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The objectives of the project “Alternative PROteins from Microbial fermentation of non-conventional SEA sources for
Next-Generation food, feed and non-food bio-based applications (PROMISEANG)” is to develop novel alternative
proteins from marine underexploited sources, mainly marine invertebrate and macroalgae discards and industrial
biowastes, through solid-state fermentation, to generate new protein-enriched microbial biomass, which is known as
single cell proteins (SCP), meeting market requirements for food, feed, and non-food (biomedicine, pharma and
cosmetic) bio-based applications. Research on novel protein streams from sustainable alternative sources will
contribute to increase the protein availability in the EU and reduce the actual dependency on imports.
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