] Revalorisation of dairy cheese whey for obtaining a high-value, 100% natural

ingredient and the development of a new range of food products
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Design and development of a two-stage Obtention of chestnut flour by Initial development of different products,
dryer for the dehydration and harvesting, peeling, and grinding followed by their characterisation
characterisation of whey. the chestnuts. and nutritional analysis.
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Final product development. Implementation of the dissemination plan.
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This project is funded by the aid for the execution of innovative projects by Operational Groups of the Agricultural European Innovation Partnership (AEI-Agri). The funding breakdown for the project is as follows: The European Agricultural Fund for Rural Development (EAFRD)
contributes the majority at 80%, followed by the Xunta de Galicia (Council of Galicia) at 14%, and the Ministerio de Agricultura, Pesca y Alimentacién (Ministry of Agriculture, Fisheries and Food) at 6%. The Conselleria do Medio Rural (Galician Ministry of Rural Development) s the Galician
Administration authority responsible for proposing and executing the general guidelines in agricutture, livestock, rural development and regional planning, rural structures, agri-food and forestry industries, mountains, and prevention and defence against forest fires.




