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In the EU, about 60 million tons of food waste are generated annually’. So, to achieve a more sustainable future for

the global population, food waste and loss need to be reduced?. To do so, converting food processing }
¢ rooo  residues into new valuable products represents a key solution
WASTE
R E 24 Turning food processing residues into soil improvers represents a way forward to valorise food
St e waste. Residues which possess a high nitrogen content could be recovered by applying enzymatic

hydrolysis protocols to obtain liquid protein hydrolysates directly used in the field
Objectives of the study

This study has been developed in the frame of the European-funded project Waste4Soil (Project: 101112708 -HORIZON-MISS-
2022-SOIL-01). The main aims of the project are listed as follows:

Development of methodological and technological solutions to convert food processing residues into local, biobased
circular soil improvers

Characterization of food processing residues

Production and optimization of different protein hydrolysates from different food processing residues

Evaluation of protein hydrolysates as soil improvers considering technical, legal and economic aspects
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