§

4  www.gulftoday.ae

instagram / facebook / twitter @gulftoday

Tuesday, March 5,2024  Gulf Today

UAE

g

-3

Plant-based

4+ The technological advancement in the
agricultural field has brought about a
significant increase in the plant-based
food produce.

SHARJAH

The demand

for plant-based
products has been
on the'rise'in the
Gulf including the
UAE and Saudi
Arabiaq, influenced
by the global
trend towards
plant-based diets
and sustainability

foods is not a new concept for consumers since
many products, suchastempeh, tofu,and setain,
have been available onthe market for hundreds
of years, ially in Asian countries. However,

g, Q
fast-moving consumer goods (FMCG) company,
operational in 50O countries, has observed.
'+ Onthe other hand, through the January I5,
2023-published “Plant-Based Meat Aternatives:
Technological, Nutritional, Environmental,
Market and Social Challenges and Oppor-
tunities,” the six researchers-writers, led by
Giulia Andreani, had figured that plant-based
meat substitutes would be worth $33.99 billion
(Dhs|24,841,361,150.00) by 2027.

Andreani'steam, inthe research paper published
over PubMedCentral, hod noted that so far and
worldwide, the most represented food category
were plant-based proteins at 426 (29 per cent) of
1,449. These are food products that do not intend
to mimic any existing food products such as burg-
ers, sousoge, nuggets and meatballs but can still
be considered as meat substitutes for these are
protein-rich plant food like teriyaki tofu, fried
o : d patty/bur i

The outhors stated: “The idea of processing
plant-based ingredi btai in-based

these products were not intended to be meat
substitutes per se and have never become
mainstream in Western countries.” $0add

Dribney stated: “The demand for plant-
based products has been on the rise in the Gulf
including the UAE and Saudi Arabia, influenced
by the global trend toward plant-based diets
and sustainability.”

“In the UAE, the demand for plant-based
products has seen a double-digit growth due to

The authors also wrote: “The develop
of the so-called ‘meat alternatives' sector is

tor Andrey Dribney

incr fheaith and environmental
concerns. The UAE's diverse population and its role

products gain
currency in changing world

Plant-based food products have become atrend.
In the region and due to multi-faceted health
problems as well as the rise on environmental
concerns, there has been a huge followi
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ingthest fogriculture. We
use lower levels of saturated fat and cholesterol.”
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clinical nutritonist Fahmida Jafrisaid: “Th jority of
meat substitutes consist of legumes; soy, pulses, and
th other fillers. A iondiet has

been inked to a decrease risk of lineks and mortal-
ity for decades. This is the reason that a lot of meat
Jovers have recently becorme vegetarians or vegans.

gaining more and more attention due to grow-  as a global business hub have also contributed  However,indviduals have beg: lant-based
ing concerns over the environmental impacts  to a growing interest in alternative food choices,  mects in their diets to simulcte the fiavour of meat.™
of high meat consumption on human health.”  including plant-based options,” he also said. - i hharminenjoyingaplant-based
interviewed and fthe “Gulfood For these, IFFCO “opened” in 2023 the first  steakor burger occasionallytill veg derstand

£2024" was IFFCO Group-Culinarymanagingdirec-  plant-based meat factory in the region with the  hownatural productsaiway ighth
" ience  purposeof“buildi - " . food ones.N pati h d cing
regarding consumer preferencesjuxtaposedwith  chainwherein “cutting-edge technology” is utilised. burg nuggetswith plant-bosed p ts
those who opt for natural beef and venison. Driby ked with wfoctured  have given the feedback about the specific plant

Incidentally from “Gulfood 2024,” the plant-
based craze was indeed felt because even
from the Philippine delegation, at least 14 food
exporters hod struck deals for their respective
halal<ertified plant-based food products.

Moreover, in one of the largest chains of
supermarkets in the region, Gulf Today had
seen from the shelves Philippine-produced
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plant-based meat which means the production
requires salt and other curing ingredients for long
shef-iffe: “We use Fababeans, anancient crop, bom
in the Middle East 10,000 years ago. This small
bean is climate-smart, hecling and enriching soil

vith nitrog: h its magical roots. Faba bean
oniib P o
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aroma and pungent after taste of the products. |
strongly believe that swap of natural plant-based
prmﬁmwkhmmobg\mhnam_m
Reason being the unnecessary attention given to
mimic the ‘meat taste/ by odding odditives, fllers,
and non-nutritious products,” Jafri odded.

She cautioned on the "salt, sugars, end

plant-based meat staples.

for : iity. By g food
crafted with fobg bean we ore aiving back. boast-

y fat souces.”
Marievar lara-Puynd. Semvior Senorfer
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