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Ever hungry for the next big thing, the beauty industry is now
embracing fermented ingredients as the key to a glowing

complexion and the answer to everyday problems, from break-
outs to eczema.

What this means to your brand

The roots of Fermented Beauty can be found in food culture, tapping into the idea that you are what you eat.
Fermentation is a familiar concept for foodies, and just as we understand that bacteria can be good for your
gut, so we are increasingly realising that it can be good for your skin too.

The beauty and food sectors are combining one holistic source of wellbeing. In The Convergence Economy,
as the lines between sectors become blurred, consumers are demanding a sophisticated offer of wellness that
must incorporate the best of the natural world, fine-tuned by science.
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Brightening Mask

Fermentation – using bacteria to break down sugar into acids – is nothing new. An ancient 8,000-year-old practice,
fermentation is responsible for products such as kimchi, yoghurt, sauerkraut, chutneys, cheese and wine. The
resurgence in popularity of this technique in the food scene – from pickles and kefir to drinking vinegars, also called
shrubs, and kombucha – has led to restaurants and bars going wild for good bacteria. Now, the beauty industry has
adopted this appetite for rot as fermentation jumps from our plates and onto our skin. Asia was the first to tap into the
beauty benefits of fermentation, but the Western world has been swift to follow suit.
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Beauty manufacturers have taken ingredients often found in natural beauty products such as fruit, plants, herbs and
yeast, and let them ferment. South Korea has a long-standing relationship with ferments – kimchi is the national
condiment – and pioneered the fashion for Fermented Beauty with skincare lines devoted solely to these active
ingredients.  SU:M37° , Sooryehan Hyo and Sulwhasoo are all on the market and claim promising
results. Sulwhasoo, for instance, offers a Brightening Mask that is soaked in fermented white ginseng to
increase the potency of the ingredients. The selling point of all of these products is that fermentation produces
enzymes that preserve the integrity of the active ingredients and helps them to be absorbed by the skin more easily.

Nutritious beauty

Carla Oates, best-selling author of DIY natural skincare book Feed Your Skin and founder of Australian organic
wellness brand  The Beauty Chef , is a long-time advocate of bacteria for beauty. Her range of 100% natural and
organic skincare promotes a number of variations on the theme of good bacteria such as the Beauty Fix Balm, made
from fermented coconut water.

‘When you lacto-ferment food, the bacteria pre-digest the food to make the nutrients more available for the body to
use,’ says Oates. ‘The same goes for skincare, with fermented ingredients making the nutrients more bio-available
for the skin as they have been broken down to be more easily absorbed as well as more nutritious and active.’

Immunocologie, an American adopter of the trend, is also making waves for its products made using a Bio-
Technical Fermentation Process (Bioferm), inspired by the work of biochemist Albert Szent-Györki, the Nobel Prize
winner who discovered Vitamin C. Like The Beauty Chef, the Bioferm process pre-digests the ingredients to make
them recognisable to the cells as nutrients. 

You are what you eat

The idea of putting bacteria-infused ingredients on your face is just one more step in the convergence of the beauty
and food sectors. In our Raw Beauty microtrend, we explored how the raw food movement is inspiring beauty
products, so it is not unexpected that fermentation would be next. It all has to do with the idea of inner beauty –
changing your outer appearance through what you eat.  

‘I think the burgeoning popularity of fermentation is an offshoot of the beauty from within movement,’ Madeleine
Spencer, beauty writer at Marie Claire, tells LS:N Global. ‘This idea of supporting the digestive system through diet
has started to trickle into the collective consciousness with fermented foods being the natural successors of super-
foods.’
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