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(—— SPOKE, WP AND TASK
Spoke 8 - National Research Centre for Agricultural Technologies AGRITECH. WP1-Task 8.1.2: Valorisation of the waste by biotechnology processes to obtain high value molecules or new

|_products.
~— INTRODUCTION AND AIM

v’ Cheese whey (CW) is a source of nutrients that can be valorized in to high-added value compounds (Augustyniak et al., 2023; Romano et al., 2024).
v’ Few studies have focused on CW valorization by microorganisms for simultaneous production of bioactive compounds and proteases (Rochin-Medina JJ et al., 2018).

AIM: development of a process for the valorization of whole squacquerone cheese whey (SW) into bioactive compounds-enriched hydrolysate and enzymes through microbial routes.
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Conclusions: The study is the first report on the valorization of whole SW into bioactive 10
compounds and enzymes with potential application in different sectors as a sustainable 0
management strategy for this cheese making byproduct. 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18 19 20
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