
PLANT BASED 
FOODS: A NEW 

REALITY 



Situation Analysis 
  

• The growth of plant-based foods is explosive.  
– Fifty percent of all Americans have at least one meatless meal a 

week. 
– 150M+ or nearly half of all Americans eating plant-based foods 

are not vegetarian, but rather identify as “flexitarians” or “meat 
reducers”.  

• Challenges facing the global food supply are compelling, 
as consumers are concerned with: 
– Growing focus on health and wellness 
– Meat safety insecurity 
– Sharp increase in animal protein costs 
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Situation Analysis 
• Plant-based entrees have grown in number at fast 

casuals by about 3% in a year-over-year comparison.  
– Vegetable bowls jumped 9% from Q4 of 2013 over prior year. 
– The number of operators offering these items increased 6% in 

same period. 

• Meatless options fit fast casual’s better-for-you position 
– The definition of healthy eating is evolving for consumers. 
– Just 2% of consumers follow some kind of diet, indicating a 

more holistic approach to a healthy diet and lifestyle. 
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USDA - MyPyramid.gov 



Vegan food pyramid 



 

Changing Demographics 



• Teenage Girls   46 grams 
• Teenage Boys   52 grams 
• Adult Women   46 grams 
• Adult Men    56 grams 

Daily Protein Recommendations 



• Spinach      1 cup = 7 grams 
• Kale       2 cup = 5 grams 
• French beans    1 cup = 13 grams 
• Pinto/kidney beans         1 cup = 13-15 grams 
• Soy milk            1 cup = 7-9 grams 
• Quinoa      1 cup = 9 grams 
• Lentils      1 cup = 18 grams 
• Tofu       4 ounces = 9 grams 

 
 When offering plant-based foods, our challenge is to make sure 

they’re not only nutritious and delicious, but to have appealing 
mouth-feel. 

Vegan-Protein Contributions (Cooked) 



FLAVOR 
DYNAMICS 



• Amino acids (most are bound) 
– Building blocks of protein 

• Glutamate (a crucial element in flavor) 
• Each amino acid (20) has its own unique taste 
• Combination of these tastes help determine the flavor of food 

– One amino acid (trigger) + a second amino acid (intensifer) 
produces 8x the flavor of either alone 

• Emancipation 
– Aging 
– Fermenting 
– Grilling 
– Roasting  
– Ripening 

 

• Umami Taste Interactions 
– Heightens perceived taste of salt 
– Heightens perceived sweetness 
– Softens sour 
– Masks bitter 

 
 
 

 
 
 
 

Back to Basics - Umami 



• Heightens impact 
• Contributes mouth feel 
• Enhances flavors of other ingredients 
• Delays palate fatigue 
• Promotes satiety 
• Extends finish 

 
Perfect storm for fruits and vegetables 

 

Magic of Umami 



Flavor Dynamics 
 

•Get aggressive with cooking techniques 
Gerry Ludwig, corporate consulting chef for Gordon Food Service recommends using high-
heat techniques, traditionally applied to proteins, on vegetables and fruits.  
 Grilling peaches on a plancha  
 Roasting whole eggplant on a rotisserie 
 Charring fennel on a wood-fired grill  
 Poaching root vegetables in rich chicken broth  
 ABS (anything but steaming) 
 

•Add a condiment 
 According to Chef Jet Tila, Agrodolce, which means “sweet-sour” in Italian, is 
 the vegetable  condiment “of the moment”.  The vinegar-sugar reduction ramps 
 up the flavor of humble dishes such as roasted cabbage with pine nuts, as  
 served at Crossroads Kitchen in Los Angeles. 
 

•Root-to-stem is the new nose-to-tail 
At Chalk Point Kitchen in New York City, Chef Joe Isidori gets 100% yield from 
broccoli by charring the florets, pickling the stems and making a sauce from the 
smaller branches and leaves. 
 
 



Flavor Dynamics 
• Go center-of-the-plate 
   Ludwig encourages operators to make a bigger deal out of vegetable items, moving 

 them into extensive menu sections.  

• Highlight the farmer 
  Offer details about the flavor profile of more esoteric varieties. “Giving guests a 

 sense of  place is a more important selling point than boasting about local, organic 
 or seasonal.” Tell a story. 

• Look toward Asia 
  Chef Tila recommends reviewing what’s sold in Asian markets, and served in 

 Korean, Indian and Vietnamese restaurants for ideas on expanding produce on the 
 menu. These cuisines are inherently veg-centric. 
 



ASIAN 
COOL ON 

CHEFS 
MENU 



Chef Richard Sandoval 
 

• “I enjoy learning cooking 
techniques from around the 
world and felt that the 
ingredients in Asian food 
would blend well with the 
ingredients in Latin food.” 

 
• “My restaurants use a lot of 

Kikkoman Soy Sauce and 
Kikkoman Gluten-free Soy 
Sauce. I add it to salad 
dressings, use as a 
marinade, use to make 
sauces and add for a last-
minute touch of salt. We see 
so many people with gluten 
sensitivities, so it’s great to 
have a soy sauce option that 
can accommodate these 
sensitivities without 
sacrificing flavor.” 
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Chef Chris Jaeckle 

American diners have developed 
an insatiable appetite for “Asian 
Cool”—foods, fusions and flavors 
that combine the best of Asia with 
the other global cuisines they’re 
falling in love with.  
“Anywhere on our menu that is 
high in umami is where it makes 
the most sense to use soy sauce. 
For example, we finish our house 
tomato sauce with a touch of soy 
sauce, and we use it in our 
vinaigrettes. It really takes a dish 
to the next level.”  
 



Chef Paul Qui 
     “The key to fusion and Asian Cool 

foods is umami. There’s such an 
explosion of flavors with umami 
that it makes perfect sense when 
describing Asian Cool, he says. 
There’s umami in garlic, tomatoes, 
seaweed, chickpeas—you can find it 
in so many ingredients.” 
 

      “I like to focus on foundational 
ingredients. And that’s why 
Kikkoman’s Soy Sauce and tamari 
take the spotlight. For me, it’s all 
about balancing the different 
flavors and different soy sauces—
light and dark, each has varying 
notes and flavors they add to the 
dish . . . it’s a balancing act.” 
 

 
 



 
Chef Jordan Asher 

 
 
 

 
 

“Fermentation gives you a 
flavor ‘backbone’ you can't 
capture otherwise, 
whether it's a condiment 
like kimchee or a staple 
like soy sauce,” says the 
chef, who uses Kikkoman 
Soy Sauce in such 
specialties as roasted and 
fermented heirloom 
carrots with black sesame 
puree, calamansi orange 
and arugula.  
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KIKKOMAN 
SOLUTIONS 



Full Palette of Sauces 

Presenter
Presentation Notes
Kikkoman is the bridge:  Can really help develop the flavors and be the bridge to these these flavor profilesSOY SAUCE:Loaded with savory flavor Can be used in place of salt to reduce sodium levels while adding enhanced flavor and umami Naturally brewed soy sauce gives the sauce a mellow, balanced flavor that  blend seamlessly with other ingredients without masking or overpowering.FULL PALETTE OF OTHER SAUCESFrom spicey to lime and other flavors:Soy Sauce (LS, Gluten-free, Organic, Tamari, Sweet Soy Glazes)Sriracha Hot Chili Sauce ,Lime/Lemon Ponzu – perfect for cevichesHoisin – add to aioli, Plum, Sweet Soy GlazeWasabi SauceRice Wine Vinegars, Kotteri Mirin



• Less-Sodium Soy Sauce 
• Less Sodium, Gluten-Free Tamari Sauce 
• Teriyaki Sauce(s) 
• Ponzu Citrus Seasoned Dressing & Sauce 
• Kikkoman Rice Vinegar 
• Kikkoman Sriracha Hot Chili Sauce 
• Thai Chili Sauce 

 

Kikkoman  



ありがとうございます 
      Arigato gozaimasu 
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