Development of Novel Food Ingredients from Camelina and Sorghum and Their By-Products
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Sorghum bran wax by SC-co,
= Camelina astaxanthin-rich oil is a novel bioactive-rich oil that improves oxidative stability of
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SIS = Camelina mucilage is a new ingredient for 3D food printing overcoming a critical challenge

associated with 3D printing high-oil-content food pastes.




	Slide Number 1

