CP flour
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H,O (ratio 1:8, pH 6.5)

De-bittering process:
adjust to pH 4.5

Fumaric acid (0.2%)

Acidic protein
precipitation step
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Stir for 3 hours on magnetic stirrer

Centrifuge (8000x g, 20min)
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De-bittered CP pellet

Washing step of pellet with H20 and
centrifugation for 10min
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H,0 (1:7)

Protein extraction (adjustments to a pH
value of 7.5, 8.0, 9.0 or 10.0)

KOH

Alkaline protein
solubilization step

<
«

A

Stir in static ultrasonic bath

Centrifuge (8000x g, 20min)

CP protein solution (pre-concentrate)
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CP protein concentrate solution

Membrane distillation
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CP protein concentrate

Spray drying/turborotor system

FIGURE 1




