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Bioactive Potential of Castanea sativa Hedgehog for ustainable Packaging Solutions
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I » Waste valorization offers a solution to the economic and environmental challenges
associated with the disposal of agro-industrial bioresidues.

i

S » Overall, our results suggest that C. sativa hedgehog extracts may be used as a leading
natural source of bioactive compounds for future applications in bioactive packaging
materials.
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