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Fig.1 The processing technology of fungal protein based meat analogues
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Table 1 Nutritional composition of Fusarium venenatum, brewer’s yeast, Pleurotus eryngii, soybean and yak meat
whRmA (TRE) Y71 H P8 B FF A3 H 2k X2 HF R
B8 Mg (100 g)™! 44.00 47.57 27.90 35.00 24.53
b H BRI g (100 g)!
H & B (Thr) 2.50 2.09 0.78 0.80 1.10
A8 (Val) 2.80 2.64 1.14 1.10 1.30
VAL BR (Met) 1.00 0.85 0.32 0.30 0.50
5t 55 2B (1le) 2.40 222 0.94 1.10 0.80
7% 2.8 (Leu) 3.90 3.34 1.71 1.80 1.55
KA &R (Phe) 2.30 2.08 1.31 1.10 1.21
R (Lys) 3.80 3.33 0.77 1.40 1.80
28 5 B8 (His) 1.60 1.09 0.40 0.60 0.96
JiEA 4 Y- (100 ) 24.00 1.40 13.90 15.50 0
B KAL S lg- (100 g)™! 36.00 12.90 20.30 18.70 0.97
HE Wi fg- (100 g)™! 12.00 1.30 4.30 16.00 1.60
#E L% /mg- (100 g)™
£k 0.40 1.76 116.24 8.20 1.73
# 7.60 11.90 9.72 3.34 3.88
45 48.00 27.00 10.47 191.00 434
4 5.00 36.00 3.50 1.00 30.00
-3 49.00 273 121.43 199.00 25.68
At 2 /kJ 1423.19 1 893.68 129.76 1 465.05 498.12
A IR [18], [56],[57] [581,159] [60],[61] [62] [63]
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We W3R g T, LA BT A6 R AR OE R VY 4
(Protein  Digestibility Corrected Amino  Acids
PDCAAS) A 25 11 5T 1 A W8 Wi 1) 48 b
e, 4 R BT ES 0.92, X & N 095,
M ) R A A PF 3 238 T 1.0, 5ELE&E H (1.0)
HEE A (1.0)M 4" 2t AR AERKAE
I Y 58 2 H
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K M /N DR i B — R B R
WAFTE— & By BUAES . 2018 4F | Jacobson S5
8T 5 Quorn EL I 8 UL A £ i A DG 1R R
N, SR 1752 4 K& AR A OO B R AT 4y
Br, RIUA 312 A SRR S5 K Ao By e Ak
1692 ATEE G 8 h N Kt W85 45 5 g il
SR o SR, S4B AR RS HE R AR LA B
M, 5 B A DI BUR N & AR R R
3.2.4  EREEE SN R KOS R R EN SR TE C
T LRI BN — R RAE RGO , 5 A
SR OGRS 2 AEAE T A R v B il v
T Z8 T R B 23 4 ek A i R PRI, MK AT
2 1 A S i B | 25T A0 XL L R R IS
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ALY, B0 H U 4 25 1 0T A A T f e vk JE
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Research Status and Future Outlook of Fungal Protein Based Meat Analogues

Zhou Kai'??, Li Qiaozhi', Hu Xin', Zhou Hui'*?, Xu Baocai'?**
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Abstract With the rapid growth of the global population and the increasing demand for high—quality protein, the ‘gap”
in traditional animal and plant protein resources has gradually become apparent. Developing new sources of alternative
proteins is of great strategic significance. The application of alternative protein raw materials in the production of simulat-
ed meat can solve problems such as insufficient supply of traditional meat, high resource consumption and waste emis-
sions, and animal welfare. Fungal protein, as an emerging alternative protein, has the advantages of balanced and com-
prehensive amino acid composition, rich dietary fiber, and less saturated fatty acid. Additionally, the fibrous structure of
fungal mycelium can effectively restore meat texture, making it a promising candidate for developing simulated meat. This
article reviews the types, production processes, nutritional and safety characteristics of fungal proteins, as well as the re-
search progress of simulated meat processing technology. The current market status, challenges, and future development
directions of fungal protein based meat analogues are also analyzed.

Keywords fungal protein based meat analogues; processing technology; nutrition and safety; products and markets; in-

dustry challenge



