Supplementary materials for: M. DIVYASAKTHI et al.: Upcycling Citrus Fruit Waste into Value-Added Bioproducts (https://doi.org/10.17113/ftb.63.02.25.8735)

Back to article

Upcycling of
Animal feed fl")uiilwasgte

Food supplement

(2 Citrus waste valorisation towards Nutrient recovery

= circular bioeconomy

Bioelectricity

Composting

Biofertilizer

Citrus waste
biorefinery Minimisation of
landfilling

Fig. S1. Citrus waste valorization into valuable products and transitioning to a circular economy
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Fig. S2. Overview of the processing of citrus fruit waste and extraction of bioactive compounds
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