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New Food Frontiers 

GEA international chef survey: alternative proteins constitute at least a 
quarter of all food by 2040 
 
– 23% of the chefs surveyed even expect that more than half of food will be produced using 

alternative protein sources by 2040 
– 90% have observed a growing interest in alternatives to conventional meat and milk-based 

products, with over 40% reporting a high degree of increased demand 
– Demand for plant-based proteins will reach its highest level in the next ten years 
 
 
Düsseldorf, January 12, 2023 – At least a quarter of all food could be produced from alternative 
proteins by 2040. This was one of the findings of a GEA-commissioned survey of 1,000 chefs in 
eleven countries, which the machinery and plant manufacturer presented today in Frankfurt. Of the 
chefs surveyed, 43 percent believe that the proportion of all meals prepared with alternative proteins 
will reach between 26 and 50 percent by 2040. Nearly one in four of the respondents expects 
alternative proteins to constitute more than 50 percent of all food by 2040. These more sustainable 
alternatives to meat, dairy, seafood and eggs are derived from plants or produced through microbes 
or cell cultivation. 
 
Conducted by Danish market research agency Lindberg International in August 2022, the survey 
also shows that chefs have already begun the transition to new foods. Roughly 90 percent said they 
are already using meat and dairy alternatives, with a good one in three even using them to a 
significant extent.  
 
“Alternative proteins hold the promise of helping feed a growing population using fewer resources. 
As such, they can play an essential role in making our food system more sustainable and reliable,” 
explains GEA CEO Stefan Klebert. “GEA enables the technological development and commercial 
production of alternative proteins. This puts us at the center of a defining moment that will very likely 
shape the future of nutrition.” 
 
“This survey of chefs was very appealing to us as market researchers and we are delighted to have 
been able to connect with this exciting target group on three continents,” adds Michael Lindberg, 
CEO of Lindberg International. “Our survey findings show that chefs across the globe are very open 
to alternative proteins. Many are also conscious of the fact that these novel products and ingredients 
could have a pivotal impact on our future nutrition and want to actively promote this shift.”  
 
Alternative foods increasingly in demand from restaurant goers 
Around 90 percent of chefs have observed growing interest in alternatives to conventional products, 
with over 40 percent reporting a high degree of increased demand. According to the survey 
respondents, environmental (79 percent), health (74 percent) and ethical reasons (50 percent), such 
as the desire for higher animal welfare, are driving this trend. 
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Nearly 95 percent of those surveyed feel that their restaurant patrons will demand more plant-based 
proteins over the next decade, with one in two chefs expecting a high level of interest. For cultivated 
and cell-based proteins, 45 percent of chefs predict strong growth in demand. In addition, no less 
than 36 percent of chefs expect to see a considerable rise in customer demand for insect-based 
proteins and foods. 
 
The chefs confirmed that, in many cases, plant-based products are now also a compelling 
alternative from a quality and price perspective. However, around 70 percent of chefs consider 
quality improvements crucial to the further success of novel alternatives going forward. 
 
Technology accelerates path to New Food Frontiers  
The chef survey forms part of GEA’s New Food Frontiers report, which examines the potential of 
new foods to provide food security for the world’s growing population. A widespread shift to 
alternative proteins not only has the potential to meet the food needs of future generations, but 
could also help solve global challenges – from the availability of staple foods and antibiotic 
resistance to climate change and sustainable economic development. 
 
For GEA, the subject of food security is closely tied to its purpose “Engineering for a better world.” 
“New food is an ideal field for a company like GEA, which has longstanding experience in the food 
sector and proven technological expertise. This enables us to play a key role in shaping and 
promoting the development of this young industry – and to live up to our sustainability commitment,” 
says Stefan Klebert.  
  
 

 
SURVEY METHODOLOGY  
In 2022, GEA partnered with market research agency Lindberg International to conduct the GEA 
Chef Survey on New Foods. Lindberg International conducted 1,002 online interviews in August 
2022. Chefs from eleven nations were surveyed: Brazil, China, Denmark, Germany, India, Israel, 
the Netherlands, Singapore, South Korea, the UK and the USA. 
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Figure 1: Nearly one quarter of the chefs surveyed (23%) expect new food to constitute more than 50% of all food in 2040. An additional 43% of 
respondents believe that one quarter or even half of all food will then be made using new food products and ingredients. Source: GEA Chef 
Survey 2022 
 

 
 
Figure 2: Around 90% of chefs have observed growing interest in alternatives to conventional meat and milk-based products, with over 40% 
even reporting a high degree of increased demand. Again, the numbers on seafood and egg alternatives are slightly lower, but still indicative of 
significant growth in demand. Source: GEA Chef Survey 2022 



Press Release 

 
GEA Group Aktiengesellschaft Media Relations 
Peter-Müller-Str. 12, 40468 Düsseldorf, Germany Anne Putz, +49 211 9136-1492 
GEA.com pr@gea.com 
 

4 / 5 

 
 
Figure 3: A large majority of the chefs who participated in the GEA survey are not only familiar with the various types of alternative proteins, but 
are already using them in their kitchens. Eight out of ten chefs are also familiar with cell-based proteins. Source: GEA Chef Survey 2022 
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– The report New Food Frontiers can be found here 
– Images, audio and video material can be found here 
– Further information about GEA can be found here  
– Other articles about New Food can be read here  
– Follow GEA on       
 

https://www.gea.com/en/company/media/features/index.jsp
https://www.gea.com/en/company/index.jsp
https://www.gea.com/de/insights/index.jsp?&i=new-food
https://www.linkedin.com/company/389481/admin/
https://twitter.com/thegeagroup
http://www.youtube.com/user/TheGEAGroup


Press Release 

 
GEA Group Aktiengesellschaft Media Relations 
Peter-Müller-Str. 12, 40468 Düsseldorf, Germany Anne Putz, +49 211 9136-1492 
GEA.com pr@gea.com 
 

5 / 5 

About GEA 
GEA is one of the world's largest suppliers of systems and components to the food, beverage and pharmaceutical industries. 
The international technology group, founded in 1881, focuses on machinery and plants, as well as advanced process 
technology, components, and comprehensive services. With more than 18,000 employees working across five divisions  
and 62 countries, the group generated revenues of more than EUR 4.7 billion in fiscal year 2021. GEA plants, processes, 
components and services enhance the efficiency and sustainability of production processes across the globe. They contribute 
significantly to the reduction of CO2 emissions, plastic usage and food waste. In doing so, GEA makes a key contribution  
toward a sustainable future, in line with the company’s purpose: "Engineering for a better world". 
 
GEA is listed in the German MDAX and the STOXX® Europe 600 Index and is also among the companies comprising the  
DAX 50 ESG and MSCI Global Sustainability Indices. GEA is also listed in the Dow Jones Sustainability Europe Index. 
 
More information can be found online at gea.com. 
If you do not want to receive any further information from GEA, please send an e-mail to pr@gea.com.  
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