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OniPork:

MUTUAL TRADING
Restaurant Trend Report

“I VEGAN FOODS

Vegan friendly dishes-;rlé expanding beyond strictly vegan diners especially popular among younger consumers:

OmniPork Katsu,Vegan Miso Ramen

Vegan Foods Fueling Restaurant Businesses for Next Gen Diners
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Plant-based foods have been under in-
dustry development for decades and
are now accelerating high interest
among general consumers. Prompt-
ed by broadening lifestyle towards
healthy dining and nature preserva-
tion, there is a powerful movement
impacting the foodservice industry
worldwide, and along with it, new
business opportunities.

National Restaurant Association and
major trade agencies predict plant-
based foods as one of the hottest
culinary trends for 2022. In 2020, the
market value of plant-based-meats, or
meat analogues, was valued at $6.7
billion US, with an estimated rapid
growth reaching roughly $16.7 billion
by 2026. Beyond industry circles, gen-
eral media publishers are increasingly
taking up plant-based food topics, de-
claring it as one of the hottest culi-
nary trends in 2022.

Based on an informal survey over
general, non-specialty based Japanese
restaurants in LA, their menu items
already incorporate about 20% - 30%

vegan-friendly dishes. While most of
those vegan dishes are traditional and
familiar Japanese vegetable dishes, a
growing number of businesses are con-
sciously starting to market towards
guests seeking plant-based cuisine.
Gone are the days when plant-based
meats are strictly for vegans. Nowa-
days, technology and social media are
reaching the general consumers base,
encouraging more health-conscious
and socially responsible omnivores to
expand toward a flexitarian lifestyle.

Message from OmniPork

OMNI means “ALL’. We make our
products using ALL Plants, for ALL
Cuisines and ALL impact. To put
it simply, we create highly versa-
tile products to be used in every
cuisine globally that can serve as
replacements for animal proteins
to reduce the impact of climate
change. It’s better for the health,
the animals, and the planet.

Omni’s website: omnifoods.co/us

I OmniPork Luncheon vs Pork Luncheon Meat

'Omg vs 25mg
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How Chefs are
Using OmniPork

OmniPork Maki (cut rolls), Ramen/
Yakisoba Toppings, OmniPork Kimchi
Rice, Omni-Katsu Sando, Dumplings,

Fried Rice, Mapo Tofu, Sweet and
Sour OmniPork
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Join the Good Movement

promote healthier foods

support food sustainability
fight climate change
defy animal cruelty

We asked OmniFoods, Asia’s leading
manufacturer of should be plant-based
meat to address the biggest concerns
chefs and restaurant owners have
been asking.

1. What makes Omni products differ-
ent from other plant-based meat ana-
logues?

OmniPork’s incredible popularity is
a credit to its versatility on menus
because of its tender and juicy tex-
ture. The plant-based pork protein
versatility on menus is thanks to the
three varieties—Ground, Strips, and
Luncheon— which can be seasoned,
steamed, pan/deep-fried, stuffed, or
crumbled to create a variety of deli-
cious dishes.

2. Some restaurants have openly resist-
ed adding plant-based meat options
on their menu, citing it as “impossible”.
Some reasons include high cost and
the hassle of adding vegan dishes to
menus. Can you suggest a few tips for
adding Omni products to the menu at
Japanese restaurants?

* Chefs can experiment with recipes
and try a variety of plant-based
options to create dishes they are
happy with. With OmniPork, the 3
varieties of Ground, Strips, and Lun-
cheon, and their juicy texture allow
for so many options.

* Another recommendation is to not
try making a meat recipe but to cre-
ate a new taste using these plant-
based options.

e It is also a good idea to market the
new dish to all guests, not just for
vegans.

* Finally, help overcome doubt or
uncertainty by reminding guests
that they already know the dish, by
switching Omni ingredients into an
already familiar dish. Offering meat
or Omni vegan option on a dish also
works.

* Comforting is using words like ‘clas-
sic’ or ‘best-selling’ or ‘fan favor-
ite’ to communicate that while the
plant-based meat might be new, the
dish is still prepared in a way that
diners are already accustomed to.

3.Japanese cuisine is generally known
to be a healthier dining option. Why
should Japanese
plant-based meat options to their

restaurants add

menu? What's the value of adding
plant-based meat to the menu?

Numerous media reports that restau-
rants that sell alternatives have shared
that they will garner a larger consum-
er audience, increase traffic and de-
mand, as well as potentially improve
business cost-efficiency. Consumers
are quickly diversifying their overall
diets and though it may seem trivial, a
small switch toward protein products
could yield dramatic results for the
foodservice industry and therefore
help our planet.

The plant-based protein market has
a high calling, which can be boosted
with support from the manufacturer,
the retail/food service businesses, and
from the end consumer: (1) support
food sustainability, (2) fight climate
change, (3) promote healthier diets,
and (4) encourage animal welfare.

I ALL-STAR VEGAN INGREDIENTS I

OmniPork Strip 10/1.5# #73162

OmniPork Ground 6/2# #7363
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MENU SAMPLE: listing vegan and non-vegan dishes

Ednmnme.[-

Chicken Karaage
Agedashi Tofu
Dashimaki Tamago

**OmniPork Gyoza ﬂ.

OmniPerke 8
Shiser Tsukune

Grilled Hamachi Kama

**OmniPork & Shiso Tsukune 1™
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I Cholesterol I s Shrimp & Vegetable Tempura
: 1 59% Total Fat : OmniPork Luncheon 10/1.76# #73164 **Omni-Goya Chumpuru"T"
o . Use OmniPork in already familiar dishes — o o i
: +48% Calorles : Gyoza, Ramen, Katsu-Sando, etc. DGI"I t SpCII"I'I M}r Ch&es& Kﬂfsu .I.
1 1900% Calcium 1 Intersperse vegan dishes onto menu to foster familiarity \IIZeIngZI:t e AL **Enjoy these classics with fewer calories and less fatl
: ith non- di :
: 161% Sodium : with non-vegan diners 471796 Better for you and better for the pandas.
I +108% | ' I Create icons or marks to highlight the vegan dishes Soy Vegan Karaage
olmnon - Use key words: 5/28.20z ‘- :
1 Compared with Canned Pork Luncheon Meat per 40g serving 1 ) ) #7333 1 Ormni gﬂwaww
I (Reference: USDA ARS FoodData Central for Standard Reference) 1 New, Reduced Cal/Fat/Sodium, Best-Seller, Fan-Favorite, etc. NS
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