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ABOUT US
Meet the New Originals Company - the first truly European tofu company.
Ever tried tofu? Well, it’s been around for over 2,000 years and over a billion 
people are loving it daily. But here in Europe? We’re just getting started. 
We’re all about bringing tofu to your plate with soybeans and chickpeas from 
farmers right in your neighborhood. We’re here to serve you the most delicious, 
versatile and wholesome food that’s good for you, your family and the planet.
Plus, our 600+ strong team across Germany, Austria, Slovakia, Romania, Czech 
Republic and Poland are on a mission to get you hooked on the future of food 
– one tofu block at a time.

WHY “THE NEW ORIGINALS COMPANY”?
Because we’re all about taking tofu’s legacy and making it fresh.

New Originals isn’t just about crafting delicious tofu - it’s about 
reshaping how the world views plant-based nutrition. Instead of 
copying the taste of meat we are here to create new solutions based 
on time honored and simple production methods.

We make good food, like we do in our kitchens (but a little bigger). 
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PLANTS ARE THE STARS
OF OUR SHOW 
Plants are powerful. They don’t need to mimic 
meat to be incredible. They’re amazing in their 
own right! They are incredible when transformed 
into good food via traditional processes. We’re 
talking centuries of history, millions of people 
and flavors so rich they’ve stood the test of time.

At the end of the day, fake steaks and imitation 
sausages are still imitations. And doesn’t that 
always leave us feeling a bit… disappointed? Why 
settle for a “copy” when we can have something 
that’s original, delicious and actually good for 
the planet and our bodies?

GOOD FOOD IS WHAT WE ARE 
ALL ABOUT
Good food means taking local raw material 
and transforming them directly into healthy 
products.

This is sustainable, cost effective, healthy and 
beautiful.

Experience the difference with Omami, the first 
tofu made from chickpeas. Try our delicious 
Lunter tofu sandwich fillers, explore innovative 
Lunter meal components, or add a fresh twist to 
your salad with Inedit feta-style tofu.



You would like to get in touch?
The New Originals Company GmbH

Heinrichsgasse 4/4 1010 Vienna, Austria
info@neworiginals.company
www.neworiginals.company
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