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Fish industry already produces a huge amount of wastes and by-products 

of them are disposed of as waste, these materials are still rich in proteins, 
lipids and polysaccharides that can be extracted or valorized through 
technological and biotechnological processes to get functional ingredients 
applicable in the food industry. Within the framework of the EU project 
NewTechAqua, and to pursue the goals of a circular economy, two main 

produced with 

In particular, physicochemical parameters (pH and aw), microbial counts 
(mesophilic bacteria, Enterobacteriaceae, , coagulase-
positive Staphylococci, sp., Lactic Acid Bacteria, yeasts, 
psychrophilic bacteria), safety (presence/absence of 
and sp. and biogenic amine content), and volatile molecule 



458

7th International Conference on Microbial Diversity 2023 (MD 2023)

frontiersin.org

the microbiological characteristics of the product, the addition of FBPH 
improved the acceptability of the new formulation. In fact, total mesophilic 
bacteria, Enterobacteriaceae, and 

control. Moreover, addition of FBPH determined a lower accumulation 

industry by reducing the amount of waste.


