The rise of plant-based fermented food:
improving quality, extending shelf-life
and reducing food waste
Understand how DuPont’s new HOLDBAC® YM VEGE
dairy-free protective culture supports sustainability.

A b(l)ooming industry!
Fermented plant-based products is one of the most
innovative and dynamic food categories, with new product
launches continuing to surge globally every year.

There is now even more dynamic
innovation in fermented
plant-based dairy alternatives
than in dairy alternative milks.
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Drivers of growth

In Europe, plant-based yogurt alternatives
have now achieved significant market share
and size in the 3 largest yogurt markets.
Value (EUR million)

The success of plant-based fermented products is
being driven by a number of factors:

Market share (%)

Plant-based food is perceived as
naturally healthy by consumers

4.1%

UK

Mindful choices for a
sustainable diet
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Lactose intolerance and milk allergy
drives demand for dairy alternatives
Food explorers :
willingness to explore
new food types
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Consequently, more and more consumers are
becoming flexitarian, vegetarian or vegan.

New solutions
The latest addition to the HOLDBAC® line of
protective cultures, HOLDBAC® YM VEGE
increases sustainability through spoilage
prevention, while increasing the quality and food
safety of fermented food & beverages without use
of synthetic preservatives.
This helps to greatly reduce food waste and
prevents fresh fermented products from being
discarded in the supply chain.

Unique and well-positioned
Why HOLDBAC® YM VEGE protective culture is able to answer the
challenges of fermented plant-based food manufacturers:

It delivers strong
inhibition
against yeasts
and molds

It protects your
product quality and
brand image with
friendly labeling

It contributes to a
great sensory
experience
throughout shelf-life

It is the first protective culture without
dairy allergens, suitable for vegan*
and organic products, designed for
fermented plant-based products

*Always refer to the specific regulation in your country

Environmental impact
The replacement of dairy with plant-based
alternatives helps to curb carbon emissions.

Substituting just 5%
of global dairy yogurt consumption by
fermented plant-based products using
Danisco® VEGE cultures could save

1.8 million tons

*

in annual CO2 emissions.

Soy yoghurt's longer shelf-life also
promotes sustainability.
With an estimated 15-17% of all yoghurt
in the EU going to waste, HOLDBAC®
YM VEGE products' additional

10 days of shelf-life
can save as many as

1.2 million tons

*

in annual CO2 emissions.

The total environmental impact of both products
would be the equivalent of taking almost

1.7 million

EU-based cars off of the road.

Commitment to sustainable development and innovations
The HOLDBAC® YM VEGE and DANISCO® VEGE products are in alignment with the
objectives of the United Nations' Sustainable Development Goals:

DuPont Nutrition & Biosciences
DuPont Nutrition & Biosciences has been the pioneer in the field of
protective cultures for more than two decades. Our science &
applications team bring together decades of experience in healthy
nutrition solutions with in-depth fermentation know-how.

HOLDBAC® YM VEGE is the first protective culture specifically designed for the plant-based segment.
For more information, please see: https://www.dupontnutritionandbiosciences.com/products/holdbac.html
Sources: DuPont/EuroPanel market research 2019. *) Estimates based on studies conducted by Smedman et al. 2010; Flysjö 2012, the Waste and Resources Action Programme
(WRAP) in the UK, and Quested and Murphy 2014; Quested Ingle and parry, 2013; Quested 2013; Lee, Osborn and Whitehead, 2015; Westergaard Kabelmann and Olsen, 2016.

