
Mycoprotein is a nutritious source of protein. Mycoprotein is made by 
fermentation from Fusarium Venenatum found in nature. The fungus is 
grown via fermentation, and the resulting mycoprotein is exposed to 
steaming, chilling and freezing, which results in a meat-like texture, 
similar to chicken breast when seen under a microscope. Mycoprotein 
is high in protein, high in fiber, low in saturated fat, and contains no 
cholesterol. 

Research History
Mycoprotein has decades of food safety history. Thirty years of 
evidence from research on toxicology, and animal and human feeding 
studies for nutrition and intolerance (1969 -1985)provided a basis for 
the novel food protocol of producing mycoprotein. 

Regulatory Approvals Around The World:

• 1985 UK Ministry Agriculture Fisheries and Foods
• Early 1990’s Eire, Netherlands, Belgium and Sweden
• 1996 Switzerland
• 1997 EU Novel Food Regulations now permits sale in all 

countries of the European Union
• 1999 Norway
• 2002 USA FDA
• 2009 FSANZ (Australia and New Zealand)
• 2013 South Africa
• 2013 Health Canada
• 2016 Philippine FDA
• 2017 Thai FDA

Food Safety

Mycoprotein is a 50-year overnight 
success. The work to find an 
alternative protein source began back 
in the 1960s, with the first mycoprotein-
based product coming to market in the 
United Kingdom in 1985.   

People have since been enjoying  
mycoprotein for decades, as it is now 
approved by regulatory agencies 
around the world. 

Gold-standard research and 
development continues to 
establish mycoprotein as a 
protein source with broad 

spectrum health benefits, and a 
low impact on the Earth.1 

Nutrition Profile

Mycoprotein is:
✓ High in protein
✓ High in fiber
✓ Cholesterol free

Quorn Chik’n Nuggets



Protein Quality1

Mycoprotein contains all nine 
essential amino acids –
meaning the body cannot 
produce them, so they must be 
obtained through the diet –
making it a high-quality 
protein, comparable to protein 
sources such as meat or fish. 

Mycoprotein has been shown 
to promote muscle synthesis, 
which may have relevance in 
sports nutrition and healthy 
aging. 

A Natural Source of 
Dietary Fiber 
Mycoprotein is an excellent 
source of fiber (>5 g per 
serving), including chitin and 
beta-glucan. 

Additional Research 
Research suggests that mycoprotein may help maintain healthy blood cholesterol levels. Studies also suggest that 
mycoprotein may have beneficial effects on blood glucose and insulin, hunger and energy intake. Find a full list of 
resources and research summaries in the Health and Nutrition Research database online at www.mycoprotein.org. 
For more information, visit www.quorn.com or email customer.services@quornfoods.com. 

Food Comparison (per standard reference serving)3, **
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Mycoprotein (2/3 cup) 110 13 2 <1 5 0 <1 6 mg n/a
Beef (4 oz) 200 23 11 4 0 73 3 5 3
Chicken (4 oz) 126 23 3 <1 0 74 1 1 <1
Cheese, cheddar (1 oz) 115 6 9 5 0 28 <1 1 <1
Egg, large (1 egg) 72 6 5 2 0 186 <1 <1 <1
Fish, salmon (4 oz) 144 23 5 <1 0 52 <1 <1 5
Milk, whole (1 cup) 149 8 8 5 0 24 <1 <1 1
Soy, tofu (1/2 cup) 181 22 11 2 3 0 3 2 0
Beans, black (1/2 cup) 114 8 <1 <1 8 0 2 1 0
Nuts, almonds (1 oz) 163 6 14 1 3.5 0 1 <1 0
* In the US: No cholesterol= <0.5 g/labeled serving; Low fat= 3 g or less/labeled serving; Low saturated fat= 1 g or 
less/labeled serving; High fiber= 5 g or more/labeled serving 
** Rounded to the nearest whole number
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