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The food and beverages industry is in the midst of an “alternate 
product development” revolution, and plant-based proteins are at 
the forefront of it. These days, plant-based food and beverage 
products are no longer considered as a “trend”, but a full-blown 
movement, as more and more mainstream consumers are opting 
to consume such products for health, dietary and environmental 
reasons. Due to the proliferation of plant-based products in the 
marketplace, the industry is expected to witness a continuous 
momentum from ingredient manufacturers, suppliers and FMCG 
companies on the inclusion of plant-based ingredients, with a 
particular focus on delivering the taste, texture, appearance and 
nutrition in the innovative products similar to that of the 
conventional ones. 
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PLANT-BASED PRODUCTS 
TO BE THE MOST PROMINENT
AND UPCOMING MARKET
Plant protein has a place, or maybe places, in the grain-based 
foods industry. Potential applications include sports nutrition bars, 
gluten-free items, snacks and frozen pizza. Among the various 
protein sources are peas, chickpeas, wheat, soybeans and 
almonds, and supply is increasing with every passing day. Even 
though there are multiple sources available, the development of 

Do not have the same technical functionality as animal proteins 

Cannot substitute for animal proteins 1:1 in foodstuffs

Do not have the same binding properties

Dissolve differently

Behave differently at pH and temperature

The recent developments have proceeded to tackle a few of these 
problems, but have not yet succeeded to completely replicate the 
traditional products.



NOVEL PLANT-BASED PROTEINS TRENDING IN
THE MILK ALTERNATIVE BEVERAGES MARKET

Plant-based food sales j umped 11% in the past year, 
reaching a total market value of $4.5 billion, according to 
figures released by The Good Food Institute and the 
Plant-Based Foods Association (PBFA). Another interesting 
fact from this report is that the US retail sales of plant-based 
foods grew five times more than total food sales. 

Ingredient manufacturers are seeking out points of 
differentiation to standout, in what is becoming a crowded 
marketplace. Among the ingredients, alternative plant 
proteins such as pea and wheat proteins are popping up in a 
wide variety of dairy and meat alternative products. Canola 
and algae proteins are also visible on the growth horizon. 

Recent plant-based product launches are playing into this growth 
and are likely to stretch it even more. “This is just the beginning of 
a massive growth period for plant-based foods,” said Caroline 
Bushnell, associate director of corporate engagement for The 
Good Food Institute. “Consumer appetite for plant-based foods is 
surging as consumers increasingly make the switch to foods that 
match their changing values and desire for more sustainable 
options. This growth will continue as more companies bring 
next-generation innovations to market that really deliver on the 
most important driver of consumer choice: taste.”

Health is one reason people seek plant protein. In the 2019 Food 
and Health Survey from the International Food Information Council 
Foundation, Washington, more than 70% said they perceived 
protein from plant sources as healthy.

Mintel Group also carried out a similar study, according to which 
they have given the following ranking for the most important 
factors that impact the selection of plant-based protein in various 
products:

Rising health awareness and sports practices have given way to 
the demand for increased nutritional value in consumer foods 
globally. Sports nutrition foods and beverages are the major 
drivers of the nutritional ingredients market. Vegan dairy 
replacement products are rapidly over the nutritional foods and 
beverages market, especially in the developed regions of the globe. 
Proteins sourced from various substrates have been one of the 
major ingredients in such nutritional beverages. 
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However, increasing consumer awareness of the composition and functionality of food ingredients has been a major incentive for food 

ingredient companies to come up with innovative protein ingredients in their portfolio.

1 Soy proteins have been used in milk replacement beverages and infant nutritional products since a while now. These proteins form a 

large segment of the plant-based proteins used in nutritional beverages but their allergenic properties have led to other alternatives 

being developed in dairy replacement beverages. However, they have their own advantages such as availability of a large number of 

masking flavors in the market and a high shelf life period of around a year. Viscosity range of soy protein-based beverages is also very 

high adding to their increased usage in thicker nutritional beverages. Due to these advantages and their wide usage, soy proteins still 

dominate the plant-based proteins market. Ongoing research to identify soy allergen proteins aims towards the formulation of 

allergen-free soymilk and derived products, which would also reduce the need to find plant-based replacements of soy proteins.

2 Pea protein is a niche, yet, the highest growing plant protein used for nutritional beverages. Many coveted protein ingredient 

manufacturers such as Ingredion, Cargill etc. are placing their focus on expanding their pea protein capacity and product offerings. 

Being plant-derived and non-allergenic, they seem to be an ideal choice for wide use in dairy alternative vegan beverages. They are 

also finding an increasing market in the sports nutrition drinks due to their non-GMO, clean label and gluten-free characteristics. 

Pongamiapinnata (a topical pea variety) trees also boast of being pest resilient and as much as ten times of beans per acre as soy 

giving an advantage over soy production and usage. According to a recent report by Innova Market Insights, the number of global food 

and beverage launches featuring pea protein tripled in the past five years.

3 Rice and wheat-based proteins already have a large share in the nutritional beverage proteins market. With neutral taste and stable 

texture, wheat proteins are ideal for high viscosity beverages, which aim to give a milk mouthfeel in vegan drinks. Apart from pea 

proteins, many other plant-based proteins such as oat proteins are being developed and tested upon, for their nutritional value in 

beverages.

MEAT ANALOGUES
A HEALTH OR AN ENVIRONMENTAL CHOICE?
People are choosing to eat less meat for the health of their bodies 
and the planet, whether for one meatless day per week or a 
lifetime. The “fake meat” business has been around for decades, 
but it had not quite taken off initially due to price and/ or visual, 
textural or flavor failure. Meat is complex, and clearly, faking it isn’t 
easy. However, in the recent years, significant activities and 
product launches were witnessed in the meat analogues market, 
and the recent products have been able to replicate the 
conventional meat products - nutritious and almost 
indistinguishable in taste. 

There are several alternatives to meat that attempt to replace the 
whole meat slab or minced version. There are now widely available 
alternatives to just about every type of meat, including chicken, 
pork, fish and beef-style products. 

Plant-based meat substitutes such as Quorn have come a long way in both taste and texture since the days of the first veggie 
burger, thanks to the growing popularity of vegetarian diets. Vegans and vegetarians may contribute to plant-based growth, but 
they aren’t the primary contributors as a much larger portion of the adult population is looking to increase the amount of 
plant-based foods in their diet. 



Health-conscious consumers and sustainability are driving the demand for plant proteins such as pea 

protein, and hence food ingredient manufacturers all over the world are focusing their investments in this 

segment. In 2017, Roquette invested over C$400 million in pea protein plant in Canada. In 2018, Ingredion 

invested US$ 140 million into producing protein isolates from peas and a range of pulse-based flours and 

concentrates in North America. Earlier this year, Beneo announced that they are investing €4.3 million in a new 

production plant for textured wheat and other plant-based proteins.

Several food product manufacturers are jumping on board with plant-based products. Tyson Foods will debut 

meatless protein products later this year, and Nestlé will roll out a cook-from-raw plant-based burger this fall 

in the U.S. Impossible Foods, which has predominantly focused on restaurants, plans to launch its burger in 

retail outlets later this year. Perdue is taking the hybrid route by offering chicken products mixed with 

vegetables. ConAgra, the food giant behind the popular spicy meat stick Slim Jim, is now turning their 

attention to plant-based protein by investing more in its plant-based brand ‘Gardein’, and are planning to 

introduce at least 11 products by the end of the year. Walding, a German start-up, has developed plant-based 

chicken alternatives using an innovative protein source, the laetiporus mushroom. Puris sampled tacos with 

beef alternative fillings at IFT ’19. Unilever is set to further its presence in the plant-based foods category with 

the acquisition of The Vegetarian Butcher, a meat substitute company that distributes products to more than 

4,000 outlets in 17 countries. Canadian multinational McCain Foods has entered a new strategic partnership 

with NUGGS, a New York-based start-up that has developed a plant-based chicken nugget alternative.

THE WAY AHEAD

Today, about 4% of Americans aged 18 to 29 choose to eat a meatless meal at least once a week. There’s 
no doubt a growing segment of diners, restaurants and retail brands are looking for healthier foods and 
‘better-for-you’ ingredients and for some, this means reducing or eliminating meat from their diet.

Due to the increasing demand from the consumers, a growing number of restaurants are adding plant-based meat alternatives to their 
menus. Burger King, Red Robin, White Castle, Applebee’s and Qdoba are just some of the brands partnering with Impossible Burger. T.G.I. 
Fridays, Carl’s Jr., A&W and Del Taco now offer items made with Beyond Meat.

The combination of the rise in world population and higher standards of living in developing 
countries will lead to a dramatic rise in the demand for proteins and an even higher increase in 
the plant-based protein demand. Changes in consumer dietary choices are expanding the 
market for dairy and meat-free products. No matter the source of the plant protein, consumers 
are interested. A growing number of consumers are cutting back on meat, creating a new class 
of flexitarians. People in this group, along with the traditional vegetarian and vegan consumers, 
want high-quality plant-based protein products to replace dairy and meat in many of their 
meals. A strategic partnership between plant-based protein and other ingredient 
manufacturers and FMCG companies will definitely be beneficial to deliver market solutions at 
a faster pace. The challenge for food ingredient manufacturers and producers is to create 
substitutes that meet these demands while also catering for the overlapping allergen-free and 
clean-label market. 

Concerns for animal welfare and how meat products are brought to the market and the desire to boost 
protein intake are fueling the growth in plant-based foods. Add to that number, a growing number of 
health-conscious consumers, mostly millennial and Gen-Z, now consider themselves “flexitarians,” 
meaning they have not given up meat entirely but look for opportunities to eat well without it. 



The future of sustainable foods is with plant-based products 
and the key to future growth is the higher acceptance rates 
and consumer demands. Consumers want to reduce, not 
eliminate, the number of animal proteins we consume. They 
are pro-protein, they just don’t want to have more meat or 
more milk to achieve these goals.

Need to revamp your food ingredient sales and marketing blueprint? Do 
you need to enhance your market presence in the alternative proteins 
segment? Since data alone is not su�cient to develop strategies, Chem-
BizR o�ers end-to-end perspective about the food and nutrition industry, 
help you to discover novel opportunities in di�erent pockets of applica-
tions such as dairy, bakery, beverages, meat analogues, etc., and identify 
new customers along with in-depth customer perception analysis. 
ChemBizR also provides solutions that can help you identify the right set 
of distributors & partners for strategic collaborations, which can ensure 
profitable and sustainable growth for your food ingredient business.

Is your organization ready to be part of 
the next trendsetting ingredient revolution?
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About ChemBizr
ChemBizR team is acknowledged as the most admired business research and 

consulting partner of chemical companies globally, by addressing their critical 

business challenges and strategic growth initiatives to help them transform their 

enterprise for sustainable growth in a highly competitive and rapidly evolving 

environment.
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