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OBJECTIVES 

RO5: Dissemination of results 

Technological innovation 

RO2: Development of new food products 

Screening LCA of technological processes 

RO1: Optimization of low-environmental impact co-milling and defatting 

technology 

Identification of synergies 

Operation 

manuals 

RO3: Implementation of tools for 

industrial symbiosis in the agri-food 

sector at regional level 

Dynamic map of circular 

economies linked to the 

agri-food chain  

Databases 

New functional foods 

LCA of tomato and durum wheat bran waste 

valorization  

RO4: Economical feasability, strategic and operational marketing 
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Screening LCA of technological processes

Valorization of agri-food wastes 
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Development 

and validation 

of a Geographic 

Information 

System (GIS) 

Round 

tables 

Naturally lycopene-enriched olive 

oil  

Defatted wheat bran and 

wheat germ oil 

Defatting process of durum 

wheat bran  

Data 

collection 

Co-milling process Co-milling 



Industrial applications 

Oil and tomato supply chain 

Description of co-milled oil: 

- Consumer acceptance 

- Naming/labeling 

Dynamic Map of circular economies 

Functional food? 

Industrial symbiosis à processed by-products 

through innovative technologies 

Integrated and sustainable agri-food supply chain 

Implementation of a geo-referenced and user-

friendly software tool  

Production  

at pre-industrial 

level  

Evaluation of the environmental sustainability 

of the by-products  valorization processes 

used in the two supply chains 

Durum wheat bran supply chain 

Technology standardization for 

wheat bran defatting  

Development of new products:  

Wheat bran oil 

Defatted wheat bran 

Marketing and promotion of developed products 


