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Unavoidable byproducts and waste from food manufacturing could provide an important source of nutrients for fermentation S

and production of bioproducts. This project aims to quantify the variability of hydrolysate produced from food manufacturing

wastes and screen their viability for biopolymer and biosurfactant production. PART OF THE TICAN GROUP
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This business interaction voucher project was awarded by the Biomass Biorefinery Network and funded by BBSRC. For more information visit bbnet- J
nibb.co.uk.
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