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(57) Abstract: The invention provides a method of treating a beverage ingredient extract comprising the steps of: a. filtering a beverage
ingredient extract to obtain a beverage ingredient extract retentate and a beverage ingredient extract permeate; b. raising the pH of said
beverage ingredient extract retentate to provide a treated beverage ingredient extract retentate; and c. combining said treated beverage
ingredient extract retentate with said beverage ingredient extract permeate to generate a recombined ingredient extract.
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