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Obtaining High Value-Added Products from Fruit and Vegetable By-products

Description

The agri-food industry, and in particular the fruit and vegetable sector, generates large amounts of
waste which in many cases represents an environmental and economic problem for companies.
Current transformation processes should include a proper management of these residues, which
are usually used as animal feed or fertilizers, and considered as material of little value. However,
these products are high in vitamins, minerals and components with great technological interest for
the industry.

One of the strategies to re-value these by-products is their transformation into powder. The
manufacture of powders from fruit and vegetables has attracted a growing interest in recent years,
due not only to their handling advantages (easy transport, easy maintenance, high stability, etc.)
but also to their beneficial properties for health. Their formulation, in concentrated form, makes
them very versatile, and allows for easy addition to different food matrixes or direct use as additive
or dressing.

The processes required to obtain fruit and vegetable powders are relatively simple (drying,
grinding, etc.), however, it is necessary to determine the most suitable conditions to achieve a high
value-added final product. For this reason, it is essential to know in depth the interrelationships
between different processing operations and physical-chemical reactions in food.

Researchers from the IIAD Functional Foods Group are working on the development and
technological improvement of processes to obtain powders with functional properties from by-
products resulting from the fruit and vegetable industry. The activities of the group focus, from a
scientific-technological perspective, on determining the form and conditions in which those
processes should be carried out to guarantee the technological quality (quantity of fibre, vitamins,
minerals, etc.) and organoleptic properties (fragrances, flavour, colour, etc.) of the final product.

Researchers from the Institute of Food Engineering for Development (IIAD) of the Universitat Politècnica de
València are able to determine the appropriate conditions to obtain fruit powder and high-performance
vegetables from residues in the agri-food industry. The products, with high value added from a technological,
nutritional and organoleptic point of view, can be used directly as a condiment or as an ingredient to be
incorporated in different food matrixes.
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Applications

- Obtaining new 
products that can be 
used as ingredients in 
functional foods, dyes, 
preservatives, 
flavorings, emulsifiers, 
etc.

- Industrialization and 
use of by-products 
with cheap and 
accessible technology.
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Advantages

 Re-valuation of agricultural by-products of fruit and
vegetables.

 Obtaining a product rich in fibre, vitamins and
fragrances, which can be used in a variety of food
matrixes.

 Improvement of the efficiency of the processes used to obtain fruit powder.

 Reduction of the environmental impact and generation of economic activity based on by-

products.
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