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The food value chain generates huge amounts of by-products, losses and waste streams, many of which contain valuable fractions for potential applications as food ingredients or food packaging materials. In view of this situation, biorefinery strategies aim to maximize valorisation of biomass through targeted fractionation towards different applications, while minimizing food waste. Additionally, minimal processing techniques for waste biomass are being explored to develop innovative food packaging materials.
In this lecture, several examples of research works carried out in the group will be shown to demonstrate the relevance of understanding structural features to assess the techno-functional properties of new food ingredients and materials obtained from residual valorisation. By adopting a circular economy approach, waste valorisation can transform the food industry, fostering the development of sustainable ingredients and environmentally friendly packaging materials. These practices align with global sustainability goals and the transition towards a more resource-efficient and resilient food system.
