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(57) ABSTRACT

A method for producing a molded product of a protein-con-
taining fraction from raw sugar beet juice includes: pre-lim-
ing the raw sugar beet juice in order to form a coagulum of
non-sucrose substances forming in the obtained pre-liming
juice, separating the coagulum from the pre-liming juice
using at least one first separation device in order to obtain a
protein-containing fraction, blending the protein-containing
fraction with at least one carrier, and molding the obtained
mixture comprising the protein-containing fraction and the
carrier in a molding device to obtain a molded product of a
protein-containing fraction.
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