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(57} ABSTRACT

A modified, edible protein suitable for use in human
foods is provided by contacting an essentially unhy-
drolyzed edible protein dispersed in an aqueous alka-
line medium with a modifying agent capable of acylat-
ing the functional groups of the protein which are
electronegative in character and have replaceable hy-
drogen atoms for a period of time sufficient to provide
an essentially unhydrolyzed modified protein having at
least about 30 acyl groups per 10° grams of protein.
The modified protein may be used in a variety of food
products and is particularly well suited for use in cof-
fee whitener formulations.
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