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We go beyond great taste to create 
food experiences that do good and feel 

good, for body, mind and planet.

About Taste & Wellbeing



An expanded portfolio that enables us to deliver 
future facing food experiences that consumers value
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‘Feel Good’
Food Experiences

‘Does Good’
Food Experiences

‘Imagine’
Food Experiences

Taste Sense Nutrition Health Integrated Solutions BeyondPillars

Experience 
spaces

Feel good ImagineDoes good



What is Reinvent Your Plate?



Why are we talking about meat alternatives?
The market in Europe is challenged



Reinvent Your Plate
Everything you need to know about meat alternatives

An unique and holistic view
- Latest consumer insights
- Customers’ perspective
- Givaudan expertise

Understand what’s happening
today and get ready for the future

Everything in one simple 
interactive digital platform

https://view.ceros.com/givaudan/plant-based-meat/p/1


A holistic and in-depth viewpoint of the category
Consumer and industry views, both qualitative and quantitative

& Givaudan’s solutions
and expertise



Consumers expect more                     
when it comes to meat alternatives

Consumer Insights



Consumers have evolved
The enthusiasm for the category remains strong, yet the honeymoon phase is over



Consumers want everything
Health returns to the top



Depending on their journey, consumers have different priorities



Let’s delve into the opportunities for future growth



Exploring future innovation territories
We used various concepts to explore unmet consumer needs
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A Really the same as meat

B Healthier plant-based options

C Green-minded

D Truly not meat

E Best of both worlds

F Future Plate

G Targeted health benefits

H Grow your own

I Wonderful veggies

J Plant-based On the go

K Diversified Ready-Meals

L Easy way to cook

M BBQ Experience

O DIY Plant-Based mix

N Family favourites

One on the most appealing!
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Consumers are craving
for new alternatives for BBQ
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European consumers see a high 
potential for plant-based BBQ 

products as the current available 
offer is not very satisfying when it 

comes to variety and quality.   

Not always good enough Not enough variety

We grill a lot but we never know what to put on 
the BBQ – tiny sausages, hallumi is what we 
normally put, I have tried to grill other plant-
based products but they were not eatable 
(German consumer)

There are enough plant-based sausages 
on the market, they’ve been “done” 
(UK consumer)

As a result, the experience 
is often less enjoyable 
than it could be, and some 
consumers have expressed 
that they feel not fully 
included in this social 
BBQ moment.



What Reinvent Your Plate can mean?



Better mimicking option: 
meat alternatives closer 

to the real meat



Solutions for authentic BBQ Taste
In plant-based and hybrid products

Umami

Brings depth, body and 
meaty foundation.

Succulence Tools 

Bring a flavour effect that 
mimics the sensations of 
eating a juicy, fatty and 

succulent meat.

Juicy & Rich
Layered 
Flavour 
Balance

Flat, One-
Dimensional 

Taste
Overwhelming 

Bitterness

TasteEssentials® 

Species & cuts 
signature

Richness

Create blends of taste and 
aroma to deliver a multi-
dimensional taste profile, 
enhancing mouthfeel & 

complexity.

Masking

How to replicate: How to avoid:

Understanding off-notes 
volatiles of your protein

Addressing bitterness 
and astringency

Validating the maskers 
in your plant-based product



Solutions for authentic BBQ Smell 
In plant-based and hybrid products

The Grills

Capture the authentic aroma of grilling with our 
captivating range of flavors - grill, burnt, charcoal, smoky, 
chargrilled, and flame-kissed - offering the widest options 

in the food industry. 

The Culinary notes: Reaction Flavours

Recreate authentic BBQ aromas by bringing top notes, 
complexity, and flavor depth.

Woody or 
Charcoal Aroma

Rich Meaty 
Smoke

Browning & 
Grilled Fat Aroma

Lingering 
Charcoal 
Fragrance

Ingredient 
Types Cut of Meat Cooking 

Technique Intensity

How to replicate:





Protein Alternative market enabled by technology advancement
A continuum of solutions for a healthier and more sustainable future

Animal Protein

Beef, chicken, fish

Plant Protein

Pieces

Plant Protein

Whole cuts

Biomass 
fermentation
Mycoprotein, algea

Precision 
fermentation
Broad scope 
(protein, fats…)

Cultivated 
meat
Whole animal parts

Challenge: 
Sustainability, ethical

Challenge: Taste, 
texture

Challenge: Taste, 
Affordability

Challenge: Taste, 
distribution

Challenge: Taste, 
Scalability

Challenge: Regulatory, 
affordability, consumers 
understanding

RTB: Readiness, 
availabitiy, cost

RTB: Texture RTB: Nutrition, 
sustainability

RTB: Targeted 
functionalities

RTB: Ethical, Scale



Our approach of innovation via collaboration 
Create the competitive advantage

Givaudan’s Innovation
Power House

A well-versed network to find and accelerate 
disruptive foodtech
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S&T

Suppliers &
other B2B

Academia Startups



Truly not meat 
alternatives 



Barbacoa Bliss
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‘Features’

Protein
Soy HME, Jackfruit & 

Mushrooms

Technology 

Mix of vegetables and plant-
based protein into a pulled 

format marinated with a 
tomato based chargrilled 

adobo

Capabilities

Value Proposition Consumer Need 

• Mix of vegetables and plant-based protein: A pulled format marinated 
with a tomato based chargrilled adobo

• Primary smoke-free flavour solutions: compliant with the new smoke 
regulation

• Grill solutions: the latest grills delivering on profile authenticity, strength 
and affordability

• Masking: Mask soy off-notes and establish a flavor base.
• Richness: Recreate taste complexity from traditional cooking.
• Umami: New 2024 collection, focusing on performance and affordability.
• Saltiness: Holistic approach to consumer satisfaction in low-sodium 

environments.

Barbacoa Bliss offers an authentic 
Mexican flavor experience, 
delivering deep taste and 
mouthwatering tenderness in an 
affordable plant-based recipe.

Crafted for plant-based 
consumers seeking the rich, 
slow-cooked flavors and tender 
texture of traditional barbacoa.

Plant-based Pulled

Come taste it 
at our booth!
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Q&A Session

Laurence Minisini

Senior Consumer & Market Insights Manager
laurence.minisini@givaudan.com 

Gwen Kastler

Regional Product Manager Plant Attitude
gwen.kastler@givaudan.com 

Thank you



Follow us on social media @givaudan

https://www.linkedin.com/company/givaudan/
https://twitter.com/givaudan
https://www.facebook.com/discovergivaudan
https://www.instagram.com/givaudan/
https://www.youtube.com/givaudaninternational
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