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OmniPork Plant-Based 
Minced Meat (China, 2020). 
Meat alternatives are 
experiencing rapid growth in 
Asian markets. Calls out low 
calories and low fat.

Spero The Egg (US, 
2020). Highlights its clean 
ingredient listing, and 
being a source of protein, 
omega 3s and iron. 

Naturli Organic Fishy Burger 
(Denmark, 2020). Vegan fish 
is generating significant buzz. 
This ‘fish burger’ references the 
greater sustainability of plant-
based foods.

Plant Asia Plant-Based 
Roast Duck (AU, 2020). Calls 
out being a good source of 
protein, and its authentic Asian 
taste. 

Plant-based food, already a huge 

trend prior to COVID-19, is set for 

even stronger growth in a post-

pandemic world. Let’s take a look 

at why and how this is going to 

occur...

Vegan in a 
post-COVID 
world

38% of Australians agree that COVID-19 proves we should be reducing 

our consumption of animal products

40% of Australians have prioritised health since the pandemic began

Vegan alternatives need to highlight their health credentials more 

effectively and be positioned as healthy choices

Consumers are now more concerned about the environment, and plant-

based alternatives must capitalise on their sustainability credentials

Consumers were already beginning 

to refocus their diets around 

plant-based foods, but COVID-19 

is predicted to fast-forward this 

process significantly.

The ‘zoonotic’ origins of the 

pandemic has drawn fresh attention 

to the role that animal agriculture 

can play in the emergence of 

diseases. As well as this, the ‘health 

halo’ associated with vegan eating 

is proving increasingly important, as 

many consumers further prioritise 

health and wellness.
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Coyo Plant-Based 
Mango Kefir (AU, 2020). 
Positioned as ‘good for 
gut health’ with billions of 
probiotics.

Vitasoy Almond Protein+ 
Milk (AU, 2020). Claims 
to contain 10g of protein 
per serve, and high levels 
of calcium.

Simply Ginger & Turmeric 
Immunity Oat Shot (UK, 
2019). With billions of 
probiotic cultures, Vitamin 
C and no added sugars.

Maison LeGrand Sesame Dairy-
Free Cheese Spread Alternative 
(Canada, 2020). Said to promote 
a ‘happy microbiome’ and to be 
free from gluten and GMOs.

  Probiotics and prebiotic fibres

  Fortificants and proteins

  Yeast extracts and botanical extracts

  Complementary flavours and colours

  Texture solutions

What’s the take away?

• Although the number of vegan products on the shelves almost doubled 
between 2016 and 2019, the percentage of products claiming nutritional benefits 
did not increase significantly. There is a lot more that can be done in calling out 
the nutrition behind plant-based products.

• Plant-based fish and egg products are relatively untapped markets, and are 
being touted as the ‘next big things’ in vegan alternatives. Focusing on nutritional 
credentials and their lower environmental impact will be key to their uptake. 

• There is huge scope for vegan products to position themselves as healthy, safe 
alternatives to animal products in a post-pandemic world. But as always, they will 
need to retain delicious taste and good texture to gain consumer loyalty.

Nutritional 
qualities must 

take centre stage 
in 2020 and 

beyond!


