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[57] ABSTRACT

The preparation of a bland flavored, vegetable protein food
product, preferably a soy protein food product, having excel-
lent and controlled water dispersibility, by forming a slurry of
the protein in water, preferably after separating the car-
bohydrates, sugars, and other nonproteins from the material,
heating the slurried material ‘practically instantaneously to
elevated temperatures and severely physically working it,
preferably by ejecting the slurry material from a nozzle while
injecting steam into it, retaining the slurried material at
elevated temperatures and under an elevated positive pressure
for a brief, controlled time interval, and then suddenly releas-
ing the pressure, volatilizing some moisture along with en-
trained, objectionable flavor and odor substances, and thereby
causing partial cooling, removing the volatilized products and
leaving a slurry of sterilized, bland flavored, highly water
dispersible protein material, and then preferably drying the
slurry to a bland tasting powder which is highly redispersible.
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