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Plant-based meat
technologies

Mixing/Blending

"; Alternative Proteins

Extrusion Ve-Chick

T v No cholesterol

| v Contain fiber J’ Gluten-free Gluten-free shrimp
seafood products

Extruder (fish balls,

shrimp balls,
squid balls,
fish noodles and
fish rolls)

— Low moisture meat analogue
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"; Alternative Proteins
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High Moisture Extrusion Process
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Protein content
20-30%
Moisture content
60-65%
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Plant-based Foods
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Fork tester

EASY TO CHEW
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Bench-top design
Dimensions: 200 X 150 x 345 mm
Weight: 5 kg
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Bench-top design
Dimensions:

210X 150 X 375 mm
Weight: 7 kg
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Rheology of tube feeding diet
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0.01 - @ Prototype - no heating
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Universal Design Food (UDF, Japan)
UDF Category

Hardness Upper Lim
(N/rn?)

UDF 2 §iHdonuala (Can be broken up using the gums) 5 x 10
Sol: 1 x 10
Gel: 2 x 10

UDF 3 83uuald (Can be broken up by the tongue)

LAAN-J-AG-EO12 (www.shimadzu.com/an/)
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Fruit weight ~ 1-1.5 kg,
diameter ~ 15 cm

Thickener Stabilizer
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