10-2004-0077657

(19) (KR)
(12) A)
(51) Int. CL7
ﬁggj ggg (11) 10-2004-0077657
Aoy 3/14 (43) 2004 09 06
CO7K 14/415
(21) 10-2004-7006133
(22) 2004 04 23
2004 04 23
(86) PCT/CA2002/001590 (87) WO 2003/034836
(86) 2002 10 22 (87) 2003 05 01
(30) 60/330,479 2001 10 23 (US)
60/375,711 2002 04 29 (US)

(71) ¢ )

R3T 1P9 1388
(72)

R3P2J7 389

ROGOBO 315

NOBIPO 19
(74)
(54)

90  %(Nx6.25)



10-2004-0077657

5,844,086 6,005,076 (‘Murray ")
, (canola oil seed) , (oil
seed meal) . ,
(proteinaceous material) (fat) ,
, (defatted)
, (micellar form)
. , (aqueous phase)
(protein micellar mass)’ PMM , (aggregated) (coalesced)
(dense amorphous) , (sticky) (gluten-like)
90 % ( (Kjeldahl) Nx6.25 )
( (differential scanning calorimetry) ) 1 %
, (dried protein isolate)
, 40 % , 20 %
, 4,208,323 (Murray IB) ,
(protein source materials)
, 4,208,323 1980 , Murray
, 4,208,323
Murray a0 %
4,208,323 , (rapeseed meal, )
4,208,323 , PMM , 4,169,090
4,285,862 (Murray IA) , Murray 1A
20%
,2001.5.4 60/288,415 , 20
01.10.5 60/326,987 , 2001.11.7 60/331,066 , 2001.11
.28 60/333,494 , 2002.4.24 60/374,801 2002.5.3
10/137,391 , ,
(dried product protein isolate) ,
(N) Nx6.25 100 % ,
, , (ultrafiltration membranes)
200g/L 15
(PMM)
60/326,987 , 60/331,066 , 60/333,494 , 60/374,801
10/137,391 , 60/288,415 , PMM
PMM
, , PMM
(N) Nx6.25 90 % , 100 %
(Puratein)’
, 2001.11.20 60/331,646



2002.5.30
.25) , 100 %
PMM
(semi-continuous basis)
, PMM
. 90 %,
, 60 98 % 7S
2S
- , 0
60 95 % 2S
, PMM
(rapeseed)
(¢ )
1 , , (foodstuff),
, Nx6.25
1 Nx6.25
60 98 % 7S
1 15 % 12S
0 25 % 2S
2 Nx6.25
60 95 % 2S
5 40 % 7S
0 5 % 12S
1 2

(dried form)

60/383,809 ,

2002.4.15
100 %
, 1 15 %
90 %,
5 % 12S ,

(oil seed rape)

90 %

90 %

5:95 95:5
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200g/L
, (Nx6
60/332,165
12S,7S 2S
PMM
0 25 %
100 %
40 % 7S
PMM
, /
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(forming agents)
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(body formers),

(isoelectric precipitates)

Murray |

1 y ’
[ 1]

1.
2- ,
3- 1] 1
4. , , ,
5- / b
6- i
7. ,
8. '
9- 1} ,
10 (buns), )
11.
* 1 Food Chemistry, 3 , 1996, Ed. Owen Fennema, Marcel Dekkar Inc., p.366 )

1 3 ’

1 3y ]
A #8 #10
B #1 #3
C #5 /
D #2 ( ). #4 #6
E #7 #9
F #11




(Solubility):

pH

(Viscosity):

ckening agent)

ms)

(Water binding):

(Gelation):
/ (Cohesion/Adhesion):
(whey) . ;
(veggie burger)

af) (meat balls)

(Elasticity):

(Emulsification):

(Foaming):

, (nougats), (macaroons)

(Fat binding):

(gelatins),

(meringues)

10
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%

4
%
(thi
, , Jello

(starches) (xanthan gu

/

(ground-meat) /

(meat ro

(simulated adipose tissue),

(cookie mixe
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s)

(Film forming):

(buns) - ,
(edible coatings)
(Fiber forming):
, 4,328,252 , 4,490,397 4,501,760
(meatless breakfast sausages), , , ,
] ’ ( ) ’
1:
0.15M NacCl 'b'L ‘a' 'c’ , 'd'g/L
(vacuum filter belt)
. , 'e'g/L
, 1 % (PAC)
PAC ' (aliguot) , 30,000(A09-13) 50,000(A1
0-04, A10-05) (cut-off) .
'‘g'g/L
'h' 4 1 (white cloud)
, 3,000 J" 'k'g/L
(dried protein) 'I' %(Nx 6.25) CPI'm'
(CPI) 5 'a’ 'm' 2
[ 2]

m a b c d e f g h i j k |
A09-13 300 2000 |30 (204 |18.8 (1) 219 20 |10 |12 99.3
A10-04 300 2000 |30 284 |276 |(1) 186 28 |10 |11 100.3
A10-05 300 2000 |30 |27.7 |219 |(D 281 27 |15 |21 102.3
Al11-01 300 2000 |30 |23.7 |20.7 |400 |200.2 |32 |15 104.7 |102.8
Evf‘gl'fll‘ 1200 8000 |30 |245 |178 @) 2847 (31 |10 279.2 |1005
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(1)
2:
, (trail mix cookies)
3]
(9) (%)

104.6 11.3
88.3 9.6
208.5 22.6
50.3 54
29 0.3

CPIl A10-05 12.5 14
91.6 9.9

(Rolled oats) 241.3 26.2
4.8 0.5
1.1 0.1
70.6 7.7
46.3 5.0
922.8 100.0

, (Hobart bowl mixer)
1.5 : 1
; 1
1 1’ 30
350° F(175 ) 16

(light candy nougat)
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[ 4]
(9 (%)
655.6 47.7
, 3384 24.6
1) 226.3 16.5
CPI A9-13 11.7 0.9
()] 85.5 6.2
56.7 4.1
0.5 0.04
1374.7 100.0
, (2 1 3 3
: (1) :
3
270° F
, 260° F(125 )
, (paddle) 1 3
16 . 1 1 ,
3/4 (sheet)
4:
5
[ 5]
(9 (%)
CPI A10-05 11.6 3.5
85.2 26.0
0.4 0.1
1) 161.7 49.3
2 55.3 17.0
8.9 2.7
4.7 14
327.8 100.0
3 (
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). 3 2 45 )
5
( 20 ).
1 200° F(95 ) 3
5:
, (emulsification)
6
[ 6]
(@) (%)

CPI A10-05 1.2 0.5
5% 31.0 14.0
147.0 66.2

19.9 9.0

0.5 0.2

0.4 0.2

22.0 9.9
222.0 100.0

3 30 ,
3
(vinaigrette dressing)
(emulsion)
6.

(glazed hot cross bun)

| ()
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. 340.8 49.5
(Dawn Hot Cross Bun Mix)
170.4 24.8
( ) 6.3 0.9
85.2 12.4
( ) 85.2 12.4
687.9 100.0
1 (9) (%)
CPI A10-02 12.0 21.3
0.3 0.7
44.0 78.0
56.3 100.0
, , (paddle) 1 3
. 1
1 1
(tea towel) 20 509
15
90
, (protein wash) (p

astry brush)

, (glazed dinner rolls)

380° F(195 )

17

[ 8]

1 (9 (%)
265.0 33.0
430.0 53.5
9.9 1.2
46.6 5.8

5.1 0.6
40.0 5.0

- 10 -
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. 7.2 0.9
(Instant Active Dry)
803.8 100.0
1 (9 (%)
CPI A10-02 12.0 21.3
0.3 0.7
44.0 78.0
56.3 100.0
(Westbend Automatic Bread and Dough Maker) . , , ,
, 4
(well) ( )
(dough)’ 1 20 ),
, 15 (18)
(warm draft-free environment) (60 )
(
4 , 350° F(195 ) 18
8:
9
[ 9]
1 (9 (%)
, 2% 407.6 66.1
CPI A10-05 6.0 1.0
75.6 12.3
106.3 17.2
15.0 2.4
5.9 1.0
616.4 100.0

- 11 -
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85 (185° F)

20
9:
[ 10]
1 (9) (%)
CPI A10-04 2.6 1.0
1.8 0.7
38.3 14.6
1.6 0.6
4.4 1.6
1) 38.6 14.7
,5% 10.9 4.2
2 159.4 60.8
4.8 1.8
262.4 100.0
1)
30 30
3 5
3 30
10:
[ 11]

- 12 -
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- 13-

(9 (%)
480.6 47.0
217.7 21.3
16.2 1.6
3.0 0.3
2.3 0.2
23.6 2.3
CPI A9-13 12.3 1.2
90.3 8.8
, 2% 176.5 17.3
1022.5 100.0
1 1 b b 1/2
, (dry ingredients) , ,
30 )
, 2 2 , 1 ,
1 1
(floured cutting board) (ball) ,
1/2 . ,
(parchment paper)
(SEB Safety Super Fryer Model 820S) 374° F(190 )
60
A10-05 )
12
[ 12]
%
5.0 22.2 +17.2
5.0 22.9 +17.9
100% A10-05 4.0 16.8 +12.8
50/50 3.0 17.2 +14.2
75/25 4.4 16.4 +12.0
11:




(battered vegatables) ,
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13
[ 13]
(9) (%)
128.0 32.3
2.5 0.6
4.8 1.2
2.7 0.7
182.6 46.0
CPI A9-13 6.2 1.6
45.8 11.5
24.1 6.1
396.7 100.0
1/4 (ring) (zzcchini)
1/4 2
8 45 ,
. 374° F(190 ) ,
( - 30 45 | - 1),
12:
, (texturized)
, 14 (spray dried isolate)
[ 14]
(9 (%)
CPI A11-01 20.0 58.0
145 42.0

- 14 -
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34.5 100.0
5cc , 95 99
13:
600 , 1 BW-AL011-121-01A 10g 400
, 2.5 % . 4500rpm 2
pH , , pH
pH , 0.1M NaOH 5% HCI ,4.0,45,5.0,55,6.0,6.5,7.0,75 8.0
. pH . pH 30 45
10,000rpm 10 . , pH
%
- A Ee] Fiidoeg
BT e oo Ao X100
15
[ 15]
pH % %
(= 0.2%) (£ 0.2%) %
4.0 2.05 1.80 87.80
4.5 2.04 1.94 95.01
5.0 1.92 1.79 93.23
55 1.49 1.33 89.26
6.0 1.18 1.04 88.14
6.5 1.73 1.28 73.99
7.0 1.81 1.42 78.45
7.5 1.78 1.46 82.03
8.0 1.90 1.81 95.26
15 , pH , pH(6.5
7.0)

14:

- 15 -
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150 , 1 BW-ALO11-121-01A 3.75g . 0]
.075M NacCl 60 . 10 . pH 0.1M
NaOH 7.00 , 10 .pH 7.00 , 0.075M NacCl
75 5%w/v .75 ,
) 3 5
125
5 15

_ (we125m0 8 ) - (we 125004 %)

2339, _ X100
wil25mA &
3 15 , %
, 250 1L
, (quartz wool)
5,10 15
, , (NZHP ) (ADM )
16, 17, 18 19
[ 16]
10 pH 20 pH
6.88 6.95
(whey) 6.49 6.98
7.13 7.01
5.73 6.94
[ 17]
5 (9 10 (9) 15 (9)
10.16 6.42 6.57
(whey) 17.35 13.48 9.76
63.26* 58.53* 49.74*
11.86 10.20 9.73

- 16 -
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[ 18]
5 (%) 10 (%) 15 (%)
1130.32 1847.04 1802.59
(whey) 620.46 827.30 1180.74
97.60 113.57 151.31
953.96 1125.49 1184.69
*125 125¢g
[ 19]
5 () 10 () 15 ()
0.0 1.0 5.0
(whey) 2.0 13.0 24.0
N/A* N/A* N/A*
3.0 14.5 335
*
75
; 10 15 %
.15
15:
(oil holding capacity)
, 20
[ 20]
(%) (9
0.11 0.50
(5% ) 12.27 55.22
(CSP Foods)
(Rogers) 9.10 4.095
(Sifto) 0.27 1.22

- 17 -
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11.65

52.43

, 1 BW-AL011-121-01A 600
(paste) , ,
5 . 2000
(homogenizer) , #1(setting #1)
40 50 / , (Silverson LHRT) 5000rpm
(on) (inversion) ,
, 200
, , (Kelco Biopolymers) (ADM)
' 21
[ 21]
9) () ML /100
163.07 146.93 58.77
88.09 79.37 31.75
91.50 82.44 32.98
175.63 158.23 63.29
21 1
(57)
1.
x6.25 920 %
Q) Nx6.25 90 %
60 98 % 7S
1 15 % 12S
0 25 % 2S 1 ,
2 Nx6.25 90 %
60 95 % 2S
5 40 % 7S

- 18 -
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0 5 % 12S 2
2.
1 , 1 2 5:95
95:5
3.
1 2 , 1
(dried amorphous protein mass) 2

(dried concentrated supernatant)

X6.25 90 %

4 . (dried form)

- 19 -
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