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In the modern world, food consumption is inevitably linked to processing. As the
level of development of the society/country rises, the level to which food is processed
also increases. Western countries are increasingly oriented towards ready-to-heat and
ready-to-eat foods that require high levels of processing, which in turn require high energy
consumption, large resources, and produce large quantities of waste and by-products.
All these leave a major impact on the environment. With the rising problems of global
warming, rising cost of raw materials, and energy and difficulties with food supply, the
food industry is required to reduce the impact on the environment by policy-makers from
the Food and Agriculture Organization (2011) [1], over the United Nations (2015) [2] and
European Union [3] to the national level, and firms apply different corporate strategies in
achieving the set requirements and goals. Andersen (Contribution 7) described moving to
a sustainable bioeconomy in the Norwegian meat industry. Although the outcomes of by-
product valorization could not be assessed, the grounds for future research are established.

Moreover, consumers are becoming increasingly aware of the environmental issues
and nutritional value of food. Along with the ease of preparation for consumption, con-
sumers demand highly nutritious and palatable food packed in convenient, environmen-
tally friendly packaging, with a reasonable price (Contributions 2 and 3). Barbosa de
Meneses et al. (Contribution 2) tried to respond to the first demand by replacing whole
milk in chocolate ice-cream with whey, a by-product from cheese or butter production,
which is rich in protein, low in fat, and contains bioactive compounds. Although con-
sumers scored sensory acceptability with lower grades, their acceptance is still at a high
level and the purchase intention is satisfactory. The purchase intention is a key factor
in the evaluation of the commercial success of the product. Yang et al. (Contribution 3)
explored if mental stimulation may influence the commercial success of (upcycled) food,
and they indicated that marketing methods such as the use of slogans, posters, etc. can
drive consumers to a purchase.

The complexity of the issues regarding sustainable production drove food profes-
sionals and scientists in the field of food science to seek different solutions and address
different topics linked to sustainable food processing. Food industry by-products are no
longer seen as waste, nor are they applied only in composting and animal feed. They are
becoming raw materials for the extraction of different bioactive components (Contributions
4 and 6), the production of nutritionally improved foods, basis for sustainable packaging,
source of energy through bio-gas and bio-fuel production, etc. For example, Šeremet et al.
(Contribution 4) prepared different banana and red beetroot peel extracts, rich in polyphe-
nols. Banana peel extracts were valuable sources of dopamine, and red beetroot extracts of
betacyanin. Additionally, Jokić et al. (Contribution 6) prepared microencapsulated cocoa
shell extracts rich in methylxanthines and polyphenols.

The path from the by-product to the value-added raw material is never simple, since
different aspects must be covered, from food safety issues to the sensory acceptability of
the products. Therefore, different pre-treatments of by-products, such as high-voltage
electrical treatment (Contributions 1 and 8), may be required in order to assure their safety
and/or functionality in a desired application. Ivanov et al. (Contribution 1) removed up
to 50% of the organic compounds from olive mill waste water. Moreover, Barišić et al.
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(Contribution 8) reviewed issues linked to the application of cocoa shell in food and the
beneficial effects of high-voltage electrical treatment.

To evaluate the achievements of successful, efficient, and sustainable food production
and service (Contributions 5 and 9), indicators must be carefully defined and monitored,
including environmental, social, and economic aspects. Da Costa Meynard et al. (Con-
tribution 9) stressed the importance of the identification of stages with environmental
impacts, the rationalization of use of energy, and the water and education of all involved in
meal production. They analyzed the current practices and indicators implemented in food
service and found recycling, energy saving, planning, and modifying menus and the use
of local and/or organic products to be the most common. Additionally, they developed a
checklist for sustainability indicators.

To summarize, numerous issues have been raised from different aspects of these
contributions, some solutions have been offered, and questions have been raised, upon
which further research and development towards sustainable food production and service
may advance.
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