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Plant-based Tacos Al Pastor with TYLOPUR®  
TYLOPUR® MCE-250T provides excellent binding, juiciness and bite to plant-based meat alternative 

products. TYLOPUR® MCE-250T has the special property to form a gel during heating thereby creating 
meat-like tacos al pastor based on plant-based ingredients that provide a strong bite when consumed hot. 

 

Benefits  

Great Texture TYLOPUR® MCE-250T creates a juicy texture 

Solid Structure TYLOPUR® MCE-250T offers superior structure and stability  

Best Bite TYLOPUR® MCE-250T provides a very strong bite in heated products 

 

Case Study 

The performance of TYLOPUR® MCE-250T, which 
is a methylcellulose (E461), is shown in plant-
based tacos al pastor. Watch a similar preparation 
of the plant-based döner kebab on our Shin-Etsu 
Food YouTube channel (link below).   
 
 
 

 

 

 
 

 
 
 

 

Ingredients Meat Substitute                 [%] 

Wet Extruded Proteins 58.5 

Emulsion 34.0 

Al Pastor Seasoning 5.5 

Pork Flavor 1.0 

Total 100 

 

Ingredients Emulsion                 [%] 

Pineapple Juice 74.0 

Oil 17.0 

TYLOPUR® MCE-250T 4.0 

Potato Starch 5.0 

Total 100 

Ingredients Wet Extruded Protein                 [%] 

Soy Protein Isolate 50.0 

Water 50.0 

Total 100 
 

 

1. Cut or tear the wet extruded protein. 
2. Create an emulsion by mixing the oil, 

TYLOPUR® MCE-250T and the potato 
starch. Add the pineapple juice and blend 
in a vacuum cutter until stiff. 

3. Mix the extruded proteins, emulsion, 
seasoning, and flavor together gently. 

4. Fry in a pan or skewer the protein and 
cook in a vertical rotisserie.

 

YouTube channel: Shin-Etsu Food 

https://www.youtube.com/channel/UCtINthGAxyR8NW1FhHcqzWw?view_as=subscriber

