
Plantara Meat
Innovative technology of natural plant-based meat substitute from amaranth



Problems

high price

the market is not saturated

impact of livestock farming on the environment

cruel treatment of animals

excessive consumption of animal meat

environmental awareness of the end consumer



Decision
Idea

Using secondary products of waste-free amaranth processing as a basis 

(texturate, oil, starch, dye, extracts)

Advantages of amaranth

● affordable price

● local raw materials

● superfood

● good substitute for animal protein

● complete amino acid profile

● absence of saturated fats

● wide range of dishes based on it



Global market size and competitors

billion $



The size of the plant-based meat market in Ukraine

tons of 
products million $

~ 5 million Ukrainians

are supporters of a 

plant-based diet



Competitors in Ukraine

Advantages

● trusted brands

● finished products on the market

● established demand and customer base

● understandable sales volume

Disadvantages

● high price

● similar composition

● priority of foreign raw materials

● import dependence



Target audience

Plantara Meat

the main group of plant-based meat consumersWomen under 45 with average income

Frequency of plant-based meat consumption 1 time per month

Willingness to buy under the conditions
- understandable composition and production method
- trusted manufacturer brand
- identity of taste to animal meat

Existing food businesses
B2B



Business model

Amaranth 
processors

Technology transfer (sale)

The team of 
Sumy NAU

Creating a brand on the basis of an existing enterprise,
subject to participation as shareholders

Services for expanding the range based on Plantara Meat, scientific 
support for improvement, expert consultations



Potential partners
LLC “HEALTHY 
GENERATION”

LLC “AVENTIN 
COMPANY”



The team of Sumy NAU

startup manager, 
Ph.D., senior lecturer 
of Sumy NAU, 
research engineer, 
entrepreneur

responsible executor, 
Ph.D., senior lecturer 
of Sumy NAU, 
technological 
engineer

focus group leader, 
Ph.D., associate 
professor, head of the 
Department of Food 
Technology, Sumy 
NAU, technological 
engineer

responsible executor, 
Ph.D., associate 
professor of Sumy 
NAU, technological 
engineer

senior analyst, 
master of Sumy NAU


