Redefine Meat drives innovation to secure quality and market growth in Europe
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In the fast-evolving alternative protein market, where consumer loyalty and consistent product quality are paramount, the role of innovation is becoming increasingly crucial. Redefine Meat, a notable player in this space, is reshaping perceptions of plant-based meat with its high-fidelity products, referred to as "New-Meat". Edwin Bark, the Senior Vice President and General Manager for EMEA at Redefine Meat, detailed the company's strategic approach to these challenges during a recent interview. Their focus on expanding into European retail and foodservice is underpinned by an unwavering commitment to innovation, collaboration, and premium quality.
Bark emphasised that innovation is not just desirable but essential for driving consumer loyalty. He noted that while significant strides have been made over the past decade, some products still fall short in critical areas such as taste, texture, and overall consumer experience. This is particularly concerning in light of the rise of private label products that may compromise quality for lower pricing. According to Bark, such offerings can damage consumer trust in plant-based products; if first-time consumers encounter a subpar experience, they may be unlikely to return, potentially influencing others through negative word-of-mouth. He suggested that retailers should prioritise quality over price, as a negative initial experience can undermine the entire category's growth.
Redefine Meat aims to create new culinary experiences to attract consumers new to plant-based diets. This includes innovations like their Redefine Beef Flank, which promises versatility and high quality. Furthermore, Bark highlighted the importance of collaboration along the supply chain, citing partnerships with research institutions, such as Wageningen University, to further enhance product offerings. By engaging with suppliers and exploring local sourcing, Redefine Meat aims to refine both the ingredients and the consumer experience.
With over 4,000 retail locations across Europe since entering the market just over a year ago, Redefine Meat's expansion strategy rides on building strong foundations in food service. Collecting feedback from chefs is instrumental for product improvement, lending credibility and inspiration to their offerings. Notably, data suggests that their plant-based products are appealing to traditional meat eaters, as evidenced by growing brand penetration and repeat purchase metrics. Consumer ratings show that Redefine Meat's flank steak is often rated higher than conventional steak options, indicating successful integration into mainstream preferences.
As price parity with conventional beef becomes increasingly achievable, there is a growing belief that this could be a pivotal moment for mainstream adoption of plant-based meats. With rising beef prices driven by supply chain issues—spiking by 14% in the Netherlands and 16% in Germany and France—Redefine Meat may soon offer products that are not only competitively priced but might even undercut traditional meat. Bark asserts that reaching even a modest portion of global meat consumption could represent a staggering market potential, estimating it could amount to $150 billion given the total $1.5 trillion meat market.
The company has made significant strides in product upgrades, akin to technology firms that regularly update their devices. For instance, they have improved the nutritional profile of their products, reducing saturated fat and enhancing texture, thus delivering a more meat-like experience. These efforts are guided by extensive consumer feedback and a commitment to meeting high nutritional standards, reflected in their products often achieving the top Nutriscore rating.
The introduction of their chilled flank steak has garnered interest from several retailers eager to attract new consumers. Initial responses have been promising, and the product's placement in mainstream foodservice outlets is indicative of its potential to broaden the market appeal for plant-based options. This aligns with a wider trend in the alternative meat landscape, where innovation not only focuses on flavour and texture but also responds to increasing consumer demand for transparency and quality in ingredients.
Overall, Redefine Meat is positioning itself at the forefront of the plant-based meat movement, balancing quality and accessibility in a market rife with challenges. As the demand for sustainable and healthier food alternatives continues to rise, the company's focus on product quality, consumer education, and strategic collaboration is likely to drive further success.
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