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• Reduced need for farmland

• Independent of seasonality, climate 

Farmland

Flexibility

Transparency

Chromologics-a sustainable 
production platform

• Bioreactors allow for flexibility

• Production can be set up globally where is renewable energy is 
abundant and in proximity to costumers to reduces GHG footprint

• Reliable supply chain and price stability 

• Entire production can be done under one roof

• Transparent supply chain. Easy to monitor labor conditions and safety
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Scale up of precision fermentation for biobased ingredients

1. Strain Engineering
Development of strains 
producing target product

2. Fermentation (UPS)
Target molecule is produced by 
the host during the 
fermentation process

3. Harvest and purification (DSP)
Downstream process includes 
purification, drying, and formulation
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Specific microorganism that can 
produce product of interest.

Bacteria
Yeast
Filamentous Fungi

Process parameters that ensure high 
efficiency of product formation

Process conditions: pH 
& temperature

Media composition
Right process ( Batch / 

Fed-Batch)

Easy and customized quality control 
points

Contamination
Unwanted by-product formation upstream
Unwanted impurities in downstream

Sustainability profile

Waste stream 
utilization

Run on green energy
Scalability

Scale up of precision fermentation for biobased ingredients
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6www.perfecoat-project.eu

Webinar 2, Anders Ødum, Chromologics

From Shake flask
To Seed To production

Scale up of precision fermentation for biobased ingredients
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Scale up of precision fermentation for biobased ingredients

5-7 days 2-3 days 1 dayTime

Process principles
• Fed-batch process • Continuous process • Decoupling point

• Multiple tanks may 
be required

2+ days

• Pool batches to dry

Fermentation Biomass removal and purification Recovery Drying

RO water RO water

FILTR. PERM.

SEED 1 SEED 2 MAIN HARVEST PRIMARY SEPARATION FILTRATION 1 RECOVERY SOLID/LIQUID SEPARATION DRYINGFILTRATION 2
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Scale up of precision fermentation for biobased ingredients

2013 2016 

Discovery of 
Atrorosins in 

Shakeflask (0.5L)

Start of PhD at DTU

Dec 2016 2019 2022

Joined PERFECOAT
& Scaled to 1500L

2024

Scaled to 15.000L 
100 kg produced

Discovery of 
entrepreneurial spirit

1st scaling to 50L

2021

Manufacturing 
agreement ready

100.000L Scale
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Scale up of precision fermentation for biobased ingredients
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Chromologics 
Pioneering natural food colors

www.chromologics.com
Chromologics | LinkedIn

http://www.chromologics.com/
https://www.linkedin.com/company/chromologics/
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