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*x Z2| : Facts and Factors(2021), Cultured Meat Market Forecasts 2021 - 2026
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* Z2] : Stratistics Market Research Consulting(2019), Plant-Based Meat- Global Market Outlook 2017-2026
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MANUFACTURING METHOD FOR ROASTED MEAT USING
EDIBLE INSECT AND ROASTED MEAT USING EDIBLE INSECT
MANUFACTURED BY THE SAME

Sausage containing Tenebrio molitor larvae and the
preparation method thereof

EDIBLE INSECT DERIVED PRODUCTS AND PROCESSES FOR
THE MANUFACTURE AND USE THEREOF

Swallowing food using Tenebrio molitor and method for
manufacturing thereo

A processing apparatus of tenebrio molitor larva and

processing method thereof I
Texturized vegetable protein extruded with biji

A vegetable patty using lentil and hamp seed and a
method manufacturing the same

MYCELIATED VEGETABLE PROTEIN AND FOOD
COMPOSITIONS COMPRISING SAME

VEGETABLE PROTEIN MEAT ANALOGUES AND METHODS
OF MAKING THE SAME

GRANULATED POWDER CONTAINING VEGETABLE
PROTEINS AND FIBRES, METHOD FOR PRODUCING SAME,

AND USE THEREOF , .
Processing Method of Soy Sauce Having Meat-like Flavor

from Acid-Hydrolyzed Vegetable Protein with Alkaline
Treatment

METHOD OF PREPARING SAVOURY-FLAVOURED PRODUCTS
BY FERMENTATION OF PROTEINS

METHOD FOR PREPARING NATURAL KOKUMI FLAVOR
Processing Method of Soy Sauce Having Meat-like Flavor
from Acid-Hydrolyzed Vegetable Protein with Alkaline
Treatment

Process for Preparing Chicken-flavor )
Method for preparing IMP fermented liquor or glutamic

acid fermented liquor for preparation of natural flavor
Method for Preparing IMP Fermented Broth or Glutamic
Acid Fermented Broth as Raw Material for Preparation of
Natural Flavor

Method for Preparing Natural Beef Flavor

Method for Preparing Natural Fermented Flavor with
Increased Glutamic Acid

METHOD FOR PREPARING NATURAL NEUTRAL FLAVOR
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MANUFACTURING APPARATUS FOR SOYBEAN MEAT
USING TWIN SCREW EXTRUDER

APPARATUS FOR MANUFACTURING FIBERS

A three-dimensional food printer having a plurality of
capsules storing food ingredients

Sensor 3D Printer Base, Black Soya Burger Factory
THREE-DIMENSIONAL FORMING APPARATUS AND METHOD

FOR MANUFACTURING MEAT SUBSTITUTE
Fetal Bovine Serum substitutes for cell culture

SCAFFOLD FOR CELL CULTURE AND MANUFACTURING
METHOD THEREOF

Manufacturing method of patty using mushroom
concentrates and bovine satellite cell culture media
ELECTROSPUN POLYMER FIBERS FOR CULTURED MEAT
PRODUCTION

Hydrogel scaffolds for tissue engineering
MANUFACTURING METHOD FOR ROASTED MEAT USING

EDIBLE INSECT AND ROASTED MEAT USING EDIBLE INSECT
MANUFACTURED BY THE SAME

Energy bars and a method of manufacturing the same diet
that utilizes the edivle insect

Rice Cake Containing Edible Insect Powder and Preparing
Method Thereof

Method of producing a food containing protein of edible
insect

Snacks using edible insects and methods for producing

them
Method for producing soybean meat doogaejang and

soybean meat doogaejang produced by same method
Manufacturing method of vegetable meat removed smell of
soybean, vegetable meat manufactured by the same

The made way of soybean burger

A synthetic meat using soybean and A manufacturing
method thereof

Producing method of pork cultet type soybean processed

foods
Milk-based alternative product and method for producing

the same

MILK SUBSTITUTE

VEGETABLE MILK GRANULATED POWDER, METHOD FOR
PRODUCING VEGETABLE MILK, AND USES THEREOF
EGG REPLACEMENT COMPOSITION

EGG SUBSTITUTE MIXTURE
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