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TOKYO, Japan,  September 21,  2021 —Otsuka Foods Co. ,  Ltd.  (Head Office:  Chuo Ward,  

Osaka;  President:  Koichi Shiraishi) wil l  revamp for re ta i l  sale  four  products in i ts “Zero 

Meat”  ser ies of  meat-free products made using soy meat . *1  These products  were  

previously made using  egg as  an ingredient ,  but f rom now on wil l  not contain  animal -

based ingredients *2  but  ra ther use plant -derived ingredients to  br ing out the best  f lavor 

and taste .  At the same t ime,  the packaging wil l  a lso be  changed,  and the products wil l  

be rol led out in  phases s tar t ing this  autumn.   

 

In  recent  years ,  p lant -based meat  subst i tutes have been at tract ing at tent ion worldwide. 

This may be due to a varie ty of  reasons including the increase in heal th -conscious eat ing 

habits ,  food shortages caused by a  rapidly  r is ing world populat ion, and the 

environmental  impact  of  producing l ivestock. Otsuka Foods launched i ts “Zero Meat 

Hamburger” in  November 2018 as  a  leading plant -based (soy)  food product  with  the aim 

of  solving social  problems and expanding the market .   

 

Otsuka Foods wil l  now begin to develop the “Zero Meat” ser ies  for  re ta i l  sales  as 

products  that  do not contain  animal -based ingredients  products  but  ra ther  use plant -

derived ingredients to br ing out the best f lavor  and taste .  Previously,  egg was used as  

an ingredient  to  reproduce the “del ic ious texture” of  meat .  However ,  as  a  resul t  of  

repeated research ,  Otsuka Foods has succeeded in  producing the optimal texture  without  

using egg  in  order  to  make the product  more enjoyable  for  as  many customers  as  possible .  

 

For  the packaging,  the white  and green which conveys the plant -based,  heal thy image 

of  the product wil l  be  re ta ined,  but photographs wil l  be used to express the f lavor  and 

taste through meal  set t ings ,  and the packaging wil l  be designed to easi ly convey the use 

of  “vegetable protein” and “soy milk cream (cheese -l ike components) ,” which are s trong 

needs of  soy meat  users.   

 

Going forward,  Otsuka Foods wil l  contr ibute  to  the achievement of  the SDGs by 

communicat ing the value of  plant -based (soy)  products ,  including soy meat ,  in  a  varie ty 

of  ways.  

 

*1  Th ese  p rod u ct s  are  ma de  wi th  a  so y -b ased  p ro cessed  food .  

*2  An imal -b ased  in gred ien t s  in c lud e  b eef ,  po rk,  ch i cken ,  eggs ,  mi lk ,  ho n ey,  an d  o th er  l i ves to ck  

prod u ct s ,  a s  we l l  a s  sea fo od .  An imal -b ased  in gred ien t s  ma y b e  u sed  fo r  so me raw mate r i a l s  in  th e  

or igin  mate r i a l s  t r aced  b a ck  in  d e t a i l  o r  in  th e  manu fac tur in g  p ro cess .  

Otsuka Foods Revamps “Zero Meat” Series for Retai l  Sale: 

Now to Be Animal Ingredient -Free Products  

That Produce the Delicious Texture, Without Eggs 

Packaging Also to Be Changed wi th Phased Product Launch f rom Autumn  


