
This project seeks the valorisation of the wastes produced in the olive oil 
and citrus sectors. This is achieved by o�ering a second life to wastes 

through innovative and environmentally friendly extraction processes.

Validation, in different fields of industrial 
activity, of the extract’s bioactive capacity: 
Human food, agriculture and animal nutrition.

THIRD STEP
Development of different extraction methods for the compounds of interest. It is about innovative and 
sustainable processes. 

SECOND STEP

Quantitative and qualitative assessment 
of bioactive compounds of interest in 
the residues of the olive oil and citrus 
industrIes.

FIRST STEP

Total amount of approved budget: 484.641,92 €, 80% co-financed by the European Agricultural Fund for Rural Development EAFRD

BY-PRODUCTS

NATURAL
ACTIVE
INGREDIENTS

The amount of organic waste is 
very high in both sectors. Two 
problems are solved: waste 
management and environmental 
impact.

ProbleMS

TO SOLVE

Innovative Extraction Protocols for compounds 
of interest in agri-food by-products


