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FEBRUARY

15
HAVING YOUR CAKE AND EATING IT? INNOVATIONS IN HEALTHY INDULGENCE 

Consumers are demanding healthier food as the conversation around good nutrition continues to gain traction. But it isn’t all about health. Food is pleasure and there is still 
an appetite for indulgence. Can consumers have their cake and eat it?

JANUARY

18
WHAT’S COOKIN’ IN 2023? THE TRENDS SHAPING FUTURE FOOD INNOVATION 
From the latest food tech advancements to fresh approaches to ingredient and product formulation, food innovators are working to find answers to some of the biggest 
challenges facing the sector and meet the needs of rapidly emerging consumer trends. FoodNavigator takes a look at what 2023 has in store for the food industry.

2023

15

DEATH OF THE DIET? OPPORTUNITIES IN THE SHIFT TOWARDS HOLISTIC NUTRITION  
Fad diets are falling out of fashion. Holistic attitudes to nutrition have come to mean diet is about more than weight loss, it is a tool for health and wellbeing. Consumers are 
focused on incorporating food and ingredients that support their goals, and reducing ingredients that they view as counterproductive. What innovation opportunities does this 
shift unlock?

SPECIAL EDITION ONLINE EVENT EDITORIAL WEBINAR FACE-TO-FACE EVENT 

MARCH

POSITIVE NUTRITION31



APRIL

19

HFSS REFORMULATION 

The market is taking an increasingly dim view of HFSS food and beverages. From the prospect of regulatory action to pressure from activist investors, food and beverage 
makers are heeding the call to shift their portfolios away from HFSS products. But with sugary drinks, salty snacks and fatty foods remaining popular with shoppers, how can 
this be achieved? 

MAY

17
SUSTAINABLE NUTRITION AND THE CONSCIENTIOUS CONSUMER 
Consumers consistently say they want sustainable food and beverages. But how important is this really as a purchase driver? And what happens when the wish for 
sustainability comes up against the reality of constrained household budgets? 

JUNE

21-22

PROTEIN VISION: INNOVATIONS IN ALTERNATIVE MEAT AND DAIRY 
With the plant-based boom showing no signs of slowing, this two-day interactive broadcast event will examine the trends shaping innovation in the alt protein space. 
Across a series of two sessions, FoodNavigator will look at the technology, ingredients and culinary science powering innovation in meat and dairy alternatives.  

 

DAY 1 – Protein Vision: Alt Meat  
Innovation in plant-based alternatives to meat is creating ever more sophisticated meat analogues that are able t mimic the taste and texture of the real thing. Join us as we 
profile the latest ingredients, technology and culinary science propelling innovation in the space.  

 

DAY 2 – Protein Vision: Dairy Analogues 
Dairy alternatives are disrupting the US$720bn dairy market. From shifting consumer perspectives to cutting-edge innovation, FoodNavigator probes what is driving the 
sector and asks where future innovation is likely to take it.

SPECIAL EDITION ONLINE EVENT EDITORIAL WEBINAR FACE-TO-FACE EVENT 



19
WHAT IS THE FUTURE OF MEAT? 
From regenerative, high welfare and grass-fed meat to cultured protein grown in bioreactors, FoodNavigator profiles the latest developments powering protein innovation.

JULY

20
MAINTAINING MOMENTUM FOR THE PLANT-BASED BOOM 
European plant-based protein sales have witnessed explosive growth. But many commentators believe this trajectory is levelling out. Can innovation be leveraged to 
provide further fuel to the plant-based boom?

16
PACKAGING INNOVATION IN F&B 
From the development of circular economy models and plastic recycling infrastructure to new materials arriving on the scene, what innovations will define the future of 
sustainable packaging?  

AUGUST

19-21

CLIMATE SMART FOOD  
The looming climate crisis has placed climate-smart food production high on the agenda for food makers, retailers, regulators and shoppers alike. The scale of the change 
needed to meet the Paris Agreement can be described as nothing less than transformational. What will the future of the food system look like in a net zero world?

SPECIAL EDITION ONLINE EVENT EDITORIAL WEBINAR FACE-TO-FACE EVENT 

SEPTEMBER



NOVEMBER

15

TECH FOR TRACEABLE AND TRANSPARENT SUPPLY CHAINS 
Greater transparency around what is in the food we eat and the conditions under which it was produced is placing power over the food system in the hands of consumers. 
The digital age means transparency and traceability are more important than ever before. In this month’s special edition newsletter, we look at why traceability is important 
and uncover the latest food tech enabling brands to track their supply chains

OCTOBER

18

FATS IN FOCUS 
Industry is rushing to find suitable alternatives to tropical oils and fats as demand shifts away from animal fats. Hard vegetable fats like palm, coconut, shea and cocoa can 
only be grown in the tropics and bring health and environmental sustainability concerns. Meanwhile, those oils that come from plants grown in milder European climates 
such as soya, sunflower and canola that can be converted into hard fats involve hydrogenation, which can produce dangerously unhealthy trans fats. What solutions are 
being innovated?

DECEMBER

20
SUGAR REDUCTION 
Public health recommendations and the prospect of policy levers such as taxation will continue to drive sugar reduction efforts across all categories. But how can further 
reductions be achieved without a negative impact on taste? And is there an opportunity beyond sugar to address calorie reduction for improved health?

SPECIAL EDITION ONLINE EVENT EDITORIAL WEBINAR FACE-TO-FACE EVENT 



FEBRUARY

21
BEVERAGE TREND WATCH 

Consumers want guilt free beverages that nourish, refresh, hydrate, indulge or help power them through the day. From the much hyped low-to-no craze to the war on 
sugar, what’s hot and what’s not in the drinks sector? 

JANUARY

17
FLAVOUR AND COLOUR TRENDS 
Consumers want to be excited by their food choices. From colours that pop on Instagram to fashionable flavours that tap into foodie fads, what flavour and colour trends will 
shape innovation in 2024?

MARCH

20

2024

SPECIAL EDITION ONLINE EVENT EDITORIAL WEBINAR FACE-TO-FACE EVENT 

FOOD AS MEDICINE  
You are what you eat. An old adage but one that has gathered new meaning as we unpick the relationship between our diets, physical health and mental wellbeing. From 
adaptogens and botanicals to pre- post- and pro-biotics, what ingredients are emerging in the preventative health space?  

POSITIVE NUTRITIONtbc


