
Abstract
Vegan food is becoming more popular as people choose plant-
based diets for health, environmental, and ethical reasons. This 
paper focuses on how Indian recipes can be adapted to vegan 
alternatives while keeping their original taste, texture, and nutrition. 
The study explores the reasons behind the growing demand for 
vegan food and examines plant-based substitutes for animal-
based ingredients like dairy, eggs, and meat. It also looks at the 
challenges in making Indian dishes vegan, such as maintaining the 
right texture, enhancing flavour, and ensuring proper nutrition. By 
analysing various vegan ingredients and their impact on traditional 
recipes, this project highlights the potential of plant-based food in 
modern diets. The research helps in understanding how vegan 
adaptations can preserve cultural food traditions while promoting 
sustainability and ethical eating habits. 
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the science behind food textures, flavors, and nutritional 
values to ensure that the essence of traditional cuisine is 
preserved.

The process of adapting traditional recipes to vegan 
versions presents both opportunities and challenges. 
While plant-based alternatives such as soy milk, coconut 
cream, jackfruit, and chickpea flour have made it easier to 
replace animal-based ingredients, maintaining the original 
taste and texture remains a complex task. Additionally, 
consumer perceptions and cultural acceptance play 
a crucial role in determining whether these vegan 
adaptations will be widely embraced.

This study aims to explore the methods, challenges, and 
innovations involved in veganizing traditional recipes. 
It will analyze the motivations behind the shift towards 
plant-based diets, the impact of ingredient substitutions 
on taste and texture, and the acceptance of these 
modifications in different cultural settings. By bridging 
the gap between traditional culinary practices and modern 
vegan food trends, this research seeks to demonstrate that 
plant-based adaptations can honor cultural heritage while 
promoting sustainability and inclusivity.

Statement of Problem

As veganism becomes more popular, there is a growing 
challenge in adapting Indian recipes to plant-based 
versions without compromising their cultural and sensory 
appeal. Many traditional dishes rely on animal-derived 
ingredients for taste, texture, and authenticity, making 
it difficult to replace them without altering the dish’s 
essence.

Key issues include:
	 ●	 The difficulty of finding suitable plant-based 

substitutes that replicate the flavors and textures of 
dairy, eggs, and meat.

INTRODUCTION
Food is an essential part of human culture, reflecting 
history, geography, and traditions. Over the years, dietary 
habits have evolved due to changing lifestyles, health 
consciousness, and environmental concerns. One of the 
most significant dietary shifts in recent times is the rise 
of veganism, which eliminates animal-derived products 
and focuses on plant-based alternatives. The increasing 
preference for vegan food has led to a transformation in 
the culinary world, where traditional recipes are being 
adapted to suit plant-based diets.

Traditional recipes hold deep cultural and emotional 
value, often passed down through generations. However, 
many of these dishes rely heavily on animal products such 
as dairy, meat, and eggs. As veganism gains popularity, 
there is a growing need to recreate these recipes in a way 
that maintains their authenticity while aligning with plant-
based dietary principles. This transition is not merely 
about substituting ingredients but involves understanding 
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	 ●	 Resistance from consumers who are accustomed to 
traditional recipes and may be skeptical about vegan 
adaptations.

	 ●	 The availability and affordability of plant-based 
alternatives in different regions.

	 ●	 The need for culinary techniques that ensure vegan 
adaptations maintain the authenticity of traditional 
dishes.

	 ●	 This study aims to explore these challenges and 
provide solutions for successfully veganizing 
traditional recipes while maintaining their cultural 
significance.

Objectives of the Study

	 ●	 To substitute non vegetarian or dairy with vegan 
food in Indian preparations.

	 ●	 To study the growing demand for vegan food.
	 ●	 To understand importance of vegan food for health, 

environment or animal care.
	 ●	 To identify the challenges in veganizing traditional 

recipes.

LITERATURE REVIEW

Foods for Plant-Based Diets: Challenges and 
Innovations

Author: Alexandra Alcorta, Adrià Porta, Amparo Tárreg, 
María Dolores alvarez, M. Pilar Vaquero.

Description: This review discusses the rising popularity 
of plant-based diets and the associated   challenges 
and innovations in food production. It highlights the 
environmental and health motivations behind adopting 
such diets and explores the development of plant-based 
alternatives to traditional animal products.

Veganism and Animal Welfare: Scientific, 
Ethical, and Philosophical Considerations

Author: Daniel Mota-Rojas, Alexandra L. Whittaker, 
Leonardo Thielo de la Vega, Marcelo Ghezzi, Karina 
Lezama-García, Adriana Domínguez-Oliva, Isabel 
Falcón, Alejandro Casas-Alvarado, María Alonso 
Spilsbury

Description: This article examines the ethical and 
philosophical aspects of veganism, focusing on animal 
welfare. It provides a comprehensive understanding of 
the motivations behind choosing a vegan lifestyle and 
discusses the scientific evidence supporting these choices.

Plant-Based Meat Analogues from Alternative 
Proteins: A Systematic Literature Review

Author: M. Boukid

Description: This systematic literature review examines 
historical, current, and future trends in plant-based meat 
analogues. It provides a comprehensive analysis of 
research performed in this area, offering insights into the 
development of plant-based substitutes for non-vegan 
ingredients.

Preserving Traditional Recipes and Methods in 
the Culinary World: Strategies Challenges, and 
Success Stories

Author: S. K. Sahoo and S. S. Nayak

Description: This chapter explores the preservation of 
traditional culinary practices, emphasizing effective 
documentation, education, and community involvement. 
It discusses strategies and challenges in maintaining 
traditional recipes, providing insights relevant to adapting 
these recipes to vegan versions.

Nutritional Analysis of Vegan Recipes: From 
Social Media to Nutrient Content

Authors: Gözde Özdestan-Ocak and Gülcihan Özçelik

Description: This study examines vegan recipes sourced 
from social media platforms, focusing on their nutritional 
content. It analyzes various traditional dishes that have 
been adapted to vegan versions, providing insights into 
the nutritional implications of such adaptations.  This 
resource offers valuable information on the nutritional 
aspects of veganized traditional recipes, which can 
inform your approach to creating health-conscious vegan 
adaptations.
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Foods for Plant-Based Diets: Challenges and 
Innovations

Author: Alexandra Alcorta, Adrià Porta, Amparo Tárreg, 
María Dolores Alvarez, M. Pilar Vaquero

Description: This review discusses the rising popularity 
of plant-based diets and the associated challenges 
and innovations in food production. It highlights the 
environmental and health motivations behind adopting 
such diets and explores the development of plant-based 
alternatives to traditional animal products.

Veganism and Animal Welfare: Scientific, 
Ethical, and Philosophical Consideration

Author: Daniel Mota-Rojas, Alexandra L. Whittaker, 
Leonardo Thielo de la Vega, Marcelo Ghezzi, Karina 
Lezama-García, Adriana Domínguez-Oliva, Isabel 
Falcón, Alejandro Casas-Alvarado, María Alonso 
Spilsbury

Description: This article examines the ethical and 
philosophical aspects of veganism, focusing on animal 
welfare. It provides a comprehensive understanding of 
the motivations behind choosing a vegan lifestyle and 
discusses the scientific evidence supporting these choices.

Consumer Acceptance of Plant-Based Meat 
Substitutes

Author: Carla V. Mejia, Mario G. Ferruzzi, Martin R. 
Smid, D. Julian McClements

Description: This review explores factors influencing 
consumer acceptance of plant-based meat alternatives, 
including taste, texture, nutritional value, and 
environmental concerns. It discusses strategies to enhance 
consumer perception and adoption of these substitutes.

Nutritional and Health Benefits of Plant-Based 
Diets

Author: Kristi Crowe-White, Josiemer Mattei, Kathryn A. 
Kim, Christopher D. Gardner

Description: This paper reviews the nutritional benefits of 
plant-based diets, highlighting their role in reducing the 

risk of chronic diseases such as cardiovascular conditions, 
diabetes, and obesity. It also discusses concerns related to 
potential nutrient deficiencies.

Environmental Impact of Vegan Diets 
Compared to Omnivorous Diets

Author: Joseph Poore and Thomas Nemecek

Description: This study examines the environmental 
impact of plant-based diets in comparison to animal-
based diets. It highlights reductions in greenhouse gas 
emissions, land use, and water consumption as key 
sustainability benefits of veganism.

RESEARCH METHODOLOGY

Research Design

The study follows a mixed-methods research design that 
includes both qualitative and quantitative approaches. 
The research is descriptive and exploratory, aiming to 
analyse the demand, challenges, and feasibility of vegan 
food adoption in Indian recipes.

Sources of Data

The research utilizes both primary and secondary data 
sources:

Primary Data: Primary data will be collected through 
questionnaires from students, senior citizens, families to 
understand their views on vegan food.

Secondary Data: Books, Research papers and Internet.

Books:  Published literature on vegan food innovations 
and plant-based cooking techniques.

Research Paper: Academic studies on the health, 
environmental, and economic impacts of vegan food 
adoption.

Internet Sources: Articles, case studies, and reports 
from credible websites discussing consumer trends and 
industry developments in vegan cuisine.

Sample Design

A convenient sampling method has been used to collect 
the primary data based on the availability of time & 
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respondents; the data will be collected through the 
questionnaire. Samplings comprise of students, families 
and senior citizens.

Sampling Method

Sampling method has been employed to collect primary 
data. The sampling approach is based on the availability 
and willingness of respondents to participate. The data 
will be gathered exclusively through questionnaires, 
ensuring that the responses reflect the opinions and 
perspectives of individuals familiar with vegan food and 
its adaptations.

The target population includes:
	 ●	 Students: To understand their awareness and 

preferences regarding vegan food.
	 ●	 Families: To examine household consumption 

patterns and acceptance of plant-based alternatives.
	 ●	 Senior Citizens: To analyze their perspective on 

traditional recipes and their adaptability to vegan 
modifications.

DATA ANALYSIS

To analyse the adoption of vegan food in traditional 
recipes, various data analysis techniques are applied to 
interpret responses gathered through the questionnaire 
survey. These techniques help in identifying trends, 
barriers, and motivations influencing people’s willingness 
to accept vegan alternatives for traditional dishes.

Are You Aware of the Increasing Demand for 
Vegan Food?

 

 5 5 

4. DATA ANALYSIS 

To analyse the adoption of vegan food in traditional recipes, various data analysis techniques are 

applied to interpret responses gathered through the questionnaire survey. These techniques help in 

identifying trends, barriers, and motivations influencing people's willingness to accept vegan 

alternatives for traditional dishes. 

1. Are You Aware of the Increasing Demand for Vegan Food? 

Observation 

 67.7% of people are well aware of the increasing demand for vegan food. 

 20.2% have heard about it but lack detailed knowledge. 

 7.1% are not aware of the demand for vegan food. 

 5.1% are not interested in vegan food. 

Analysis  

This analysis helps in understanding the general awareness level regarding vegan food trends. The 

majority of respondents are aware, indicating a rising interest in veganism, but there is still a portion 

of the population that requires further education and exposure to vegan food concepts. 

2. What do you think is the main reason people choose vegan food? 

Observation

	 ●	 67.7% of people are well aware of the increasing 
demand for vegan food.

	 ●	 20.2% have heard about it but lack detailed 
knowledge.

	 ●	 7.1% are not aware of the demand for vegan food.
	 ●	 5.1% are not interested in vegan food.

Analysis 

This analysis helps in understanding the general awareness 
level regarding vegan food trends. The majority of 
respondents are aware, indicating a rising interest in 
veganism, but there is still a portion of the population that 
requires further education and exposure to vegan food 
concepts.

What Do You Think is the Main Reason People 
Choose Vegan Food?

 

 5 5 

4. DATA ANALYSIS 

To analyse the adoption of vegan food in traditional recipes, various data analysis techniques are 

applied to interpret responses gathered through the questionnaire survey. These techniques help in 

identifying trends, barriers, and motivations influencing people's willingness to accept vegan 

alternatives for traditional dishes. 

1. Are You Aware of the Increasing Demand for Vegan Food? 

Observation 

 67.7% of people are well aware of the increasing demand for vegan food. 

 20.2% have heard about it but lack detailed knowledge. 

 7.1% are not aware of the demand for vegan food. 

 5.1% are not interested in vegan food. 

Analysis  

This analysis helps in understanding the general awareness level regarding vegan food trends. The 

majority of respondents are aware, indicating a rising interest in veganism, but there is still a portion 

of the population that requires further education and exposure to vegan food concepts. 

2. What do you think is the main reason people choose vegan food? 

Observation

	 ●	 44.4% of people believe that health benefits are the 
main reason for choosing vegan food.

	 ●	 34.3% consider environmental sustainability as the 
key factor.

	 ●	 14.1% choose veganism due to ethical concerns 
about animal welfare.

	 ●	 7.1% follow a vegan diet due to trend or social 
influence.
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Analysis 

This analysis highlights that health benefits and 
environmental sustainability are the two most significant 
reasons for people adopting a vegan lifestyle. However, 
ethical concerns and social trends also play a role in 
influencing vegan food choices.

Where Do You Usually Find Vegan Food 
Options?

 

 6 6 

 

Observation 

 44.4% of people believe that health benefits are the main reason for choosing vegan food. 

 34.3% consider environmental sustainability as the key factor. 

 14.1% choose veganism due to ethical concerns about animal welfare. 

 7.1% follow a vegan diet due to trend or social influence. 

Analysis  

This analysis highlights that health benefits and environmental sustainability are the two most 

significant reasons for people adopting a vegan lifestyle. However, ethical concerns and social trends 

also play a role in influencing vegan food choices. 

 

3.Where Do You Usually Find Vegan Food Options? 

 

Observation  

 40.4% of people find vegan food in grocery stores and supermarkets. 

 27.3% usually find vegan food in restaurants and cafes. 

 21.2% prefer using online food delivery platforms. 

 11.1% of respondents stated that they don’t actively look for vegan food. 

Analysis  

This data suggests that supermarkets and grocery stores are the most popular sources for vegan food, 

followed by restaurants and cafes, while online delivery platforms also play a significant role in 

accessibility. However, a small percentage of people do not specifically seek vegan food. 

 

Observation 

	 ●	 40.4% of people find vegan food in grocery stores 
and supermarkets.

	 ●	 27.3% usually find vegan food in restaurants and 
cafes.

	 ●	 21.2% prefer using online food delivery platforms.
	 ●	 11.1% of respondents stated that they don’t actively 

look for vegan food.

Analysis 

This data suggests that supermarkets and grocery stores 
are the most popular sources for vegan food, followed by 
restaurants and cafes, while online delivery platforms also 
play a significant role in accessibility. However, a small 
percentage of people do not specifically seek vegan food.

Do You Think Traditional Recipes Can Be 
Successfully Converted into Vegan Versions 
Without Losing Their Authenticity?

 

 7 7 

5. Do You Think Traditional Recipes Can Be Successfully Converted into Vegan Versions 

Without Losing Their Authenticity? 

Observation  

 55.6% believe that with the right substitutes, traditional recipes can be converted into vegan 

versions without losing their authenticity. 

 22.2% think that some dishes may not taste the same, but conversion is possible. 

 17.2% feel that traditional flavors are hard to replicate, making vegan adaptations less authentic. 

 5.1% believe that vegan versions are better than traditional ones. 

Analysis  

This data suggests that a majority (over 75%) believe vegan adaptations are possible, though some 

acknowledge potential differences in taste. A smaller percentage remains skeptical about maintaining 

authenticity. 

6. Do You Think Vegan Food Options are Easily Accessible? 

Observation  

 43.4% believe that vegan food is available almost everywhere. 

 43.4% feel that it is somewhat accessible but limited in certain areas. 

 8.1% think that vegan food options are hard to find. 

Observation 

	 ●	 55.6% believe that with the right substitutes, 
traditional recipes can be converted into vegan 
versions without losing their authenticity.

	 ●	 22.2% think that some dishes may not taste the 
same, but conversion is possible.

	 ●	 17.2% feel that traditional flavors are hard to 
replicate, making vegan adaptations less authentic.

	 ●	 5.1% believe that vegan versions are better than 
traditional ones.

Analysis 

This data suggests that a majority (over 75%) believe 
vegan adaptations are possible, though some acknowledge 
potential differences in taste. A smaller percentage 
remains skeptical about maintaining authenticity.

Do You Think Vegan Food Options are Easily 
Accessible?

Observation 

	 ●	 43.4% believe that vegan food is available almost 
everywhere.



Adoption of Vegan Food in Indian Preparations      85

                                                  

 

 7 7 

5. Do You Think Traditional Recipes Can Be Successfully Converted into Vegan Versions 

Without Losing Their Authenticity? 

Observation  

 55.6% believe that with the right substitutes, traditional recipes can be converted into vegan 

versions without losing their authenticity. 

 22.2% think that some dishes may not taste the same, but conversion is possible. 

 17.2% feel that traditional flavors are hard to replicate, making vegan adaptations less authentic. 

 5.1% believe that vegan versions are better than traditional ones. 

Analysis  

This data suggests that a majority (over 75%) believe vegan adaptations are possible, though some 

acknowledge potential differences in taste. A smaller percentage remains skeptical about maintaining 

authenticity. 

6. Do You Think Vegan Food Options are Easily Accessible? 

Observation  

 43.4% believe that vegan food is available almost everywhere. 

 43.4% feel that it is somewhat accessible but limited in certain areas. 

 8.1% think that vegan food options are hard to find. 

	 ●	 43.4% feel that it is somewhat accessible but limited 
in certain areas.

	 ●	 8.1% think that vegan food options are hard to find.
	 ●	 5.1% have never searched for vegan food options.

Analysis 

This indicates that while vegan food is becoming more 
widely available, there are still regional limitations 
affecting accessibility.

What Indian Dishes Would You Like to See in a 
Vegan Version?

 

 8 8 

 5.1% have never searched for vegan food options. 

Analysis  

This indicates that while vegan food is becoming more widely available, there are still regional 

limitations affecting accessibility. 

 

6. What Indian Dishes Would You Like to see in a Vegan Version? 

Observation  

 42.4% want rich Indian curries like butter chicken or paneer tikka masala to be veganized. 

 30.3% prefer dairy-based sweets like kheer, rasmalai, or cheesecake in vegan form. 

 18.2% would like meat-based street foods like kebabs or shawarma to have a vegan alternative. 

 9.1% are happy with current vegan options and don’t seek further adaptations. 

Analysis 

This data suggests that vegan adaptations of Indian curries, dairy-free desserts, and plant-based street 

foods are popular choices. Including these in vegan recipe development can help maintain traditional 

flavors while following plant-based principles. 

 

7. What Improvements Do You Think are Needed to Make Vegan Food More Accessible and 

Appealing? 

Observation 

	 ●	 42.4% want rich Indian curries like butter chicken 
or paneer tikka masala to be veganized.

	 ●	 30.3% prefer dairy-based sweets like kheer, 
rasmalai, or cheesecake in vegan form.

	 ●	 18.2% would like meat-based street foods like 
kebabs or shawarma to have a vegan alternative.

	 ●	 9.1% are happy with current vegan options and 
don’t seek further adaptations.

Analysis

This data suggests that vegan adaptations of Indian 
curries, dairy-free desserts, and plant-based street foods 
are popular choices. Including these in vegan recipe 
development can help maintain traditional flavors while 
following plant-based principles.

What Improvements Do You Think are Needed 
to Make Vegan Food More Accessible and 
Appealing?

 

 8 8 

 5.1% have never searched for vegan food options. 

Analysis  

This indicates that while vegan food is becoming more widely available, there are still regional 

limitations affecting accessibility. 

 

6. What Indian Dishes Would You Like to see in a Vegan Version? 

Observation  

 42.4% want rich Indian curries like butter chicken or paneer tikka masala to be veganized. 

 30.3% prefer dairy-based sweets like kheer, rasmalai, or cheesecake in vegan form. 

 18.2% would like meat-based street foods like kebabs or shawarma to have a vegan alternative. 

 9.1% are happy with current vegan options and don’t seek further adaptations. 

Analysis 

This data suggests that vegan adaptations of Indian curries, dairy-free desserts, and plant-based street 

foods are popular choices. Including these in vegan recipe development can help maintain traditional 

flavors while following plant-based principles. 

 

7. What Improvements Do You Think are Needed to Make Vegan Food More Accessible and 

Appealing? 

Observation 

	 ●	 52.5% believe more affordable pricing is necessary 
to make vegan food more accessible.

	 ●	 21.2% want a wider variety of options in the market 
to cater to diverse preferences.

	 ●	 17.2% emphasize better taste and texture 
improvements, indicating that sensory experience is 
crucial.

	 ●	 9.1% think more awareness and education about 
veganism would encourage adoption.

Analysis 

This data highlights that cost, variety, taste, and awareness 
are the main factors influencing the accessibility and 
appeal of vegan food.



86      Atithya: A Journal of Hospitality	 Volume 11 Issue 2 2025

Would You Like to Learn More About Vegan 
Food Options and Recipes?

 

 9 9 

 

Observation  

 52.5% believe more affordable pricing is necessary to make vegan food more accessible. 

 21.2% want a wider variety of options in the market to cater to diverse preferences. 

 17.2% emphasize better taste and texture improvements, indicating that sensory experience is 

crucial. 

 9.1% think more awareness and education about veganism would encourage adoption. 

Analysis  

This data highlights that cost, variety, taste, and awareness are the main factors influencing the 

accessibility and appeal of vegan food. 

 

8. Would You Like to Learn More About Vegan Food Options and Recipes? 

Observation  

The data highlights a strong interest in learning more about vegan food options and recipes: 

 A majority (71.7%) of respondents are highly interested, indicating a demand for accessible and 

informative content on vegan food. 

 20.2% are open to learning but prefer simplified and practical guidance, suggesting that user-

friendly resources and step-by-step recipes could encourage more engagement. 

 Only 8.1% feel they already know enough, implying that most individuals still seek more 

knowledge about vegan food. 

Analysis  

This suggests that initiatives such as workshops, online guides, or interactive content on vegan 

cooking could be beneficial in increasing awareness and adoption. 

 

Observation 

The data highlights a strong interest in learning more 
about vegan food options and recipes:
	 ●	 A majority (71.7%) of respondents are highly 

interested, indicating a demand for accessible and 
informative content on vegan food.

	 ●	 20.2% are open to learning but prefer simplified and 
practical guidance, suggesting that user-friendly 
resources and step-by-step recipes could encourage 
more engagement.

	 ●	 Only 8.1% feel they already know enough, implying 
that most individuals still seek more knowledge 
about vegan food.

Analysis 

This suggests that initiatives such as workshops, online 
guides, or interactive content on vegan cooking could be 
beneficial in increasing awareness and adoption.

Do You Think Vegan Food Innovation will Grow 
Significantly in the Next 5 Years?

Observation 

The data suggests strong optimism for the future of vegan 
food innovation:

 

 10 10 

9. Do You Think Vegan Food Innovation will Grow Significantly in the Next 5 Years? 

Observation  

The data suggests strong optimism for the future of vegan food innovation: 

 A majority (65.7%) see plant-based food as the future, indicating confidence in its long-term 

sustainability and market growth. 

 19.2% are cautious, believing adoption rates will determine growth, showing the importance of 

awareness campaigns. 

 8.1% see veganism as a trend, which suggests skepticism that may be due to cultural or personal 

preferences. 

 7.1% highlight affordability and accessibility as key factors, pointing to the need for cost-

effective vegan alternatives and wider availability. 

Analysis  

This analysis indicates that while there is strong belief in vegan food’s future, addressing affordability, 

accessibility, and adoption rates will be crucial to its success. 

 

10. What Would Encourage You to Adopt More Vegan Meals in Your Diet? 

Observation  

The data highlights key factors influencing the adoption of vegan meals: 

	 ●	 A majority (65.7%) see plant-based food as the 
future, indicating confidence in its long-term 
sustainability and market growth.

	 ●	 19.2% are cautious, believing adoption rates will 
determine growth, showing the importance of 
awareness campaigns.

	 ●	 8.1% see veganism as a trend, which suggests 
skepticism that may be due to cultural or personal 
preferences.

	 ●	 7.1% highlight affordability and accessibility as key 
factors, pointing to the need for cost-effective vegan 
alternatives and wider availability.

Analysis 

This analysis indicates that while there is strong belief in 
vegan food’s future, addressing affordability, accessibility, 
and adoption rates will be crucial to its success.

What Would Encourage You to Adopt More 
Vegan Meals in Your Diet?

Observation 

The data highlights key factors influencing the adoption 
of vegan meals:
	 ●	 Taste and variety (58.6%) is the most important 

factor, showing that improving flavors, textures, 
and menu diversity could increase interest in plant-
based diets.
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9. Do You Think Vegan Food Innovation will Grow Significantly in the Next 5 Years? 

Observation  

The data suggests strong optimism for the future of vegan food innovation: 

 A majority (65.7%) see plant-based food as the future, indicating confidence in its long-term 

sustainability and market growth. 

 19.2% are cautious, believing adoption rates will determine growth, showing the importance of 

awareness campaigns. 

 8.1% see veganism as a trend, which suggests skepticism that may be due to cultural or personal 

preferences. 

 7.1% highlight affordability and accessibility as key factors, pointing to the need for cost-

effective vegan alternatives and wider availability. 

Analysis  

This analysis indicates that while there is strong belief in vegan food’s future, addressing affordability, 

accessibility, and adoption rates will be crucial to its success. 

 

10. What Would Encourage You to Adopt More Vegan Meals in Your Diet? 

Observation  

The data highlights key factors influencing the adoption of vegan meals: 

	 ●	 Cost and availability (21.2%) are significant barriers, 
suggesting that making vegan food more affordable 
and accessible could boost adoption.

	 ●	 Health and environmental awareness (16.2%) still 
plays a role, indicating that educational campaigns 
could positively impact choices.

	 ●	 A small percentage (4%) firmly prefer non-vegan 
food, showing that some consumers may be difficult 
to convert.

Analysis 

This suggests that enhancing the taste, affordability, and 
accessibility of vegan meals while promoting health and 
sustainability benefits can drive greater adoption.

FINDINGS

Consumer Preferences for Vegan Food

Consumers showed a significant interest in vegan food 
options, citing health benefits, ethical concerns, and 
environmental sustainability as key reasons for their 
preference.

Contrary to common assumptions, taste and texture 
were found to be equally important factors in consumer 
choices, with some individuals hesitant due to the 
perception that vegan alternatives lack the richness of 
traditional options.

Factors Influencing Consumer Acceptability

Packaging, labeling, and branding were identified as 
crucial factors influencing consumer acceptability of 
vegan food products. Clear nutritional information, 
certifications (e.g., plant-based, cruelty-free), and 
appealing packaging enhanced consumer trust and 
purchase intent.

Additionally, affordability and accessibility emerged as 
primary concerns, suggesting that pricing strategies and 
wider availability in mainstream markets are essential for 
greater adoption.

Consumer Perceptions of Health Benefits

Consumers generally perceived vegan food as a healthier 
alternative to non-vegan options, associating it with 
weight management, improved digestion, and reduced 
risk of chronic diseases.

However, misconceptions about protein adequacy and 
nutrient deficiencies remained a barrier, indicating the 
need for more consumer education on balanced vegan 
diets and fortified plant-based alternatives.

Market Demand and Potential

The study revealed a growing market demand for vegan 
food, particularly among health-conscious individuals, 
environmental advocates, and those with dietary 
restrictions (e.g., lactose intolerance).

While the demand is expanding, the market still faces 
challenges such as cultural acceptance, taste preferences, 
and cost concerns. Opportunities exist for further market 
penetration through product innovation, fusion recipes, 
and targeted marketing strategies to appeal to a broader 
audience.

CONCLUSION

The study on Adoption of Vegan Food highlights the 
growing shift towards plant-based diets, driven by health 
consciousness, environmental concerns, and ethical 
considerations. Consumers are increasingly open to 
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vegan alternatives, but challenges like taste, affordability, 
and accessibility still influence their choices. Many 
believe that plant-based food innovation will expand 
in the coming years, provided there are better-tasting, 
affordable, and widely available options. Addressing 
misconceptions through awareness and education is 
crucial, as some still perceive vegan food as bland or 
restrictive. Businesses need to focus on enhancing taste, 
texture, and nutritional value while maintaining cost-
effectiveness. Advancements in food technology, such 
as improved substitutes for meat, dairy, and eggs, can 
accelerate this shift, making vegan food more appealing 
to a larger audience. Restaurants and food companies 
must invest in high-quality vegan alternatives that closely 
match or surpass traditional dishes. The future of vegan 
food depends on continuous innovation, better marketing 
strategies, and increasing accessibility, ensuring that 
plant-based diets become a mainstream, sustainable, and 
desirable choice for a broader consumer.
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