
A broad shift to 
alternative proteins can 
make our food systems 
more reliable and  
sustainable. 

Even with animal agriculture ad van-
cing in terms of productivity and 
overall efficiency, more help will be 
needed to meet the protein demands 
of a growing population even more 
sustainably. Lower-impact alterna-
tives to conventional meat, fish, 
eggs and dairy cannot only help 
feed the world, but also address 
multiple global challenges at once – 
from food security and climate 
change, to sustainable economic 
development. 

Alternative proteins  
are already transforming 
how we produce food. 

Major advances in the taste and  
texture of plant-based proteins have 
propelled these formerly niche meat-
less products into the mainstream in 
key markets. Precision fermentation 
is harnessing the power of micro-
organisms to enhance the quality 
and accelerate the uptake of alter-
native proteins. Cultivated meat – 
biologically identical to conventional 
meat, but significantly more sustai n-
a ble – is advancing rapidly and holds 
tremendous potential to reshape 
food in the long run. 

Food professionals 
worldwide are embracing 
alternative proteins. 

According to the GEA Chef Survey, 
some 90 percent of chefs already 
use meat and dairy alternatives in 
their daily work to some extent, with 
well over a third using them to a high 
extent. Roughly 90 percent of chefs 
also report an increase in demand 
for alternative proteins among their 
restaurant guests. Looking ahead, 
66 percent of chefs anticipate that 
at least one quarter of all food – if 
not more – will be made with alter-
native proteins by 2040. 

KEY 
TAKEAWAYS 

1 2 3 4 5
Consumers are open  
to alternative proteins 
and already driving  
the change. 

While many consumers want to see 
further improvements in taste and 
price, a growing body of interna-
tional surveys indicate that consum-
ers in many regions are eager to  
buy plant-based alternatives and 
receptive to trying cell-based meat. 
This is due in large part to concerns 
about the impact of conventional 
meat production on the climate, 
environment and animal welfare. 

Technological  
innovation will be key 
to producing alternative 
proteins at scale. 

To realize their promise, alternative 
proteins must become plentiful 
enough in supply so that conven-
tional meat consumption can actu-
ally decrease, even as global demand 
for protein-rich foods grows. For 
many of the most promising new 
foods, the next big test will be  
making the jump from the lab to 
large-scale production using tailored 
cutting-edge technologies and in dus-
 trial processes. 
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