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90% proteins were recovered in fractions of interest

*from a research paper submitted to LWT – Food science and technology 
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Hybrid fractionation process for Faba bean protein extraction:

Effect of combining dry and wet extraction steps* on anti-

nutritional factors (ANF)

Dehulling + micronisation

Protein 
Wet extraction Wet-extracted protein fraction 

Deproteinized starch-rich flour

Conclusion

• Increased PRY of the protein-rich flour at pilot scale, increased total PRY compared to traditional one-step fractionation process
• Decrease of water and energy consumption

• Disadvantageous repartition of the anti-nutritional factors
• Need to investigate the ANF recommendations/limitations, in regards of other nutritional values (Fe, Ca and Zn contents, amino acid profile, digestibility, …)

Picture inspired by (2)
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