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Alternatives to Ground Meat Products

Alternatives to Breaded  Products

Alternatives to Whole Cuts
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Our fiildMeat S 151402 functional system is the core solution, complemented by systems for specific needs like 
soy-based products or paddle mixer applications. Ideal for convenience items like ground meat products 
(meatballs, burgers, ćevapčići), breaded items (nuggets, tenders, schnitzel), and whole cuts (steak, chicken 
breast), these systems offer options for pre-cooked, raw, or marinated variants. The focus is on convenience 
applications, ensuring versatility and flexibility across diverse uses, excluding emulsified products.

Highly flexible functional system for a variety of 
different ground meat products, breaded products, 
and whole cuts e.g. burgers, meatballs, steaks, 
chicken breast, schnitzel, nuggets, and more

fiildMeat P 151201
Art. No. 10010533

fiildMeat S 151402
Art. No. 10009942

fiildMeat P 111002
Art. No. 10131882

Plant-based convenience 
products based on pea and 
fava bean protein

Plant-based convenience 
products based on fava bean 
and wheat protein

Highly flexible functional system for a variety of 
different ground meat products, breaded products, 
and whole cuts e.g. burgers, meatballs, steaks, 
chicken breast, schnitzel, nuggets, and more

Plant-based convenience 
products based on soy 
protein

Functional system for convenience products with 
European-sourced soy. Also ideal for cost-effective 
recipes. Can be used for many products including 
whole cuts, schnitzel, meatballs, ground meat, and 
chicken products

fiildMeat P 111004
Art. No. 10144982

Plant-based convenience 
products based on soy 
protein

Functional system for convenience applications for 
paddle mixing technology. For a wide array of 
products e.g. burgers, steak, chicken products, and 
fish filets

fiildMeat P 151002
Art. No. 10128782

Plant-based raw meat and 
fish alternatives

Functional system for raw meat and fish products e.g.
carpaccio, tartare, smoked salmon and raw tuna

Functional Binding Systems
ApplicationSystem Properties

fiildMeat P 101010
Art. No. 10123072

Plant-based raw meat and 
fish alternatives

Functional system for white lines and swirls in raw 
meat and fish alternatives

fiildMeat P 101006
Art. No. 10076102

Plant-based beef products Functional add-on for increasing the forming stability 
of steak & burger applications

Add-ons

Ground Meat
Color and flavor blend for burgers

fiildMeat CPF 13
Art. No. 10130673

fiildMeat CPF 07
Art. No. 10086092

Plant-based burgers

Plant-based meatballs Color and flavor blend for classic meatballs

fiildMeat CPP 17
Art. No. 10131262

Plant-based burgers Color and artificial flavor blend for burgers

fiildMeat CPF 15
Art. No. 10133072

Plant-based frikadellen Color and flavor blend for classic German frikadellen

ApplicationSystem Properties
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Add-ons

Whole Cuts and Specialties
fiildMeat CPF 09
Art. No. 10109122

Plant-based steak Color and flavor blend for steak

fiildMeat CPF 14
Art. No. 10133062

Plant-based steak Color and artificial flavor blend for steak

fiildMeat CPF 12
Art. No. 10122102

Plant-based coarse 
bratwurst

Flavor blend for coarse bratwurst

fiildArom Chicken 
2011
Art. No. 10103015

Plant-based chicken Artificial flavor blend for chicken products like 
breast and nuggets

fiildMeat CPB 01
Art. No. 10112662

Plant-based schnitzel Flavor blend for pork schnitzel

fiildArom Chicken 
1787 nat.
Art. No. 10138965

Plant-based chicken Flavor blend for chicken products like breast and 
nuggets

ApplicationSystem Properties

fiildArom Umami 
1775 nat.
Art. No. 10127515

Plant-based chicken Umami flavor blend for chicken products

fiildMeat CFR 02
Art. No. 10112232

Plant-based carapccio Color and flavor blend for carpaccio
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