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Figure 8. Moisture Uptake of Texturized Soy
Protein (TSP)

Conclusions

 Based on consumer testing, the vegetarian lasagna was a success due to high acceptabillity ratings and
comments such as they couldn’t tell there was a difference between regular lasagna and the plant-based one.

— , —— e o s * A pan of frozen/thawed/reheated lasagna was served at the dining center the following week, and all
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