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At the Bezos Centre for Sustainable Protein, we are developing sustainable, protein-rich ingredients with improved digestibility and bioavailability through advanced biomass fermentation technologies. Our research focuses on efficient pretreatment and enzymatic solubilization strategies to unlock nutrients from regional lignocellulosic sidestreams, including brewers’ spent grain and palm kernel expeller. These nutrient streams are subsequently utilized for the cultivation of food-grade yeast and fungal strains to generate high-protein microbial biomass. In addition, we are enhancing the functional properties of the biomass through integrated downstream processing approaches, including microbial modification and supercritical CO₂ processing.

