HORECA waste
UC1-Spain WQ P Process

. HORECA = hotels,
restaurants, and catering

= Availahility,
characterisation and
seasonality study

»  Collection and
pretreatment of
HORECA food waste

. Solid state fermentation

. Selected microbial strains

*  Scale-up to semi-industrial
production

Qutputs

= Formulation of fertiliser/biostimulant

= Testing in vegetable crops

= Impact on plant growth & soil health
X compared with regular fertiliser
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HORECA Food Waste to
Bio-Based Fertiliser

In the Spanish Use Case, a bio-based Bilbao

fertiliser is developed from HORECA food
waste using controlled solid-state
fermentation. Heterogeneous waste is
converted into a sanitised,
nutrient-enhanced organic fertiliser.
Innovative equipment, replicable workflows
and multi-level validation are combined to
reduce landfill and waste-management
costs for the HORECA sector, recover
nutrients locally, reduce GHG emissions, and
deliver a cost-competitive circular fertiliser
for the agro-industrial sector.
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