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The perception and acceptance of meat alternatives by consumers are markedly 

influenced by the sensory attributes of the product. Consequently, the integration of 

both objective measurements and sensory evaluations in the development of these 

substitutes can offer essential and valuable insights into the quality of meat analogues. 

A wide range of product descriptors have been used to describe the sensorial properties 

of meat analogues such as “fibrousness”, “firmness/hardness”, “juiciness”, “elasticity”, 

“beany”, “brittleness”, “earthy”, “chicken”, “crumbly”, “moist”, “tenderness”, “taste“, 

“flavor“and “smell”.

Numerous research studies have shown that the most effective methods for 

assessing the sensory characteristics and consumer acceptance of meat alternatives 

involve both descriptive sensory analysis, which assesses the intensity of individual 

sensory traits, providing a comprehensive evaluation of the meat analogue’s sensory 

profile, and consumer acceptability testing, which uses hedonic scales to gauge 

preferences for specific sensory attributes [1].

Many consumers highly appreciate the taste and texture of meat, considering them 

essential for consumer acceptance. Juiciness and tenderness, in particular, stand out as 

key textural characteristics. The tenderness of meat analogue is influenced by its 

texture, which serves as a fundamental factor. Texture, in this context, refers to the 

sensory expression of the internal structure of a product, determined by its response to 

stress and its tactile feel characteristics as perceived by the kinesthetic sense and tactile 

nerves, respectively

Even though plant-based protein sources are crucial in meat analogue

development, some challenges are arising that could impact the sensory characteristics

of the final product, potentially diminishing customer preferences due to poor sensory

perception and the unfamiliarity of these products compared to meat. Worldwide soy
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bean is abundantly used in meat analogue formulations as the major protein source, but 

the strong off flavors associated with the product is the main drawback of soy protein.

Moreover off-flavors can develop during processing and storage of plant-based 

products, due to the oxidative degradation of unsaturated fatty acids in protein-bound 

lipids through three types of oxidation pathways; photo-oxidation, auto-oxidation, and 

enzymatic oxidation. As a result of unsaturated fatty acid oxidation during preparation, 

traditional plant-based proteins release volatile constituents that produce unpleasant off 

flavors and odors. To mitigate potential negative impacts on consumers seeking meat­

like sensory qualities in plant-based meat analogues, food scientists incorporate 

flavoring combinations, including herbs, spices, and enhancers. This approach helps 

mimic traditional smoked meat flavors and mask the grassy, beany, or green aroma 

associated with plant protein sources such as pulses [3,4].

Consequently, the careful selection of appropriate plant sources and the 

optimization of structural parameters are essential steps in producing a product that 

offers superior sensory perception while effectively addressing the associated 

challenges.
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