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Meat alternatives on the BBQ - a revolution or
simply a trend?

This question may already be answered in a few weeks' time at
spoga+gafa, the world's biggest garden and BBQ trade fair.
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Ulrich Strünck, Commercial Director DACH at Redefine Meat, is already
convinced now: The meat alternatives of Redefine Meat have not only earned
their place on the BBQ, but also in the meat counter at the butchers.

Mr Strünck, some people out there still don't know exactly what Redefine Meat
is. What does the brand entail?
Redefine Meat was founded by two young men from Israel in 2018, who actually and
interestingly enough come from the industry. After their children were born they
recognised the need to do something for the planet and leave it in a better state for
future generations. Due to their technology development backgrounds, they came
up with the idea of manufacturing plant-based meat.

It is very important to you not to use the word meat substitute, you consciously
talk about an alternative. Why?
The term substitute is so absolute. For us it is important that we provide an
alternative to the animal-based product. The animal-based product has and will
always have its justification. We are not trying to query that, but instead carry the
enjoyment of meat over into the plant world.
We want people to take pleasure in choosing between animal and plant-based
products without having the feeling they are having to do without. It is about
creating variety so that one can simply alternate between them. This approach is of
fundamental importance for us because it is the only way we can achieve the
sustainable acceptance and integration of plant-based alternatives.

Please explain to us in a few sentences what this product is exactly.
We use different plant-based proteins as a basis - from soy, wheat, pea and rice,
through to potato protein. We implement the corresponding proteins depending on
what consistency we want a product to have. To achieve the perfect result we break
the overall meat product down into its components: We have 60 people on the
team, who exclusively carry out research and development. They analyse the
structure of meat and how meat works. The art is combining this hotchpot of
ingredients so that one creates the perfect overall product.

We have already mentioned the theme environmental protection. The top theme
of spoga+gafa 2024 is Responsibility, with your brand you are a perfect match for
the trade fair. But how exactly can your products counteract what is going wrong
in the meat industry?
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In comparison to the production of beef, our natural ingredients are significantly
more resource-saving. We save over 90 percent especially in the case of CO2, water
and land usage. That is because we use plant-based proteins, which are mainly
implemented as animal fodder, directly for our products. So, we don't have to take
the detour via the animal and are thus per se much more efficient. What certainly
has to be pushed much more strongly in our industry is local sourcing. The proteins
still partly come from regions that are too far away - in other words the transport
routes are too long. However, one can definitely say that since the positive effect of
using plant-based proteins is so strong and clearly prevails, the logistic
disadvantages are not so decisive.

What is the cost situation like, if we take a look at the end customers?
At the moment, we haven't actually reached the position we want to and should be
at. Manufacturing the products we make has not yet reached mass production level
as is the case with animal meat. We still have a long way ahead of us until we reach
that scale. Based on the ingredients and production technologies, long-term these
products will have to be either cheaper than the animal-based products or at least
the same price. There has, however, been an interesting development over the past
months. Especially in Germany, various discounters have decided to drop the prices
for plant-based products also to encourage the consumers to try these products.
That is definitely a step in the right direction.

And what attracts you to spoga+gafa?
Barbecuing is of course also an exciting theme for us and offers us a potential
sales market. At the same time, we all know that our current meat consumption
can't continue long-term because the demand can hardly be satisfied, especially
not in an environmentally-friendly manner. We are thus bringing products to
spoga+gafa that enable people to still have fun barbecuing and enjoying meat,
but which are at the same time environmentally-friendly.

Meet Redefine Meat at spoga+gafa on Monday, 17 June and test the meat
alternatives in Hall 8 of the Outdoor Kitchen World too.
You can find the entire TV interview in our new magazine.
Click here for the complete event programme of the Outdoor Kitchen World.

About spoga+gafa
spoga+gafa is the biggest garden and BBQ fair in the world. As an international trade
fair at the location in Cologne, it sets impulses for the entire garden world. At the
leading global trade fair, the green industry talks about the line-ups and trends of
the coming season and presents solutions for current and future challenges. The
focus of spoga+gafa lies on trends and innovations from the sections garden bbq,
garden creation & care, garden living and garden unique. The unique range of
offerings turns the trade fair into the place-to-be for the purchasing managers of all
trading forms. The Industry Garden Association e.V. (IVG) is the industry sponsor of
spoga+gafa.

You can find further information on our website.

Koelnmesse – Global Inspiration for Living, Contract and Public Spaces

https://www.spogagafa.com/magazine/?_ga=2.163856959.1862045203.1717394559-1245086076.1717394558&_gac=1.207808166.1715698533.EAIaIQobChMI7Magm7KNhgMVdjoGAB1xygaTEAAYASAAEgKfJPD_BwE
https://www.spogagafa.com/magazine/?_ga=2.163856959.1862045203.1717394559-1245086076.1717394558&_gac=1.207808166.1715698533.EAIaIQobChMI7Magm7KNhgMVdjoGAB1xygaTEAAYASAAEgKfJPD_BwE
https://www.spogagafa.com/events/events-on-site/outdoor-kitchen-world/?_ga=2.205359632.1862045203.1717394559-1245086076.1717394558&_gac=1.249884082.1715698533.EAIaIQobChMI7Magm7KNhgMVdjoGAB1xygaTEAAYASAAEgKfJPD_BwE
https://www.spogagafa.com/events/events-on-site/outdoor-kitchen-world/?_ga=2.205359632.1862045203.1717394559-1245086076.1717394558&_gac=1.249884082.1715698533.EAIaIQobChMI7Magm7KNhgMVdjoGAB1xygaTEAAYASAAEgKfJPD_BwE
https://www.spogagafa.com/?_ga=2.205359632.1862045203.1717394559-1245086076.1717394558&_gac=1.249884082.1715698533.EAIaIQobChMI7Magm7KNhgMVdjoGAB1xygaTEAAYASAAEgKfJPD_BwE
https://www.spogagafa.com/?_ga=2.205359632.1862045203.1717394559-1245086076.1717394558&_gac=1.249884082.1715698533.EAIaIQobChMI7Magm7KNhgMVdjoGAB1xygaTEAAYASAAEgKfJPD_BwE
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Koelnmesse is the world’s top trade fair organiser for the areas of Living, Contract
and Public Spaces.
At the trade fair hub of Cologne, in addition to imm cologne and interzum, other
trade fair formats such as ORGATEC, spoga+gafa, FSB and aquanale are among the
internationally renowned and established industry meeting places. These fairs
comprehensively represent the interior and design segment, the furniture and
interior construction industries' supplying sections, the kitchen world, all topics for
the modern working world, garden lifestyle as well as public space, sports and
leisure facilities and also sauna, pool and ambiente.

In addition to the events in Cologne, Koelnmesse is strategically expanding its
portfolio in key growth markets around the globe like with the successful shows
ORGATEC TOKYO in Japan, interzum bogota in Colombia and interzum guangzhou in
China and interzum forum italy.
Further information: https://www.spogagafa.com/trade-fair/spoga-gafa-2024/
industry-trade-fairs/

The next events:
spoga+gafa - The world’s biggest garden and BBQ trade fair, Cologne 16.06. -
18.06.2024
ORGATEC - New visions of work, Cologne 22.10. - 25.10.2024
imm cologne - The interior business event, Cologne 12.01. - 16.01.2025

Note for editorial offices:
spoga+gafa photos are available in our image database on the Internet at www.
spogagafa.com/imagedatabase in the “News” section.
Press information is available at: www.spogagafa.com/pressinformation
If you publish this document, please send us a sample copy or link.

spoga+gafa in the Social Web:

Facebook:
https://www.facebook.com/spogagafa

Instagram:
https://www.instagram.com/spogagafa/

LinkedIN:
https://www.linkedin.com/showcase/spoga-gafa
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Karen Schmithüsen
Public and Media Relations Manager

Koelnmesse GmbH
Messeplatz 1
50679 Cologne
Germany
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