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Supplementary – Market Research on Plant Based Yoghurts Alternatives 
An online search was performed to obtain an overview of commercially available plant-based yoghurts globally. For each yoghurt, the brand name, country of origin, ingredient list, nutritional information and labelled claims were evaluated. The selection was limited to plant-based yoghurts produced through fermentation. This market research was conducted between January and April 2025.
A total of 145 plant-based yoghurts were identified during the market analysis study. The key producer countries were found to be the USA (22%), UK (22%), Germany (11%), and France (11%), with these findings  consistent with data reported in several market research publications (D’Andrea et al., 2023; Statista, 2023b). Regarding the base ingredients incorporated into the formulations, the most widely used is soy (41% of products), followed by coconut (26%) (Figure s-1-(a)). In 2024, soy yoghurt represented 46.9% of plant-based yoghurts, accounting for the highest proportion among the base materials used (“Vegan Yogurt Market Size & Share, Euromonitor”). The remaining share comprises oat (13%), almond (8%), cashew (6%), chickpea (4%), and fungi (2%), highlighting the diversity and level of innovation characterising this sector. 
Many commercial plant-based yoghurts combine different plant ingredients to closely resemble the flavour, texture, and nutritional qualities of conventional dairy yoghurt. Among the 145 plant-based yoghurts analysed, 40 were formulated using ingredient blends. The most common combination included oat with faba bean/pea protein (n = 7), chickpea with cashew (n = 6), soy with coconut and the addition of faba bean/pea proteins (n = 4), coconut with faba bean/pea protein (n = 4), soy with faba bean/pea protein (n = 4), almond with faba bean protein (n = 4), and oat with rice (n = 4). Other formulations included soy combined with coconut (n = 2), chickpea with fungi protein (n = 3), and oat with chickpea (n = 2). Only 17% of the products were marketed as “plain” or “natural”, while 83% were flavoured. Similar results were found in the study of Craig and Brothers (Craig and Brothers, 2021).  It is common to use various ingredients to enhance the flavour of plant-based yoghurts. This is particularly important for legume-based varieties, which often have a “beany” taste, as well as for other bases that may present “nutty” tastes, bitterness, astringency, or grassy notes. These characteristics are generally not appealing to consumers. Fruity aromas are commonly used to mask the off-flavours, and their addition has been shown to make plant-based yoghurts more similar in taste to dairy yoghurts (Marlapati et al., 2024).
To gain a clearer picture of market trends, labelled claims are presented in Figure s-1 (c). The most used claims among the 145 products were “Vegan” (62%), “Dairy Free” (55%), “Gluten Free” (51%), “Lactose Free” (50%) and “Plant Based” (50%) showing that dietary claims and the absence of allergens are currently the most prominent marketing strategies in the plant-based yoghurt sector (Liechti et al., 2025). Nutritional claims like "Source of vegetable protein" (42%), "Source of calcium" (36%), "with Vitamin D" (25%), and "Live active cultures" (26%) and other health-promoting claims also reflect a clear industry effort to match or exceed the profile of traditional dairy yoghurt, directly addressing the demand for conventional dairy alternatives and attract health-conscious consumers (Lee et al., 2024). “non-GMO” (10%), “Artificial preservatives free” (8%), and “No sweeteners” (7%) claims indicate the growing requests from consumers for clean labels (Boeck et al., 2022, 2021). 
Yoghurts are made from plant-based milks and typically classified as aqueous extracts of legumes, cereals, and oilseeds (Dhakal et al., 2023). Moreover, plant-based alternative formulations include the addition of different ingredients, like protein extracts, calcium salts, vitamin B12 and D, and healthy fats (Arab et al., 2023). In this market research, plant-based yoghurts were classified according to their protein content, recognising the challenge of matching the protein levels found in milk-based yoghurts, as highlighted in other studies(Craig and Brothers, 2021; Jaeger et al., 2023a). In general, regular dairy yoghurt has an average protein content of 3.8-4.4 g/100g, while a Greek yoghurt contains around 9.2-10.3 g/100g (Boeck et al., 2022, 2021; Silva and O’Mahony, 2018). The results showed that 14% (n=21) of the yoghurts had a protein content below 1g/100g, 23% (n=34) between 1g and 3g/100g, 49% (n=72) between 3g and 5g/100g, 11% (n=15) between 5g and 7g/100g and just 2% (n=3) above 7g/100g (Figure s-1 (b)) Among the products containing more than 5g/100g of protein, 44% carried the claim “high in protein”, while the others included added protein sources in the ingredient list.


Figure s-1-(a) Pie chart categorising declared the protein contents; (b) Pie chart showing the results of the market analysis on leading base ingredients of plant-base yoghurts; (c) Bar chart showing the distribution of labelled claims across the analysed products.
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