Office de la Propriete Canadian CA 2682134 A1 2008/10/09

Intellectuelle Intellectual Property
du Canada Office (21) 2 682 1 34
v organisme An agency of 12y DEMANDE DE BREVET CANADIEN
d'Industrie Canada Industry Canada CANADIAN PATENT APPLICATION
13) A1
(86) Date de dépét PCT/PCT Filing Date: 2008/03/18 (51) Cl.Int./Int.Cl. A23K 7/00(2006.01),
(87) Date publication PCT/PCT Publication Date: 2008/10/09 A23K 1/10(2000.01), AZ3K 1/76 (2006.01),

AZ3K 1/18 (2006.01)

(85) Entree phase nationale/National Entry: 2009/09/28 . _

(71) Demandeur/Applicant:
(86) N° demande PCT/PCT Application No.: RU 2008/000150 OBSCHESTVO S OGRANICHENNOY
(87) N° publication PCT/PCT Publication No.: 2008/121018 OTVETSTVENNOSTJU "MARS", RU
(30) Priorité/Priority: 2007/03/29 (EA200700781) (72) Inventeurs/Inventors:

PESKIN, ALEXANDER VLADIMIROVICH, RU,;
OGNEVA, ELENA VLADIMIROVNA, RU

(74) Agent: BORDEN LADNER GERVAIS LLP

(54) Titre : PRODUIT ALIMENTAIRE IMITANT L'ASPECT DE VRAIES PIECES DE VIANDE, ET SON PROCEDE DE
FABRICATION
54) Title: FOOD PRODUCT SIMULATING PIECES OF NATURAL MEAT AND METHOD FOR PRODUCING SAME

A

(57) Abrégée/Abstract:

The invention generally relates to the meat industry, specifically it relates to meat products which are firstly intended for pets, In
particular for cats and dogs, or other domestic animals whose feeding diet includes natural meat and, more specifically the
iInvention relates to a food product simulating natural meat chunks or pieces and a method for producing same. The disclosure of
the invention provides for a food product having pieces simulating a piece of natural meat, wherein one of the surfaces of each
plece has a distinctly defined structure similar to the striated muscle fibre structure of natural meat. The disclosure of the invention
provides also a method for producing such food product.

R N
RO TR S o
N "'c‘-‘-.u:-:{\: . N7
% N [ 1/
S
N

C an a dg http:vopic.ge.ca - Ottawa-Hull K1A 0C9 - atp.//cipo.ge.ca OPIC

OPIC - CIPO 191




8/121018 A3 0LV 000 D 0000 O A S AR R

—

CA 02682134 2009-09-28

(12) INTERNATIONAL APPLICATION PUBLISHED UNDER THE PATENT COOPERATION TREATY (PCT)

(19) World Intellectual Property Organization {2
International Bureau '

(43) International Publication Date
9 October 2008 (09.10.2008)

(51) International Patent Classification:
A23K 1/00 (2006.01) A23K 1/16 (2006.01)
A23K 1/10 (2006.01) A23K 1/18 (2006.01)

(21) International Application Number:
PCT/RU2008/000150

(22) International Filing Date: 18 March 2008 (18.03.2008)

(25) Filing Language: English

(26) Publication Language: English

(30) Priority Data:

200700731 29 March 2007 (29.03.2007) EA

(71) Applicant (for all designated States except US): OB-
SCHESTVO S OGRANICHENNOY OTVETSTVEN-
NOSTJU "MARS" [RU/RU]; Stupino-1, Moskovskaya
obl., 142800 (RU).

(72) Inventors; and

(75) Inventors/Applicants (for US only): PESKIN, Alexan-
der Vladimirovich [RU/RU]; Bolshaya Pochtovaya
1/33-259, Moscow, 105082 (RU). OGNEVA, Elena
Vladimirovna [RU/RU]; Makeeva, 14-14, Kolomna,
Moskovskaya obl., 140411 (RU).

(74) Agents: SAPELNIKOY, Dmitry Alexeevich et al.; Patent
Attorneys Kvashnin, Sapelnikov and Partners, NIIR, ul.
Kazakova, 16, Moscow, 105064 (RU).

(10) International Publication Number

WO 2008/121018 A3

(81) Designated States (unless otherwise indicated, for every
kind of national protection available): AE, AG, AL, AM,

AQO, Al, AU, AZ, BA, BB, BG, BH, BR, BW, BY, BZ, CA,
CH, CN, CO, CR, CU, CZ, DE, DK, DM, DO, DZ, EC, EL,
EG, ES, FI, GB, GD, GE, GH, GM, GT, HN, HR, HU, ID,
IL, IN, IS, JP, KE, KG, KM, KN, KP, KR, KZ, LA, LC,
LK, LR, LS, LT, LU, LY, MA, MD, ME, MG, MK, MN,
MW, MX, MY, MZ, NA, NG, NI, NO, NZ, OM, PG, PH,
PL, PT, RO, RS, SC, SD, SE, SG, SK, SL, SM, SV, SY, T1J,
™™, TN, TR, TT, TZ, UA, UG, US, UZ, VC, VN, ZA, ZM,
/W,

(84) Designated States (unless otherwise indicated, for every
kind of regional protection available): ARIPO (BW, GH,
GM, KE, LS, MW, MZ, NA, SD, SL, SZ, TZ, UG, ZM,
/W), Burasian (AM, AZ, BY, KG, KZ, MD, RU, TJ, TM),
European (AT, BE, BG, CH, CY, CZ, DE, DK, ELE, ES, Il,
FR, GB, GR, HR, HU, IE, IS, IT, LT, LU, LV, MC, MT, NL,
NO, PL, PT, RO, SE, SI, SK, TR), OAPI (BF, BJ, CF, CG,

CI, CM, GA, GN, GQ, GW, ML, MR, NE, SN, TD, TG).

Published:

with international search report

before the expiration of the time limit for amending the
claims and to be republished in the event of receipt of
amendments

(88) Date of publication of the international search report:
14 May 2009

(54) Title: FOOD PRODUCT SIMULATING PIECES OF NATURAL MEAT AND METHOD FOR PRODUCING SAME

(57) Abstract: The invention generally relates to the meat industry, specifically it relates to meat products which are firstly intended
& for pets, in particular for cats and dogs, or other domestic animals whose feeding diet includes natural meat and, more specifically
N (he invention relates to a food product simulating natural meat chunks or pieces and a method for producing same. The disclosure
of the invention provides for a food product having pieces simulating a piece of natural meat, wherein one of the surfaces of each
piece has a distinctly defined structure similar to the striated muscle fibre structure of natural meat. The disclosure of the invention

provides also a method for producing such food product.



CA 02682134 2009-09-28
WO 2008/121018 PCT/RU2008/000150

Food product simulating pieces of natural meat and

method for producing same

The present invention generally relates to the meat industry, specifically the invention
relates to meat products which are primarily intended for pets, in particular for cats

and dogs, or other domestic animals, whose feeding diet includes natural meat. More
particularly, the invention relates to a food product simulating the natural meat

chunks or pieces and a method for producing same.

The closest prior art over the present invention may serve a cat food that simulates
natural meat chunks, produced by Nestle Purina PetCare Deutschland (Germany),
which iIs commercially available today in a number of the countries of Western
Europe. The photographs of the samples of the food product according to the present

invention and the closest prior art food are attached herein.

The closest prior art pet food is characterized by the presence of discrete pieces the

exterior surfaces of these pieces not have a distinctly defined surface structure

resembling the structure of natural meat.

The practice of marketing the food products of this type has shown that the foods

having indistinctly distinguishable surface structure or texture are perceived by a

potential consumer, the pet owner, as a vegetable meat analog produced by using

meat-free materials with the addition of natural flavors and other auxiliary additives,

thereby making the product unacceptable by its organoleptic properties for

consumers. This eventually would affect unfavorably the level of consumer demand.

The method for producing a food product which is described herein has not been
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found In the state of the art.

The problem to be solved by the present invention is to provide for a food product
simulating pieces of natural meat, which would have organoleptic characteristics

maximally approaching the organoleptic characteristics of natural meat.

This problem is solved by providing according to the invention a food product
simulating pieces of natural meat, wherein one of the exterior surfaces of each piece
has a distinctly defined structure similar to the striated muscie fibre structure of

natural meat.

In other words, a distinctly defined structure similar to the structure the striated
muscle fibre of natural meat is imparted to the end food product, specifically to its

individual pieces.

Another problem to be solved by the present invention is to provide a method for
producing a food product simulating pieces of natural meat, wherein one of the
exterior surfaces of each piece has a distinctly defined structure similar to the striated

muscle fibre structure of natural meat.

This problem iIs solved by providing a method for producing a food product,

characterized in that said method is carried out according to the present invention by:
- grinding a meat and/or meat foods so as to produce a meat emulsion;

- forming the meat emulsion to produce a layer of the meat emulsion;
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- coating the layer of the meat emulsion with a gel composed of water and an

edible hydrocolloid to produce the gel-coated layer of the meat emulsion;

- scraping off the gel and the layer of the meat emulsion adjacent to the gel to
produce the semifinished meat product having a distinctly defined structure similar to

the striated muscle fiber structure of natural meat; and

- subjecting the semifinished meat to a heat treatment with subsequent cutting
the resulting product into individual pieces to produce the end food product simulating
pieces of natural meat, wherein one of the exterior surfaces of each piece has a

distinctly defined structure similar to the striated muscle fibre structure of naturai

meat.

As a consequence, the thus-produced food product having pieces simulating a piece

of natural meat has the organoleptic characteristics maximally approaching the

organoleptic characteristics of natural meat.

It is preferable to add, during the grinding of a meat and/or meat foods which produce
the meat emulsion, at least one of food additives selected from the group consisting

of vitamins, minerals, a common salt and an iodinated salt to the meat and/or meat

food.

The inclusion of other nutritional ingredients selected from the group consisting of
cereals, fats, oils, fish parts, the processing by-products of shrimps to meat and/or

meat food is also preferable during the grinding process making the meat emulsion.
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This provides the preparation of the end food product which includes macro- and
micronutrients which are necessary for providing a health feeding of pet animals, the

diet of which includes natural meat.

It has been found experimentally that it is preferred during the process of forming the

layer of the meat emulsion to set its thickness in the range of from abdut 0.1 mm to

about 5.0 mm.

It has been found that it is impossible to form the layer of the meat emulsion if the
thickness of the layer is less than 0.1 mm, and if the thickness of the layer of the
meat emulsion is more than 5.0 mm, the quality of the end food product decreases

because of lacking the texture and the structure of the striated muscile fibres of

natural meat.

It is preferred to use also as an edible hydrocolloid the ethers of cellulose such as

hydroxypropylene cellulose, hydroxypropylenemethyl cellulose, methyl cellulose,
ethyl cellulose, sodium carboxymethyl cellulose. Our experience showed that an

edible hydrocolloid according to the invention may be other substances such as agar,

sodium alginate, gelatin, starches, pectin, carrageenan and salts thereof, gums.

For providing the fixation of the structure of the food product according to the
invention it is necessary to carry out, for example, a heat treatment which in one
embodiment include the treatment, wherein the semifinished meat product is
subjected to infrared radiation with subsequent retaining the thus-treated product

under the conditions of saturated vapor. Owing to using such heat treatment, the
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desired fixation of the food product structure is achieved.

In another equally effective embodiment, the heat treatment of the semifinished food

product can be carried out by placing it in the hot air stream.

In other embodiments of the present invention, the fixation of the structure of the
semifinished meat product can be carried by the methods which are well known to

the skilled persons in the art, for example, by means of a microwave treatment,

ohmic heating or freezing.

The invention is described in more detall, by a way of example, in the accompanying

photographs and the drawings which illustrate the food product simulating natural

meat chunks and a method for producing it, in which

Fig. 1 is a schematic view of the processing line for producing the food product

simulating the natural meat pieces according to the present invention; and

Fig.2 is an enlarged view of the structure to be formed which Is closely resembles the

striated muscle fibre structure of natural meat.

Fig.3 is a photograph of a perspective view of the food product produced according to

the method of the present invention;

Fig.4 is a photograph of an enlarged perspective view of a single piece of the food

product produced according to the method of the present invention;

Fig. 3 and Fig.4 show distinctly the appearance, texture and structure .of the
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food product according to the invention which simulates the pieces of natural meat,
wherein the surface of each individual piece has a distinctly defined structure

resembling the structure of the striated muscle fibres of natural meat.

According to the invention, the food product is manufactured on the processing line

(shown in Fig.1), comprising consecutively arranged:

- the grinder 1 for providing coarse comminution of the meat and/or meat food

- the emulsifier 2 for producing from the meat and/or meat food A the meat

emulsion B;

- mounted beneath the meat emulsifier 2 the first belt conveyer 3 whereon the

~ layer C of the meat emulsion is formed,;

- mounted above the first belt conveyer 3 the means 4 for controlling the

thickness of the layer of the meat emulsion:

- mounted above the first beit conveyer 3 the means 5 for applying a coating of

a gel composed of water and an edible hydrocolloid to provide the gel-coated layer D

of the meat emulsion:

- means 6 for scraping off the gel and the layer D of the meat emulsion

adjacent to the gel from the surface of first belt conveyer 3 to produce the
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semifinished meat product E having a distinctly defined surface texture and structure

similar to the striated muscle fibre structure of natural meat:

- mounted beneath the means 6 for scraping off the gel and the layer D of the
meat emulsion adjacent to the gel the second belt conveyer 7 for conveying the
scraped off semifinished meat into the defined zone of the means 8 embracing the

second belt conveyer 7 for fixing the structure of the semifinished meat product; and

- the means (not shown) for cutting the semifinished meat product into individual

pieces after the heat treatment process.

The means 4 for controlling the thickness of the layer of the meat emulsion is a
metéllic gate which is mounted above the first belt conveyer 3 with a variable gap

clearance in the combination with a forming press.

The means 5 for applying a coating of the gel comprising water and an edible

hydrocolloid is a sprayer.

The means 8 for fixing or tight setting the structure of the semifinished meat is a

chamber which is designed to supply a hot air stream (not shown).

The food product of the invention is made according to the following procedure. Meat
and/or meat foods A are ground by the meat grinder and the following emulsifier 2 so

as to produce the meat emulsion B. Thereafter, the meat emulsion B is formed by
using the means 4 for controlling the thickness of the layer of the meat emulsion to

produce the layer C of the meat emuision. This is carried out in two steps. In the first
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step the meat emulsion is pressed out by means of a forming press onto the surface
of first belt conveyer 3. In the second step the meat emulsion layer thus formed is
thinned by means of a metallic gate mounted above the first belt conveyer so as to
provide a gap clearance which may be varied. Thereafter, the layer C of the meat
emulsion is coated with a gel composition comprising water and an edible
hydrocolioid by using the sprayer 5, thereby providing the gel-coated layer D of the
meat emulsion. Then, the gel coating and the layer D of the meat emulsion, being
adjacent to gel, is scraped off by means of the scraper 6, thereby proQiding the
semifinished meat product E, which has a distinctly defined texture similar to the
striated muscle fibres structure of natural meat. This process is explicitly illustrated in
Fig.2. The structure of the semifinished meat product E is then fixed and cut into
individual pieces, thereby providing the end food product simulating the natural meat
pieces whose surfaces have a distinctly defined structure similar to that of the striated
muscle fibres of natural meat. The fixation of the structure of the semifinished meat
product E is carried out in a hot air stream-supplied chamber. The step of cutting the
semifinished meat product E into individual pieces is carried out by means of the

series of the consecutively mounted disk cutters and guillotine-type knives.

Thus, the above-described production process provides the preparation from a meat

and/or the meat foods the food product simulating the natural meat pieces the

exterior surfaces of which have a distinctly defined structure similar to the striated

muscle fibre structure of natural meat.
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What is claimed is:

1. A food product simulating natural meat pieces, characterized in that one of the
exterior surfaces of each individual piece of the product has a distinctly defined

structure similar to the structure of the striated muscle fibres of natural meat.

2. A method for producing a food product defined in claim 1, wherein said

method is carried out by:
- grinding a meat and/or meat foods to produce a meat emulsion:

- forming the meat emulsion to produce a layer of the meat emulsion;

- coating the layer of the meat emulsion with a gel composed of water and an

edible hydrocolioid to produce the gel-coated layer of the meat emulsion;

- scraping off the gel and the layer of the meat emulsion adjacent to the gel to
produce the semifinished meat product having a distinctly defined structure similar to

the stnated muscle fiber structure of natural meat: and

- fixing the structure of the semifinished meat product and cutting the resulting

product into individual pieces to produce the food product as defined in claim 1.

3. The method according to claim 2, characterized in that the grinding of a meat

and/or meat foods, which produce the meat emulsion, is followed by the addition of at
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least one of food additives selected from the group consisting of vitamins, minerals, a

common salt and an iodinated salt to the meat and/or meat foods.

4. The method according to claim 2, characterized in that the grinding of a meat
and/or meat foods, which produce the meat emulsion, is followed by the addition of
other nutritional components selected from the group consisting of cereals, fats, oils,

fish parts, the shrimp processing by-products to the meat and/or meat foods.

5. The method according to claim 2, characterized in that a thickness of the layer of

the meat emulsion is in the range of from about 0.1 mm to about 5.0 mm.

6. The method according to claim 2, characterized in that an edible hydrocolloid is an

cellulose ether.

/. The method according to claim 2, characterized in that the fixing of the structure of

the semifinished meat product is carried out by means of a heat treatment.

8. The method according to claim 7, characterized in that the heat treatment of the
semifinished meat product is carried out by subjecting the product to IR-radiation with

subsequent holding the semifinished meat product under conditions of a saturated

steam.

9. The method according to claim 7, characterized in that the heat treatment of the

semifinished meat product is carried out by placing the product into a hot air stream.
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10. The method according to claim 6, characterized in that the cellulose ether is

hydroxypropylene cellulose, hydroxypropylenemethyl cellulose, methyl cellulose,

ethyl cellulose, sodium carboxymethyl cellulose.
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