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Research progress on plant-based food processing technology, nutritional
composition and its impact on different populations
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ABSTRACT: Plant-based food refers to a food made of plant raw materials (including algae and fungi) or their
products as sources of protein, fat, etc., with or without the addition of other ingredients, and made by a certain
process, with the texture, flavor, morphology and other quality characteristics of a certain animal-derived food. With
the improvement of processing technology, plant meat, plant milk and other products came into being. Not only do
they meet people’s sensory and nutritional needs for animal food, but they also have environmental and health
benefits. Plant-based foods save land, reduce carbon emissions and water consumption, avoid lactose intolerance and
high cholesterol in meat. Plant-based foods are also valuable to different groups of people. Children and adolescents
can obtain rich protein, carbohydrates and dietary fiber to promote growth and development; adults can consume

multivitamins and minerals as part of a healthy diet; middle-aged and older adults can lower cholesterol and reduce

EETE: EL R B H TR H (CAAS-ASTIP2024004)

Fund: Supported by the Innovation Project of Chinese Academy of Agricultural Sciences (CAAS-ASTIP2024004)

“RBEEE: o, MR, FEMRIT I hEY 5EFREN . E-mail: wangjing07@caas.cn

*Corresponding author: WANG Jing, Professor, Institute of Food and Nutrition Development, Ministry of Agriculture and Rural Affairs, Beijing
100081, China. E-mail: wangjing07@caas.cn



124 B il 2 A iR A I A 4

FH15E

the risk of cardiovascular disease. Therefore, this paper analyzed the advantages and disadvantages of plant-based

meat products and plant-based dairy processing technologies from different perspectives, summarized their

nutritional differences comprehensively, and finally sorted out the reasonable reasons for choosing plant-based foods

according to the needs of different people, as an emerging food category, the plant-based food market has broad

prospects and is of great significance for promoting healthy diets and sustainable development.
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Table 1 Ingredients for making plant-based meat
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Table 2 Extraction methods, specific operations, advantages and disadvantages of plant protein
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Table 3 Types and sources of plant milk raw materials
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Table 4 Protein content, amino acid composition and technical functional characteristics of plant raw materials
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