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PILOTSKALA PROCESSERING
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PILOTSKALA PROCESSERING
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PILOTSKALA PROCESSERING
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PROTEINKVALITET - FUNKTIONELLE EGENSKABER

O+

@ ¥
h @“/

Opleselighed Skumdannelse Emulgeringsevne Gelering
© =protein () =luft
S— =
() =vand olie
“\anw%%
AARHUS NYE CIRKULARE F@DEVARESYSTEMER - CBIO SEMINAR LOUISE JUUL d j \ CBIO EREITY CENTRE £ % ;g
/v UNIVERSITY 27 OCTOBER 2022 AU FOOD q U P % AARHUS UNIVERSITY CENTRE FOR &
DEPARTMENT OF FOOD SCIENCE

B>
CIRCULAR BIOECONOMY IR A\“'\\)



KONKLUSION

Bioraffinering

Protein blev koncentreres x4 - markt koncentrat med ~40% protein
* Vask og clearings-step

» Andelen af essentielle aminosyrer steg ved proteinekstraktion
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