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ANNEX

SPECIFICATIONS OF PROTEIN EXTRACT
FROM LUCERNE (MEDICAGO SATIVA)

Description

The Lucerne is processed within 2 hours after harvest. It is chopped and crushed. By passing
through an oleaginous-type press, the Lucerne provides a fibrous residue and press juice (10 %
of dry matter). The dry matter of this juice contains about 35 % of crude protein. The press
juice (pH 5,8-6,2) is neutralised. Preheating and vapour injection allows coagulation of proteins
associated with carotenoid and chlorophyll pigments. The protein precipitate is separated by
centrifugation and thereafter dried. After adding ascorbic acid the Lucerne protein concentrate
is granulated and stored in inert gas or in cold storage.
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