
FERMENTATION AND NUTRITIONAL AND CHEMICAL CHARACTERISATION OF BAGASSE TO OBTAIN INGREDIENTS 
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ASSESSMENT OF ACID BAGASSE TO PRODUCE SOUR BEER
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NUTRITIONAL AND CHEMICAL CHARACTERIZATION 

AND PRODUCT QUALITY EVALUATION

• Free AAs, antioxidants

• Phenolics, monacolin K

• Proteins, gluten

• Bioavailability Sensory evaluation
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BAGASSE FERMENTATION AS A STRATEGY TO OBTAIN NOVEL INGREDIENTS AND 
NATURAL EXTRACTS FOR FOOD AND BEVERAGES 


