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Raw or smoked, breaded or canned
Steady increase in plant-based fish alternative choices

[bookmark: _GoBack]Hamburg, March 2021 – Plant-based alternatives to fish and seafood are the future, not just in terms of nutrition, but also ecologically. One reason is that they appeal to younger consumers like Generation Z. According to Innova Market Insights, at 32 percent worldwide this is the largest population segment. It accordingly will have a major influence on consumer behaviour in the coming decades. For this target group, health and well-being are just as important as environmental and climate protection, animal welfare and social factors. Plant-based alternatives to fish and seafood thus not only offer new indulgence experiences for flexitarians, they also meet the demands of the rising generation. Environmental organisations already advise cutting back on consumption of ocean fish and seafood, due to overfishing. Microbiology is another factor. Due to the thermal processes in their manufacture, plant-based alternatives to smoked fish and sushi are microbiologically much safer than traditional fish products.

For this growth area, Planteneers has already developed various product ideas with which manufacturers can make alternatives to breaded fish, fish sticks, filets and more. For example, a plant-based alternative to salmon filet is in the pipeline. These plant-based solutions are based on a diverse range of protein texturates that give products a very fish-like, tender bite. Florian Bark, Product Manager Planteneers, explains: “The right choice of texturate is indispensable in order to get as close as possible to the animal product. Plant protein concentrates are also important in order to match the protein content of the final product to that of the original. In addition, we have a large portfolio of algae-based hydrocolloids that are perfect for making alternatives to fish and seafood.” 

Among the company’s new products are fiildTex for alternatives to tuna pieces. With it, customers can use standard meat and fish production machinery to make alternative tuna that looks and tastes like canned tunafish, and can be used in many ways. Another innovation is fiildFish for alternatives to sushi-style raw fish and smoked products like smoked salmon. These plant-based products impress with typical fish structure and texture. But what makes them special is the flexible recipe – different fish alternatives can be created by adjusting the specific flavour and colour. The end products can be readily sliced and are also freeze-thaw stable. This makes them very well suited for convenience products.  

About Planteneers: 
Planteneers GmbH, headquartered in Ahrensburg, Germany, develops and produces custom system solutions for plant-based alternatives to meat, sausage and fish products, as well as cheese, dairy products and deli foods. As a member of the independent, owner-operated Stern-Wywiol Gruppe with a total of twelve sister companies, Planteneers can make use of many synergies. The company has access to the knowledge of some 100 R&D specialists and to the extensive applications technology of the large Stern-Technology Center in Ahrensburg. As part of the Technology Center, the Plant Based Competence Center formed in 2019 is the creative pool for alternative solutions and the heart of Planteneers. Customers also benefit from the Group’s international network of 17 affiliates and numerous qualified foreign representatives in the world's key markets, as well as the Group’s shared production facilities and own logistics resources. With revenues of over 500 million euros and some 1700 employees around the globe, Stern-Wywiol Gruppe is one of the world's most successful international suppliers of food & feed ingredients. 


For more information: 			Contact for the press: 
Anne Bünting					teamhansen / Manfred Hansen
Marketing Planteneers 			Mecklenburger Landstr. 28 / D-23570 Lübeck 
Phone: +49 (0)40 / 284 039-190	 	Phone: +49 (0)4502 / 78 88 5-21
E-mail: abuenting@planteneers.de	 	E-mail: manfred.hansen@teamhansen.de
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