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Introducing
Mycoprotein



MYCOPROTEIN: A UNIQUE WHOLE FOOD



HEALTH EFFECTS OF EATING MYCOPROTEIN: Independent Review

Mycoprotein offers the 

most promising 

benefits to human 

health as a substitute 

for red meat, 

particularly in high and 

upper-middle income 

countries. 

The general benefits of 

mycoprotein were 

linked to its high fibre 

content in comparison 

to other common meat 

alternatives, including 

tofu. 





Fermentation & 

other processing 

techniques



What is food processing?

Reference: EUFIC

https://www.eufic.org/en/food-production/article/the-greatest-thing-since-sliced-bread-a-review-of-the-benefits-of-processed


Why is it important?

Reference: EUFIC

https://www.eufic.org/en/food-production/article/the-greatest-thing-since-sliced-bread-a-review-of-the-benefits-of-processed


The history of food processing

Reference: EUFIC

https://www.eufic.org/en/food-production/article/the-greatest-thing-since-sliced-bread-a-review-of-the-benefits-of-processed


Let’s take a look at mycoprotein in action… 



Our extensive research goes back 30 years!



OUR GROUND-BREAKING PROTEIN RESEARCH STREAM



FIBRE AND GUT HEALTH CARDIOMETABOLIC HEALTH



Our health professional 

engagement programme



A taste of Quorn Nutrition...



THANK YOU


