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Cheese, eggs, sausage, and yogurt on the breakfast table don't appear to be going away
anytime soon, but what is changing for consumers is the source of the dairy and meat they
ingest.
By Ed Avis, Contributing Editor
Sep 20, 2021

Plant-Based Breakfast Foods Are Trending for Consumers a…

Watch later

Share

Watch on

CLICK HERE
for example

Breakfast has long been the land of comfort food based on dairy products and meat: cheese omelets,
scrambled eggs and bacon, sausage biscuit sandwiches, yogurt cups.
The appetite for that kind of food on the breakfast table does not appear likely to change anytime soon. But
what is changing for many consumers is the source of the dairy and meat: They are seeking out plant-based
alternatives.
“Consumers are becoming increasingly informed about food and how their choices can impact their health
and the health of the planet, and these days choosing plant-based is more delicious than ever,” notes Dan
Hua, vice president of marketing at Daiya, a manufacturer of plant-based breakfast foods such as the Daiya
Fiesta Breakfast Burrito.

“We’re ﬁnding that consumers are very curious about plant-based alternatives and interested to explore more
vegan options regardless of their diet.”
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“Most consumers would agree that these foods nourish our bodies
and help sustain our health, combat climate change, aid resource
conservation and ensure animal welfare,” Luongo says. “Finding ways
to get these food groups in at every meal is important, especially
breakfast, the meal that fuels your day.”

Replacing the meat
Bacon and sausage are beloved breakfast foods that, incidentally, are packed with fat, sodium and chemicals.
No surprise then that many food processors are using meat alternatives in their breakfast offerings these
days.
Most meat alternatives currently on the market rely on vegetable proteins combined with various starches
and oils to create the meat-like texture and taste. Pea protein, for example, is a key ingredient in Beyond Meat.
Other plant proteins in the product come from mung beans, fava beans, and brown rice.
Beyond Meat makes Beyond Breakfast Sausage, which comes in patties and links, but the company’s meat
substitute can be found in other food processors’ breakfast foods. For example, Veggies Made Great offers two
breakfast frittatas – Sausage & Pepper Frittata and Sausage, Egg & Cheese Frittata – that use Beyond Beef
Crumbles instead of animal meat.
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“The plant-based meat frittata innovation was actually a request from one of our retail partners, who
suggested it would be a good space for Veggies Made Great to play in,” Luongo says. “When we thought
about whether or not we wanted to develop a proprietary plant-based meat versus partner with a brand
already in the space, there was no question but to partner with Beyond Meat.
"They were hitting it out of the ballpark in terms of innovation, growth and success," she continues. "Beyond
Meat was the only one who ﬁt within our brand guardrails: Their products were allergen-friendly and made
with only clean and simple ingredients. There is nothing on their label that we didn’t already use in our
manufacturing facility.”
Another plant protein that ﬁnds its way onto breakfast plates is soy protein. Soy protein is an ingredient in Fry
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Family Food Co.’s Meat-Free Sausages. Other ingredients include wheat protein, wheat ﬂour and potato
starch.
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“Wally Fry (company co-founder) has always been hands-on in the design and development of our production
systems, and from day one was able to achieve extraordinary results when it came to mimicking the taste and
texture of meat,” says Tammy Fry, co-founder and global brand lead for Fry Family Food Co.
An important supplier of plant protein is Ingredion, which offers protein products from peas, favas and lentils.
The company has two manufacturing facilities devoted to plant-based protein, says Maria Tolchinsky, global

