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Perspective and Manufacturing Characteristics of Meat Analog Using Extrusion Cooking Process
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Fig. 2. Schematic diagram of a co—rotating intermeshing twin—screw extruder with cooling die and protein texturization mechanism in a high moisture

extrusion process (Adapted Maung, 2020).
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Fig. 3. Mechanism of protein denaturation and textuization of extruded meat analog (Adapted from Samard et al., 2019).
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Fig. 4. Digital photograghs of high-moisture meat analog (A), pork (B), chicken (C) (Adapted Samard, 2019)
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Fig. 5. Digital photograghs of extruded meat meat analog with different oyster mushroom contents (A) 0%, (B) 4%, (C) 8%, (D) 12%.
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Fig. 6. Digital photographs of high—-moisture extruded from different formulations and fermented with B, subtilis for different times (0-48 h) (Adapted
Maung, 2020).
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