
 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 

 
 

  

Information Technology Solutions 

 
Product: 

 100% vegetable 

 Clean label 

 Allergen free (rice version) 

 Low fat content <1% 

Main technical qualities: 

 Excellent water holding capacity 

 Very low environmental impact due to low use of 

raw material  

 Nutritional value comparable to meat (lupin 

version) 

 Alternative to usual soy based extruded products 

 

Excellent in: 

 Replacing fat in processed meat products, fish 

products and cheese 

 Increasing succulence in meat products and/or 

meat free products 

 Replacing meat in stir-fry, pasta sauce and other 

meat free meals 

 Replacing meat in meat products in larger 

quantities 

 
No bad qualities 

 
Competition: 
No product comparable to Meatless exists on the market. 

Meatless has been compared to several products 

available, rarely the quality of Meatless is matched. 

Meatless is much more than “just” a cheap raw material 

for high volume use. Meatless has unique capabilities in a 

wide range of food products.  

A P P L I C A T I O N S  A N D  U S E  

M e a t l e s s  c a n  b e  u s e d  b o t h  

w a r m  a n d  c o l d .  M e a t l e s s  i s  

u s e d  a s  a  f a t  r e p l a c e r  i n  

p r o c e s s e d  m e a t  p r o d u c t s  a s  

w e l l  a s  a  r a w  m a t e r i a l  f o r  

p r e p a r a t i o n  o f  m e a t f r e e  

p r o d u c t s  a n d  m e a l s .  

 

M E A T L E S S  I S  U S E D  I N ;  

S a u s a g e s  

B u r g e r s  

M e a t  b a l l s  

C r o q u e t t e s  

S n a c k s  

W r a p s  

P i z z a  

S t i r  f r y  

I n d i a n  f o o d  

W o k  d i s h e s  

V e g e t a r i a n  m e a l s  

F r i k a n d e l  

N u g g e t s  

P a s t a  d i s h e s  

S a l a d s  

M i n c e d  m e a t  ( g r o u n d  b e e f )  

C h i l i ’ s  

R i s o t t o  

C h i n e s e  m e a l s  

C h i c k e n  i n  c r e a m  

F r a n k f u r t e r s  

B r a t w u r s t  

  

Fact sheet 

 
 
 



 

M E A T L E S S  I S  U S E D  I N ;  

D r y  s a u s a g e  

K n a c k w u r s t  

M o r t a d e l l a  

L y o n e r  

S m o k e d  s a u s a g e  

F l e i s c h w u r s t  

B r e a k f a s t  s a u s a g e s  

F a l a f a l  

 

E C O L O G Y ;  

P r o d u c t i o n  o f  M e a t l e s s  

p r o t e i n s  h a s  l o w  i m p a c t  o n  

t h e  e n v i r o n m e n t .  M e a t l e s s  

i s  r e c o g n i z e d  a s  o n e  o f  t h e  

m o s t  s u s t a i n a b l e  w a y s  t o  

p r o d u c e  p r o t e i n s  f o r  

r e p l a c e m e n t  o f  f a t  a n d / o r  

m e a t .   

( B l o n k  e t  a l  2 0 0 6  a n d  2 0 0 8 )  

 

 

 
 
 
 
 
 
 
In which products Meatless outshines? 
 
Vegetarian stir-fry, wok, Indian and Chinese dishes, 
shoarma, Greek Gyros.  
Product quality is amazing and hard to recognize as non 
meat when prepared properly.  No comparable product 
can do the same job at the price of Meatless or can come 
near to it.  
 
Adding succulence to vegetarian products.  
Excellent water holding capacity sets Meatless in a 
number one position for improving quality in existing 
recipies 
 
Replacing fat in meat products. 
Meatless is leading in the technique to replace up to 60% 
of fat in meat products without losing taste or quality. 
Meatless has outstanding qualities when used as a 
substitute to fat in sausage type products like liversausage, 
cooked sausage, frankfurters, Fleischwurst etc. For the 
first time it proves to be possible to reduce fat in 
significant quantities without losing taste, texture or 
succulence. Meatless is a break-through in this field. 
 
Replacing fat in cheese. 
Meatless is cooperating with the large cheese industry in 
Europe to develop low fat cheese. 
 
Replacing part fish in fish products. 
Meatless is excellent for replacing fish in processed fish 
products, for sustainability reasons and costs. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

S E R V I C E S  A V A I L A B L E  
 

Technical Support 

Concept development 

Product development 

Food design 

Health claim development 

Sustainability claim development 

Gebroeders Spykerstraat 1 

4462 GJ Goes 

T (++31)113-271288 

F (++31)113-232066 

 
 

 
 

 

 


