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Application and processing status of plant-based meat analogue ingredients

WU Yuan-Hao, XU Jing-Ting, LIU Xin-Ran, DENG Wen-Ya, GUO Shun—Tang*

(Beijing Key Laboratory of Plant Protein and Cereal Processing, College of Food Science & Nutritional Engineering,
China Agricultural University, Beijing 100083, China)

ABSTRACT: Plant-based meat analogue can satisfy the basic sensory and nutritional needs of consumers, alleviate
the pressure of environmental protection from the increasing meat consumption, meet consumer demand for health,
animal welfare, affordability and vegetarian, so that it's been followed up by the market. Sensory properties of
plant-based meat analogue are the most important quality, and the composition of materials and processing
technology can impact on texture, appearance and flavor quality of the product. This paper expounded the effects of
protein, oil and water on texturized protein and product quality from the plant-based meat analogue product
processing, materials and formula and analyzed the source, classification and function of colorants, binding agents
and flavor used in vegan beef patty, taking the typical products of Beyond Meat, Impossible Foods and Jinzi Ham as
examples. Finally, this article also summarized the problems and development direction of plant-based meat analogue
products, in order to provide support for further research and product quality improvement.
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Table 1 Rehydration and texture properties of different plant-based texturized protein'"”
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IMBP 323.29 £ 19.26 0.21£0.13¢ 32.90 + 4.43¢ 30.64 = 4.12° 317.46 = 11.21¢
IPNP 332.93 + 18.86, 0.43 £0.05° 2457 +3.13¢ 29.75 +3.79° 315.19 + 11.98¢
IPP 400.22 + 19.98, 58.86 + 0.26° 80.30 +3.53° 72.81 + 4.38° 1582.65 + 68.89"
WG 303.75 + 18.97, 30.99 £0.13° 56.63 + 1.98° 58.83 +2.92° 1,171.15 £ 6.38°
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Fig.3 Scanning electron microscopy of different plant-based texturized protein(500x)""
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Table 3 Main binding agents plant-based meat analogue
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