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CULTIVATE MICROBIAL CELLS BY GAS FERMENTATION TO OBTAIN
BIOMASS SLURRY
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CONCENTRATE BIOMASS SLURRY BY SEPARATING AND REMOVING
LIQUID PHASE FROM SOLID PHASE
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TREAT BIOMASS SLURRY BY ADDING AT LEAST ONE PROTEASE
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HOMOGENIZE BIOMASS SLURRY WITH HIGH PRESSURE
HOMOGENIZATION
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HEAT BIOMASS SLURRY
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