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MIX FIRST PROTEIN POWDER WITH LIQUID AND NaCl TO OBTAIN
POWDER MIXTURE
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COOL EXTRUDED MIXTURE

FIG. 1

vating bacterial cells to obtain a biomass, separating a liquid phase and a
solid phase of the biomass, concentrating the biomass by removing the liq-
uid phase; and drying the biomass to obtain the first protein powder; mixing
a first protein powder with a liquid and NaCl to obtain a powder mixture;
1 extruding the powder mixture with high-moisture extrusion; cutting the ex-
truded mixture; and cooling the extruded mixture.



