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46 US20220061352A1  2021/8/31  METHOD FOR PRODUCING STRUCTURAL SOYBEAN- HEY MAET FOOD TECHNOLOGY;NORTHEAST BRI L O
BASED MEAT ANALOGS BY USING COUETTE SHEAR  AGRICULTURAL UNIVERSITY
FLOW-PRESSURE TANK

46 US20220218009A1  2021/8/31  COMPOSITIONS, PREPARATION AND USES OF NOBLEGEN BRI L O
PARAMYLON

46 US20220142203A1  2021/8/31  VEGETABLE BASED SNACK STICK KELLOGG BERECHERIS L O

49 US20210386078A1  2021/8/30  NON-MEAT FOOD PRODUCTS HAVING APPEARANCE NESTLE BRI L O
AND TEXTURE OF COOKED MEAT

50 US20220132900A1  2021/8/27  FLAVORED FOOD PRODUCT FIRMENICH SA BRI L O
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1 US5139023A 1989/6/2 Apparatus and method for noninvasive blood glucose THERATECH;STANLEY RESEARCH FOUNDATION  E4&5CiRds D -
monitoring

2 US6911211B2 2002/12/31 Pharmaceutical and cosmetic carrier or composition ~ FOAMIX Eoxs St b tils) -307
for topical application

3 US6992172B1 2000/11/10 Recombinant gelatins FIBROGEN ERiesn 1IN

4 US6455083B1 1999/12/20 Edible thermoplastic and nutritious pet chew NATURAL POLYMER INTERNATIONAL oo 1IN

5 US20040172682A1  2004/2/11  Production of very long chain polyunsaturated fatty =~ THE TEXAS A&M UNIVERSITY SYSTEM BIREHRIAL - 200
acids in oilseed plants

6 US5104674A 1990/7/27  Microfragmented ionic polysaccharide/protein KRAFT GENERAL FOODS EERECERSD D - 190
complex dispersions

7 US4208323A 1979/3/20  Process for isolation of proteins using food grade salt GENERAL FOODS SixacExdd D - 189
solutions at specified pH and ionic strength

8 US20100239712A1  2009/10/14 Food Compositions of Microalgal Biomass SOLAZYME sEaEFaL 1IN 188

9 US20100124583A1 2009/4/3 PROCESSING BIOMASS XYLECO el 1IN 181

10 US20060172012A1 2006/1/25 ANTI-INFLAMMATORY SUPPLEMENT COMPOSITIONS SIGMA TAU INDUSTRIE FARMACEUTICHE EExecER/A L . 170
AND REGIMENS TO REDUCE CARDIOVASCULAR RIUNITE S.P.A.

11 US5413804A 1992/4/15  Process for making whey-derived fat substitute CACIQUE SixacExdp D . 169
product and products thereof

12 US5702752A 1996/3/13  Production of isoflavone enriched fractions from soy = ARCHER DANIELS MIDLAND BiREiRH D . 164
protein extracts

13 US6171640B1 1998/10/7  High beta-conglycinin products and their use MONSANTO Stxazsn Il 163

14 US4529719A 1983/5/4 Modified crosslinked stroma-free tetrameric TYE ROSS W EFaiEsn Il 159

15  US7205016B2 2003/3/7  Packages and methods for processing food products ~ SAFEFRESH TECHNOLOGIES ERisn Il 151

15 US6509031B1 2000/11/15 System for polymerizing collagen and collagen BOARD OF REGENTS TEXAS A&M UNIVERSITY &%k D 151
composites in situ for a tissue compatible wound SYSTEM l
sealant. deliverv vehicle. bindina aaent and/or

17 US4243691A 1979/5/18 Sodium-free salt substitute THE PROCTER & GAMBLE EiFsigsn Il 150

18 US4781939A 1987/8/11  Layered meat emulsion product and method of NESTLE Eixecixd D . 149
producing same

19 US4642239A 1985/4/10 Packaging of fresh meat TRANSPARENT PAPER PLC =iFsigsn Il 140

20 US6379725B1 1998/9/2 Protein-based chewable pet toy NATURAL POLYMER INTERNATIONAL =iFsigsn Il 139

21 US20100303990A1  2010/1/8 High Protein and High Fiber Algal Food Materials SOLAZYME EHaEaL Il 136

22 US20100297331A1  2010/1/8 Reduced Fat Foods Containing High-Lipid Microalgae SOLAZYME KXo AN . 134
with Improved Sensory Properties

23 US5122127A 1989/9/5 Apparatus and methods for use in administering UNIVERSITY OF UTAH SERECERSD D 129
medicaments by direct medicament contact to I

mucosal tissues
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24  US20100303989A1  2010/1/8 Microalgal Flour SOLAZYME sEaEaL Il 128

25 US5936069A 1996/12/4  Process for producing improved soy protein IOWA STATE UNIVERSITY RESEARCH EERECERSD D . 127
concentrate from genetically-modified soybeans FOUNDATION

26 US4062882A 1975/5/9 Process for refining crude glyceride oils by membrane LEVER BROTHERS EERECERSD D . 125
filtration

27 US5240720A 1992/3/20 Dog chew with modifiable texture AXELROD HERBERT R sy Il 120

28 US6967023B1 2000/8/31  Pharmaceutical and cosmetic carrier or composition ~ FOAMIX EERECERSD D . 118
for topical application

29 US20050079244A1 2004/11/23 Foodstuff HILL'S PET NUTRITION sl Il 117

30 US6994863B2 2003/3/19  Pharmaceutical and cosmetic carrier and composition FOAMIX SixacExdp D . 114
for topical application

31 US20040146602A1  2004/1/7 Continuous production and packaging of perishable YAREM LEGAL REPRESENTATIVE ALEXIS A.;ABC ZEfFsciiaL . 109
goods in low oxygen environments

32 US6348229B1 2000/3/16  Food comprising thixotropic composition of THIXO SixacExdp D . 108
unsaturated fat and process for manufacture thereof

33 US3488770A 1969/3/7 MEAT-LIKE PROTEIN FOOD PRODUCT ARCHER DANIELS MIDLAND CO =iFsizsn Il 107

34 US20040185156A1  2004/1/30  Continuous production and packaging of perishable THE TEXAS A&M UNIVERSITY SYSTEM SExscER/A L . 105
goods in low oxygen environments

35 US20110256282A1  2011/4/14  Lipid-Rich Microalgal Flour Food Compositions SOLAZYME ROQUETTE StxazaL Il 104

36 US6410465B1 1999/10/19 Composite sheet material DU PONT GROUP EFaizsn Il 103

37 US5882705A 1997/7/2 Micellar whey protein, solution thereof, powder SNOW BRAND MILK PRODUCTS EixscExdp D . 102
thereof, and foods utilizing same

38 US20030165602A1  2003/2/14  Labeling, marking and pricing of meat products SAFEFRESH TECHNOLOGIES Bxazas Il 100

39 US5792503A 1997/6/4 Production of isoflavone enriched fractions from soy =~ ARCHER DANIELS MIDLAND BiREiRH D l 99
protein extracts

40 US5843907A 1995/2/27  Pharmaceutical composition containing 2-0O-&#945;- HAYASHIBARA SEIBUTSU KAGAKU KENKYUJO BiREiRHD l 98
d-glucopyranosyl-I-ascorbic acid

40 US5162506A 1990/7/25  Process for preparing collagen fibers from tissue NATURAL RESOURCES (MANUFACTURING) Btxicizsn 98

42 US6042859A 1998/1/20  Method for the long-term preservation of meat RAMOT UNIVERSITY AUTHORITY FOR APPLIED &%tk D l 97

RESEARCH & INDUSTRIAL DEVELOPMENT

42 US6005073A 1997/2/12  Process for isolating a protein composition from a ADVANCED PROTEIN TECHNOLOGIES EiRiLiEH0 l 97
muscle source and protein composition

44 US20120128851A1 2011/11/2 NOVEL MICROALGAL FOOD COMPOSITIONS SOLAZYME =g I 96

45 US20040081729A1  2003/5/16  Continuous production and packaging of perishable MONAGLE CHARLES W;PEDERSEN HELGE BRI L l 95
goods in low oxygen environments S; DARLAND CARMEN M;SINGH NAVPREET

46 US7682623B2 2005/12/5  Pharmaceutical composition for topical application FOAMIX BFaiEsn Il 94

46 US4701368A 1986/4/14  Papermaker's pressure belt for extended nip presses ICHIKAWA WOLLEN TEXTILE Etxicizsn M 94
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48 US20100297296A1  2010/1/8 Healthier Baked Goods Containing Microalgae SOLAZYME ZigscEaLe Il 93
48 US5086166A 1989/12/26 Protein foods and food ingredients and processes for THE TEXAS A&M UNIVERSITY SYSTEM EERECERSD D l 93
producing them from defatted and undefatted
48  US3982003A 1975/4/14  Gelling and thickening agents MARS EiRRsn Il 93
48 US3962466A 1974/5/22  Method for treatment of microorganisms DAI NIPPON SUGAR MANUFACTURING =iFsigsn Il 93
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