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ENZYMATIC HYDROLYSIS AS TOOL FOR 
AGROFOOD BY PRODUCTS VALORIZATION

The food processing sector generates a large amount of waste annually, 
and without the development of innovative technologies, the amount of 

waste will increase up to 126 million tonnes by 2020. The enzymatic hydroly-
sis alone or combined with other technologies is a cost-efficient technology 
that allow natural production of added-value compounds, namely those with 
potential biological and functional properties. Several examples of enzymatic 
conversion of components from by-products into new added value ingredi-
ents/products with application in food, feed and cosmetics have been studied 
recently. Peptide sequences released by hydrolysis of protein byproducts as 
bioactive peptides have demonstrated different biological properties, namely 
antihypertensive, antimicrobial, immunostimulant, antioxidant and prebiotic. 
Oligosaccharides are polymers with two to ten monosaccharide residues that 
can also be obtained from agrofood byproducts by specific hydrolysis treat-
ment with physiological effects on human health, namely prebiotic, antioxi-
dant and antimicrobial. This presentation comprises a review of recent studies 
to demonstrate the potential of enzymatic hydrolysis for agrofood byproducts 
valorization encompassing research cases studies developed by our research 
group on enzymatic hydrolysis of plant, animal and fermentation byproducts. 
Hydrolysis using different types of enzymes applied to by-products from vari-
ous food sectors  (whey, brewer’s spent yeast, fish losses and skin, blood and 
bonds, and fruit & legumes) for obtaining ingredients with technological and 
nutritional value, and health properties will be presented. Some examples of 
the potential application of these new ingredients in the development of func-
tional foods, feed solutions, or new alternatives for the cosmetic industry will 
also be presented.
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