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i nstal |l ati on accoz.diA#gnstaMad n&lcé&dlmglbc ndi,iA 2 and subsequent|y supplying

sai d residual wethich saiddresidiad water résults, fro [ thé d and oxygen to the fernmentation

vat of said igst mg'!ggmyﬁfé‘t%%galﬁﬁ@t% of the medium40 within the

vat, grow ng yeag% mlothod Tof el rediaf afel? the vat whilst stirring the
||qU| d in the vatsuBiag fio@IMhAPfab@Alf saldrk&AO! i Ng means, so as to maintain a

desired tenpertwp@prlmpmmm efrtt;almlfwammdﬁe liquid within the 45 vat in
t he def o%m ngyov diuirgye & de“}ﬁ? S| PRESLS StoBehsequent | y passing the contents

of the Vat to tﬁ&fﬁéﬁ“ Vit na“°rd§f6°1 G said installa- tion to obtain a

suspension or p&sﬁcﬁan@ﬂexamu-saimgnaﬂveeﬂﬂitaamad proportion of yeast as 50 .
conpar. ed with t rpaysep diou thep fesmentation Yaheofs@piar ator to the said storage vessel

tion, ad_; n f
of said instaj %ﬁl’l’&l}ﬂthe 4 %WF% ﬂn%ﬁmm‘l@;cor ding to claim| substantially
as herei nbefore e;g'g f;st fice to, and as shown in, the ,

acconpa- nying dheawngisrem&mgAemmeamg&emr ding to claim3 and

substantially a§°h=t-?r@| et h reference to the acconpanying .
sgpar: t
drawi ngs. 60 45 A m}‘t‘ﬁ %‘a}j‘ s‘l‘ﬁ‘hfﬁ até; pensi on pro- duced by a method:
according to cl ausk kg the contents of the vat - : '
to the centnfugal separator of said installa-
tion to obtain a suspension or paste contain-
ing an enhanced proportion of yeast as
50 compared with the medium passed to the
separator to the said storage vessel of said
installation.
4. An installation according to claim 1
substantially as hereinbefore described with
55 reference to, and as shown in, the accompa-
nying drawings.
5. A process according to claim 3 and
substantially as hereinbefore described with
reference to the accompanying drawmgs
60 6. Yeast derived from a suspension pro-
* duced by a method accordmg to claim 3 or
claim 5.
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