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Plant-based cheese industry analysis in

the USA is projected to grow from USD 0.8

billion in 2025 to USD 1.2 billion by 2035,

at a CAGR of 4.1%.

ROCKVILLE, MD, UNITED STATES,

November 29, 2025 /

EINPresswire.com/ -- The plant-based

cheese industry in the United States is

experiencing rapid expansion, driven

by rising consumer demand for dairy

alternatives, the growth of flexitarian eating habits, and continuous innovation in food

technology. Over the past decade, plant-based cheese has evolved from a niche segment with

limited options to a dynamic market supported by major food companies, retailers, and startups.

In 2025, the U.S. plant-based cheese market is valued at an estimated USD 1.5 billion, and

projections suggest the industry may reach nearly USD 5.8 billion by 2035, reflecting an

impressive CAGR of around 14%. As consumers increasingly seek sustainable, allergen-free, and

health-forward food choices, plant-based cheese is gaining traction across mainstream grocery

stores, foodservice chains, and e-commerce platforms.

Market Overview and Key Highlights (2025 Baseline)

Market Value (2025): ~ USD 1.5 billion

Forecast Value (2035): ~ USD 5.8 billion

Forecast CAGR (2025–2035): ~ 14%

Dominant Sales Channel: Supermarkets & hypermarkets — ~62% share

Leading Product Category: Shredded plant-based cheese

Top Consumer Groups: Millennials, Gen Z, and flexitarians

http://www.einpresswire.com
https://www.factmr.com/report/united-states-plant-based-cheese-industry-analysis
https://www.factmr.com/report/united-states-plant-based-cheese-industry-analysis


Major Raw Materials: Almond, cashew, coconut, soy, oats, and pea protein

To access the complete data tables and in-depth insights, request a Discount On The Report

here: https://www.factmr.com/connectus/sample?flag=S&rep_id=12039

Drivers Behind Market Growth:

1. Rising Demand for Dairy Alternatives

A significant shift toward plant-forward diets continues to influence U.S. consumers. Growing

concerns about lactose intolerance, dairy allergies, and the health effects of saturated fats are

encouraging shoppers to explore non-dairy alternatives. As awareness around gut health

increases, plant-based cheese is becoming a preferred option for those seeking cleaner and

lighter dairy substitutes.

2. Strong Flexitarian Movement

Unlike strictly vegan consumers, flexitarians—those who reduce but do not eliminate animal

product consumption—are the biggest contributors to market growth. This group is drawn to

plant-based cheese due to taste improvements, wider availability, and its alignment with

personal health and environmental goals.

3. Sustainability Considerations

Dairy production is associated with resource-intensive processes and greenhouse gas emissions.

Consumers who prioritize sustainability view plant-based cheese as an eco-friendly alternative.

Brands are increasingly highlighting carbon-neutral certifications, upcycled ingredients, and

locally sourced plant proteins to attract environmentally conscious buyers.

4. Technological Advancements in Food Science

Innovations in fermentation, emulsification, and plant protein extraction have transformed

plant-based cheese quality. New techniques allow manufacturers to better replicate the

meltability, stretch, and texture of dairy cheese—critical attributes for applications like pizza,

pasta, and sandwiches. Precision fermentation and microbial cultures are emerging as next-

generation technologies that enhance flavor complexity and nutritional content.

5. Expansion in Foodservice

Restaurants, pizzerias, cafés, and fast-food chains are incorporating plant-based cheese into

their menus. As major foodservice providers adopt vegan and allergen-friendly options, demand

for high-quality, versatile cheese alternatives is accelerating.

https://www.factmr.com/connectus/sample?flag=S&amp;rep_id=12039


Challenges & Market Restraints

1. High Production Costs

Premium ingredients such as nuts and pea protein, combined with complex processing

methods, elevate manufacturing costs. These costs are transferred to consumers, making plant-

based cheese more expensive than its dairy counterpart.

2. Taste and Texture Gap

Although product quality has improved significantly, some consumers still perceive plant-based

cheese as inferior in terms of melt, flavor depth, and authenticity. Achieving the same sensory

profile as dairy cheese remains a technical challenge.

3. Nutritional Concerns

Certain formulations are criticized for high levels of sodium, starches, and saturated fats from

coconut oil. Consumers seeking healthier options expect cleaner label formulations with

improved nutritional profiles.

4. Supply Chain Vulnerabilities

Plant-based cheese production relies on diverse raw materials—nuts, soybeans, oats—which are

subject to supply constraints, weather-driven price fluctuations, and import dependence.

Strategic Recommendations

For Manufacturers

Invest in fermentation technologies that mimic dairy proteins more closely.

Focus on reducing saturated fat and sodium levels while integrating functional proteins.

Expand product lines in shredded, sliced, and spreadable formats to capture diverse

applications.

For Retailers

Enhance shelf visibility for plant-based cheese within dairy aisles to encourage trial and impulse

purchases.

Offer private-label options to target budget-conscious shoppers.

For Foodservice Providers



Partner with innovative plant-based cheese brands to enhance menu offerings.

Highlight sustainability and allergen-friendly attributes to attract health-conscious diners.

For Investors

Prioritize companies developing precision fermentation or hybrid plant-dairy technologies.

Monitor consumer trends in snacking, ready-to-eat meals, and bakery applications where plant-

based cheese usage is rising.

Market Outlook to 2035

By 2035, the U.S. plant-based cheese industry is expected to become a mainstream segment

within the broader dairy alternatives market. Continued advancements in fermentation,

ingredient innovation, and scaling efficiency will drive cost reductions and improve product

quality. Sustainability concerns and shifting dietary preferences will further solidify consumer

adoption. With strong retail acceptance and growing foodservice integration, plant-based cheese

is set to become a staple in American households over the next decade.

Purchase Full Report for Detailed Insights:

For access to full forecasts, regional breakouts, company share analysis, and emerging trend

assessments, you can purchase the complete report here:

https://www.factmr.com/connectus/sample?flag=S&rep_id=12039

Have a specific Requirements and Need Assistant on Report Pricing or Limited Budget please

contact us – sales@factmr.com

To View Related Report:

Plant-based Protein Supplement Market: https://www.factmr.com/report/plant-based-protein-

supplement-market

Plant-based Cheese Market: https://www.factmr.com/report/4549/plant-based-cheese-market

Cheese Shreds Market: https://www.factmr.com/report/3290/cheese-shreds-market

Cheese Analogue Market: https://www.factmr.com/report/2925/cheese-analogue-market

About Fact.MR

Fact.MR is a global market research and consulting firm, trusted by Fortune 500 companies and
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emerging businesses for reliable insights and strategic intelligence. With a presence across the

U.S., UK, India, and Dubai, we deliver data-driven research and tailored consulting solutions

across 30+ industries and 1,000+ markets. Backed by deep expertise and advanced analytics,

Fact.MR helps organizations uncover opportunities, reduce risks, and make informed decisions

for sustainable growth
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