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Abstract

It is widely recognised that excessive meat consumption can contribute to environmental
pollution and have negative effects on human health. As the largest meat-consuming country
in the world, China has the potential to help achieve global sustainability by reducing meat
consumption. One effective approach to achieving this is through substituting meat with
plant-based meat alternatives (PBMAs). While most existing research has focused on Western
consumers’ perceptions of PBMAs, studies exploring Chinese consumers’ attitudes toward
PBMAs remain limited. In the Chinese market, the concept of PBMAs has yet to be clearly
defined. Therefore, this study first investigates how Chinese consumers define PBMAs, and
subsequently explores the drivers, barriers, and tensions influencing their consumption. Since
young Chinese consumers tend to be more environmentally conscious and more open to novel
products, this study targets members of Generation Z in China. The research sample
comprises eight Chinese consumers residing in China and eight Chinese consumers who have
lived in the Netherlands for more than six months, all of whom participated in one-on-one
interviews followed by statistical analysis. The findings indicate that, for both groups,
health-related marketing advertising, sensory preferences for PBMAs, and their high protein
content act as drivers of purchase intention. Conversely, high prices, a preference for natural
foods, and so on negatively affect PBMA acceptance. Moreover, factors such as the
long-standing presence of soy-based products in the Chinese diet and the tradition of

communal dining were found to function as both drivers and barriers to PBMA consumption.

Key words: plant-based meat alternatives (PBMAs), Consumers, Facilitators, Barries,

Tensions.
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1. Introduction

The Food Balance Sheet data from the Food and Agriculture Organization of the United
Nations (FAQO) indicates that global meat consumption has increased significantly in recent
decades (Whitton et al., 2021). Meat production is responsible for more than half of the
greenhouse gas (GHQG) emissions generated by food production (Gaillac & Marbach, 2021),
posing a considerable threat to global sustainability. In response, the United Nations has
committed to achieving 17 Sustainable Development Goals (SDGs) by 2030 (Wang &
Scrimgeour, 2021), including "Responsible Consumption and Production" and "Climate
Action". The growing demand for meat consumption is contrary to these sustainability
objectives. Encouraging consumers to adopt plant-based meat alternatives (PBMAs) instead

of meat intake is one of the best ways to achieve these goals.

In addition to environmental concerns, health considerations also drive consumer interest in
PBMAs. Epidemiological studies have shown that excessive consumption of red and
processed meat has adverse health effects, including an increased risk of developing type 2
diabetes (Ekmekcioglu et al., 2018). Consequently, health-conscious consumers are

increasingly opting for PBMAs.

The term "PBMASs" refers to a broad category of food products designed to replace
conventional meat products. This category includes meat analogues and meat substitutes.
Meat analogues are plant-based products that closely mimic the sensory and nutritional
attributes of meat, such as plant-based hamburger meat, plant-based chicken nuggets, etc.
(Kotodziejczak et al., 2022). Meat substitutes are plant-derived products made from plants
that serve as alternatives to meat, such as tofu. In Western countries, legumes are often
considered part of the category of PBMAs. However, in China, legumes such as soybeans,

peas are primarily regarded as a type of vegetable.

Research on consumer attitudes toward PBMAs has primarily focused on developed Western
countries, where high per capita meat consumption is a significant concern (O. Wang &
Scrimgeour, 2021). However, PBMAs in developing Asian countries have received relatively
low scholarly attention, mainly due to differences in dietary structures compared to Western
countries. Despite this, the total meat consumption in Asia exceeds that of Europe and North
America, and it continues to rise, particularly in developing Asian countries (O. Wang &
Scrimgeour, 2021). Therefore, understanding consumer perceptions and expectations

regarding PBMAs in these regions is crucial for reducing meat consumption.

This study focuses on China, which overtook the U.S. as the world's largest meat consumer
(H. H. Wang, 2022). In order to reach the SDGs by 2030, it is necessary to reduce meat
consumption in China and let more consumers replace meat consumption with PBMAs.
Therefore, this study aims to explore Chinese consumers' perceptions and expectations of

PBMAs. The research particularly targets Generation Z, a group of people who are known for



their openness to new dietary trends and strong environmental awareness (Dabija et al.,
2020).

Since "PBMASs" are already a well-established concept in many Western countries and have
been available on the market for a long time, the above definition of PBMAs are primarily
based on Western contexts. However, China lacks a clear definition of PBMAs as well as
specific laws and regulations governing these products (Zhang et al., 2023). Therefore, this

study aims to explore how Chinese consumers define PBMAs.
The specific research questions addressed in this study are as follows:

- How do Chinese consumers define plant-based meat alternatives?
- What are the drivers and barriers influencing Chinese consumer perceptions of

plant-based meat alternatives?

2. Theoretical framework

A few studies have shown that cultural and historical influences have promoted the spread of
PBMAs in China. China can be considered the birthplace of PBMAs. Tofu was introduced as
part of the Chinese diet in 965 AD. With the emergence of tofu, many soy-based products
were produced, such as dried tofu and tofu skin. Soy-based products have become part of the
traditional Chinese diet (Ortega et al., 2022). Therefore, unlike some Western consumers who
find the taste of tofu difficult to accept upon first trying it (Michel et al., 2021), Chinese
consumers are already highly familiar with both the taste and the culinary preparation of
soy-based products. However, at the same time, soy-based products have traditionally been
positioned as vegetables in the Chinese diet, which makes it challenging for Chinese

consumers to accept them as PBMAs.

Consumer preferences regarding the ingredients of PBMAs can act as both a facilitator and a
barrier to adoption. Miao et al. (2023) suggest that Chinese consumers expect PBMAs to be
high in protein and low in fat. Consequently, if PBMAs do not meet these expectations,
consumers may be less willing to try them. In China, the most commonly used proteins in
PBMAss are soy protein and pea protein. Chinese consumers are more well-known for soy
protein than pea protein, probably due to the fact that some traditional PBMAs are mostly
soy-based, such as tofu (Wu et al., 2024). This indicates that using less familiar proteins, such

as lupin protein, in PBMAs may pose a barrier to consumer consumption.

Price and packaging are two major barriers to the consumption of PBMAs among Chinese
consumers. The study of Wang et al. (2022) found that 87.2% of participants were more likely
to pay less for PBMAs than for conventional meat. He et al. (2020) also indicated that one of

the main reasons some consumers were unwilling to purchase PBMAs was their high price.



Since meat analogues are relatively rare in the Chinese market compared with those in
Western countries, they are not the focus of discussion here. In this study, the term “meat
substitutes,” such as tofu, refers to products that are currently much cheaper than meat in the
Chinese market. Therefore, consumers are unlikely to accept meat analogues that are priced
higher than meat. Similar to Chinese consumers, European consumers also tend to prefer
purchasing PBMAs at lower prices. Carlsson et al. (2022), in a study involving approximately
1,000 European consumers, found that consumers were more willing to choose meat

substitutes when their price was one-third or two-thirds of the price of meat.

Additionally, He et al. (2020) found that some consumers were reluctant to buy PBMAs due
to insufficient product information on the packaging, which made it difficult to infer the
texture and taste of the product. Participants in the study of Wang et al. (2022) also
highlighted the lack of information regarding the origin of ingredients used in PBMAs as a

concern.

Chinese consumers' perceptions of the health aspects of PBMAs can be both a facilitator and
a barrier (tension). The study of Chen & Zhang (2022) suggests that some participants were
concerned about the health risks associated with the excessive additives in PBMAs. In
contrast, Chia et al. (2024) show that some participants believed consuming PBMAs instead
of conventional meat could help reduce the risk of zoonotic diseases, making them more

willing to adopt PBMAs.

Lack of trust in PBMAs among Chinese consumers and the potential economic impacts that
PBMAs may have may also be a barrier to consumer consumption of PBMAs. Most
participants in the research of Pareti (2024) showed a strong interest in trying PBMAs, and
this interest was mainly due to curiosity about these products. However, they were unsure

whether they would consume PBMAs in the long term, and this uncertainty mainly came

from a lack of confidence in the immature technology of the products. Unlike Chinese
consumers, whose lack of confidence is directed toward PBMAs, Western consumers remain
hesitant about consuming soy and soy-based products due to the limited availability of
long-term consumption data (Rizzo & Baroni, 2018). Moreover, some consumers are aware
that the development of PBMAs, which are increasingly replacing meat, could lead to job

losses for traditional livestock workers (Pareti, 2024).

Animal protection also promotes the consumption of PBMAs. Consumers believed that
consuming PBMAs in place of meat consumption could reduce animal slaughter, which is
beneficial to animal protection (Pareti, 2024). Although environmental concerns were
expressed by a small number of consumers, Wu et al. (2024) found that environmental
concerns had little influence on consumers' choices when they purchase PBMAs. However,

the consumption of meat substitutes among European consumers is primarily motivated by



concerns for environmental protection (Kumar et al., 2015).

Lastly, while consumers recognise the health benefits of consuming PBMAs, they struggle to
give up meat due to the enjoyment it provides. He et al. (2020) indicate that the sensory
experience of eating meat cannot be fully replicated by PBMAs, and no level of imitation can
make PBMAs truly similar to conventional meat. This remains one of the largest barriers to
PBMA consumption. At the same time, consumers are also concerned about the health risks
associated with meat consumption, particularly due to potential drug residues in meat
products (Chia et al., 2024)

To more clearly illustrate the theoretical framework, this study is inspired by Kerslake et al.

(2022) ’s research and incorporates the food choice process model in Figure 1.

Life Course
Soy-based products are part of the traditional Chinese diet (T)

Influnences

Resources
Price (B)
Packaging (B)

Ideals
Ingredient preferences (T)

Personal Factor
Health perception (T)
Trust in food (B)

Social framework
Animal protection (F)
Economic impact (B)

Value

Negotiation
Pleasure vs
Health

F = Facilitator B = Barrier T = Tension

Figure 1. Food choice process model for plant-based meat alternatives



3. Methods

3.1 Research design

This study explored the perspectives of Chinese Generation Z consumers (aged 18-28) on
PBMA:s. In order to gain deeper insights into their perceptions and expectations on PBMAs,
semi-structured interviews were conducted. A structured interview guide (Appendix A) was

designed in advance to ensure a smooth process and maintain focus on the research questions.

The interview guide was inspired by the study of Kerslake et al. (2022) and was
developed based on five key aspects: (1) exploring consumers’ attitudes toward
reducing meat consumption; (2) comparing the differences between the Dutch and
Chinese markets regarding PBMAs; (3) evaluating existing products on the Dutch
market, in terms of appearance, flavour, taste, texture, price, and nutritional value; (4)
investigating consumers’ expectations of PBMAs and their potential applications; (5)
examining the influence of family, friends, and society on consumers’ acceptance and

consumption of PBMAs.

Although PBMAs are not as widely available in the Chinese market as in the Dutch
market, the researcher still aimed to explore Chinese consumers’ perceptions of
specific types of PBMAs. Therefore, the researcher selected nine representative

PBMAs that are commonly found in the Dutch market, as shown in Table 1.

The first three products listed in Table 1 are all available in the Chinese market. tofu
and seasoned tofu are both very common in China. Additionally, plant-based pulled
beef, similar to the product shown in Figure 3, also exists in China. The products 4 to
6 imitate meat types frequently consumed in Chinese cuisine, such as sausages, bacon,
and meatballs. In contrast, the products 7 to 9 are considered relatively novel for

Chinese consumers and are rarely seen in the Chinese market.

Table 1. Representative PBMA products available in the Dutch market.
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7. Plant-based chicken 8. Plant-based burger 9. Plant-based minced
cutlet meat meat for pasta

3.2 Participants & recruitment

The target group for this study is Chinese consumers of Generation Z. Generation Z people
are highly influenced by the Internet and social media, they can participate in many things
through the Internet and have strong opinions about many things. Besides, they show a strong
interest in sustainability and social responsibility and are very willing to participate in actions
to protect the environment (Dabija et al., 2020). Hong et al. (2024) indicate that Generation Z

in China is more open to purchasing sustainable products.

Participants were recruited by distributing an online questionnaire via social media platforms
such as WeChat and Weibo. The questionnaire collected basic demographic and background
information, including gender, age, meat consumption habits, religion, their home region in
China, and the length of time they have lived in the Netherlands. Based on the screening
criteria, 16 eligible participants were selected: eight were long-term residents of China, and
the other eight were Chinese consumers who had been living in the Netherlands for more than
six months. The primary reason for selecting consumers who have lived in the Netherlands
for a long time is that they are not only familiar with how PBMAs are marketed and promoted
in a country where the PBMA market is already highly developed, but most of them are also

familiar with the Chinese market.




3.3 Procedures

Interviews with Chinese consumers will be conducted online as the interviewer is based in the
Netherlands. For Chinese participants currently located in the Netherlands, face-to-face
interviews will be conducted in a private room in the school building. Considering that
participants would feel more relaxed and comfortable when interviewed in a language with
which they are more familiar, and that they could express their thoughts more accurately, the
interviews were conducted in Chinese. All interview sessions will be audio-recorded with
participant consent. To protect participant privacy, all collected data will be anonymized. The

interview will last about 30 minutes.

3.4 Data analysis

To minimize potential errors caused by translation, the transcripts were also produced in
Chinese. When it was necessary to quote specific excerpts from participants’ transcripts, the
researcher translated these excerpts into English for inclusion in this study. Initially,
transcripts from two participants were selected and coded in ATLAS.ti according to the
research objectives. Based on this process, a preliminary code book was developed, which
contained the following five main themes: frequency and reasons for meat consumption,
definitions of PBMAs, drivers of PBMA consumption, barriers to PBMA consumption, and
tensions related to PBMA consumption. Then all transcripts were coded to verify the validity

of these five themes and, where appropriate, to add relevant sub-themes.

3.5 Pilot study

A pilot interview was conducted to evaluate the validity of the interview guide. To assess the
effectiveness of the interview guide, a pilot interview was conducted. The participant in the
pilot interview was a 23-year-old Chinese student studying in the Netherlands, who regularly
consumes meat, has no religious dietary restrictions, and had been living in the Netherlands
for one and a half years. Based on the results of the pilot interview, I revised one interview

question and replaced one image. The rest of the guide remained unchanged.

The first question I intended to explore was how many days per week the participant
consumes meat, rather than the total number of times meat is consumed in a week. Therefore,
I revised the initial question from “How many times a week do you eat meat?” to “How many
days per week do you eat meat?” In addition, I added a follow-up question: “During which
meal(s) of the day do you typically consume meat?” to gain a deeper understanding of

participants’ meat consumption habits.

Originally, Image 5 depicted the product shown in Figure 2, which I intended to present as a



substitute for ham slices often added to sandwiches. However, the participant noted that the
product resembled salami more closely. Since salami is not commonly consumed in China, I
replaced it with a plant-based bacon alternative, which is more familiar and widely used in

Chinese cuisine.
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Figure 2. Image originally used in the interview guide

4. Results

This study involved 16 participants, 8 of whom lived in China, and 8 of whom were
Chinese and had lived in the Netherlands for more than 6 months. The Chinese
participants lived in China were identified by "C+number" (e.g., C1-C8), while those
in the Netherlands were labeled "N-+number" (e.g., N1-N8). Participants' frequency of
meat consumption, gender, and year of birth are listed in Table 2. Besides, all

participants in this study were from urban areas of China.

Table 2. Sample description

Participants Frequency of meat Gender Year of birth
consumption per week
Cl 7 days F 2000
C2 7 days F 2001
C3 7 days F 2000
C4 7 days F 2000
C5 3-4 days F 2000
C6 7 days M 2000
C7 7 days M 1999
C8 5-6 days F 2000
N1 2-3 days F 2001
N2 7 days F 2001
N3 7 days F 2000




N4 7 days F 2001
N5 7 days F 2001
N6 4-5 days F 2001
N7 7 days M 1997
N8 4-5 days F 1998

4.1 Attitudes towards reducing meat consumption

Participants were asked if they had considered reducing their meat consumption. The
majority of them, both those residing in the Netherlands and those living in China
(n=14), had not considered reducing their meat consumption, and the main reason was
for their health. Some participants (n=7) generally stated that meat provides essential
daily nutrients, while the other (n=4) specifically mentioned which nutrients they
believe must be obtained from meat. Most of those who gave more detailed answers
were more concerned about food nutrition and expressed a preference for
animal-based proteins over plant-based proteins. “I don't think animal proteins can be
replaced by plant proteins” (C7). There were also a few participants (n=3) who felt
that the daily meat intake was not too much, so they did not consider reducing meat
consumption. “Although I eat meat every day, I only eat meat at one meal a day and I
eat very little meat at that one meal, so the total amount of meat consumed per day is

not a lot, so I do not consider reducing my meat consumption” (C2).

The majority of Chinese participants living in the Netherlands (n=6) reported a
reduction in their meat consumption due to changes in their living environment. This
decrease was primarily attributed to two factors: the inconvenience of cooking meat
and the perception that meat in the Netherlands is less tasty compared to that in China.
Some of the participants (n=4) noted that food delivery options in China are far more
diverse than those in the Netherlands. In China, they would typically order
meat-containing meals for lunch and dinner. However, in the Netherlands, where they
need to cook for themselves, cooking meat is more complex than making a
plant-based salad or sandwich. As a result, they sometimes opt for vegetarian dishes
or instant meals without meat. “Most of the time in the Netherlands, I have to cook for
myself. Sometimes I come home from work feeling exhausted, so I just have a salad
or some ready-to-eat food for dinner. In those cases, I don’t eat any meat. But when I
was in China, it was very easy to order takeaway meals with meat” (N1). The other
participants (n=3) reduced their meat intake because they found Dutch meat less
delicious than Chinese meat. “After coming to the Netherlands, I started eating meat
less frequently. I feel that Dutch meat is not as tasty as Chinese meat. I’m not sure if

it's because the meat here isn’t castrated, but no matter how I cook it, it has a strange



smell.” (N5)

Some participants mentioned that they were trying to reduce their consumption of
certain types of meat, mostly pork or other meats with higher fat content. Some (n=3)
felt that eating too much fatty meat was not good for their health. One participant who
ate with her parents said, “my dad has high blood lipids recently, so my family
doesn’t eat much pork now. We mainly eat beef instead” (C3). Several people (n=2)
who had goals such as fat loss or fitness could not consume too much fatty meat. “I've
been working out recently, so I don't eat much pork. I think pork is too fatty, I've been
eating chicken breast instead” (C6). However, these participants were only reducing
specific types of meat; the overall amount of meat they consumed each day did not

change significantly.

Participants (n=2) who were considering reducing their meat consumption were
primarily motivated by weight loss. “I've been losing weight recently so I'm thinking
about eating less meat and more vegetables. I think I use more oil to cook meat than

vegetables. And meat itself contains some fat” (N4).

4.2 Definition of PBMAs by Chinese consumers

Most participants associated tofu (n = 12), soy-based products (n = 12), meat
analogues (n = 5), and fungi (n = 4) with PBMAs. All participants (n = 16) had eaten
tofu before. During the interviews, the researcher also explained to the participants
how PBMAss are defined in this study.When asked whether they had previously tried
PBMAs, most participants—particularly those in China—initially responded that they
had never consumed them. However, upon further questioning about whether they had
eaten soy-based products before, all participants confirmed that they had. Therefore,
most of them (n = 10) did not usually consider tofu as a meat alternative in their daily
lives. “Tofu is just another type of vegetable to me. I never think of it as a meat
alternative” (C1). Only a few participants (n = 2) said they might consider tofu as a
meat alternative when meat was unavailable: “Sometimes when I’m having hot pot

and realize there’s no meat at home, I just boil some tofu instead” (N5).

Most Chinese participants living in the Netherlands (n=6) referred to meat analogues
when discussing PBMAs. The majority of these participants also noted that the meat
alternative markets in the Netherlands and China are significantly different. In China,
the concept of "PBMASs" is not clearly defined, whereas in the Netherlands,
supermarkets typically have dedicated sections for such products. “I think there are
many different kinds of meat alternatives in the Netherlands, and supermarkets have
special shelves for them. But in China, if people don’t want to eat meat, they are

unlikely to think of meat alternatives. Instead, they might choose protein-rich foods



like milk or eggs” (N4). A few participants in China (n=2) also expressed that
increasing public awareness of PBMAs would be beneficial. “I had never heard of
the concept of meat alternatives before. I think it’s a good idea—when people don’t
want to eat meat but still need nutrition, they can choose meat alternatives instead”
(C4).

A few participants in China (n=4) said they had eaten fungi-based dishes that imitated
seafood at vegetarian or Buddhist-style restaurants, or had bought similar products in
supermarkets, so they associated fungi with meat alternatives. “I once ate at a
vegetarian restaurant where they used mushrooms to imitate meat” (C2). When

talking about PBMAs, participants also mentioned konjac (n = 2) as a substitute for
beef tripe. Others associated products like wheat gluten (n = 1) and protein bars (n = 1)

with meat alternatives.

Since participants in China were not familiar with the PBMAs available in the Dutch
market, I selected nine representative PBMA products, as shown in Table 1, for

participants to review and evaluate.

4.3 Facilitators of PBMAs

4.3.1 Curiosity about unfamiliar products

Most participants who have always lived in China (n=7) said they rarely see meat
analogues in their daily life. However, they are willing to try them out of curiosity. “I

might be curious about how the taste is different from real meat” (N5).

4.3.2 Meat-like appearance

The appearance of PBMAs is an important factor influencing purchase decisions of
consumers. Most participants (n=10) were more likely to buy products that look
similar to real meat. “They look so much like real meat. When I see them, I forget
they are not actual meat, so I’'m more willing to buy them” (N4). Besides, some
participants (n=5) mentioned that they were less willing to purchase certain PBMAs
because the color looked either too dark or too light compared to real meat. "I think
the color of the meatballs (product 6 in Table 1) is too dark, and I don’t like it" (N6)

4.3.3 Providing tasting opportunities

Several Chinese consumers living in the Netherlands (n=3) mentioned that they had
only tried certain types of PBMAs available in the Dutch market, such as tofu. For
these participants, tofu was the most familiar type of PBMAs. "I’ve bought the tofu
shown in Figure 1 before—it tasted pretty good. I haven’t tried the others" (N3). They
were curious about other types of PBMAs, but hesitated to try them due to price

concerns and uncertainty about the taste. They suggested that offering tasting



opportunities in supermarkets could encourage them to make a purchase. “If there
were more tasting opportunities, so I could try before buying, I would probably buy
them. But I’'m not very willing to try because they seem more expensive than real
meat. [’m afraid I’ll buy it, take one bite, and find it tastes bad. That would be a waste,

especially since it's more expensive than the real meat” (N2).

4.3.4 Nutrition value

When discussing the nutritional value of PBMAS, most participants (n=10) said they
would check the nutrition value table before buying them. Some participants who paid
attention to nutrition (n=6) were particularly concerned about protein content. Among
them, some (n=4) hoped for a higher protein content: “I check the protein content of
PBMAs. I eat meat mainly to get protein, so if I’'m eating PBMAs as a meat substitute,
of course I hope they contain as much protein as possible" (N7). Others (n=2)
mentioned that it was enough for PBMAs to provide a similar amount of protein as

real meat.

Some participants (n=5) said they preferred PBMAs with lower sodium content
because they planned to cook and season the PBMAs themselves: “Since I'll
definitely cook and season the PBMAs later, maybe with some extra salt, I prefer
them to have lower sodium content” (C7). A few participants also said they preferred
PBMAs with lower fat content due to weight-loss goals. “When I buy PBMAs, 1
check the fat content. I’'m currently trying to lose weight, so I prefer products with
lower fat” (N4).

4.4 Barriers to PBMASs

4.4.1 Price

Some participants (n=7) pointed out that the current prices of PBMAs are relatively
high. They believed that they would be more likely to buy PBMAs only when the
price is lower than that of real meat. “If the price of PBMAs is lower than real meat

and it provides similar nutritional value, I would consider buying it” (N1).

Another participant mentioned that reducing the price of PBMAs while maintaining
their nutritional value could be a good solution to malnutrition in poor areas. “I’ve
learned that one of the main reasons for malnutrition among children in poor areas is
that they can’t afford meat. I think if PBMAs can be cheaper than meat while offering
similar nutritional value, it would be a good option for families who cannot afford
meat” (C1)

4.4.2 Tradition of Communal Dining

Several participants (n=5) indicated that they could not imagine themselves becoming



vegan or vegetarian. In addition to the previously discussed belief that meat offers
essential and irreplaceable nutrition, they also viewed not eating meat as a socially
isolating behavior that could negatively affect their social life. “If all my friends are
eating meat and I am the only one eating vegetables, it would be difficult for us to eat
together. They would most likely order many meat dishes that I cannot eat, and I
would only have the vegetarian dishes they specifically ordered for me. This would
make me feel that the meaning of eating together is lost, and I would feel socially
excluded” (N2).

4.4.3 Additives

Most participants (n=9) believed that foods with many additives are unhealthy, so
they preferred to buy PBMAs with fewer additives. “I once bought plant-based
abalone (Figure 3), and I checked the ingredient list. It had so many additives, which
made me feel it was really unhealthy” (C3). They also did not want PBMAs to have a

very long shelf life: “I don’t want this kind of meat alternative to have a long shelf life.

If it’s too long, I’ll feel like it must have preservatives, and that’s not very healthy”
(C2).

Figure 3. Plant-based abalone

Some participants (n=7) also linked excessive additives to being overly processed. “I
think this burger-like PBMA looks heavily processed. I guess it must contain a lot of
additives, so I don’t really like it” (C7). Therefore, some participants (n=5) said they
preferred less processed products like tofu, rather than highly processed PBMAs. “I
still prefer tofu-type PBMAs, which are less processed. The others seem heavily
processed, and I don’t think that’s healthy, so I’'m not very willing to buy them” (C6).
Some participants based in China (n=4) were concerned about the hygiene of the
frying oil used in PBMAs sold in supermarkets. As a result, they tended to avoid fried
products. “If these products were available in Chinese supermarkets, I would not
purchase the ones shown in Figures 6, 7, and 8, as they appear to be fried. I am

concerned that the oil used in supermarkets may not be clean” (C1).



4.4.4 Protein quality

A few participants (n=2) expressed concerns about plant-based protein: “I think if I
only eat plant-based protein, I might miss the amino acids that animal protein
provides” (N3).

4.5 Tensions to PBMAs

4.5.1 First impressions of PBMAs

The main reason why all participants in the Netherlands (n=8) chose not to repurchase
PBMAs after trying them was that they did not find them tasty, or they thought the
taste was not as good as real meat. “I bought it once and didn’t buy it again because I
felt it didn’t taste good after trying it. I could tell it was made from soy, and anyway, it

wasn’t as tasty as meat” (N3).

A few participants said they were willing to repurchase a certain type of PBMA
because they found it tasted good after the first try. I tried the fried plant-based
chicken cutlet before. I think the deep-frying helps cover some of the soy taste, so I
would buy it again” (N5).

4.5.2 Taste and texture of PBMAs
Almost all participants (n=14) hoped that the taste and texture of PBMAs would be

similar to real meat. “I hope PBMAS taste similar to real meat” (C4).

Some participants said they did not like the beany flavour of PBMAs, so most of them
expressed a preference for seasonings that can cover the original taste. “If the
seasoning of PBMAs can cover the beany flavour, [ would be more willing to buy
them” (N6). However, two participants mentioned that they preferred PBMAs to be
lightly seasoned. In other words, they show a preference for PBMAs that preserve
their original flavor, such as product 5 in Table 1. They intended to cook and season
the products themselves later. “I don’t want it to be too heavily seasoned because I
will cook it myself later. I want the final taste to come from my own seasoning, not

the original flavor of the product” (C7).

Regarding texture, most participants said they expected PBMAs to have a fibrous
texture similar to real meat. “I tried plant-based meat at an event. I was expecting a
meat-like fibrous texture, but it didn’t have that” (N2).

However, two participants said PBMAs don’t necessarily need to imitate meat. “I
think PBMAs don’t have to imitate meat if they can’t do it well. I once tried a
well-seasoned tofu product, and it tasted good without trying to be like meat. But

there are many products in the supermarket feel neither meat-like nor delicious” (N8).



4.6 Potential applications of PBMAs

Almost all participants (n=14) said they would be more willing to accept PBMAs if
they were combined with traditional Chinese dishes. “Because Chinese food is
something I’'m really familiar with, and PBMAs are something unfamiliar to me, I
think it would be easier for me to accept PBMAs if they were included in dishes I
already know well" (C8).

However, a few participants (n=2) said that combining PBMAs with Chinese cuisine
would not change their opinion of PBMAs. “I think PBMASs can’t replace real meat.
Meat is not expensive nowadays—for example, when I cook dishes like spicy chicken,

I still prefer to use real meat rather than meat alternatives” (C6).

When asked which Chinese dishes could be made using PBMAs, participants gave
various suggestions, such as hotpot, yuxiang rousi (shredded pork in garlic sauce),
tofu dumplings, vegan meat ball soup, Chinese-style braised tofu, cold shredded
chicken salad, etc. The potential applications of PBMAs as imagined by participants
are summarized in Table 2. Since the products mentioned by participants are not made
as fully vegan versions in China, some of the images shown in Table 2 contained meat.
However, it is possible to image these meat ingredients being replaced with similar
PBMAs.

Table 3. Potential applications of PBMAs

Hotpot (replace meat with Shredded pork in garlic Tofu dumpling (replace
PBMA?5) sauce (replace pork with meat with tofu)
soy-based products)




Vegan meatball soup (replace | Chinese-style Braised Tofu | Cold Shredded

meatballs with plant-based Chicken Salad (replace
balls) chicken with soy-based
products)

5. Discussion

5.1 Interpretation of the results

This study looks into how young consumers in China and Chinese young people
living in the Netherlands view PBMAs. A key contribution of this research is its focus
on Chinese consumers, whose views on PBMAs have received less academic
attention compared to those of Western consumers. Moreover, the study includes both
consumers living in China and those living in the Netherlands. Compared to the
Chinese market, the PBMA market in the Netherlands is more developed, with special
sections in supermarkets and a wide variety of products. Chinese consumers living in
the Netherlands are familiar with both Chinese dietary habits and the current

PBMASs market in China, as well as the well-established PBMA market in the
Netherlands. This combined knowledge can offer valuable insights for the
development of PBMAs in China.

Western cooking styles tend to preserve the original flavour of food, typically using
fewer seasonings and employing cooking methods such as pan-frying, roasting, or
boiling. As a result, legumes in Western diets can be served either as a main dish or as
a side dish, such as hummus. In contrast, Chinese people are particular about food,
and in some way, regard dining as an art form. They take great pleasure in the
enjoyment of nicefood, demanding that it not only taste good, but also smell and look
appealing. Based on this culinary culture, Chinese cuisine has developed 14 distinct

cooking methods, including steaming, deep-frying, stir-frying, etc.. In addition,



Chinese cooking always involves the use of basic seasonings, such as salt, soy sauce,
vinegar, sugar, and five-spice powder. As a result, dishes in Chinese cuisine are rarely
presented in their original, natural form. Consequently, Chinese consumers seldom
treat legumes as a main dish. Instead, they are more likely to prepare them as
vegetables cooked together with meat or other vegetables (T. Wang, 2023). As meat is a
key element in numerous Chinese dishes, such culinary traditions make it unlikely for

Chinese consumers to regard legumes as a viable meat alternatives.

To further explore the relevance of the findings, I adopted the model used by Kerslake
et al. (2022). Figure 4 illustrates the relationship between the identified themes and the

food choice process model. Relevant themes were organised under corresponding

categories, and factors were labelled as either facilitators (F), barriers (B), or tensions

(T).

Life Course
The importance of meat in the Chinese diet (B)
Soy-based products are part of the traditional Chinese diet (T)

Influences
Ideals Social Framework
Health-Focused Advertising(F) Tradition of communal dining (T)
Nutrition preference (T) Resources
Sensory preference (F) Prices (B)

Food Context
Food delivery services (F)

Personal Factors
reference for natural foods (B)
Trust in food (B)

Value Negotiation

Health vs
processed food (T)

Figure 4. Food choice process model for plant-based meat alternatives

The important role of meat in the Chinese diet can create challenges for promoting
PBMAs in China. Before the economic reform in 1978, China’s economy was still
struggling, and meat was considered a luxury for most families. After the reform, as
the economy improved, meat became more affordable and easier to access. As a result,
Chinese consumers began to consume meat in large amounts as a way to make up for
earlier shortages (Zhou et al., 2012). The parents and grandparents of the participants
in this study are people who lived through that period of economic difficulty. Over
time, they passed down the belief that meat is an essential and irreplaceable source of

nutrition, and that not eating meat could lead to poor health. Many participants in this



study said they had eaten meat almost every day since childhood. According to
Dubois et al. (2022), eating habits formed in early childhood can influence diet in
adulthood. This helps explain why many participants continue to eat meat daily as
adults. These social and family influences can make it harder for them to accept
PBMAs, as it subconsciously strengthens the belief that meat is irreplaceable.

Accepting PBMAs would challenge their long-held traditional views.

Soy-based products originated in China, and Chinese people have long been used to
eating them as part of their daily diet (Ortega et al., 2022). This familiarity could have
either a positive or negative effect on the acceptance of plant-based meat alternatives
in China. In Europe, tofu is not widely accepted as a PBMA. Many consumers are
unwilling to try it a second time after a bad first experience (Michel et al., 2021).
However, unlike European consumers, Chinese consumers are very familiar with tofu
and often know how to cook it in many different ways. This study also found that the
acceptance of tofu is high among Chinese participants. Although Pareti et al. (2025)
indicated that Chinese consumers may easily associate soy-based product with meat
alternatives, interviews in this study show that participants almost never think of tofu
as a PBMA in their daily lives. This may be because, in traditional Chinese views,
tofu is more like a vegetable, which is fundamentally different from meat. In some
cases, tofu is stir-fried together with minced meat to create a single dish, such as
mapo tofu shown in Figure 5. The traditional understanding of tofu and the lack of
awareness about the concept of meat alternatives prevent Chinese consumers from
viewing tofu as a meat alternative. Even Chinese consumers living in the Netherlands,
who notice that tofu is sold as a meat alternative there, still regard it as a vegetable

and not something that can replace meat.

Figure 5. Mapo tofu

Unlike the Separate dining style in many Western countries, Chinese people typically

share food from common dishes during meals. Eating together is an important way for



Chinese people to build and maintain friendships (Ma, 2015). This shared dining
culture can both support and hinder the acceptance of PBMAs. Some participants in
this study mentioned that if they were vegan, their friends would need to make special
arrangements when ordering food to accommodate their diet, which they would feel
uncomfortable about. Influenced by collectivist culture, Chinese consumers may also
feel social pressure when choosing not to eat meat while others around them do. Such
behaviour might be seen as not fitting in, which could negatively affect their social
relationships (Zeng et al., 2024). However, the shared dining style can also support
the introduction of PBMAs. Since people eat multiple dishes together, if one or two
people decide to try PBMAs, it gives others at the table a chance to try them as
well—perhaps even those who would not be willing to consume PBMASs on their own.
If the first experience is positive, it may significantly increase the likelihood of repeat
purchases of PBMAs.

A meat-like appearance and texture make PBMAs more appealing to Chinese
consumers. In addition, their lower sodium content and the widespread health claims
on the market are also key drivers of consumer consumption behaviour. All
participants in this study regularly consume meat, and many of them rely on it daily to
meet their nutritional needs. Therefore, they expect PBMAs to fully replace meat
when consumed. This means that PBMAs should not only look like meat but also
closely match its texture. This finding is consistent with the results of Shen et al.
(2024). Shen et al. (2024) also found that consumers dislike the beany flavour often
present in plant-based meat products, which was also mentioned by participants in the
Netherlands in this study. Moreover, many participants said they would be more
willing to buy PBMAs if the products were promoted as being beneficial to health,
which aligns with the findings of Chen et al. (2023). Consumers also expressed a
preference for PBMAs with lower sodium content. As shown by Li et al. (2023),
many consumers are concerned about the risk of cardiovascular diseases caused by
high-salt diets and therefore tend to choose low-sodium meat analogues. Participants
in this study shared similar concerns and showed a clear preference for PBMAs with

reduced salt content.

While the high protein content of PBMAs can motivate consumer purchases, negative
attitudes toward plant-based proteins may reduce their consumption. Participants in
this study expressed a preference for PBMAs with high protein content, which is
consistent with the findings of Miao et al. (2023). However, Profeta et al. (2021)
found that some European consumers are doubtful about whether plant-based proteins
are as healthy as animal-based proteins. Similarly, several Chinese consumers living

in the Netherlands in this study believed that plant-based proteins cannot fully replace



animal proteins. As a result, they were hesitant to consume PBMAs as a long-term
substitute for meat. In contrast, participants in China did not raise concerns about the
differences between plant-based and animal-based proteins. This may be because
consumers in the Netherlands are more exposed to discussions about plant-based

proteins in their environment and thus have more awareness or opinions on the topic.

The relatively high price of PBMAs on the market currently acts as a barrier to
consumer consumption. Jahn et al., (2024) found that demand for PBMAs is highly
price-sensitive: sales increase when prices decrease. A similar result was observed in
this study. Participants who live in the Netherlands indicated that they would be
willing to buy PBMAs if the price were lower than that of real meat. However, since
PBMAs are not yet commercialized in China (Liu et al., 2021), Chinese consumers
have little concept of their pricing.

Chinese consumers' preference for natural foods, along with food safety incidents,
discourages the consumption of PBMAs. Chinese people favour natural over
processed foods (Jang & Lee, 2024). Processed foods are often defined by Chinese
consumers as any food that has been altered from its natural state (E. Wang et al.,
2021). As a result, many PBMAs, especially meat analogues, are perceived as
processed and unnatural, which makes some consumers unwilling to consume them.
Around 2011, a major food scandal involving "gutter oil" (illegally recycled cooking
oil from restaurant waste and sewers) significantly damaged public trust in fried
products in China (Lu & Wu, 2014). This helps explain why some participants in this
study expressed hesitation to purchase processed PBMAs sold in supermarkets, due to
distrust of the cooking oil used. In contrast, Participants who live in the Netherlands
in this study did not raise concerns about the food safety of PBMAs available in the
Netherlands.

China’s well-developed food delivery service may support the consumption of
PBMAs. Compared to the Netherlands, Chinese food delivery services offer more
variety, faster delivery times, and lower prices. Many platforms provide 24-hour
service and free delivery (Wang-Chen et al., 2023). As a result, consumers often
prefer ordering food delivery when they do not want to cook. In the Chinese market,
PBMAs could be promoted through these platforms, for example, by offering small
portions of PBMAs as free side items with meal orders. This approach would increase
opportunities for consumers to try PBMAs, which may encourage future purchases
(Chung et al., 2023). Besides, due to the less developed food delivery services in the
Netherlands, some consumers may choose PBMAs as a convenient alternative to

handling raw meat.

Finally, the tension between consumers’ perception of PBMAs as healthy and their



concerns about processing represents a key factor influencing purchase decisions.
This study found that some consumers who aim to reduce fat intake consider PBMAs
a healthier option than meat—especially when they offer high protein with low fat.
However, as mentioned earlier, these same consumers are deterred by the processed
nature of PBMAs. They also express concerns about potential food safety risks

associated with processed PBMAs purchased from supermarkets or restaurants.

5.2 Limitations

Participants currently living in China had no opportunity to taste many PBMAs available in
the Dutch market but absent from the Chinese market, particularly meat analogues, and could
only imagine their taste and texture based on pictures. Therefore, evaluations regarding flavor
and texture may not be entirely objective, as these participants had not actually sampled such
products. The sample included very few vegetarians or religious individuals. Vegetarians may
have greater familiarity with PBMA products and may hold perspectives that differ from
those of omnivores. Religious beliefs could also be a factor motivating consumers to consume
more PBMASs; however, this study did not have the opportunity to examine the validity of this
assumption. All participants in this study were from urban areas in China. Participants from
rural areas, who may have relatively lower income level compared with urban consumers,

might hold different views toward PBMAs and meat reduction.

6. Conclusion

This study compares the perceptions of PBMAs between young consumers in China and
Chinese young consumers living in the Netherlands, and explores their potential role in
reducing meat consumption. The findings indicate that the role of meat in Chinese dietary
culture is deep-rooted, with older generations generally regarding meat as irreplaceable. Such
views indirectly influence the younger generation, reducing their acceptance of PBMAs.
Although Chinese consumers are highly familiar with soy-based products such as tofu, they

typically do not perceive them as meat substitutes.

Tradition of communal dining in China can both limit the acceptance of PBMAs and, to some
extent, facilitate their promotion. Food delivery platforms hold potential for PBMA promotion,
as China’s food delivery industry is well-developed, with low-cost and efficient delivery

services that can offer consumers convenient opportunities for a first trial.

Consumers expect PBMASs to closely approximate meat in appearance, taste, and texture,
without a beany flavor, and they tend to prefer products that are low in salt, high in protein,
and offer health benefits. However, some Chinese consumers living in the Netherlands
express doubt about whether plant-based proteins can fully replace animal proteins—a

concern that is less apparent among consumers in China.



Price is a critical factor influencing purchasing decisions. High prices discourage purchase
intentions, whereas PBMAs priced below real meat are more likely to be accepted. Since
PBMA s have not yet been commercialized in the Chinese market, local consumers have little
reference for their pricing. Food trust issues also present a significant barrier. Chinese
consumers generally prefer natural foods and hold a distrust toward processed foods, a view
linked to a series of food safety incidents (e.g., the “gutter oil” scandal). As a result, some
consumers express concerns about PBMASs sold in supermarkets. In contrast, Chinese

consumers in the Netherlands rarely raise concerns about food safety.

Overall, consumers experience a tension between the perceived health benefits of PBMAs and
their concerns regarding food processing and safety. This tension serves as a key factor

influencing their consumption decisions
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Appendix

Appendix 1: Interview guide

Hello, thank you very much for participating in my interview. [ am Yipeng, a master's student
at Wageningen University and I am currently working on my thesis about plant-based meat
alternatives. The interview will last from 30 to 45 minutes, and there is no right or wrong
answer to all the questions, you can just say what you think. I will need to record this
interview as I will analyze the results of the interview. This recording I will only use for data
analysis and will not be sent to anyone else. You are also completely anonymous to me in this
study, so can I ask if you agree to this interview being recorded? Before we begin, do you
have any questions? If you are uncomfortable or have any questions during the interview,

please feel free to ask me.

1. How many days per week do you eat meat?

2. During which meal(s) of the day do you typically consume meat? Why?
3. Have you considered reducing meat consumption? Why or why not?

4. For Chinese consumers in the Netherlands: has your frequency of meat consumption

changed since you came to the Netherlands?
a) If changed, how has it changed?
5. Are you familiar with any alternatives to meat? Could you provide a few examples?

I’d like to explain what is included in the plant-based meat alternatives in my study. The term
"Plant-based meat alternatives" includes meat analogues and meat substitutes. Meat analogues
are plant-based products that closely mimic the sensory and nutritional attributes of meat,
such as plant-based hamburger meat, plant-based chicken nuggets, etc. (Kotodziejczak et al.,
2022). Meat substitutes are plant-derived products made from plants that serve as alternatives

to meat, such as tofu.
6. Have you tried PBMAs before?

a) Ifyou have, what kind of PBMASs have you eaten? Where have you tried PBMAs

before? How many times a week do you eat them, and why?
b) If you haven't, what are the reasons for not trying them?

7. For Chinese consumers in the Netherlands: Do you think the PBMAs in the Dutch market
are the same as those in China? If it's different, can you give me an example of how it's
different?

8. These pictures are common PBMA in the Dutch market.



a) For Chinese consumers in the Netherlands: Have you tasted the PBMAs in the table?
If so, what do you think of them? Why? If not, would you like to eat them? Why?

9. The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the
following products, please rank them according to your favourite. At the top of the list are
the products you would most like to buy, and at the bottom are the products you would
least like to buy.

10. Please rank the following products according to their health aspects.
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11. When you purchase PBMAs, what information on the packaging do you pay attention to?




12. What challenges have you faced when purchasing or preparing PBMAs?

13. Do you look at the nutrition value table when purchasing PBMAs? Why?

14. Do you have any thoughts on the taste/ texture/ flavour of PBMAs?

15. How has marketing (e.g., advertisements) shaped your perception of PBMAs?
16. What improvements would make PBMAs more appealing to you?

17. Would you be more likely to try PBMAs if they were incorporated into traditional
Chinese dishes? (e.g., mapo tofu)

18. In what kind of dishes would you be more willing to accept PBMAs?
19. Have you ever discussed eating meat with your family or friends?

20. Imagine how your family and friends would react if you stopped eating meat.

21. If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

Appendix 2: Transcripts

Interview N1

M: How many days of the week do you eat meat?

P: —FAEAWEI=R, B—ARLX—ERN, —ERNKMELZREI=K,

M: {R—RRF BN 2 BNz ?

P: BB EAPFRFIBHE—LEZFEH4A4H, —REER.

M: Have you considered reducing meat consumption?

P WSHCKARRERLLRIRT, MUTITER D

M: Has your frequency of meat consumption changed since you came to the Netherlands?
P: Changed

M: How has it changed?

P ZEAGRERLCA, RABCHBEN. A=BIzATELECHMR, RASE

EHAN Tz, ZFAEERN ERFHNBEERX LHZAERZIZN, XARENR
iz, RINREE—BME = RIZAXMIREET.

M: What foods can you think of that can replace meat? Can you give me a few examples?

P: B§J8, Z W&, plant-based meat



M: Have you tried PBMAs before?

P Izid, BREAMRA, KEH. BEER, FEFER. R AR, RBERRE
T, AERZAOR, BREEHXMF MO RERER.

M: BIRIZAXBRAAARSHE?

M: —PMA—HK, BCASX, BA vegan NEFBENNRRIZ. BEAFAERE
B, BAKREBATAEEANBRTERMEEDA.

M: Do you think the PBMAs in the Dutch market are the same as those in China?

P: ZERSR BTSN KNG, EBAFGDEEELENA. ZEERARLERE,
SEBIRHEXRERA. kFZ2E, KWBHEARL PBMAs, o UBERSMERF.
M: IE{HIF3H) PBMA F|E2M1E

M: The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the following
products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.
P:245783196

2 el BCaHNNRIER 4 2ERENT M BREASEIZEWMEE, 7%
%Eﬁ,@ﬁ$§$%;8ﬂ§@ SR ] )

RIEECEBRN ORI, FEXLSRRUENZEEA

M: Please rank the following products according to their health aspects

P: HAEZEMA, BREEERIIBENS

M: When you purchase PBMAs, what information on the packaging do you pay attention to?
P: BEMFRASIHAITER, 4 vegan FFX, RIE vegan FFHFHERE

HC AWK, &H motivation L,

M: What challenges have you faced when purchasing or preparing PBMAs?

P: ARETMNRENF, THERENEECERTHNKRE (MREAZEASE)

M: Do you look at the nutrition value table when purchasing PBMAs?

P: ARXKE, RAERREAZE, FUEMEXDFRARRER, B&EBAKR

M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?

P FHARFHBMNHNEAN ORERS



M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?

P: & MREFEYARER SE2RXRAR R, IFRTU T —LERELEE
%i%o

M: What improvements would make PBMAs more appealing to you?

P MREMNMEANERMEEZARS, FENBEREMNIE, RSBWX. WRETH

AR

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P HY

M: In what kind of dishes would you be more willing to accept PBMAs?
P: EXRMER, ANS

M: Have you ever discussed eating meat with your family or friends?

P IR KEE, BRRECAZAT. CHNEIRERA, BARIF LD, XE6R
ERAER, MRCKZHIE

M: Imagine how your family and friends would react if you stopped eating meat.

P RBREILE, FZARKON . BEREZALIZA, RACESERIEH,
AARKIEFETHRIRZ

M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

P: ERREBEFTH, BEENZASARZHIZ, BENRABERBDEBILEA

SERNIBR. BETERTESRS—LEA,

Interview N2

M: E—RBRJLRRIZAR?

P. ZEREZA

M: AT AGREBZANE?

P: RARREIZTATEFRSE, RREBHLLRIEFL
M: {R—ARURERE E TR LIz AW

P: B—RFBICHEBREL,

M: Have you considered reducing meat consumption? Why or why not?



P: AARREHRRERANFENBRIERRRN, FIOEREREZTREA.
M: Has your frequency of meat consumption changed since you came to the Netherlands?

P RAIE (BT —T) IRTBHHMEALT, RIEERNTE-REPEREIZA, Lt
MRFENBRE. ERXETEIZE, FTEACKKR BHNERBMEMIRRSEREE
BR, RCERRHNE—RETEAN.

M: ETRMREE R E RHIERS LR =R — D7

P 28, FAEFERINERAE BRRZEHESEFISEZHAZER. TEFNH
SEEEE A

M: fREEREZIML T NERARNRMATE? TELTELMBIT

P: EJ&, plant-based meat, THlf (EF%F), HEE, BEFXRERELR. FHEME
HRGBERZ=

M: Have you tried PBMAs before?

P: SEEEGIE, BERASIEE Y meat alternatives KB FH . 2R 1 meat alternatives
g, RIZEFR. RZEINFR—RRAEREBEMSEEERERA.

M: FRRIZ F TR AR an1eT e ?

P: M EL—FR, FASRELENZ,
M: BIREELEEREXEZEIL R MR 23 B9 = ) ShiIX £ 2R Y 2 50T meat

alternatives ENZ g ?

P Sl EEY, EHMNERIETMEZ M. WRIE meat alternatives A1, RE
iitﬁiti:/ﬁ%ﬂﬂé&, BRBHAHY, M=XaRE, FrEsthiinizid,

M: Do you think the PBMASs in the Dutch market are the same as those in China?
P: A—t%
M. can you give me an example of how it's different?

HEMHBEROESH, BHRZEXNERA, EEXXFRAEFETZHEERE,
'fEl HELFBERBEBAKNERE, AABBARSRKFXESM.

M: XADEREZRNAM= REIE LN =T LB AFE ILAY plant-based meat
alternatives. fRIZIRZMWELUATH =M, FRBFEMROEZEREHNF. HHAERTANE
REBREMEN, HHERERREINEEHWEMN.

P: 127483569

XMERE (15) HXdtizd, HREGRAHE MERREREH&E, FUFRERD



EEEFRETHARMNME. 7 2F8H, RETENFESBRESSE, )
AR SR BEHRRBEASBER, MIZUASAHEIZ. NEXKE R AR
REFESEENHERSE, FINREERENZAZE. FHF AR REFRETIE,
BHERSELA LRENFHFA. BESRENFHFABERH RENRAEKRT,
BEXFMERNFHFAMZERGAHRZIMATN. ERIRT B

MAKE @, BASHARENR, AU plant-based WEREMFELIE. 9 Fngid
KU, (ERRTFLAEMECIN, RIETHE

M: ke

P IS HERBIE, 4369 RESMERSHE 15 25, FHRENR 287 | RTERHE
B4R, WRHANT, MNREERER. S BRRONIAD, FdRbiE
REER. 4369 BRADMELERANFNANRY, RELT—N—LBRNFH.
AR 287 REBHEMETNRY, RETREN.

M: When you purchase PBMAs, what information on the packaging do you pay attention to?

P: Eleflik, BEMMNEREEREMNAFRAME. KRR TEXEZ MO, GERS
HBHAT, BHEASZHL.

M. What challenges have you faced when purchasing or preparing PBMAs?

P: (AT —2IL) EBEZF. KERRTEBZ, WERNARSELXE .

M: AR AT AR AR WRIX L mile?
P. AARRBAIZ-LEFTEANSTSHNXRMNNER, FTEERLEFAN. HAREIE

RRREFECE . N FXERRERR, BEMERMIIAKE, FINERAKEEM
T AKERNE, BEASHIN., B2 3N REERREARTZ, Frid
R AKEEEERHH meat alternatives,

M: Do you look at the nutrition value table when purchasing PBMAs? Why?
P: nutrition value table?

M: BRFRLEaFAR EHaENH

P A%, EARIH A REASE.

M: A AREWR?

P: AARALERZN T RNEARNEN. ESBTWERMNIRA E N~ RItha X0
H3L,

M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?

FRRAIZEE RG> Q 58, REEAME ., BRIRNRE IR L i meat alternatives Sk LAY



i, S REA. FHEGIXLE meat alternatives FIBKIE F EEF ALK, Frifb{IR5
HISKES T . B FTNRE—EANERTEESE, SAFRER—FOERR,
KRz R SBIBE A .

M. How has marketing (e.g., advertisements) shaped your perception of PBMAs?

P: &, RIE—E B 1EENZ meat alternatives Iz IREMNIE, REESEREZMIH.
IEE RENRTHRINEE—F, WREILRBEEIINMNE RthEEESH
XH.

M: What improvements would make PBMAs more appealing to you?

P MRMNEZ— AT, ILHEMEZAEBE—THNIE, REEXHN. BE2IWE
TogfE, mEMNHNERIELERER, ZRARREREH. A RIAXEkRZ
T—RARAARHFIZ, MEANMENXE, XFRREET.

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P Sy, R RES (AERaRBBL), FFEEREHE.

M: In what kind of dishes would you be more willing to accept PBMAs?

P WEGHAPEXBESRERERZ (K).

M: ERELTEETLABITIE?

P. AEHMRIEH, bty mHEY, EUREML. THERET.

M: Have you ever discussed eating meat with your family or friends?

P fitid. RARMNKBAGERH HELEH ARRKRINNEERCZAN, E
ERAREBEARTACANER, mMARSAMZIERENTHRNEZ TS E, I
IERRKIT IR IR B EALA . MEATHR, 1LBIEIZA. BRI IMA A LLIBIEEAALZ
4R, tbmdFRZEN.

M: BRI FIARIZLL AR E 2 Ale?
P: ARFERIUSHFMELBRKRIE, FARARFAER., HARBEUERBHLR

ERIZEAZE, INEREEEESEESXMIBENSHTIE. BEBRItEEEAR
i, BRAXBESRIZAN.

M: Imagine how your family and friends would react if you stopped eating meat

P RRARIBORNRR. A TRIWERERT . ENE, RORZENAL
B RSB LR, SERMNAREREZE., MELMRALATEERS,
HIZEWNTE, BRTEIAT BBHEXNEEARA, SmRED.



M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

P MRBREBME, BRATEMIZAE RIXLERTGEE meat alternatives A, AT
A ASRBETA. MRBIRFISIFMIIATE, MI1TREFXEH] GenZ BIFHT
HRE, SRERIET, 27F, SERELAEHE. PRNERFHESEAZRHM. &Kk
BERALRER 51 21X plant-based meat alternatives 89, B A {5 R IZ KL A
B,

M: IR FAIZE TR, BRIZAKRT AL
P. WIZZ TR iF, BERERFEIZFNN.,

Interview N3

M: How many days of the week do you eat meat?

P: RRHEZ,

M: BGREMERIZG?

P: FEIBEEHRIZ,

M: Have you considered reducing meat consumption?

P: REEZEE. RARXERRLANEERFTEZREAN. BIIPEARE—RD AT
MEEBTEYRED, IRXMRAEZEYIREONE, SRONWRESSEND
MAERR

M: FTAMNEBM AR, (REMETRANENER?

P: B89, MBMWBERNAEXRN, IMENEREEHTHEL. BMNARHNBZEGR
@ T ERER M AZENRER.

M: Has your frequency of meat consumption changed since you came to the Netherlands?
P: RHUE

M: BARFEEREE?

P: IZVFARBAERS T, HEARDT.

M: g RELG?

P ERERRE PR

M: What foods can you think of that can replace meat? Can you give me a few examples?



P:

k|
oE

M: fMAT BFIFH PBMAs 214
M: Have you tried PBMAs before?

P 3 Ehlm, EERIEMNEMERKE, MA2RAXERRK. ZFSI—1
R, AR EREENEBNZ L.

M: BRZIEE BRI EUE = mE?

P RBEBEXET, HARRESMIIRBERATE, TIECHXEEZH RMA, =
AR AE

M: Do you think the PBMAs in the Dutch market are the same as those in China?
P SRR ERR B IR LA

M: R =t A RIG?

P REH, BERRBEZEHAZEHE.

M: The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the following
products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.
P:39 58 12 I THEAKRERT

B3 3 M9 FEKILRER, AN TESE. SHERFFERHAKE, 2E=R
— T, SEHMERRXEAWKESH LI ER. MRNTREEMRTEA, IAEX
REERM, LA EBABL.

M: Please rank the following products according to their health aspects

P BRBFEAALRK, RARBEARBIER, REFAZXLEFRVERRTNESR
ER, HRELEXLEBNERMDRMERARTHLL, TRATEREZSERN

iR,

M: When you purchase PBMAs, what information on the packaging do you pay attention to?
P AARFNMAIZAXBRD, RERFEME, MAEEE ELNERIEAEE.
M: BMRAF AR M EIE?

P RABERBIZATEREB T, RVBERIZRNEERR.

M: What challenges have you faced when purchasing or preparing PBMAs?



P: BRGORMNEANEZINEEAKRT, EEERFEFNE, HARRER. BAK
EFHLN, BAEREYMRAXNREEZ —SEDMHRERNEYHERRANELE
MAXTHNEBBRUBELSE. AXNBHNESRMFLERFHESE L, FHRFH
BREEQR, XEBAXTHEARS THEL. Kh, ERAA EDERETHT
HNELRED TN, XRREEDHAXFTNESRIMRAXTNERRAEETRHE
L.

M: Do you look at the nutrition value table when purchasing PBMAs?

P 2EEOEE. EAREMRAZAZHIMNT, F1EELRERAES.
M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?

P: BHRLECRMALX ML, EERMARMF MR,

M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?

P: —REFWIREWS|FH. MRECCAXRERANRIEEY, BREZZHXME,
WMREFENHE, HBIEMWXE.

M: What improvements would make PBMAs more appealing to you?
P: R EEEE XA E) !

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P SE#H I =

M: In what kind of dishes would you be more willing to accept PBMAs?
P 8RR, WAL

M: Have you ever discussed eating meat with your family or friends?

P AT, BMNZHANBEAREE—BREARRLE, ERFEER LR
E a3 R

M: FMREBN SR ZD?
Pr LLLIE, BEXKRE—BFHM 3, AL 13, HEXE 13
M: BEAMABFINIEEE?

P. B S REXMNEREFE, SMmERN, MEAEERBEAKRZIILLMAGE
Rz KM,

M: Imagine how your family and friends would react if you stopped eating meat.



P: HECBAREERERBSNLZEARIZAN . HORENKREFE. mAIK
BEFEMA-NMEANEREXENE, SERFEN, AARSRYEIERL.

M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

P BRGNS HFTEMTAKE, IRTNRKEFFEAESESNIE, RTES
ZEAARERAREREEBCHELERANRENX.

Interview N4

M: How many days of the week do you eat meat?

P: RREBIZ .

M: BEREGMENZIG?

P: —RFIRIZ. BIMENRBALCRIRER, RENNESA T HAETARIZFR,
M: Have you considered reducing meat consumption?

P HEEE, RMEXSOCARAETRE BiLACEIE—SHXE

M: FTMRS REFE A NMERNEEL?

P B0, RARTRDHEARLFNERY R, EEMATENHSILRE, MAS
PR IBRIZ KN, NBBRRECAZENERN, TREZIZ—EEX, BEEHFE
Rz A

M: Has your frequency of meat consumption changed since you came to the Netherlands?
P SERTRT .
M: Why?

P: FECHRRIRARTE. RAGERZANITNNEEFECMR, HE N
5B S —EZWASE D AUKRZ KNS EBRR, XMERTHRARIZA,

M: EERREEAERZIRAVERRTE?

P. HAREFR—HRMBRXEG—Elr, HEOMRENIEEEESERN. HER/IIPE, 1
REF-EHRMSNE.

M: What foods can you think of that can replace meat? Can you give me a few examples?

P R, EHlMm, Br. BRATASBRERER, FABNNRE KiHa5Eae
&, IARBEMARER, FIURSEELEEETNARKRE—ik,

M: Have you tried PBMAs before?

P iRid, FRIRAETZ A RHE LI M AU T LESHERAE A



M: BMRZIEH BT KR~ mig?

P ARRAARE =KL, FEHEBCHIRBEED T, B AEAXT.

M: Do you think the PBMAs in the Dutch market are the same as those in China?

P AR/BHETZXTAEIRAET R, REGARARKEEZ TERNRE, AK
EER—LAANT M. AEBXVERSZAXERMNERE, BTAETIINERESE
REERR, MEBLBEAFEMHNRXERG. ARGEFENRARAEZANIE, o

BARASEIAXBRE, ARSEI—LERNTUHNEEANRY, L4y,
BETEZ KM,

M: The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the following
products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.
P: R BHRE SHALR, MREEFHIETTERZ 347869215

R2HREEH &S EREHRENBEASIFRERERI, MAEEAMEMN~R, H
AR A AR, ZEBEEECH, HEMROA . 78 BERRAE, HML7H
Az, FRBEARHE, AU SHRIELRERT. 3469 BERREA, FBEMIIHRFIL
BN AZANESE, FUREFRENIZERE. S HREEAMEXREXMN, LK
ERR, MURSEEHEIRE 1.

M: Please rank the following products according to their health aspects

P12 LERER, RITHEEARS . I8 ARBRREZR A HIEN, RTHIEREMNT
R%&, MUt AKREER.

M: When you purchase PBMAs, what information on the packaging do you pay attention to?
P: REEZBEHRER

M: BRERAFEWR?

P. RHRZIXRGHNEE, FZLR00, ANEFEWRN, REMMETEERN.
M. What challenges have you faced when purchasing or preparing PBMAs?

P: SBINIERANK, MEBERAEMMHA, ERERE—REARFHNKE. HttatE
VIREMBRESRT 4, RERZENESH, XEXEERIT—T#HT xEH
2 challenges,

M: Do you look at the nutrition value table when purchasing PBMAs?

P: REFRFEEBE. LMW IEARZHT M, RIUESEFEEEMAN~ M,



M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?

P AnBGEERA—RE, HENXLE>REIRPAENIZEERIERN, MAER.
M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?

P &, MRE-LEMEETSERENBRIEERE RsE.

M: What improvements would make PBMAs more appealing to you?

P: ARFENBEN-—LELE., GRENNESERENTR, RAeTF-LEE
MRE RAUAANEXEEIZHNEEENANAZRAXRERR, RENMREFHSE
AABRDUTERSELLRAXEFEERT K. ENNENIEEAREERLLTERE
EESUTE—L,

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P: 2513, ARGTEN—LFREE—EEE LEHTERNMEANRE.
M: In what kind of dishes would you be more willing to accept PBMAs?

P: kiR, BREZE. MEBER, AL

M: Have you ever discussed eating meat with your family or friends?

P: 2F 1. REMREAERINIAMENZ, RESHENA.

M: Fr PUR B TR E A iz TR ?

P: IEIMLLRSAE, MNENNESEIDIZA, EEFERIZH.

M: Imagine how your family and friends would react if you stopped eating meat.

P BRERRARLZARERER, MNEESREARAGERALAN. RHZH
HREPRBPEFTZMOR, TERSEIMXAAR, R —LEHIOKREFERN, (]
AEMERERECRA.

M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

P: I IZREMAEIIMERLEHANRYE, BRKICATEREARKTT,
LEEERFTFPPAEILA

Interview N5

M: How many days of the week do you eat meat?

P: RREZ, RARRBRCATUBER —RNEFRF R,

M: BEXEHERZL?



P: —REDIZ—IIE,

M: Have you considered reducing meat consumption?

P REBEEEEL. TRREAZHEERRPREEZNE KR,

M: Has your frequency of meat consumption changed since you came to the Netherlands?

P: ERTRT . AARFTZXDNALIEEREERRI—LE., TR TZNARNE
HEFWME, FNRIERR . ER X RKER R, BRI AEhERS 5E
1HKAEE, XRRETER RN,

M: What foods can you think of that can replace meat? Can you give me a few examples?

P: ZEM (EEFHMH), RETZZREMRESX, BIHMHEFREREM. £HE
A

M: Have you tried PBMAs before?
P FiZI M EEDEOMOA T, HERXERKEREERBNILFHFIZ
M: BMRZIEH BT KR~ mia?

P: REE. RARZEZREGEEIBATFE, HLHLT .

M: BMREIEE R HMARBRmKIZG

P. B4R, RABHNNRERPSIEEZ, AEXROARLESH. w2E 7
EREMERTURIZA. E2NMREEIBHER, FBTMNER.

M: Do you think the PBMASs in the Dutch market are the same as those in China?

P: ARG RERMESTEL -, BREEXNMRERES, RRNEENE
AHHE, BIEESMIAIZRATER D T LN BIREIRRH AN, BERERIZR
EZMNE—MEXHERBIE, AERAZHNTHIBMT. RRKEEANNARIZITERE
AR, KX TR,

M: The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the following

products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.
P: 127834596

SEMEF mBARRERN, I 12 BfERIE, BRMR2Z2HXT —RZEX
MREARFIE, BHUERASHERXT . 7THZHELIE, ERASESR, HrEE



BE—HPESEANKS. 8 XY, AIRFTZZEHNENIRBLILERS, i
M=, BEET M, 3 RRERFFENKE, BEFEMEINFHFAZKE
IEX A, 4596

M: {RRIFIRENGAR 7 F0 8 ZBIKiE, AIRIZAEAIAVE K2 % D e?

P:7 RIS —R, BRERBECHFZ, MFEEXT . s MIaZIERS
CHPENMERT IR GXRE)Z, XMXEAZRHNENEE, WECZHRERS
I

M: FBAH ATLAESNERBEAR T R ?
P PER EMBSECHMIRT, HMEEZR, ANNRERKREREARZERT
M: Please rank the following products according to their health aspects

P R GRAMEEDMN, RRAAMMPEEATH. B XFHMBNER FAZH
YEITHY

M: When you purchase PBMAs, what information on the packaging do you pay attention to?
P: A%, B—REEHTUHRRSIHMEELT .
M: What challenges have you faced when purchasing or preparing PBMAs?

P: %F. RRGERFZIEN, MABLENIEN~R —RESSHEETE &K
RISEBE BT

]

M: Do you look at the nutrition value table when purchasing PBMAs?

P: BARE,

M: At AREYE?

P BERARMEDX L RV ILRMR. REBOE, IR GHIEENLE,
M: SBIRATARREXEBNLER?

P! AAZEXNERABE-BREBNRY, MARIEZATHIZMAZA T RE.
M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?

P HRBEERA—RE, HENXEFRESRPABNIZERZRN, IAER.,
M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?

P &, MRE-LEMNEETEERENBRIEFERE ARHsE.

M: What improvements would make PBMAs more appealing to you?



P: BRGERNEEN—LEEEE, GRENNRSERENTER AeTE-LEx
MRIE, BHAIBENAIERCHZREENAMAZTRAEERR, RENNREEHSE
AXERMTESELLAXEFEERT R, elINERIZEEAREEMRLETREAH
ERFITE—L,

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P: 25, BAREGTEN—LRAREE—ERE LRHTERAMRANTE.
M: In what kind of dishes would you be more willing to accept PBMAs?

P kiR, BREZE. MEBER, AL

M: Have you ever discussed eating meat with your family or friends?

P: 2F 1. RRMREAERINIAMEZ, RESHENA.

M: Fr PURE TR B A iz ST E ?

P: IEIOLLRSAE, MNENNERSEIDIZA, EEFERIZH.

M: Imagine how your family and friends would react if you stopped eating meat.

P RRFHERANIZAKREEZ, WNEERTAZAEERFLAN. GERZHHE
HREPRBEFTZMOR, TERSEMXAAR, R —LEHIOKREFERN, (]
AZMBRERRIZRA,

M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

P: i INIZESMARZXMEZLL BN RYIE, EEKHZHIEREAAT,
REZRFFIPAZEILA

Interview N6

M: How many days of the week do you eat meat?

P: ARAAME
M: BEIEIZIG?

P F—RERFM—ER, XER—BHEER, RAEXLERBIPF—RIZATE 2

i iRz —LE,
M: Have you considered reducing meat consumption?

P: REEZEE. BERRFZZRFACAMRILMTHL, FHAEXDIRFEECH
R EERABRAIZREBAIZXEHNR. HHENNEBSACHR, fe—LERTT
EEftAnmE, B—BRA2CAT . FIEORE ZFERENMNETES A



A

M: Has your frequency of meat consumption changed since you came to the Netherlands?
P RTRT . REEL

M: What foods can you think of that can replace meat? Can you give me a few examples?
P: HYA, EE

M: Have you tried PBMAs before?

P: I3, RZHEREFRAITRNNE

M: AR5 IFIRIE LA Ve ?

P. B —IZHERREARRELNA, RAKFIZ,

D BMRZEE B FE KU~

P REE., AARSEZEREIMBATFE, HXHFXT.

<

M: Do you think the PBMAs in the Dutch market are the same as those in China?
BRBEIMREZEYAX R EREETERLREANLE.

M: The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the following
products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.
P: 741285693

TRRFBERLRH I, 4 WBFIZMNER, | BAERE, ARSHESRIZH. 23
UG HEITREN, NiZHEEFCH. 8 ARBTFEELARE, SHASHTHHFIR,
BERNFHEXMAROAREAEZRS, FURICERETRH. 6 REGHESR
RRT, BRAZRER. I WUEEEREREN, FEEFLER. 3ARBXIMFTA
ERE3IFK.

M: Please rank the following products according to their health aspects

P: 12 HRGLLRER. %HTE’\JFEE&@:Z%%B% WINTAER, EHRZ AR T MR
MEEBtitRe, MIFGLREL, FRURRITEAD 12.

M: When you purchase PBMAs, what information on the packaging do you pay attention to?
P BRE—RERNER, MREDAHEME RTHRTALMLT .

M: What challenges have you faced when purchasing or preparing PBMAs?



P: SEBUREBEIIHA challenges, RFBEFTITHN, HibHESBRTEHBRAS
T, FRBU%R E A4 challenges

M: Do you look at the nutrition value table when purchasing PBMAs?

P BAARE. NTHEYAETR, BABLXE, FFUHAE. ERMNIENIRIAHE
—NBRATNT MR, RBENDE

M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?

P: JARNESNZCIED A, HIFICEBIAANTLER, EEXFLEIRE. AR
THERABNEER, FEAEKR.

M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?
P &, IRE-EFEEEXETRREBR BEAMELEZZHM.
M: What improvements would make PBMAs more appealing to you?

P: ARF[EMRRGANIE, EHRMBERR, MREAFEIFKRNE, HFEEH
HREEEEARSNZER.

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P: 2IR513. RARAEPENRNGEXCERHERRET, BOETHAIFIKERR
RiF, ERRAKRHMEILRZEEEHNARARXNESE,

M: In what kind of dishes would you be more willing to accept PBMAs?
P: BEEHEE, KERR, XEXSEKIEREN
M: Have you ever discussed eating meat with your family or friends?

P: HAMHMALITIET . 2R NNRMALETETNEYANXE, FRESER
B AT AR ARIZAEBR S,

M: Imagine how your family and friends would react if you stopped eating meat.

P: ARFEFFVP IR AM, WINREFACAXFERAEF. HXEH
ETREASELER, BEREUSEENERE. PANELERSAER. MARKFH
REZEREXENE, BMBXE—EIZNESRES, FAMRINSESMEEIZA
B, MRS ENAIERTRIX.

M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

P: ISR A AIRMR, AT AREEMAR, MEEFAXBERBRMSC. nterview



N7

M: How many days of the week do you eat meat?

P RRERNZ .

M: BEXEHERL?

P FEIRB AL

M: Have you considered reducing meat consumption?

P: REZRE . RREBAICARKER.

M: Has your frequency of meat consumption changed since you came to the Netherlands?

P: R RENE, BREZMNELT., E=FE28 Mk, FHNE—TUIRSIITFAF
TRz

M: What foods can you think of that can replace meat? Can you give me a few examples?
Ta%, EERA, 26l

M: Have you tried PBMAs before?

P: 1713, FACIIECHMBIMED A, BB RIERSHFIZ.

M: BMRZIEH BT KR~ mig?

P BURTEF AT, EITHAMESBHX,

M: Do you think the PBMAs in the Dutch market are the same as those in China?

P FEMH EEIAAXBRBERNEEN, LR ES, ZfRzXn, EE2FE
ARSI EN AL ERBRIZ. ‘:PEA?\#.ED’ZWEJEEEL@, T X R S R
KKz, FARERLXBERAOES. EREF =My LRSIEERRAXIAXER
m, mBEYMRENREEZHN

M: The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the following
products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.
P: 71 4568 239

T RBRREEIBLGEEDMOT m, MECHIEENBEERERMEENSHE
A%, FUESREBE. 1 228, WIPNtHESRERN, MASHNRER.
BEHENNAILEKNBAFIZOHMILRD, FFUENAX"RBEREFARLT .

M: Please rank the following products according to their health aspects



P: ARF[IUAULRRBERNE, ARGHESEZ, FABERZCNNERMIXK,
TR EHMEN R ERER.

M: BMRBIFEEFRDRREBEEERRNIE, RERTWMELER?

P ER, ARBEREUSEER.

M: When you purchase PBMAs, what information on the packaging do you pay attention to?
P: BRRBES ML, SMARSIHBAMS K, LR BUE T RAHERA &,

M: What challenges have you faced when purchasing or preparing PBMAs?

P BENRE, AARTEINERCHENS M H—RARBH—TrE, XIFHRE
L

M: Do you look at the nutrition value table when purchasing PBMAs?

P: RRBFEOR, RHFLEORAIELSHY. BRTEAXRERA, RACATED
EATHRER, FURFEERSERSEET.

M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?
P: BTEAEZE X5, HEMETENRREREAN—H.
M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?

P &, WRBERNEMERIZREN~ RO &, RSETHSEH—T. E2UR
SR Z EREARFIE, REABARMEET .

M: What improvements would make PBMAs more appealing to you?

P BHRZENONMBLLEANNMEEMR. FEELE TRGERIMIN~ M, bk
K EIRBANF— T L RERZ B ABTH.

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P 2E5I1H. RABERIETH ERONEPERESE—EZNEYAL MR, FIU
MREHAAETHEMNE BREBETEHFEZH-T.

M: In what kind of dishes would you be more willing to accept PBMAs?

P EEA, BEE. THEREEFXMEUNN, RESRCXEXFTEECETH
REMAESXEREENA, XMOIGIEARKARBARBERETERIER—R.

M: Have you ever discussed eating meat with your family or friends?

P: DIETiIEE . MAIRHBERXBE—RECRONE, RELRNESZNERERS,



BiiLRSIENERSMEE SIEEARE T HRAEATENA.
M: Imagine how your family and friends would react if you stopped eating meat.
P: I RB/HEMNERFEE, RECHLEERASFLLA.

M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?
P: F GG BEANER AT A—IR— R AERE .
M: MR B EEEEF=IG?

P! BRRE/BART, MEZERERNBHIUES, AEEBWIREBEIZA .

Interview N8

M: How many days of the week do you eat meat?

P: H—Eiz Mz 7 XE

M: R—RFBIZE G EIE?

P: BRE, RAAPFREBRIZ-E=ZRAAN, HERES, —REEA.
M: Have you considered reducing meat consumption?

P: BT RENFRIE, BRI XA —BRAHEMBECHRE, Z5sFHm
WY, ARSI —EXIEBEXRRZENT, REFTETRIBIN— LR IRFIAFRK
RILEBI, D AESEE B,

M: What foods can you think of that can replace meat? Can you give me a few examples?

P: S5

Kl

M: Have you tried PBMAs before?

P Bz ERBEZEREZE—X, MANZERANZA—EDY, REBEREFZHY.
AIHE RS TREERAMMIAKBNRINER, FRAXERBEASTZ, Tz aiXid
HATF vegan chicken, EEWIFLKY, FNtLEZRASGNIZELK BAZRENR,
RRSRELRTFL. SRR E, BEEABIBEIARASIEMISHMALBRSR
Xz, BREREBEAT, BENAEE, PIHRSIESELAMALXERR.

M: BIRIEE R UMARXERBINEEZSIE?

M: — 1B —RXRIE

M: Do you think the PBMAs in the Dutch market are the same as those in China?



P: HX5, RRFTETHNEH REEIFRER, LCNEERERZ XN, Rt
RER. RLBRERBOEHEZRRLHN, BRAZRERT .

M: 12530 PBMA 3R 218

M: The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the following
products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.

P: 198245763

| REERERERERMERE LN, IBRARZERFERIZE, PTIATNXE™ R
ENRIEARTE., 8 RBHEERMERSIFRMN, KENIZERE., 457 BSLLREFFE

IHKE. 6 HZ T —R, REFAFE, FIURBASEZEEME. 3 TERR
2T AKET, FIUARFERE,

M: Please rank the following products according to their health aspects

P: BRF | BRERMN, EEHNHBERT . RREENGHBEERTR IS, ABCDE
B

M: When you purchase PBMAs, what information on the packaging do you pay attention to?

P: BHREWE FATHREBAHECEAESTUFRNR, EZRBEMHR—T,
INRBE EHIFRN &~ RNER LERRSIHRBEEX. EFTPRSEMETIE A 89,

M. What challenges have you faced when purchasing or preparing PBMAs?

P: FAEWFRHNKES TERN, REREZHTHRET ENERESHRIRAVFRIK,
BB RER,

M: Do you look at the nutrition value table when purchasing PBMAs?
P: EREE, RHEHREBMME—F,
M: At Ale?

P! MASRSRBEANER. HUmTHX—L, XOXFRERECHINEY, &K
RITEMNMERESFIMI—LERA, FNIGETRIINAER—=.

M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?

P: WRFURERA T BAGANTE, TURAEBNTTEER, REIRZATIREAE
KRB, EMNEFIZ Tk, RO EEFRA. WENRES T mILRBREEA &R
Ath Az, HEREBINALBERR, FTRERGAARMA LR,

M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?



P MRF-LEHRLREMNE TS, HITEIEZH—T. BESMRENE AT
BTRENKRTENF MO &, BURI LI maV iR,

M: What improvements would make PBMAs more appealing to you?

P WAKEVHIEER, RAAFHELNTEERTRERERBN—T, ZZEER
MER. HFEENMIO—LE,

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P: 28, MARKSTELZEERE AXERMAMAAIRN.
M: In what kind of dishes would you be more willing to accept PBMAs?

P BREHE KR,

|

M: Have you ever discussed eating meat with your family or friends?

P MIXEFHEBSXBERERER, SEEANNFZ. RNRSEEEER|ENE,

TAE R

M: FBIRAIZEANIERIVE?

P BAEEEM AT AEFEAAEERERENSE. WETEZH TIWEMNTENERERR,

R BMAENIS, 4 BZXNEFREFIARE. iR IEF BT
W, LER XA RIS R L, S ERELRN,

M: Imagine how your family and friends would react if you stopped eating meat.

P B ERXEMPEESIEENRT. MEREFORBEAA vegan J7, HREZTL
MERTHNMIREERRMNRRHNE, RBCHNEFRIERMHREENERS.

M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?
P WRBMANTREASHFIER, HATAMT —RH1X—IARERE, T

SRR AZEMIM ST . RREFURMHFCLEZEBCE, B8
THRECEFBN, BIEFRELENEHL.

Interview C1

M: How many days of the week do you eat meat?
P ZNIEBREIZA, PHIEGRRIZ—RAN. RARAETENDTERE, |E
BRPTHSRMEAFEN, ARTEERRCA,

M: FRERBE AN ?



P: SRR BHNHERR.
M: Have you considered reducing meat consumption?

P: REEZRE, RREBAKRFET, FOXIMERIZA. RE, RREBAXREMRTHE
ROMEBANEA

M: What foods can you think of that can replace meat? Can you give me a few examples?

P: X&2

P: WRBAEEAR, EVENTRREEY, BHFTKGEVEERA, FUER
B H AR

M: 12{t#5H PBMA ZE 2%

M: Have you tried PBMAs before?

P RIRNIBIRENEYARLSREERIN . ERLBMZH REEBEIZT.
M: BIzE B2 6 m R, FRANSMARERMEKIZE?

P: RE . BREBEREZFLERIFNNE, BNHERIIEVARNS R, EEXK
BN ELRZRE, FARFRESIK.

M: The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the following
products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.

P: 347198562

B FEERRERBCHAREY. FEHFTAIRILRER, IR EEEMUNEN
FaBtSERER. EEBHOERABLBRERER, MAX ERFERAELTH
= RERSIHR—LE, RREBEASURRR. FEHIRKEEGRENIZBAE, EA
REESHBMILRERIZ. AARKEEXMETEMYN, BElREETEANSE
TR, BREE-EESERER T UHET .

M: RRT—"1E8E

P HEREBRRBEBAERRERHRNET, REALENEERAXN R, RART=
REE. ZEERRTHHF. X TELSHES—KAKBAMAT, HEHAIEA
iz, PRSI SER. FTERANZRIEHE VXN ER . RAKRSRIZINASZAIA T,
HEREBOEATHBAZRT S, MASMNEENA FIERESREAR. RLRERE
FARIERIA T, BRI IRE BRI AT A



M: Please rank the following products according to their health aspects

P RRBEEARTHIBEARS, WBEEEVMH. RABNEEMNSEREMEHLA,
PRIARRFEER L . BERBMBMAIEMEIAE, TS ERERERMEE N HEFE,

M BREWMMRMBNEFRNMEESE?

P BEMETZRIE

M: When you purchase PBMAs, what information on the packaging do you pay attention to?
P REH, FEVE, BEEEHMMNTESEHEMAE

M: FRRE WD T X R MAE B E &5 K MAY?

P: ZEMETEXE, RARREXNEFRMESES L

M: What challenges have you faced when purchasing or preparing PBMAs?

P BIBBTHIRRM, BEATTBEITH A challenges. FITHFARINELERIR
7, RRFIEEHAZRINTE. BEE XEERAREMEXESRH—
FRRE, e iE iR ATEREY AL mEFMETE AR,
PrIAFR it 2% B e T £ A .

M: Do you look at the nutrition value table when purchasing PBMAs?

P HEEEHOKMEAR. RHLEEARFBKOLLEIR 6:4. FHIBRIRSEXFEN.
M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?

P AR BEREMEIENAKBGEFIE,

M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?

P: ARBGARHEHNARERMNEE.

M: At Ale?

P! WRBHEAAZLLRRFOIRMA, BMEIHZFIE coco TR, WA E
M—FORE, BBRRTHRTSHh. ARGNRAXBRLGEHEREAAREERL, &K

TSN —T. MRAZ N B-EFHEHENE, EREEXEEFXAEEX MR
7, WORSKE—T, BEERFFAZZR.

M: What improvements would make PBMAs more appealing to you?

P: ARFEANEFTEREMAXMEIZARS ., IREGMEEILEENANER—L.
HRSEVAXT REMZIEFANENAREAZHEN, EFRENMNE, XNT—
ERRMXIZ A EANAKRDR, B—MRIFNERE.



M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P B, FREWNANXMALBERA, BETEZEEZAMMNREARIEEDH
PRERA.

M: In what kind of dishes would you be more willing to accept PBMAs?

P KER, FF7

M: Have you ever discussed eating meat with your family or friends?

P it . MREREIZARMOA, MR—RKRIZ—MANTE SEER.
M: Imagine how your family and friends would react if you stopped eating meat.

P: ARBFHACTEERBERSFLLCA. RTNUEZHR—AHE-IARIZ—XK
A, BRETELEEZH—ETRIZA,

M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

P: 1RSI RFRITIE, TS ERFFEYEEAMHILEEERRANERA,

Interview C2

M: How many days of the week do you eat meat?
P ZMNIEGREIZA, PEERRIZ—RA. BABRETENBTERE, RE
BRPFHBRHAARDN, FURTFEHLRCH.

M: FEEEIZANG?
P EN RSB NERS.
M: Have you considered reducing meat consumption?

P REEZRE, RRBAKRFET, FOXERIZA. RE, RRFRXREMTHE
RBMEBANER G

M: What foods can you think of that can replace meat? Can you give me a few examples?
P XE
M: Eee B8R Hfhmkm?

P! WRGAXZEAR, EVENTRAREY, BRACKGEYEEKA, FUER
2| H by



M: 12{t#54 PBMA 2 E2®

M: Have you tried PBMAs before?

P RIRRINREMEY AR RRFZHEN. ERTENZHSRBEZ.

M. BT BH T 6 ROAEE, FRAMNSMAXERAREZE?

P: B, REBEXEZFLEILHENIE FNHERITEYRNEN~R E2K
BERBNERZE, FARESRKSIE.

M: The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the following
products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.
P: 347198562

B FEERRERBCHAREY. FEHFTAIRILRER, IMEREEEMUNEN
FaBtSIERER. EEBHOERARLBRERER, MAXEAFFERAELTH
A= mERS IR —LE, REFERSULARK. EOHREERENMZBAE EAX
REESHBRMILRERIZ. AARKEEXMETEMYN, BElREETEANSE
TR, PR -EESE RS UHET .

M: RRT—"1E8&

P HERBRRBEBAEBRRERHRNET, REALENEERAXN R, RRT=
REE. ZEERRTHHF. X TELSTERS—KAKBAMAT, HEHAIEA
iz, FrAHEEX . FTMERLARZREH T XERN. RARERIZINEZMHA T,
HEREOEATHBAZRT S, MASMNEENA FIERESREAR. RLRERE
FARIERIA T, BRI IRE BRI AT A

M: Please rank the following products according to their health aspects

P ZRBEERTTHEIBEAS, MEZEVMH. FABNFEMNIERFMEHLA,
PRIARRFEER L . BRBMBMAIAEMEIEE, TS EREREMEE M HEFE,

M: BREWMMRMBNEFRNMEESRE?
P: ZEMETZRIE

ok

M: When you purchase PBMAs, what information on the packaging do you pay attention to?
P RRY, BREMVE, BEREHMMNEREEEMNE
M: ARYREE fi[a) T 3L Z KAV IE B B & KA 7

P ZEMETEXRIE, RZREEZXNEFMEZES L



M: What challenges have you faced when purchasing or preparing PBMAs?

P WRBEHREN, HBFIXAEBEIIHA challenges, FIEHRARERINAMERIR
7, IRSIEREAZEHINTH TERE, XRESRAREMEREmI—
RAE, sEHKEBINSARTEFENAXT RNERNEZTETAMM—F,
Fr AFE R B iE TR A .

M: Do you look at the nutrition value table when purchasing PBMAs?

P HEEEHOKMEAR. RHLEEARFBKOLLEIR 6:4. FHIBRIRSE XN,
M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?

P A BEREMEIEAKBGEFIE,

M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?

P: BRBGARHEHNARERMNEE.

M: AHAl?

P! BRGHEAAZLRRTHIAMA, #EKZFIE coco PIZ, HMAZBIRE
M—FOKRe, HBRTHTSHh. ARBURAXBAREHEREORRERL &K
TSN —T. MRIAZ N B-EFHFHENE, EREXEEIFIEELZEXNER
m, HOUEEXIE—T, EEHRFFAEZR.

M: What improvements would make PBMAs more appealing to you?

P: ARFEANEFTEREMAXMEIZARS ., IREGMEEILEENANER—L.
HRBEVAEL” REBEIEANENAREAZTHEN, EERENNE, INT—
LR X Iz ERRAKD, E—FRIEFNERE,

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P B, FREWNANXMALRBERR, BETEZEEZAMMNREAREEDH
PRERA.

M: In what kind of dishes would you be more willing to accept PBMAs?

P: K$R. HF%

M: Have you ever discussed eating meat with your family or friends?

P YR, MEEBRECARMBA, MR-RKRI—MANE SEBER.
M: Imagine how your family and friends would react if you stopped eating meat.

P: ARB[HACTERRIERSFLLCA. RTNUEZHR—AHE-IARIZ—XK



A, BRETELEEZH—ETRIZA,

M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

P IR RFRITIE, TS IERFFEYEEAMHIEEERRANEKRE.,

Interview C3

M: How many days of the week do you eat meat?
P: FRERNZ

M: BEFGREED?

P —REEM Lz, FAPFRERHRERMIZ, BREIXBERH LHANN. B
2 FRMRXE—Er, ROEWMREESEAXN, IXE®REIZA .

M: Have you considered reducing meat consumption?

P BERREZEE . AIBBRIENNER, HIERZ—LEmENASENTNA,
XAEMER TR AR D —, B ERE AR PFEIZARR, IR LB S
Ao

M: What foods can you think of that can replace meat? Can you give me a few examples?
P 38, SHlMm, EA.

M: X RIRZ B S KB RBANZEE?

P. B

M: SRR fe] e ?

P: —F—XE

M: iZ{#FF5H PBMA 2| K24

M: The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the following
products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.
P:748236591

BHBRER, IRGRNNZBSRIFIC. EHIBRER. 8 (FTRKSIH, &
EPARERTFC. 2HRBEELL 3659 Fz. S ETRERLEBREMNKE, 92
MAREXN, BRAER. BIC | HEIREAZERABRAIERICZR, RERARERZM



THNEY, BTEIA—ATNIZH, B 1 HEFECHI, REGIEE KM,
M: Please rank the following products according to their health aspects

P ZRF | BRERN, HENEHPERS,

M: When you purchase PBMAs, what information on the packaging do you pay attention to?

P Bf, BEIUZERSIFK. BERER BEEXEADER, BTHR-—TXIRMA
EEBMN, EERFZAZ,

M: fRE {8 T SKARARF 9D ?

P X, AIFIZHERENMER. &Y, RERESmet®RHRETRX, REME
TEREEHEREST M.

M: What challenges have you faced when purchasing or preparing PBMAs?

P: BXIRME, WENHFHRERR, ENRAIFENGS, ILBRTFIRR. &
HRBEFMIZETRRES, UETRBCAS.

M: Do you look at the nutrition value table when purchasing PBMAs?

P: 28, BRASERKLEY), RAREREIY, RABERAKRSHEESRX.,

M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?

P HEREGRARBURFIAR.

M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?

P FEE. MRNEEEREXMARERAEREFL, (LWRRER, IHEX.
M: What improvements would make PBMAs more appealing to you?

P: BHRZBENFMFA D —ELERS K. FEHFREEZLNABRKSII. MRE
Bl EREREARBRRATHNRKE, HBEX,

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P AXARESHE—E, REFTFHNRER MEAREGHIRESII.
M: In what kind of dishes would you be more willing to accept PBMAs?

P: MEEE, BRIEZRR.

M: Have you ever discussed eating meat with your family or friends?

P fitid. WERIRBABEREBIZFA, BIDRIAAER DB ZEHTRER,



MAKRK T BERN™ M, HAECFAT .
M: Imagine how your family and friends would react if you stopped eating meat.

P: I BEERAAFRICEN, AARREEXENFERALY. MAREF/LOTHE
FREXHM, AREEIZEN, HBRAXLERE, ENASILEIZET .

M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

BEAASRERY, —RAEEE. BERNRKERTN, BRSARXERRE
E&B‘cxﬂ’{lo

Interview C4

Interview C5

M: How many days of the week do you eat meat?

P: FRENZ

M: BEXEHERRL?

P —REFIRAIESENZ A

M: Have you considered reducing meat consumption?

P RBEEERE, BARRREAXRSEABRILINET. CARKEREGRNERT

M: What foods can you think of that can replace meat? Can you give me a few examples?
P: {E, RHIRE, RENNRISFREETSTELR
AR RS F TR 2 ] SRR KR
P EFIE, HEZRE
M: 2{HFF5RA) PBMA Z| K28
M: Have you tried PBMAs before?
P DS E TS MXENKEBIZIT .
M: B9 Esk 2 MR, FRANSMAEERAKIZE?
P: JH,

M: The nine products presented in this table are my selection of nine common plant-based



meat alternatives available on the Dutch market. Assuming that you would buy the following
products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.
P: 784261395

MRS ERIE, T84 KIFERALE, LRERERM]K. 26 WRB TEKRESRIEFIZ. 1
BELBIREK mEFELERER FFRRBNNROIEFEL, 395 X=1
mKFILRRFTLERNR. I BRRERBAREN, REASHAZRER. 3BHEELREKL
ARRER. SEERRHGEXT, ILRBRETERIK.

M: Please rank the following products according to their health aspects

P: TE | ERERN, HUNEHMERL. AARES | IRAERANERE, HH
Rz R EAIT A DR,

M: When you purchase PBMAs, what information on the packaging do you pay attention to?
PRIALL MR EEERE T, R E M TR —LRmF a7~

M: a2 BERERXE?

P: =

M: BRTECRIER ZIMNES BT ATR?

P: RIESE—TmEE, RS EF—LEXRNESREEFEHN M.

M. What challenges have you faced when purchasing or preparing PBMAs?

P: BEIRH . BRERENTIHRIR, SHAXENRYBERAN—H, UHE.
HRERIREM”REBRA,

M: Do you look at the nutrition value table when purchasing PBMAs?

P 2. REMETXEHEEER, EOAEESH™ M. BERM T UHBIR
fg, EHEER.

M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?
P: HEMIZERERAIE, MRENE —LXUTARNERNTE, SRIIFKERL,
M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?

P RS, MRBLLWVNI B EEELEEFRX L RIRNREEGE, HEG M
M= RRERAEY, HIASEME.

M: What improvements would make PBMAs more appealing to you?



P: LEIIR AN RBBIEEH RIEN AR B AR RANIE, REEEFLEEERA. it
WRBERGEA—F, FEFAMNEIE. ARGEBRELTRULEMNERE—<, &
EILAMNAMEX I RMEEENARERARERA, LRI RIEENRERASE AF
mEVERESE, IEAMNBIZANNRS —FEE. RREAEAXBRAREERNBAZE
R, REAMAHMEENNGE FUEREZERERE.

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P 2513

M: In what kind of dishes would you be more willing to accept PBMAs?

P YESSHEX FERY R P

M: Have you ever discussed eating meat with your family or friends?

P e, WIREHAZFVRHARE, LAEEREREEZE—RFER,

M: Fr PURE TR E A iz T E ?

P: HLAEREH, BRI WMMARNEN, tLinR&EINIMIZEALLRD,
ARBEMHEEIERS, MMREIZFALLRS.

M: Imagine how your family and friends would react if you stopped eating meat.

PAI—EREERR, EEATRW. MNSHFFHMNEIREBEIZA, AFARR
HACAT . SHFERRRET 4.

M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

P RNz Z BIAFB A K Z AR BRI, WRAXBRBIZERZH
BAGARE, NTESES, XPXEBEIRATEAH A, MREIHRIIMNEXE
ERXRBRBMEE, BT RER T AKRAEMAERA.

Interview C6

M: How many days of the week do you eat meat?
P: HXENZ

M: BHXGWMARZL?
P —RF B, FHNERBRELRIZ.

M: Have you considered reducing meat consumption?



P xAEERE, HABRIEERS AFECARBERNEFRBK.

M: What foods can you think of that can replace meat? Can you give me a few examples?

P: &Y, TP, SX, ZH&
M: Z{EH52E PBMA 2204
M: Have you tried PBMAs before?
P: Iz EHGAIZE

M B S RAEHMONE, FEMMNSHARERARECD?

P B, MEFHNNRIZHARZ, BREKHZENASERE, B OHESIEZH
i S AR BRIz,

M: BXMARZ L DU’
P —EFE| = RE

M: The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the following
products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.
P:125437698

T ERHENRARREIAZREBR, RSB OCANBAZRTS, MIUERAKRE
B, REEREXRMTERDO~ @, ML RHETRITH. S REXFHABEEX
WOREY, ROZXBAAZIER. BERERERMESEARNHET, MNAMTIREH
Bl

M: Please rank the following products according to their health aspects

P BT 15 FERILRER, HMNEBERE,

M: When you purchase PBMAs, what information on the packaging do you pay attention to?
P B iE T RARMFA D~ m, EH .

M: R e TR A A e’

P LRI S K~ AE, ARSIFLE XA, (BRDIFMBLE

M: What challenges have you faced when purchasing or preparing PBMAs?

P: HRREH

M: Do you look at the nutrition value table when purchasing PBMAs?



P 2F. RERFEARNIE, BHNAEEEMNAE.
M: Fpfrfe T X EEE ST 2R’

P: B TEARSES—L, BHMMNSEEHR L. E0RMEMHNIKIEER
RN TIRASEIA, HASHTE XM S A ASKIRRERE .

M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?
P HEMMNZEREGRAR. TARISBERZIECASHNZIER.,
M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?

P 8, LLMNEEF RN M, RZBREF/HANFRE, gAXBEX, FEERE
BIREF RN~ MR 0K 0EMABERRE, HHEBREWXT.

M: What improvements would make PBMAs more appealing to you?
P: ARINFI D o

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P: A2, RERGREXAXRBRAFTEERA. RUAEADAR, bk —
ERTBHANN, REREREXAMN, MATAXERAMA. MEMRLLTEY
A, REREXHIMEBF A M.

M: In what kind of dishes would you be more willing to accept PBMAs?
P: JXEIE
M: Have you ever discussed eating meat with your family or friends?

P: [fitld. MAIREE—ELIFHKALRRE RAEREXHAMER, FUEER
WIS BN —& hER KM A AILL B .

M: Imagine how your family and friends would react if you stopped eating meat.
P iERmERNER, KERATERIZAH,

M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

P: 1R ERERNGEX—IREAREA, EEERSHTHHFESH. MRRK
BREARENE, TEIER.



Interview C7

M: How many days of the week do you eat meat?
P: FREZ

M: BEXEHERL?
P RERIFHE
M: Have you considered reducing meat consumption?

P REZEE, FHARREIMENERERESHTERAN, MAZEWEREST
EERE.

M: What foods can you think of that can replace meat? Can you give me a few examples?

M: X = RIRSIE M) 2 R KB R SRz
P: A%, ERBSESHSIEMBNEQRKE EBRNKIJELESIZ—LER,
M: 1245 H PBMA 3K 21&

M: The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the following
products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.
P:732814695

73 T RE-ENKENE, HBRLBETEARAEICALRERR, BEIZEA,
BASGREXREZE, 2RFFAKNEE RREFRFER, MERSNIZBRIFE. 8
PR GEEERAE, MALEAERFENEN JULREEEFHE RER. 1 2%
HERTERNER, RERARERCEE, EEXMEHETARKNERERLETENR
SMINTE, RRFHESMKE. 4 RRFETUER, BB TREN” RIFRERA
EWR. 6 M9 MENTRIRMNEBART, IERBRIEXDZRUTEERER T, FEAK
X, SHEKRET, REERIERK.

M: Please rank the following products according to their health aspects
P: 1329 HAER—

| 2AEE FEERERMN. 3 RARFTHEERDIEHIET, MizthERERN. 2
PR BRZRRIEIHN, PTBELE TR A MIEBANRR. RF 9 MHELLT 45678, 4



HEEZCHINIANRD—R. MTH~RERESHEMIIRS, MERINFIRIZ
mz:d\o

M: When you purchase PBMAs, what information on the packaging do you pay attention to?

P: RS EMETREMANER, ILREEEBIIZXN TR KTAHET, RERIER
ragen. RESBERFZAL, BEMETRRFMFRD 8~ 5.

M. What challenges have you faced when purchasing or preparing PBMAs?

P: BRRHERLEYAMELRE—E, RARATMR, ¥ E2HENEYAR
BERRELD, FABEKR.

M: Do you look at the nutrition value table when purchasing PBMAs?

P: EARE, BAKETHIS, MERAEAZHITN. AUTRELFERREFHH
gk, RAREBES%N, MUBRFEEYAEZE DS, HEERTEEREWHK
—&, RARELETEERMIE.

M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?

P: BAKBEASHEAREE, FABGLEESMIE, URFEX N NIARELE
CIHERNKE, MATEASHNKE. BHECHE —EMA—FTHER,

M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?
P: TIRERIE, MREAEEXENT M, HUESETHFEFE—T.

M: What improvements would make PBMAs more appealing to you?

P: RANENNELLRZER, KM EREE,

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P: TIRENE

M: In what kind of dishes would you be more willing to accept PBMAs?
P: J\K#i.

M: Have you ever discussed eating meat with your family or friends?

P fitid. MERMRIPFME LERCAMNE, IBE—ECA, MEAER LK
BEREESFACHSR—REREIZAT, BB —EFIZA,

M: Imagine how your family and friends would react if you stopped eating meat.

P: BRATRESRAEBH AT A ERE.



M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

P EREASEAARRKNRNE, RAZHRERMNOREFREL. WRN—Lk
EYAHENE, RNERAZEEXEN —EEZHRMHRHE.

Interview C8

M: How many days of the week do you eat meat?

P: —E KR KIE

M: EEMmEZL?

P —fRARENZ,

M: Have you considered reducing meat consumption?

P: il AARREKHT, RESURRCHEAETRE. IR D—<ER
EREEFANS

M: Has your frequency of meat consumption changed since you came to the Netherlands?

P FRFRT . BARTZXBNALEERICERRT—L. TREANTZHNARE
HEFAMME, FNRIERR . ER X RKER B, RAIEAEhERS 5E
IR, XRRIER R AR,

M: What foods can you think of that can replace meat? Can you give me a few examples?
P: 8 ZHlm

M: Have you tried PBMAs before?

P: ZHIZiE KFC (RRNE

M: BIRZEBEBEERI KM~ mG?

P %H, EAKMEIZT .

M: The nine products presented in this table are my selection of nine common plant-based
meat alternatives available on the Dutch market. Assuming that you would buy the following
products, please rank them according to your favourite. At the top of the list are the products

you would most like to buy, and at the bottom are the products you would least like to buy.
P:784693215

7 8 BAERY, FREIOMIENTINBER - EATHKE. 4 6 BithZIFK
. FEIME. REESEEEMN.



D REE R EAER A AERE H R
P: AEH, AARBRRIRBEZAXRERDNBERZMEERRANS MR, TAE

_\I_I%_Io

]

M: Please rank the following products according to their health aspects
P: 512396487

BHEBHE S12 INTHMRMFEBR LR D, ISR ER, FEN~mEE I
H, RRFLEBARE.

M: When you purchase PBMAs, what information on the packaging do you pay attention to?

P ARIAFH, WEME T EAMF D — KRB~ M. REF LI EERERAM>

O
Af o

M: What challenges have you faced when purchasing or preparing PBMAs?

P WLRIOREE BRI EXALRBERA, RANERNNIEEESE, FMRMIRG
TEIE RS FEAR .

M: Do you look at the nutrition value table when purchasing PBMAs?
P BREB—THOKMEED, IFEXAMER—.
M: Do you have any thoughts on the taste/ texture/ flavour of PBMAs?

P: REHELFHMBFROALXERR BEARESEEASHKE. RBER
Ao

M: How has marketing (e.g., advertisements) shaped your perception of PBMAs?
P =, WEEERFIZ, BsEi.

M: What improvements would make PBMAs more appealing to you?

P RAREXLEREXBAR LHES—LHIETE

M: Would you be more likely to try PBMAs if they were incorporated into traditional Chinese
dishes? (e.g., mapo tofu)

P: 2IR513. RAEGNFTERNEKRFLRAE, AREX.
M: In what kind of dishes would you be more willing to accept PBMAs?
P AIBRAF, BRER, AKX

M: Have you ever discussed eating meat with your family or friends?



P: B, MESITRAMMIE, RRZEK.
M: Imagine how your family and friends would react if you stopped eating meat.
P: ISR RE T —LEERNITE, HFEEERT.

M: If you prepared a table full of dishes made from meat alternatives for your friends/family,

how do you think they would react?

P RHEMINTRLHSE, BEBFHENRNETEEDIEMNMAEY, bk
A3 R s R B H B Y A A
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