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The invention relates to biotechnology, namely fwracess for the production of a fat-soluble extead a protein
product from wheat germs, which can be used in foddstry, medicine and cosmetics.

The process, according to the invention, consistthat the raw material is dried at a temperatweexceeding
70°C up to the humidity of 6...8%, during at most 10 m@s, is ground to a diameter of 2...3 mm, followgd b
extraction with carbon dioxide at a pressure of 25.MPa and a temperature of 45.°60 during 55...60
minutes, then is separated the carbon dioxide thighproduction of the fat-soluble extract and thetgin product
and subsequent filtration of the fat-soluble extrac

Claims: 1



