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Oat Protein Market to Reach 7.32 USD Bn by
2032 with 10.0% CAGR Driven by Increasing
health consciousness

Oat protein is a complete protein,
meaning that it contains all of the Oat Protein Market
essential amino acids that the human
body needs.

NEW YORK, NY, UNITED STATES,

February 25, 2025 /EINPresswire.com/
-- The global oat protein Industry is I l I I I
experiencing a significant surge, driven

by growing consumer demand for

plant-based protein alternatives. Oat

protein, known for its high nutritional

value and functional benefits, has gained popularity across various industries, including food
and beverages, pharmaceuticals and nutraceuticals, and cosmetics and personal care. With
increasing awareness of health-conscious diets, sustainability concerns, and technological
advancements in protein extraction, the oat protein market is set for substantial expansion.

Market Value in USD Billion

Oat Protein Market

Oat Protein Market was valued at approximately USD 2.83 billion in 2024 and is projected to
expand from USD 3.11 billion in 2025 to USD 7.32 billion by 2034. The industry is expected to
experience a compound annual growth rate (CAGR) of around 10.0% throughout the forecast
period from 2025 to 2034.

Key Players:

Glanbia PLC, Corbion, Limagrain Ingredients, Emsland Group, Symbol Food Ingredients, Agropur,
Nature's Path Foods, Inc., Lantmannen, The Kellogg Company, Insta Oat Products Ltd, AAK,
Axiom Foods, Puris Foods, Watson International, LLC, Ingredion Incorporated
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By Purity Level

The oat protein market is categorized based on purity levels into low purity (~80%), medium
purity (~90%), and high purity (~95%). High-purity oat protein is increasingly in demand due to its
superior functional properties and enhanced digestibility. Food and beverage manufacturers are
incorporating high-purity oat protein into premium products such as protein bars, shakes, and
plant-based dairy alternatives. Meanwhile, medium and low-purity oat protein are widely used in
functional food applications and animal feed, respectively, owing to their cost-effectiveness and
nutritional benefits.

By Form

Oat protein is available in various forms, including powder, liquid, capsules, and tablets.
Powdered oat protein is the most dominant segment due to its ease of incorporation into a wide
range of food products, from bakery goods to sports nutrition. Liquid oat protein is gaining
traction in the beverage industry, particularly in dairy alternatives such as oat milk. Capsules and
tablets are primarily utilized in the pharmaceutical and nutraceutical sectors, where oat protein’s
health benefits, such as cholesterol reduction and heart health support, are being leveraged for
dietary supplements.

By Application

The oat protein market serves multiple applications, including food and beverages,
pharmaceuticals and nutraceuticals, and cosmetics and personal care. The food and beverage
segment is the largest contributor, as oat protein serves as a key ingredient in plant-based meat,
dairy alternatives, and functional foods. The pharmaceuticals and nutraceuticals industry is
leveraging oat protein’s health-promoting properties to develop supplements that support
muscle growth, digestion, and overall wellness. In the cosmetics and personal care sector, oat
protein is being increasingly used in skincare and haircare formulations due to its moisturizing
and soothing properties, catering to the growing demand for natural and plant-based beauty
products.

By Source

Based on the source, the oat protein market is bifurcated into organic and conventional oat
protein. The organic segment is witnessing rapid growth due to rising consumer preference for
clean-label, non-GMO, and chemical-free products. Consumers are becoming more conscious of
ingredient sourcing and sustainability, driving demand for organic oat protein. Conversely,
conventional oat protein remains a cost-effective alternative and continues to hold a significant
share of the market, particularly in large-scale food processing applications.

By Grade



Oat protein is classified into food grade and feed grade. The food-grade segment dominates the
market, driven by increasing consumption of oat-based protein products in human nutrition.
Food-grade oat protein is used extensively in the production of protein-enriched foods and
beverages. On the other hand, feed-grade oat protein is gaining traction in the animal nutrition
sector, where it is used as a sustainable and nutritious protein source for livestock and pet
food.
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Market Drivers

Rising Demand for Plant-Based Protein The global shift toward plant-based diets is one of the
key drivers of the oat protein market. With increasing concerns about environmental
sustainability, ethical considerations regarding animal farming, and the health benefits of plant-
based diets, consumers are actively seeking alternatives to animal-derived proteins. Oat protein,
with its high nutritional value and functional properties, is becoming a preferred choice among
health-conscious consumers.

Growing Awareness of Functional and Health Benefits Oat protein is rich in essential amino
acids, fiber, and beta-glucans, making it an excellent option for promoting heart health,
digestion, and overall well-being. Studies have shown that oat protein can help lower cholesterol
levels, manage blood sugar, and improve gut health. These health benefits are driving its
adoption in functional foods and dietary supplements.

Expanding Applications in the Food and Beverage Industry The versatility of oat protein makes it
an attractive ingredient for food and beverage manufacturers. It is widely used in plant-based
meat alternatives, dairy-free products, protein bars, and ready-to-drink beverages. With the
increasing popularity of plant-based food trends, companies are innovating with oat protein to
develop new and appealing products that cater to diverse consumer preferences.

Technological Advancements in Protein Extraction Advances in extraction and processing
technologies have improved the functionality and quality of oat protein. Innovations such as
enzymatic hydrolysis and membrane filtration have enhanced the protein content,
bioavailability, and texture of oat protein products. These advancements are allowing
manufacturers to create high-purity oat protein with superior taste and solubility, further driving
market growth.

Rising Demand for Organic and Clean-Label Products The growing preference for organic and
clean-label products is propelling the demand for organic oat protein. Consumers are becoming
more ingredient-conscious and are actively seeking non-GMO, allergen-free, and sustainably
sourced protein options. This trend has encouraged food manufacturers to invest in organic oat
protein formulations to cater to the evolving consumer demands.

Market Challenges
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High Production Costs The production of oat protein, especially high-purity varieties, involves
complex extraction processes, which can be costly. The need for advanced processing
technologies and quality control measures adds to the overall production costs, making oat
protein relatively expensive compared to other plant-based protein sources such as soy and pea
protein.

Limited Raw Material Availability The availability of high-quality oats for protein extraction can be
a challenge, as oat cultivation is largely dependent on climatic conditions and regional farming
practices. Fluctuations in oat supply and quality can impact production capacity and pricing,
creating uncertainties for manufacturers.

Competition from Alternative Plant Proteins The oat protein market faces stiff competition from
other plant-based proteins such as soy, pea, rice, and hemp protein. These alternatives have
well-established market presence, higher protein concentrations, and broader consumer
awareness. To stay competitive, oat protein manufacturers must focus on differentiation
through unique functional properties and sustainability initiatives.

Regulatory Compliance and Labeling Requirements The oat protein market is subject to strict
regulatory standards and labeling requirements, particularly in regions such as North America
and Europe. Manufacturers must comply with food safety regulations, allergen labeling, and
clean-label claims, which can be complex and require significant investment in quality assurance
and compliance measures.
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Regional Outlook
The oat protein market exhibits strong growth potential across multiple regions:

North America leads the market, driven by rising demand for plant-based protein, increasing
health awareness, and a well-established food and beverage industry. The U.S. and Canada are
major contributors to oat protein consumption and innovation.

Europe follows closely, with strong demand for organic and clean-label products. The region’s
stringent food regulations and sustainability initiatives are fostering the growth of oat protein.
Asia Pacific is emerging as a lucrative market, fueled by increasing adoption of plant-based diets
and rising disposable income. Countries like China, Japan, and India are witnessing growing
interest in oat protein applications.

South America, the Middle East, and Africa are also experiencing gradual growth, with expanding
food processing industries and growing consumer awareness about plant-based nutrition.
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