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Background & Aim: Meat analogues have emerged as an alternative protein source to meet the
growing consumer demand for sustainable food. They are mostly composed of water, texturized
plant proteins and non-texturized proteins (1), and aim to mimic traditional meat in terms of
texture, flavour, and nutritional profile (2). However, concerns about their microbiological safety
persist, as they are favourable to microbial growth (high in protein and water activity with
weakly acidic pH) and not subject to the same regulatory requirements as conventional meat
products. Therefore, this study assesses microbiological risks in meat analogues by examining
pathogen occurrence and critical production stages based on existing literature. Methods:
Articles were searched in Google Scholar and PUBMED using the keywords “meat analogues”
and “microbiology”, along with news and reports from regulatory agencies (e.g., EFSA, FAO,
WHO) on meat analogue outbreaks or microbial detection. Retrieved studies were analyzed for
contamination origin, pathogen occurrence, and control measures. Results: The presence of
Bacillus cereus, Listeria monocytogenes, and Clostridium botulinum was identified in 3 studies.
Contamination was found to occur mainly during processing (B. cereus and L. monocytogenes)
and storage (C. botulinum) due to cross-contamination or recontamination. These findings
suggest that some meat analogues may carry microbial loads comparable to conventional meat.
Conclusions: Meat analogues are a promising protein alternative, but their microbiological risks
remain poorly studied compared to traditional foods, requiring further investigation to better
understand their safety implications. Establishing specific regulatory standards and ensuring
proper processing and storage conditions are essential to minimize risks. Additionally, consumer
awareness and proper handling practices play a key role in ensuring the safe consumption of

these products.
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