
Plant-based Alternative Meat: nutrition

Most plant proteins lack in amino acids the human body needs. Plants are generally low 

in methionine (beans), lysine (grains), or tryptophan (corn), and higher in non-essential 

amino acids arginine, glycine, alanine and serine.

Others considerations: supply chain, consumer perception, taste, 

flexibility in formulation, sustainability, and nutrition

Choosing the right protein source

Nutrients in meat lacking in plant-based alternatives
Meat has important nutrients (vitamin D, calcium, iron, zinc, protein, and potassium). 

Adapted from KHNI

Protein Content in Plant Alternatives

Adapted from KHNI
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Plant-based Alternative Meat: food safety

• Phenolic compounds (isoflavones): 
consumer endocrine system, cancer?

• Plant Food Allergy  (oligosaccharides, 
proteins triggering immune response)

• Microbial Contaminants in food processing

• Health impact of the novel food when 
consumed as intended (dietary exposure to 
novel food)

• Product will only be allowed for sale if it is 
assessed to be of no food safety concern
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