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Highlights
** Plant-based eggs were developed to meet consumer demands for health, food allergy
and sustainability
+* The main raw materials used were plant-based protein, hydrocolloids, dietary fiber and
vegetable oils
** Plant-based eggs are currently researched and marketed in ready-to-cook /ready-to-eat

and powder form, which are easy to use and has a long shelf life
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based meat) JUsAunaunuua (plant-based milk) waglusfiunaunuly (plant-based egg) Aaslasy
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AT (sustainability) vieiAnanmsiUasuuamginssunsuilaauduuuuiaisiuuudavey
w3 flexitarian Tuunanuiiaznandmansaeusiunauwnly iWosnldiuduunddusiudiddyi
Tasuanutsulunisuilaaluasisou uaﬂmﬂﬁl,l,é’ﬂﬁdé’qzi@mauﬁaL%mﬁ'lﬁﬁﬁwﬁfgﬁu 9 191 AauU

o

nsiialaa (gelling) nstAalvly (foaming) wagn1svinlmAndiatu (emulsification) Fsauisaualy
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Consumer-Driven

Handling
and storage
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Food Manufacturer-Driven
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Enhanced Allergen segregation
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plant-based diets allergies
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nsawlagan (ferulic acid) uag NsAN-AUITN (p-
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(foaming properties/ stability) uagAuMaNUANT
Juffuriuazledu (water/oil binding capacities)
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1 : Chin et al. (2022)

yenaniLiioweunnsiay Y a.d. 2022
UnIng1A1ansyINuLauaaINNguide The
Future Sustainable Food System & The
University of Helsinki SauAuaa1yuids VIT
Techinical Research Center ladnisanaulyea

N19La0NINERINNTNITNLTBS1 (Fungi-based

Uil 2 é’ﬂwmxﬂiwﬂg%amamLuaﬁmﬁmﬁnn (n) louns (@) lavianles uaz () FBSGP

egg white) Feannislonuiilsauseulaunniis 90%
LazannIwseunsEantang 55% Liaeuiunis

eslnmielrtalelnuiusiae Tagdesialaty

a A

ASEUIUNITRANUT DI Trichoderma reesei

saa o Y

wialrlananSusiniidnuvuzaaieliviivaslala

=

wagsinliegdlusuwvunanarunsaidrlulydely

b

#i 52 atiufl 3 nangiau - Auenou 2565 Ngpg

29


Dell
Typewritten Text
29


RAAIVNITUBINIT YIAAAINULFLIAINNIT
YulauaneyialiiuaaiuaseUuiusinudd
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iy - Vegconomist (2022)
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\uten (PEN EGG : Plant-based Entirely
Nonallergenic EGG) 19 undnfaaiuinnssud
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Bob's Red Mill Egg Replacer 910t usua
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YUl (Bob's Red Mill, 2022)
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