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Other comments or suggesƟons:

Thesis deals with the possibility of using brewers’ spent grain to improve the physico-chemical characterisƟcs of soy
yoghurt. The topic of this work is very interesƟng in terms of valorizaƟon of by-products. I’m my opinion the study
was well conduced with respect to the technological point of view.

It would have been interesƟng to assess the quality of fiber fracƟons (cellulose, hemicellulose, lignin) of brewers’
spent grain. The Ɵtle of thesis is consistent with the topic, the abstract includes all problems and was able in giving
a concise and detailed overview of the results. The introducƟon is clear and provides an appropriate background.
Results are clearly shoed and the discussion is consistent with data obtained. For these reasons my overall judgment
about thesis is very good.

QuesƟons for thesis defence:

1) What are the effects of adding brewers’ spent grain (BSG) to soy yogurt on its nutriƟonal profile?

2) What are the limitaƟons for valorizing BSG in the soy yogurt producƟon?
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