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Summary

Dodatak pogace (zbog svog nutritivnog sastava — zaostalo ulje, sadrzaj
proteina, vitamina, minerala i drugih bioaktivnih komponenti) moZe utjecati na
nutritivnu vrijednost novih, funkcionalnih sladoleda. Stovige, na ovaj bi se nacin
djelomicno rijesilo pitanje odlaganja nusproizvoda, odnosno rezultati
istrazivanja doprinijeli bi odrzivom nacinu gospodarenja. Takoder, otvorila bi se
mogucnost povezivanja razli¢itih vrsta industrija.

Oilseed cakes contain oil residues, a high amount of proteins, vitamins,
minerals, and other bioactive compounds. Regarding the above, they can be
used to add more value to food, i.e. ice cream. Furthermore, the utilization of
oilseed cakes in ice cream production could be a solution for the disposal of
food by-products. In addition, this could be an opportunity for connecting
different types of industries.
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