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ABSTRACT

Plant-based meat (PBM) has become an alternative approach for some consumers who need to
reduce negative health impacts from meat consumption including cancer, cardiovascular disease, not to

mention the positive correlation to weight management. However, the major issue of PBM used as a meat
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replacement is that a study about the quality of the protein consumed needs to be elucidated. With this
purpose in mind, these findings revealed that PBM contained complete indispensable amino acids and was
categorized as good protein by a dietary protein quality evaluation. However, PBM’s effect on preventing
cancer is still debatable because there is minimal data of its ingredient, leghemoglobin. On the other
hand, the effects on cardiovascular protection and weight management tend to be positive, through the
properties of fiber which can decrease serum cholesterol levels and promote satiety. In conclusion, PBM
may have potential health benefits, but more evidence about the effects of PBM products on NCDs need

to be clarified to make the final assumption.
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