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yeast extract market

The global yeast extract market is

expanding rapidly, driven by demand for

natural flavor enhancers, plant-based

foods, and clean-label, sustainable

ingredient.

LONDON, UNITED KINGDOM, June 4,

2026 /EINPresswire.com/ -- The global

yeast extract market is poised for

substantial growth, with the market

size projected to reach US$ 1.7 billion

in 2026 and an anticipated value of

US$ 2.7 billion by 2033, representing a

CAGR of 6.7% between 2026 and 2033.

This expansion is largely fueled by

rising demand for clean-label

ingredients and natural flavor enhancers across the processed food industry. As consumers

increasingly avoid synthetic additives such as Monosodium Glutamate (MSG), yeast extract has

emerged as a preferred alternative due to its natural origin and rich umami profile. The rapid

expansion of the plant-based meat industry is further driving market growth, as manufacturers

rely on yeast extract to replicate the savory, meaty flavors essential for consumer acceptance of

vegan and vegetarian products.

Download Your Free Sample & Explore Key Insights:

https://www.persistencemarketresearch.com/samples/31406

Key Industry Highlights

Europe remains the leading region, accounting for 33% of the market share in 2025, supported

by strong biotechnology capabilities, stringent natural-ingredient regulations, and the presence

of major producers such as Lesaffre Group and Associated British Foods. Meanwhile, Asia Pacific

is the fastest-growing region, driven by rising processed food consumption, expanding

manufacturing infrastructure, increasing disposable incomes, and capacity expansions by

companies like Angel Yeast Co., Ltd. Among source segments, Torula Yeast is gaining momentum
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due to its sustainable substrate cultivation and growing applications in animal feed and pet

nutrition. Growth in the market is closely tied to the expansion of the plant-based and meat-

alternative industry, as yeast extract plays a key role in umami enhancement, sodium reduction,

and clean-label product formulation. Technological advancements in specialty yeast strains are

creating opportunities for tailored flavor modulation, improved yield efficiency, and high-value

applications in nutraceuticals and premium foods.

Recent industry developments include Lallemand Bio-Ingredients’ showcase of advanced yeast-

based ingredients at CFIA 2026 in France, Angel Yeast’s presentation of innovative yeast solutions

at Fi India 2025, and Asahi Group Foods’ acquisition of shares in a German beer yeast products

company to strengthen its yeast portfolio.

Market Dynamics

The growth of the plant-based and meat-alternative industry is a primary market driver. Yeast

extract enhances flavor intensity through natural glutamic acid, supports sodium reduction

strategies, and contributes to protein fortification, making it indispensable in plant-based

burgers, sausages, ready meals, and dairy alternatives. This functionality aligns with consumer

demand for authentic, transparent, and sustainable food products.

However, regulatory complexities pose challenges. Variations in natural flavor labeling, allergen

disclosures, permissible processing aids, and glutamate content scrutiny create compliance

burdens and increase operational costs. Approval procedures for food, nutraceutical, and animal

feed applications vary across regions, extending product launch timelines. Exporters must

navigate tariff classifications and documentation requirements, limiting flexibility for smaller

producers and potentially slowing market expansion.

Technological advancements in specialty yeast strains offer significant opportunities. Precision

fermentation and strain engineering enable development of extracts with enhanced umami,

reduced bitterness, improved solubility, and targeted nutritional enrichment. These innovations

support sodium reduction strategies while maintaining taste performance and expanding

applications in nutraceuticals, functional beverages, and premium culinary products. Improved

yield efficiency and substrate utilization further enhance cost competitiveness and high-value

growth prospects.

Get Custom Insights Designed for Your Businecss:

https://www.persistencemarketresearch.com/request-customization/31406

Category-wise Analysis

Baker’s Yeast dominates the market with a 59% share in 2025, owing to its widespread

availability and neutral flavor profile, making it versatile across food applications. Torula Yeast,

however, is the fastest-growing segment, valued for its smoky flavor, high-quality protein
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content, and sustainable production on wood-sugar substrates. Powdered yeast extract remains

the leading form due to ease of handling, long shelf life, and superior mixability, while liquid

yeast extract is the fastest-growing form, favored in industrial fermentation and beverage

applications for its solubility and energy-efficient production process.

Regional Insights

Europe leads the market with a 33% share in 2025, driven by health-conscious consumers,

stringent labeling laws, and a strong emphasis on biotechnology. Key trends include organic

yeast extract adoption, salt reduction initiatives, and support for vegan and plant-based product

development. Asia Pacific is the fastest-growing region, supported by rapid urbanization, rising

disposable incomes, and expanding processed food consumption. China plays a major role both

as a consumer and exporter, while Japan focuses on umami-rich, low-sodium, and functional

applications. ASEAN countries are emerging markets as the food service sector grows and

manufacturers enhance nutritional profiles.

Companies Covered

Lesaffre Group, Angel Yeast Co., Ltd., Associated British Foods, Novonesis, Kerry Group plc,

Alltech, Inc., ADM, Oriental Yeast Co., Ltd., Asahi Group Foods, Ltd., KOHJIN Life Sciences Co., Ltd.,

Lallemand Inc.

Market Segmentation

By Source

Baker's Yeast

Brewer's Yeast

Torula Yeast

By Form

Powder

Paste

Liquid

By End Use

Food & Beverages

Animal Feed

Pharmaceuticals & Nutraceuticals

Biofuels

Cosmetics & Personal Care



Others

By Region

North America

Europe

East Asia

South Asia and Oceania

Latin America

Middle East and Africa

Checkout Now & Download Complete Market Report:

https://www.persistencemarketresearch.com/checkout/31406

Competitive Landscape

The market is a mix of consolidated global players and specialized regional manufacturers.

Industry leaders like Lesaffre Group, Angel Yeast Co., Ltd., and Associated British Foods leverage

extensive distribution networks and vertical integration. Specialized players such as Novonesis

and Kerry Group differentiate through enzymatic technologies and application-specific expertise,

particularly in plant-based and pharmaceutical segments. Collaborative ventures with food tech

startups, sustainability initiatives, and traceable supply chains are emerging as key competitive

strategies.

Read Related Reports:

Caramel Ingredients Market: The caramel ingredients market to grow from US$4.2 Bn in 2026 to

US$6.9 Bn by 2033, registering a 5.8% CAGR driven by rising demand in food and beverage.

Cocktail Syrups Market: The global cocktail syrups market is valued at US$ 4.8 Bn in 2026 and is

expected to reach US$ 6.6 Bn by 2033, expanding at a 4.1% CAGR from 2026 to 2033.
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