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Food of the Future:
Meat Substitutes from Hemp and Wheat Gluten

Aim Conclusion

This study aimed to define and establish an experimental The study demonstrated that extrudates could be produced
window to explore which textures could be achieved with using up to 100% hemp protein. Higher hemp concentration
two protein ingredients, hemp protein concentrate and and lower moisture content generally led to increased
wheat gluten, in the high-moisture meat analogue hardness, chewiness, and cutting forces. FAB ratio analysis
(HMMA) application at pilot scale and how the ratio suggested structural shifts between core and edge regions.
between the crops was related to the textural outcome. The ratio between hemp and wheat gluten completely out-

ruled the effect of extruder process parameters. Therefore,
the choice of extrusion ingredients is vital in terms of
textural outcome for high-quality meat analogues.
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