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PROJECT INFORMATION

FERBLEND - Fermentation-induced valorization of side stream
blends from oilseed and dairy industry

Project partners:

« Prof. Harald Rohm (coordinator) - Technische Universitat Dresden, Germany

* Prof. Roberto Foschino - Universita degli Studi di Milano, Italy

« Prof. Milena Corredig (deputy coordinator) - Aarhus University, Denmark

« Prof. Adam Figiel & Anna Michalska - Wroclaw University of Environmental and
Life Sciences, Poland

Associated partners (not funded):
« Prof. Isabel Hernando - Universitat Politécnica de Valencia, Spain
* Prof. Ibrahim Gulseren - Istanbul S. Zaim University, Turkey
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PROJECT IDEA

« Combine two food processing side streams: oilseed press cake and whey

« Generate products with novel texture, sensory and technofunctional properties

Press cakes from oilseed
processing

- Regional and organic

- Main protein source

« Fiber source

Microorganisms

yeasts, ....

Post-treatment

. Homogenization
« Concentration

« Extrusion

« Drying

« Lactic acid bacteria,

Fermentation

Whey
- Regional and organic

« Main carbohydrate source
. Bioactive components
« Minor protein source

y

Application of platform
products

. Fermented beverages
« Semi-solid spreads

« Snacks
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