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Our approachThe Issue

Progress of the project (May 2021)

Valorisation of vegetable processing industry remnants into 
high-value functional proteins and other food ingredients

1 hectare = 25 tonnes of sugar beet leaves = 200 kg. RuBisCo protein

To harness green by-product from the 
agr i- food industry to obtain RuBisCo protein

Call : Bio Based Industr ies Joint Undertaking. VC3. D5-2015.
Total Budget: 5.5 M

€

Duration: 5  months (Sept.’16 - .’21)
Work-plan: 9 work-packages
Consortium: 7 par tners from four  countr ies. (ES, NL, FR, RS)
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77% of the protein 
consumed in the EU 

is imported

58%of consumed protein 
is of animal origin, which is 
less sustainable compared 

to plant protein

RuBisCois the most abundant protein on earth, as it 
accounts for up to 50% of all photosynthesis plants’ 
protein content. It is the vegetable protein most 

similar to animal protein. 

i
It contains all the essential amino acids, which 
makes it highly interesting for human consumption. 
In addition, it is an emulsifier, foaming and gelling 

agent highly suitable as a food ingredient. 

  
 

GREENPROTEIN opened its DEMO plant for the extraction and purification of RuBisCo protein in October 2020  in The 
Netherlands. It has a feed rate of 1500 kg/hour of field waste. The product obtained is odourless  and flavourless RuBis-
Co powder, which has been tested in bakery products with great results. GREENPROTEIN has also developed a 
Life Cycle Assessment on the environmental performance of the system of RuBisCO protein extraction and 

isolation from sugar beet leaves.

By-products of vegetable
cultivation are r ich in 

vegetal proteins but are 
currently underused
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