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[Abstract] Chewy and
bouncy texture is essential for making alternative meat products genuine one and giving satisfaction to customers’

To give this unique character, anisotropic structure is introduced into the plant-based protein by treating this

Alternative meat product is one of the most successful areas among Food Tech business.

senses.
material with an extruder. Texturization of the plant protein for replacing animal meat has been intensively investigated

for more than 30 years in the research field of the food science and technology. The cutting-edge technology used for

plant-based burger is backed by years of basic research findings in this field.
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Texturization Extruder
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