Mezcal waste: Tec project receives international
funding
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The Tec Querétaro team, led by Professor Karina Ramirez, seeks to give a “second
life” to mezcal industry waste
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Courtesy: SCHOOL OF ENGINEERING AND SCIENCES

Professor Aurea Karina Ramirez from the Tec’s Querétaro campus and her
“Sustainable Bioproducts” research group have received 285,000 dollars of
funding to continue their research into reusing and utilizing waste from the
mezcal industry to produce proteins.

This funding was provided by the Good Food Institute, an American non-profit
organization that promotes innovation in the food industry through the
development of alternative proteins.

The professor explains that her protein was created through fermentation. “Every
year, | support projects that are related to the production of alternative proteins in
various forms,” she said.


https://conectadev3.tec.mx/en/news/queretaro/sustainability/mezcal-waste-tec-project-receives-international-funding
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Only 15 projects from around the world were selected for funding in this call,
which promotes high-quality research.

Professor Aurea Ramirez won the 2023 Mujer Tec Award in the Science
category. Photo: School of Engineering and Sciences.

A sustainable alternative

Interest in the use of unconventional substances to generate new physiological
value has grown, according to the interviewee.

“We can produce proteins that can be used in different ways, such as food
ingredients, supplements, or even as enzymes,” said the professor.

The candidate product that Sustainable Bioproducts has selected to carry out
these processes is mezcal bagasse.



“We’ve been working with mezcal bagasse, which is the fibrous waste left over
from mezcal production,” explained the professor.

Gerardo Zarza Murillo, who forms part of the research team and is studying for a
master’s in Biotechnology at the Tec’s Querétaro campus, is focusing on using
bagasse to grow white rot fungi, which can break it down into different nutrients.

At the Tec’s Toluca campus, Biotechnology doctoral student Jimena Alvarez
Chavez is working to incorporate emerging technologies with a greater focus on
sustainability into this degradation.

Reducing the environmental burden

The Sustainable Bioproducts team is collaborating on this project with the State
of Mexico government to obtain raw materials from mezcal producers in
Malinalco. By doing so, they aim to have a positive impact on the local community.

The professor said that around 150 kilograms of bagasse is generated every
day, which is now being given a “second life.”

“I've always been quite concerned about human activity and how it affects our
environment, so one way to contribute a little is to use the waste we generate and
reincorporate it into the economy,” said the professor.

“I’ve always been quite concerned about human activity and how
it affects our environment.”

On the way to sustainable change


https://tec.mx/en/
https://tec.mx/en/

Aurea Karina Ramirez mentioned that she was very surprised and proud to have
received the funding as very few women and Latin Americans are on the
organization’s list of recipients.

The next steps are to invest in more human resources, reagents, and
laboratory equipment. They will also contribute to scientific understanding
through workshops, “Open Access” scientific publications, and a symposium.

The team will use this funding to continue its research activities over the next
two years and aims to optimize protein production during that time.
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This team includes professors and students from the Tec’s Querétaro and
Monterrey campuses and the Autonomous University of Querétaro (UAQ).
Photo: Sustainable Bioproducts.

The members of the “Sustainable Bioproducts” research group are:

e Dr. Aurea Ramirez Jiménez (principal researcher), Department of
Bioengineering, School of Engineering and Sciences, Tec Querétaro campus.

e Dr. Edgar Tec Caamal (collaborator), Department of Bioengineering, School of
Engineering and Sciences, Tec Querétaro campus.


https://conecta.tec.mx/es/noticias/queretaro/educacion/profesora-colabora-en-confiteria-para-combatir-enfermedades-cronicas

e Dr. Alicia Fernanda Galindo Manrique, LCPF, School of Business, Tec Monterrey
campus.

e Dr. Ivan Luzardo Ocampo (collaborator) Obesity Institute, School of Engineering
and Sciences, Tec Guadalajara campus.

e Professor Piedad Martinez Garcia, Digital Art and Animation, School of
Architecture, Art and Design, Tec Querétaro campus.

e Dr. Marcela Gaytan Martinez, Professor of Postgraduate Food Studies,
Autonomous, University of Querétaro (UAQ).

e Gerardo Zarza Murillo, master’s student in Biotechnology.

e Jimena Alvarez Chdvez, doctoral student in Biotechnology.

YOU’LL DEFINITELY WANT TO READ
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