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Fermentation:
Meat, Eggs, and Dairy
Fermentation is increasingly being used as an enabling technology in alternative proteins. In 2020, the
fermentation sector continued to expand, with several key developments across the commercial,
product, investment, science and technology, and government and regulation landscapes.

Commercial landscape

Number of companies by type
of fermentation

New startups. Thirteen startups
dedicated to the use of fermentation
for alternative proteins launched,
along with new suppliers focused on
fermentation-enabled alternative
protein ingredients.

Precision fermentation.
Activity in precision fermentation
increased, with nine of the 13 new
companies focused on precision
fermentation, three on biomass (an
area with significant activity in
2019), and one on traditional
fermentation.

Known companies. Fifty-one
known companies are now
dedicated to fermentation-
enabled alternative proteins, an
increase of 34 percent from
2019.

Business lines. More than 30
additional companies have a
business line in alternative
protein fermentation.

Products

In 2020, companies advanced
applications of fermentation
technology to produce products
and enhance plant-based
products across categories:

Whole cuts. Meati Foods launched
whole-cut steak and chicken made
through submerged fermentation.
Atlast Food Co. introduced their
brand MyBacon produced via
biomass fermentation and presold
all planned capacity through 2023.
Prime Roots sold out their
soft-launch inventory within hours,
launching animal-free bacon,
chicken, pork, and beef products in
their online store.

Dairy. Perfect Day commercially
debuted animal-free ice cream with
recombinant casein and whey
protein, including a retail launch via
Brave Robot and introductions at
multiple ice cream chains. Other
companies, including New Culture,
Change Foods, Cultivated, and
LegenDairy, recently emerged to
create dairy proteins and fats.

https://thecounter.org/move-over-plant-based-meat-fungi-steaks-are-here/
https://myeats.com/mybacon
https://vegconomist.com/products-and-launches/atlast-mushroom-bacon-sells-all-planned-capacity-through-2023/
https://vegconomist.com/products-and-launches/atlast-mushroom-bacon-sells-all-planned-capacity-through-2023/
https://vegconomist.com/food-and-beverage/prime-roots-debuts-vegan-bacon-made-from-koji-fungus-sells-out-almost-immediately/#:~:text=Prime%20Roots'%20founders%20Kimberlie%20Le,was%20sold%20out%20almost%20immediately.&text=Co%2Dfounder%20Kimberlie%20Lie%20said,and%20support%20has%20been%20amazing!
https://www.primeroots.com/collections/our-products
https://www.perfectdayfoods.com/
https://www.newculturefood.com/
https://www.changefoods.com/index.html
https://www.linkedin.com/company/cultivatedbio/
https://www.legendairyfoods.de/


Investments

Investment in fermentation technology skyrocketed in 2020. Fermentation companies raised
$587 million—more than two times the amount raised in 2019—representing 57% of all-time
sector funding.

Category 2020 2013–2020 Highlights

Total invested capital $587M $1B 2020 invested capital grew 109% from 2019

Invested capital deal count 28 102 2020’s largest investment was $300 million (Perfect Day).

Unique investors 80 new 259 The number of unique investors grew 45% from 2019.

Series A/A1/A2 rounds 7 19 Top 3 by dollars raised: Air Protein ($32M), The Protein
Brewery ($26M), Meati Foods ($25M).

Series B rounds 1 3 Nature’s Fynd ($80M).

Series C/C1 rounds 1 3 Perfect Day ($300M).

Science and technology Government and regulation

GFI (via its research grant program) funded
studies on fermented oat proteins and
fermented flavor bases for plant-based meat.
TurtleTree Labs spun out TurtleTree Scientific
and partnered with a filamentous fungi
company on growth factors.
White Dog Labs bought an ethanol plant to
convert it for aquaculture feed production.
Quorn opened a Fermentation Development
Centre to accelerate their protein research.
3F Bio opened a pilot-scale facility.

Regulatory approvals. The Singapore Food Agency and
Food Standards Australia New Zealand approved
Impossible Foods’ soy leghemoglobin. The U.S. FDA sent
Perfect Day a no questions letter for their beta-lactoglobulin.

Investments and funding. The U.S. Dept. of Energy invested
in Meati Foods; the European Commission awarded a grant to
Mycorena; 3F Bio, along with a consortium of partners,
received a grant from EU Horizons. Perfect Day announced
plans for an R&D center with Singapore’s Agency of Science,
Technology and Research (A*STAR).

Download the full report.
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https://gfi.org/researchgrants/
https://www.prnewswire.com/news-releases/dyadic-and-turtletree-scientific-enter-strategic-partnership-301219946.html
http://www.biofuelsdigest.com/bdigest/2020/05/03/from-food-to-fuel-white-dog-labs-converts-ethanol-plant-to-alternative-protein-production/
https://www.quornnutrition.com/mycoprotein/mycoprotein-history
https://www.quornnutrition.com/mycoprotein/mycoprotein-history
https://www.foodunfolded.com/videos/mycoprotein-protein-made-out-of-fungi-sustainable-alternative-proteins
https://www.sfa.gov.sg/docs/default-source/legislation/sale-of-food-act/food-(amendment-no-3)-regulations-2020.pdf
https://www.foodstandards.gov.au/code/applications/Documents/A1186%20Approval%20Report.pdf
https://www.fda.gov/media/136751/download
https://chainreaction.anl.gov/
http://www.3fbio.com/plenitude_bbi/
https://thespoon.tech/perfect-day-is-the-latest-alt-protein-company-to-head-to-singapore/
http://www.gfi.org/resource/fermentation-state-of-the-industry-report

