


Four years ago, the term “alternative proteins” had just recently been coined and 
concepts like cellular agriculture remained futuristic and niche in China. But even 
then, we saw our country’s crucial role in transforming the global food system to 
be better for the planet, people, and animals.

With the vision of building a world where alternative proteins are no longer 
alternative, Good Food Industry Consultancy (GFIC)—the first impact consultancy 
firm focused on accelerating alternative protein development in China—officially 
took root in Shanghai in 2019.

After a challenging few years of supply chain disruptions and instability, 2022 
was a watershed moment for both the alternative protein industry and GFIC. 
Thanks to the introduction of supportive government policies and robust growth 
in private-sector funding, alternative proteins went from conceptual to concrete. 
GFIC, too, harvested the fruits of several long-term projects and expanded our 
work into important new spheres. 

At GFIC, we see ourselves as a gardener for the Chinese alternative proteins 
industry, helping ecosystem stakeholders of all shapes and sizes to plot their 
corner of the field and receive sufficient resources to thrive. We were there for 
this sector’s germination, carefully tending to its many early needs, and we 
remain committed to guiding its growth until the industry reaches full bloom and 
our theory of change is realized. 

Until that day, we press on undeterred.

Doris LEE
CEO
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What are Alternative Proteins?
Alternative proteins are innovative alternatives to conventional animal products (e.g., meat, 
seafood, eggs, and dairy). Plant-based, cultivated, and fermentation-derived foods are the 
three pillars of alternative proteins. Although they are defined into distinct categories, the 
technologies and manufacturing of these three pillars can intersect with one another. 

The term “plant-based,” as it relates to proteins, refers to products made 
from plants that create the same sensory experience as their animal-based 
counterparts. Crop development, ingredient optimization, and end product 
formulation are key steps in successful plant-based protein production.
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Within the alternative protein industry, 
fermentation is used in three primary methods—
traditional, biomass, and precision fermentation. 
Traditional fermentation uses intact live 
microorganisms to modulate and process plant-
derived ingredients. Biomass fermentation grows 
large amounts of protein-rich food from 
microorganisms. Precision fermentation uses 
microbial hosts to produce specific functional 
ingredients (e.g., animal-free whey).

Cultivated meat is genuine animal meat that is produced by cultivating it 
directly from animal cells. By decoupling protein production from industrial 
animal agriculture, cultivated meat eliminates the risk of zoonotic diseases 
and could significantly reduce potential contamination by pathogens, making 
it a more secure and sustainable food source.
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Connecting the Dots
We engage with investors, startups, and 
companies working in the upstream and 
downstream supply chains to boost 
investment, drive innovation, and build a 
dynamic alternative protein ecosystem. We 
also provide international players with reliable 
information on the Chinese market to help 
formulate market-entry strategies.

Innovation for a Better Food System
“Why we do what we do”

What do we do?
GFIC serves as the fulcrum of services, resources, and knowledge within China’s alternative 
protein sector. We provide research and development support, identify policy and market 
trends, mobilize talent, and catalyze collaborations across the food system. Environmental Sustainability

Conventional meat production causes major disruptions to our ecosystem—including 
water, air, and soil pollution, deforestation, and loss of biodiversity. These impacts 
will only be exacerbated as rising incomes and global human population figures fuel 
increased demand for meat, dairy, and eggs. A change of trajectory—powered by 
alternative proteins—is urgently needed. Rooted in Science and Technology

Aiming to foster a dynamic alternative protein 
research network in China, we have built a 
community consisting of hundreds of scientists 
and students—brought together across 
disciplines to accelerate alternative protein 
R&D.

Setting the Scene
We work with government agencies and 
like-minded organizations and experts to 
integrate the alternative protein industry into 
its broader social, legal, and cultural contexts, 
and shed light on where alt proteins fit in 
China’s development goals, such as the 
Greater Food Approach and Ecological 
Civilization Building.  

Climate Mitigation
Alternative proteins can help meet growing protein demand with a fraction of the 
climate footprint of conventional production systems. The livestock sector alone is 
responsible for 20 percent of all global greenhouse gas emissions—more than the 
entire transportation sector combined. Plant-based and cultivated meat can reduce 
carbon emissions by up to 98 percent and 92 percent, respectively, compared to 
their conventional counterparts.1

Efficiency
Despite efforts to increase feed conversion efficiency, it takes about 11 calories of 
food fed to a pig to produce one calorie of consumable pork.2 Of the four billion 
hectares of land currently used for agriculture, a staggering 75 percent are used to 
grow crops to feed farmed animals, an area as large as China, plus India, times two, 
plus Indonesia. Shifting toward alternative proteins from conventional animal farming 
can free up massive quantities of water, farmland, and other resources currently 
used to grow crops for animal feed.  

Resiliency
Our current meat supply chain is vulnerable to a series of biosecurity risks and global 
trade uncertainties. Alternative proteins enhance food security by leveraging flexible 
production systems that are less reliant on geographical location or weather 
conditions. By moving supply closer to demand, alternative proteins immunize the 
value chain against future disruptions.

Health and Safety
The widespread use of non-therapeutic antibiotics in animal agriculture aggravates 
antimicrobial resistance, an increasingly serious threat to global health, according to 
the World Health Organization (WHO).3,4 Transitioning toward alternative proteins 
could be pivotal in the global fight against antimicrobial resistance. 

Socio-Economic Benefits
China has been the global leader in renewable energy production, with a total 
industry output value surpassing 750B CNY ($119B USD) last year.5 The meat industry 
is estimated to be 10 times the size of global solar panel industry, which illustrates 
the unprecedented scale of the alternative protein opportunity. Swiftly establishing a 
robust alternative protein supply chain could help China win in the global 
marketplace and create considerable economic opportunities over the long term. 
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1 Food for Thought: The Protein Transformation. Boston Consulting Group
2 Shepon, et al., Energy and protein feed-to-food conversion efficiencies in the US and potential food security gains from dietary changes.
3 Michael J. Martin, Sapna E Thottathil, and Thomas B. Newman, 2015: Antibiotics Overuse in Animal Agriculture: A Call to Action for Health Care  
 Providers American Journal of Public Health 105, 2409_2410, https://doi.org/10.2105/AJPH.2015.302870
4 Van Boeckel et al. Global trends in antimicrobial use in food animals. www.pnas.org/cgi/doi/10.1073/pnas.1503141112
5 Global Times: China expected to add record 75-90GW solar power capacity in 2022, https://www.globaltimes.cn/page/202202/1252959.shtml

http://politics.people.com.cn/n1/2022/0309/c1001-32370335.html
https://www.adb.org/sites/default/files/publication/545291/eawp-021-ecological-civilization-prc.pdf
https://www.adb.org/sites/default/files/publication/545291/eawp-021-ecological-civilization-prc.pdf
https://doi.org/10.2105/AJPH.2015.302870
www.pnas.org/cgi/doi/10.1073/pnas.1503141112
https://www.globaltimes.cn/page/202202/1252959.shtml


Marked by Milestones

Our first offline event was 
held at the Shanghai 
Exhibition Center.

Co-published the China 
Next-Gen Good Food Startup 
Manual and localized 
resources like Asia’s top 100 
alternative protein players and 
the Oceans of Opportunity 
report, originally published by 
our US-based partners at GFI.

Alt Protein Academy was 
established.

The first Chinese-language 
alternative proteins online 
course, created and launched 
by GFIC, went live.

The GFIC team size grew by 
60 percent to strengthen our 
work in strategic relations, 
policy research, and business 
and community engagement.

Our first-in-China grant 
program successfully funded 
three research projects, each 
of which were awarded 
600,000 CNY ($88K USD). 

Published a much-
anticipated report on China’s 
fermentation-derived 
alternative protein sector.

The first piece of cultivated pork 
produced in China debuted at 
Nanjing Agricultural University.

Joes Future Food is 
founded, the first Chinese 
cultivated meat company.

The first Cultivated Meat 
Summit in China was held, 
drawing scientists and experts 
from across the country.

CPPCC member Baoguo Sun 
proposed accelerating strategic 
deployment of cultivated meat 
at China’s highest-level political 
conference. 

Plant-based start-ups, local and international food companies 
tapped into the Chinese market and brought plant-based 
products to the mass consumers.

Several major plant-based 
meat startups emerged in 
China, including Starfield, 
ZhenMeat, and Vesta.

China’s five-year bioeconomy 
development plan explicitly 
encouraged “synthetic protein” 
R&D for the first time. 

The first China Cellular 
Agriculture Forum was held.

Joes Future Foods debuted China’s first cultivated pork belly and 
later expanded cultivation of seed cells in a 100-level bioreactor 
with Nanjing Agricultural University.

Starfield has made history 
with a $100 million Series B 
investment round, China’s 
largest ever for a plant-
based meat brand.

Cultivated meat companies CellX and JIMI received nearly 100M 
($14.6M USD) and 20M CNY ($3M USD) in funding, respectively, 
and NewDay Farm received seed round financing.

The 14th Five-Year Plan for 
National Agricultural and 
Rural Science and 
Technology Development 
included cultivated meat 
and “future foods” in the 
nation’s development 
blueprint for the first time 
ever. 

Open-access and peer-
reviewed Journal Food 
Materials Research and 
Journal of Future Foods 
were published in China. 
Both journals have scopes 
in alternative proteins.

“Plant-based meat group 
standards” issued by the 
Chinese Institute of Food 
Science and Technology 
(CIFST) outlined favorable 
new labeling standards for 
the sector.

The “Green Biological Manufacturing” National Key R&D 
Program announced a government-funded research project 
titled “High-efficiency biological manufacturing technology of 
artificial meat.” 

Connected 30+ scientists 
across 10+ institutions.

Aided the establishment of 
five new alternative protein 
startups by helping them to 
acquire funding and develop 
market penetration 
strategies.

Our Chinese researcher 
database quadrupled, 
reaching 242 contacts. 

Facilitated 30+ events, 
including live broadcasts, 
workshops, and roundtable 
discussions.

Hosted a series of webinars to 
debut our new report on China 
Alternative Proteins Innovation 
Insights: Plant-based Meat, 
which was viewed more than 
4,000 times. 

Launched the first grant 
program to mobilize domestic 
alternative protein scientific 
talent. 

GFIC emerged as a first-of-its-
kind consultancy firm in China. 

Mapping and outreach, for 
ecosystem-building.
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https://www.bilibili.com/video/BV1ni4y1f78K/?spm_id_from=333.999.0.0
https://www.gficonsultancy.com/blog/42d9d84b996?categoryId=16613
https://www.gficonsultancy.com/blog/42d9d84b996?categoryId=16613
https://www.gficonsultancy.com/blog/42d9d84b996?categoryId=16613
https://mp.weixin.qq.com/s/VBVVq0tpjojq5ks6-bWBbQ
https://mp.weixin.qq.com/s/VBVVq0tpjojq5ks6-bWBbQ
https://uploads.strikinglycdn.com/files/dc12e3e3-810f-4ad9-bec6-911043e6f31b/(CN)05.%20An%20Ocean%20of%20Opportunity-ChinaEdit-2020-8june%20(1).pdf
https://gfi.org/
https://www.gficonsultancy.com/college
https://www.bilibili.com/video/BV1JS4y1A7Yq/?spm_id_from=333.999.0.0&vd_source=6546329eedc2ce936644568ec16aad00
https://www.bilibili.com/video/BV1JS4y1A7Yq/?spm_id_from=333.999.0.0&vd_source=6546329eedc2ce936644568ec16aad00
https://www.bilibili.com/video/BV1JS4y1A7Yq/?spm_id_from=333.999.0.0&vd_source=6546329eedc2ce936644568ec16aad00
https://www.gficonsultancy.com/about-gfic
https://mp.weixin.qq.com/s/xl_O0q-i76dUpKMkHIou4Q
http://gfic-china.mikecrm.com/qDFNEwq
http://gfic-china.mikecrm.com/qDFNEwq
http://www.njau.edu.cn/2019/1123/c124a104315/pagem.htm
http://www.njau.edu.cn/2019/1123/c124a104315/pagem.htm
http://www.meat-food.com/Portals/News/Read?id=928
http://www.meat-food.com/Portals/News/Read?id=928
http://en.cppcc.gov.cn/members.html
https://www.cae.cn/cae/html/main/colys/65729788.html
https://newseu.cgtn.com/news/2020-05-22/What-is-China-s-Two-Sessions-and-why-is-it-so-globally-important--QELA9GDCN2/index.html
https://newseu.cgtn.com/news/2020-05-22/What-is-China-s-Two-Sessions-and-why-is-it-so-globally-important--QELA9GDCN2/index.html
https://www.starfield.cn/
https://zhenmeat.com/zh
http://www.vestafoodlab.com/en/
https://global.chinadaily.com.cn/a/202205/10/WS6279f455a310fd2b29e5bbac.html
https://global.chinadaily.com.cn/a/202205/10/WS6279f455a310fd2b29e5bbac.html
http://www.joesfuturefood.com/newsinfo/1060418.html
http://www.joesfuturefood.com/newsinfo/1060418.html
https://www.cellx.cn
https://www.jimi.bio/
https://mp.weixin.qq.com/s/RJK1JgwYhoLwADanvozYDQ
http://www.moa.gov.cn/govpublic/KJJYS/202112/P020220106615353271383.pdf
http://www.moa.gov.cn/govpublic/KJJYS/202112/P020220106615353271383.pdf
http://www.moa.gov.cn/govpublic/KJJYS/202112/P020220106615353271383.pdf
http://www.moa.gov.cn/govpublic/KJJYS/202112/P020220106615353271383.pdf
https://www.maxapress.com/fmr
https://www.maxapress.com/fmr
https://www.keaipublishing.com/en/journals/journal-of-future-foods/
https://www.cifst.org.cn/uploads/file/20201225/1608879643796557.pdf
https://www.cifst.org.cn/uploads/file/20201225/1608879643796557.pdf
https://ifst.caas.cn/en/
https://ifst.caas.cn/en/
https://ifst.caas.cn/en/
https://gfi-apac.org/look-closer-china-is-quietly-making-moves-on-cultivated-meat/#:~:text=A%20National%20Key%20R%26D%20Program,(%2493M%20USD)%20in%20funding.
https://gfi-apac.org/look-closer-china-is-quietly-making-moves-on-cultivated-meat/#:~:text=A%20National%20Key%20R%26D%20Program,(%2493M%20USD)%20in%20funding.
https://www.gficonsultancy.com/blog/2021
https://www.gficonsultancy.com/blog/2021
https://www.gficonsultancy.com/blog/2021
https://www.gficonsultancy.com/grant-program
https://www.gficonsultancy.com/grant-program


Library

The library collection contains an archive of academic 
literature materials and industrial reports, including 
original content written or co-written by GFIC as well 
as localized versions of global resources, and 
summary of the latest research findings, and 
innovations.

Project Highlights

Alternative Protein Academy

GFIC’s Alternative Protein Academy is a one-stop 
resource center providing introductory training, 
technological knowledge, and timely updates from 
the fast-moving world of alternative protein science. 
Featured resources include:

Talent Program: AltProTeen

The alternative protein sector’s multidisciplinary 
nature demands a wide range of talents. In 
response, GFIC has launched a series of talent 
programs called AltProTeen since 2021, including 
Alt Protein Starter Kit and Talents Podcast and 
Winter Camp, to introduce this exciting new field 
to a broader audience.

This multimedia series enables scientists and 
industry players to exchange insights and learn 
from each other, both online and offline. The series 
features interviews and in-depth panel discussions 
led by researchers, industry experts, startups, 
investors, and enterprises, which are then posted 
on popular digital platforms WeChat, Youku, and 
Bilibili. The content ranges from technology 
applications and business models to market-entry 
strategies and regulatory systems. 

MOOC

In early 2022, GFIC launched the first Chinese-
language Massive Online Open Course (MOOC) 
focused on alternative proteins, geared toward 
interested students, instructors, enterprise 
researchers, and investors. The course offers cutting-
edge scientific knowledge and product technology 
primers, as well as the latest information on market 
and investment trends. The first course attracted 
over 250 attendees in one month.

Alternative Proteins Lessons

Alternative Proteins Lessons is a column on GFIC’s 
official WeChat account. The column deepens readers’ 
understanding of alternative proteins by explaining the 
frequently-used technologies in alternative protein 
space in an easy-to-understand way.

Seminars

GFIC Alternative Protein Scientific Seminar provides a 
platform for research teams in China to share their 
latest research findings and projects. Until now, three 
highly technical presentations have attracted around 
1700 influential audiences such as food technologists 
through live streams and playback videos.

GFIC Research Grant

GFIC Research Grant powers alternative protein 
scientific research and motivates local researchers by 
providing research funding to support local high-
quality research projects that aim at addressing 
current main challenges faced by the alternative 
protein industry.
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The Future of Alternative Proteins  
seminar series 

https://www.gficonsultancy.com/resources
https://uploads.strikinglycdn.com/files/de8ce712-f40c-40fd-ba7e-1b0aefae57fc/GFIC_PostGradStarterKit_DigitalVersion%20final.pdf?id=3414461
https://mp.weixin.qq.com/mp/appmsgalbum?__biz=MzIwNzU0NjU2Nw==&action=getalbum&album_id=2486702697090678785&scene=173&from_msgid=2247493649&from_itemidx=1&count=3&nolastread=1#wechat_redirect
https://mp.weixin.qq.com/s/LmJhJqbDaGelIxvzaCU7ww
https://mp.weixin.qq.com/s/xKoG0u9Qh_ii4WUY3Mm4RQ
https://www.youku.com/profile/index?uid=UNjY5ODc0OTI0NA==
https://space.bilibili.com/1498360357
https://applyrb8jdl3035.h5.xiaoeknow.com/p/course/camp/term_638dc9cae658b_DCAPCE
https://mp.weixin.qq.com/mp/appmsgalbum?__biz=MzIwNzU0NjU2Nw==&action=getalbum&album_id=2502196893163487233&scene=173&from_msgid=2247498633&from_itemidx=1&count=3&nolastread=1#wechat_redirect
https://space.bilibili.com/1498360357/channel/seriesdetail?sid=2475868
https://mp.weixin.qq.com/s?__biz=MzIwNzU0NjU2Nw==&mid=2247492461&idx=1&sn=4d6f3c8182a4e922e98f4df03216f11f&chksm=971212c5a0659bd35217064d27b23b941cf0a3270d40ac631309aaba2caa6ccf661473308697&token=790608608&lang=zh_CN#rd
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“China can play a significant role in the upper 
stream of international alternative protein value 
chains—as a global ingredient supplier of plant-
based protein and manufacturing hub for both 
plant-based and fermentation-enabled products.

Viola CHEN, Innovation and Entrepreneurship

R&D powers the alternative protein industry, and 
without it progress grinds to a halt. By working with 
my colleagues to transfer technological innovation 
and fuel food-industry transformation, the research 
community is propelling the entire sector forward.

Yeshi LIANG, Scientist

Unlike most food innovations, which are geared solely 
toward taste enhancements, alternative proteins 
originated as a solution to the world’s most pressing 
challenges. To help alternative proteins reach their full 
potential, we must make them sustainable, delicious, 
convenient, nutritious, and affordable at the same time. 
Scientific breakthroughs will be critical to developing 
superb products that can achieve these high ambitions, 
and I am honored to be part of the team that is making 
them happen.

Minqi WANG, Scientist

When we hear alternative protein research, petri dishes or 
microorganisms might first come to mind. Accelerating the 
alternative protein sector requires conducting a wide range of 
research on its environmental and public health benefits, nutrition 
and safety attributes, consumer preferences, and regulatory 
systems. By identifying areas of stakeholder alignment across 
these seemingly peripheral subjects, we can ensure the sector’s 
long-term impact and pave the way for innovative foods to reach 
more tables.

Yi SUN, Policy Research

I have seen first-hand the shifting perceptions among Chinese 
consumers toward alternative proteins. While there are still many 
misconceptions and culinary preferences left to address, the 
progress in recent years has been palpable.

Kiki CUI, Communications 

In the business world, we tend to keep our eyes on short-term 
returns, but alternative proteins require deep roots and long-term 
vision. Speculators will come and go, but those who truly believe in 
the revolutionary nature of this industry, as I do, will patiently but 
persistently grow with it.

Ammelia DAI, Business Engagement

Alternative proteins are making their way onto students’ plates and 
into their university syllabi. We’ve seen that once young people get 
a bird’s-eye view of alternative proteins, they want to dig deeper. 
As our proactive engagement reaches a wider array of university 
communities, we anticipate that even more instructors will be 
motivated to incorporate alternative proteins into their course 
modules.

Sirui JIANG, Community Engagement 

The alternative protein industry, GFIC’s team, and our 
supporters are all growing together. Our company runs on 
trust-based management, facilitates professional 
development, and provides wellness programs, all of which 
are cornerstones of GFIC’s impact. I am grateful to work 
toward a better future for humanity with my career, and hope 
more will join me in this exciting cause.

Emily HU, Operations 

President Xi’s speech at the CPPCC joint group discussion 
and the 14th Five-Year Bio-economy Development Plan laid 
a solid foundation for alternative proteins to thrive in China. 
With the winds of national policy support now at our back, 
the pace of progress is rapidly picking up speed.

Grace LIU, Strategic Relations
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“As the first cultivated meat company in mainland China, Joes Future Food 
shares a deep bond with GFIC. With GFIC, we are not alone. Together we 
witnessed the rapid development of an emerging field. As a hub for talent, 
technology, and information, GFIC has made tremendous contributions to 
the industry. We hope to create a better and more sustainable future hand 
in hand.

Dr. Shijie DING

CEO of Joes Future Food

“The world is facing major challenges from food insecurity to climate change. 
The research, innovation, industrialization, and commercialization of 
alternative proteins is how we can simultaneously tackle these challenges. 
Thank you, GFIC, for your contributions in these areas! We hope to harvest 
the fruits of our labor very soon.

Prof. Shenggen FAN

Chair Professor of China Agricultural University, Director of the 
Academy of Global Food Economics and Policy (AGFEP)

“
As a student majoring in food science, I am thankful for GFIC for not only 
leading me into the world of alternative proteins, but also providing me with 
ample resources to sail around the sector and broaden my horizons. To me, 
GFIC’s work is like building a complex yet organized edifice for the 
alternative proteins industry and academia—a place where everyone can 
find what they need and get inspired. I, too, was truly amazed by the 
network GFIC was building when I entered this edifice as an intern. 

Jingyi YUAN

AltProTeen Winter Camp participant and former GFIC SciTech intern

“IPIA and GFIC were organically united by the same vision, making us close 
partners over the past few years. Our joint report, ‘Innovation Protein 
Industrial Outlook,’ was one of the results of that partnership, during which 
I was deeply impressed by the professionalism, dedication, and efficiency 
of the whole GFIC team.

Dr. Yong YANG

Secretary General of IPIA, Director of Innovation Ecosystem, 
Bühler Group Greater China 

“
As a growth capital investor partnering with foreign companies to drive 
sustainable growth in China/Asia, C2 is committed to the long-term success 
of the alternative protein sector in China. We are very fortunate to work closely 
with GFIC, benefiting significantly from their extensive industry connections 
and insights as well as our shared vision to build a healthy alternative protein 
ecosystem. We look forward to continuing our work with GFIC and the 
positive impact we can create together in the alternative protein space.

Paige MAO

Associate Director, C2 Capital Partners

Testimonials

“GFIC is an integrative platform for innovation and technology. I am honored 
to have lectured at their recent winter camp and extend my work on 
fermentation through teaching. I am also very grateful for GFIC’s general 
support—both financial and technical—for my research and for alt proteins 
innovation at large.

Dr. Tsan Yu CHIU

BGI Research Group and GFIC Research Grant grantee
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http://www.joesfuturefood.com/
https://www.gficonsultancy.com/blog/2021-724cf4f6-d9e2-47c7-a9f0-e3e2b03a5175
https://www.gficonsultancy.com/blog/2021-724cf4f6-d9e2-47c7-a9f0-e3e2b03a5175
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GFIC is a China-based impact consultancy firm focused on providing industry insights and R&D resources to 
support the alternative protein sector. GFIC’s expert-driven team collaborates with academic institutions, 
scientists, corporations, startups, and investors to accelerate plant-based, fermentation-enabled, and cultivated 
protein innovation.

GFIC brings together international and local experts across disciplines and fields to support progress in R&D as 
well as commercialization and regulatory pathway. As an independent strategic partner of the Good Food 
Institute APAC and a proud member of their global alternative protein network, GFIC combines local knowledge 
with a global perspective to create unique insights for players along the whole value chain.

GFICONSULTANCY
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