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Abstract: 
 
NOIET is developing the next gen of clean-label ingredients to help food manufacturers replace 
synthetic additives with one natural solution. Our core ingredient, NOIFERM, combines natural 
preservative and antioxidant functionalities with a strong nutritional profile, being rich in 
protein and dietary fiber. This allows manufacturers to shorten ingredient labels, reduce E-
numbers, improve nutritional value and develop cleaner formulations without requiring major 
changes to existing production processes. NOIET produces NOIFERM through a proprietary 
multi-microbial fermentation process applied to food industry by-products, starting from oat 
and rice by-products generated during plant-based beverage production. These by-products 
are produced at industrial scale and are often underused or discarded, despite their high 
nutritional potential. Through fermentation, NOIET upgrades them into a high-value functional 
ingredient for the food industry. NOIFERM has potential applications across bakery, gluten-
free, plant-based alternatives and sauces, where clean-label and nutritional improvement are 
increasingly important. NOIET is currently at TRL 5, with a 40 kg batch produced, several NDAs 
signed with European food manufacturers, and early commercial interest from industry 
partners. The company is preparing for 200 kg pilot-scale production by the end of 2026, aiming 
for commercial launch by the end of 2027, subject to regulatory confirmation as a non-Novel 
Food ingredient. 
 

 


