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The surging trend of plant-based food regimens has stimulated the innovation and
improvement of alternative meat products. In this regard, meat analogues such as veggie
burgers have emerged as a notable choice for consumers that are perpetually seeking healthier
and more environmentally sustainable dietary choices*.

In order to successfully incorporate these analogues into the mainstream portions, an
understanding of their sensory characteristics is crucial. Therefore, a comprehensive sensory
analysis of veggie burgers has been conducted, including the perceptions and preferences of
individuals from different age ranges. Four types of veggie burgers were prepared, using rice,
rye, wheat and oats as a basis for the burger. The processing of the veggie burgers included
baking at 2001 C. After the burgers were cooled down, the sensory analysis was performed.
It included a structured questionnaire in which subjective perceptions of taste, texture, colour,
aroma and overall palatability on a hedonic scale were evaluated.

The results disclosed some interesting observations about the sensory characteristics of the
meat analogues. Furthermore, it included a discussion about the preference of the analogues
over the original meat burgers. The results from the questionnaire showed that the majority
of the participants preferred the original meat burgers over the veggie burgers and were not
likely to purchase plant-based meat. This way, through comprehension of individuals’
preferences, the food manufacturers can modify their products to satisfy the shifting demands
of the consumers®.
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