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ABSTRACT

About 50% of the secondary plant waste generated during the industrial production of
fruits and vegetables is wasted, which negatively affects the environment and costs a lot of
money. The secondary plant waste is a rich source of nutrients that support human
health and protect it from many diseases (obesity and heart disease). It is also a source of
dietary fiber and phenols, which are antioxidants that can be separated from wheat bran,
corn bran, rice, fruit and vegetable seeds. which were introduced in the manufacture of
baked products. Many studies of baked products fortified with vegetable by-products
showed an improvement in the quality characteristics in addition to an increase in their
nutritional value. Therefore, the aim of this article was to highlight the importance of

exploiting plant residues and using them in baked products as a sustainable way to

increase their nutritional value and obtain cheap products.
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INTRODUCTION

Wheat bran, pineapple pomace, grape pomace, stalk and leaves from broccoli, oil made
from flaxseed, and unpulled pumpkin seed, yellow linseed, sunflower seed, and walnut are
just a few of the by-products produced during processing of plant-based food products on an
industrial and small-scale scale because they are primarily fed to cattle or dumped in landfills
.these by-products of plant-based foods are not very valuable commercially, however, the
amount of by-products of plant-based foods produced by the food manufacturing justifies
having to explore their possible application in novel foods(Amoah et al.,2020).
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