
Editorial Calendar

2023 & 2024



Yearly Overview 2023

JANUARY MARCH MAY JUNE

AUGUST SEPTEMBER OCTOBER

Snack Trends26 Clean Label Healthy Snacking25 The Craft Market23

Bakery And Snack 
Processing 24 Reformulation28 Free From26

SPECIAL EDITION EDITORIAL WEBINAR 

23

JULY DECEMBER

Packaging20

NOVEMBER

FEBRUARY APRIL



Yearly Overview 2024

JANUARY MARCH

Healthy Snacking26 Fortified And Functional 

SPECIAL EDITION EDITORIAL WEBINAR 

29

JULY DECEMBER

FEBRUARY APRIL MAY JUNE

AUGUST SEPTEMBER OCTOBER NOVEMBER



MARCH

23

CLEAN LABEL 
The phrase has long been bandied about, but has the concept changed since it was first devised. Today, clean label has moved beyond just reading product labels and 
searching out ‘clean’ ingredients lists that are shorter and feature recognisable ingredients that are sourced from nature to concepts that are not only good for body and 
mind, but for society and the environment, too. A highly complex topic, but one into which we will take a deep dive.

MAY

25

HEALTHY SNACKING 

‘Health and wellness’, ‘better-for-you’ and ‘better-for-all’ (people and the planet) have become familiar trigger words in the bakery and snacks sector. But what is behind the 
consumer preference toward more natural, more nutritious, function-specific, climate-driven, environmentally-friendly snacks? BakeryandSnacks will compile a panel of 
influential voices to take a deep dive into consumer behaviour and demand, and what the two sectors need to do to stay ahead of the curve. Our Healthy Snacks webinar 
in 2022 garnered enormous interest, and we expect it to explode even further in 2023.

JANUARY

26

SNACK TRENDS 
The ‘snackification’ trend is as prevalent as ever, but what consumers want from their snacks has changed. They have expressed a desire for more healthy options and 
something that will add to their lives (think functional snacks), but many are not prepared to sacrifice taste. There is also a growing audience for sustainable snacks that 
come with a story; or from producers that have demonstrated an ability to tackle food waste, reduce carbon, responsibly manage water use, eradicate hunger and weigh in 
on the dichotomous burden of malnutrition and obesity. We explore the emerging trends for the year ahead.
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BAKERY AND SNACK PROCESSING  
Tech advances continue to influence how people connect and engage with food – but few actually know the back story. Mixing technology, forming equipment, baking and 
drying processing, near field communication technologies, QR codes, augmented reality and blockchain – these are major influences in today’s production – but what are 
they and how can they help the producer? We explore the latest innovations in bakery and snack processing.

AUGUST

23

JUNE THE CRAFT MARKET 
The craft sector is considered by many to be small, niche, but it actually is a major force to be reckoned. Consumers are increasingly supporting the small independent 
baker and snacks producer, driven by a growing interest in products offering proven provenance, the use of ‘real’ ingredients and tried-and-tested processes, shopping 
locally and the opportunity for home delivery. Let’s find out more.

SEPTEMBER

28

REFORMULATION 
Reformulation is the process of changing the ingredients of a product, usually while trying to maintain taste and flavour – a major focus the face of the health and wellness 
trend for bakery and snack producers today. Consumers are increasingly demanding healthier options as most of them are now ultimately taking responsibility for their 
own diet. Legally, too, (as in the UK) producers are being forced to relook at their recipes – so reformulation is not a concept to ignore. The UK government’s HFSS 
legislation comes into play on 23 October. Are you ready?
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FREE FROM 
The gluten-free trend that started as a novice many years back has expanded into the free from concept – grain-free, gluten-free, sugar-free, fat-free, allergen-free, dairy 
free, and so forth. It also includes the hyped-up lifestyles of plant-based, keto, paleo and more.How long will this have legs? And which businesses are tapping demand 
for free-from snacks and bakery products?



20

Packaging 
Packaging for today’s baked goods and snacks goes way beyond basic branding and product protection. The global packaging industry is alive with innovation – that, in 
fact, can actually determine the position of a product launch. We explore how bakery and snack firms can leverage emerging technologies to add value to their packaging 
and attract the consumer.

NOVEMBER
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FORTIFIED AND FUNCTIONAL  
The increasing prevalence of snacking is creating more avenues for better-for-you, more nutritious snacks. But today’s discerning snackers are also demanding functional 
treats that fill more than just a crave. Good for gut health, promotes cognitive ability, balances mood and the next anti-ageing elixir are just a few of the claims being touted 
about. The bakery sector, too, is getting the fortification makeover, with proposed UK regulations to mandate the compulsory fortification of milled white and brown non-
wholemeal wheat flour with added calcium, iron, thiamin and niacin to protect against nutrient deficiencies.

JANUARY

26

HEALTHY SNACKING 
A guilt-free convenient indulgence that’s better-for-you – that’s what is forecast to be one of the biggest drivers of NPDs in the snacks and bakery sector in 2024. Free from 
is mainstream; fortification is the new norm; sugar, salt and fats are the big no-no; and more traction is being given to clean labels. We take a look at the leading trend 
shaping the bakery and snacks market.

2024


