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Use of agro-industrial waste for the development of a snack 

with an improved nutritional profile
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INTRODUCTION & AIM RESULTS & DISCUSSION

Agri-food industries generate waste that constitutes an
environmental problem. These wastes have strong potential to
be used in different processes, such as the production of new
products, adding value to products, and the recovery of altered
environmental conditions, promoting sustainable development.
The objective of this work was to develop a snack with an
improved nutritional profile, using agro-industrial waste.
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Physicochemical properties

- Water content

- Water activity (aw)

- Hardness

- Carbohydrates

- Proteins

- Fats

- Fiber

This product could be an interesting alternative as a replacement
for typical snacks due to its interesting nutritional contribution. The
developed product was well accepted by consumers, this is a very
positive aspect if one considers that it was developed from wastes.
The development of this snack could contribute to the reduction of
the negative environmental impact caused by agro-industrial waste.
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