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New Gluten World S.r.1.
Grant Agreement number : 732640

"A revolutionary, Safe and Cost-effective

Industrial Process for Gluten Detoxification in
E l M ~ Cereals"

SM | ’ II U ENT SMElInst-07-2016-2017

Stimulating the innovation potential of SMEs

for sustainable and competitive agriculture,

forestry, agri-food and bio-based sectors
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