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Adding value to endogenous products: spicy chestnut 

bits and salty chestnut crackers…

Wanna a bite? 

The Background

Trás-os-Montes behold

aproximately 80% of the

national chestnut

production. 

The Challenge

The consumption of 

chestnuts is concentrated in 

a short time period, most 

commonly in the Autumn.

Main Goals

 Improve the local trade of

chestnut.

The Solution

Bragança region is one 

of the biggest domestic 

producer.

Traditional consumption 

of chestnuts is roasted 

and/or cooked.

 Raise the value of local products.

 Increase the product knowledge

among locals and tourists.

Spicy Chestnut Bits Salty Chestnut Crackers

Agradecimentos:

Os autores agradecem à Fundação para a Ciência e a Tecnologia (FCT, Portugal) e ao FEDER no âmbito do programa PT2020 pelo apoio financeiro ao CIMO (UID/AGR/00690/2019).


