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Abstracts

Market Overview

Japan plant-based cheese market was valued at USD 174.06 Million in 2024 and is

expected to reach USD 372.11 Million by 2030 with a CAGR of 13.5% during the

forecast period. The Japan plant-based cheese market is experiencing robust growth,

driven by a confluence of rising health consciousness, increasing lactose intolerance,

ethical consumerism, and the growing popularity of vegan and flexitarian diets.

Japanese consumers, traditionally inclined toward soy-based products, are now

embracing a broader range of dairy alternatives as part of a larger wellness trend. A

notable shift in consumer behavior is the preference for clean-label, allergen-free, and

sustainable food options, which plant-based cheese caters to effectively. Major food

manufacturers and startups alike are investing in R&D to improve the texture, flavor,

and melting properties of plant-based cheese, helping close the sensory gap between

dairy and non-dairy products. This innovation is particularly crucial in Japan, where

culinary expectations around taste and umami are high.

Key Market Drivers

Rising Health Awareness and Lactose Intolerance Among Japanese Consumers
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One of the most significant drivers of the plant-based cheese market in Japan is

the increasing health consciousness among consumers. Japan has one of the highest

life expectancies in the world, and this longevity is often attributed to a diet rich in

vegetables, fermented foods, and minimally processed ingredients. As health becomes

an even greater priority, particularly post-COVID-19, consumers are more actively

seeking food products that support digestive wellness, immunity, and long-term vitality.

Dairy, which is not traditionally a staple in the Japanese diet, is often associated with

lactose intolerance, a condition affecting a significant portion of the East Asian

population. In fact, over 80% of adults in East Asia are estimated to have some degree

of lactose intolerance. This has created a strong demand for dairy alternatives, including

plant-based cheese made from soy, nuts, or other non-dairy sources. In addition,

concerns about cholesterol, obesity, and cardiovascular health have led many

consumers to reduce their intake of saturated animal fats—an area where plant-based

cheese offers a more heart-friendly profile. Fortified vegan cheeses with added calcium,

B12, and omega-3s are increasingly marketed as functional foods, which further boosts

their appeal among health-conscious demographics. This focus on personal well-being

is not limited to older generations; even younger consumers are adopting plant-forward

diets due to fitness, skincare, and clean-eating trends that align well with Japan’s

wellness culture. As the Japanese population continues to age and place a premium on

quality of life, demand for plant-based, nutrient-dense, and easily digestible alternatives

like vegan cheese will continue to grow rapidly.

Key Market Challenges

Taste, Texture, and Consumer Acceptance Gap Compared to Dairy Cheese

One of the foremost challenges for plant-based cheese in Japan is the ongoing struggle

to match the taste, texture, and sensory appeal of traditional dairy cheese. Japanese

consumers are known for their discerning palate and appreciation of subtle flavor

profiles, making it difficult for subpar or unfamiliar plant-based cheese products to gain

mainstream acceptance. While innovations in food technology have led to better-tasting

options, many consumers still report dissatisfaction with the mouthfeel, meltability, and

aroma of vegan cheese, particularly when used in cooking applications like pizzas,

gratins, or sandwiches. Unlike Western markets where bold flavors are often welcomed,

the Japanese market demands nuance, balance, and umami depth. This makes the

replication of dairy cheese’s savory richness a technological hurdle for manufacturers

relying on plant proteins such as soy, almonds, or oats. Furthermore, the unfamiliarity of

ingredients used in imported vegan cheese—such as coconut oil or tapioca starch—can

act as a psychological barrier to purchase. This is compounded by limited sampling
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opportunities in stores, where shoppers are often reluctant to experiment with unfamiliar

or premium-priced products without guaranteed satisfaction. For traditional households

and older demographics accustomed to dairy cheese or traditional soy-based foods like

tofu and miso, plant-based cheese may still seem like an unnecessary or niche

substitute. Overcoming this challenge requires continuous investment in R&D, localized

flavor development, and consumer education to close the perception gap and build trust

in the sensory quality of plant-based cheese.

Key Market Trends

Localization of Plant-Based Cheese to Suit Japanese Palates and Cuisine

A notable trend in the Japanese plant-based cheese market is the growing emphasis on

product localization—adapting flavors, textures, and formats to align with traditional

Japanese taste preferences and culinary culture. Unlike Western markets where cheese

is often consumed directly or with bread, Japanese meals emphasize subtlety, seasonal

ingredients, and umami. This has led producers to create vegan cheese that is milder,

creamier, and more adaptable to Japanese recipes such as okonomiyaki, gratin, miso-

based pasta, or fusion-style bento offerings. Domestic players like Marinfood, Fuji Oil,

and Sagamiya Foods are leading this charge by integrating traditional ingredients such

as fermented soy, rice, konjac, and koji mold into their recipes to enhance umami and

familiarity. Additionally, fermented plant-based cheeses tailored to Japanese

fermentation traditions are gaining attention for their enhanced depth and digestibility.

There’s a rising demand for shredded or sliced vegan cheese that melts well on rice

dishes, curry, or even Japanese-style pizzas, prompting new formats that diverge from

typical Western blocks or spreads. Moreover, the use of locally sourced soybeans or

nuts is helping brands appeal to “made in Japan” sentiments, which hold strong sway

among domestic consumers. This trend signifies a move from simply importing foreign

vegan cheese products to creating unique, culturally relevant offerings that resonate

with Japanese culinary heritage and identity.

Key Market Players

 Marinfood Co., Ltd.

 MOCHICREAM Corporation

 Fuji Oil Co., Ltd.
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 TOPVALU (AEON Co., Ltd.)

 Terra Foods Co., Ltd.

 Sagamiya Foods Co., Ltd.

 Bute Island Foods Ltd.

 Violife Foods

 Otsuka Foods Co., Ltd. (Daiya Foods)

 Marusan Ai Co., Ltd.

Report Scope:

In this report, the Japan Plant-Based Cheese market has been segmented into the

following categories, in addition to the industry trends which have also been detailed

below:

 Japan Plant-Based Cheese Market, By Raw Material:

Soy Milk

Almond Milk

Coconut Milk

Rice Milk

Nuts and Seeds

Others

 Japan Plant-Based Cheese Market, By Distribution Channel:

Offline
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Online

 Japan Plant-Based Cheese Market, By Product Type:

Mozzarella

Cheddar

Parmesan

Others

 Japan Plant-Based Cheese Market, By Region:

Kanto Region

Kansai/Kinki Region

Central/ Chubu Region

Kyushu-Okinawa Region

Tohoku Region

Chugoku Region

Hokkaido Region

Shikoku Region

Competitive Landscape

Company Profiles: Detailed analysis of the major companies presents in the Japan

Plant-Based Cheese market.

Available Customizations:

Japan Plant-Based Cheese market report with the given market data, TechSci
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Research offers customizations according to a company's specific needs. The following

customization options are available for the report:

Company Information

 Detailed analysis and profiling of additional market players (up to five).

+357 96 030922
info@marketpublishers.com

Japan Plant-Based Cheese Market By Raw Material (Soy Milk, Almond Milk, Coconut Milk, Rice Milk, Nuts and Seed...

https://marketpublishers.com/report/food/dairy/japan-plant-based-cheese-market-techsci.html


Contents

1. INTRODUCTION

1.1. Market Overview

1.2. Key Highlights of the Report

1.3. Market Coverage

1.4. Market Segments Covered

1.5. Research Tenure Considered

2. RESEARCH METHODOLOGY

2.1. Methodology Landscape

2.2. Objective of the Study

2.3. Baseline Methodology

2.4. Formulation of the Scope

2.5. Assumptions and Limitations

2.6. Raw Materials of Research

2.7. Approach for the Market Study

2.8. Methodology Followed for Calculation of Market Size & Market Shares

2.9. Forecasting Methodology

3. EXECUTIVE SUMMARY

3.1. Overview of the Market

3.2. Overview of Key Market Segmentations

3.3. Overview of Key Market Players

3.4. Overview of Key Regions

3.5. Overview of Market Drivers, Challenges, and Trends

4. VOICE OF CUSTOMER

4.1. Brand Awareness

4.2. Factor Influencing Availing Decision

5. JAPAN PLANT-BASED CHEESE MARKET OUTLOOK

5.1. Market Size & Forecast

  5.1.1. By Value

+357 96 030922
info@marketpublishers.com

Japan Plant-Based Cheese Market By Raw Material (Soy Milk, Almond Milk, Coconut Milk, Rice Milk, Nuts and Seed...

https://marketpublishers.com/report/food/dairy/japan-plant-based-cheese-market-techsci.html


5.2. Market Share & Forecast

  5.2.1. By Raw Material Market Share Analysis (Soy Milk, Almond Milk, Coconut Milk,

Rice Milk, Nuts and Seeds, Others)

  5.2.2. By Distribution Channel Market Share Analysis (Offline, Online)

  5.2.3. By Product Type Market Share Analysis (Mozzarella, Cheddar, Parmesan,

Others)

  5.2.4. By Regional Market Share Analysis

  5.2.5. By Top 5 Companies Market Share Analysis, Others (2024)

5.3. Japan Plant-Based Cheese Market Mapping & Opportunity Assessment

  5.3.1. By Raw Material Market Mapping & Opportunity Assessment

  5.3.2. By Distribution Channel Market Mapping & Opportunity Assessment

  5.3.3. By Product Type Market Mapping & Opportunity Assessment

  5.3.4. By Regional Market Mapping & Opportunity Assessment

6. JAPAN SOY MILK BASED CHEESE MARKET OUTLOOK

6.1. Market Size & Forecast

  6.1.1. By Value

6.2. Market Share & Forecast

  6.2.1. By Distribution Channel Market Share Analysis

  6.2.2. By Product Type Market Share Analysis

7. JAPAN ALMOND MILK BASED CHEESE MARKET OUTLOOK

7.1. Market Size & Forecast

  7.1.1. By Value

7.2. Market Share & Forecast

  7.2.1. By Distribution Channel Market Share Analysis

  7.2.2. By Product Type Market Share Analysis

8. JAPAN COCONUT MILK BASED CHEESE MARKET OUTLOOK

8.1. Market Size & Forecast

  8.1.1. By Value

8.2. Market Share & Forecast

  8.2.1. By Distribution Channel Market Share Analysis

  8.2.2. By Product Type Market Share Analysis

9. JAPAN RICE MILK BASED CHEESE MARKET OUTLOOK

+357 96 030922
info@marketpublishers.com

Japan Plant-Based Cheese Market By Raw Material (Soy Milk, Almond Milk, Coconut Milk, Rice Milk, Nuts and Seed...

https://marketpublishers.com/report/food/dairy/japan-plant-based-cheese-market-techsci.html


9.1. Market Size & Forecast

  9.1.1. By Value

9.2. Market Share & Forecast

  9.2.1. By Distribution Channel Market Share Analysis

  9.2.2. By Product Type Market Share Analysis

10. JAPAN NUTS AND SEEDS BASED CHEESE MARKET OUTLOOK

10.1. Market Size & Forecast

  10.1.1. By Value

10.2. Market Share & Forecast

  10.2.1. By Distribution Channel Market Share Analysis

  10.2.2. By Product Type Market Share Analysis

11. MARKET DYNAMICS

11.1. Drivers

11.2. Challenges

12. MARKET TRENDS & DEVELOPMENTS

12.1. Merger & Acquisition (If Any)

12.2. Raw Material Launches (If Any)

12.3. Recent Developments

13. DISRUPTIONS: CONFLICTS, PANDEMICS AND TRADE BARRIERS

14. PORTERS FIVE FORCES ANALYSIS

14.1. Competition in the Industry

14.2. Potential of New Entrants

14.3. Power of Suppliers

14.4. Power of Customers

14.5. Threat of Substitute Product

15. JAPAN ECONOMIC PROFILE

16. COMPETITIVE LANDSCAPE

+357 96 030922
info@marketpublishers.com

Japan Plant-Based Cheese Market By Raw Material (Soy Milk, Almond Milk, Coconut Milk, Rice Milk, Nuts and Seed...

https://marketpublishers.com/report/food/dairy/japan-plant-based-cheese-market-techsci.html


16.1. Company Profiles

  16.1.1. Marinfood Co., Ltd.

    16.1.1.1. Business Overview

    16.1.1.2. Company Snapshot

    16.1.1.3. Product & Services

    16.1.1.4. Financials (As Per Availability)

    16.1.1.5. Key Market Focus & Geographical Presence

    16.1.1.6. Recent Developments

    16.1.1.7. Key Management Personnel

  16.1.2. MOCHICREAM Corporation

  16.1.3. Fuji Oil Co., Ltd.

  16.1.4. TOPVALU (AEON Co., Ltd.)

  16.1.5. Terra Foods Co., Ltd.

  16.1.6. Sagamiya Foods Co., Ltd.

  16.1.7. Bute Island Foods Ltd.

  16.1.8. Violife Foods

  16.1.9. Otsuka Foods Co., Ltd. (Daiya Foods)

  16.1.10. Marusan Ai Co., Ltd.

17. STRATEGIC RECOMMENDATIONS

17.1. Key Focus Areas

  17.1.1. Target Raw Material

  17.1.2. Target Product Type

  17.1.3. Target Region

18. ABOUT US & DISCLAIMER

+357 96 030922
info@marketpublishers.com

Japan Plant-Based Cheese Market By Raw Material (Soy Milk, Almond Milk, Coconut Milk, Rice Milk, Nuts and Seed...

https://marketpublishers.com/report/food/dairy/japan-plant-based-cheese-market-techsci.html


I would like to order

Product name: Japan Plant-Based Cheese Market By Raw Material (Soy Milk, Almond Milk, Coconut

Milk, Rice Milk, Nuts and Seeds, Others), By Distribution Channel (Offline, Online), By

Product Type (Mozzarella, Cheddar, Parmesan, Others), By Region, Competition,

Forecast & Opportunities, 2020-2030F

Product link: https://marketpublishers.com/r/J594D6329E27EN.html

Price: US$ 3,500.00 (Single User License / Electronic Delivery)

If you want to order Corporate License or Hard Copy, please, contact our Customer

Service:

info@marketpublishers.com

Payment

To pay by Credit Card (Visa, MasterCard, American Express, PayPal), please, click

button on product page https://marketpublishers.com/r/J594D6329E27EN.html

Powered by TCPDF (www.tcpdf.org)

+357 96 030922
info@marketpublishers.com

Japan Plant-Based Cheese Market By Raw Material (Soy Milk, Almond Milk, Coconut Milk, Rice Milk, Nuts and Seed...

https://marketpublishers.com/report/food/dairy/japan-plant-based-cheese-market-techsci.html
mailto:info@marketpublishers.com
https://marketpublishers.com/report/food/dairy/japan-plant-based-cheese-market-techsci.html
http://www.tcpdf.org
https://marketpublishers.com/report/food/dairy/japan-plant-based-cheese-market-techsci.html

