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Acceptance of meat analogues by consumers in Ukraine
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Introduction
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Conclusion
- How important are the following factors for you: The meat analogue shoud have... I(P%erest in meat-based analo%ues Id no
iffer between ée,nders, Lﬁ liffere
= Male = Fernale between the participants with different
_ ) education.
" 100 - _ T . o - - —
: This knowledge migh contribuiie to the
3 evelﬁpme,nt of meat-based analogues on
the Ukrainian market

Future work

Further research is needed to plan the
development of meat-based analogues in the
Ukrainian market, which would satisfy the
consumer.
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