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Plant-based texturates by GoodMills Innovation: 

The “meat” of tomorrow and its drivers
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Our Three Pillars of Succes

We combine knowledge, experience and regional roots.

Secure Experienced Innovative 

Product 

safety

Financial 

Stability

Supply 

reliabiity



Innovation Campus Hamburg

One area, many facilities

Raw material silos

Production Tower I

Production control 

center / social area / 

central palletizing  

Warehouse for

finished products

Production Tower II

GMI Innovation Center

Warehouse for raw

material

GMI Office

GMD Aurora Mühle 

Hamburg

Central registration

for delivery

Flour pipeline to GMI

The Campus Hamburg 

offers all modern 

facilities for great 

innovation. 



Innovation Campus Hamburg

Short Distances- solution development & manufacturing- Investment into the Future

Combining Insights & 

Application

Ingredient performance thru

multiple refinement processing

options

NEW INVESTMENT

Made in Germany for short

chains

180 

Employees

GoodMills 

Innovation Center

Double Digit 

Growth Rate



For a Healthy Planet - Think Globally, Act Locally

A resource-efficient & sustainable supply chain for healthier nutrition.



Our Markets

Consumer, Brands & Market-Specific Solutions
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Strong Partners for the Best Results

Our results are driven by science and based on cooperation.  

Universities & Institutes Associations Health Innovation



Identify



A global phenomenon & „the new normal“

CAGR in Europe until 2030

40

bill. €

336

bill. €

2035
forecast

2020

Global turnover alternative protein
Source: BCG, Blue Horizon 2021

Source: BCG, Blue Horizon 2021 Barriers of growth

+17%

Availability

Limited choice / 
variety

High prices

Evolution of Plant-based Meat
Source: Wennström, Four Factor of Success

Plant-based eating has continued to evolve, reaching not just 
mainstream but what might even be described as global 
phenomenon status.

“ “
Source: Innova Market Trends 2021
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65%

52%

52%

1 out of 4 

consumers 

intends to 

consume plant-

based meat.



Plant-Based: Unlocking a New Narrative

Source: https://www.futuremarketinsights.com/reports/alternative-protein-market#:~:text=%5B298%20Pages%20Report%5D%20The%20global,172.4'000%20Tons%20in%202022; Innova Market 

Insights Top 10 Trends Food and Beverages 2023 (newprotein.net); Europäischer Markt für pflanzliche Lebensmittel: Starkes Wachstum bis 2029 erwartet - vegconomist: Das vegane 
Wirtschaftsmagazin

Texture

Taste

Real 
Cuisine

Consumers still want to see improvements in taste and texture, 

but there is a huge appetite for culinary creativity and worldwide flavor profiles

2/3 of the consumers

want to try plant-based 

versions of traditional, local 

cuisines
Source: Innova’s global survey

https://www.futuremarketinsights.com/reports/alternative-protein-market#:~:text=%5B298%20Pages%20Report%5D%20The%20global,172.4'000%20Tons%20in%202022
https://www.newprotein.net/news/a-taste-of-innovas-top-ten-trends-for-the-food-and-beverage-industry-in-2023
https://vegconomist.de/markt-und-trends/markt-fuer-pflanzliche-lebensmittel/


Comparison of sales of plant-based meat alternatives in 
European markets

GMI Company Presentation  |   Hamburg  |   21.07.2021
Quelle: The Smart Protein Plant-based Food Sector Webinar

MAT= Moving Annual Total

€ 357m

↑ 76%

€ 174m

↑ 30%
€ 111m

↑ 1%

€ 87m

↑ 32% € 48m

↑ 19%

€ 29m

↑ 52%

€ 502m

↑ 36%

€ 80m

↑ 9%
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Unlocking a New Narrative

Underused ingredients and technology-enabled new formats open up wider spaces for standalone 

plant-based innovation

Game changers:

Sources: Innova Trends Survey 2022 (average of Brazil, Canada, China, France, Germany, India, Indonesia, Mexico, Spain, UK, US), Innova Market Sizing

Notes: Growth rates based on estimated market       value sales (M USD) and      volume sales (‘000s tonnes)

Game changers: “What would you like to see more of in plant-based products?” 

lower 

ranking

1.   Improved flavor

2.   Improved texture

3.   Standalone products (not mimicking meat/dairy)

4.   More regional specialties

6.   Better mimicking of meat/dairy products

+14%

2018

+7%

-7ppt 2023

+5%+8%
-3ppt

Historical growth
(2018-2020) 

Forecasted growth
(2021-2023F) 

higher

ranking
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To Sum up:
The new normal…following a plant-based diet

Smart-Protein-Projekts: What consumers want: A survey on European consumer attitudes towards plant-based foods, with a focus on flexitarians 2021: Online 

survey conducted by Innova Market Insights, 18 – 70 years (20% per group), 50% female/male, ca. 750 respondents per caountry)
Remark: Number differs because of review

period, respondents, age (previous slide.)

https://smartproteinproject.eu/market-research/


Finland



Consumer Insights:
considerative consumption and good-conscience choices

https://business.yougov.com/product/profiles/profile-peek-flexitarians; https://www.kesko.fi/en/media/news-and-releases/news/2020/K-groups-trend-review-2021/16

https://business.yougov.com/product/profiles/profile-peek-flexitarians


Consumer Insights: 
47% buy meat-substitutes for environmental reasons

17



Category Insights: New product launches

Source: Statista18



Key Findings Finland

Already in 2020, Finland has invested €2.1M to create globally competitive plant protein based foods 

(Partners for e.g.: Apetit & Avena Nordic Grain, Compass Group Suomi, Fazer,) .

National players are dominating the market. 

17% of the Finns describe themselves as flexitarians. Considerative consumption affects the everyday 

choices of 38% of Finns. 47% buy meat-substitutes for environmental reasons.

Challenges: High interest in locally produced food; transport costs might be a barrier; limited market

knowledge & contacts

Various porteine sources are used for plant-based meat: wheat, pea, beans, milk, oats, grains.

Opportunity: To work with strong partners in a strongly growing market

19
https://vegconomist.com/agriculture/finland-invests-e2-1m-to-create-globally-competitive-plant-protein-based-foods/



Product Portfolio



• Vitatex

• Wheatmeat

• Compounds

• Vegan Snack Mix

• Pulses

Diverse Product Portfolio



At a glance

What`s in it

About

Benefits

VITATEX® Sustainable Vegetable Proteins

The right texture for a better world

• Easy processing

• Low saturated fat content

• Non-GMO 

• Clean Label

• Extensive application expertise

VITATEX® sustainable protein texturates

from wheat, peas and soy for plant-

based meat and fish alternatives with 

great taste and authentic texture. Also 

suitable for hybrid products and fillings.

• Rich in Protein

• 100% plant-based

• Cholesterol free

• Low sodium

• Low saturated fat content

Different types and sizes: 

• Textured wheat protein

• Textured pea protein

• Textured soy protein



VITATEX® Attributes

Wheat Flakes SVP
Soy Chunks XL Soy Flakes

Granulation

Bulk Weight

Shelf Life

Water intake

pending

0-8 mm max. 8 %
8-25 mm max. 14 %
>25 mm max. 82 %

< 1 mm max. 7 %
1-3 mm max. 35 %
3-5 mm min. 40 %
> 5 mm max. 45 %

approx. 0.17 g/ml approx. 0.20 g/ml approx. 0.22 g/ml

18 months 18 months

approx. 3 - fold approx. 3 - foldapprox. 3 - fold

Pea Flakes SVP

pending

approx. 0.1 g/ml

15 months15 months

approx. 3 - fold

Wheat Flakes



WHEATMEAT® Attributes

DS65 GDS 65 FLAKES FP 76 FLAKES 4080

Granulation

Applications

Packaging

< 0.18 mm

Sausages, pasty, kebab, 
fillings for noodles, 

snacks, baked goods

20 kg paper bag
on a 720 kg pallet
or Big Bag 600 kg 

< 5 mm < 7 mm < 10 mm

Sausages, pasty, kebab, 
fillings for noodles, 

snacks, baked goods

Bolognese, burger, 
kebab, Pizza toppings, 

fillings for snacks or 
baked goods

Patties, corned beef 
(cans), kebab, burger, 

toppings for Pizza

15 kg paper bag
on a 450 kg pallet

12,5 kg plastic bag
on a 375 kg pallet

10 kg plastic bag
on a 300 kg pallet



Meat Alternatives are taste driven
Good Compounds

Meat Ball 

Plant Based Burger 
Patty

Chicken (Nugget) Pork Schnitzel TunaBeef Burger



Variaty in the Veganen Snack Sektor
Vegan Snack Mix – One Product – endless applications

Vegan Yeast

Pastries

Vegan Mediterranean  

TwisterVegan Savoury

Options

Piquancy

Skewers

Vegan Patties

Vegan Mediterranean  

Patties

Vegan 

Sausages Roll



Veganer Snack Mix

Compound / 100% Solution



At a glance

What`s in it

About

Benefits

VITATEX® Vegan Snack-Mix

Meat-free – and loving it

• A juicy bite and authentic meat 

flavour

• The innovative all-rounder for 

burgers, balls, small skewers,  or 

pastry and snack fillings

• Efficient handling: can be safely 

frozen in raw or baked state

Plant-based meat alternatives are 

becoming popular. Gone are the days 

when they were a niche product, and 

their attraction will continue to grow 

rapidly over the next few years.

• Rich in Protein

• 100% plant-based

• Simple yet individual preparation, 

just add oil and water, mix well and 

„refine“ as desired. 

• No artificial colouring

• Soy free

Ingredients: Texturized wheat 

protein (wheat protein, wheat flour), 

methylcellulose, pea fiber, salt, 

vegetable oil (rape seed), starch (corn), 

yeast extract, roasted malt (barley), 

onion powder, garlic, pepper, colouring

food beetroot extract, acidifier (citron 

acid). 



✓ Protein: 20 – 30 % ✓ Protein: 40 – 65 % ✓ Balanced protein-starch ratio

Pulses        

Integrating the raw material expertise of pairing with application skills



Vegetable source of

protein

Nutritional and

Physiological benefits

Low water consumption Increase soil fertility

3232Quelle: Recherche Müller‘s Mühle

Müllers Mühle
Drivers of the demand... Are all meat by our Pulses
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Meat Alternatives Dairy Alternatives

Bakery

Snacks

Pasta Pet Care

Quelle: Recherche Müller‘s Mühle

Müllers Mühle 
Focus Segmente



At a glance

What`s in it

About

Benefits

SMART Pulses Pro

Functional, sustainable, healthy, universally applicable

• High protein flours 

• Air separation 

• Rich in minerals and vitamins

• Low glycemic index for a long-lasting 

satiety

• Sustainable and environmentally 

friendly production

SMART Pro pulses functional wind-

sifted legume flours from chickpea, fava 

bean, red lentil and yellow pea for plant-

based products with good taste and 

unsurpassed positive image as a high 

source of vegetable protein.

• Clean Label

• Rich in Protein

• 100% plant-based

• Non-GMO

• Allergen-free at source

High protein flour from: Chickpea / 

Fava Bean / Red Lentil / Yellow Pea

Dosage: Depends om application



At a glance

What`s in it

About

Benefits

SMART Pulses

Functional, sustainable, healthy, universally applicable

• Native pulses

• Naturally high protein content 

• Optimization of the nutritional profile

• Low glycemic index for a long-lasting 

satiety

SMART Pulses functional native legume 

flours from chickpea, fava bean, red 

lentil and yellow pea for plant-based 

products with good taste and 

unsurpassed positive image as a source 

of vegetable protein.

• Clean Label

• Rich in protein

• Rich in minerals and vitamins

• 100% plant-based

• Non-GMO 

• Allergen-free at source

Native pulse flour from: Chickpea / 

Fava Bean / Red Lentil / Yellow Pea

Dosage: Depends om application



At a glance

What`s in it

About

Benefits

PURAFARIN Pulses

Add value to your products with pulses

• Texture improver for baked goods, 

snacks, pasta 

• Vegetable source of protein

• Rich in minerals and vitamins

• Low glycemic index for a long-lasting 

satiety

PURAFARIN pulses functional wind-

sifted legume flours from chickpea, fava 

bean, red lentil and yellow pea for plant-

based products with good taste and 

unsurpassed positive image as a 

vegetable ingredient.

• Neutral taste

• Clean Label

• 100% Plant-Based

• Allergen-free at source

• Non-GMO 

Native pulse flour from: Chickpea / 

Fava Bean / Red Lentil / Yellow Pea

Dosage: Depends on application



Let‘s Try the Applications!



Thank you for your attention & feel free to reach out at any time

Katharina Haase

Katharina.Haase@goodmillsinnovation.com

M: +49 162 6820603

mailto:Katharina.Haase@goodmillsinnovation.com

