WASTE2TASTE usnctiobs

From waste to taste: exploring innovative food
applications of postharvest fish losses
Overall aim and impact

WASTE2TASTE will develop eco-innovative green and cost-effective bioprocesses to
produce collagen, chitin/chitosan, and fish oil, to be applied by the food industry
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Work programme

WP3. Circular economy in practice: use of PHFL for the green
extraction of collagen and its hydrolysates (TETIS-CSIC-SZN),
chitin/chitosan (TETIS), and fish oils (TETIS-UM- U|T)

WASTE2TASTE is an integrated
project with 7 WPs that continuously
communicate and collaborate, in order
to develop a sustainable and complete
process of producing a product, which
is affordable, marketable and meets
consumer preferences

4 WPA4. Safety and nutritional properties of alternative
-a food products (SZN-KOC-UiT).

WP1. Coordination and Management (SZN)
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WP6. Market feasibility and Industrial exploitation
(ULKER-TETIS)
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@ COORDINATOR: STAZIONE Z0OLOGICA ANTON DOHRN
@ 4 ACADEMIC PARTNERS: UNIVERSITY OF MALTA, ARCTIC UNIVERSITY OF NORWAY,

HIGHER COUNCIL FOR SCIENTIFIC RESEARCH, KOC UNIVERSITY
@ 3 INDUSTRIES/SME: SINTEF, TETIS, ULKER CHOCOLATE

So-handed by EUROPEAN PARTNERSHIP
the European Union




