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Technology transfer: economic feasibility, 
environmental impact

Purification and characterization of surfactants

Enzymatic fractionation of wheat bran into sugars Enzymatic production of surfactants

Optimisation of hydrolysis conditions:
• Pretreatment of wheat bran (destarching, ionic liquids)
• Various enzymes and different combinations of enzymes
• Different reaction conditions (enzyme and wheat bran loading…) 
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Optimisation of esterification/transesterification conditions:
• Water control
• Nature of fatty acid/fatty acid ester
• Enzyme loading
• Nature of solvent, co‐solvent
• C5‐C6/fatty acid or fatty acid ester ratios

• Purification of C5 and C6‐based sugar esters
• Determination of their structure
• Characterization of their physico‐chemical properties:

Critical Aggregation Concentration (CAC), surface 
tension decrease, stability…

Wheat bran, an abundant co‐product from milling industry 
and from 1st generation biorefinery
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• Scaling‐up
• Development of continuous process in membrane reactor
• Life cycle analysis
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