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The generation of waste and co-products by food industries can cause significant environmental problems. 

However, a strategy that has proven effective in mitigating these problems is the valorization and use of these 

co-products, being a way of creating a more sustainable food system and minimizing the environmental 

problems caused by these industries. Many of these co-products can become interesting sources of raw 

materials that can be used in the preparation of food products. Studies have shown how the use of co-products 

has great potential for use due to the high nutritional value provided by macronutrients such as proteins, 

carbohydrates, fiber and lipids, micronutrients such as vitamins and minerals and bioactive compounds, such 

as antioxidants. Whey has attracted great attention due to its technological features and excellent biological 

activity. Co-products from meat processing, such as blood, bones and offal, are rich in proteins and can be 

used in different food products. Fruit peels and seeds have been used in the preparation of formulations for 

jellies, yogurts, sweets, cakes, cereal bars, among other products. Brazil nut and baru nut co-products have 

potential for use in the production of nutritional bars. The elaboration of different formulations of therapeutic 

foods has also been developed in order to find alternatives for using co-products from the food industries 

suitable for the region where they will be produced, considering aspects related to food safety. Recent 

research has shown the bioactive potential of apple, peach, cucumber and red pepper co-products in the 

treatment of some diseases, enabling their use as natural additives in foods and as ingredients in the food 
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industry. Thus, research and development of food product formulations using co-products from the food 

industry represents a promising area of scientific and technological development. 
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