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NAMASTE proposals: objective & approach c)ﬁdmm

To develop an EU-India knowledge base and industrial backgrounds on the
production of new foods and feeds from the fruit and cereal processing by-
products/waste mainly produced in the two continents (e.g., citrus waste and
wheat bran in EU & mango/pomegranate waste and rice bran in India).
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NAMASTE EU: Rationale and objectives (/..

» The EU fruit and cereal processing industry produces large amounts of citrus
peel, seeds, extraction pulp & wheat bran (~ 1 and 10 MT/year, respectively).

> They are only partially valorized (e.g., production of pectin, chemicals and
solvents, fragrances, additives for bread/cereals, feeds); large portions of them
are disposed in landfills, with costs and environmental problems.

» Such byproducts/waste contain compounds highly useful for human health,
(Dietary  Fibres, prebiotic oligosaccharides, antioxidants, functional
compounds), exploitable as ingredients for new healthy foods and new feeds.

> A little has been done to test the technological and economical feasibility of this
possibility. Conversely, the use of citrus waste and bran as feeds for ruminants
is well known but nothing is known about their use in the formulation of feeds
for Aquaculture, which is the fastest worldwide growing food industry sector.

To develop and assess industrial-driven protocols and sustainable processes for
obtaining ingredients and food constituents from citrus by-products/waste and wheat
bran and for exploiting them in the formulation of new foods (i.e., refrigerated fruit
paste, snakes, filler for bakery products, beverages) and a new feed for aquaculture.




NAMASTE EU: RTD Strategy and WPs
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NAMASTE EU: Approach & Impact Cloere
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NAMASTE: an EU-India jomt opportunlty 6 Mrameste
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