oWk ob s Fn b B R RO & e SCAL I 22 JeA R e, BIAE T
St EFRE T SCEMEIE L HA K T — DA BN, XA S, AL 881 LLsh i 4
PN R BB AN . S34h, P — 8 A R AR Ge AR FLEl L I =
B — - FURE B, AN BE/K RIS LB A T S 250 T FUBEANIROAE » 51 S B AR 200 L IR L iy
Aol s RS2 AP BN A W8 B I e PRITT, 35K — A T A2 3 30 R 2 0 7] B e i
P 250 SCRE  SUBE AN E A SO 7 205 81 3 e SO, BAT BT/ 05 09 B 1 it b
S VSRR A AR ORI BR A T — MR B HT T 9T s

[0003] AR AT R, KSR Er A EAR R W AR 9 ARG I B 1 R, AH L S i A SR
KL T AEBA HR A, 2 & LA Ao 2 FL A IR & WO, SR M0, 6 HRe 1k
A AR SO ANEARUR ], 91 G0 AN BE T B T e R B N E R R W AR (R
R JBRE , AN REg AT B4 [R] “ 031% 7 IR BE o

[0004]  FEBATH A, KRG A DAG R sSOK &8 A AT I K 3200 JsURHR 5 @
AT R, H TR 20 e, AN HL A& BHAR v PR LR 1 AR AL 2k, AT T UK 18 55 2 40
WA ZE L o O T K BT B R AT AR R R A 1 rP R I, 5 S 0 — 28 2 FL i
JSET3 BN WA R G o SR, BT AN 25 FLA 20 1K ST B R A AR v R A e
R R B TR I EARME R H T R G ERER 1 I FF /KRy PR e T IR R 1, IR AE DN A
Gy T GRS > TR MRS B ) R 5L 4 BRI R TN P AL PR B2 - S AT, K v R 5
T G R R, HAH BE T2 LA i 0 RO SE 8T 2 RRDRE JTORA » G it JFORT AR RS P A
i FRAR, AL e 0k — 2 I DAk

ZEAR

[0005] AR BHIE B H e T, 320 —Fh B IR L ABRER P i sk PE 5 O b Eil Ak PR 1
WA K G T B o

[0006] AR BHEI S —A HBAE T, 34— e Fd AN AT 25 FL i o3 v R
KRETFEEH T E Tk

[0007]  HSEER B3R H I, AR & B KK S BE R i E i G LA PR .

[0008] A) FFLIHIE 5

[0009]  B) JRG KEEHIVEN ST ;
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[o010]  C) FFHIRRALKET .

(00111  FR¥E A K& BH B AC 2L SE a1, ik 23R A) AAS M ANREYW S EHEM 0.1 ~0.3%
(w/v) BI/NIRFT LAYk & A .

(00121  RIEAK B, Prik LI A) I BFEX S ILAT T8 5 4P,

(00131  ARIEAIK B, Prik D IR B) A FEF R L IR B A %57 A BRI D— 1 2 Bl IR — 6 — Bk
e [FIVE AL S FLIE L o

[0014]  MRIFA K, Prik IR B) I AIE A SE KA s Ik Sk AR B« RPr VR
B2 B RS S TR S« CMC S JBE 5Ky i B R AR 2 B 56 o

(00151  HRIEAKEH, Prik B3R B) LR A HIG s I ds i 1G4 @il Ak 2638 B T AR
ARG, LG < 2 [ A 3 A AR v AR A v BB v A% s A AR 420 v K R4
S AE Y A

loo16] AR A& W, AT ik 20 3R B) 1) LR B K ¥ R 1k B - W8 B FLAT B Lactobacillus
acidophilus. M€ # 5% Bk B Streptococcus thermophilus. F B% FL # B Lactobacillus
casei &AW FLAT B Lactobacillus bulgaricus. S FF & Bifidobacterium. FLEEFLER
HFLIFP Lactococcus lactis lactis FIFLIRBEEKE Streptococcus lactis HH—Fhok
Z

(00171  MRIEAK ], Frik 2R C©) Hfih & AR MEAL PR, Jrid s AEIE B AN Bl 2
S V- U S T R SR N R A KA R B BB SE . DLIERY, P S BT
MAENO0.1~0.2% w/w),

00181 AR — LIk St , Pk o B AL 38 22 HE R R G IR e A 2 s o

[0019] A BHIURFR LR &I I HE 7 HA DU R AL -

[0020] 1A BHIRIANS DA AT 28 FLA & e s3 il VR VR R 2K & I, 78 UK Re PR VU Bk
P UL K P A il A 1 45 7 T B A AR R PR A A s R BB PR, SR IR T R ER P LIS
FULARE 43 A FLHIE R VRS I T A7 78 1) ] 2

[0021] 2 A/ EHER AL T — Pl e 2 8 A HE T 2 1 (A i e il T 3= 8 3= O IR AN
iE N SO A 0 B B I BN VR TR B R & T S i E 7125

[0022] 3.l T R 2 EFRMEF S 1S =& aRE, b og A H
AR BT TR G B &k A R B E .

[0023] 4. KX N AAAG BT IR 2 Dh250, i BeArC R 5] 5, T 1905 ) SOk BB A, e i 0 PR i Tt
PRARNE I JFERE K i T B RS20 5 UL S G L Ve SEAFE AR 0 55 o (R I ] T 3 B 1) R 2 B8 =
& 1] LA AR B e IR 75 SR R 7 .

[0024] 5. AN ERE ] T 288 3 &, M5 A 81 B Y FH AR A i IR w4 2 41, s I s))
YIIE s WU 3 < 2 &, AT LR B R G 330CR o

B 1 15 BR

foo2s] & 1 AR BIR K EHIE S FLAmAEE .

foo26] & 2 Ak B FTR G AR I IR R ST MR R

[0027] & 3 AT B IR PRI K G I A 1l T 2R I

foo28] & 4 AW FTIR Z NPk REIAA A (1AL (1K) SDS-PAGE 70 M &5 ALK .

4
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BAXiE AR

[0020] LA &5EG BARSA], 2 A K B VERE— 20Ul B o S BRAR, LLR SR A T U B AR
R BT AE R 2 A R B B L

[0030] S Jiffs] 1\ K & T B 1 il 4%

[0031] 1. 1. HMIHI%

[0032]  ASZJE) A, TSI A& 225 0 LG g v, DO 2 AR Tk RO ON T /N JRHT B
BT IER LR TR AR, B

[0033] Wil 1 Frow, BUARAL K S, Yeid o 2 /K Hp i Vi i 12 ~ 18h, oA T BRI S RERR, A1
TAN/NIRFT, N B ARG B ER 0.1 ~ 0.3% (W/v) o

[0034] )5 I K G MNP 10min Jo HVE KIEVEIF 2258, AF S G 2R HL, 18
85°C FEIH 11000rpm K] 45144 T 4 23 F2 10 K IRV B S 7 Uk, BRIk 30's, BIAJHEAT ARIR n #
g T BN G FLEE R R FALE R B S I S L4 4 B A8 S FRIE R4 30°C, AT
FEALBE, 452 k 40kHz, A PRI TE] 4 10 ~ 30min.

[0035] il Ak AR A I B AR SAF W LU R 1 R -

[0036] & 1. FLIKHI%

[0037]
ETE R 1 2 3
RN (N ) 12 15 18
NIFTIMANE /IREVRERE (w/v) 0.3 0.2 0.1
e P AR BN ] () 10 20 30

fo038] 2K, GFLHIA LR IMANRAGY S EREER0. 1 ~0.3% (w/v) KIZNIRT R H
BUBRAR S IR, AT Ay S5 23— 2B K IR 4T R A

[0039] 1. 2.VR& REEH& XS TR

[0040] A Sl 451] A, K T I A EH B PP LR B A I V1) R I RN D— i BT BE TR — 6 — PN R
(GDL) F:[A/E A L FLIE st FLRE M 13 o FLIR B E KB G L FERI A IR - R R
LPRUL o B IR . SIS KR e T 30O IR SRBE Lo i 0% Fi K 58k,
1M ZK AR X LA SR 5 22 o — LB PR 2o KA P 1 o — 2R FURE B, BRI A A
HE A a — 2P FURE RS P B ) B i R I K S 7 i AN AT DAY D K S R R
FUE M A RR TN A &, T H— 255 A2 B RN AT LUK KT 8T K A S — e Th R 1 R RN 2 2
1R, & m HE IR A

[0041] XU B AN LR AT B L0 R 1 LA PR RN g FR LA » A2 S 0y BRAELIG iR Ao 1T D— 8174
PEIZ — 6 — AR (GDL) HAT IR 4T Iyt & LI BE ), BRIt A St 9 vh DAL IR B R I A
GDL #HZE A, AU T2 M K ST I8 8 FR (8 DL R B FLER I YRR o, [7] B A 712 B 1) % L B
BN, KR

[0042]  ACSEjEfe) (VR -& AR I FL 2 K ST B R a2 B, Bk R -

5
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[0043]  ff 1.1 i3 G FLm##A 60 ~ 80°C ;

[0044]  Udess S FLTAY, INASE KA, I E A 0. 05 ~ 0.20% (w/v) , RECRHAL, 75
1000rpm I AF T P FEESAE 20min 5

[0045] 42 S FL IR & &, AV AT R 4™ WA B R B O A A T, TR DN
— B W B AT B T YR s s, 4 -2 [ AR A il AR s A RE AT i A o A
AT 420 Il 1 K S Ak 3 AR AR A7) Tl 5% 5 3 B D e A vl BROER AR i AR S AR 19
|y 2 I v 11 T2 1 e B2 1 B B I 1 S 72 B NI 1 8 472 B NI 1 8 22 N
AP, IS INEAE | ~ 3% (w/v), £E 1000rpm HI4AF T it fi# 20min ;

[0046] SRS APVR-GWEEAT 0L, B BUER 128 10 ~ 120MPa ;

[0047] [ % 37°CJa, el N FLIL B A I, Pl A7) B AP v LUK I 5L 1R, TN =
162 ~ 4% (v/v), RIFIRE N 37 ~ 42°C ;

(00481 & TG MEEFLRE ), —MRACFLERRIRBE 1. 5 ~ 2. Oh I, ML FLIR W KB & FLIKT
TEMREEIARNZ) 0. 20% (FLER ) B, N GDL, I AR 0.2 ~ 0.3% (w/v) o WIFLER B T
P ok ek e IR AN 1) A R ARG SR MR R, i K S B FLE G, AR T GDL InAEA, 28 54
GILTHES 45 ~ 55°C

[0049]  AEFL 1h JGEAT U1 #, UJEI KN N 5 ~ 10mm, 14 ) #A HERR FLIE , V)t [a] 2k 5 ~
10min ;

[0050] 4P 1FEEFLILH VY Z M I E TIRMEELE (156X 15X 5em) HEAT Ha e 2,
H 7324 0.3 ~ 0. 8MPa, H1/NEI KB BT HE A, I8 18] 24 10 ~ 20min, 3875 K G ER L, YA H
foos51] v, B I FLER W R 12% (w/v) WUHE WY KW, K S ¥ Fh 0. 06 %
(w/v) WIBERN, 28 37°C ¥ 18h /13, it H WA I P e frve (i ) ARA ] .

[0052] il B B AR KA AT LA R K 2 o -

[0053] 3K 2 VRA KEEH] & K S T E

[0054]
FE 1 2 3 4 5 6 7 8 9
AR 0.05 0.125 0.2 0.05 0.125 0.2 0.05 0.125 0.2
(w/v)
WHlE (wA) 1 2 3 | 2 3 1 2 3
LR F I FUAT B
WEMRFLAT R Lactobacillus WEIEEEREST Streptococcus Lacro%ififi;%ﬂfg;; s: L
FLIE T A A acidophilus: XL EFF thermophilus: | BEFLATE . ? R
Bifidobacterium=1: 1 Lactobacillus casei=1: 1 Lactococeus lactis lactis: 3,
' : FRBEEREE Streptococcus
lactis=1: 1: 1
ST i3 T 4 i R
FURR A AL 2 3 4 2 3 4 2 3 4
(w/v)
REERRE (CC) 37 40 42 37 40 42 37 40 42
GDL (w/v) 0.2 0.25 0.3 0.2 0.25 03 0.2 0.25 0.3

[0055] £t HAT K BT B AT RS AL, T GDL B AT AR 4 1 5 [ 52 9L ) 1
REFE ARSI GDL i, T R AR Bt FL B Ol R, IR AL o RIS, 220 BE A, S b At A SLIBR W R

6
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P 2 FLE FLER GDL Bt [H & FL15 20 (K K T BEHe, 7 b R s AN PRAR S 1 45 -5 e
B R % Y GDL 3L (R A FHREAT BEFL, ANDCR] LAy /b B KA SR B 1) £ it s v, 1 BT 5 11
R B 287 it BAT IR 1R 5 A4) e AR

(00561 1.3\ Pl T EHl &R K & T

(00571 G FL—MAEL T Sx INEAL P 5 v] LR B BEAE FH , v/ b S IR s (B2 76 R e FL
TS R 2 1 Wi A T T LI U o s M s L KT 8 BRI T AN S8 R A8 R O S R R I AR R A
BEEARAL IR . 285k SEE T ST R IR, A Ze it iy b P T 20T AS: R K S % FL AR A o B AN L
A, T Bl AL PR 22 HEAE AN RN CUP A7 &, 238 AR OR o A St ) 38 1 i 9 AN [R] R i
TS B AL B, B R TR A B AE R AR L 2 S 1EAT , M 3 G i A BEAE A IR
Z ATASE FH I T EE L AR .

00581 1l 3 Fron, ¥ 1. 2 il & KRS T RSk LLR 20 BRI e R 2K & i, H ik
T

[0059]  H{—sE =) FIRFTAS K ST B, I mFAmiib, in#wR B 70 ~ 100°C, InFAbs
6] 4 10 ~ 20min, [AINSEATHOEE

[0060]  [#iL%E 35 ~ 50T ;

00611 i N & 1 It o) 50 1R AT Iiig A 3, D0k AR B g B0 55 s s, S & 0.1 ~
0.2% (w/w), AbFEIY[R] 24 4 ~ Smin, [ BFEATHEHE

(00621 AR5 AT FHRALEL, INFGEE 4 70°C ~ 100°C , ZbERT[A] 24 2 ~ 10min, AW ZEAT i
H

00631 I A MR AN IE =K, Prld i IE A2 5 1. 2 th B BORP SRR — 3L IS E 2 10 ~
20% (w/w), {E 1500rpm 4 TPk 2min ;

[oo64] AN AFLALER AN ER, Prid FLAL St 2 R R A - B IR — 81 I BRI =
202 0 L, ARMEAR2~2.5% (w/w), TRERIMANER 0.03% (w/w), 7E 1500rpm [ 5%
T HEFE 20min 5

[0065] 4R )5 HEAT P FEIA R, 15 K 70 ~ 100°C, FitFE1# B2 4 1000 ~ 15001pm, IF[E] A 10 ~
26min, FRIEALAE, PRIE VA E T Rl T 5 o

[oo66] il A5k FE AR KAF AT LA R K 3 s -

(00671 & 3.3l T 2 Hl A ¥R R K & 1%

[0068]
P dm s 1 2 3 4 5 6 7 8 9 10 11 12
~FE VB R
%%i%{)mfx 35 40 45 50 35 40 45 50 35 40 45 50
fifg AN E OB R OB PR AR (TR
BN B (wiw) 01 {01 |02]021]01|01]|02]02]01]01]02]02
ik A . B} ]
5 5 4 4 5 3 4 4 5 5 4 4
&)
TR (w/w) 10 10 20 20 10 10 20 20 10 10 20 20
FLiEh B
*L.fc an 2 2 25 | 25 2 2 25 | 25 2 2 25 | 25
A& (wiw)
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[0069] (43 3)
[0070]
eSS 13 14 15 16 17 18 19 20 21 22 23 24
i V=]
%mg%‘;ﬂg 35 40 45 50 35 40 45 50 35 40 45 50
fitg Hr vk B R TR A K AR AT A B
B ho B (w/w) 0101|021 0210101 ]|02]02]01]01]02]|o02
P A2 31 I i)
o) 5 5 4 4 5 5 4 4 5 5 4 4
R (w/iw) 10 10 | 20 20 10 10 | 20 | 20 10 10 20 20
FLALERE

2 2.5 2.5 2 2 5 5 ) 5
AE (w/iw) 2 2 2 2 2 2 2

00711 ZRIMAK, SR FH B i) 1A ol 1) K 1 1 g SO i i)l AT K 52 1 P e 8 503 K S o) o
(1T A4, AN BE T Bk LAAE DK O il i P A7 28 IRV R B AN L, TR 3 R0 A4 47 ) o AH AR 3 AR 1
JIURE, T L T K53 1 8 R W A R A e/ 4 1 B D BUTR B, SRR S B VE AL R
00721  Sjitafs) 2. Mk He il

00731 5 T ST VEREZE 7, XPASIR) il 28 10 R s i e e AT I . L rhgs iy
R A =R CHA15 (g H FHEWrve () A BR AR ), B8 0y G A B8 -9, LR B Kk 19
S5 H AR 2E W Fh 0. 06% (w/v) [HIEE AP (W8 ERFLAT B NCEM™ : XUEL A B HOWARUTM Bifido
=1 LA EHw (PE) FRAA ), 2 37°CREE 18h 1T ;T H & A BN AR
FIf .

[0074] 2. L. FESLHIA

00751  FH FHEREMAR FIFE il s B W R

[0076]  Z2FLERWR 37 C R IFEETL, R S VIBIHEFLIE AR R ST ESFE M A, 28 1. 3 f T2
(ES7 7 it NI o 7 ST

[0077]1 £\ GDL 50°CH&EEFL, A5 VIFIHEFLIE AR K G T ESFEAL B, &8 1. 3 Rl T 245
WAL G T B BT 5

[0078]  £% 1.2 FLER W M GDL VR A L KEREETL, 2R )5 VIBIHEFLIE 1S K ST B AE & C,
28 1.3 Pl T2 ARk A K T SR C 5

[0079] £ 1.2 FLIG P A1 GDL VA T EREREETL, 2R )5 VIR HEFLIE RS K OB FE & D,
AN B AL EE R, BRI AR  FLAL SR BRI IR R A K & T B A S D

[0080] 2. 2. fb2E43HT

00811 X 2. 1 315 K& T EEFIIR R K & T BEAE S AT 22 00 BT, 25 Rk 4 fizs o
[0082] & 4. 4k2E T

[0083]
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£ o TeWi &&= REASE KayEr i H$hEE K5y
ERe] (g/100 g) (2/100g) (g/100g) (g/100g) (g/100g) pH (H
A 2037£0.02 | 22.39+0.02 56.29+0.56 . 0.53£0.01 | 4.68+0.02
B 18.5140.02 | 19.72+0.01 57.58+0.30 - 0.26£0.01 | 5.81:£0.03
C 2024+0.02 | 20.110.02 55.26+0.16 - 0.96+0.01 | 4.80+0.02
D 202440.02 | 20.110.02 55.26+0.16 - 0.96+0.01 | 4.80+0.02
A* 253240.02 | 17.60+0.02 49.6240.27 0.3%0 1.7240.01 | 6.55%0.01
B* 23.9420.02 | 17.10+0.02 51.09+£0.36 0.3%0 1.30+0.01 | 7.20+0.02
c* 26.74£0.02 | 19.48+0.03 4829+0.43 0.3%0 1.56£0.01 | 6.54+0.02
D* 26.80+0.02 | 17.20+£0.02 59.15+0.20 0.3%0 1.53+0.01 | 6.63%0.02
[oosa]  F¢ 4 iy LT UL, S L AC 51 W 6 T 2RV T A A B 2 5 e

K b, e FLI BT GDL YR A PR B 2L T ) 28 K 5271 TS A0 1Pk 7 D SEL A 8 — ) 7L 2 i A e
8% GDL U 25 5L 77 AN T AL, RN, AHXS EL CF I D™ R it 2 [R) 8 22 7 T 00, B L 20060 Tk
RSB PE e A S

[0085] 2. 3.SDS-PAGE

[0086] X 2. 1 FRAF YA G B AR PR AL K &1 WAL il BEAT SDS-PAGE 7387, &5 SR U] 4 Py
7o HIET BRI UK 45 R Ml 5N, Bg Ak BRI FERE K70 738 10 K S8R B e/ 7 T R
1 B R B, AT A S G 1 3 A A e MR A, 58 D ISR 2 RE A 28U e T AT K S i R s JK

fiF a8
[0087]  2.4.TPA J&FI5HT
[0088]  Xf 2. 1 3R K ST ESAIAHE I K & T BRFE L HEAT TPA JFRAN /4T, 45 3L 5 p
TNo
[0089] 3 5. TPA JEA M HT
[0090]
[y
g f:; B T k&M P SR Zh ME nEg 44 R4
A" 287.456 -438.222 0.910 0.489 140.685 128.081 0.041
B" 217.407 -663.147 0.896 0.595 129.367 115.895 0.046
# 378.365 -1384.114 0.915 0.567 245.656 186.704 0.039
D* 433.122 -1289.201 0.906 0.539 204.003 222.509 0.046
[0091] 403K 5 iR, & ANE LA #I4& HE R K ST BRI TPA AR ZE S . 454

M5 > PR R T B RE L C° RS A5 IR B M A B S 1k b0 S 2 0 T Ao, ELRSE R
IE T SRR CT AT R AR L DT, B AT R BT IR 2 B, Uk B A TR A
FLlil & K S TR T2 5 o [ FLIR B R I 5 GDL T AR B HAT B 25 44, mdg b 2E T2
XUGE A P RIER
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[0092] 2.5 KE /3T
[0003]  Hi 10 £z &b A D3 A R IR/ LA 2 PR L BEAT T IOE S VAT, LR T iR R A
R TEFIAI U B AR | R P A58 B2 U AP DL A SR PRI EN RV 53, B0 9 J3 i, 45
Rk 6 fios.
[0094] 3K 6. JKE VP&
[0095]
A” B* c’ D’
4 6.9+0.6 6.9£0.6 7.3+£0.7 7.0£0.7
B, 6.8+0.4 6.9£0.6 7.2£0.6 7.4+0.5
PRI 6.9+0.6 6.7+0.7 7.2+0.8 6.5+0.9
AALME 7.3+0.5 7.1£0.7 7.5+0.5 7.2+0.8
T 5.940.6 6.0+0.7 6.0+0.5 6.8+0.6
HRTE 7.1+0.6 6.9+0.6 7.5+0.5 6.3+0.5
SRENZPEY 6.8+0.6 6.6£0.7 7.4+0.5 6.3£0.5
[0096]  HHK 6 ML W40, #85 C°, BRI AR B AT R 1) T 2 24 MR R Y K BT s B

EARR I E 2

10
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0. 1% NaHCOJ%59 s
RKEk |>:D FREYEE = iR 7 i b
BV12~18h 1:4

<::<| 4R

<1:4| WEREC 1:7

]

FFEIHUE

1
ST Izs MR = mam = 4
i k= meom <::| HAGDL <:| STCHE R BB
el e =
K 2
JusE |:> P = Kl e
e = ﬁ WA, A T b
I
gomma = pumem = mse
& 3
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Abstract of CHIGATEEAL (A}

The wention relates {o 8 ssasoning capable of improving the codor, the flavor and the
faste of fish, meal, vegelables and the ke a8 well ag 2 preparation method and s wee
method of he seazoning. The ssasoning provided by the invention s characlerized by
comprisiyyg distiflers yeast, commion salt and waler, and the seasoning is healthy and
has the advantages that the color, flavor and taste effecty of food materisls ave
obvicusly nproved, and in addition, the seasoning s suilable for both old pauple and
VOLRYE peapie. The seasoning 8 suilable for beaing usead by Tamilies, hotals, dining halls
and the Hke during cooking.
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(10) RiFA%H S CN 102578544 A
(43) BIEAfH 2012.07.18

(21) ARiFS 201210055709. 2
(22) IEH 2012.03. 06
T BEIFAN FiEK
Henb 116023 32748 A& &5 I X 52 S
22 &
(72) BB N Z=iEAL
(74) ERRIBYE KERBEFCER R 5T
NHE 21119
RIBA Jb
(51) Int. CI.

A23L 1,/23(2006.01)
A23L 1,/29(2006.01)

BAERA 1 7

WIS 5 BT

(54) ZBRZFR

— R R i S R T RN T i
(67 fH%E

A B S —FATER A A S e S LA IR
PRI IR AR i B L 4% D7 VAN P D732 AR R TR IR 1A
R it (AR AIEAE T8 AT R ER AR, R —Rh R
T OERYOR B2 H2Z > B ' A R ik
w38 AT S RE RS B R A N .
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Lo — AR R, JLRFAEAE 5 FTIR UR R b & 1 B ER A

2. RRARAUMIESR 1 Prak BV R, Forb, PITaR i R A A 36 B2 8-10 BT %, [T & &
A 38-42 JiiE %, pH 4 4. 3-4. 7,

3. MRPEACHZISR 1 el 2 Pr i R iy, b, BT U R i o 25 A (9 7K LA g 7K B Y
Yo

4. POROR SRS TS5, JERFIEAE T, BT il & i s s T

(1) FEZE AU WA A D0 Aol il B8R AT A IR OR 1 2 Al 1) T

(2) F 1 TR (O 3 RIRIAY il 5 Eh B 508G 5, B KRS LR

(3D R 1 T (20 3 RIRTR ST Al AL TP

5. MRAEBURE R 4 Pra® iyl ik, Jorp, /£ T (20 o, A+ L REA

Pl i, frER AR 0. 2-0. 3 LE Gy, KBTI B 1-1. 5 JFE .

6. MRIEAANER 4 Prak ity il a6 7732, o, fE 10 (O, RERE LR FFAE 30-35°C, K
B 8) 48 /NI LUK sAE T (3) o, RIBRELFE PRFFAE 20-30°C, KRS 8]l 5-10 Ko

7. MRIEBCMER 4-6 TPAER—TATIR B )38 538, Forb, 4E T (2O I A B 7Ky LA
K SR o

8. — AR R i A J7 v, FURRAEAE T, R e A UM 2K 1-3 sR R — IR (14
R VR B JBCEL S A BOM AT R s E A R

9. MRIEACHIELSR 8 Pral (148 FH 53, Herb, R B 35 A6 B0b iRk 25 5 fHEAT R
il B

10. MRIFBORNER 8 88 9 Frid rAE I 75 vk, Horb, Bri® (oA ik B 4 A B .
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— AR R E S & IEFER X

B
(00011 A% I i K — Fir VB it B 8046 5 0 D 7 0. BT 2 S B — Tl T i
8 A B TR (R VIOR i F b 46 7 R 8 R T B R S

BREAK

fo002]  H R Tz LA IR 2 A BR A 27 AR b L R AR T = 1 R i < B2 A T R
A

=Fo

[0003]  WACKE 2 AT FH 35 G 3 R U R ot o (RS RoRS A7 1R 22 BRI, A A AN 2 L A e 0
NARF=ASETE o WG R B IEA 50, A6 BR PEIR I A AN S0 W5 Ak, DRI A 5 T B I « I8 40 5 I P it
IZEF I ANEAT A o (B3 O ME JSURH S AN B RN » R A WAORS 1B 23 AL 5 il 2
P A, e AR AR R T HL, H T RORSAE L T e 2 O SR R B fa AR, Al
WAEACI SR INe S340, AT TSR B, MO W] BE <2 5 DR IR JL SR FE, TN R 22 %)) LR IE,
FEH LI BER AN EE IRK

(00041 Ja AR R AN ATTPT BB OV IR, 2 2 1] T4 s W b RO RE , O 18 e 1
WK o AELLE T ARy R E #1254 D B3 8 R A SR G 7] PR I A PR s » o R K 22 3 B0
THFER R T B o VAR Hh 2 RT3 400, ‘& e A AL L0 45 AU AR Bk M 21 8 1 AU A i s
ZLER 1, AT 2k 4540 RE J0 T 5 A LR A, AN 0. 2-0. 5 sgHI AT SR A g, 3 5 RIAT
A WAHPERER 17 I 32— PR EURY B IS, Bl S R IR WA R B 2 E ARG
PEo

[0005] it AATTAENE AP RO AN BT 4 g 0O 8 it 22 4 (X AN BRI SR, AT ft RREZRL IR R it 1)
SRR R Z

RIAAE
[0006]  AA IR H AL T P2 05—l A -5 i TA) L R 3 A5 00 7 IR 110 i R 2R T AR s S
il & T iERE - T7 2
[0007] A< B A A 2 AT S ol L B R RIK o e R 0 #R BE AR IE S 8—10 BT %,
T & AR IE N 38-42 & %, pH ARIEN 4. 3-4. 7o A4, AR B S B &1 bk Rk
LA I 7K S B o
[ooo8] I fth 5 AT A Bl B, ANEUA] IE 24 3 RSN Ik B A ) 4 A AL 23 JULET A b R B
R R B A%, O n] 38 2 7y AR A Tk B A AR ) B RN 2T 4 5, TG 2 0 KA Ry
P S5 M A0 J5, DRI ASE P A S B D 8 AR o P SR A T AN 420 < R T 8 S 10 28R, 3w B A 1
CFTRICUR” o T HLAS HRE A BN BRI S AR A B R TR R O W] S B UL, BB v A
(70 T3hh, AR BT IRR i A AN AR R £ S5 A SR 50, & A R sk ml R BB VR A
DAL, A 25 B O TR R o — B B2 v b (8 7 WRASCR 2 25 i HL 2 /D e e i R R R
[0009] AU B IR it il & T AR R L

(1) FEZE AU RO A D0 Aol il TR AT A IR OR 1 2 Al 1) 2

3
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(2) Rl TR (D 13RI R il 5 8 500R G5, B KRS TR

(3) R 1 T (20 3 RIRTR ST Kl AL T
foot0]  FET/F (O, RPEHR L PIEIRFFAE 30-35°C, KRS R ILILE N 48 NMRFLUT o £ET
¥ (20 A, AHAET 1 SR B R i, SR RN RELE Y 0. 2-0. 3 R, KRNI
BN 1-1.5 R s 7380, I BIZRDEIE A (A KSR I . 76 TR (3) o, Rl 2k
PREFAE 20-30°C, KREFASTRIIELE Y 5-10 Ko
[oo11] A& Bl & 53k T2, AMEE A /N A =, B8 A UL A
[0012] A< Y A 8 AR il B A6 FH 77 95 2 B A B A R T TR AR et R 4 S TR > X B0
AT R B E R B I TT 3. Hoh, DRI B A bt BT R 2K B 5 AT SRR A
Ha A, Prik e M e O £ | TA) Bl 3K
[0013] A& BIIAE I U7 iR AR H o) 5 2 A, SRR R A A I IR T AR s 5 B 4 R 45 B ] Al e
RS HLAE RS R, 3G 150 VUSSR AT R

BALEAN
[0o14] Rk ]

AR YR A 5 A 0 L ERRK
(00151 3 Hh A & A K BB A Y 43 W 7= A2 1) A M D R I 55, > FH A e B Iy 1 e
o YA )0 PR S S B A INE , AN RT3 2 5 i £ TR I 45 G 2 2R DLET 4 vh R e 5 B 1 B
P E A, AT Y A3 A R S I T AE AR A B 1 5, DRI AT RAARAK TR BT, DK R v B 1R i
B e @ X RS B M OR o B2 . A, BT EM b —3 0 ve ks LT 4R 13 )5
B 7K A h BN S B (MG ) J50) , BRI T DA IS 1 WA 5 52 (R 0, F mr B 1 7 TR ™
00161  thAh, BLAR 5 B ANTE A, (H A FRE B9 R BN & B, A8 FH A & BH B R R A 3 T s
BRI, A0 B B R T O I, S B G R BE O 213, s SER B k TE
iE I, PR R I, R R AR
00171 XA B Rl A s o 1) 0 B2 AT R ] B ), (B 6 24 8—10 JBid: %o AR FEIRFFAE
IR I, ] LG B ORA 7 R AT HB RIS o TR o A R I IR R AN S AN
1 A 97 3 70 B A R 28 558 F 4 o
00181 XA A BH AR R St vh 14 [ T 420 5 1 R 13 R o) B 1, (DRI 2 3842 Ji & % >4 [l
TEW) & B AR FFAE _F IR TG RN, ] LAAS 20909 il o FE R 3k i 5 3 1 R R o
[0019]  HH T B KT WR i A 22 R AT B IR, T R I — IO AR BR PR 4% A1F T 34T 11, ALt
AR B BRI pH —RAE 4. 3-4. 7 FIYEHE N .
[0020]  534h, A O BH TR R & b 5 KA 0 A /K B2 B o LIRS IR IR« H PR, AN
PEFRMEFEE, CHDEN G e ERESE AN E. mH, L IE B AR i &
B AR IRIIE, S5 N R AR I IR
[0021]  Zg LTIk, A R B BT BR S 2 — Frd m M (B R L 5 25y HL 222D B B i B
PR &, B R4 2 I 5r34as, T3 ar st i .
00221 [ il#& 7574 ]

AR W PR R i R 28 R A R R T

CLD AEZ5 385 PR T i ARl it B 24T A ke i) 2 iy it i) ) 5

4
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20 5t T (D 33 A th 5 & S 5REG S, B KRS T

(3D ¥ H T (2) 15 RIFR BT KB VL T
[0023] ) (LD 2 il & B i ) f B 7 12%, LA I AE 25 2805 PR £ R n R it B, B ok %
P SR i) £ A g i o
[0024] X FH o) £ i G il RORR B VA R S B o), ] B 28 FE 28 OKAB S V22K U VR Ez
MES) BRCE R GR KRG B BIG G U RO E LR %) . &
KR, ARG R SR R W S M e HE S T AT 2R A
[0025] X fuf7 FH () A gl e 24 A e ) I i, L2 R TS R bl el B RERT, R o T SR T
BT o T BT R A A AR B A 28 R IR PR R I 1) 2538 2 VA Y, — o 2 Pl B4
/kg 75 G AR,
[0026]  7E /7 (D, RIBHR ARG IRERAE 30-35°C, KEFI AL 48 /NI LR o @il
o R PR, R (AR R E BRG], WA B0 AE ) & & e HARIET BE D am i By il o R Pt
FE AR EIE BB R ), LRIE R A) 584
[0027]  TJF (2245 i 18 COAF BRI il 5 (3 50R G 5, I KRG B Ty, 2
TERAE B BNZIRE Y SR LR A Y LR ke G A8 FH AN RN sl b 4 ) 25 8%, i anm ]
DL FH L 25 o
[0028] P SKG A thBEFE T, I RS, A 3 3 5R G o f BRI il A i R nT LA
AR AR, FEE AR SRR B /E R« X T E s 2 8 e A FR ), B SR e 2k
Tk, 2R TP (3D 1R PRk F42 oh 2% i A= A LA B0 i) 7 5 5005 A 30 B 78 0¥ ofly, A i 3
J R PR R I o Lt Rk v, Y R R AR 2 7 AR AN RS, i LA B TR AR 2 e R,
ARAT PRI VA — 35 2, AR T 1 B &G RN i, sk KA =R IE 2 0. 2-0. 5 i &
By, BEARIER 0. 2-0. 3 R o
[0029]  $& T3k, FEPPE Hh A0 SR VR A IR, I 78 0 1R G o BUAR T ZK I F B B R )
R ) (L LA D90 D91 8% ek o 0 gl R R R0V 5 400 O B, — MR UE, AR - 1 Bty R il K
IOANEAPLIE K 1-2 gy, AL (-1 5 R M. WR/KEE D, b2 AP dh G n]
e R EEAES P, R AN e 4. AR /K B 2, W23 pl ik BE BRI, A ARA7EVE R %
[0030]  F34h, #E 1% (2D o N BRI 9 (Lo /K SR B o LA 17 7K B B T 4273 L
J7 14 AR e L RS PR R S NN IE K, SCKERE A A L 2T, T L g
LA DA T Rz Sk g, 9 B0 7 TR B AT S (LA ) ZK SR B o o (LA 1) ZK SR B PO 9k FEE %
4 A B, T AR AR 2 1T .
[0031] T (3) ¥ i )7 (20 3 BIR A AT K B4 T,
[0032]  7ELJ¥ (3D i, REFE LR FEAE 20-30°C, BEAREIRFFAE 25-30°C o KEZM (7]
DLk Ry 5-10 K, BEARIE A 7-10 Ko b A Fel B Fn i [a) CREFEAE HIRVE, nI 1520 7857 &
P2 T A PTG B
[0033]  F7E &M S ALt R b, S KA DLAE H 12 RIS B B 3h R e, A 2 5 a5 < 3
fiilt, AARAUE R AL 7857 o T30, FE R T AL T AR B, R T V8 phh 0 /K 1T 3 ol 7K 2 9k
b AT RIS i K, A 7K R ER EE I WIS oL R B R AL, JF 8 0 TR G e
[0034] AR B4 7 v AT T2 M) 5 L FE 7 6] SR IR AR A, ANMEE A /N R AR =, Bl AR
AR AL AR =
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00351  [fFHI 52 ]

A% BH R R S A 7 R M SRR R A R S, R M AT S s A
BT Prif e nl i A et .
[0036]  XJVR G Ty VAR e BRI, nIAK B A /NI e, 24 8 A RRECK I B b ), — R
PRk IR ERAE M B SRR BN B I, — R A e R AR R R rh
(R 7325~ B0 HOUHE 2 PR VR (I 1) B v S SR 3 S I 7 vk
[0037] S JHCE I Rt VA7 e 0l BRI, — Rk 2 /NISFRL B, JRaE 2 3 /BT L
[0038] WA ity FH 2= K TR IE 2 7T, (H— M LA M &1 7-10% A H .
[0039]  ZR il J5 B oA W] B4 REAT R W B, o nT Sed B S 7R B B R S
AT IR o 9040, A8 AR & B IR R PR R BRSBTS BRSE DI B, N
AR B YR SRR A, TCE 2 A E, W BRG] SR SR A R R
b R b B S Z2 BR e R E B H . Jiah, BT AR SRR A S AR AR, DRI AE R
BB, PLIERE A b TR AR S 22 Bk S TR T
(00401 A BHIRAE FH 7 vEEE R 6] 5 G #E, LT &b 5 Ak B B R VR A U /Y
AR AR SE HAR RIS G K, A T 5 BE VRS « B S5 A0 S AR I s -

SLHE )
(00411 "~ T B ik S ot 9] A L B A9 o AR D BH R AT P At U B, (H A R B AN 52 3K 8 51 it 451] 11 B
il FERFG AT G o8 B We W, nI VR 2284k .
[0042]  SjitEfs) 1

LE I B AR N & A it g (2 Mg /ke KOKBO, 48 35 C IS T K
48 /NIE, FEAE R I R T B H BB K B, A3 BRI i CJF (1)) BB R &, i Hodm
A 300g 15 R i, B0 dhi eI S, i E i 60g BRI SRS, BRI 300g WK
(30°C) FAMRA CLJF (2)). M3 RNRNTRGWAE 25 CIHISAT T R | 2, B R biH: 1-2
U FFAEWT AT BOE 2485 0K, A3 AR DR 4F D W RV ok R B iR B, A3 B ek i 1 CT)F
(3>, RS 1 BIELEA 9 BLE %, [T & &8 40 BiE %, pH 4 4. 5.
[0043]  HufE4h 4= DS/ B, TSR D) e/N B, LA BT A EE B 10% 1 B8], R PR & 1 43 5
B SABM P FE S, R 2 AN S, SN, SR RS R 10 SRR T 22
FZ WA B 0E S CARIRE R, 70 0+, .+, e PUASZ 0 (6 A BL B 38— S0P I BIE Ky
WA, g1 kK 1 fros.
[0044]  SiZjitfs] 2

s 100g f (L AE PRI RIS IO 100g 7K, SCKZE& A 2 ks e 2 G, 75 e 0 ks
CR I R A BB A PR 2 ) 3D o (LA PR RN Rz S il i, 459 2 07 T3 R A LA 1 7K 2 HY
Yo B TRl RR AL L T (2O s 1 7K R 2 2 L R K S A LA AR 1y il 2%
Ty 5 sefs) 1 IFRE, 132 20 AR 2 ERE 8 9 BT %, [ TR0 &8 39 i %,
pH A 4. 3,
[0045] [ T RF RS 1 il ok it 2 2 A1, HoAth 5 52 1 RIRE, SEA B FoAbAd Rl AH 1H],
IR [ — B A A B AT 2 W), 1 RIS I A AT 2%, PP R 1 R
00461  LbZfH) 1
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B T AME RS | 246, HAh S5 1 [FFE, S8 i HAB SRR R, JFZE A — B
RSB AT 2 1 R RS AT W TP S Rk 1 R
[0047] b 2

B TR R R 1 0 iR R A S TS M EE R 0. 5% 2 A, HiAth 5 S fa] 1 (]
FE, A B FARARAHE [R], FRE8 R — X2 b 1247 52 5 1 R R B 78 SR A R AT 22,
PR S R IR 1 s
[0048] [ & 1]

LR i 1 Sk 2 B 1 H 2

i e S AR BG ) R AR B FH | AR 66 SR | AR
T PETER T P e T e

4+ + |

BEERY v R R R R R O O | o

M 1T BIEERTT LA Y, 5 AR A A A B AR R R SR A CEE A9 1D FIASUASE T 17 AR A
(I (LA 20 AHEL, AT T ACK I R R S 28 (ST 1 AT 2) AMERIE 63, i H.
A AR VAR o BN, AEHT T AR B AT IAR S RIS TR | A 2D (R 3 Ry e,
IRAT B AR
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Smearing chaeese anaslogue and preparation method thereof

inventor(s). GAD HONGYAN; LIU ZHENMIN; MO BEIHONG; XIAC YANG;
CHEN SHUAL SHI CHUNQUAN; ZHENG YUANRONG; BUN KEJIE;
GUO BENHENG + (GAD HONGYAN, ; LIiU ZHENMIN, ; MO
BEIHONG, ; XIADQ YANG, ; CHEN SHUAI, ; SHI CHUNQUAN, ;
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Priority CN20111168270 20110621
number{s):
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as:

Abstract of CNT02835480 (A}

The bvention disclozes g smsaring cheess analogue and a preparation method
ihereof The smearing chesse anglogue comprises the Hilowing raw materials, by
\wwhi 15%-328% of vegedable fal, 0. 29%-1.83% of o slabilizer, 8.2%-1% of an emudsifier,
5% -18% of a plant protels powder, 3%-10% of & modifiad slarch and 45%-88% of
water, The smearing cheese analogues complataly uses non milk-derbved ingradients as
raw materialy, most of which are composead of plard ngradients, does aot condain
chuissiersd, laclose or il i, can salisfy conaumers raquiring no cholesternd oy
saturated ol and consurners having laclose tolerance, and s & quite haalthy fond.

The samegring cheese analague with Hght Havar s very suitable for the tasle of Chiness
consinars, uses he raw materials with wide sources, and has a strong price
advantage. The preparation method i s’m;\ fe uses easily svalisble fachory equipment,
and can be applied o scale and hwlustriat g:smci““* O
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LI

(10) RiFA %S CN 102835460 A
(43) BIEAf H 2012.12. 26

(12) KFREHEHIE

(21) RiFS 201110168270. X
(22) HIEH 2011.06. 21

1) BiFA SN RS H R A E
HehE 201103 _EigETE R 578 5
(72) ZBAA ™4 xR HELZ H5
FRm AL RImEE phou s
FEAE
(74) ERRIBHM HEEE LA AR A A
31002
RIBA BER  ZRAKP

(51) Int. CI.
A23C 20,02 (2006. 01)

BMERS 2 5T W 12 51

(54) ZBRZATR

— MR T B AR J o4& 7
(657) WHE

AR AT T — Rl 5T B L4 K )
HITE. BFEUTEER 7 HEEE - EYE
Wi 15% ~ 28%, & E 7 0.2% ~ 1. 3%, FLALF
0.2%~ 1%, Y E AN 5%~ 18%, B IEIEH
3%~ 10% FI7K 45% ~ 65% o ASIRPE T L4
564K A AR FL R IR s R A J5URk, SR 2 S k) i
EL ) VR e 2 e, A2 R ] L w A A L TR
AY LA 2 X H [ B VR i 5 SR I 2, LA
e X FLAE AN P 2, R — AR AR AR B B .
RBRBHE 1R, AR & A EVE e i Bk Rkl sk
WAaEE, ARBENFEILT Hl& 7L L ER
BLL) RS R, e SEEU R L., 7ok 1k
=,
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Lo — Rk T B AU, AR AEAE T, B UL N E & E o ey el AH g 15% ~
28% , FaEF) 0. 2% ~ 1. 3%, FLALF 0. 2% ~ 1%, M E AN 5% ~ 18% , W HEVEH 3% ~
10% Fl17K 45% ~ 65% ;

FITIR (RIRE NG 5 A SAAE D A i RO A0 1 53 3240 i — Bk 2 A

FTIR (RS 2 0 A R s « B RS S AR 1« TR 50 0 3 D S VA T T M ISR 41 e o 4
AR —Fhsk 2

FITIR B FLALTR A B 0 = i TR iy BR B < (L AL S L SR AR £ 0 (L AL B PG B T L 2R L
L 1 RO R O ) — Rl sk 2

FITIR (FIRE ) B 110 A K S8R R AR AR B R« 2 R AR R BBk 2 1 0 R e A A A B
FORy R R —Fh ek 2 F

T A P Ky Sk 22 ZERIDRS « PO Ak KA PR e A Rl /N 22 A8 P Ry TR () — Rl sk 2 Fl

2. WIRUCRIEESR | BT VR EE T B , LR fiEAE T,

PR IR NG U G K S K B RS, R eI 2.5 1 1

FITIR R AR 2 1) A = R e « BH RS FH 25 s IS TRV B » T IR 1R A= e B e AR 2 Jisd g 1740 A2 i
el gtk 2 @01 1 1,

FIT I i FLAL TR A B 00 = H v s Uy BRI < 4 JTE RN 28 L AL R G VR A4 JIT b I B WL
—H T AE I ER IS AR R L AL BN SR AC LA A L 1 D 1 1

JIT R PR AR 400 A 1K A A K LR R R A e AR S R

JITIR PRI AR P e K kg 22 2 RIDRS TN TIORI Ak K AR PR VE R o

3. UTAURIEE SR 1 8K 2 BTl R T B AT, SLRREAE T, FTIR YRR T B AL 18 £,
FELL R EEE R R 5% ~ 20% 53K .

4 WORCREESR |~ 34— TR IR R T R AU , FORRAEAE T, P iR T B A4
WA HE— A FE DL R R R frih 0. 4% ~ 1. 0% F1 / 8Fiks 0% ~ 8% .

5. WIRRIEE SR 4 fF— I VR PR T B AR A, R IEAE T, T i B AR A 1 b B
BT 3497 B 22 8 28 RN — SR A i — Rh sl JLAT

6. WIBCRELSK | ~ 5 AT — WU R IR R T BR AR , FORRAEAE T, P iR T B A4
Wy, e ARG DL AR B IR RS D07, S SRR SRR T TR AR LR R
VI BB SR S B B PUAR AL TR R R Y TR AN £ Yk P () — R ek 2 B

7. WIRCRZER 1 ~ 6 fF—IUPTiR iR R T B AR, HARREAE T, Pl IR R B A
I IIFEFE R :32. 9% ~ 52. 3% I M 15. 7% ~ 28. 4 % B AT 3. 8% ~ 14. 7% {1 &
P, T 3 BG5S R0 o P o) b o (R 0T 7T 40 LU s AT IR R Bk T R A4 17 pH Ay 4.5 ~
6.0,

8. — R WIACRIEE SR | ~ 74T — 0T i (IR BT B AL ) il 28 7 2, JLREAEAE T, R
PUTR PR -

O IR 7 sk, JENE s 45 i AT AE

QW A5 5 TR RN FLAL T 5 A R 7 B KIS TR A O B 28 3RO P A3 A i s v, T
IR

OFLAAM R TGN I AL R VK DL AR TRy » T BT 7 B3

@I\ G2 A BRSPS ), YT RAT pH AE, J5 3T R .

2
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OXY ot e .

9. WIBUHE SR 8 FTik (11 25 77 2%, FRFEAE T, PR A BT P #4517, 78
3R FLAL, PR i BT D) 8k 45 F 52 900rpm ~ 1200rpm, 70°C~ 90°C, FLALHS[A] 24 Bmin ~
30min ;F SR 1200rpm ~ 1800rpm, 70°C ~ 90°C, 15min ~ 40min ; BT iAK (HIFE 4 5% (6 14 0
NHEE R 2g ~ 10g/min.

10. WAk 8 Prak ()il 4 7 i, HRHEAE T, B ERO PR i3 5t s 77 4 50bar ~
200bar ; ik RRESE W AMIR T 70°C ST TSRS, 2 J5ve #1488 2°C~ 8'C A%,

Motif Exhibit 1002, Page 902 of 1290



Case No.: IPR2023-00209
U.S. Patent No. 9,943,096

CN 102835460 A w B P 1/12 71

— R T EARBI R BB &%

AR T
[0001] AU B+ FL il i AR, e 0 B — R R IR T IR AR AU S I )26 vk

HREK

[0002] 5% SRR DI, A Al A5 LA D0 NG B SPL I T A 751 AR 2P et 7516 L b )
o (EZE MR ) B, 22 AT PERS 82 A, HEH FLIE IR 2 I TR) K s el A 22
8 RTS8 T P R R P R PO e TR AR R St T R R A AR T
JRCRH B M R 1

[0003]  IRER B Aol o1 2 05 W ik A S BN 28 1 A T I, B ) 4 AR
S TR AT LA B A s OH T VR B AR SR, — A H A RS ) A XUBR , AR5 52 7 2
[0004] TSI I B 4 E SO —— SE AR FLRUR A AR I« 82 AU K AL S SR OB AH TR
A 2N AT I SRAL T T B o AT, BEAE VA 2t 38 0T 1% e B A IR A i 4ED,
TS B IT 06 52 BB 2 1 9T o BEAh, 20 S R AR PRI BB, W2 T &l
PRABEMD PR RS AS () e 22, BATAR) 2 IR ATt

ZBHAE

[0005]  [K| U, A B B A e R A Inl sl 2 A 0 52 0 2 R R R T A TR Re = JIH
[ P2 P R D ik v PR R B, e (I — iR BT BRSBTS S FL i 28 T v o IR R T BRI 56
AR FHAEFLRIE I B A S5Ok, DR SR A 3= AR R, 15 7%

(00061 Ak BH A EIRBAR R BUER H HE AR T ZUT -

[0007]  —FhiRERT AR, A5G LN FE & o e JE kL AR 15% ~ 28%, fa s
0. 2%~ 1. 3%, AT 0. 2% ~ 1%, TR E ) 5% ~ 18%, AL TER 3% ~ 10% Fl/K
45% ~ 65% o

[0008] ALY, AR W IR R ER T s AU A7), 5 AT B & H 43 b i s k) A 40 5 05
19% ~ 24%, 4527 0. 2% ~ 1. 3%, FLALF 0. 2% ~ 1%, FIEZ K 8% ~ 15% , A PEIE WY
4%~ 8% Fl/K 55% ~ 65% .

[0009] A B, BTk A NG W7 S SALAE ) i K SRR o o 32 ) ) —Fhek £
PR A . AL A S KT AL SR I S A ZETE R0 AR g & o 3 B =
TH R S KRRl T i — R B R TR G . 5 BB R R R R T, A
[ A A AR 3 Kl 3 VRS, BAE R LB 2.5 1 1.

(00101 A B b, R il A ) A 2 TR VR R IR A ALLA2) 1) BT )« A B il I AR A R K
PEEEAER o Pra A E ) R PR B AR 2K TR B 3 DR G ¥ R I 0 v a4
e R L5 V4 B A I —Fh Bl 2 R VRS o AR R B BRI 38 SR B VR S, Tk )=
s IR AN o R IS I R L Ee B AR A R 2 1 1 L L.

(00111 A 8, e AR B FLAL TR SRR B AR K AL g AR R 3 — FLAL R 45 B 2

4
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YERT o FTIR R SFLALTR) A B S 00 = ol g U7 R 15 L A G 2R 4R &0 | L) B e 1 15 i I 2R
T P TR B S o () — PP ok PR B . BRI A BB X = H v R U R A5 T i R 2R L
RLBE I VR A, iR B 5 00— v IR 7 8 I Tt I R 3R L e s 1) A1 L ) e AR 1) A
JREE L D1 0 1.

[0o12] A EH ™, BTk MAE ) B R SR A SR VR B B8, R IR RILA BOR, LARE Y N
RO, 22 PR EX . Ak e dn 55 T2 AF B T M B A 10 e OB FRAR N ER R
60% ~ 100% , KK 12%, T 43 LU N B 43 te o FTi R4 B8 R BRI D K
AR B UK R R R B SR o T i — R B R R AW . T A R B 2
BTCLE PR EIRSOR R AE T B R R QS IR, ik G B H R AR 2 R IR 4k
WY G AHYT, R IR RIS AL, KR T/ IR S EWRFE S, REY IR e 2 E E i,
EEFE b, W 53 55 deak, MW E A RERYIE T3 =, IS IR K. (A2,
T 53 T 580K, BB &4 5L 8 1 B R 45 1), X Bk T B ARl 4 1 AR T B A4
— BB . BT DL A B B AR I S BT AR A B Ok AR B B AR B R . UK
FA s AR A AR, JbBE S5 FEAE 9 EOR N A B R T BRI o 22k B NI — 204k
SEHG , BEAR K S ER FO0 FHBE AL AR 55 Oy Be a8 SR 4t R UF s T

00131 AR B, Pl (k) 28 P GE# IRV R I 2 VAR o Tl 1R 28 PR R mT LAk AR 40
S B TR R 22 2E R « FIORIAL R AR PR B 22 R M ey ) — Rl sk 2 b, 2% I
NARAC S5, S8 A %) A 22 25 RS A FTOR Ak TR AR P o

[0014] AR AR IR T BB, BAEM AR DL ERL (G 2R ORI RS 2
A JEORE ST R 5%~ 20% (wt) o

[0015] A B, T IR 1 2 20 0 K 0 ZK 32 M0 i B Il 8 280 T e I SRR, B
FAEF FEE, B2 TR, ATl i G2k ko Fabr 80T 0. 3% ~ 2.2%, R AR
0.6%~ 4.5%, (143 b Bt H 47t

00161 A BHPTIR ¥R HE T A4, SEAE IR — B RE DL N EEH o skl &
Eh0.4%~ 1.0%F1 / BEERRTF) 0% ~ 8% o ik EHWRFIRSIAAEH o AR B, Frak ()&
R g A AT FIUEH R, B8R 1K g (TR | BAT 30y ELEH | 22 3858 . — SO A 18— Rh sk LR,
SEAEI R DR

[0017]  AKBHBTIR YRR T BRI, S AR R38R mT UG 7= il U R e & 75 22, o —
SPALFE UL ASSIECE T 8 (RS I, B R 0 A KU 2 IR0 0t B IR amAk ) G gs R BRIV
SRR SR GL% L B ) UL R B TR IR R AT e b i — R R . BIR &R
L = AT g A R & B R A AR 2R = < 0. 1% 8 IR &
< 1% OFEHE< 0. 1% BHTHE< 20%  REHHE< 10% BRI E< 25% ;
BiEAHE< 0. 1% s PEMAFHE< 0. 1% ;RERFTHHES 1.0% EEA4E< 3% ;
R A B FE AR 0% 5 5 43 Lo 3 o SRR B R H L.

oo18] AR HEE U7 R — Pl IR IRERT BRI ) £ 75325, BFE LT PR -
[oo19]  (OIEAE NG T INFAIE AL, , TC IR T 45 SR A7AE o

[0020] (@)% e 5 T RN FLAK TR S 5 AR FH A F) 1140 7K I8 VAR Uk N 31028 3R QO BT 45 19 A8 4 g
o B RCFLA IR FR

[0021]1  @FLALAEFR TH S I ANAEA) 5 (0K UL AR PEE R, T BT 75 1R BT o

5
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[0022] @A AR EL (RIS 3R B AT Rl g BAs s ), Y79 BARHT pH A8, J5 14T 5%
B

[0023] BT FELE VR ED .

[0024]1 Ak B, IR DG IS FR . For, PR B g AL 4 70°C ~
90°C, JEAL I [8] 2 20 ~ 30min, Ak B2 vh AR B i b, BidEE EE 24 100rpm ~ 300rpm.
[0025] A&, IR A AR INAABI U FE A0 T, 7e 50 1R G FLAL, A TE s LA 4 % .
b, Prak (35 Ui 45 H A I 22 42 900rpm ~ 1200rpm 24544 T I#4 A 70°C~ 90°C. &
PRAUE B U (R 7L A » A28 TR LA TR At 5 R 00 5 A A O N B i Jy v i, 75K A2 370
FLALFIFE TR A4, FRXT K PsE iy, IR S 70°C~ 90°C . BT i FLAL B [A] e £ 1)
A bmin ~ 30min, FAEK S 10min ~ 20min.

00261 AR B, LIRS K AL G RE . For, TR PLS BT PR, B B U N
1200rpm ~ 1800rpm, #¢4%E [IE #5124 70°C ~ 90°C , BY{JEF[A] 15min ~ 40min. BRI
Wy EE Ry R P VR 212 NN R FLAL AR FR T, AR 1k ) & ) 7= i i kb e AR s e, AR
FIIN NGRS A 2g ~ 10g/min, FEAERIA 3g ~ 5g/min,

(00271 A, PER@ D PR i o AN AR AR B R 4 1200rpm ~ 1800rpm, FiH:
B IR)A 3min ~ Smine FTIR )5 B 7 AR I B BGRB8 R K B o o, s i B G
A IR AL A 65°C ~ 90°C, B[RRI 24 10min ~ 20min s T (1588 & il K B v
BERAE R R 120°C~ 145°C, BEAERIh 140°C INTRIERI N 25 ~ Ts, BEAERI N 5s.

[0028] A b, 20RO T 7R RERE 2 A i BEASIUE T 7 AT 38 50, AR 38 B )
4 50bar ~ 200bar o Tk IRBEREVS HV AL KA AMIK T 70 CIISRAT T HERS, 2 5V H1 % 2°C~
8 C ANFERIT] .,

[0029] % Hh, AN & BH B IR R T B BE L 0 FE AR A :32.9 % ~ 52. 3 % 1 [ JE M)
15. 7% ~ 28. 4% WG 3. 8% ~ 14. 7% WL 0T, 7 73 b A5 1843 oy 15 il 15 A 12 ) T i
H4rth.

[0030]  EGAEMT, AR W IRERER T BB K pH 4y 4.5 ~ 6. 0.

00311 AR BT A JEA RIS &R 15 .

[0032] AR BRI E D RRAE T AR B4R AL T — i ik T B U4 2 ) 28 Tr v
AT AR SE AR R M UL R, BE A g0 35 i e, S R 1 R T
o AURPRT BRI 56 4K A AEFL R IR T BB A JFORL, $TV 11 2 38 X sl ke ds BCBk R
JU7 < JIEL ] e DA R e et PR o RG0S 40 SO} R A2 e T AR L i, AN 5 IR [ e L LB DA R LR s »
T AT T FH ] B VR R SRV T, LR FUBE AN IR (19 T 2, B BRI D gE
R, 2 AR B0 B i o ARURER T BRI AR B0 v, A IE G b B s i
WK o A LI R 5L, SRUS 43 8, AR BRI A R e RN, vk T B AL A 1K)
Ml A T2 B L) & B AL, Befs SCEURUEAL L P A AR

BALHEAR

[0033] I i SEHEGIRBE 2D UL AR B, AEACR W AN SZ R il 1 21 St ) P R E
R AR A IR S8 7 3%, S 5 U LA A, sl I ) s Pt B 451k

[0034]  TRIERSLHER] , BT R
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[0035]

[0036]
[0037]
[0038]
[0039]
[0040]
[0041]
[0042]
[0043]
[0044]
[0045]
[0046]
[0047]

[0048]

PSRN S/ SN i SN L7 i | = S 7 NI SR ol K NS N R R e
T A SETERE i ARy AR 2 524 - it BRI T VAT R 23 7 o

L3 EPNCRE == v R UEN R S NI /A

Ferg A FLAL T T S v o B AT BR A w) U L s A AT R A 7 o

AR - Ay A RS TR IR 7]

ARVEVERy - RUER .
577 JE5 7) « TR FSE 1R 5 55 AT A B < i B i AT R A ]
Yzt T2 P EA R A A .

R Bl B R R A ]
Ryt AR - B gl i BRI A A .

Ry SR A S AT R 2w

S 1
JEEHE T

[EREREES B wt%
E R PN 20
S 5% S 8
KEEAH 3.5
ZIRE AR 2

E R b 3
12 HE P 1
SR 8
ik 0.4
RaEOAI 0.3
Pl ARy 0.2
FOB S = H IR R e 0.2
L Z R A 0. 09
K 53. 31
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[0049] BB EAL KT B KM THE 2 70°C, IR A AR EF 20min, JF 7] i 04 Bl Bk,
PEFREIE FE Ny 100rpm. S B R AR SRR SR L B = H IR T BR R 2 AR B, K T A
T0°CHN P HEAS R, T 5 LR AR Uy IR &, BY U1 8 1200rpm, FESZE RN 10min. J5H
KGR 2R (UK 22 200K DL 5g/min 138 B In N BIFLAL 14 2, 5308 B 70°C,
BY U E A 1800rpm, BY Y] 15min, 4K i A5 2506 PN S £ dh L L AL IR AR A3 N, B PE 3
1400rpm, 5min Ji5, BEAT R BRI, AR B AN 90°CLRE 15min, 340 & J) & 100bar, i )5
HHATRER:E A HI.

[0050]  Asi it b A3 IR HR T B AR < [ETE4) 45. 2% R 28.4% sEE AR 3. 8% ;
pH 24y 4. 8, T 43 LU A 45 i 43 o Tl 1 o e A B A Lo

[0051]  SEZJEfs) 2

[0052]  JRURIEC )T -

[0053]
J BRI TRwWt%
FATECR 20
=k 4 7
[ YNGR = A & 18
TR T oK AL VE R 5
HFEEIR N 0.1
R 0.1
B = H IR DR R 0.2
AR 0.2
LB 0.2
L 1.8
FrERTR 0.12
K 47.28

[0054]

[0055] B SCHFEAL AR THEE 90°C, ML B N AR KR 26min, I [F] I £E Bl B FE, i3
FEh 200rpm.  J R v ER AN L B RIS L B 0L = H i s T R IS W M 2R (L AL S A AT TR A
KA 90°C, 5 FIRIRIVR S, BY DI 24 1000rpm, FREEIT R 24 20min. FRIE KT 40 B
FURY  FIORIAL T K AR DR LA 10g/min B 2 A BIFLAL AR R D, SR E 90°C, BY D) L
4 1600rpm, BY Y] 40min, SR 5 3K VB 3h TR R EE NN, B 4 1800rpm, 3min J& , 3

8
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CN 102835460 A w B P 6/12 T

AT AR, AW HR 90°CAR-ME 10min, BB J1 R 120bar, fa UEATH#ESE A2,
[0056]  A<SZ it 9] AT KIER PR T R BIFA) « (B T4 46. 9% 51T 20. 2% s8R ER 14. 7% 5
pH i 5. 6, 7173 b 4 2% Ry o P o) T B i I A L.

[00571  siZjtafs 3

00581  JsEFACTT -

[0059]
[EYEREES TR wt%
Frh st i 73 4R 20
KNEHEEH 11
e R 5
ISk 4 5
bl 5
ik 1.8
IR 1.0
B = H IR D R P 0.5
L 2L 7 0.5
R 0.2
B 0.2
e 0.1
K 49.7

[0060]

[0061] P Jo W AN T AE 2> 2 THE 2 80°C, iR B R AR #F 30min, I [A] i LBl B HE , Hit
PR N 150rpme Jof B 00 = H IR 7 BRI « LI AL R RS B L S5 IR SR A
RIFE 80°C NN MRS, 5 LR IR RA, BYUIHEE 2 900rpm, REEEET ] 24 30min,
PR KB Ry 22 2PIRE LA dg/min (U NN BIFLAL AR R, 8 HIUR AL 80°C, BY P A
4 1200rpm, BYY) 30min, 28 5 &K & #h BEER A S N, PidlIE & 1600rpm, 4min fi5 , BEAT
A BRI T, A B4R 65°C LR 20min, )5k ) 4 150bar, i AT #ERE A2,

[0062]  ACSjita 5] T A4S K1 vR AT IR A A <[ TEW) 43. 9% sHEDT 20. 8% 855 8. 7%
pH Ky 4.5, B 73 L & i o F il B S = 1 E 5 .

[0063]  Sijitafs] 4
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[oo64]  JERIECTT -
[0065]
JopHFE R W%
FA S 20
[T ONCREHEE) 5
7 SR 5
RAT 397 B 6 480ppm
INEARVEVER 3
ik 0.7
HEHE 0.3
ZETR P PR 0.2
Rho 0.2
JRIR I 0.2
IWEDA(S):N 0.1
K 65. 3
[0066]

[0067] B EALSRFHTHE S 80°C, BLIRJE FAR#r 25min, JF A (1 BEBEEE , i Pk 5
3 300rpm. S K 2T B H EE B E R RS TR SRS BT RAA e 35 S VR A, AK TIFAEE 80°C
ANBT T LB A, AR e S EIRAR IR G, BY DR A 1200rpm, RELEET (R A Smin. PR EEAA
R B0y BRAREAC A8 0Ky /D 22 28 PHEVE Ky LA 4g/min [R)I BE N B FLAL AR FR b, #2110
FE 80°C, BY US4 1800rpm, BY U] 25min, 2R )5 5K« Eh A= dl o, e FEIH A2 24 1400rpm,
dmin Ji5 , BEAT A BRI o A% B 4544 65 CARIE. 20min, $51J5U FK /) ok 200bar, 8 J5 BE4T HERE

7.

looe8] AL AR IR PR T BRI - [ T2 34. 5% sJIEINT 20. 7% sEREAR 7. 2% ;

pH 4 6. 0, 5 4 bt A 25 5le sy o ) T st S 2= 1 E 4 Ee .
[0069]  SLjEM) 5
[oo70]  JERIACTT -

[0071]

10
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CN 102835460 A W 8/12 T
EREREIES GEW%
Pt~ 10
Feakruh 8
PNCRAEE 4
MR 8 2
EFR 4
NFEAR P E R 3
FrERIR 0.8
ik 0.7
4l 0.3
AR LN LI B I 0.4
K 0.6
ARG 0.3
BRI 0. 4
7K 65.5

[0072]

[0073] & S R A= ol AR KE o THIR & 80°C, IR BE R AR+ 18min, IF [F) B £ bl 358+,
PEAE A 150rpm. S F B I« 3 480 & s L BLTE I 1 1 e o) AR o e R R S Y S0 R
G, AR IHER 80°C I AN Bl i L s AR, 5 LR BRI VR &, BY VI FE 24 1200rpm, B4 (7] 4
16mine PR K8 B IEBEER B N2 AR PEVERY A 2g/min IR IMABIFLAL AR,
PR 80°C, BYYITH AE 24 1200rpm, BYY) 20min. 4RJGFFEIE & Eh 30N, bk d i A

1200rpm, 4min J5&, 3k

i%%\ ‘Y/‘%iﬂ o

S

1T 78

BRI KB AT A 140°C LRI 25, ¥ 50U JJ 24 50bar, f5 4T

[0074]  ASIZjifs) Hh AT HUER PR T BR B < [ 2 33. 1% sJRII 18. 6% sERH i 4. 5% ;

pH 24y 5. 2, 11 73 LE 2% 10 o 15 T B B S B 2 B
fo075]  SEJEf 6
[o076]  JEURIACJT -

[0077]

11
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CN 102835460 A w B P 9/12 7T
JRAL GEwt%
R NI 15
=% 4 20
5 A NITRE S = b o 9
Y 260ppm

TR K AR SE R 6

ik 0.7

W 0.3

FEVE I 0.3

FhrR 0.2

BEhiy 0.1

R 0.1

K 48. 3
[0078]
[0079] H/MEA KNG TS 80°C, JLi A N AR%EF 18min, JF[R]IN £ Rt FFF: , fw P8 i
A 150rpm. 5 R BEHE N L B R P L B SR I SITR A, K TR 80°C NN 22 FR

W, XA S EIRIRITVR G, BT UL 2 1200rpm, FFEENF R4 15min. AR B QS8 H
A0 TIORIAL F K AR PR JE ¥ LA 3g/min [RERE NN BIFLAL A R b, 8RR 80°C, BY DI A2 4
1800rpm, By VY] 36min. /oG b A EnoN, Sidk @& 1600rpm, 4min Ji&, BEAT 5% A1y
Jie AP 140°CARIRL Ts, ¥WHE J1 4 150bar, JG AT #ER: A1,

(00801  ASijita 5] H A4S K1 vR AT IR AR A <[ TEW) 32. 9% sHEIDT 15. 7% 855 8. 0%
pH 24 5.7, 5 73 B 2 iy oy FR I B S = E 7 e

00811  siZjitfs] 7

00821  JEElELTT -

[0083]
JE kLA EEwt%
SR E 12
K 4
12
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CN 102835460 A w B B 10/12 B
KEEAH 5
PP 4.5
R 10
AR 8Oppm
Ks AR 0.5
ik 1.0
4] 0.3
B = v U R P 0.4
LSRN 0.2
JIREIE 0.1
RELAI 0.1
g8y 0. 09
K 61.81

[0084]

[0085] G &AL K S KRS M THE 2 80°C, MLl fF N %+ 18min, JF [F] I £ Bl Hi HF
P FE I R 150rpme SRR BB 0 = H VIR D ER R R AR S TUR G R4 5
TRAE, KA 80°CINA = EURREEME, IR 5 LR IR &, BI DI EL 4 1200rpm, 45 45
B IE] A 16min, FRKE KGR (IR 22 2B MRS B dg/min P3SN N B FLAL AR R b, #8002
80°C, BYYJHE 24 1800rpm, BY Y] 25min. PR frh WAL I, Bt i# & 24 1500rpm, 4min
Jii, BT R EA . SRS 140°CIRIR 5, YBUEL /124 150bar, % & #F A HH 5 K AT
K AR ERE VA2,
[oo86]  AS it s AT KRR T BB < [E T4 37. 9% R 16.8% s8R 4. 5% ;

pH 24 5.5, 19 73 EU A 28 Bl o5 £ )1 e B S ER 1 0 BE o
foog7]  SEjiify] 8

[ooss]  JEURIMCJT -

[0089]

JEURL R LB wt%
AR 10

13
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CN 102835460 A W BB 11/12
oK 5
(YNGR 4= i) 18
T oK AL TE R 5.5
E R 4.5
EEI2 8
ik 0.7
B = H v g 0 R 0.4
i 0.3
REPE NG 0.3
R 0.5
AT 0.2
R 0.2
EN 0. 09
K 46. 31
[0090]
(00911 B S S AT TR R 22 70°C, MUl RS PR 20min, FF [F] I 1 Bl i+
PEFEIEE N 200rpme SE BB 0 = H IR DT BR IS B B RE B L R R WS R PR A )

VBE, KA 75°C NN B HIE e, T 5 Bk IR0 1R 4, BT BE 24 1000rpm, $F 421 8]
9 10min . PP A DR S22 UK  POMIAL T K AR PEVE R 22 ZF MRS LA 3g/min 1118 BZ A 21 5L
AR FR D, IR 70°C, BYU1IE A 24 1800rpm, BY U] 40min. FR & Eh ILBLER NN, Hiid 1
F&E A 1600rpm, 3min Ji7, BEAT R BRI 0. A5 B 4540 80°CARYR 15min, ¥)5 Fk /4 100bar,
JE AT HESRZ A1,

[0002]  ACSZjit 5] vh AR KRR BB <[5 TED) 52. 3% G/ 16. 1% s8R E i 11. 7% 5
pH R 6. 0, 15 73 E 24 25 hle o3 o 7 ) 15 o 2 s = ) 4 B

[0003]  ZGSL St 1

[0004] I A BH EVRBE T BRI ( SR A1) ) BEAT TR CR AT S, LA KA Wi 1)
W& | BG4 A WK | casarel i mascarpone R BHAE B pl K I ERAE X HE

[0095]  JBTAA IR J7 V2 -

(00961  Jit A4 P IE b AR 18 (U RELIEE I B0y, oA R AT I 4 » 38 ok S 1 i 5 3R
ik, o3 AR B VR R VRS T AR TR REVE o P A R S EORE JE RN AT SR — A T 0C~

14
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CN 102835460 A w B P 12/12 7

4°CUKFE P LA 17 B X = s = AR R . ) PEIR A (TA-LH &Y ) S5 & I B A4
S PR AE 1. Omm/s s PRI 1. Omm/s 53 & J5 3RSk I FE AL 2. Omm/s 53X EE 25 10mm 5 /8%
Ny 10g s#RKKTY p/25.

[0097]  TPA HHZE %K -

[0008]  (DAEAE :TPA &5 — i i BB K 08 N RoR, Ron T BE ISR AL 2
[0009]  @IRERME K AT RE T 52 T th 82 55 I 1) dh B 1 ke XY g T AR 3273, 1 ARE B /)
[0100] MM ARk AT R R A A2 J7 i 2R 55 i TR0 0 T 12 ol 1740 U T AR 3R 7R 5 T R AR,
Kb FEE R, EL N A 0 s PO T 0 ol 2

01011  WHALE il R T8 1.

01021 3K 1. AS[E S IFBTRe ik g 1

[0103]
WAL b TR () WHRE (g« ) [RiEME (g9
R R Wi 95 38 445 309
G S W 52 589 412
casarelli mascarpone 27 356 288
6B R A W 41 496 372
SEHE) 1 36 428 291
SETf 4 40 461 363
SEHE 5 28 342 265

fot04] iy B3R 1 AYIMERE YA R S0 < A B STt A5 49 (R0 R T IS FUU A o, AR e
LT 8 PR D AR TR I AR PR T I AR A 2, TR SR 4, FEn L R RV R I, i
AR AR T B AR 56 A5 G P 2R .

15
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LA DETANLED DESCRIPTION
SN I LREAWINGE
* NOTICES *

3P0 and INPIT are not responsibie for any

damages caussed by the use of this transiation.

1.This document has been translated by computer. So the transiation may not
reflect the priginal precisaly.

2,¥%%% ghows the word whidh cas not be trausiated.

3.In the drawings, auy words ave oot transiated.

DETARLED DESCRIPTION

the Dascription 1. title-of-the-invention protein prize artificial color agent 2, the range
aromatic-amino-acid dervative of % “NFFFFgr g different T -like amine acid screen —-
the protein dist arivle artifical color agent which contains 2 or monz type of kind ** ™™ of a
conductor.

3. Detaded opinion Akemcto invention of invention relates to the new artificial cofer agent of
a protein diet article.

the prasent processed meat, milfing products, fish meat, and .. Mil, a ssussge, and the
geveioprment of the artificial color agent of 3 protein dist article that has five pigments to
salted salimen roe, cod roe, roe, et how much are demanded strangly.

The inverdor is an aromatic-amino-acid denvative which fingds out that diffevent *¥%%-like
BIFERG ¥ FAVEY 030 use Rromatic aming 18 TEAYEEES ag 3 orotein prize artificial coler
agent, and completes this @ *%, and i uses for the § present invention. 3 different ¥¥%%-
fike aming 2cid dedvative is constitubed -- i amino acid+ 78 TO carries oo, phenylatanine,
yrosing, chill KISHIN, Terf Boute Hwang, and histidine ave raised.

As for the anmatic-amino-acid derivative snd differant **>%-ttke amirs sod derivative
which are used for the prasent invantinn, at least one hydrogen stom of an amine groug is
not repiacad at afl.

The *~ filmy of the cathawy? group i5 carried out in 3 certain form.

As the protected type ¥, a peptide harud withy aikyt mster, such 35 methy! and athyl, and
other amina acid ig FH&rExmass

¥ There is no restoction in the strwtture of other above-menticned amino acid in the tase of
adopting peptide, for miphs, the carboxyl group may be a free state, and & i5 not
necassary o have an aming graup {- MB2}, and when i has an amine group, hydrogen
atorns, such as aoylation, may be carried out.

Protein disk article 188 made inte the L object using the aming acid devvative used for the
present invention as an avtificial color agent? In addition, 1 is 1 the fve to Gt 53 millimel i1,
the directions for use face 3 metaphar preserviog in salt - ] proteis prize - " - *Y Sl or
FEEE 1 s also good in a Minot ** conduchor — i may carry out, i may be made a drop
figuid condition, and may inject into the inside of foodstuffs -- ¥ -- ** - the grotein diet
article may be dipped nte the amine acd denvative solution.

The Color tone of the target probein diet srbwle was further prepared, angd # found out that
was good for eye nine prevent tenebrescence further sufficiently to use together anti-
oxidants, such as L-ascorbic aad, enytharbic anid, those salts, ditwiyihydroxytoluene, and
burgihdroxysnizais.,

When using 31 anti-ouidant together, the amount used is U.1 8 1% machine ang-TF¥¥** o
the cbiject protein diet arkide.

In an idea that it can be made te be able to color for foodstuffs hy FUERTHEMOKU ox-MU
{Fsrrhemocarome} and the tenebrescence by air oxidation can ba avoided duving lght and
storage, FERIHEMO chrominm generanan ability to MACHIN Thamatind, ) metmyoglobio
{metMb), and urea denaturation myoglobin was ***+*{ad) in the tast tube to that of aach **
aming 3111 conductor.

& FERTHEPMC chromium generation ability test result with completion-of-the-work
genatwation myoegiobin of an aming actd denvative is shown i Table 1 as the axample of -,
B &I 9.

In the PH vote 7.0, it catouizted to what time the absorphion value increased the wavelengih
of the alphs band of a visible absorption spectrum 35 compared with contrast {when not
using 3 sample}, and the R value showed it

It turned gut that e amine acid derivativas other than an one or mare-tatie sxamwnadian
end, aromatic-amino-acid TYFR*E or 3 differant FVY-fke aming i derivative generate red
7 ERIHEMO chromium.

Generating red 7 ERIHEMO chromium is confirmead and an aromatic-smince-acid dervation
bock and different ¥ -fike sming fR ¥ g 0,

However, i was also confirmed that the amine acid from which the carbe CHIFURL group s
not protected does net generate red FERIHERMG chromium.

hitpsy/
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the pH condition made to raact -- 8.5 pr more -- *Y 5 -~ & wag prefarable.

If processed meat, such a5 a hamm and a ssusage, and ~~ ¢ are used together and used

f wheat bieaching agents, such as ¥¥*¥¥* notash, 1 with the above-mentioned anti-exidant
befora heat-treatmeant, when using an samine acid denvative for what the manufacturing
stage of marine paste products, such as ~*, takies heat-treatment, and heightening the
catoring effect, they are preferable.

The amount of the imgroving agent usad is the degree of .01 to §.2%@&.

This ***~ i destribed in detail according to an working example balmw.

The color test was done about working-example L-histidine methy ester, L-phenyislaning
athyl ester, tyrosine ethyl ester, and HISUCHT ral histiding,

FEER grgrage was carnied out —- i presenves i sal, while an egg will e thawed at a roowm
temperature on the octasion of pure ¥ the egyg grain IoDff will ba inunersed in undenwater
[ containing salt 127 and 2 sawmple § 15-m 1 and hand return will be camed out &% 2 room
termperature for about X fo 4 hours, if & obtainx "become emply”, and there are aot rinsing
after 2 friend and 3 waker break ooconat -- it came out, put into small Chatlais, and stored in
the refrigerator before and behind 5.

The inside which doss not contact the strizce portion which touches the atv of an agg grain
directly was independently filled in the standard ell of path 30, using Nippon Denchoku
colorimuetry T¥PFYF TIB-1010W, the R value was measured and the color tone of a ned
system of colonng of cod roe was evaiuated
A resuft is sh te 2 and it is a round head.,
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(% 3 ED
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s BH 0852197703 B18® & PRTFE

BERATEAN 3 T 2480

BR W OH ENEER -
Gt W A AEE BEEE

= ASRTEL
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HADLES *%%KQR@TS*%&?%‘/HISA!#\
K kBERAN RERXT I 7 ROBERT I %D (&
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HEME IRON-CONTAINING FOOD AND TS PREPARATION

inventor(s). INOQUE KOICHE YAMAGUCH! SHINYA + (INOQUE KOICHY, ;
YAMAGUCH! SHINYA, ; INOE KOICH!)

Applicant{s}: HOUSE FOODS CORP + (HOUSE FOODS CORP, ; HAUSU
SHOKUHIN KK}
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Application JP19940292736 19941128 Glohal Dossier
number:

Priority number JP19940282736 19941128
{s):

Also published  JP2883823 (B
as:

Absiract of JPHIRT4R8ET (A}

FURPOSE To oblain 3 hame ron contaiing food uselul for prepargtion of curry, s,
without losing color fone and Havor assential it & food by mixing & heme ron, an
eruisifiar, paprika pigment and ginger, el and Bending fals and oils under
haeating. CONSTITUTION: This heme ron-cordaining food s oblalned by mixing a
hame ol suich 8% 3 matenial derived from an enzymolvsis of hamogiobin preferably
an amo of 1.0-5 Oppm with an emulsifier such as Talty acid ester of sugar, paprika
pigment and gingsy andfor gatlic and blending fats and oiis such as com ol oy starch
such as wheat fowr therewith under haating.
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FOOD MATERIAL CONTAINING HEME IRON AND METHOD FOR PROIMUICNG
THE SAME

inventor{s}: TANAKA KENICH; IGARASH] OSAMU + {(TANAKA KENICH!, |
IGARASHI OSAMUL

Applicant{s): EKOOPASU LAB KK IDEMITSU TECHNOFINE COLTD +
{(EKOOPASU LABORATORIESKK, ; IDEMITSU TECHNOFINE CO

LTD)

Classification: - international A23L136
- cooperative:

Application JP20100157321 20100709 Global Dossler

number:

Priority number JP20100157321 206100708
{sk

Abstract of JPITATHIAE {A)

PROBLEM TGO BE SOLVEDY To provide a food matarnial e"m‘«‘ainimg & high denally
hame ivon of which color oF aroma & sasy mod H'?E"ﬁ m o provide g method for
sasily and effectively producing the food material cordaining the high density heme
ron, (SOLUTRON The food material r\::‘n*ammg the %"e 2 fron is made by orushing a
dried fish meat. The food malerial containing the hame oy B made by crushing a
remaining extraction aftey that the dried meal s exlracted with holw s‘i&% A avarags
particle digmeter of the Yood materisl condaining the heme ronranges from 1 i o
1,000 Imulmy JCOPYRIGHT (C1201 2, JRQEINPIT, PROBLEM TO BE SOLVED: To
provide 3 food material containing a high density hame rorr of which ocoloy of avoma
aasily moduiated, and 1o provide @ method Tor easi by syl efachively proady ;3 the fo
miatanial containing the high density heme ron SOLUTION: The food mater
sontaining the heme an s made by orushing a drisd fish meat. The fond ma:&mi
cordaining the heme bon s made by rmshém a remaining exiraction afler that the dried
maat s axiracied with hot water, An average pavticle diameter of the food material
cantaining the hams ron ranges fmm fnedm to 1 000 Imuim,
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Please consider the following reply.
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Amendments to the Specification:

Please amend the paragraph on page 14, lines 5-29, as follows:
Marked Up

Heme-containing proteins that can be used in the compositions and food products
described herein can be from mammals (e.g., farms animals such as cows, goats, sheep, pigs, ox,
or rabbits), birds, plants, algae, fungi (e.g., yeast or filamentous fungi), ciliates, or bacteria. For
example, a heme-containing protein can be from a mammal such as a farm animal (e.g., a cow,
goat, sheep, pig, ox, or rabbit) or a bird such as a turkey or chicken. Heme-containing proteins
can be from a plant such as Nicotiana tabacum or Nicotiana sylvestris (tobacco), Zea mays
(corn), Arabidopsis thaliana, a legume such as Glycine max (soybean), Cicer arietinum
(garbanzo or chick pea), Pisum sativum (pea) varieties such as garden peas or sugar snap peas,
Phaseolus vulgaris varieties of common beans such as green beans, black beans, navy beans,
northern beans, or pinto beans, Vigna unguiculata varieties (cow peas), Vigna radiata (Mung
beans), Lupinus albus (lupin), or Medicago sativa (alfalfa); Brassica napus (canola); Triticum
sps. (wheat, including wheat berries, and spelt), Gossypium hirsutum (cotton), Oryza sativa
(rice); Zizania sps. (wild rice); Helianthus annuus (sunflower); Beta vulgaris (sugarbeet);
Pennisetum glaucum (pearl millet); Chenopodium sp. (quinoa); Sesamum sp. (sesame); Linum
usitatissimum (flax); or Hordeum vulgare (barley). Heme-containing proteins can be isolated
from fungi such as Saccharomyces cerevisiae, Pichia pastoris, Magnaporthe oryzae, Fusarium
graminearum, Aspergillus oryzae, Trichoderma reesei, Myceliopthera thermophile, Kluyvera
lactis, or Fusarium oxysporum. Heme-containing proteins can be isolated from bacteria such as
Escherichia coli, Bacillus subtilis, Bacillus licheniformis, Bacillus megaterium, Synechocistis
sp., Aquifex aeolicus, Methylacidiphilum infernorum, or thermophilic bacteria such as
Thermophilus. The sequences and structure of numerous heme-containing proteins are known.
See for example, Reedy, et al., Nucleic Acids Research, 2008, Vol. 36, Database issue D307—
D313 and the Heme Protein Database available on the world wide web at [[http://]]
hemeprotein.info/heme.php.
Clean

Heme-containing proteins that can be used in the compositions and food products

described herein can be from mammals (e.g., farms animals such as cows, goats, sheep, pigs, 0x,
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or rabbits), birds, plants, algae, fungi (e.g., yeast or filamentous fungi), ciliates, or bacteria. For
example, a heme-containing protein can be from a mammal such as a farm animal (e.g., a cow,
goat, sheep, pig, ox, or rabbit) or a bird such as a turkey or chicken. Heme-containing proteins
can be from a plant such as Nicotiana tabacum or Nicotiana sylvestris (tobacco); Zea mays
(corn), Arabidopsis thaliana, a legume such as Glycine max (soybean), Cicer arietinum
(garbanzo or chick pea), Pisum sativum (pea) varieties such as garden peas or sugar snap peas,
Phaseolus vulgaris varieties of common beans such as green beans, black beans, navy beans,
northern beans, or pinto beans, Vigna unguiculata varieties (cow peas), Vigna radiata (Mung
beans), Lupinus albus (lupin), or Medicago sativa (alfalfa); Brassica napus (canola); Triticum
sps. (wheat, including wheat berries, and spelt); Gossypium hirsutum (cotton), Oryza sativa
(rice); Zizania sps. (wild rice); Helianthus annuus (sunflower); Befa vulgaris (sugarbeet),
Pennisetum glaucum (pearl millet); Chenopodium sp. (quinoa); Sesamum sp. (sesame); Linum
usitatissimum (flax); or Hordeum vulgare (barley). Heme-containing proteins can be isolated
from fungi such as Saccharomyces cerevisiae, Pichia pastoris, Magnaporthe oryzae, Fusarium
graminearum, Aspergillus oryzae, Trichoderma reesei, Myceliopthera thermophile, Kluyvera
lactis, or Fusarium oxysporum. Heme-containing proteins can be isolated from bacteria such as
Escherichia coli, Bacillus subtilis, Bacillus licheniformis, Bacillus megaterium, Synechocistis
sp., Aquifex aeolicus, Methylacidiphilum infernorum, or thermophilic bacteria such as
Thermophilus. The sequences and structure of numerous heme-containing proteins are known.
See for example, Reedy, et al., Nucleic Acids Research, 2008, Vol. 36, Database issue D307—
D313 and the Heme Protein Database available on the world wide web at

hemeprotein.info/heme.php.

Motif Exhibit 1002, Page 945 of 1290



Case No.: IPR2023-00209
U.S. Patent No. 9,943,096

First Named Inventor :  Rachel Fraser Attorney Docket: 38767-0015002 / Meat3CON
Serial No. : 15/398.479

Filed : January 4, 2017

Page : 4 0f 20

Please insert the paragraphs below immediately following page 18, line 23.

In some embodiments, the food product contains between 0.01% and 5% by weight of a
heme protein. In some embodiments, the food product contains between 0.01% and 5% by
weight of leghemoglobin. Some meat also contains myoglobin, a heme protein, which accounts
for most of the red color and iron content of some meat. It is understood that these percentages
can vary in meat and the food products can be produced to approximate the natural variation in
meat.

In some embodiments, the food product comprises about 0.05%, about 0.1%, about 0.2%,
about 0.3%, about 0.4%, about 0.5%, about 0.6%, about 0.7%, about 0.8%, about 0.9%, about 5
1%, about 1.1%, about 1.2%, about 1.3%, about 1.4%, about 1.5%, about 1.6%, about 1.7%,
about 1.8%, about 1.9%, about 2%, or more than about 2% of an iron-carrying protein (e.g., a
heme-containing protein) by dry weight or total weight. In some cases, the iron carrying protein

has been isolated and purified from a source.
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Please amend the paragraph on page 52, lines 16-22, as follows:

Marked Up

The meat replica sample containing only LegH, was compared to the meat replica sample
containing the magic mix and LegH by a sensory panel and GCMS analysis. Five tasters rated
the flavored meat replicas for beefiness, bitterness, and levels of savory flavors, and off flavors.
Each property was rated on a 7 point scale in which 7 was the highest amount of the specified
property (e.g., a standard 80:20 ground beef would be rated 7 on the beefy scale). The Magic
Mix flavor was rated one point higher in beefy character than the LegH only sample (F¥G—FIG.
2).
Clean

The meat replica sample containing only LegH, was compared to the meat replica sample
containing the magic mix and LegH by a sensory panel and GCMS analysis. Five tasters rated
the flavored meat replicas for beefiness, bitterness, and levels of savory flavors, and off flavors.
Each property was rated on a 7 point scale in which 7 was the highest amount of the specified
property (e.g., a standard 80:20 ground beef would be rated 7 on the beefy scale). The Magic
Mix flavor was rated one point higher in beefy character than the LegH only sample (FIG. 2).
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Amendments to the Drawings:

Please replace the original FIG. 2 with the Replacement Sheet filed herewith.
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List of claims (replacing prior versions).

1. —30. (Canceled)

31. (Currently Amended) A food flavor additive composition comprising:

a) an isolated heme-containing protein;

b) a_compound susar—susaralcohol—susaraetd-orsusarderivative selected from
glucose, ribose, fructose, lactose, xylose, arabinose, glucose-6-phosphate, maltose, maltodextrin,
and galactose, and mixtures of two or more thereof;, and

¢) a compound selected from cysteine, cystine, seleneeystetne; thiamine, methionine, and

mixtures of two or more thereof;

wherein the flavor additive composition contains no animal_products tisste-derived

wherein cooking the food flavor additive composition results in the production of at least

two volatile compounds which have a meat-associated aroma.

33. (Previously Presented)  The food flavor additive composition of claim 31, wherein
the heme-containing protein is selected from the group consisting of a androglobin, a cytoglobin,
a globin E, a globin X, a globin Y, a hemoglobin, a myoglobin, a leghemoglobin, an
erythrocruorin, a beta hemoglobin, an alpha hemoglobin, a protoglobin, a cyanoglobin, a
cytoglobin, a histoglobin, a neuroglobins, a chlorocruorin, a truncated hemoglobin, a truncated

2/2 globin, and a hemoglobin 3.
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34. (Previously Presented)  The food flavor additive composition of claim 31, wherein
the heme-containing protein comprises amino acid sequence having at least 80% sequence

identity to a polypeptide set forth in SEQ ID NOs: 1-26.

35. (Currently Amended) The food flavor additive composition of claim 31, wherein

the food flavor additive composition is a powder][[,]]_or a liquid-an-emulston-ora-gel

composition.

36. (Currently Amended) The food flavor additive composition of claim 31, wherein
the heme-containing protein is a plant, amammalias; a yeast or filamentous fungi, or bacterial

heme-containing protein.

37. (Previously Presented)  The food flavor additive composition of claim 31, further
comprising one or more of an extract or hydrolysate selected from a vegetable protein
hydrolysate, a soy protein hydrolysate, a yeast extract, a yeast protein hydrolysate, and an algal

protein hydrolysate.

38. (Previously Presented)  The food flavor additive composition of claim 31, further
comprising one or more of a compound selected from alanine, arginine, asparagine, aspartate,
glutamic acid, glutamine, glycine, histidine, isoleucine, leucine, lysine, phenylalanine, proline,
threonine, tryptophan, tyrosine, valine, maltodextrin, thiamine, IMP, GMP, lactic acid, and

creatine.

39. (Previously Presented)  The food flavor additive composition of claim 31, further
comprising one or more of an oil selected from coconut oil, mango oil, sunflower oil, cottonseed
oil, safflower oil, rice bran oil, cocoa butter, palm fruit oil, palm oil, soybean oil, canola oil, corn
oil, sesame oil, walnut oil, flaxseed, jojoba oil, castor, grapeseed oil, peanut oil, olive oil, algal

oil, and oil from bacteria or fungi.
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40. (Previously Presented)  The food flavor additive composition of claim 31, further

comprising one or more of albumin or a globulin.

41. (Currently Amended) A food flavor additive composition prepared by a process
of:

a) combining an isolated heme-containing protein; a sugar, sugar alcohol, sugar acid, or
sugar derivative selected from glucose, ribose, fructose, lactose, xylose, arabinose, glucose-6-
phosphate, maltose, and galactose, and mixtures of two or more thereof, and a compound
selected from cysteine, cystine, selenocysteine, thiamine, methionine, and mixtures of two or
more thereof, to form a heme flavor reaction mixture, and

b) heating the heme flavor reaction mixture to result in the food flavor additive
composition;

wherein the food flavoring additive composition contains products no animal tissue
derived components; and

wherein the heme flavor reaction mixture has a meaty flavor and/or meaty aroma during

the heating of step b) and/or the food flavoring additive composition has a meaty flavor and/or

meaty aroma after the heating of step b).

42. (Previously Presented)  The food flavor additive composition of claim 41, wherein
the process further comprises heating the heme flavor reaction mixture to at least 150°C for at

least 1 minute.

44. (Previously Presented)  The food flavor additive composition of claim 42, wherein

the food flavoring additive composition further comprises a compound selected from the group

consisting of 2-methyl-furan, bis(2-methyl-3-furyl)disulfide, 2-pentyl-furan, 3,3’-dithiobis-2-
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methyl-furan, 2,5-dimethyl-pyrazine, 2-methyl-3-furanthiol, bis(2-methyl-4,5-dihydro-3-furyl)
disulfide, dihydro-3-(2H)-thiophenone, 5-methyl-2-thiophenecarboxaldehyde, 3-methyl-2-
thiophenecarboxaldehyde, 2-methyl-thiazole, dimethyl sulfide, decanal, 5-ethyldihydro-2(3H)-
furanone, dihydro-5-pentyl-2(3H)-furanone, 2-octanone, 3,5-octadien-2-one, p-Cresol, and

hexanoic acid.

45. (Previously Presented)  The food flavor additive composition of claim 44, wherein
the compound is detectable in the headspace above the heme flavor reaction mixture during the
heating of step b) or in the headspace above the food flavoring additive composition after the

heating of step b).

46. (Previously Presented)  The food flavor additive composition of claim 41, where
the process further comprises removing the heme-containing protein from the food flavoring

additive composition after the heating in step b) of the heme flavor reaction mixture.

47. (Previously Presented)  The food flavor additive composition of claim 41, wherein
the process further comprises altering the pH of the heme flavor reaction mixture prior to the

heating of step b).

48. (Previously Presented)  The food flavor additive composition of claim 41, wherein
the process further comprises dehydrating the heme flavor reaction mixture to a powder form

after the heating of step b).

49. (Previously Presented)  The food flavor additive composition of claim 41, wherein
the heme-containing protein is present in an amount between about 0.01% and about 5% by

weight in the heme flavor reaction mixture.
50. (Previously Presented)  The food flavor additive composition of claim 41, wherein

the heme-containing protein is selected from the group consisting of an androglobin, a

cytoglobin, a globin E, a globin X, a globin Y, a hemoglobin, a myoglobin, a leghemoglobin, an
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erythrocruorin, a beta hemoglobin, an alpha hemoglobin, a protoglobin, a cyanoglobin, a
cytoglobin, a histoglobin, a neuroglobins, a chlorocruorin, a truncated hemoglobin, a truncated

2/2 globin, and a hemoglobin 3.

51. (Previously Presented)  The food flavor additive composition of claim 41, wherein
the heme-containing protein comprises an amino acid sequence having at least 80% sequence

identity to a polypeptide set forth in SEQ ID NOs: 1-26.

52. (Previously Presented)  The food flavor additive composition of claim 41, wherein
the heme flavor reaction mixture further comprises one or more oils selected from coconut oil,
mango oil, sunflower oil, cottonseed oil, safflower oil, rice bran oil, cocoa butter, palm fruit oil,
palm oil, soybean oil, canola oil, corn oil, sesame oil, walnut oil, flaxseed, jojoba oil, castor,

grapeseed oil, peanut oil, olive oil, algal oil, and oil from bacteria or fungi.

53. (Previously Presented)  The food flavor additive composition of claim 41, further

comprising an ingredient selected from an emulsifier and a gelling agent.
54. (Previously Presented)  The food flavor additive composition of claim 41, the
process further comprising adding an emulsifier and a gelling agent to the heme flavor reaction

mixture prior to the heating of step b).

55. (Previously Presented)  The food flavor additive composition of claim 41, wherein

the heme flavor reaction mixture is an aqueous solution.

56. (Previously Presented)  The food flavor additive composition of claim 41, wherein

the heme flavor reaction mixture is an oil-based mixture.

57. (Previously Presented)  The food flavor additive composition of claim 41, further

comprising removing the heme-containing protein from the food flavor additive composition.
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58. (Previously Presented)  The food flavor additive composition of claim 41, further
comprising one or more of an extract or hydrolysate selected from a vegetable protein
hydrolysate, a soy protein hydrolysate, a yeast extract, a yeast protein hydrolysate, and an algal

protein hydrolysate, and or an albumin or a globulin.
59. (Previously Presented) A process for imparting a meaty flavor and/or meaty aroma
to a consumable food product, comprising:

adding to the consumable food product a food flavor additive composition of claim 31.

60. (Previously Presented)  The process of claim 59, further comprising heating the

consumable food product.

61.  (New) The food flavor additive composition of claim 31, in the form of a soup,

stew base, a bouillon powder, bouillon cube, flavor packets or seasoning packet.
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REMARKS

Applicants respectfully request entry of the amendments and remarks submitted herein.

The present amendment assumes that the claim amendments made in Applicants Reply to
Office Action of April 14, 2017 filed on July 14, 2017 have not been entered. Therefore, the
amendments made to the claims herein are based on the claims pending on the mailing date of
the present Office Action, i.e., April 14, 2017.

Upon entry of the above amendment, claims 31-60 will be pending. Claims 59 and 60
were previously withdrawn, so are not currently under examination. Claims 31, 35 and 41 have
been amended. Most of the amendments are simply to clarify scope and are supported
throughout the specification. For example, the amendment to claim 1 finds support at least at
page 4, line 27 to page 5, line 2; page 5, lines 3-9; page 12, lines 2-5, 15-18 (Table 1, rows 1, 4
and 6); Example 1; Example 4; Example 5; Example 6; Example 7; Example 8; Example 9
Example 10; Example 11 and Table 13; page 7, lines 5-8; Examples 4-12; page 5, lines 10-12;
page 7, lines 5-7; and page 25, lines 24-28. Claim 35 finds support at least at page 5, lines 10-
12; page 7, lines 5-7; and page 25, lines 24-28. The amendments to claim 41 find support at least
at page 3, lines18 — page 4, line 3; page 7, line 9 — page 9, line 28; page 4, lines 16-21; and page
7, lines 5-8; Examples 4-12.

No new matter has been introduced by these amendments. Reconsideration and
allowance of the claims are respectfully requested in view of the above amendments and the

following remarks.

Amendments to the Specification

Applicant have amended the Specification for consistency with the amendments made in
parent U.S. Application Serial No. 14/797,006. Support for the amendments to the specification
can be found at least at page 18, lines 16-27 of U.S. Application Serial No. 14/797,006; at
[00354] of U.S. Application Serial No. 13/941,211 (published as US 2014/0220217); and at least
at [00258] of U.S. Application Serial No. 61/751,816. The present application claims priority to
U.S. Application Serial No. 14/797,006, U.S. Application Serial No. 13/941,211 and to U.S.
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Application Serial No. 61/751,816, each of which were incorporated by reference. Accordingly,

no new matter has been introduced by these amendments.

Interview Summary

Applicants acknowledge the courtesy extended by Examiner Gwartney for the in-person
interview with Applicants’ representatives, lan Lodovice and Teresa Lavoie on August 14, 2017.
Applicants also acknowledge the courtesy extended by Examiner Gwartney for the telephonic
interview with Applicants’ representatives, lan Lodovice and Teresa Lavoie on September 11,
2017. During the interviews, Applicants discussed Applicants’ Reply to Office Action of April
14, 2017 filed on July 14, 2017 and further amendments for placing the application in condition

for allowance. The amendments presented herein are consistent with those discussions.

Election/Restriction

Applicant acknowledges and thanks Examiner Gwartney for the telephone conversation
on April 6, 2017 with Applicant’s representative lan Lodovice where the participants discussed
Restriction to one of the following inventions is required under 35 U.S.C. 121:

The Examiner restricted the claims into two groups:

L. Claims 31-58, drawn to a food flavor additive comprising an isolated heme-
containing protein, a sugar, sugar alcohol, sugar acid, or sugar derivative
classified in A231.27/00.

I1. Claims 59 and 60, drawn to a process of imparting a meaty flavor and/or
meaty aroma to a consumable food product, classified in A231.13/426.

In a telephone call on April 6, 2017, the undersigned elected Group 1, claims 31-58.

Applicants affirm this election, without traverse.

Specification
The disclosure is objected to because the Examiner indicated that the specification

contains an embedded hyperlink and/or other form of browser-executable code.
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Applicants have amended the specification herein to remove the embedded hyperlink. In
view of these amendments, Applicants respectfully request that the objections to the

specification be withdrawn.

Drawings
The drawings are objected to because the Examiner indicated that Figure 2 does not
contain a label for the Y-axis. Filed herewith is a Replacement Sheet for FIG. 2 addressing the

present rejection. Reconsideration and withdrawal of the objection is requested.

Claim Rejections -35 US.C. § 112
Claims 31-58 stand rejected under 35 U.S.C. § 112 (pre-AlIA), first paragraph, as

allegedly failing to comply with the written description requirement. Applicant respectfully
disagrees.

The Federal Circuit specifically states that the test for written description under 35 U.S.C.
§ 112, first paragraph, “is whether the disclosure of the application relied upon reasonably
conveys to those skilled in the art that the inventor had possession of the claimed subject matter
as of the filing date.” Ariad Pharm., Inc., 10 v. Eli Lilly & Co., 598 F3d 1336, 1351 (Fed. Cir.
2010) (emphasis added). See, also, Ralston Purina Co. v. Far-Mar-Co., Inc., 772 F.2d 1570,
1575 (Fed. Cir. 1985); and In re Kaslow, 707 F.2d 1366, 1375 (Fed. Cir. 1983). Whether the
description requirement is met is a question of fact. Vas-Cath Inc. v. Mahurkar, 935 F 2d 1555
(Fed.Cir.1991). “We have made clear that the written description requirement does not demand
either examples or an actual reduction to practice; a constructive reduction to practice that in a
definite way identifies the claimed invention can satisfy the written description requirement.”
Ariad Pharm at 1352 (citing Falko-Gunter Falkner v. Inglis, 448 F.3d 1357, 1366-67
(Fed.Cir.2006)). “The examiner has the initial burden of presenting by a preponderance of
evidence why a person skilled in the art would not have recognized in the applicant’s disclosure
a description of the invention defined by the claims.” MPEP § 2163.04 (citing In re Werheim,
541 F.2d 257, 263 (CCPA 1976)).

The Examiner objected to the phrase “wherein the flavor additive composition contains

no animal tissue derived components” recited in claims 31 and 41, alleging “there is no support
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to claim that the flavor additive composition contains no animal tissue derived components.”
Without conceding the appropriateness of the rejection, and solely in the interested of advancing
prosecution, the Applicant has amended claims 31 and 41 to recite “wherein the flavor additive
composition contains no animal products.” The amended claim has written description support in
the specification as filed at, for example, page 7, lines 2-8; and Examples 4-12. Throughout
Examples 4-12, a number of different flavor additive compositions are described, each of which
does not contain animal products. Further, as the Specification expressly provides that the food
products (e.g., food additive compositions) described therein can be prepared in various ways
and can be formulated to be free of animal products.

The Examiner also objected to the phrase “wherein the flavor additive composition is
packaged and is in the form of a liquid, a gel, an emulsion, a powder or a bouillon cube.”
Without out conceding the appropriateness of the rejection, and solely in the interested of
advancing prosecution, the Applicant has amended claim 31 to obviate this rejection.

The Examiner also objected to the phrase “wherein the heme-containing protein is
present in an amount between about 0.01% to about 5%” recited in claim 32. Without
conceding the appropriateness of the rejection, and solely in the interest of advancing
prosecution, the Applicant has amended claims 32 to obviate this rejection.

The Examiner also objected to the phrase “further comprising an ingredient selected from
an emulsifier and a gelling agent” recited in claim 53, as well as the phrase “adding an emulsifier
and a gelling agent to the heme flavor reaction mixture prior to the heating of step b)” recited in
claim 54. Support for claims 53 and 54 can be found, at least at page 7, lines 1-3; page 26, line
23, and throughout the specification. As above, Applicant respectfully that the Specification
reasonably conveys that the term “food product” recited in the specification properly includes a
“food flavor additive composition” as claimed. For at least this reason, Applicant maintains that
claims 53-54 meet the test for written description under 35 U.S.C. § 112, first paragraph, and
reasonably conveys to those skilled in the art that the inventors had possession of the claimed
subject matter as of the filing date.

In summary, based at least on the disclosure cited above, the present application meets

the test for written description under 35 U.S.C. § 112, first paragraph, and reasonably conveys to
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those skilled in the art that the inventors had possession of the claimed subject matter as of the

filing date

Claims 31-58 stand rejected under 35 U.S.C. 112 (pre-AlA), second paragraph, as
allegedly being indefinite for failing to particularly point out and distinctly claim the subject
matter which the inventor or a joint inventor regards as the invention. Without conceding the
appropriateness of the rejection, and solely in the interested of advancing prosecution, Applicant
has amended the claims to obviate the rejection. Reconsideration and withdrawal of the rejection

is respectfully requested.

Claim Rejections - 35 U.S.C. § 102
Claims 31, 33-36, 38 and 40 are rejected under pre-AIA 35 U.S.C. § 102(b) as being

anticipated by Tong et al. (“Blood Composition of Different Beef Breed Types,” Can. J. Anim.
Sci, 66, Dec. 1986, pp. 915-924)(“Tong”) as evidenced by Shimbayashi et al. (“Free Amino
Acids and Phsphorylethanolamine in Milk Whey of Cow,” Agr. Biol. Chem, Vol. 29, No. 1,
1965, pp. 13-19)(“Shimbayashi”). To the extent that the rejection may be applied to the
amended claims, Applicants traverse.

Under Federal Circuit law, “[a] claim is anticipated only if each and every element as set
forth in the claim is found, either expressly or inherently described, in a single prior art
reference.” Verdegaal Bros. v. Union Oil Co. of California, 814 F.2d 628, 631 (Fed. Cir. 1987).
Also, “unless a reference discloses within the four corners of the document not only all of the
limitations claimed but also all of the limitations arranged or combined in the same way as
recited in the claim, it cannot be said to prove prior invention of the thing claimed and, thus,
cannot anticipate under 35 U.S.C. § 102.” Net MoneyIN, Inc. v. VeriSign, Inc., 545 F.3d 1359,
1371 (Fed. Cir. 2008).

Tong was cited for disclosing that blood from cattle comprise hemoglobin, glucose,
protein, and albumin. Shimbayashi was cited as evidence that blood from cattle was known to
comprise free amino acids including methionine, taurine, threonine, serine, glutamic acid,
proline, glycine, alanine, valine, isoleucine, leucine, tyrosine, phenylalanine, lysine, histidine,

and arginine. Neither Tong, nor Shimbayashi, disclose a food flavor additive composition that
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contains no animal products as presently claimed. Thus, Tong, when considered alone or in

combination with Shimbayashi, fails to teach each and every element as set forth in the claims.
For at least the reasons above, Tong does not anticipate the pending claims.

Reconsideration and withdrawal of the rejection under 35 U.S.C. 102(b) of claims 31, 33-36, 38

and 40 is requested.

Claims 31-36 and 38 are rejected under pre-AIA 35 U.S.C. 102(b) as being anticipated by
Koutsidis et al. (“Water-soluble precursors of beef flavor: 1. Effect of diet and breed,” Meat
Science, 79, 2008, pp. 124-130)(“Koutisids”) as evidenced by Field et al. (“Heme Pigment
Content of Bovine Hemopoietic Marrow and Muscle,” J. Food Sci., Volume 45, 1980, pp. 1109-
1112)(“Field”). To the extent that the rejection may be applied to the amended claims,
Applicants traverse.

Koutsidis was cited for disclosing that beef comprises sugars and free amino acids. Field
was cited as evidence that “beef muscle is known to comprise about 0.06 % by weight
hemoglobin.” Neither Koutsidis, nor Field, disclose a food flavor additive composition that that
contains no animal products as presently claimed. Thus, Koutsidis, fails to teach each and every
element as set forth in the claims.

For at least the reasons above, Koutsidis, as evidenced by Field or otherwise, does not
anticipate the pending claims. Reconsideration and withdrawal of the rejection under 35 U.S.C.

102(b) of claims 31-36 and 38 is requested.

Claims 31, 33-36, 38, 39-45, 50, 51 and 58 are rejected under pre-AIA 35 U.S.C. 102(b)
as being anticipated by Jamieson (“Iroquois Stew With Beef, Chicken and Pork,” Bon Appetit,
November 1995, http://www.epicurious.conilrecipesifoodiviewsiiroquois-stewwith-beef-
chicken-and-pork-865) as evidenced by Koutsidis, Field and Griffiths (“XCIII. The Action of
Gastric Juice on Beef Muscle-Globulin, With Reference to Anaemia,” Biochemistry Journal,
Vol. 28, 1934, pp. 671-675)(“Griffiths”).

According to the Examiner, Jamieson discloses Iroquois stew with beef and method for
making the stew comprising adding beef to a composition of pork, chicken, flour, vegetable oil,

onion, chicken broth, carrots, bay leaves, all spice and potatoes.” Koutsidis and Field were cited
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for the reasons outlined above. Griffiths was cited for teaching that “beef is known to comprise
globulin.”

Jamieson does not disclose a food flavor additive composition that “contains no animal
products” as presently claimed. Thus, Jamieson fails to teach all elements of the claims.
Koutsidis, Field and Griffiths were not cited for, nor do they teach, the deficiencies of Jamieson
discussed above.

For at least the reasons above, Jamieson, as evidenced by Koutsidis, Field and Griffiths,
or otherwise, does not anticipate the pending claims. Reconsideration and withdrawal of the

rejection under 35 U.S.C. 102(b) of claims 31-36 and 38 is requested.

Motif Exhibit 1002, Page 961 of 1290



Case No.: IPR2023-00209
U.S. Patent No. 9,943,096

First Named Inventor :  Rachel Fraser Attorney Docket: 38767-0015002 / Meat3CON
Serial No. : 15/398.479
Filed : January 4, 2017
Page : 20 of 20
CONCLUSION

Applicants respectfully request that claims 30-58 be allowed. If any issues remain, the
Examiner is asked to telephone the undersigned to arrange a time for an interview.

Applicants do not concede any positions of the Office that are not expressly addressed
above, nor do Applicants concede that there are no other good reasons for patentability of the
presented claims or other claims.

The fees for a three month extension of time is being paid with this reply on the
Electronic Filing System. Apply those fees and any other necessary charges or credits to Deposit

Account 06-1050, referencing the above attorney docket number.

Respectfully submitted,

Date: September 24, 2017 /Ian J.S. Lodovice/

Ian J. Lodovice
Reg. No. 59,749

Customer Number 26191
Fish & Richardson P.C.
Telephone: (617) 956-5972
Facsimile: (877) 769-7945

61554863.doc
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BACKGROUND OF THE INVENTION

l. Field of the Invention

This invention pertains to the field of flavorants and
particularly pertains to flavorants which impart cooked meat
flavor to foodstuffs. More specifically, the present invention
is concerned with the Preparation of meat flavorants having
increased flavor and aromatic intensity and which more closely

resemble the natural flavor and aroma of cooked meat.

2. Description of Related Art

The desirability pf providing flavoring agents whiéh
closely simulate the flavor and aromatic characteristics of
cooked meat has long been recognized. Such flavoring agents may,
for example, be employed with non-meat sources of protein so as
t0 make them more palatable and as meat-like as possible. So,
too, they may also be employed with meat-containing or meat-based
foods or vegetable-type foodstuffs such as condensed soups, dried
meats, packaged gravies, casseroles, etc., in order to supplement
Or enhance these foods whose organoleptic properties may have
been affected by their processing.

Various expedients have been suggested in the prior art
in attempts to provide flavoring agents having the orgaholeptic
pProfile of cooked meat. Thus, for example, U.S. Patent No.

2,934,437 describes the preparation of a meat-like flavor by the
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reaction of a mixture of monosaccharide and a source of amino
acid. U.S. Patent No. 3,394,015 describes the preparation of a
meat-like flavorant from the reaction of a proteinaceous
substance with a sulfur-containing compound in the absence of a
monosaccharide. U.S. Patent No. 3,532,514 describes the
preparation of a meat-like flavorant from a mixture of an amino
acid source, a mono-, di-, tri-, or polysaccharide and an animal
or vegetable fat. U.S. Patent No. 3,394,017 describes the
preparation of a meat-like flavorant by reacting thiamine with a
sul fur-containing polypeptide or an amino acid mixture derived
therefrom and thereafter adding aldehydes and ketones to the
product. .

These and similar technigues may suffer from a number of
disadvantages. Firstly, these meat-flavorants may possess only a
small fraction of the total flavor and aromatic notes possessed
by natural cooked meat. This is attributable, in part, to the
particular reactive ingredients employed to produce the
flavorants which can provide only a limited number of the
required chemical precursors —- such as various aldehydes and
ketones —-- which are necessary to obtain the full organoleptic
profile of cooked meat.

Moreover, the addition of separately'prepared'aldehydes

and/or ketones to the flavorants in an effort to enhance the

organoleptic profile of the flavorant produced is generally

uneconomical.
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Still further, the intensity or strength of these
flavorants may be relatively weak so that a considerable amount
of such flavorants would be required to obtain a perceptible
flavoring effect upon a foodstuff. This, of course, may be
economically undesirable. It would be far more advantageous to

employ as little flavorant as possible and still obtain the

desired flavoring effect.

SUMMARY OF THE INVENTION

Applicants have discovered a process for preparing
flavorants for imparting'a cooked meat flavor to foodstuffs which
avoids substantially all of the disadvantages that may be
associated with the prior art flavorants discussed above.

The process of the present invention economically and
desirably utilizes a lipid material, and more specifically an
oxidized lipid material, to provide a wide range of chemical
Precursors which facilitate the preparation of flavorants having
the characteristic species which more closely resemble that of
natural cooked meat. Stilil further, the flavorants produced by
this process are enhanced and intensified so that a relatively
small amount of these flavorants is needed to obtain a desired.

flavoring effect upon a foodstuff.

Motif Exhibit 1002, Page 973 of 1290



Case No.: IPR2023-00209
U.S. Patent No. 9,943,096

0136428

More particularly, applicants have found that superior
meat flavorants may be obtained by reacting at elevated
temperatures a sulfur-containing compound and an oxidized lipid
material, such as oxidized triglycerides and/or oxidized
unsaturated fatty acid components thereof. The lipid material
may be separately oxidized prior to being combined with the
sulfur-containing compound or, alternatively, may be oxidized
duriné the reaction step itself after having been combined with
the sulfur-containing compound.

The oxidation of the lipid material leads to the
formation of a wide range of various hydroperoxides which in turn
form a broad range of fa}ty unsaturated aldehydes and ketones.
These carbonyl compounds tﬁen react with the sulfur-containing
compound(s) to form heterocyclic ring structures which greatly
enhance and intensify the characteristic meat flavor and aroma in
the flavorants. Moreover, by virtue of employing an oxidized
lipid material in the process of the present invention, the
unsaturated aldehydes and ketones which are formed are enaogenous
to the starting lipid material and therefore need not be
separately added from some other source.

In a preferred embodiment of the present invention, a
source of gmipo acid is additionally reacted with the sulfur-
containing compound(s) and the oxidized lipid material to even
further enhance the flavorants produced. In this embodiment, the

fatty aldehydes and ketones derived from the oxidized 1lipid
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material undergo non-enzymatic browning reactions with the amino
acid source to provide an even broader organoleptic profile to
the flavorant. As a source of amino acid, enzymatically treated
meat hydrolysates are especially preferred. It is noted that in
the context of the present invention, the term "meat" also
includes fish.

The ability to produce an acceptable flavorant at all,
much less, a flavorant which has an even broader organoleptic
profile and increased intensity when employing an oxidized lipid
material is quite unexpected and contrary to what would be
predicted by those skilled in the art. Thus, it has long been
recognized that lipid ox}dation is a major cause of deterioration
in meat, particularly of its organoleptic qualities, resulting in
off-flavors and rancidity. Generally, steps are taken to inhibit
such undesirable lipid oxidation through the use of metal
chelators (e.g., polyphosphates, citric acid, ascorbic acid and
EDTA), phenolic antioxidants (propyl gallate, BHA and BHT),
tocopherols, vacuum packaging, etc. Still, some oxidation
nevertheless takes place during the cooking of the meat.

Yet, in the process of the present invention, rather
than avoiding lipid oxidation, steps are actually taken to ensure
that oxidized lipids are indeed present in order to form.the
novel flavorants discovered by applicants. These oxidized lipid
materials, typically thought of as being the cause of rancidity,

are actually utilized in the process of the present invention to
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