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FLEXIBLE FEEDSTOCK: NO ADDED VALUE
Food "waste" mixed 50:50 with Cellulose
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WET PROCESS / ADDED VALUE
POTATO PEEL IMPROVES WATER ABSORBANCE
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Potato peel Control







ADDED VALUE : CHICKEN FEATHERS
Improved Flame Retardance
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ADDED VALUE: CHICKEN FEATHERS
PLANT POTS WITH INBUILT FERTILISER PROPERTIES
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Reduction in moisture content after 15 minutes EKt  reatment under
75 kPa pressure
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Brewer's spent  Melon peel Mango peel  Orange peel  Cauliflower
grain trimming




Ratio of Dewatering Energy
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Ratios of Energies Used to Dewater
Thermal Energy : EK Energy
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