
  
 
July 6, 2026 

Corporate Relations 
BSE Limited 
Phiroze Jeejeebhoy Towers,    
Dalal Street, Fort, 
Mumbai – 400 001      
  
Dear Sir, 
 
Sub:   Press Release regarding receipt of FSSAI Approval for Company’s Vitamin D3 

(Cholecalciferol) - Plant Source 
 
Ref:  Scrip Code 506414 
  
We are pleased to inform you that the Company’s Vitamin D3 (Cholecalciferol) - Plant Source has 
received approval from the Food Safety and Standards Authority of India (FSSAI) for use as an 
ingredient in Health Supplements, Nutraceuticals and Food Products. 

‘Press Release’ issued by the Company in this regard is enclosed herewith for your record.  

 
Thanking you, 
 
Yours faithfully,     
 
For Fermenta Biotech Limited 
 
 
 
Varadvinayak Khambete 
Company Secretary & Head - Legal 
Membership No. A33861 
Encl: As above 



 
 

 

 

Fermenta Receives FSSAI Approval for Vitamin D3 
(Cholecalciferol) - Plant Source (VITADEE Green®) for 

Health Supplements, Nutraceuticals and Food Products 
BSE 506414 | Bloomberg FERMENTA:IN | Reuters FERM.BO 

• Opens India’s large consumer base to a sustainable, scalable and 
affordable Vitamin D3, backed by an India process patent 

• Reinforces Fermenta’s leadership in science-backed Vitamin D3 
solutions and its commitment to addressing India’s widespread 
Vitamin D deficiency 

• “Developed and manufactured in India, VITADEE Green® supports 
the Make in India vision and strengthens India’s self-reliance in 
nutrition solutions.” — Prashant Nagre, Managing Director 

Mumbai, 06 July 2026: Fermenta Biotech Limited, India’s leading manufacturer of 
premium-grade APIs, intermediates, and nutritional premixes for the global markets, 
today announced that its Vitamin D3 (Cholecalciferol) - Plant Source (VITADEE 
Green®) has received approval from the Food Safety and Standards Authority of India 
(FSSAI) for use as an ingredient in Health Supplements, Nutraceuticals and Food 
Products. 

The approval allows Indian food and supplement manufacturers to use VITADEE 
Green® in fortified staple foods, food and beverages, dietary supplements and 
nutraceuticals, addressing one of the most pressing gaps in the country’s nutritional 
landscape. Studies estimate that a large percentage of the Indian population has 
suboptimal Vitamin D levels, a deficiency increasingly linked to urbanisation, indoor 
lifestyles and limited sun exposure despite the country’s geography. 

Comment from Prashant Nagre – Managing Director 

“Vitamin D deficiency remains a widespread public health concern in India, and the 
demand for sustainable nutrition continues to grow rapidly. The FSSAI approval allows 
us to bring VITADEE Green® directly to Indian food fortification and nutraceutical 
manufacturers, helping bridge the nutrition gap for the country’s large population. 

As one of the first Indian companies to develop and patent a sustainable, scalable and 
affordable plant-source Vitamin D3 process, we are well placed to tackle the deficiency 
at a national level. Developed and manufactured in India, VITADEE Green® also 
supports the Make in India vision by offering a self-reliant domestic option for Indian 
formulators. Crucially, VITADEE Green® offers Indian formulators the superior D3 form 



 
 

 

in a fully plant-sourced format, rather than the Vitamin D2 they have often had to 
settle for. This is a meaningful step in our commitment to delivering differentiated, 
science-validated and sustainable solutions that create lasting value for our customers 
and for society.” 

For India’s vegetarian consumers, who have had limited access to a plant-source 
Vitamin D3, the development brings a domestically manufactured, regulatory-cleared 
option to the market. It also supports the broader national objective of addressing 
Vitamin D deficiency through food fortification, an area where regulators have 
increasingly favoured plant-based sources. 

About Fermenta 

Fermenta Biotech Limited (www.fermentabiotech.com) delivers best-in-class, 
science-validated nutritional ingredients, green chemistry and environmental 
solutions across pharmaceuticals, dietary supplements, food & beverage, veterinary, 
and animal nutrition industries. Our state-of-the-art manufacturing facilities located 
at Kullu (Himachal Pradesh), Dahej (Gujarat), and Tirupati (Andhra Pradesh), 
supported by the R&D Excellence Centre at Thane (near Mumbai) drive Fermenta’s 
comprehensive portfolio of premium vitamins, nutritional premixes and ingredients 
that exceed the unique needs and stringent regulatory standards of over 400 
discerning customers in more than 60 countries. With decades of expertise at global-
scale complex manufacturing, Fermenta also provides research-based custom 
solutions in green chemistry, APIs & intermediates, and environmental solutions. 

Safe Harbour Statement 

Statements in this document relating to future status, events, or circumstances, 
including but not limited to statements about plans and objectives, market 
opportunities, competitive positioning, regulatory approvals, commercialization 
potential, the progress and results of research and development, potential project 
characteristics, project potential, and target dates for project related issues are 
forward-looking statements based on estimates and the anticipated effects of future 
events on current and developing circumstances. Such statements are subject to 
numerous risks and uncertainties and are not necessarily predictive of future results. 
Actual results may differ materially from those anticipated in the forward-looking 
statements due to various factors including market conditions, regulatory changes, 
competitive dynamics, and other business risks. Fermenta Biotech Limited assumes no 
obligation to update forward-looking statements to reflect actual results, changed 
assumptions, or other factors, except as and when required by applicable law. 

Contact 

Varadvinayak Khambete | varadvinayak.khambete@fermentabiotech.com 

ENDS 

http://www.fermentabiotech.com/
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