NUTRITION

Alternative Proteins
Exploring Emerging Markets for New Protein Solutions

About PATH
PATH is a global organization that works to accelerate health
equity by bringing together public institutions, businesses, social
enterprises, and investors to solve the world’s most pressing
health challenges. With expertise in science, health, economics,
technology, advocacy, and dozens of other specialties, PATH
develops and scales solutions—including vaccines, drugs,
devices, diagnostics, and innovative approaches to
strengthening health systems worldwide. We work in more than
70 countries to transform bold ideas into sustainable solutions
that improve health and wellbeing for all.
As a leader in global nutrition, PATH develops and advances
data-driven, market-based approaches to improve nutrition
around the world, addressing key market gaps through
innovation. Our vision in nutrition is equitable access to optimal
nutrition for vulnerable populations.

Looming challenges for sustainable nutrition
The global burden of malnutrition is unacceptably high.
Worldwide, an estimated 22 percent of children under the age of
five are stunted, and 8 percent are wasted.1 Low-quality diets
that are lacking in essential vitamins, minerals, proteins, and
other nutrients are a key contributor to this burden. One of the
greatest challenges we face for the future is sustainably meeting
the nutritional needs of a dynamic, growing global population. 2
Animal-source foods—such as meat, poultry, fish, and dairy—
are important components of diverse diets and provide highquality proteins and other essential nutrients that promote
optimal growth and development.3,4 As populations and
incomes grow, the global demand for animal-source foods is
projected to increase substantially, particularly in many low- and
middle-income countries.5
However, livestock production is highly resource intensive and
has significant environmental impacts, requiring considerable
land, water, and energy inputs. Global food production is
responsible for roughly one-quarter of all greenhouse gas
emissions, most of which are related to livestock.6,7 Livestock
production is also a contributor to water pollution, land
degradation, overfishing, and antimicrobial resistance.6
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New food frontiers
Given these challenges, sustainable, high-quality alternatives to
protein from livestock have the potential for significant
transformative impact for both people and the planet. For
example, through a novel process known as cellular agriculture,
animal protein found in milk, meat, and eggs can be
manufactured in laboratory settings through cell cultures, using
microflora, such as yeast, as catalysts for fermentation.8 The
resulting “cultured” proteins are identical to those produced
through traditional livestock farming and can be substituted as
ingredients in existing or new food products. In addition, many
plant-based products have also been developed to closely
imitate the sensory properties of animal-source foods.

Sustainable, high-quality alternatives to
proteins from livestock have the potential for
significant transformative impact for both
people and the planet.
These alternative proteins have significantly lower resource
requirements than conventional animal proteins from livestock
and will likely lead to reductions in cost, potentially increasing
access to protein for consumers in low- and middle-income
settings. Increased availability and consumption of alternative
proteins could also improve food safety, reduce the presence of

antibiotics in diets, and increase product shelf life, yielding
additional benefits for many vulnerable populations.

techniques and resulting products on health/nutrition,
agricultural, and environmental outcomes in select lowand middle-income settings.

Our work in alternative proteins
Although alternative protein products have recently received
increased attention in many high-income countries, their
implications for low- and middle-income settings are not yet well
understood. To help address this gap, PATH and our partners
are exploring the potential for alternative proteins—including
cultured proteins and selected plant-based alternatives—in
emerging markets. Together with the International Food Policy
Research Institute, Duke University, and The Nature
Conservancy, we are assessing the extent to which alternative
proteins—particularly egg and dairy—can play a meaningful role
in supporting global nutrition in a more sustainable way than
those produced through livestock.

4.

Assessing the potential for alternative protein
production to generate carbon offsets. We are
evaluating whether or not carbon offsets are feasible
for select types of alternative proteins. If these offsets
are feasible, we will estimate how much of a financial
benefit they would provide—and whether or not this
benefit could impact their production.

Partners
This project is supported by The Rockefeller Foundation and is
implemented through the Bridge Collaborative, a partnership of:

Our work on this project has four components:
1.

Conducting a market landscape assessment and a
market analysis for alternative proteins. We are
mapping the manufacturer and product landscape for
alternative proteins and estimating the potential market
size for low- and middle-income countries.

2.

Characterizing the enabling environment for
alternative proteins. To understand factors that will
influence alternative protein production and
consumption in low- and middle-income contexts, we
are investigating the policy and regulatory environment
in key geographies and assessing the perceptions of
potential buyers.

3.

Modeling the health/nutrition, agricultural, and
environmental impacts of alternative proteins.
Through a set of integrated modeling efforts, we are
estimating the impacts of alternative protein production
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Learn more
To learn more about PATH’s work in alternative proteins, please
contact Katharine Kreis at kkreis@path.org.

To learn more about the Bridge Collaborative, visit:
www.bridgecollaborativeglobal.org.
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