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The global fatty ester market finds its applications in surfactants, emulsifiers and 

emollients. The different markets include food (around 40%), and personal care and 

cosmetics (around 20%). The growth rate of these esters is estimated at 4% per year 

between 2014 and 2020. Ester manufacturing using chemical catalysts translates 

into extreme reaction conditions (150°C - 250°C), unwanted side reactions, difficult 

catalyst recovery and poor product quality. Lipase based esterification shows 

advantages based on process simplification, product quality and environmental 

footprint. In addition, the elimination of the often used organic non-polar solvents 

from the reaction system is feasible and offers cost savings, higher volumetric 

productivities, easy product separation and an environmentally friendly process. 

Ester research at Vito is highly industrially driven providing research and 

development for complete process. This involves tests in mL scale to liter scale and 

finally the pilot testing. We also conduct TEA analysis to identify the technical and 

economical parameters that have most influence on the process. Results for the 

lipase based solvent free production of different furfuryl esters, and emollient ester 

under solvent free conditions has been realized and almost complete fatty acid 

conversion is achieved. In additions, the work is also in progress for the development 

of sugar ester production process where VITO targets the recycling of solvent to 

achieve highly concentrated product using the patented VITO-VID process.  

 


