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Background
Vegetarian diet is becoming trendy. Previous research 
indicated many beneficial effects of a vegetarian diet 
environmentally and physiologically. Studies also 
showed the requirement for vegetarian diets is 
increasing. However, vegan food is still controversial 
due to its nutritional value is not abundant as meat. To 
increase confidence in the nutritional value of vegan 
food, this project proposes to develop vegan smoked 
salmon, which is comparable to real smoked salmon in 
the aspect of taste and nutritional value. 

The purpose of this study is to investigate the market 
requirement for vegan seafood. It aims to develop 
vegan smoked salmon, which is comparable to real 
smoked salmon. It also aims to substitute real smoked 
salmon to motivate people to have more of a 
vegetarian diet. 

Research Objectives
1. investigates the market requirement for vegan 

seafood
2. develop vegan smoked salmon which is comparable 

to real smoked salmon
3. compare new product through sensory analysis 

Methodology
1. Market survey

• Determine requirement for vegan seafood and 
trend of vegetarian diet

2. Product development

Ingredients: carrots, flaxseed oil, seaweed, 
sunflower oil, konjac powder, pea protein, soy 
protein, maple syrup, apple cider, lemon juice, 
tamari, liquid smoke 

Processing:  

1. Carrots were peeled and steamed for about 45 
minutes. 

2. Carrots were mashed and carrot juice was 
extracted. 

3. Carrot juice was mixed with konjac powder, soy 
protein and pea protein. 

4. Put in refrigerator until the mold is formed.

5. Chopped seaweed, apple vinegar, maple syrup, 
liquid smoke, salt, lemon juice, tamari, flaxseed 
oil were mixed to formed marinade 

6. The “molded salmon” was mixed with marinade 
and chilled it overnight. 

3. Compare nutritional value between developed
product and marketing product

4. Sensory analysis

1. Triangle test 

2. Paired comparison test

3. Hedonic scaling test 

Findings
Market survey
Research showed that
the requirement of vegan
seafood is increasing. In
addition, taste and the nutri-
tional value are the greatest
consideration factors when
people have vegetarian
diet.
→ Vegan smoked salmon with abundant nutrients and
comparable taste of real smoked salmon will motivate
people to have more vegetarian diet.

Nutritional value comparison

Sensory analysis

∴ people prefer developed vegan smoked salmon >
real smoked in market > vegan smoked salmon in
market
→ Developed vegan smoked salmon can be the
substitute of real smoked salmon
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Number of panels 14 1
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Total score 113 103 89
Conclusion

Since there are many adverse effects on consuming salmon, develop vegan smoked salmon is the effective way

to alleviate these problems. It not only breaks the traditional concept of vegan seafood but also enhance

environmental protection. However, the vegan smoked salmon in market is not nutritional abundant and cannot

replace the real smoked salmon. Therefore, vegan smoked salmon with improved nutritional value is developed in

order to become real smoked salmon substitute. It facilitates people to try more vegetarian diet and reduce animal

consumption.
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