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On March 16th 2011, Eng. Umberto Manola, inventor of the HYST technology, offered to 
the media, to institutions and companies an in situ demonstration of the workings of his  
technology: the Italian answer to key issues such as food shortage, alternative energies 
and the environment.
The  meeting  was  organized  by  the  BIOHYST company  together  with  the  Scienza  per 
l’Amore Association and provided the occasion to directly verify the scope of the results 
described on March 2nd 2011 in Rome, during the official presentation of the humanitarian 
project Bits of Future: Food for All.
Present  at  the  demonstration  were  representatives  of  the  Embassies  of  Mauritania, 
Burkina Faso, Ivory Coast, Ghana, Somalia and Senegal, representatives of IFAD and of 
several important companies operating in both food and energy sectors. 
The technical demo enabled those present to observe first  hand the efficacy of HYST 
technology in processing bran and biomass waste such as straw – aimed at producing 
food and feed with high nutritional values, with extremely reduced energy consumptions 
and zero environmental impact. 
Speaking  about  his  invention  Eng.  Manola  explained:  “the  idea  came  to  me  to 
disaggregate  the  raw material  without  modifying  its  organoleptic  properties,  that  is,  to 
obtain as much as possible from the cereal by separating the diverse components (starch, 
proteins and so on). This idea of disaggregating raw material makes it possible to remove 
those components that can reduce its uses. Each product, even the most penalized, has a 
component that can be used. This is where my research began. Whenever I see children 
on television holding out their empty hands I think we have to do something, and today we 
are doing something”.
During the demonstration Eng. Manola carried out two different operations. 
In the first, soft wheat bran was processed. This produced a food flour with a high content 
of proteins, vitamins (A, B-group, E) and minerals which is particularly suitable for uses in  
situations of undernutrition and malnutrition.
The second processed common cereal straw and obtained a fraction with characteristics 
similar to those of top quality hay. 
Operations  were  supervised  by  an  appointee  of  the  Department  of  Animal  Sciences, 
University of Milan, who will carry out analyses and publish the results. Samples of the 
products were made available for anyone who wished to take them and conduct their own 
analyses.
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