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Hunger Food waste & losses?

In 2019, 135 million people 1.3 billion tonnes are
suffer of hunger wasted globally each year
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Sustainability

The use of by-products could
improve sustainability toward a
more circular economy
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FAO Food and Agriculture Organization of the United Nations, 2020. A statement by FAO Director-General QU Dongyu. Congressional Briefing - The Coming Hunger Crisis: Preventing a Food Catastrophe amid the COVID-19 Pandemic.
FAO, Food and Agriculture Organization of the United Nations, IFAD, UNICEF, WPF, and WHO, 2020 The state of food security and nutrition in the world. Transforming food systems for affordable healthy diets. Rome.



Objectives and activities

Enhance the differentiation of food production through the application of
sustainable technologies

* Production

] Of new and traditional foods also using by-products
« Characterization

* Investigation of sensory liking and acceptability




Gantt diagram
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Sustainable food
technologies

Analvtical
characterization

Tomato |

Labelling

Writing and editing of
papers and final thesis




Expected results and benefits

Innovative extraction and
technologies

Instrumental and sensory characterization

Improve the knowledge regarding food
products both new and already known
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' Enhance consumer acceptability
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r!b To produce more attractive and
4 accepted foods



