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We are approaching

“Peak Meat”



We are facing a generational change in eating habits 

EU meat consumption (kg per capita)

Meat consumption is set to decline for 
the first time

People across Europe are reducing 
their meat consumption

European Commission Agricultural Outlook 2019; BBC 2019 



HEALTH ENVIRONMENTANIMAL RIGHTS

Three factors are driving meat consumption down

Meat consumption increases risk of heart 
diseases

(1)Journal of Medicine: “Potential Health Hazards of eating Red Meat”, 2016; (2) VOMAD, 2019; (3) Shrink that Footprint

Animal rights proponents don’t consume 
meat

Meat intense diets have a more than 2x 
higher CO2 footprint than vegan diets



Meat replacements have grown quickly and are projected to 
become a billion euro market

Meat substitutes are a growing 
billion-Euro market market

Statista 2021

Cultured Meat:

cultured or lab meat, insect 

meat

Natural Meat Alternatives:

tofu, high protein 

vegetables, nuts,  veggie 

patties

Artificial Meat Analogues:

Products that try to look and 

taste like meat



Consumers are looking for tasty, healthy, natural and
European replacements

The European organic/light organic consumer 
values naturalness and traditionality 

S. Hemmerling,  M. Canavari, A. Spiller, Preference for naturalness of European organic consumers, 

2017



We address these needs by offering a wide range of 
affordable plant-based products for European private labels



Our products are Tofu-based 

Tofu is one of the most sustainable 
sources of Protein

Tofu has high repeat purchase potential Tofu is  healthy source of protein



Most of our products are produced by Lunter



Our products are the only Donau Soya certified labelled Tofu 
products on the market 

Our soybeans have half the carbon 
footprint of conventional soybeans 



We believe in making Tofu attractive and 
the basis for natural innovation 


