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Workshop Plant -based food ðTaste it!

Introductionplant basedfood with a focuson legumes

OEYE Workshop 1.9.2022 Luca Müller Bio Suisse, IvrainaBrändleFiBL, Ursula KretzschmarFiBL
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Program

Time Subject Presenter

9:30 ð9:50 Part 1:

Introductionplant basedfood with a 

focuson legumes

Ivraina

9:50 ð10:50 Part II:

Degustation and presentationof milk 

alternatives

Luca

10:50 ð11:20 Coffee break

11:20 ðapprox.12:15 Part III:

Presentationand discussionof meat

alternatives

Ursula
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Overview

ÅPlant basedfood / Plant basedsubstitutes

ÅLegumes

ÅExamplelupins
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Plant -based food Plant -based substitutes
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Raw material of plant -based substitutes

Ą e.g. pea

protein isolate

Ą Seitan

Ą Quorn
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Grain legumes, pulses

ÅPea(Pisumsativum) 

ÅChickpea(Cicer arientinum)

ÅField bean(Viciafaba)

ÅSoybean(Glycinemax)

ÅWhite/bluelupin(Lupinusalbus/angustifolius) 

ÅLentil (Lens culinaris)
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www.Wikipedia.com
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Legumes = nitrogen collector
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Symbiosis with 
bradyrhizobia
and other 
microorganisms
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Legumes - diverse range of products

ÅSweet lupincoffee

ÅMiso (soyor peaor beansplainor with grains) 

ÅChickpeasnack

ÅEdamame cream(unripesoy)

ÅTofu from chickpeas

ÅTempehfrom lupins
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Legume Hub ðEuropean knowledge platform
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