














Sugars reduction

Digestibility
enhancement

Salt concentration
reduction

Unsaturated fatty
acid production

Vitamins
production

Undesirable
components 

concentration 
reduction

New flavours
development

Shelf-life
improvement
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READY-TO-EAT
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• Lacto-fermentation of food
biowaste (hotels/restaurants, 

individuals) to stabilize & reduce
collection frequency

• Lacto-fermented solution for 
agronomic valorization of agri-

food industry biowaste
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TO CREATE RECIPES

TO VALORISE
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