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Overview of the initiativeNoPalm Ingredients uses fermentation to transform yeast and food industry side streams into sustainable fats and oils.
Launched: 2021
Based in: Netherlands


NoPalm Ingredients produces fermentation-based oils and fats using oleaginous yeast and food industry side streams (like potato peels and dairy by-products) as feedstock. Grown in fermentation tanks, like brewing beer, the yeast converts waste into high-performance fats that mimic the structure and functionality of palm oil, shea butter, or cocoa butter. 
Palm oil is cheap and versatile, used in nearly 60% of fast-moving consumer goods including food, personal care, and pet food. But it comes at a massive environmental cost, contributing to large-scale tropical deforestation, biodiversity loss, and global CO₂ emissions—and demand is growing. By shifting oil production away from tropical monocultures, NoPalm Ingredients seeks to reduce pressure on ecosystems vulnerable to climate extremes.
NoPalm Ingredients’ approach aims to deliver dual environmental impact: easing the demand for one of the most carbon- and land-intensive commodities in the food system, and upcycling byproducts that would otherwise be discarded or emit greenhouse gases as they decompose. The yeast biomass leftover from the fermentation process could in turn be repurposed into animal feed or pet food. The fats produced by NoPalm Ingredients behave as drop-in ingredients in food applications, meaning they can be used in existing products without reformulation or process changes, critical for large-scale industry adoption.
The fermentation process is not dependent on geography or seasonality, which means that fats can be produced closer to where they’re consumed, creating shorter, more resilient supply chains. NoPalm Ingredients’ growth model is based on decentralized production facilities, co-located with side stream suppliers such as sugar refineries, starch processors, or dairy manufacturers. This reduces feedstock logistics emissions, creates local economic value, and enables scalable replication.
What the nominee will do if they win the Prize
If awarded the Prize, the money would help overcome three key bottlenecks as NoPalm transitions from proven industrial validation to commercial deployment: optimizing NoPalm Ingredients’ demonstration factory to reduce costs (to better match the cost of palm oil) and scale up faster; unlocking and validating new feedstocks to facilitate global expansion; and catalyzing investments and co-funding. 
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