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THE CLIENTS PROBLEM

This need was driven by the outcome of consumer 
trials, in which their product was outperformed by a 
competitor’s product. In these trials the mouthfeel of 
the two products was identified as a key differentiator, 
a sensory property of plant-based alternatives to meat 
products that is commonly difficult to optimise. 

A key goal of the client was therefore to understand 
the science behind the differences in products, to 
facilitate an effective reformulation of the product and an 
enhanced sensory experience for their consumer. 

Our client approached us to 
assist them in developing a 
deeper understanding of how the 
composition of their existing plant-
based burger product could be 
linked to the sensory experience it 
provides to the consumer. 

HOW WE HELPED
To address this issue Sagentia utilised a 
multidisciplinary team of formulators and food 
scientists. Our approach involved an initial 
benchmarking study, in which a variety of analytical 
methods were used to identify key differences 
between properties of the client’s and competitors’ 
products that could be linked to mouthfeel 
characteristics. This included: 

-  A detailed compositional analysis of the 2 products, 
profiling their sugar, fat and fibre contents

-  Development of bespoke texture analysis methods 
to obtain quantitative data on the mouthfeel 
characteristics of the cooked products including 
their firmness, cohesiveness and succulence

-  Electron microscopy of cooked and raw products to 
allow a highly detailed assessment of their internal 
microstructure and changes that occur within 
during the cooking process. The structures of the 
fat, protein, sugar and fibre components of the 
products were all evaluated

The benchmarking study was further supplemented 
by profiling the functional properties of each of the 
ingredients used in the two products. These were 
linked back to the observations made in the analytical 
tests enabling clear hypotheses to be made about 

the root causes of the differences observed in the 
consumer trials. Using our formulators extensive 
ingredient knowledge, a series of ingredient 
substitutions were recommended for trial in 
reformulation of the client’s product. 

THE OUTCOME
Our work provided the client with a series of 
alternative formulations to trial for a second-
generation version of their product. Importantly, the 
analytical techniques developed by the Sagentia team 
could be used to quickly screen reformulated products 
without the need for costly and time-consuming 
sensory panels, thereby streamlining the process. 
Furthermore, the knowledge gained in the project 
could be applied to the development of analogous 
products within their range. 
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