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India-Dutch API Consortium
The API Indian-Dutch consortium envisions a two-tier supervision structure for delivering the ambitious 
objective of introducing safe- and affordable AP products to the Indian domestic market by Q3 2023.

Role: To Launch an API Protein Powder based protein enrichment production facility in India

Objectives:
• The What?: Mitigate structural protein deficiency for 80% of India's population starting 2023.
• The How?:  Through sales of domestically produced Protein based protein enriched product(s)
• The When?: To Start production Q3 2023 @ installed capacity of 50 Kton/annum

Stakeholders Framework:
• A 10 year co-siting governance agreement based on multiple year strategic outlook
• Operational plan/SLA's and supervised by a board structure.



Program Milestones

Milestones Target Date

Develop First Cut-Business Case for API Project February 2021 - Complete

SMP Program update and Raw Material Selection Framework 
with Wageningen University Q3 2021

Technology, Market and Location Feasibility Q3 2021

Shortlist qualified site locations
Conditional plan for compliance pre-construction and CTE/CTO 

approvals  
Q4 2021

Concept design for API site and facilities ready, and EPCM for 
critical path buildings/infrastructure ready for kick-off

Q3 2022

Start API Protein Powder production Q3 2023

Q3 2023: start API production 
and distribution in India

Processing 
plant

Fermentation
technology

Organic
Feedstock 
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Fermentation technologies for proteins 1
Fermentation of protein-rich feedstock

● substrate: soy protein, 
wheat protein, ...

● micro-organisms for instance 
funghi/moulds

● added value: 
o reduce non-protein 

fraction
o improve attractiveness or 

protein bioavailability
● example: tempeh

https://www.schoutenfood.com/vegetarian-
products/vegan-tempeh-cubes-naturel/



Fermentation technologies for proteins 2
In vitro meat
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• substrate: specific (proteins!)
• “starter”: animal tissue (stem cells)
• added value: 

• similar to real meat
• specialty!

• current challenges:
• only thin layer production
• prevent contamination
• substrate
• costs

https://www.volkskrant.nl/kijkverder/2018/voedselz
aak/artikelen/kweekvlees-is-hard-op-weg-naar-uw-

bord/



Fermentation technologies for proteins 3
Convert sugar or starch to protein
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• substrate: sugar, starch + N-
source

• dedicated funghi

• added value: 

• sugar/starch from high-
productive crops

https://www.quorn.nl/producten/veget
arische-stukjes



Fermentation technologies for proteins 4
Convert sugar or starch in crops to protein
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• substrate: potatoes, sugar 
beet, ...

• dedicated
• added value: 

• sugar/starch from high-
productive crops

• texture of substrate
• 2021: demo plant 

(The Protein Brewery) Image credit: The Protein Brewery
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SMP project scope
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• Technology
• (considered) provided by 

third party
• Intended feedstocks:

• residues (from agriculture 
and processing)

• inventory of side streams in 
SMP-API project:
• availability
• composition/suitability
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Cumulation of “uncertainties”

 new market for Schouten 
(addressed through partnership with E3 and CCE) 

 new feedstocks (side streams)

 new technology (link with Protein Brewery)

 new type of application (food fortification)

 even more challenging that current state-of-the-art in western world

Drop-out of technology supplier

Change in the project
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“Attractiveness matrix”

Mitigation action: scan alternative technology 
suppliers

14

Conclusion: 
technologies that generate proteins from carbohydrate sources are at 
best in demo phase...



The idea of developing a new 
solution for a new market was 
proven a complex challenge

jan.broeze@wur.nl

Thanks for your 
attention
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