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Enhancement of Agro Food Chain Byproducts through Innovative and Sustainable 

Methods 

We are pleased to share an overview of the progress and key achievements of the Erasmus+ 

project “Enhancement of Agro Food Chain Byproducts through Innovative and Sustainable 

Methods”, a Cooperation Partnership in Higher Education that brings together academic 

institutions, research organizations, and industry representatives to promote sustainability, 

innovation, and circular economy principles in the agro-food sector. 

  Work package 1 – Project management 

Throughout the project implementation period, consortium partners have worked 

collaboratively to ensure effective project management, timely delivery of activities, and 

compliance with Erasmus+ requirements. Coordinated efforts in technical and financial 

management, reporting, and communication have supported the smooth execution of the project 

and the achievement of its strategic objectives. 

  Work package 2  - Mobility and communication  

A core component of the project has been the organization of international training 

activities aimed at strengthening knowledge and skills related to the valorization of agro-food 

chain byproducts. 

    Sustainable extract methods of the bioactive compounds from the agro food chain 

byproducts specialists training Cluj-Napoca, Romania (March–April 2025) 

The first specialists training focused on agro-food byproducts from cereals, olives, citrus, 

and the wine industry, combining theoretical sessions with practical demonstrations of sustainable 

extraction methods. Participants also visited bakery, dairy, food bank, and research facilities to 

observe real-life applications. 



 
 

 
 

 

    The main possibilities of agro food chain byproducts valorization – specialists training 

in Valencia, Spain (May 2025) 

The second specialists training addressed innovative and sustainable valorization 

technologies, including extraction, drying, encapsulation, extrusion, 3D food printing, and 

sustainable packaging. Practical sessions and company visits illustrated how these technologies 

are applied in the food industry. 

    New products elaboration with agro food chain by-products, nutrition aspect, food 

safety and food nutritional quality – specialist training in Porto, Portugal (September 2025) 

 

The third specialists training concentrated on the development of new products using agro-

food chain byproducts, with a focus on Mediterranean and Romanian resources. Activities 

included visits to olive oil and coffee processing facilities, discussions on olive pomace and coffee 

byproduct valorization, and nutritional evaluation of byproduct-enriched foods. 

These mobility activities strengthened transnational cooperation and facilitated the exchange of 

best practices among partners. 

  Work package 3 - Transferring knowledge 

One of the main outcomes of the project is the development of educational and technical 

resources designed to support students, specialists, and professionals in the agro-food sector. Key 

outputs include: 

• Curriculum: “Enhancement of Agro Food Chain Byproducts through Innovative and 

Sustainable Methods” 

• Guide for agriculture, food technology, food safety, food control, and nutrition 

specialists 

The materials address: 

• National and European legislation on byproduct valorization and storage 

• Circular economy and resource efficiency in agro-food chains 

• Sources and characterization of agro-food byproducts, with emphasis on cereals 

• Innovative and sustainable processing technologies (extraction, fermentation, drying, 

encapsulation, extrusion) 

• Nutritional, functional, and bioactive potential of byproducts 



 
 

 
 

• Applications in functional foods, bakery products, nutraceuticals, and biodegradable 

materials 

Together, these outputs highlight agro-food byproducts as high-value resources that contribute to 

sustainability, waste reduction, and resilient food systems. 
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