




ROELMI HPC is an Italian supplier, 
a key actor in personal care and 
nutraceutical sector, strictly 
focused on an approach directed 
towards environmental 
preservation, biodiversity 
safeguarding and the use of 
renewable sources.
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Science-backed 
probiotic bacteria

Precision biofermentation

Upcycling
from food industry
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INNOVATION
cutting-edge research in 

biotechnological processes based 
on scientific method to improve
human life and the environment

SUSTAINABILITY
alternative to traditional 

production methods by reducing 
reliance on finite resources and 

minimizing environmental impact

EXCELLENCE 
development of tailored solutions 

to address specific challenges 
meeting the demands of an 
increasingly conscious and 
discerning consumer base

ROELMI BIOTECH aims to be a prominent leader in the development of active molecules, biomass, 
and biotechnological products through biofermentation process, revolutionizing the industry and 
promoting the well-being of humans and animals.
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(1) Fermented products can be created from various agricultural by -products, promoting sustainability by decreasing landfill contributions and 
reducing reliance on external resources (2). Using local waste as substrate for fermentation reduces the need for ingredient transportation (3). 
(4) Fermentation processes contribute to develop high-value products thanks to optimized techniques of production (better qualit y of strains 
and cultures, higher yield).



• FERMENTATION: process in which micro-organisms such 
as bacteria, fungi, yeasts and micro-algae are used to 
preserve and/or transform raw materials into e.g. food, 
feed, chemicals, pharmaceuticals, fuel, biomass. 

• PRECISION FERMENTATION:  sub-category of 
fermentation, using biotechnological approaches and 
innovations for the controlled cultivation of selected 
and/or modified microbial cells, to produce specific 
substances. These fermentation-derived products can be a 
single molecule or multiple molecules purified from the 
fermentation broth or biomass 
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Precision fermentation involves advanced biotechnological 
process:

• Microorganisms cultivated in a controlled environment 

• Specific substrates in the culture medium

• Careful regulation of parameters (temperature, pH, oxygen 
levels and nutrient availability) 
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Precise guidance of 
microbial metabolism 
and biochemistry and 
maximise efficiency. 

Applications in various industries:
food and beverages, pharmaceuticals, nutraceuticals, and cosmetic.

Tailored solutions for innovative products.



BIOMASS

SUPERNATANT

• Bioactive metabolites
• Lipopeptides
• Exopolysaccharides
• Volatile organic compounds
• Enzymes
• Proteins
• Polyphenols 

• Live bacteria
• Inactivated bacteria
• Whole cells
• Cell fragments
• Precipitated compounds

Fermented product
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Optimized culture medium
Strain – specific fermentation 

strategy
Biomass, fermented extracts and 

pure metabolites



We focus on the reevaluation of Italian industry by-products and utilize them to contribute
to environmental preservation. What traditionally is considered a waste becomes a
secondary raw material converted into new marketable products

We commit to integrate these values into our daily operations, aligning with sustainable
development goals and promoting responsible practices throughout our supply chain.
Fermentation processes focus on maximizing resource efficiency and reducing
environmental impact
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• Mediterranean area is one of the leading wine producing country in the world both in
terms of volume and exports.

• Just in Italy, 702,000 hectares under vineyard cultivation, and contributing a 2013–2017
annual average of 48.3 million hl of wine
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• Flavones: quercetin, kaempferol

• Anthocyanins: anthocyanidins, procyanidins,

• Isoquercitrin, quercitrin

• Flavanols: catechin, gallocatechin, epigallocatechin

• Stilbenes: trans-resveratrol

Vitis vinifera L. (Vitaceae) leaves are a 
promising example of a by-product 
rich in high-value biomolecules that 
show interesting biological activities



2026 Bioeconomy dialogues 14

Patent-pending: IT102024000027804 and PCT/EP2025/085731 
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In vitro test*

- Hyperpigmentation reduction (Melanin 
Dosage) 

- Tubulogenesis test 

(Capillary-like tube Reorganization)

- Anti-Glycation

- Antioxidant

In vivo test*

- Dark brown circles 

- Vascular dark circles  

- Eye bags volume 

- Skin radiance / brightness

*carried out by an accredited external laboratory

A comprehensive 
solution for a 
range of under 
eye area 
concerns that 
affect people of 
all ages. 
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