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GIRACT Introduction
Geneva, Switzerland 

Fermentation as a technology for producing ingredients is well-established.

However, following the recent structural changes in the various ingredient

sectors across the world, new opportunities are emerging in the form

of new products and better process yields. Increasingly, the development

of new food ingredients involves 'bio-processes', and particularly

fermentation technology, which can be used to convert basic raw materials

into value-added, innovative products.
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These bio-processes are not only yielding very high value pharmaceutical APIs, but also value added "natural"

fermentation derived analogues of synthetic food and personal care ingredients. Yeast and yeast extracts play an

important role in media used these fermentation processes. Biopharmaceutical fermentation though presents a challenge

since the west is largely moving towards chemically defined media and yeast extracts are being phased out due to their

"undefined" nature. The role of companies such as Sigma-Aldrich (now Merck) in this sector, enabling access to

customers has to be understood. Additionally, the consolidating trend (Sigma-Aldrich/Merck acquisition) in this critical

part of the value chain needs to be put in perspective. In the non-biopharmaceutical sectors, cost of production is of high

importance and therefore yeast extracts as a commodity ingredient can still offer a USP. This study has attempted to

understand these dynamics in the global fermentation sector's value chain.
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GIRACT Introduction
Geneva, Switzerland 

GIRACT, the food ingredients and technology specialist market research company, has a background of 30 years'

research and forecasting. It has an unparalleled understanding of the dynamics of the marketplace in food ingredients

and technologies, and privileged contacts with opinion leaders worldwide.

As a key player or a company wishing to learn more about these buoyant ingredients, this study serves a dual purpose

for you - to help explore and exploit these high-profile markets and to make full use of an in-depth understanding of the

market forces to develop your overall business in this sector.
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For more information, contact

V. Krishnakumar or Russell Ward

GIRACT

24, Pré Colomb, 1290 Versoix/Geneva, Switzerland

Tel: + 41 22 779 0500; Fax: + 41 22 779 0505

Email: info@giract.com; Web: www.giract.com
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GIRACT Objectives of this study
Geneva, Switzerland 

Yeast and Yeast Extracts in Fermentation

Products, Players, Market Structures, Trends
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To provide an overview of industrial fermentation sectors (pharmaceutical, 
biologicals, food cultures, white biotech products, agriculture, others)

To understand the use (type, volume, price, etc.) of yeast and yeast 
extracts in media for industrial fermentation

To elucidate the supplier competitive structure and environment

To track the movement of yeast/yeast extracts in the industrial
fermentation value chain and identify qualitative drivers of purchase

To forecast volume till 2020 based on identified drivers and challenges
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This unique study examines Yeast and Yeast Extracts products, players, market structures, trends across USA, Europe, China, India & ASEAN.

GIRACT Subscription
Geneva, Switzerland 

STUDY HIGHLIGHT

• Yeast

• Yeast Extracts (from 
brewers’, baker’s, torula, 
wine, etc.) used in 
fermentation media

SCOPE

Products
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• USA

• Europe (EU28, Norway, 
Switzerland)

• China

• India

• ASEAN

Markets

Timescale

Programme
Following an initial review of 

Giract’s extensive in-house data, 

the dominant element of the 

study have been carried out with 

key actors - producers, end-users, 

industry experts and authorities -

in order to derive real 

understanding of the latest 

changes in market forces

Current: 2015

Forecast: 2020
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WHAT DO YOU GET?

1. Electronic Copy 

of report in 

searchable PDF 

format

2. One Printed 

Copy

3. Report published 

in June 2016
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