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Biotechnological conversion of 
byproducts of plant origin in to 

novel foods with improved, 
functional and nutritional properties



The project intends to tranform byproducts of the food industry, 

and namely fruit and cereal by product in to novel foods 

differenziated in terms of sensorial and textural properties and 

characterized and valuable functional attitudes due to the 

enrichment in polyphenols, vitamins, aminoacids, fibers, with 

improved functional and nutritional properties and 

characterized by valuable functional attitudes due to the 

enrichment in polyphenols, vitamins, aminoacids, fibers and 

microbial metabolites. 



New low cost technologies will be used to give rise 

more stable products with extended durability

A microbiological and chemical risk assessment 

will be performed in order to assure consumer safety



Strategy for the development of multifunctional food 
ingredients made of vegetable residues: the upgrading 

concept





Natural properties of vegetable waste (average) 
and food properties and quality being influenced 

by multifunctional food ingredients











Natural properties of vegetable waste (average) and 
expected product profile for carbons in wastewater 

treatment


