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Value recovery from chocolate and sugar confectionerywaste

The project will evaluate the potential of using chocolate and sugar confectionery
waste to generate value added products. The waste generated by the confectionary
industryhas suitable characteristics in term ofits composition and nutrients to be used
as is a feedstock for bioprocess conversion. Various studies will be conducted for
selection of the most suitable product and conversion process based on technology
availability and market evaluation in the South African concept.
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Waste from the confectionaryindustry

Identify the various biochemicals, biopolymers and biomaterials thatwill be targeted as
intermediates or end-products in terms of biomass valorisation
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