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Consensus

We are already in climate emergency
2nd year above 1.5oC

Consensus: 

We need to change our diets!

Eat less, varied and mostly plants



Figure 1: Status of food system 
pressures across all nine planetary 
boundaries (indicated by the black 
dotted pattern) and the food system 
boundaries (red line)
The food system boundaries are 
normalised in relation to planetary 
boundaries (green sphere). The radar 
plot is adapted with permission from 
Richardson et al (data)14 and 
Rockström et al (visual).15
The food system contribution (in 
percentages) is projected based on the 
wedges’ lengths, starting from the 
planetary boundary for the six 
transgressed boundaries, and the food 
boundary for the three other 
boundaries (see te Wierik et al16 for 
details). 
The food system’s contributions to 
pesticides and antimicrobial use are 
shown as pie charts (with the 
foodsystem share in grey) within the 
larger set of all novel entities (which 
were previously unquantified). Note 
that CO2concentration is provided in 
terms of CO2 equivalents, as in table 2. 
Adapted from te Wierik et al

Rockström J, Thilsted SH, Willett WC, et al. The EAT-Lancet Commission on healthy, sustainable, and 
just food systems. Lancet. 2025;406(10512):1625-1700. doi:10.1016/S0140-6736(25)01201-2



We overestimate the benefits of highly adopted actions (like 
recycling) & underestimate highly beneficial low adoption ones 
(like plant-based). 
(Carter, 2026)



Overview Objectives & Tasks (M16-36, Lead: UMU)
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O1: To perform an inventory of types and uses of fermented foods in HealthFerm
countries.

O2: To identify levers to promote the consumption of foods & meals based on 
plant-based fermentations

O3: To assess and monitor the changes in consumer perceptions towards plant-
based fermented foods in 9 EU countries



Tasks



Achievements and results 
per task
WP4 Consumer Studies



Task 4.1 Inventory of types 
and uses of (pb) fermented 
foods in EU
Lead Institute Lyfe



Subtask 4.1.1 – Atlas of Plant-based fermented
foods in Europe



Subtask 4.1.2 –
Ethnographic 
study

14:40 
Fermenting as a 
Social Practice



Task 4.2 Consumer 
acceptance of innovative 
fermented foods
Lead Institute Lyfe



Sub-Task 4.2.2 – Meal design

• Recipe development – 6 recipes (LYFE)

Pea and mint
velouté (cream

from Valio)

Nordic Tartine

(sourdhough from
Puratos)

Tempeh Ragout

(Tempeh from SLU)

Steak, pepper sauce, 
purée (steak from

Planted)

Pear clafoutis

(Cream from Valio)

Brioche like a french toast

(Sourdhough from Puratos)

STARTERS MAIN COURSES DESERTS



Sub-Task 4.2.2 –
Consumer liking tests 
(FR, SE)

14:35 Beyond the 
Prototype: How Meal 
Design Shapes 
Acceptance of Plant-
Based
Fermented Foods



Sub-Task 4.2.3 –
Behavioural intervention

13:55 – 14:15 From 
Expectations to Experience -
How Tasting Fermented Plant-
Based Foods Shapes
Consumption Intentions 



Task 4.3 Monitoring consumer 
perceptions towards pbff in 9 
EU Countries
Lead Umeå University



Task 4. 3 Consumer studies – Two rounds of a Pan 
EU Survey

https://www.foodnavigator.com/Article/2024/07/02/consumers-don-t-want-cheap-plant-based-meat-and-dairy/
https://foodimagine.org/2025/08/26/interview-with-professor-armando-perez-cueto/
https://www.foodanddrinktechnology.com/news/53795/swedish-researchers-provide-guidance-for-developing-plant-based-fermented-foods/
https://www.newprotein.net/news/consumer-attitudes-towards-plant-based-fermented-foods
https://www.medicine.net/news/Health_science/Consumer-study-explores-future-diet-of-plant-based-fermented-foods.html

Online impact
4 citations

2 policy report – ESAC 2025
2 peer reviewed articles
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Respondents 50% 
women

11% in 
each HF 
Country

40% 
superior 

education

50% 
urban

25% 
difficult



Dietary lifestyle

Omnivore

80%

Flexitarian

13%

Pescetarian

2%

Vegetarian

4%

Vegan

1%

Before

Omnivore Flexitarian Pescetarian Vegetarian Vegan

Omnivore

62%

Flexitarian

27%

Pescetarian

4%

Vegetarian

5%

Vegan

2%

After information

Omnivore Flexitarian Pescetarian Vegetarian Vegan

29% of participants changed their dietary 
self-classification after standardized definitions 

were provided.



Food consumption – a bit too much



Food consumption – too little



Kimchi, water 
kefir, 

kombucha, 
tempeh, miso

Sourdough 
bread, salt & 

vinegar 
pickled 

vegetables, 
soy sauce

Fermented 
analogues

meat, dairy, 
drinks, etc



What would encourage consumption of PBFF



Intersectional gradient – perception of PBF on diet 
shift

Older man
Primary 

education
HF context

Middle-
aged 

woman
Higher 

education
HF context

Younger age
Women
Urban

University
Better off

Not living alone
Plant-based

Older age
Men
Rural

No - University
Financial 
struggle

Lliving alone
Omnivore



Results : Changes in attitudes 
and values

Positive changes ↑

• More favourable attitudes 
towards PB fermented 
foods

• Improved perceived 
knowledge and confidence
in using these products

Less favourable 
developments↓

• Sustainability motives 
became less important in 
food choices

• Values shifted towards 
security and tradition, 
away from universalism 
and openness to change



Results : Changes in product 
perceptions

Higher acceptance ↑

• Trust in traditional 
fermentation

• Perceived health 
benefits

Greater uncertainty ↓

• Lower perceived 
sustainability benefits of 
PBFF

• Lower trust in novel 
fermentation
technologies



Results : Changes in adoption 
potential

Higher acceptance ↑

• Willingness to buy

• Willingness to try

• Positive future 
consumption intentions

• Increased market 
readiness



Task 4.4 Linking HF 
through the consumer and 
the senses
Lead Umeå University



Reflections on 
multidisciplinary 
work in HF

14:15 Understanding Fermentation Behaviour and 
Acceptance: Outputs from a Socio-anthropological 
Approach and its Complementary Nature with 
Behavioural and Economical Approaches 



Sub-task 4.4.2 Sensory feedback to WP2

• Feedback on sensory attributes expected by consumers

• Inform product development and refining

 

    

   

    

   

    

   

    

   

    
                                

                     
                   

                   

                                

                 

                               

                         

                  

                    

                                     

             

               

                

                  

                                    
                    

                     
                                            

                    

                      

                                            
            

                   

                    

                            

                              

                          

                          

                          

                         

                         

                            

                          
                          

 

   

   

   

   

   

   

                         
                  

                       

                                   

                   

                        

                          

                          

                              

             

                 

                    

                 

                                      

              

                     

                    

                    

                    

                       
                     

                        
                   

                       

                                    

                        

                     

                      

                     

                    

                                      

                          

                         

                           

                         

                          

                        

                          

                           

                         

                                  
                           

 

    

   

    

   

    

   

    

   

    
                  

                              
                           

                            

                         

              

                 

             

               

             

                     

                    

                        

                   

                    
                     

                    
                    

                    

                      

                     

                    

                      

                    

                             

                              

                          
                 

                      
                 

                              

                                   

                        
                          

Plant-gurt
Chicken-like Bread

WP2
• Use of baseline survey with consumer expectations 

for fermented foods 
• Designing meals implementing WP2 products

creamy, smooth, 
and uniform 

textures, 
combined with 

grain-based and 
roasted nut/seed 

flavour notes

“chicken-like” 
sensory qualities, 
including flavour 

authenticity, 
tenderness, and 
juiciness, as well 

as a natural 
appearance

small air 
bubbles, 
cohesive 

structure, and a 
hard crust, 

alongside nutty 
and roasted 

flavour notes



Sub-task 4.4.3 Consumer data in intervention 
studies

• Consumer scales have been included in the participants 
questionnaires by WP3

• WP3 choice before intervention and after, not during the 
intervention

WP3 
Data collection with 
intervention 
participants – before 
after exposure

Preliminary 
findings

Steady 
attitudes, 

values, etc.

Liking of 
prototypes is 

promising





So what home messages

• Favourable attitudes towards this food category

• Social gradients must be taken into consideration

• Taste facilitates adoption

• Plant-based fermentation plays a role in sustainable future

Two rounds of the pan EU 
Consumer survey

• Challenge the narrative that eating plant-based is boring or 
untasty

• Made the category „credible“ 

• Contribute evidence supporting the dietary transition

Six meals developed and 
tested
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