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Registered members*: 657 (913) in 53 countries (63)

WG4 Memberships

* 23.01.2026

Country WG4 members

Albania 13
Algeria 1
Armenia 4
Austria 1
Azerbaijan 2
Belgium 4
Bosnia and Herzegovina 3
Bulgaria 10
Croatia 7
Cyprus 4
Czech Republic 5
Denmark 2
Egypt 1
Estonia 3
Finland 1
France 4
Germany 6
Greece 21
Hungary 6
Ireland 9
Israel 1
Italy 47
Jordan 2
Kenya 1
Kosovo 12
Latvia 4
Lithuania 18

Country WG4 members

Luxembourg 2
Malta 1
Moldova 2
Montenegro 3
Morocco 5
Netherlands 2
Nigeria 1
North Macedonia 7
Norway 3
Pakistan 1
Poland 9
Portugal 45
Romania 11
Serbia 48
Slovakia 3
Slovenia 2
South Africa 3
Spain 47
Sri Lanka 1
Sweden 4
Switzerland 3
Tunisia 5
Turkiye 247
Uganda 1
Ukraine 1
United Kingdom 7



❖ T4.1 Mapping food systems

✓ A4.1 n. 10 in-person and online meetings aimed at establishment of the effectiveness of bioconversion by 
insects

✓ S. Milliken poster - Valorising Food Waste with Insects: A Protocol for Cross-Country Comparative Research

❖ T4.2 Integrate systems with a search for innovation

✓ A4.2 n. 3 campaigns with consumers to raise awareness of the importance of enhancing the value of
recycled products (e.g., packaging from the F&V waste stream)

✓ Training School

❖ T4.3 Develop a more comprehensive understanding of valorisation strategies for their improvement, and to 
define new ones

❖ T4.4 Define the value-added final product

❖ T4.5 Study potential practical applications of these innovative products that are obtained from the waste of
the F&V value chain

❖ T4.6 Run comparable analyses of techno-economic durability and environmental impacts of potential
valorisation pathways of FW

WG4 Tasks



❖ D4.1. Preparation of a short guideline where the new valorisation
strategies available/possible to develop per Country will be
summarised M36 (Oct2026)

❖ D4.2. Creation of a list of bioactive compounds extracted or obtained
from F&Vs by-products M28 (Feb2026)

❖ D4.3. Review papers on the valorisation of agrifood waste method M36 
(Oct2026)

❖ D4.4. Develop at least 4 potential applications of the valorisation and use
of the waste of the F&V value chain M48 (Oct2027)

WG4 Deliverables



WG4 Structure

Established 4 working groups and define coordinators
SG Vegetables→ Sarah Milliken (University of Greenwich)
SG Fruits→ Ozgur Tarhan (Usak University)
SG Cereals→ Victoria Krauter (FH Campus Wien)
SG Animal production*→ Kaltrina Berisha (University Of Prishtina "Hasan Prishtina")
*meat and meat products, milk and dairy products, seafood
→ incorporated in SG Cereals

Role of coordinators
- organize and lead subgroup internal meetings
- coordinate tasks in between the SG members to address the deliverables
- update WG4 leader

Aim
Gather active members contribution & preparation of first round deliverables

D4.1. Guidelines for the new valorisation strategies (coordinator: László Abrankó, supported by
Sarah Milliken)
D4.2. List of bioactive compounds extracted or produced from F&V waste (coordinator: Enrique
Barrajón-Catalán, supported by Doinita Muntean and Sarah Milliken)
D4.3. Review paper on valorisation of agrofood waste (several coordinators)



WG4 Activities done in 2025

From January 2025 – 10 cross SGs
meetings & several regular indipendently
organised SG meetings

May/June 2025 – organisation of the first 
session of FoodWaStop webinar series

October 2025 – open call for all the WG4 
members. Request for contributions to 
D4.1 and D4.2, to strenghten and finalise
the documents



WG4 Deliverable 4.1 - Guidelines for valorisation of fruit, 
vegetable, cereal and animal product processing side-streams (M36)

Annex 1 Annex 2



WG4 Deliverable 4.2 - List of bioactive compounds extracted or 
produced from F&V waste (M28)

- up-to-dated list of bioactives listed in public databases (FooDB, KEGG BRITE, 
KNApSAcK, Phenol-Explorer, FoodWasteEXplorer, PhInd, eBASIS, PhytoHub)
- selection of the most significant publications
- selection of the most relevant patent databases to facilitate specialized 
searches (Espacenet (EPO), PATENTSCOPE (WIPO), Google Patents, The Lens, 
USPTO, J-PlatPat (Japan))
- table including the data compiled for fruit and vegetables. 20 selected raw 
materials have been consolidated: Apple, Artichoke, Avocado, Blueberry, 
Broccoli, Cabbage, Fig, Garlic, Grape, Lemon, Mango, Mushroom, Mustard, 
Olive, Orange, Pomegranate, Tomato, Onion, Pepper, Quince

Annex 1

Ready for CG final revision

https://foodb.ca/
https://www.kegg.jp/brite/br08001
https://www.knapsackfamily.com/knapsack_core/top.php
http://phenol-explorer.eu/
http://phenol-explorer.eu/
http://phenol-explorer.eu/
https://foodwasteexplorer.eu/home
https://phind.uns.ac.rs/
https://www.eurofir.org/our-tools/ebasis/
https://phytohub.eu/


WG4 Deliverable 4.3 - Review paper on valorisation of 
agrofood waste (M36)

SG Vegetables: S. Milliken, F. J. Alvarez-Martinez
Title: Valorisation pathways for vegetable by-products and waste…
Progress: Cluster analysis almost completed. Delving deeper into the 6 most prevalent vegetables (focus on 
prioritisation hierarchy level and TRL)

SG Fruits: O. Tarhan, S. Kamiloglu, Z. Ayhan, S. Saponara
Title 1: Innovative approaches for extracting bioactive compounds from citrus by-products: A state-of-the-art review
Progress: Under review (BMC Chemistry - Springer)
Title 2: Strategies for integration of fruit by-products bioactives in food supply chain: application, bioeconomy, 
challenges and safety assessment
Progress: Some undelivered parts are still waited to further process.
Title 3: Exploring agricultural and industrial fruit-based waste/by-products for eco-friendly multifunctional bio-based 
food packaging and coating materials
Progress: Accepted. Journal Food and Bioprocess Technology-Springer
Title 4: Harnessing Fruit by-products for Health: Bioactive Extraction, Cardiometabolic Benefits, and Sustainable 
Valorization
Progress: All the parts compiled, revision comments of the CA were sent to the co-authors.

SG Cereals (& Animal Productions): V. Krauter, E. Barrajón-Catalán
Title: Not decided yet [maybe: Cereals are not only food, a comprehensive review of cereal by-products applications. 
Aimed Journal: Industrial Crops and products (Q1)]
Progress: Work in progress



WG4 Deliverable 4.3 - Review paper on valorisation of 
agrofood waste (M36)

Title 3: Exploring agricultural and industrial fruit-based waste/by-products for eco-friendly multifunctional bio-based 
food packaging and coating materials
Progress: Accepted. Journal Food and Bioprocess Technology-Springer

Authors: Zehra Ayhan*, Dılhun Keriman 
Arserim-Uçar, Derya Alkan, Sevil Cikrikci 
Erunsal, Aylin Altan, Ayca Aydogdu Emir



WG4 Deliverable 4.4 - Develop at least 4 potential applications of 
the valorisation and use of the waste of the F&V value chain (M48)

How to interpret it
Develop something new by adapting what is already known
→elaborate Case Study from the D4.1
→open discussion during WG4 meeting session

Call for interest in contributing
When: as soon as D4.2 is submitted (pre-call in Zadar)
How: Microsoft form (as for the first call in October 2024)
With/without SG division: to be decided



WG4 Training School - Valorisation of food processing side-streams
in a circular economy

The main topics covered are: 

• agrifood waste definitions 
and overview of current 
valorisation strategies

• waste-to-resource approach 

• holistic biorefinery approach

• workflow for resources’ 
valorisation

• challenges in effective 
valorisation

Soon the call open - invitation through the Newsletter!



WG4 Training School - Agenda draft

Tuesday

26/5/26

Space Education Center 

https://kosmosacentrs.lv/en/

Wednesday

27/5/26

Field Trip ZAAO education center “URDA“

https://www.urda.lv/en

Thursday

28/5/26

University of Latvia in Rose 

square https://www.lu.lv/par-

mums/struktura/filiales/cesu-filiale/

08.30-

09.00

Registration of participants 09.00 Departure for the Nature and Technology 

Park “URDA”. Registration of 

participants in the bus

08.30-

9.00

Joint reflections from the 

field trips (Jessica Girardi)

09.00-

09.30

Welcome by the local organizer 

(Jessica Girardi) and FoodWaStop

Chair (Gianfranco Romanazzi). State 

of the art of COST Action CA22134 

FoodWaStop

09.00-

10.00

Arrival and networking 09.00-

9.30

Strategies for integration of 

fruit by-product bioactives 

in the food supply chain: 

challenges and safety 

assessment (Ozgur 

Tarhan)

09.30-

10.00

Welcome by Cēsis Municipality vice 

major (Inese Suija Markova), 

overview of the regional plan for food 

waste valorisation and insight from the 

LIFE project ‘Waste to 

Resource” (Lāsma Ozola)

10.00-

11.00

Presentation of ZAAO Company and its 

educational section URDA . Emphasizing 

a bioeconomy-based approach to waste 

management services (Mārtiņš Niklass)

9.30-

910.00

Method to detect 

microplastic in farmed 

insects (TBD)

10.00-

10.15

Guidlines for valorisation of food 

processing by-products(László 

Abrankó)

11.00-

12.00

Excursion to Daibe Circular Economy 

Center and BNA bioFactory (Mārtiņš 

Niklass)

10.00-

10.30

Food Safety Risk 

Assessment - contribution 

to the research (Fernando 

Pérez Rodríguez)

10.15-

10.45

Industrial Symbiosis – an end or a 

means? State of the art in the Baltic 

Sea Region (Maja Kāle)

12.00-

13.00

Lunch 10.30-

11.00

Customer/consumer 

acceptance if constituents 

are upcycled to food / 

Upcycling vs feeding 

(social equity implications) 

(TBD)

10.45-

11.15

Estimating the amount of food industry 

by-products in the European Union: a 

comprehensive assessment to promote 

the circular bioeconomy (Elīna Dāce)

13.00-

14.00

Smart biowaste and compost management

(TBD)

11:00-

11:30

Coffee break

11.15-

11.45

Coffee break 14.00-

15.00

Visit to the scaled-up on-site compost case 

in a blackcurrant farm in Limbaži 

(Krogizeme) (lead Dace Zariņa)

11.30-

12.00

Good practice and 

practical example of a 

circular bioeconomy 

approach: how to put it 

into action - Mushroom 

cultivation and use of spent 

compost for straw 

valorisation (Slaven Zjalic)

11.45-

12.00

Valorising food waste using insect 

bioconversion : Challenges and 

opportunities (Sarah Milliken)

15.00-

16.00

Plant in biocompost soil (“URDA“

team)

12.00-

12.30

BIOMUND (Kārlis 

Sams)

12.00–

12.30

Organic waste as substrates for 

insect production for animal feed 

(TBD)

16.00 Departure from the Nature and 

Technology Park. Arrival in Cēsis at 

approx. 16.30

12.30-

13.00

CLEANTECH LATVIA 

- Synergia Platform & 

Accelerator program 

(Vanda Rogovska)

12.30-

13.00

By-product use in circular 

bioeconomy: different business 

models (Tālis Tisenkopfs)

16.30-

17.30

Free time 13.00-

14.00

Lunch

13.00-

14.00

Lunch 17.30 Departure for the beer tasting and 

tour at the Valmiermuiža brewery

14.00-

14.45

Industrial symbiosis 

case study from the 

bioregion - RoRo

organic/Smiltene dairy 

products/ BioVilla

(TBD)

14.00-

14.15

Ensuring ‘high level’ valorisation

(TBD)

18.00-

19.30

Beer tasting and tour at the 

Valmiermuiža brewery

14.45-

16.00

Practical exercise to 

wrap up - Labas saknes

fermentation workshop

14.15-

14.45

Active packaging (TBD) 19.30-

22.00

Group Dinner at Valmiermuiža 17.00 Guided walk in the city 

and free evening

14.45-

15.15

EIT Food Hub - Lack of 

comparable quantitative data on 

potential resources & Connecting 

stakeholders of the value chain

(TBD)

22.30 Return in Cēsis

15.15-

15.45

Coffee break

15.45-

16.00

Environmental and economic 

assessment of food-packaging 

systems with a focus on food waste 

(Victoria Krauter)

16.00–

17.30

Group exercise: Value Stream 

Mapping. The goal is to create a 

diagram of the material flow for a 

given case study (led by Victoria 

Krauter)

17.30 -

18.00

Networking Aperitivo and free 

evening

https://www.lu.lv/par-mums/struktura/filiales/cesu-filiale/
https://kosmosacentrs.lv/en/
https://www.urda.lv/en
https://www.lu.lv/par-mums/struktura/filiales/cesu-filiale/
https://www.lu.lv/par-mums/struktura/filiales/cesu-filiale/
https://www.lu.lv/par-mums/struktura/filiales/cesu-filiale/
https://www.lu.lv/par-mums/struktura/filiales/cesu-filiale/
https://www.lu.lv/par-mums/struktura/filiales/cesu-filiale/
https://www.lu.lv/par-mums/struktura/filiales/cesu-filiale/


Thank You for Your contribution!

Contacts
jessica.girardi@llkc.lv
victoria.krauter@fh-campuswien.ac.at

https://www.foodwastop.eu/

mailto:victoria.krauter@fh-campuswien.ac.at
mailto:victoria.krauter@fh-campuswien.ac.at
mailto:victoria.krauter@fh-campuswien.ac.at
mailto:victoria.krauter@fh-campuswien.ac.at
https://www.foodwastop.eu/
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