
VeggieFox®

For vegetarian, meat-like products



versatile, flexible,
pourable

The VeggieFox® 
MODULAR INGREDIENT 
SYSTEM
VeggieFox® is suitable for many applications, for  
example, the individual use or in a combined solution 
with other FUCHS products: No matter if it’s patties, 
Schnitzel, rissoles, burgers, nuggets, cold cuts,  
sausages or Cordon Bleu – all this and more can be 
created with ease. The broad variety of top seasonings, 
marinades, breadcrumb coatings or vegetables offers 
nearly unlimited product individualization possibilities. 
Try it for yourself.

Advantages at a glance

• �if desired with a meat-like texture 

• �highly versatile and excellent sensory  
characteristics

• �can be used flexibly, as an All-In-One  
or individual solution (modular system)

• �can be combined with FUCHS top seasonings 
and FUCHS FoxMaro® (marinades)

• �freeze and thaw-stabil  
(MAP* and deep-freeze suitable)

• �easy to use (add water + oil)

* MAP = Modified Atmosphere Packaging
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Individually usable single modules

Completely veggie -  
absolutely trendy
Veggie is what everyone is talking about, and also ex-
presses the desire of many consumers for a greater 
variety in their diet. In addition to absolute vegetar
ians, many “flexitarians” are also turning to meat-
free products. Meat-like products such as vegetarian 
Schnitzel, rissoles or nuggets are particularly high in 
demand. The number of consumers who purchase 
vegetarian cold cuts, patties, sausages and burgers 
is also on the rise. 

With VeggieFox®, you’ll be able to create these and 
other vegetarian products quite easily. The Veg-
gieFox® product range from FUCHS is designed ac-
cording to a modular principle, and combinable with 
many other FUCHS products: Seasoning + binder + 
texture + top seasoning or marinade or breadcrumb 
coating. All components are also available sepa-
rately, thus providing you with a broad application 
flexibility. 

Conveniently create delicacies with VeggieFox®,  
for example, for deep-freeze or MAP packaging. 
VeggieFox® is pourable and can thus be dosed easily, 
and it’s also simple to use – just add water and oil.

* Source: Statistisches Bundesamt – © Statista 2025

Production volume of vegetarian and  
vegan food preparations in Germany  
in the years  2019 to 2023  
(in 1,000 tonnes)*

2023 
121.6

2022 
104.3

2021 
97.9

2020 
83.7

2019 
60.4

Meat substitutes - volume 
Worldwide (in millions of kilograms)
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703.86
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829.85
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787.71

2030*2029*

877.03
928.12

Source: Statista Market Insights * Forecast
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The versatility of VeggieFox®

Patties and rissoles

„Cordon Bleu” and Schnitzel

Burgers

Nuggets

Sausages
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