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No Drawing.

To att whom it may concern: ‘
Be it known that, I, Frrrz GossEL, a sub-

_ject of the Emperor of Germany, and resi-

dent at Stockheim, Hesse, Germany, have
invented certdin new and useful Improve-
ments in Processes of Manufacturing Ali-
mentary Products from Soy-Beans or Simi-
lar Vegetable Seeds.

This invention relates to an improved
process of producing a new alimentary sub-
stance, the composition and nature of which
are similar to milk, from vegetable mate-
rials, such as soy-beans or other similar
seeds, pistachio-nuts, teel-seeds and the like,

~or mixtures of such seeds. It is well known

that these seeds contain large proportions
of albumin, fat and carbohydrates, and that
soy-beans are particularly rich in albumin
similar to the casein contained in milk.
Soy-beans not only contain casein-like al-
bumin but also albumin-like compounds. of
albumin. These alimentary substances and
particularly the albuminous materials are
extracted and utilized for alimentary pur-
poses by the present process, which pro-
vides furthermore means for improvihg the
taste of the substances produced. '
It is well known that soy-beans as well
as other similar seeds are uneatable in a
raw state, and the taste thereof, particu-
larly of soy-beans, is not improved by boil-
ing them in water for a long time. Long
boiling of soy-beans with water alone ren-
ders insoluble the albumin-like proteid com-
binations, which would otherwise be soluble
and which, particularly in the cage of soy-
beans, are important for the production of
the new nutrient of the present invention.
On the other hand if the seeds referred to
are treated with water in a suitable way for
the extraction of their nutritive components,

a milky appearing liquor can be produced,.
but the composition of such liquor is not a$
all similar to the composition of milk, as it”

does not contain similar relative propor-
tions of nutritive substances-—albumin, fat

- and carbohydrates. And it is necessary for
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the present purposes that the different sub-
stances shall be contained in certain pro-
portions in-the alimentary product to be
made and particularly for the.purpose of
enabling the albumin to be easily digested.
It is well known that the finer the subdi-
vision of albumin when coagulated in the
stomach, the easier it will be digested, and
the coarser the coagulum, the less com-
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pletely ‘and the more ‘slowly it will be di-

‘gested. Now albumin can only be finely co-

agulated, if it be subdivided by a sufficient
quantity of fat. Moreover in order to en-
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able a lactic fermentation of the product -

similar to.that peculiar to cow milk within
the digestive tract, it is necessary to di-
réctly add milk-sugar or similar carbohy-

“drate to the material which does not itself

contain a sufficient quantity of carbohy-
drates. And in order to enable the new

product to be used with coffee, tea and the

like tannic acid-containing substances with-
out the albumin being coagulated by the lat-
ter, the new product remaining in a state
like that of cow milk, it is necessary to add
.small quantities of carbonate of sodium or

bicarbonate of sodium or the like to the said

product. » .
The present process of producing .an ali-
mentary product of the nature and composi-
tion of cow milk, comprises previously
cleaning the seeds {soy-beans, pistachio
nuts, teel seeds and the iike), grinding the
same, mixing the same with water, adding
a small quantity of phosphate of sodium
or the like; and heating the mixture as
quickly as possible to a boiling temperature
and "continuing the heating for some time,
whereupon the boiled mass is suitably
strained and pressed after-such mass has
heen somewhat cooled. I then dissolve in
the milky liquor so obtained. determinate
quantities of carbohydrates, such as milk-
sugar, and furthermore salts, such as chlorid
of sodium, carbonate or bicarbonate of so-
dium or the like. Thereupon the liquor is
emulsified in a suitable manmner with deter-
minate quantities of fatty material as, for

instaiice, cocoanut oil, sesame oil, pistachio.

nut oil or the like; that is, with fat or
mixtures of fats or oils which are suitable

tifor human alimentation. Emulsification is

continued until the oil is finely
the liquor. :

 The process herein described enables an
alimentary product to be produced, whose
properties, composition and alimentary

qualities will be approximately the same as

‘divided in

those of cow mik or other milk and whiech-

may. be uséd in the same manner as cow
milk, viz., for drinking purposes, for cook-
ing and for baking purposes, for making

‘butter, custards, etc., condensed and dry

milk, cheese curd and the like.

For the producbi\on of 100 liters of ali-
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