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Plant-based meat
technologies

Mixing/Blending
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Meat analogue
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High-energy bar Texture-modified
[Aug, 2018] soft pork [Dec, 2018]
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Gluten-free
Chinese Noodle
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Tube feeding
[Sep, 2019]

@”I‘MWTVH\‘IE‘V]EJEHQ
{]umaumlﬁaiﬂ

Faufiu B|OTEC LEl 4D,

ﬂuﬂ{]ﬁﬂi’]ﬂﬁ]’]ﬂﬂamu
nayNaniaugium

Gluten and dairy-free
bread [Aug, 2020]
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Plant-based chicken
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Thickening powder
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Fibrous chicken
analogue [Jun, 2022]
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Rheology modifier
from basil seed
mucilage [Jan, 2023]
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