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6. A process according to Claim 5, which additionally comprises adding an acid to said extracted fraction

immediately after the extraction o adjust the pH thereof to 7-10 and to obtain a solid-containing

55 mixture, separating the solids from said mixture, and adding an acid to the solid-free mixture to adjust
the pH thereof to 2-5 to thereby precipitate a protein-rich product.

7. A process according to any preceding claim, which additionally comprises extracting protein-containing

product recovered from the process with a solvent, to thereby separate said fraction into a defatted
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6. A process according to Claim 5, which additionally comprises adding an acid to said extracted fraction
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3. Procédé selon la revendication 1, suivant lequel le traitement de criblage préliminaire est effectué dans
I'sau.
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