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A plate (50) for use on an outlet end of a food grinder comprises a generally cylindrical disk-like body portion having an axis,
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preparation of a restructured meat product of substantially uniform consistency and tenderness.
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OUTLET PLATE FOR A FOOD GRINDER

Field of the Invention
The present invention relates to food processing
and, more particularly, to a plate for use on the outlet end
of a food grinder and a method of preparing a food préduct
utilizing a food grinder with the plate thereon.

Background of the Invention
Food grinders, particularly meat grinders, are

well known in the food preparation art and are used for tﬁe
preparation of a variety of foods, particularly ground meat
products such as ground beef, which may be used in the
preparation of traditional dishes such as hamburgers,
meatloaf, or the like. Fig. 1 is illustrative of a portion
of a typical prior art rotary meat grinder 10 of the
horizontal type used for the preparation of ground meat.

The meat grinder 10 shown in Fig. 1 includes a generally
cylindrical, generally horizontal casing or housing 12
within which is contained a rotatable meat-impelling auger
14. A knife 16 is secured to the leading end of the auger
14 and is positioned proximate the outlet end 18 of the
housing 12. Covering the outlet end 18 of the housing 12 is
a removable, generally circular outlet plate 20. The outlet
plate 20 includes a plurality of spaced apart generally
circular openings 22 (Fig. 2) extending completely
therethrough and a génerally outwardly extending hub portion
24. A generally tubular conduit 26 is secured around the
hub portion and a generally cylindrical bore or passageway
28 extends through the center of the outlet plate 20. A
suitable threaded ring 30 having an inwardly extending lip
32 is threadingly secured with the outer edge of the housing
12 proximate the outlet end 18 for holding the outlet plate
20 in place against an annular shoulder 34 within the
housing 12. The outlet plate 20 includes a counterbore 36
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on the interior surface to aid in the collection and removal
of bone fragments, gristle, and other inedible components.
| In operation of the meat grinder 10, meat, such as
‘beef, veal, lamb, poultry, fowl, fish and other se_afood, -6r
5 the like, and/oxr other food products such as seasbning,
fillers, vegetables, or the like, are installed into the
grinder 10 through a suitable inlet hopper (not shown).
Rotation of the auger 14 either manually or by way of a
suitably coupled motor or other such drive device (not
10 shown) results in the meat and/or other food products moving
from the inlet toward the outlet end 18 of the housing 12.
As the meat and other food products flow along the housing,
they reach the rotating knife 16 which cuts the meat and/ox
other food products. The pressure of the meat and/or other
15 food products moving toward the outlet end 18 by the
rotation of the auger 14 in combination with the cutting
action of the knife 16 results in the cut meat and/or other
food ﬁroducts being extruded through the- openings 22
extending through the outlet plate 20. As best illustrated
20 in Fig. 2, the extruded meat and/or other food products
forms a series of generally continuous string-like sections
which are collected and used as ground meat and/oxr other
food products. The action of the auger 14 and the knife 16
results in small pieces of bone, gristle, or the like, being
25 removed from the meat. The bone, gristle, and the like, are
gseparated from the meat and flow toward the axial center of
the housing 12 and into the counterbore 36 of the outlet
plate 20 where they pass through the cylindrical opening 28
in the plate 20 and into the conduit 26 for appropriate
30 disposal. Further details concerning the structure and
operation of a typical prior art meat grinder may be
obtained by reference to U.S. Patents Nos. 1,647,196;
4,699,325; and 5,251,829.

35 The p_resen't invention constitutes an improvement
to existing food grinders and, in particular, to existing
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meat grinders. The present invention comprises an outlet
plate which is used as a replacement for the existing outlet
plate 20 on a conventional food grinder. The outlet plate
of the present invention, instead of having a plurality of
generally circular, generally equally spaced openings
extending therethrough, includes a plurality of slot-like
openings extending therethrough. " The slot-like openings may
be elongated and generally parallel to each other, generally
arcuate and concentric, or of some other shape and/or
positioned in some other manner. The use of an outlet plate
having slot-like openings results in the creation of _
generally elongated slice-like sheets of meat, seafood, or
other food being extruded from the meat or food grinder.

The size and shape of the meat, seafood, or food sheets
depends upon the size and shape of the slot-like openings
extending through the outlet plate. The sheet-like meat or
food products resulting from the use of an outlet plate in
accordance with the present invention are particularly well

suited for use in the preparation of a restructured meat
product.

ummary of the Invention

Briefly stated, the present invention comprises a
plate for use on the outlet end of a food grindexr. The
plate comprises a generally cylindrical disk-like body
portion having an axis, first and second generally parallel
spaced principal surfaces extending generally perpendicular
to the axis, and concentric inner and outer peripheral
surfaces extending between the first and second principal
surfaces. The plate further includes a plurality of
generally spaced slot-like openings extending through the
body portion from the first principal surface to the second
principal surface. The slot-like openings are located in an
annular area of the body portion extending between a first
predetermined distance radially outwardly from the inner

peripheral surface and a second predetermined distance
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radially inwardly from the outer peripheral surface. The
slot-like openings each have a predetermined width for the
discharge of food therethrough when the plate is secured to
the outlet end of a food grinder. In one embodiment, the
glot-1like openings are elongated and generally parallel to
each other. In another embodiment, the slot-~like openings
are generally arcuate and concentric.

The present invention further comprises a method
of preparing a restructured meat product of substantially
uniform consistency and tenderness and substantially devoid
of chunks or cubes. The method comprises the steps of
passing the meat through a meat grinder having an outlet
plate containing a plurality of spaced slot-like openings
with each opening having a predetermined width in the range
of from one to six millimeters to provide elongated meat
sheets having a thickness generally corresponding to the
width of the slot-like openings and having a substantial
major surface area. The sheets of meat are kneaded together
in a tangled mass to cause the juice of the meat to exude
from the meat sheets until the meat sheets begin to stick
together by means of the juices. The kneading step
comprises working of the meat sheet mass in a manner which
simulates the kneading of dough. The tangled mass of meat
sheets is then formed into a restructured meat product, the
restructured meat product being held together by the

adhesive nature of the meat juices and the entanglement of
the meat sheets.

Brief Description of the Drawings

The foregoing summary, as well as the following
detailed description of preferred embodiments of the
invention, will be better understood when read in
conjunction with the appended drawings. For the purpose of
illustrating the invention, there are shown in the drawings
embodimentS'which are preéentlypreferred, it being
understood, however, that the invention is not limited to
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the specific methods and instrumentalities disclosed. In
the drawings:

Fig. 1 is a sectional elevational view of a
portion of a typical prior art food grinder of the type with
which the present invention may be emploved;

Fig. 2 is a perspective view of a portion of the
prior art food grinder of Fig. 1 illustrating the manner in
which a food product is extruded from the outlet plate;

Fig. 3 is a front elevational view of an outlet
plate for a food grinder in accordance with a first
embodiment of the present invention;

Fig. 4 is a side elevational view of the outlet
plate shown in Fig. 3;

Fig. 5 1is a perspective view of the outlet plate

of Fig. 3 installed on a food grinder and showing sheets of
food being extruded therefrom; and

Fig. 6 is a front elevational view of a second
embodiment of an outlet plate for a food grinder in
accordance with the present invention.

Degcription of Preferred Embodiments

Referring to the drawings wherein the same
reference numerals are used to indicate the same components
throughout the several figures, there is shown in Figs. 3
and 4 a first preferred embodiment of an outlet plate 50 in
accordance with the present invention. The outlet plate 50
is for the purpose of replécing a traditional or prior art
outlet plate 20 employed on a typical or standard food
grinder apparatus such as the meat grinder 10 illustrated in
Fig. 1. Accordingly, the overall size, shape, and structure
of the outlet plate 50 in accordance with the present
embodiment may vary but is similar to that of the prior art
outlet plate 20 with the exception of the size, shape, and

location of the openings through which the food or meat 1is
extruded.
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Referring to Figs. 3-5, the outlet plate 50 is
comprised of a generally cylindrical disk-like body portion
52 having an axis 54 and first and second generally
parallel, spaced principal surfaces 56, 58. The first and
second principal surfaces 56, 58 are generally perpendicular
to the axis 54 and are spaced apart by the thickness of the
plate 50. Preferably, the plate 50 has a thickness |
generally corresponding to the thickness of the prior or
existing outlet plate 20 of the food grinder with which the
outlet plate 50 will be used. However, it will be
appreciated by those skilled in the art that the thickness.
of the plate, 50 in accordance with the present embodiment
may vary depending upon the particular food or meat grinder
with which the plate 50 is to be employed, the material from
which the plate 50 is made, and other factors which will be
apparent to those of ordinary skill in the art. Preferably,
the plate 50 of the present embodiment is made of a high
strength, lightweight material such as heat-treated steel,
stainless steel, or some other suitable steel alloy. It
will also be apparent to those of ordinary skill in the art
that othexr suitable materials, such as some other metal orx
metal alloy or a polymeric material, may be employed for
producing an outlet plate 50 used in some applications.

As best shown in Figs. 3 and.4, the plate 50 of
the present embodiment includes a generally circular opening
60 extending through the axial center thereof. The opening
60 establishes an inner peripheral surface 62 extending
between the first and second principal surfaces 56, 58. The
body portion 52 also includes a generally cilrcular
concentric outer peripheral surface 64 also extending
between the first and second principal surfaces 56, 58.

The plate 50 further includes an integral
generally cylindrical hub portion 66 generally coaxial with
and projecting from the second principal surface 58 of the
body portion 52. The hub portion 66 includes generally
concentric inner and outer peripheral surfaces 68, 70. The
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inner peripheral hub surface 68 is generally coextensive
with the inner peripheral surface 62 of the body portion 52.

The outer peripheral hub surface 70 has a diameter

substantially less than the diameter of the outer peripheral
surface 64 of the body portion 52.

The hub portion 66 functions in the same manner as
the hub portion 24 of the prior art plate 20 to facilitate
connection of a conduit 26 for the removal of bone pieces,.
gristle, and the like. A counterbore 67 is provided in the
first principal surface 56 of the body portion 52 to assist
in the removal of such unwanted components in a mannexr well
known in the art. It will be appreciated by those of
ordinary skill in the art that not all food or meat grinders
include such a feature. Accordingly, it should be
understood that the present invention is not limited to a
plate 50 which includes a hub portion 66 and/or a
counterbore 67. Instead, the plate 50 may be comprised of
substantially only the body portion 52 for use with food or
meat grindexrs that do not include such a bone or gristle

removing feature,

The plate 50, in accordance with the present
embodiment, further includes a plurality of generally
parallel, generally equally spaced slot-like openings 72
extending through the body portion 52 from the first
principal surface 56 to the second principal surface 58. As
best shown in Fig. 3, the slot-like openings are provided in
an annular area 74 of the body portion 52 extending radially
between a first predetermined distance 76 radially outwardly
from the inner peripheral surface 62 and a second
predetermined distance 78 extending radially inwardly from
the outer peripheral surface 64 of the body portion 52. In
the present embodiment, the slot~like openings 72 are
generally elongated and generally parallel to each other.
Preferably, the generally parallel slot-like openings 72 are
generally equally spaced apart and are of ajpredetermiﬁed
width which, preferably, is the same for all of the slot-
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like openings 72. The predetermined width of the slot-like
openings 72 may vary from a minimum width of approximately
one millimeter to a maximum width of approximately eight
millimeters depending upon the particular application.
Those of ordinary skill in the art will undexrstand that the
width of the slot-like openings 72 may be greater or lesser
than the foregoing dimensions and that the width of each of
the slot-like openings 72 may not be the same. Preferably,
the slot-like openings are sized to reject bone, gristle,
and other undesirable components. It will also be
appreciated by those of ordinary skill in the art that the
number of slot-like openings 72 and the spacing between the
slot-like openings 72 may vary and that for some
applications the slot-like openings 72 may not extend over
the entirety of the annular area 74. Preferably, the walls
of the slot-like openings 72 are uniform and extend
generally parallel to the axis 54. However, 1if desired, the
slot-like openings 72 may be tapered so that the width of
the slot-like openings 72 on one principal surface of the
body portion 52 may be greater than the width of the slot-

like openings 72 on the other principal surface of the body
portion 52.

As shown in Fig. 3, in the present embodiment, the
length of the slot-like openings 72 varies in accordance
with the location within the annular area 74 of each
individual slot-like opening 72. Preferably, the peripheral
ends of each of the slot-like openings 72 are generally
curved to facilitate ease of manufacture of the outlet plate
50.

The outlet plate 50 may be installed on any
suitable prior art food or meat grinder such as is
illustrated in Fig. 1. Because the outlet plate 50 in
accordance with the present embodiment is the same general
size and structure as the prior art outlet plate 20, the
outlet plate 50 can be quickly and conveniently installed in
place of the prior art plate 20. When the outlet plate 50
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is installed at the outlet end 18 of a food or meat grinder
10, a food product, fish or other seafood, meat, poultry,
fowl, or the like flows out of the grinder through the slot-
like openings 72 in the form of generally elongated slice-
like sheets 80 as shown in Fig. 5. As with the outlet plate
20, bone and bone fragments, gristle, or other undesirable
components flow into the counterbore €7 through the circular
opening 60 and into the conduit 26 for disposal. The
thickness of the sheets 80 varies in accordance with the
width of the slot-like openings 72. Similarly, the width of
the sheets 80 varies depending upon the overall length of .
the individual slot-like openings 72. The sheets 80 are
similar in form to a natural slice of meat, f£ish, poultry,
fowl, or the like, but are more uniform in thickness and,
therefore, the sheets 80 can have a number of uses. For
example, the sheets 80 could be fried or grilled in a manner

similar to the preparation of a "steak" sandwich.
Preferably, the width of the slot-like openings 72 is
selected depending upon the particular food or meat being

employed. For example, 1if beef is the desired meat, then
the width of the slot-like openings 72 may be relatively

small whereas 1f the grindexr is employed for grinding
chicken or fish, then the width of the slot-like openings 72
may be larxrger. Although in the embodiment illustrated in
Fig. 3, the slot-like openings 72 are shown as having a
generally vertical orientation, it will be appreciated by
those of ordinary skill in the art that the outlet plate 50
may be rotated about its axis 54 to vary the orientation of
the slot-like openings 72. For example, if the outlet plate
50 is rotated ninety degrees from the position illustrated
in Fig. 3, the slot-like openings 72 would be generally
horizontally oriented.

Fig. 6 shows an outlet plate 50’ in accordance
with a second preferred embodiment of the invention. The
outlet plate 50’ has substantially the same structure as the

outlet plate 50 of the above-described embodiment. However,
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the outlet plate 50’ includes slot-like openings 72’ which
are generally concentric and generally arcuate in shape.
The width, spacing, and substantially all other features of
the -slot-like openings 72' of the second embodiment are
substantially the same as described above in connection with
the first embodiment. However, as will be appreciated by
those skilled in the art, the use of the outlet plate 50’ in
connection with a food or meat grinder results in food or
meat sheets which are generally curved as opposed to the
generally straight sheets 80 produced by the generé.lly
straight slot-like openings 72 of the first embodiment.
While the meat sheets formed by an outlet plate
50, 50’ in accordance with the present invention have a
variety of uses, they are particularly well suited for use
in the preparation of a restructured meat product. U.S.
Patent No. 4,728,524

discloses detailes of a method for the preparation
of a restructured meat product. The initial steps in

forming the restructured meat product of the !'524 patent
involve cutting a meat product into thin sliceé having a
thickness of about one to three millimeters and having a
major surface area which varies considerably depending upon
the meat type and other factors. Typically, the major
surface of such meat slices is greater than ten square
centimeters and preferably greater than about twenty square
centimeters. The use of an outlet plate 50, 50’ on a food
or meat grinder 10 in accordance with the present invention
results in the creation of relatively uniform slice-like
meat sheets 80 which are highly suitable for use in
connection with the preparation of a restructured meat
product in accordance with the ’524 patent. By utilizing
such meat sheets 80, the initial, time-consuming step of
carefully slicing the meat can be avoided. In this manner,
a restructured meat product of substantially uniform
consistency and tenderness and substantially devoid of

chunks or cubes, may be formed by passing the meat through a
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meat grinder having an outlet plate 50 containing a plurality
of spaced slot-like openings 72 wherein each of the openings
has a length to width ratio of at least about 10:1 or at least

about 20:1 and a predetermined width in the range of from one
to six millimeters to provide meat sheets 80 having a
thickness corresponding to the width of the sheet-like
openings 72 and having a substantial major surface area. The
meat sheets 80 may then be kneaded together in a tangled mass

in accordance with the teachings of the '524 patent to cause

the juices of the meat to exude from the meat sheets 80 until
the meat sheets 80 begin to stick together by means of the
juices. As discussed in the '524 patent, the kneading step
comprises working of the meat sheets 80 in a manner which
gimulates the kneading of dough. Thereafter, the tangled mass
of meat sheets 80 is formed into a restructured meat product
of the type described in the '524 patent. The restructured
meat product is held together by the adhesive nature of the
meat juices and the entanglement of the meat sheets 80. The
restructured meat product thus formed is made without the
addition of salt, phosphates, or enzymes to the meat prior to
or during the kneading and forming process.

From the foregoing description, it can be seen that
the present invention comprises an outlet plate for use 1n
connection with a food or meat grinder and a meat product
formed by using the outlet plate. It will be appreciated by

those skilled in the art that changes or modifications could

be made to the above-described embodiments without departing

from the broad inventive concepts of the invention. It should

be appreciated, therefore, that the present invention is not
limited to the particular embodiments disclosed but is

intended to cover all embodiments within the scope or spirit

of the appended claims.

AMENDED SHEET

CA 02247266 1998-08-25 mm 9 7/02866 -
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THE EMBODIMENTS OF THE INVENTION IN WHICH AN EXCLUSIVE PROPERTY OR
PRIVILEGE IS CLAIMED ARE AS FOLLOWS:

1. A plate for use on the outlet end of a food
grinder, the plate comprising:

a generally cylindrical disk-like body portion
having an axis, first and second generally parallel, spaced
principal surfaces extending generally perpendicular to the axis
and concentric inner and outer peripheral surfaces extending
between the first and second principal surfaceé} and

a plurality of generally spaced slot-like
openings, each of the openings extending through the body portion
from the first principal surface to the second principal surface
in an annular area of the body portion and extending from
substantially the same predetermined distance inwardly from the
outer peripheral surface of the body portion, the slot-like
openings each being elongated and having a predetermined width,
all of the slot-like openings being generally parallel to each
other, at least some of the slot-like openings having a length to
width ratio of at least about 10:1, and a width from
approximately one millimeter to approximately six millimeters,
the openings being used for the discharge of food therethrough

when the plate is secured to the outlet end of a food grinder.

2. The plate as recited in claim 1 wherein each of the

slot-like openings are of the same predetermined width.

3. The plate as recited in claim 1 wherein each of the
slot-1like openings includes two ends, the ends being generally

curved.

PSIN2/181978.1
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4. The plate as recited in claim 1 wherein the

slot-like openings are generally arcuate and concentric.

5. The plate as recited in claim 1 wherein the

slot-like openings are generally equally spaced from each other.

6. The plate as recited in claim 1 wherein the
material employed for fabricating the plate 1s heat-treated

steel.

7. The plate as recited in claim 1 wherein the first
principal surface of the body portion includes an axially

extending counterbore having a diameter greater than the diameter

of the inner peripheral surface of the body portion.

8. The plate according to claim 1 wherein each of the

slot-like openings has a width from approximately one millimeter

to approximately four millimeters.

9. The plate according to claim 1 wherein at least
some of the slot-like openings have a length to width ratio of at

least about 20:1.

10. The plate according to claim 1 further comprising:
an integral, generally cylindrical hub portion
coaxial with and projecting from the second principal surface.of
the body portion, the hub portion having concentric inner and
outer peripheral surfaces, the inner peripheral hub surface being
coextensive with the inner peripheral surface of the body

portion.
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11. A plate for use on the outlet end of a food
grinder, the plate comprising:

a generally cylindrical disk-like body portion
having an axis, first and second generally parallel, spaced
principal surfaces extending generally perpendicular to the axis
and concentric inner and outer peripheral surfaces extending
between the first and second principal surfaces;

an integral, generally cylindrical hub portion
coaxial with and projecting from the second principal surface of
the body portion, the hub portion having concentric inner and
outer peripheral surfaces, the inner peripheral hub surface being
coextensive with the inner peripheral surface of the body
portion; and

a plﬁrality of generally parallel, spaced
slot-like openings, each of the openings extending through the
body portion from the first principal surface to the second
principal surface in an annular area of the body portion and
extending from substantially the same predetermined distance
inwardly from the outer peripheral surface of the body portion,
the slot-like openings each being elongated and having a
predetermined width, all of the slot-like openings being
generally parallel to each other, at least some of the glot-like
openings having a length to width ratio of at least about 10:1,
and a width from approximately one millimeter to approximately
six millimeters, the openings being used for the discharge of

food therethrough when the plate is secured to the outlet end of

a food grinder.

12. The plate as recited in claim 11 wherein each of

the slot-like openings are of the same predetermined width.
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13. The plate as recited in claim 11 wherein each of

the slot-like openings includes two ends, the ends being

generally curved.

14. The plate as recited in c¢laim 11 wherein the

slot-like openings are generally equally spaced from each other.

15. The plate as recited in claim 11 wherein the first
principal surface of the body portion includes an axially

extending counterbore having a diameter greater than the diameter

of the inner peripheral surface of the body portion.

16. The plate according to claim 11 wherein each of

the slot-like openings has a width from approximately one

millimeter to approximately four millimeters.

17. The plate according to claim 11 wherein at least

some of the slot-like openings have a length to width ratio of at

least about 20:1.

18. For use in a food grinder, a plate on the outlet
end of the food Qrinder, the plate comprising:
a generally cylindrical disk-like body portion
having an axis, first and second generally parallel, spaced

principal surfaces extending generally perpendicular to the axis

and concentric inner and outer peripheral surfaces extending

between the first and second principal surfaces; and

a plurality of generally spaced slot-like
openings, each of the openings extending through the body portion

from the first principal surface to the second principal surface




' % CA 02247266 1998-08-25

in an annular area of the body portion and extending from
substantially the same predetermined distance radially inwardly

from the outer peripheral surface of the body portion, the
slot-like openings each having a predetermined width and being
generally arcuate and concentric, at least some of the slot-like
openings having a length to width ratio of at least about 10:1,
and a width from approximately one millimeter to approximately
six millimeters, the openings being used for the discharge of
food therethrough when the pléte 18 secured to the outlet end of

the food grinder.

19. The plate according to claim 18 wherein each of
the slot-like openings has a width from approximately one

millimeter to approximately four millimeters.

20. The plate according to c¢laim 18 wherein at least
some of the slot-like openings have a length to width ratio of at

least about 20:1;

21. The plate according to claim 18 further
comprising: |
an integral, generally cylindrical hub portion
coaxial with and projecting from the second principal surface of
the body portion, the hub portion haQing concentric inner and
outer peripheral surfaces, the inner peripheral hub surface being
coextensive with the inner peripheral surface of the body

portion.

22. A plate for use on the outlet end of a food

grinder, the plate comprising:
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a generally cylindrical disk-like body portion
having an axis, first and second generally parallel, spaced
principal surfaces extending generally perpendicular to the axis
and concentric inner and outer peripheral surfaces extending
between the first and second principal surfaces; and

a plurality of generally spaced slot-like
openings, each of the openings extending through the body portion
from the first principal surface to the second principal surface
in an annular area of the body portion and extending from
substantially the same predetermined distance radially inwardly
from the outer peripheral surface of the body portion, at least
some of the slot-~like openings having a length to width ratio of
at least about 10:1, each of the slot-like openings having a
width from approximately one millimeter to approximately four

millimeters, the openings being used for the discharge of food
therethrough when the plate is secured to the outlet end of a

food grinder.

23. The plate according to claim 22 wherein at least
some of the sglot-like openings have a length to width ratio of at

leagt about 20:1.

24 . The plate according to claim 22 further
comprising:
an integral, generally cylindrical hub portion
coaxial with and projecting from the second principal surface of
the body portion, the hub portion having concentric innexr and
outer peripheral surfaces, the inner peripheral hub surface being
coextengive with the inner peripheral surface of the body

portion.
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25. A method of preparlng a restructured meat
product of substantlally‘unlform.consistency'and tenderness and

sdbstantlally devoid of chunks or cubes comprlslng the steps of:

passing the meat through.a meat grinder having an

outlet plate containing a plurallty'of spaced slot-like openings,

wherein at least some of the slot-like openings have a length to
width ratio of at least about 10:1 and each opening have a
predetermined width in the range of from one millimeter to six
millimeters to provide meat sheets having a thickness correspondlng

to the width of the slot-like openings and having a sustantial major
surface area;

kneadlng the sheets of meat together in a tangled
mass to cause the juices of the meat to exude from the meat sheets
until the meat sheets begln to stick together by means of the juices,
the kneading step comprising working of the meat:mass in a manner
which simulates the kneadlng of dough; and

forming the tangled mass of meat sheets into a
restructured meat product, the restructured meat product being held
together by the adhesive nature of the meat juices and the
entanglement of the‘meat sheets.

'26. The method as recited in claim,ZS“wherein the meat
grinding step includes passing'the meat through a grinder having
-an outlet plate containing a plurality of spaced, slot-like

| openings,'wherein.all of the slot-like openings are generally

parallel to each other.

217. The‘method.as.recited'in'Ciaim.25'wherein the meat
grinding step includes passing the*meat through.a grinder having'
~an outlet plate containing'a.plurality'of spaced, slot-like
openings, each opening having a predetermined width in the range

of from one millimeter to four millimeters.

28. The method as recited in claim 25 wherein the meat '
grinding step includes passing the meat through a grinder having
an outlet plate containing a plurality of spaced slot-like
openings, wherein each of the slot-like openlngs are of the same

predetermined'w1dth.
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29, The method as recited in claim 25 wherein the meat
grinding step i.__,nc':ludes passing the meat through a grinder having
an outlet plate;' containing a plurality of spaced, slot-like
openings, whereip the slot-like openings are generally equally

spaced from each "other..
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