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Introduction
The fruit and wine industries represent important sectors in
Portugal, generating different products and allowing
numerous jobs. However, at the same time, they also
generate different bioresidues as peels, skins, peduncles, and
non-compliant fruits that are not properly recovered by the
industry (Farina et al., 2019). The accumulation of large
amounts of this waste biomass often causes potential
environmental impact, along with the loss of material that
can be processed to produce a high number of value-added
products, such as foodstuffs, biofuels, chemicals,
pharmaceuticals, and others molecules of interest
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IntegraValor project's main objective is to develop
innovative strategies for the valorization of by-
products from this sector, optimizing the processes of
extraction of chestnut starch, dyes and phenolic
compounds, hydrolysis of lignocellulosic materials,
fermentation and alcoholic distillation, so that their
application in the industrial environment can be
simple, easy to perform, and with low cost. In
addition, it is related to the main Sustainable
Development Goals of the 2030 Agenda, from ONU,
namely in the reduction of waste generation through
reuse (Morana et al., 2017).

Produce alcohol for pharmaceutical use from non-
compliant fruits (strawberry, raspberry, blueberry,
and blackberry) and by-products (peel, fruit skin,
leaves, and fruit stalks);

Extract nut starch from non-conforming fruits;

Extract value-added compounds (dyes and
phenolic compounds-rich extracts);

Optimize processes for industrial application;

Enhance the recovery of 80% of the agri-food by-
products generated by the leading co-promoter

Objetives
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