SUSTAINABLE FOOD PROCESSING (

Developing system oriented food processing via the consideration of the total value chain J
including emerging needs in society and their environmental, economic and social impact.
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Contribution to the WFSC

The Sustainable Food Processing Group focuses on a
system oriented approach in production via the con-
sideration of the total value chain including emerging
needs in society. A multi-indicator sustainability assess-
ment as guidance tool is the foundation of the emerging
food process development. Selected mechanical, bio-
technological, thermal and non-thermal techniques to
realize biomass use efficiency, waste reduction and
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