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Sales data note: The data presented in this graph is based on custom GFI and PBFA plant-based categories that were created by refining standard SPINS categories.
Due to the custom nature of these categories, the presented data will not align with standard SPINS categories.

*Other plant-based dairy includes the following plant-based categories: creamer, ice cream and frozen novelty, yogurt, cheese, butter, ready-to-drink beverages, and cream cheese/sour cream/spreads.
Source: SPINS.Nalural Grocery Channel, SPINS Conventional Multi Outlet Channel
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Abbildung 1. Plant-based food dollar sales and dollar sales growth by category (2023) (Good Food Institute, 2023)
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Abbildung 2: aus «Plant-based egg alternatives Optimizing for functional properties and applications», 2021



Pflanzenbasierte Produkte & Geschmackseigenschaften
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Abbildung 3: aus The power of Plant-Based Foods and Beverages 2022, Good Food Institute, Inc.
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Pflanzenbasierte Produkte: Aroma- und Geschmackseigenschaften
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* Optimierung der Aroma- & Geschmackseigenschaften
von pflanzenbasiertem Ei

Ziele des Projektes:

 Definition des «Flavour Gaps» zwischen Hiuhner-
Ruhrei & pflanzenbasiertem Ruhrei auf molekularer
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Mit Clean-Label Ansatz Q



Zuric!

rich Uni it
of Applied Sciences

Aroma- und Geschmackseigenschaften: pflanzenbasiertes Ruhrei

vs. Hiuhner-Ruhrei
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Molekulare Definition des Aroma- und Geschmacksunterschiedes
zwischen pflanzlichem RuUhrel und Hihner-Ruhrel
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Das «Aroma-Gap» Huhner-RUhrei vs. pflanzenbasiertes Rihrei
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Optimierung der Aroma- & Geschmackseigenschaften von
pflanzenbasiertem RuUhrei
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