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MOTIVATION & METHOD

for foods, nutraceuticals and sustainable
materials (SDGs 3, 6, 12).
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RESULTS GRAIN/BY-PRODUCTS
Through sprouting and sourdough fermentation, bread on fermented 3D printed snacks
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CONCLUSION : WASTE
The results of this research are rediscovering the : Amarantin @ Amaranth protein self-assembly 2 mechanical strength
potential of amaranth as a valuable plant for : 100 1 surface activity :
developing resilient and sustainable food systems. : 1 ztsap;;tt;atm "N :
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Our research advances global food systems by : 9% < :
* promoting Amaranthus L., a climate-smart : : CO, sorbents = :
pseudocereal crop, for better nutrition : i :
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* valorizing food waste of amaranth grain processing : :
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