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INTERNATIONAL SEARCH REPORT
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A. CLASSIFICATION OF SUBJECT MATTER
IPC(8) - A23C 11/00; A23C 20/00; A23L 1/36; A23L 9
CPC

According to International Patent Classification (IPC) or to both na

/20; A23L 25/00 (2019.01)

- A23C 11/1086; A23C 20/005; A23L 9/20; A23L 25/30; A23L 25/40

tional classification and IPC

B.  FIELDS SEARCHED

See Search History Document

Minimum documentation searched (classification system followed by classification symbols)

See Search History Document

Documentation searched other than minimum documentation to the extent that such documents are included in the fields searched

Electronic data base consulted during the international search (name of

See Search History Document

data base and, where practicable, search tenms used)

C. DOCUMENTS CONSIDERED TO BE RELEVANT

Category* Citation of document, with indication, where appropriate, of the relevant passages Relevant to claim No.
X JP 2015-167500 A (Frontier Foods Co. Ltd.) 28 September 2015 (28.09.2015); entire document, | 1-2, 4, 6-7
.- but especially: para [0001], para [0006), para [0008], para [0015), para [0016] [ -mmmmmemmemmeeoes
A 3,58
X US 4,659,583 A (Hashimoto et al.) 21 April 1987 (21.04.1987); entire document, but especially: | 1-2, 4,9
- col 2 lines 8-10, col 2 lines 24-25, col 2 line 58, example4d | eseeccemccmccececceoee
A 3,58
A US 2017/0042204 A1 (Hampton Creek, Inc.) 16 February 2017 (16.02.2017); para [0006], para | 3
[0010], para [0086), example 15
A US 7,309,773 B2 (Green et al.) 18 December 2007 (18.12.2007); col 1 lines 11-12, col 2 lines 58
47-51, col 7 lines 35-38
A US 6,316,043 B1 (Tsumura et al.) 13 November 2001 (13.11.2001); col 1 lines 4-5, col 4 lines 58
37-40, col 5 lines 7-19, col 5 lines 60-65
A US 2015/0072046 A1 (Aftoora) 12 March 2015 (12.03.2015); entire document, but especially: 1-9
para [0005), example 1

E] Further documents are listed in the continuation of Box C.

I:I See patent family annex.

* Special categories of cited documents:

“A” document defining the general state of the art which is not considered
to be of particular relevance

“E” earlier application or patent but published on or after the intemnational
filing date

“L” document which may throw doubts on priority claim(s) or which is
cited to establish the publication date of another citation or other
special reason (as specified)

“O” document referring to an oral disclosure, use, exhibition or other
means

“P” document published prior to the international filing date but later than

the priority date claimed

“T” later document published after the international filing date or priority
date and not in conflict with the application but cited to understand
the principle or theory underlying the invention

“X” document of particular relevance; the claimed invention cannot be
considered novel or cannot be considered to involve an inventive
step when the document is taken alone

“Y” document of particular relevance; the claimed invention cannot be
considered to involve an inventive step when the document is
combined with one or more other such documents, such combination
being obvious to a person skilled in the art

“&” document member of the same patent family

Date of the actual completion of the international search

29 July 2019

Date of mailing of the international search report

100CT 2019

Name and mailing address of the ISA/US

Mail Stop PCT, Attn: ISA/US, Commissioner for Patents
P.O. Box 1450, Alexandria, Virginia 22313-1450

Facsimile No. 571-273-8300
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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:

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. I___I Claims Nos.:

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:

---See Supplemental Sheet---

1. I:] As all required additional search fees were timely paid by the applicant, this international search report covers all searchable
claims.

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

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. m 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.:

Remark on Protest I:l 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
fee was not paid within the time limit specified in the invitation.

D No protest accompanied the payment of additional search fees.

Form PCT/ISA/210 (continuation of first sheet (2)) (January 2015)
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Lack of Unity Invention

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

Group |: Claims 1-9 directed to a method for forming a plant-based food product comprising comminuting squash seed material.

Group 1I: Claims 10-15, 52-55, and 63-83 directed to a method for forming a plant-based fermentation product, a composition compriéing
a plant-based fermentation product, and composition comprising a plant-based product.

Group Ili: Claims 16-51 and 56-62 directed to a method for forming a plant-based curd product and a composition comprising a plant-
based curd product. ’

The inventions listed as Groups I-lll 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:

SPECIAL TECHNICAL FEATURES

The invention of Group | includes the special technical feature of a method for forming a plant-based food product, comprising: providing
a material comprising squash seed material and comminuting said material to form said plant-based food product, wherein said plant-
based food product has a water content of less than or equal to 80% by weight, not required by the claims of Groups ISR

The invention of Group I! includes the special technical feature of a step of fermentation, a fermentation product, and a composition
comprising a plant-based product comprising from about 5% to 30% by dry weight starch, protein isolate, protein powder, or combination
thereof, wherein said plant-based product is thermoreversible and undergoes a phase transition from a solid phase to a semi-solid or
liquid phase at a temperature, not required by the claims of Groups | or IIl.

The invention of Group Il includes the special technical feature of method for forming a plant-based curd product and a plant-based curd
product comprising at least 10% whole cilseed material by dry weight, not required by the claims of Groups I-I1.

COMMON TECHNICAL FEATURES

Groups I-Il share the common technical feature of method for forming a plant-based food product, comprising providing a material
comprising about 5% squash seed material (squash seed is a type of oilseed, see instant specification [0029]: "In some embodiments,
the oilseed material is selected from the group consisting of squash seeds...”). However, this shared technical feature does not
represent a contribution over prior art as being anticipated by US 4,659,583 A to Hashimoto et al., which discloses of a method of
forming a plant-based food product (col 2 lines 8-10: "An object of the present invention is therefore to provide a method for the
preparation of powdered or granulated... seeds...") comprising providing a material comprising about 5% squash seed material (example
4: "One part by weight of pumpkin seeds was roasted at 170 degrees centigrade. for 15 minutes in a roaster”; see instant specification
[0078): "...squash seed... e.g. pumpkin...").

Groups II-l1l share the common technical feature of a plant-based food product comprising at least about 5% whole oilseed material by
dry weight and one or more protein isolates or protein powders. However, this shared technical feature does not represent a contribution
over prior art as being obvious over US 2007/0014914 A1 to Borders et al. (hereinafter Borders), which discloses of a plant-based food
product (example 11: "Crunchy Cajun Bar") comprising whole oilseed material by dry weight and protein isolates (para [0093]: "The
ingredients for the Cajun bar are presented in Table 8"; table 8: "Cajun Party Mix... 75.00%... Modified Wheat Protein Isolate... 8.75%...";
para [0095): "The Cajun party mix contained peanuts... sesame seeds..."; see instant specification [0078]): "The term ‘oilseed,’ as used
herein... {includes)... peanut, sesame seed...”). However, Borders does not specifically disclose that the plant-based food product
specifically comprises at least 5% whole oilseed material. However, it would have been obvious to one of ordinary skill in the art that the
plant-based food product disclosed by Borders, the crunchy Cajun bar, comprises at least 5% whole oilseed material, since peanuts are
listed as the first ingredient in the ingredient list of the Cajun party mix, which comprises 75% of the crunchy Cajun bar.

As the common technical features were known in the art at the time of the invention, these cannot be considered special technical
feature that would otherwise unify the groups.

Therefore, Groups I-111 lack unity under PCT Rule 13 because they do not share a same or corresponding special technical feature.
Notes to Application:

Claim 10 lacks antecedent basis, it states that the step of fermenting can comprise "[reducing] a pigment... such that said pigment of
said plant-based curd product is a white or off-white color", however, there is no plant-based curd product disclosed in claim 10.

Therefore, in the interest of completing the international search, the word "curd” has been interpreted to be a typo, and that the step of
reducing the pigment produces a plant-based product that is a white or off-white color.

Form PCT/ISA/210 (extra sheet) (January 2015)
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