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RESULTS
By-products Characterization
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CONCLUSIONS

* The results emphasize that the intrinsic metabolic characteristics of Pleurotus spp. are determinant for biomass and protein accumulation.
* The nutrient balance, particularly the C:N ratio, has a strong influence on substrate utilization by Pleurotus ostreatus, thereby affecting both biomass and protein yield.

e QOverall, Solid Submerged Fermentation shows greater potential as a bioprocess for valorising agro-food by-products, namely brewer’s spent grain (BSG), into mycoprotein.
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