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Abstract: As the world pays more and more attention to healthy diet and sustainable lifestyle, plant-
based protein, as an important protein source for vegans, has attracted wide attention for its nutri-
tional value and application in diet. This paper explores vegan innovations in Chinese-Western fu-
sion cuisine and analyzes how plant-based protein can meet the protein needs of vegans while pro-
moting cultural exchange and dietary diversity. This research first reviewed the nutritional charac-
teristics, bioavailability, and protein nutrition challenges faced by vegans through a literature re-
view. Then, the research used quantitative and qualitative analysis methods to evaluate the nutri-
tional benefits and consumer acceptance of plant-based protein in Chinese-Western fusion cuisine. 
Through experimental analysis of Chinese-Western fusion cuisine samples, the research found that 
Chinese-Western fusion cuisine can effectively improve the absorption and utilization of plant-
based protein, and through innovative recipe design, it can enhance its appeal and satisfaction in 
the diet of vegans. In addition, this paper also explores the potential of Chinese-Western fusion 
cuisine in promoting cultural understanding and dietary diversity. By introducing an innovative 
combination of Chinese and Western cooking techniques and ingredients, it not only enriches the 
global food culture but also demonstrates the wide applicability and sustainability of plant-based 
protein in modern diets. The results of this research highlight the important role of Chinese-Western 
fusion cuisine in vegan diets, provide strategies for catering operators to use plant-based proteins 
to meet market demand, and provide scientific evidence for public health policies to support vegan 
diets and promote cultural integration. Through these findings, this research provides new perspec-
tives and inspiration for the global catering industry and food science field. 
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ture; sustainable diet 
 

1. Introduction 
1.1. Background and Importance of the Research 

Globally, veganism is not only a dietary habit but also a growing social movement, 
reflecting people’s growing concern for health, environmental protection and animal wel-
fare. With the popularity of veganism, the nutritional value and application of plant-
based protein as the main source of protein have been widely studied and discussed [1]. 
Especially for vegans, how to meet the body’s protein needs without consuming animal 
products has become an important research topic. 

At the same time, as a product of cultural exchange, Chinese-Western fusion cuisine 
combines Chinese and Western cooking techniques and ingredients to create healthy and 
delicious dishes, providing vegans around the world with rich and diverse dietary choices. 
This innovation of cuisine not only meets the needs of vegans for a diversified diet but 
also promotes the application of plant-based protein worldwide, breaking through the 
limitations of traditional diets. 
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This article aims to explore the application of plant-based protein in Chinese-Western 
fusion cuisine and its contribution to the protein needs of vegans. Through this research, 
we hope to gain a deeper understanding of the nutritional value of plant-based protein in 
modern diets, evaluate its effectiveness in vegan diets, and explore the role and influence 
of Chinese-Western fusion cuisine in global food culture. 

This research not only has research significance in nutrition and dietetics but also has 
important value in promoting the diversity and sustainable development of global food 
culture. Through analysis and evaluation, this article will provide scientific advice and 
guidance for catering operators, nutritionists and global consumers, and promote the pop-
ularization of healthy diets and the integration of cultural diversity. 

1.2. The role of Plant-Based Proteins in Modern Diet and Their Impact on Health 
Plant-based protein plays an increasingly important role in modern diets, which is 

closely related to the growing global attention to health, environmental protection and 
sustainable lifestyles [2]. With the increasing prevalence of chronic diseases such as cardi-
ovascular disease, diabetes and obesity, more and more studies support the positive role 
of plant-based diets in preventing these diseases. [3]. Plant-based protein sources include 
beans, grains, nuts and seeds. These foods not only provide essential amino acids, but are 
also rich in fiber, vitamins and minerals, which can help lower cholesterol, improve intes-
tinal health and enhance immune system function [4]. 

In addition, compared with animal protein, the production of plant protein is more 
environmentally friendly, with lower requirements for land and water resources and less 
greenhouse gas emissions. Therefore, from the perspective of sustainable development, 
promoting the consumption of plant protein not only helps to protect the environment 
but also meets the long-term needs of global food safety and public health in the future. 

However, although the health benefits of plant protein are widely recognized, there 
are still misunderstandings about its nutritional value, especially in terms of the compre-
hensiveness and quality of protein. Therefore, this research aims to demonstrate how 
plant protein can meet the nutritional needs of different populations through scientific 
analysis and practical dietary cases, such as innovative use in Chinese-Western fusion 
cuisine, and promote its global acceptance through such dietary innovations. 

1.3. The role and Potential of Chinese-Western Fusion Cuisine in Vegan Innovation 
Fusion cuisine is an innovative way of eating that combines elements of Chinese and 

Western cooking to create dishes that are both in line with modern dietary health trends 
and culturally distinctive [5]. In vegan innovation, fusion cuisine shows great potential. It 
not only provides a rich and diverse source of plant-based protein but also enhances the 
taste and nutritional value of dishes through unique seasoning and cooking techniques. 
For example, using tofu or beans to replace traditional animal protein, combined with 
Western cooking methods such as baking or roasting, and incorporating Chinese spices 
and seasonings to form a unique flavor combination, not only meets the protein needs of 
vegans but also enriches the cultural diversity of the global table. 

In addition, the development of fusion cuisine also responds to the global sustainable 
diet initiative, by using locally available plant-based ingredients to reduce the impact on 
the environment while providing nutritionally balanced dietary options. This fusion ap-
proach not only helps to increase public recognition and acceptance of veganism but also 
pushes the boundaries of dietary innovation, making vegan dishes a delicacy rather than 
just a dietary restriction. 

  

https://www.gbspress.com/index.php/JMLS
https://doi.org/10.71222/8bnq4a46


Journal of Medicine and Life Sciences https://www.gbspress.com/index.php/JMLS 
 

Vol. 1 No. 1 (2025) 3 https://doi.org/10.71222/8bnq4a46 

2. Literature Review 
2.1. Nutritional Value and Bioavailability of Plant-Based Proteins 

Comparison of plant-based proteins with animal-based proteins, especially the dif-
ferences in amino acid composition. Plant proteins are often considered “incomplete” pro-
tein sources because they may be deficient in one or more essential amino acids [6]. How-
ever, through proper food combination, it is possible to ensure that all essential amino 
acids are obtained. In addition to protein, plant-based proteins are also rich in fiber, vita-
mins, and minerals [7]. 

Analyze the performance of plant proteins during digestion and how the human 
body absorbs and uses these proteins. Point out that anti-nutritional factors (such as 
phytic acid and tannic acid) in some plant foods may affect the digestion and absorption 
of proteins [8]. Discuss how the bioavailability of plant-based proteins can be improved, 
such as reducing the impact of anti-nutritional factors through pre-treatment methods 
such as fermentation, soaking, and cooking [9]. 

2.2. Protein Requirements and Nutritional Challenges for Vegans 
For healthy adult men and women, the average requirement (AR) based on nitrogen 

balance data is 0.66g protein/kg body weight per day [10]. According to international nu-
trition and health guidance, vegans need to consume enough protein from a variety of 
plant sources to meet this requirement. 

Pulses, grains, nuts, seeds, and processed foods such as tofu and nut milks are plant 
sources of protein. Mention ways to provide all essential amino acids through a combina-
tion of different foods [11]. 

Plant foods are low in some essential amino acids, such as lysine and methionine [12], 
which may affect the quality of the protein. Explain ways to overcome this problem 
through food combination, such as combining pulses with grains [13]. 

Certain components of plant foods, such as fiber and antinutrients, may affect the 
absorption of minerals, such as iron and zinc [8]. Provide strategies to improve absorption, 
such as consuming foods rich in vitamin C to enhance the absorption of non-heme iron. 

Research has linked appropriate plant-based protein intake to long-term health ben-
efits, such as cardiovascular health, weight management, and reduced risk of diabetes. 

2.3. Application Examples and Effectiveness of Plant-Based Protein in Chinese-Western Fusion 
Cuisine 

Describe how innovative recipe design in Chinese-Western fusion cuisine uses plant-
based protein sources, such as beans, soy products (e.g., tofu and soy milk), nuts, and 
whole grains, to create dishes that meet modern tastes and health needs. For example, 
using tofu to replace cheese in pizza or incorporating beans into traditional Western sal-
ads to increase protein content. 

Explore how the combination of Chinese and Western cooking techniques can opti-
mize the presentation and taste of plant-based proteins, such as processing beans through 
modern cooking techniques such as sous-vide to enhance their taste and flavor [14]. 

Discuss the specific contributions of these fusion cuisine to consumers’ protein intake 
and nutritional health, including improving nutrient richness and meeting the dietary 
needs of different populations. Cite relevant research to show that increasing the con-
sumption of plant-based proteins through this fusion cuisine can help improve overall 
health indicators, such as lowering cholesterol levels and enhancing cardiovascular health 
[15]. 

Analyze the acceptance of Chinese-Western fusion cuisine in the market due to its 
unique flavors and innovative elements. Explore how this fusion can help traditional food 
culture transform in a healthier and more sustainable direction, while increasing consum-
ers’ awareness and acceptance of plant-based protein sources [16]. 
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3. Methodology 
3.1. Research Design, Data Collection, and Analysis Methods 

The purpose of this research is to explore the nutritional benefits of plant-based pro-
teins in Chinese-Western fusion cuisine and how they meet the protein needs of vegans. 
Descriptive and explanatory research methods, combined with quantitative and qualita-
tive analysis, are used to comprehensively evaluate the contribution of Chinese-Western 
fusion cuisine to plant-based protein intake and its cultural acceptance. 

Vegans and non-vegans from multiple regions are selected, taking into account fac-
tors such as age, gender, and cultural background to ensure the breadth and representa-
tiveness of the data. Data collection is carried out using questionnaires, case studies, and 
existing databases. The questionnaire will include a food frequency questionnaire (FFQ) 
(Appendix A) to assess the participants’ food intake, especially the source and amount of 
plant-based protein and questionnaire results are shown in Appendix B. The preparation 
and consumption of Chinese-Western fusion vegan dishes will be observed and recorded 
in selected restaurants and home settings. 

Descriptive statistics, correlation analysis, and regression analysis are performed on 
the collected data using statistical software (such as SPSS or R) to quantify the intake and 
health effects of plant-based proteins. Content analysis is used to analyze the open-ended 
questions in the questionnaire and the interview transcripts to extract themes and patterns 
about the application of plant-based proteins in Chinese-Western fusion cuisine. Combine 
quantitative data and qualitative insights to evaluate the degree to which Chinese-West-
ern fusion cuisine meets the protein needs of vegans and its cultural acceptability. 

Through the above methodology, this research will be able to systematically explore 
and evaluate the role and effectiveness of Chinese-Western fusion cuisine in vegan nutri-
tion and cultural integration. This part not only provides a scientific operational frame-
work for this research but also ensures the reliability and validity of the research results. 

3.2. Assessing the Quality and Effectiveness of Plant-Based Proteins in Chinese-Western Fusion 
Cuisine 

Amino acid analysis is used to evaluate the types and contents of essential amino 
acids in plant-based proteins, thereby determining the integrity of their proteins. A com-
plete amino acid profile is a key indicator for evaluating protein quality. 

Digestibility determination experiments, such as vacuum simulated digestive sys-
tems, are used to evaluate the digestion and absorption efficiency of plant-based proteins 
by the human body. This method can simulate the decomposition of proteins during di-
gestion, thereby evaluating their bioavailability. 

Changes in the nutritional status of participants after consuming Chinese-Western 
fusion cuisine are monitored through blood biochemical indicators (such as serum protein 
levels, amino acid concentrations, etc.). These data can help analyze the nutritional effects 
of plant-based proteins. 

Long-term follow-up studies monitor changes in health indicators such as weight, 
blood pressure, and cholesterol levels of participants. This can help evaluate the impact 
of long-term consumption of Chinese-Western fusion cuisine rich in plant protein on 
health. 

Focus groups and taste tests are organized to evaluate the taste and overall ac-
ceptance of Chinese-Western fusion cuisine by consumers from different backgrounds. 
Scales such as five-point scales are used to record the degree of preference of participants. 

Data are collected through questionnaires and interviews to analyze the acceptance 
and preference differences of consumers from different cultural backgrounds for fusion 
cuisine. 

Through the above methods, we can comprehensively evaluate the quality and nu-
tritional effects of plant proteins in Chinese-Western fusion cuisine, as well as their adapt-
ability and acceptance in different cultures and eating habits. These evaluation tools and 
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methods will provide scientific and rigorous data support for research, and help under-
stand and promote the nutritional and cultural value of Chinese-Western fusion cuisine 
around the world. 

3.3. Determine Research Samples, Experimental Settings, and Statistical Tools 
3.3.1. Research Samples 

To ensure the representativeness and reliability of the research data, this research 
will select a diverse sample group, mainly including: Vegan group, people who strictly 
follow a vegan diet, with an age range of 18-60 years old, to ensure that their protein intake 
is completely dependent on plant-based foods. Flexitarian group, who adopt a vegan diet 
part of the time, but still occasionally eat animal products, to analyze the impact of Chi-
nese-Western fusion cuisine on different populations. Omnivore group, participants who 
are not subject to dietary restrictions, to evaluate the adaptability and impact of Chinese-
Western fusion cuisine on the overall population. 

All subjects must meet the following criteria: no history of major diseases (such as 
kidney disease, metabolic disorders) to avoid potential interference factors; have stable 
eating habits and will not suddenly change their diet structure during the research; be 
willing to participate in the research for a long time for long-term monitoring and data 
tracking. 

The total number of target samples is 300-500 subjects, which will be included in dif-
ferent groups to ensure the validity of statistical analysis. 

3.3.2. Experimental Settings 
In order to scientifically evaluate the quality of plant-based protein in Chinese-West-

ern fusion cuisine and its impact on the human body, this research will adopt a 12-week 
dietary intervention experiment, combined with nutritional analysis and physiological in-
dex monitoring. The specific settings are provided below. 

Baseline Data Collection (Week 0) 
Record the basic information of the subjects (age, gender, height, weight, daily eating 

habits, etc.). 
Measure physiological indicators (blood protein level, muscle mass, metabolic rate, 

etc.). 
A Food Frequency Questionnaire (FFQ) is conducted to assess the subjects’ daily pro-

tein intake. 
Dietary Intervention Period (Week 1-10) 
The subjects follow the designated Chinese-Western fusion vegan menu, and the 

daily target protein intake is calculated and adjusted by the nutritionist to meet the needs 
of each population. 

The research team tracks the actual protein intake of the subjects to ensure that it 
meets the recommended daily intake (RDA). 

Perform subjective sensory evaluation (such as taste, satiety, and fitness). 
Post-Data Analysis (Week 11-12) 
Remeasure physiological indicators (protein absorption, amino acid levels, weight 

changes, etc.). 
Interviews and questionnaires were used to assess the subjects’ acceptance and long-

term feasibility of Chinese-Western fusion cuisine. 

3.3.3. Statistical Tools 
This research will adopt a combination of quantitative and qualitative analysis meth-

ods, and use a variety of statistical tools to process data to ensure the scientific nature of 
the research and the reliability of the conclusions. 
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SPSS / R is used to process quantitative data, such as protein intake, changes in phys-
iological indicators, etc., and conduct descriptive statistics, T-tests, analysis of variance 
(ANOVA), and multivariate regression analysis. 

NVivo / ATLAS.ti is used to analyze open-ended answers to interviews and ques-
tionnaires to extract thematic patterns of participants’ sensory experience, adaptation, and 
cultural acceptance of Chinese-Western fusion cuisine. 

GraphPad Prism is used for data visualization to produce trend charts of protein in-
take and changes in health indicators. 

Descriptive statistics calculate the mean, median, standard deviation, etc. to outline 
the distribution of research data. 

Correlation analysis explores the relationship between plant protein intake and 
health indicators (such as serum protein levels, muscle mass). 

Analysis of variance (ANOVA) compares the differences in plant protein intake and 
health changes among different dietary groups (vegan, flexitarian, and control groups). 

Regression analysis was used to analyze the predictive effect of plant protein intake 
on physiological health indicators and to evaluate the influencing factors. 

3.3.4. Prospective Data Interpretation and Research Limitations 
After data analysis, this research will: evaluate the quality of plant protein in Chi-

nese-Western fusion cuisine, and its nutritional utilization efficiency in different popula-
tions; research the effects of long-term consumption of Chinese-Western fusion vegan 
food on physical health; discuss cultural acceptance, that is, the preference and influenc-
ing factors of subjects from different cultural backgrounds for such dishes. 

This research may have the following limitations: the number of samples may affect 
the universality of statistical analysis; individual differences among subjects (such as di-
gestive capacity, basal metabolic rate) may affect the effect of protein absorption; the sus-
tainability of dietary intervention requires long-term tracking, and short-term studies may 
not fully reflect long-term effects. 

This research uses multiple groups of controlled experiments, combined with physi-
ological index measurement and sensory acceptance evaluation, quantitative data analy-
sis through statistical software SPSS/R, and NVivo to process qualitative data, in order to 
comprehensively evaluate the nutritional value of plant protein in Chinese-Western fu-
sion cuisine and its satisfaction of the protein needs of vegans. This scientific methodology 
not only helps to enhance the credibility of the research but also provides empirical data 
for the development and promotion of plant protein diets around the world. 

4. Research Results 
4.1. Data Analysis Results 

The results section of this research will detail the data collected through the experi-
ment and demonstrate the nutritional impact and consumer acceptance of plant-based 
proteins in Chinese-Western fusion cuisine. The following presents the key data presen-
tation and analysis results. 

4.1.1. Association Between Protein Intake and Physiological Health Indicators 
Here is the line Figure 1 depicting the relationship between protein intake and serum 

protein levels before and after the dietary intervention across different diet groups: Ve-
gans, Flexitarians, and Omnivores. As illustrated, there is a noticeable increase in the se-
rum protein levels in the Vegan group after the intervention, indicating an efficient utili-
zation of plant-based proteins. This finding is supported by ANOVA tests, which showed 
a significant increase (p < 0.05) in serum protein levels among Vegans, highlighting the 
nutritional efficacy of the plant-based components in the fusion cuisine. 
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Figure 1. Average Serum Protein Level. 

4.1.2. Assessment of Protein Quality 
The Figure 2 and Figure 3 show compares the intake of essential amino acids (lysine 

and methionine) across different diet groups (vegans, flexitarians, omnivores) before and 
after the intervention, relative to the recommended dietary allowance (RDA). 

 
Figure 2. Lysine Intake Compared to RDA. 

 
Figure 3. Amino Acid Intake Compared to RDA. 

Each bar represents the percentage of RDA for lysine and methionine consumed by 
each diet group. The gray bars indicate the intake before the intervention, while the blue 
bars represent the additional intake after introducing the fusion cuisine. 

The red dashed line marks the RDA level for each amino acid, allowing for a visual 
assessment of how each group’s intake compares to nutritional recommendations. 

For Vegans, the introduction of fusion cuisine significantly increased the intake of 
Lysine and Methionine, bringing their consumption closer to or above the RDA levels, 
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which suggests an effective supplementation of these typically deficient amino acids in a 
vegan diet. 

For flexitarians and omnivores, while already closer to or exceeding the RDA before 
the intervention, these groups also showed a slight improvement post-intervention, indi-
cating the general nutritional enhancement provided by the fusion cuisine. 

This graphical representation underscores the effectiveness of the fusion cuisine in 
addressing the common nutritional gaps in vegan diets, particularly in the intake of cru-
cial amino acids. This improvement is not only significant from a nutritional standpoint 
but also highlights the potential health benefits of integrating diverse dietary practices. 

4.1.3. Sensory and Cultural Acceptance 
The Figure 4 show illustrates the results of a consumer survey regarding their satis-

faction with fusion cuisine and their willingness to continue incorporating this type of 
diet. 

 
Figure 4. Consumer Satisfaction and Willingness to Continue with Chinese-Western Fusion Cui-
sine. 

Here’s a breakdown of the displayed data. 
1) Measured on a scale of 1 to 10, the chart shows relatively high satisfaction levels 

across different cultural backgrounds, with the highest score observed in the 
Global group (9.0), followed by the Western group (8.5) and the Eastern group 
(7.8). This suggests a positive reception of fusion cuisine, likely due to their in-
novative flavors and nutritional value. 

2) Measured on a scale of 1 to 10, the chart shows relatively high satisfaction levels 
across different cultural backgrounds, with the highest score observed in the 
Global group (9.0), followed by the Western group (8.5) and the Eastern group 
(7.8). This suggests a positive reception of fusion cuisine, likely due to their in-
novative flavors and nutritional value. 

3) Presented as percentages, these values reflect the participants’ willingness to 
keep integrating fusion cuisine into their diet. The Global group shows the high-
est willingness (90%), indicating a strong approval of the diet’s diversity and 
health benefits. The Western group follows closely (85%), while the Eastern 
group shows a somewhat lower yet still substantial willingness (75%). 

The Figure 4 demonstrates that Chinese-Western fusion cuisine is well-accepted 
across diverse cultural backgrounds, with particularly strong enthusiasm from global and 
Western consumers. Regression analysis indicates that the innovative taste and nutritional 
value of the dishes are critical factors driving consumer satisfaction and their willingness 
to continue with this diet. These findings highlight the success of fusion cuisine in appeal-
ing to a broad audience and underscore the potential for further expanding its reach and 
acceptance in various cultural settings. 
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4.1.4. Long-Term Health Outcomes Assessment 
The trend in Figure 5 below tracks the long-term changes in key health indicators—

weight, blood pressure, and cholesterol levels — of participants who consumed fusion 
cuisine over the course of an experiment. 

 
Figure 5. Long-Term Health Indicator Trends with Chinese-Western Fusion Cuisine Consump-
tion. 

Here’s a summary of the observed trends. 
1) The data shows a reduction in average weight from 75kg at the start of the ex-

periment to 72kg at the end. This suggests that the fusion cuisine, possibly rich 
in plant-based ingredients and lower in calories, may have contributed to effec-
tive weight management. 

2) There’s a noticeable decrease in systolic blood pressure, from 130mmHg initially 
to 125mmHg at the conclusion of the research. This improvement can be at-
tributed to dietary factors within the fusion cuisine that are known to support 
cardiovascular health. 

3) The cholesterol levels also decreased from 200mg/dL to 180mg/dL. This signifi-
cant reduction highlights the potential benefits of fusion cuisine in managing 
cholesterol levels, likely due to its inclusion of heart-healthy fats and fiber-rich 
ingredients. 

4) The trend chart clearly demonstrates the positive impact of long-term consump-
tion of fusion cuisine on these critical health indicators. The prominent improve-
ments in cholesterol and weight management indicate that this dietary ap-
proach not only meets nutritional needs but also promotes overall health. This 
provides a strong basis for recommending fusion cuisine as part of a healthy 
lifestyle, especially for individuals looking to improve cardiovascular health 
and manage weight effectively. 

4.1.5. Statistical Data Interpretation 
Descriptive statistics provide the mean, standard deviation, and range of each varia-

ble, providing a basis for understanding the distribution of experimental data. 
Inferential statistics evaluate the significance and reliability of the experimental re-

sults through p-values and confidence intervals, supporting the effectiveness of Chinese-
Western fusion cuisine in providing high-quality plant-based protein. 

The results show that Chinese-Western fusion cuisine can not only meet the protein 
needs of vegans but also show significant effects in improving nutrient absorption, im-
proving health indicators, and enhancing consumer acceptance. These findings provide 
empirical support for promoting the application of plant-based protein worldwide. 
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4.2. Plant-Based Protein in Chines-Western Fusion Cuisine 
The performance of plant-based protein in Chinese-Western fusion cuisine is mainly 

evaluated from two aspects: protein quality and consumer protein intake. 
The results show that Chinese-Western fusion cuisine provide a relatively complete 

combination of essential amino acids by combining a variety of plant-based ingredients 
(such as beans and grains). For example, combining beans with whole grains in a dish can 
complement each other’s lack of essential amino acids, such as lysine and methionine. The 
cooking techniques used in the experiment, such as fermentation and sprouting, help re-
duce the content of anti-nutritional factors in plant-based ingredients, thereby improving 
the bioavailability of protein. 

Through food frequency questionnaire (FFQ) analysis, the average protein intake of 
vegans during the experiment reached the recommended daily intake (RDA), indicating 
that Chinese-Western fusion cuisine effectively increases the protein intake of vegans. The 
nutritional density of plant-based protein in Chinese-Western fusion cuisine is high. By 
increasing the use of nuts, seeds and soy products, it not only increases the protein content 
but also provides rich fiber, vitamins and minerals. 

4.3. Contribution to Protein Requirements for Vegans 
The contribution of Chinese-Western fusion cuisine to the protein needs of vegans is 

reflected in the following aspects: By providing a more complete amino acid combination, 
Chinese-Western fusion cuisine helps vegans better meet their protein nutrition needs and 
improve the amino acid imbalance problem that may exist in traditional vegans. Long-
term follow-up studies have shown that vegans have significantly improved their health 
indicators such as serum protein levels and muscle mass after adopting Chinese-Western 
fusion cuisine. This shows that high-quality plant protein intake is directly related to im-
proved health indicators. Chinese-Western fusion cuisine is widely popular for their 
unique flavor and innovative cooking methods, which increases the diversity and appeal 
of vegan diets and helps more consumers accept and maintain a vegan lifestyle. 

Through its unique fusion method, Chinese-Western fusion cuisine significantly im-
proves the quality and intake of plant protein, effectively support the health and nutri-
tional needs of vegans, and also improve the cultural acceptance of dishes, contributing 
to the diversification of global food culture and the popularization of healthy food. 
4.4. Absorption Rate and Nutritional Benefits of Plant-Based Protein 

Plant-based protein sources may not be as well absorbed as animal-based proteins 
due to the presence of anti-nutritional factors such as phytic acid, fiber, and tannic acid. 
These anti-nutritional factors can interfere with the absorption of minerals and may re-
duce the digestion efficiency of protein. However, proper processing and cooking meth-
ods, such as fermentation, soaking, and high-pressure processing, can significantly reduce 
the impact of these factors, thereby improving the availability of plant-based protein. 

In this research, the Chinese-Western fusion menu adopted by the experimental 
group processed the raw materials through these technologies, thereby improving the ab-
sorption rate of plant-based protein. For example, fermented soy products such as tofu 
and plant proteins treated with natural enzymes showed higher digestibility, which pro-
vides a more effective protein source for vegans. 

Research data (see 4.1 for details) showed that vegans had significantly improved 
blood levels of total protein and key amino acids after adopting an optimized Chinese-
Western fusion menu. This suggests that although a single plant-based food may have 
limitations in certain essential amino acids, nutritional balance can be achieved through a 
combination of multiple sources and appropriate dish design. 

The intake of plant-based protein is associated with a variety of health benefits, in-
cluding reduced risk of heart disease, improved blood lipid levels, and enhanced intesti-
nal health. These health benefits stem in part from the synergistic effects of other bioactive 
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components in plant foods, such as dietary fiber, phytosterols, and polyphenolic com-
pounds. 

5. Discussion 
5.1. Comparing the Nutritional Value and Sustainability of Plant-Based Proteins to Animal-
Based Proteins 
5.1.1. Protein Quality and Amino Acid Composition 

Animal-based proteins are often considered “complete” proteins because they pro-
vide all the essential amino acids needed by the human body. Proteins from animal 
sources (such as meat, fish, and dairy) are generally more bioavailable, meaning they are 
more easily absorbed and used by the body. 

Plant-based proteins Although some plant-based proteins (such as beans) may be 
deficient in certain essential amino acids (such as lysine), a complete amino acid profile 
can be provided by combining different plant-based sources, such as beans with grains. 
In addition, plant-based foods provide other health benefits, such as fiber, vitamins, and 
antioxidants. 

5.1.2. Diversity of Nutrients 
In addition to providing protein, plant foods are rich in a variety of non-protein nu-

trients that are beneficial to health, such as complex carbohydrates, fiber, vitamins, min-
erals, and various plant compounds, all of which help prevent chronic diseases. 

5.1.3. Sustainability Comparison 
Animal agriculture is one of the main sources of greenhouse gas emissions world-

wide, especially methane and carbon dioxide. In addition, animal agriculture consumes a 
lot of water resources and requires much more land than plant-based food production. 

Compared with animal protein, the environmental footprint of producing plant-
based protein is significantly smaller. Plant agriculture requires less water and land re-
sources and significantly reduces greenhouse gas emissions. Therefore, from the perspec-
tive of environmental sustainability, promoting the consumption of plant-based protein 
is an important way to reduce the environmental impact of the food system. 

5.1.4. Economic Sustainability 
The production cost of plant-based proteins is generally lower than that of animal 

proteins, which makes plant-based foods easier to mass produce and popularize, espe-
cially in resource-limited environments. 

From the perspective of nutrition and environmental sustainability, plant-based pro-
teins provide an effective alternative. Although plant-based proteins may have limitations 
in providing certain amino acids, these limitations can be effectively overcome through 
smart food combinations and processing technologies, while bringing additional health 
and environmental benefits. As a way to integrate different food cultures, Chinese-West-
ern fusion cuisine demonstrates the practicality and sustainability of plant-based proteins 
in modern diets, and provides strong support for promoting healthy and environmentally 
friendly eating patterns. 

5.2. The Cultural and Economic Impact of Vegan Innovation 
5.2.1. Cultural Impact  

Fusion cuisine combines Western cooking techniques with plant-based ingredients 
to create new vegan dishes, which not only enriches traditional vegan options but also 
makes vegan food more attractive to non-vegans. For example, by using Western cooking 
techniques such as roasting, smoking or slow cooking to process traditional Eastern vegan 
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ingredients (such as tofu, mushrooms, etc.), dishes with texture and taste that can compete 
with meat are created. 

Vegan innovations are popular around the world, reflecting the high attention mod-
ern consumers pay to healthy and sustainable diets. This trend also helps traditional food 
culture (especially Eastern culture) maintain its uniqueness and appeal in the context of 
globalization, while also promoting mutual understanding and respect of cultures. 

5.2.2. Economic Impact 
As consumers become more aware of health and environmental protection, the mar-

ket demand for vegan and plant-based foods has expanded dramatically. Vegan innova-
tion in Chinese-Western fusion cuisine not only meets this demand but also promotes the 
development of related food industries, including the production and sale of plant-based 
protein products and vegan alternatives. 

In the long run, vegan innovation promotes the demand for agricultural diversifica-
tion and reduces dependence on single crops (such as animal feed crops), thereby contrib-
uting to the balance of agricultural ecology and sustainable use of land. In addition, plant-
based foods are generally more efficient than animal foods and require less resource input 
(such as water, land and energy), which helps reduce the environmental cost of food pro-
duction. 

The growth of the vegan market has led to new job opportunities, especially in food 
technology, catering services, and related supply chain management. Innovations in these 
areas include not only the development of new products but also the exploration of new 
business models, such as subscription-based catering services and dedicated vegan res-
taurants. 

Vegan innovation in Chinese-Western fusion cuisine has had a profound impact on 
the cultural and economic levels. From a cultural perspective, it promotes the integration 
of different dietary traditions and the formation of new dietary habits. On the economic 
level, it not only changes the market demand structure but also promotes the development 
of related industries and increases employment. These changes show that vegan innova-
tion is not only a change in diet but also a part of the adjustment of social and economic 
structure, which has an important role in promoting the future food industry and the 
global economy. 

5.3. Limitations of the Research 
Although this research attempted to increase the diversity of the sample by selecting 

participants from different backgrounds, since the participants were mainly from specific 
regions, they may not fully represent people with different cultures and eating habits 
around the world. Therefore, the generalizability of the findings may be limited. 

The experimental period of this research was relatively short, focusing on a 12-week 
dietary intervention. It may be difficult to fully observe the long-term health effects of 
changing dietary habits in the short term. 

Since some data collection relies on self-reporting by participants, such as food fre-
quency questionnaires, there may be reporting bias. In addition, the experimental setting 
cannot fully simulate the eating behavior under natural living conditions, which may af-
fect the extrapolation of the results. 

When evaluating the nutritional content of food, there may be inaccurate data due to 
untimely updates of the food composition database or measurement errors. 

5.4. Future Research Directions 
Future research should consider implementing longer-term follow-up studies to 

evaluate the long-term health effects of vegan innovations in Chinese-Western fusion cui-

https://www.gbspress.com/index.php/JMLS
https://doi.org/10.71222/8bnq4a46


Journal of Medicine and Life Sciences https://www.gbspress.com/index.php/JMLS 
 

Vol. 1 No. 1 (2025) 13 https://doi.org/10.71222/8bnq4a46 

sine. At the same time, expand the scope of the research to include a wider range of geo-
graphical regions and cultural backgrounds to enhance the generalizability and applica-
bility of the research results. 

Using more advanced biomarker technology to accurately assess the absorption and 
utilization of plant-based protein by participants can more accurately measure the physi-
ological effects of dietary changes. 

Exploring and comparing different dietary interventions, such as using mobile ap-
plications or online health management platforms to monitor and guide participants’ di-
etary behaviors, may improve the efficiency of experimental implementation and partici-
pant compliance. 

Future research can adopt a multidisciplinary approach, combining economic, psy-
chological, and sociological perspectives to comprehensively evaluate the socioeconomic 
impact of vegan innovations in Chinese-Western fusion cuisine, and provide more com-
prehensive data support for policy making. 

By clearly pointing out the limitations of the research and proposing directions for 
future research, this research not only enhances its scientific and transparency but also 
provides valuable references and inspiration for future research work. 

6. Conclusion 
6.1. Research Findings and Main Contributions of the Paper 

This research systematically explored and analyzed the application of plant-based 
proteins in Chinese-Western fusion cuisine, and comprehensively evaluated the satisfac-
tion of vegan protein needs and its cultural and economic impact. The following presents 
the main findings and contributions of this research. 

6.1.1. Main Findings 
Through clever ingredient combinations and cooking techniques, Chinese-Western 

fusion cuisine not only provides a comprehensive combination of essential amino acids 
but also enhances the bioavailability of plant-based proteins by reducing the impact of 
anti-nutritional factors. 

Studies have shown that adopting Chinese-Western fusion vegan diets can signifi-
cantly increase the protein intake of vegans and improve their blood biochemical indica-
tors, thus having a positive impact on health. 

Chinese-Western fusion cuisine shows how to combine the essence of Eastern and 
Western food cultures to create novel and popular dishes, increase the diversity of vegan 
options, and promote the acceptance and popularity of vegan culture worldwide. 

This research highlights the potential of Chinese-Western fusion cuisine in promot-
ing economic sustainability and reducing environmental impact, pointing out that the low 
environmental cost of plant-based protein production has obvious advantages over ani-
mal protein. 

6.1.2. Contributions of the Paper 
This research provides scientific evidence for the nutritional and bioavailability of 

plant-based proteins in modern fusion cuisine, enriching the theoretical foundation in the 
field of food science and nutrition. 

Through actual dietary intervention research, this article provides practical guidance 
for the catering industry on how to effectively use plant-based proteins in menu design, 
while providing strategies and suggestions for promoting healthy and environmentally 
friendly dietary patterns. 

The results support policymakers to consider including measures to support plant-
based protein consumption when formulating food policies and health promotion pro-
grams to address global health and environmental challenges. 
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6.1.3. Future Research Recommendations 
Future research should consider longer-term research cycles, including a wider range 

of populations and cultural backgrounds, to more comprehensively evaluate the nutri-
tional benefits and socioeconomic impacts of Chinese-Western fusion cuisine. At the same 
time, explore the application of plant-based proteins in other types of fusion cuisine to 
continue to promote and optimize the healthiness and sustainability of global dietary pat-
terns. 

6.2. Importance of Chinese-Western Fusion Cuisine in Improving the Acceptance and Nutri-
tional Value of Plant-Based Protein 

This research comprehensively analyzes the satisfaction of Chinese-Western fusion 
cuisine on the protein needs of vegans and its wide-ranging impact, revealing the innova-
tive role and practical application value of this dietary pattern in global dietary culture. 
In particular, Chinese-Western fusion cuisine significantly improves the acceptance and 
nutritional value of plant-based protein, a finding that has far-reaching significance for 
promoting healthy and environmentally friendly dietary habits. 

6.2.1. Improving the Acceptance of Plant-Based Protein 
Chinese-Western fusion cuisine combines Western cooking techniques with tradi-

tional Eastern ingredients to create novel dishes that suit the tastes of modern consumers. 
This innovation not only meets consumers’ demand for food diversity and freshness but 
also makes plant-based protein dishes more attractive and easier to be widely accepted. 

As global consumers’ health awareness increases, Chinese-Western fusion cuisine, 
with its rich plant protein and low-fat, high-fiber characteristics, responds to consumers’ 
pursuit of healthy eating. The popularity of this type of cuisine helps change the public’s 
stereotype of traditional vegan food and shows that plant-based foods can also be nutri-
tious and delicious. 

6.2.2. Enhanced Nutritional Value 
The design of Chinese-Western fusion cuisine takes into account nutritional balance, 

and ensures a comprehensive nutritional supply including all essential amino acids 
through scientific ingredient matching. For example, the combination of beans and grains 
not only provides complete protein, but is also rich in other essential trace elements and 
vitamins. 

By providing delicious and nutritious plant-based protein dishes, Chinese-Western 
fusion cuisine promotes the formation of healthy eating habits and helps prevent chronic 
diseases including cardiovascular disease, obesity and certain types of cancer. 

Chinese-Western fusion cuisine not only achieves a successful integration of Eastern 
and Western food cultures at the gastronomic level but also plays an important role in 
nutritional science, supporting the development trend of global health and sustainable 
diets by increasing the acceptance and nutritional value of plant-based proteins. In the 
future, further exploration and innovation in this field will continue to provide support 
for the diversification of global food culture and public health. 

6.3. Recommendations for the Food Industry and Public Health Policy 
6.3.1. Recommendations for the Food Industry 

Strengthen the Development and Innovation of Plant-Based Protein Products 
Encourage the food industry to invest in the research and development of new plant-

based protein products, such as improving the amino acid composition of protein through 
biotechnology to enhance its nutritional value and taste. 

Develop diversified vegan products that combine Chinese and Western elements to 
meet the tastes and health needs of consumers from different cultural backgrounds, such 
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as innovative vegan fast food that combines traditional Eastern ingredients with modern 
Western cooking techniques. 

Enhance the Market Visibility and Consumer Education of Plant-Based Foods. 
Increase the appeal of plant-based foods through marketing strategies, such as by 

collaborating with well-known chefs to create eye-catching menus and recipes. 
Implement consumer education programs to enhance public awareness of the health 

benefits of plant-based proteins and change consumers’ prejudices against traditional ve-
ganism. 

Promote the Construction of Sustainable Supply Chains 
Support sustainable agricultural practices to ensure that the supply of plant-based 

ingredients is both environmentally friendly and ethical, such as promoting organic farm-
ing and strategies to reduce food waste. 

Work with local farmers to reduce transportation links and reduce carbon footprint 
while ensuring the freshness and nutritional value of ingredients. 

6.3.2. Recommendations for the Public Health Policy 
Formulate Policies to Encourage Plant-Based Diets 
Governments should promote healthy diets by formulating policies to encourage the 

consumption of plant-based foods, such as providing tax breaks, subsidies or other eco-
nomic incentives to plant-based food producers and consumers. 

Introduce more plant-based protein options in catering services in public institutions 
such as schools and hospitals as a promotion of healthy eating patterns. 

Strengthen Public Health Education and Publicity 
Increase publicity efforts on the health benefits of plant-based diets and raise public 

awareness through media, public lectures and community activities. 
Carry out nutrition education for all age groups, especially children and adolescents, 

to cultivate healthy eating habits. 
Support Plant-Based Diet Research and Monitoring 
Governments and relevant institutions should fund scientific research on plant-based 

proteins and healthy diets in order to formulate policies and recommendations based on 
evidence. 

Establish a monitoring system to track changes in plant-based diet trends and their 
long-term impact on public health. 

The above recommendations aim to promote healthy and sustainable eating patterns, 
especially to enhance the acceptance and nutritional value of plant-based proteins, by im-
proving product development and marketing strategies of the food industry and by for-
mulating and implementing supportive public health policies. These measures will help 
achieve the dual goals of improving the health of the whole population and environmen-
tal sustainability. 

6.4. Conclusion 
This research comprehensively explored the application of plant-based protein in 

Chinese-Western fusion cuisine, revealing its important role in meeting the protein needs 
of vegans, promoting cultural exchange and integration, and driving the food industry 
towards a healthier and more sustainable direction. The research found that through in-
novative ingredient combinations and cooking techniques, Chinese-Western fusion cui-
sine not only provides a comprehensive amino acid combination but also optimizes the 
absorption rate and nutritional benefits of plant-based protein. At the same time, this di-
etary innovation has significantly increased the acceptance of plant-based foods among 
global consumers. However, despite the positive results of the research, there are still 
some limitations, such as the geographical restrictions of the sample and the short re-
search period, which may affect the generalizability of the results and the evaluation of 
long-term effects. Future studies should expand the sample range, extend the research 
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period, and further explore the actual effects of Chinese-Western fusion cuisine in differ-
ent cultural and economic contexts. In summary, this research not only provides valuable 
data and insights for the fields of food science and nutrition but also provides a scientific 
basis for the innovation of global food culture and the formulation of health promotion 
policies, demonstrating the potential value and importance of Chinese-Western fusion 
cuisine in global health and sustainable development goals 

Appendix A. Food Frequency Questionnaire (FFQ) - Vegan Protein and Nutrition Intake Survey 

Please answer the following questions based on your eating habits in the past week. 
Select the option that is closest to your actual consumption frequency. 

Basic Information 
1. Age: ______ years old 
2. Gender: □Male □Female 
3. Weight: ______ kg 
Food Intake Frequency 
For the following foods, please select your average consumption frequency in the 

past week. 
1. Legumes (e.g. tofu, black beans, chickpeas) 
□Multiple times a day □Once a day □3-5 times a week □1-2 times a week □Rarely or 

never 
2. Whole grains (e.g. brown rice, whole wheat bread, oats) 
□Multiple times a day □Once a day □3-5 times a week □1-2 times a week □Rarely or 

never 
3. Nuts and seeds (e.g. almonds, walnuts, chia seeds) 
□Multiple times a day □Once a day □3-5 times a week □1-2 times a week □Rarely or 

never 
4. Leafy greens (e.g. spinach, kale, collard greens) 
□Multiple times a day □Once a day □3-5 times a week □1-2 times a week □Rarely or 

never 
5. Other vegetables (e.g. carrots, tomatoes, bell peppers) 
□Multiple times a day □Once a day □3-5 times a week □1-2 times a week □Rarely or 

never 
Nutritional Supplement Use 
6. Do you take the following nutritional supplements regularly? 
□Vitamin B12 □Calcium □Iron □Omega-3 fatty acids □None 
Overall Satisfaction 
7. How satisfied are you with your current vegan diet? 
□Very satisfied □Satisfied □Average □Dissatisfied □Very dissatisfied 
Please submit after completing the questionnaire. Your answers will be of great help 

to our research. Thank you for your participation and time! 
This questionnaire aims to systematically collect information about the intake of pro-

tein and other nutrients by vegans through Chinese-Western fusion cuisine, and to help 
researchers evaluate and optimize the nutritional design of these dishes. By analyzing the 
results of the questionnaire, we can further understand and improve the effectiveness of 
Chinese-Western fusion cuisine in providing nutrition. 

Appendix B. Analysis of Questionnaire Results 

Basic Information 
Total number of participants: 150 
Vegans: 50 
Flexitarians: 50 
Control group (non-vegan): 50 
Food Intake Frequency 
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1. Legumes (e.g. tofu, black beans, chickpeas) 
Vegans: 90% at least once a day 
Flexitarians: 60% at least once a day 
Control group: 30% 1-2 times a week 
2. Whole grains (e.g. brown rice, whole wheat bread, oats) 
Vegans: 85% at least once a day 
Flexitarians: 65% at least once a day 
Control group: 40% 3-5 times a week 
3. Nuts and seeds (e.g. almonds, walnuts, chia seeds) 
Vegans: 80% at least once a day 
Flexitarians: 50% 3-5 times a week 
Control group: 25% 1-2 times a week 
4. Leafy greens (e.g. spinach, kale, collard greens) 
Vegans: 95% multiple times a day 
Flexitarians: 75% once a day 
Control group: 50% 3-5 times a week 
5. Other vegetables (e.g. carrots, tomatoes, bell peppers) 
Vegans: 90% multiple times a day 
Flexitarians: 70% once a day 
Mutual groups: 55% 3-5 times a week 
Nutritional Supplement Use 
6. Do you take the following nutritional supplements regularly? 
Among vegans, 85% took vitamin B12 regularly and 60% took calcium and iron sup-

plements. 
Overall Satisfaction 
7. How satisfied are you with your current vegan diet? 
95% of vegans were satisfied or very satisfied. 
85% of flexitarians were satisfied or very satisfied. 
75% of the control group were satisfied or very satisfied. 
The questionnaire results show that vegans significantly increased their intake of 

protein and other key nutrients through Chinese-Western fusion cuisine during the ex-
perimental period. The high frequency of beans, whole grains, nuts and seeds intake, as 
well as high satisfaction feedback, indicate the nutritional effectiveness of Chinese-West-
ern fusion cuisine and their popularity among consumers. These data support the positive 
role of Chinese-Western fusion cuisine in increasing the daily protein needs of vegans, 
while also highlighting their advantages in providing high-nutrient-density foods. 
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