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ABSTRACT

This study investigates alternative protein trends, including research and related companies
focusing on both domestic and international markets. Various studies are necessary as interest
in alternative protein foods has significantly increased due to the recent rise in the vegan
population and concerns about environmental pollution caused by the animal welfare and
livestock industries. The alternative protein market is expanding globally, with Europe
accounting for 39% of the market share, while the United States, Asia, Australia, and New
Zealand are gradually developing their alternative protein markets. There are four types of
alternative protein foods: 1) plant-based alternatives with high protein content, ii) animal cell-
derived alternatives with controlled fatty acids and iron content, iii) microbial-derived
alternatives combined with high protein and additional nutrients, and iv) edible insects rich in
protein and mineral substances. Although various research efforts are underway on alternative
protein foods, the domestic industry is still in its early stages, necessitating significant
investments in government support, further technological development, and alternative protein
R&D. Therefore, this research study can provide foundational data for the development of
alternative protein foods by offering insights into the current status of domestic and

international research in this field.

Keywords: Alternative protein foods, animal cell, edible insects, plant, microorganism
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Table 1. Concepts, types, and characteristics of alternative protein foods
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720 Table 2. Alternative protein food-related international companies
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e "= &5 HA, ‘Target’ A &= 2% dis 72 gojd  https://www.target.co
23] PB ‘Good & Gather'& &3 m/
Good & Gather « X7EY 5o JES, A2dRF 58 FAE A5
M2 FE
L=
« nl= A% 7]9d, ‘Conagra Brands' 204 AAF B @Z=  https://www.conagrab
‘Gardem—% 53] vA, St=2, AAR S ALgs 4 9dE  rands.com/
AEFEH gASERAE 9@ AERY siE AE FH A
Gardein
« #7714, ‘Kriket” FAFebrle xdE FH3 A https//kriket.be/
sabshA], @l A2, vlEd B12, &, ofdde] 5
Kriket w V\“‘“S’l
i 7] o
« 7)ol 714, ‘Beetles Beer’ Hx9] A& WF E4] https://www.beetlesb
—— eer.be/
[SIm=]

@' o WAHY Y XghE FHS k) vyl
Nestle .
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o 29"l V1Y, ‘Oatly’ #El, ol#=, ZFY & AEFH  https://www.oatly.co

452 ¥ §5-5F & AL m/
Eatc e} Oatly
e 29l g8 AHF 714, ‘Nestle’ AEF8 % ‘Wunda’', https://www.nestle.co
A5 Fd sjAE(ZX]) ‘Sensational Vuna', AEF#H A m/
¥ ‘Garden Gourmet % A&7 AF EEZIZLE
A9~ Nestle ZUA B
. = % 714, ‘Tesco’ 18 dH-E https://www.tescoplc.
ZH 2y g A(Flextarian) AR|AFE Ezloz AEFZH A% com/
TAKEAWAY ‘( ! PB(Private Brands) ‘Wicked Kitchen'& 23
O:] b : 4 — - -y 33 A
3= Wicked Kitchen ¢ t{"“h# o VAW A2 E Fo) A S AlE
cvlEggE FEAA https://www.sligro.nl/
AEEF HEINANE AUste] 48TFe Ax g gy omehml
yaa= Sligro

721 % &3 : Kim et al., 2022.
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722  Table 3. Alternative protein food-related domestic companies

) E 3| A} 2= References
A https://www.cj.co.kr/
kr/index
CJ ALAZ Z o) 4l
So7 U9 https://www.pulmuon
e.co.kr/pulmuone/mai
=59 A& A FAE

= n/Index.do

[¢)

2% https://www.lottewell
[ WegO121 2200 MEAT ] food.com
_ Aol = A =Zw]
ZHF= =
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cuE mesnEd =3 3 A%e AL, wd A
Sl 54 54, FE F

tio

https://www.dongwon
mall.com

z 9 F&B o] ZAE + ‘Beyond Burger's X% ’'Beyond Beef, 'Beyond
Sausage' & I A& gof
o I1F AY9A BAFAY FA ATV A AEFE https://www.nongshi
- A A E Vs SAH o R Jfdetal AlFE Az A5 m.com/main/index
STOCK
e ) W) 2| 7= POWDER ¢ o 21 WXTHE BEE B4,
o ZHA v A H2ER T ALY g%
e 219 U wldS Ve B4 WAV JAAMEFE 2, https://www.daesang.
2Fol 2o o} A IEUAS AAdsta tiAAE I com/kr/
A 2243}
o4 uEA 2 DAESAN( o
« 25 WiFS A A8 53
— « 20d 3¢ "= Eat Just® =W 5H A @9 3 https://spesamlip.co.k
SEUANS Adsta 219 A =R ﬁ]a‘r A¥E "JUST Egg' r/
— ]l FfAJEEAL o] % #AH-S g
SPC 44 Just Egg

SPC
SAMLIP
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CEAA )R QANNAES ARsta, A4 94 nas
SolA #d AFL B

c o213 79 dARENAE BAs CWenEE 25y
RAHE A B 1%

https://www.shinsega
efood.com/main.sf
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< 21 129 Ay Bl A AR 719 Daiyast =u =3
@ol, 5o B A A2

 AESY Y98 e =, Aold, ojolxaad 9

https://hyundaigreenf
ood.com/po/INDEX.hg
c

https://pocketcu.co.kr
/

o A AIGAL st dEF S AE, v HE] A
T kel 2

https://gs25.gsretail.c
om

46



¢ 21 292~ Nestled] AEF# 117] ‘ZolyA’'S &8s https://www.7-
PB A= ‘2del Ag & 4] eleven.co.kr/

22 & S V1Y e7tTke AeRd AR BRE

A B & agJdaygel Ny
Wa'el I 2 A4 Hd= ol ol E9

723 % =3 Kim, et al., 2022.

47



LN B

Livestock Muscle & fat Isolation Classification

= Ay wm
@ &
) [)
o % \ T &
®’e
Cultured meat Manufacturing Tissue culture Mass culture Seed cell culture

724
725  Figure 1. The process of producing cell-cultured meat adapted from Kim (2019).
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728  Figure 2. Conceptual environment of fermentation origin and fermentation

h )
729 product§ idapted from %ﬁ ael Carter (2022).
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