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INTRODUCTION
— Roasted hazelnut cuticles, a by-product of nut processing, are an underutilized yet exceptionally rich source of dietary fibers as well as of natural antioxidants owing to the presence of phenolic compounds.
"~ The aim of this study was to assess the feasibility of using the polyphenol-enriched extract as an aqueous phase in the production of vegetable milk for enhancing its nutritional value and antioxidant
properties.
RESULTS
1) Synthesis and characterization 2) Antioxidant aetlvlty 3) Fortified beverage >
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CONCLUSION

In conclusion, this study demonstrates the potential for sustainable valorization of hazelnut cuticles, through their incorporation as NADES extracts in plant-based milk, providing an innovative

solution to reduce food waste while catering to consumer demand for nutritionally enriched and eco-friendly products.
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