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[image: ]Abstract 
Nearly 300 million tons of organic by products are been produced by the food industry in the European Union each year. That represents an additional cost for their disposal. From the Food waste of one industry could benefit other industries. New, profitable food waste processing methods have emerged all over Europe. There has been increasing interest in applying fruit-processing wastes as functional food ingredients. Because they are a rich source of antioxidants, dietary fibre and most of the beneficial bioactive compounds remain in these by-products. It becomes necessary on one hand an optimization of the process to reduce the by-products and on the other hand a valorisation of the waste obtained.Fig.1:Total phenolic content of the yoghurt samples (GAE) K: Control, A: %2 Hazelnut skin, B: %3 Hazelnut
skin, C: %4 Hazelnut skin content. 


The global hazelnut production amounted to 639 thousand tonnes in 2015. Two different by-products are obtained during the transformation of hazelnuts through the post harvesting processes, shells and hazelnut skin; among these only the shell has a direct commercial value as a heating source. Hazelnut skin is removed from kernel after roasting process and is normally discarded or burned. It represents about 2.5% of total hazelnut kernel weight and is an extremely rich source of dietary fibre and phenolic compounds with antioxidant properties.
The aim of this research was to evaluate the feasibility of hazelnut skin as an ingredient in functional set type yoghurt production. Hazelnut skin was added at four different levels (0%, 2%, 3%, 4%). 3% of fibre is required in the resulting product for labelling it as a “fibre source” by the European Community Regulation.
The samples were evaluated in terms of gross composition, chemical-biochemical characteristics, textural properties, microbiological counts and sensorial tests. The results underlined that the use of hazelnut skin increased dietary fibre and antioxidant capacity of the yoghurts without change of the consumer’s appreciation.
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Fig.2: : Iron chelating activity (%)  of the yoghurt samples K: Control, A: %2 Hazelnut skin, B: %3 Hazelnut 
skin, C: %4 Hazelnut skin content. 
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