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Abstract 
Background: In recent years, there has been a growing number of people following a plant-based diet, 
accompanied by the emergence of dairy analogs on the market, presenting themselves as plant-based 
alternatives. These products seek to mimic the organoleptic characteristics of dairy products, but their 
nutritional profiles are not always similar [1,2]. Objective: Classify the plant-based fermented products 
alternative to yogurts according to nutritional classification systems – Nutri-Score and Traffic light [3,4] 
- and compare their nutritional profile with yogurts. Methods: Market research was carried out on the 
websites of three Portuguese supermarket chains, along February 2024, collecting existing information 
on available plant-based fermented yogurts. Both nutritional classifications systems were applied to 47 
products, which met the inclusion criteria “availability of the nutritional declaration and ingredient list 
online”. Subsequently, the nutritional composition of these products was compared with that of yogurts 
available in the Portuguese Food Composition Table [5]. Results: Of the 47 considered products, 49% 
(n=23) obtained classification A, 32% (n=15) classification B and 19% (n=9) classification C, according 
to Nutri-Score, while according to Traffic light, 19% (n=9) of these products showed all parameters in 
green. On average, per 100 grams of product, plant-based fermented yogurts have a lower sugar content 
(6.5 g compared to 8.4 g in yogurts), while the values of lipids (2.4 g), saturated fatty acids (0.9 g) and 
salt (0.19 g) of these preparations are similar to that of yogurts (2 g, 1.2 g and 0.17 g, respectively). Most 
products included are fortified (57%), with calcium and vitamins D, B12 and B2 being the most frequently 
added micronutrients. Conclusion: According to Nutri-Score, the highest ratings, A and B, represent most 
products while the highest Traffic light rating constitutes only 19% (n=9) of all products. The macronu-
trient content of these products is similar to yogurts. Micronutrient fortification is not present in all plant-
based fermented yogurts available on the Portuguese market. 
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