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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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High Moisture Extrusion Process

ubisag 24n1onJ1§ poo4

Protein content
20-30%
Moisture content
60-65%
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Plant-based Foods
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Length from 0 to 10 mi = 61.5 mm

©C000O




TEC

amemserst NS T DA

E)‘lH1SljuwauLﬂu?ﬁf\i’ﬂLi‘]uaéﬂqmﬂﬂﬁm%’uﬂqqmqLLazﬁﬂwﬁhjmmm
Fuuszynuesldies aaenaudiiinngnduduindusuuse i
ownstunandndudosdilsienadmslnrunmsiiiigmesonudenis
v99319ne warautislelaBuewdnfuiitetisfnukasiuasninyes
fJasoguaziihelfegraiuszansamanniiagn

(@)
c
©

)

)
LL

<)
O

-
=

Diet

O

anuau=lau

ussglugsinesn dhunmsande wdeuldnu iiuldigunaivs

AIUANEITE IS (AsLulawmse TUshu Tudi)

AuUANNEsU (1 Alaunasd/1 ) Collaborations:
AIUANANUNTUYRIATATAE (Osmolarity)

ﬁmwwﬁmLtazﬂﬁﬂyaﬁmmzauﬁm%’ﬂﬁmaawma (Nectar-like 50-350 cP) sio0Tec! TEC
finnuasi liusntuillosnunsyuiunmslviaufou TmETER e

Rheology of tube feeding diet
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Universal Design Food (UDF, Japan)
UDF Category

Hardness Upper Lim
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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)
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Fruit weight ~ 1-1.5 kg,
diameter ~ 15 cm
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