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Progress on structure design and development
of plant-based meat products

CUI Bing, LI Jing, LIANG Hongshan,CHEN Yijie, LI Yan,LI Bin

College of Food Science and Technology , Huazhong Agricultural University/
Ministry of Education Key Laboratory of Environment Correlative Dietology sWuhan 430070 ,China

Abstract In order to meet the sustainability of future food supply and consumers’ demand for nu-
trition and health, plant-based meat products have received continuous attention from the market in re-
cent years. Although plant-based meat products with fibrous textures have been prepared, having the
same nutrition and sensory attributes as animal meat tissues is the ultimate goal of structure design of
plant-based meat products. We describes the structure and function of animal meat components,summa-
rizes the raw material composition and processing technology of plant-based meat products, and com-
pares the differences between plant-based meat products and animal meat. Finally, the direction that
needs to be explored in the construction of plant-based meat products is proposed from the perspective of
structure design including optimizing plant-based fibrosis technology,developing new protein resources,
constructing adipose tissue and connective tissue equivalents,and regulating characteristics and flavors.
It is expected to provide a reference for the development of novel plant-based meat products.

Keywords meat alternatives; animal meat; plant-based meat products; structure of organization;
structure design; 3D printing
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