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Myriad factors influence the raw materials used for fermentation. Fluctuations in crop yields caused
by supply chain disruptions, geopolitical instability, trade tariffs—and increasingly, climate
change—have significant impact on the costs of fermentation feedstocks. Added to which, growing
demand for sources of renewable energy, particularly bioethanol and biofuels, adds competitive
pressure on demand for these fermentation substrates. Rising oil prices, as well as the push for
sustainable aviation fuel (SAF) and biofuels, have all contributed considerably to volatility in the
market for fermentation substrates. In the current global permacrisis, it has never been more
important for companies dependent on fermentation processes to future-proof their substrate
supply strategy. By adopting a forward-looking strategy that focuses on value-chain
diversification, technological innovation, sustainability, and regulatory compliance, fermentation
companies can not only mitigate risks but also capitalise on emerging opportunities in the evolving
market. To accomplish this, a comprehensive understanding is required of the current production
and supply of key fermentation substrates, combined with an in-depth cognizance of the
competitive applications and parallel demand for these products. Only then can a sound long-term
strategy be constructed. This study, combining a comprehensive assessment of the current supply
landscape and demand projections to 2035, provides just such a strategic framework, and will be
an invaluable resource for any company dependent on fermentation processes.

Giract, the leading food ingredients and technologies business research consultancy, is renowned
for its work in starches, starch derivatives, and fermentation, and has conducted numerous studies
in this area since it was established in 1989.

The key objectives of this study comprise:
e Present current production volumes (kt) of key substrates by manufacturer, country/region

e Provide trade and availability volumes (production + import - export; kt) by country/region

e Obtain indicative prices (derived both from supply and demand sources) by country/region

e Estimate current (2024) and forecast (2028) demand volumes (kt) by application,
country/region

e Project fermentation demand (2030 and 2035) volumes (kt) by country/region

e Interview end-users and report their perspectives on the fermentation substrates market and
anticipated pressures

e Present an analysis of the market outlook for key fermentation substrates

e Provide client-specific strategic recommendations (fully-confidential) for long-term
fermentation substrate strategy

Liquid dextrose (co-product of dextrose crystallization, often referred to as mother liquor),
Glucose Syrup (liquid), Dried glucose syrup (DE 20-40)*, Crystalline dextrose monohydrate*,
Crystalline dextrose anhydrous*.

*These products drive production of co-products such as liquid dextrose, and therefore global
and regional totals and projected growth rates will be presented only

Fermentation (Pharmaceuticals, Vitamins, Amino acids, Organic acids, Food ingredients, Cultures
(including yeast production, etc.), Enzymes, Bioethanol, Other Industrial), Food, Pharmaceuticals
(non-fermentation applications), Animal feed, Industrial (limited volumes in cigarettes, paper, etc.)

Supply. Global (all manufacturers covered)

Demand: North America (USA, Canada, Mexico), Europe (EU27, UK, Norway, Switzerland),
Asia (China, India, Thailand, Indonesia, Viethnam), LATAM (Brazil, Colombia, Other LATAM),
MEA (UAE, KSA, Africa), ROW
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