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FEBRUARY

23

NATURAL AND CLEAN LABEL TRENDS 

What does ‘clean label’ mean today, and are definitions of clean-label moving beyond the ingredients list to cover incidental additives and processing aids, production 
methods, animal rearing standards, and pesticide residues? What cues for ‘natural’ are consumers looking for on pack and are ingredients that were once thought of as 
clean label or natural such as stevia and natural flavors still considered so by so-called ‘progressive’ consumers? Does Gen Z care about ‘natural’ and is ‘natural’ always 
more sustainable?

JANUARY

26
FATS AND OILS IN FOCUS: FROM AVOCADO OIL TO CELL-CULTURED FAT AND OLEAGINOUS YEAST  
The conversation around fats has become more nuanced in recent years, moving from a focus on reducing total fat, to selecting healthier and more sustainable fats, although 
it is not always easy for consumers to weigh competing claims in either arena. We explore where the conversation is going, and delve into the next generation of fats, from 
more ‘animal-like’ fats produced by microbial fermentation, to structured fats and modified oils, to oleogels, novel emulsions, and cell-cultured (a.k.a. ‘cultivated’) fats.

MARCH

22

2023

30
PRE-, PRO-, AND POSTBIOTICS 

What we feed the army of microbes that line our digestive tracts is intimately connected to our physical – and mental - health and wellbeing. So how can manufacturers tap 
into demand for foods that make our microbes happy, from the next generation of probiotics to prebiotic fibers, postbiotics and resistant starch?    

PLANT-BASED MEAT: BEYOND THE HONEYMOON PERIOD  
The meat alternatives market is becoming increasingly crowded, with legacy brands now competing with titans from the animal meat industry as well as a wave of 
innovative startups deploying fermentation-based approaches. But are plant-based meats really delivering what consumers are looking for, what will the next generation of 
products look like?
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APRIL

06
EXPO WEST: THE HIGHLIGHTS  
Highlights from the Natural Products Expo West show in Anaheim, California (March 6-10), featuring videos, trend galleries, podcasts and text interviews with speakers and 
exhibitors at the world’s largest natural products show.

MAY

17
PLANT-BASED DAIRY: FROM OATMILK TO CHICKPEA ICE CREAM 
From the latest developments in oatmilk to a new wave of plant-based creamers, yogurts, cheese, and ice cream, we explore the size of the dairy-free prize, the technical 
challenges that still remain, and consumer attitudes towards the category. 

ALTERNATIVE PROTEINS: FROM PLANT-BASED TO FERMENTATION 

Soy and pea continue to dominate the so-called ‘alternative protein’ category, but they’re not the only game in town. New options are now emerging from canola-, chickpea-, 
and barley-protein, to ‘animal-free’ albumin, collagen and whey, to a novel set of proteins produced naturally by lemna, bacteria, fungi, and euglena. But which ones have 
the most potential and why?

27

MEAT ALTERNATIVES: FROM PLANT-BASED CHICKEN TO CULTIVATED MEAT  
While many stakeholders – including the world’s biggest meat processors – understand that we can’t feed 10bn people by 2050 without exploring some other sources of 
‘meat,’ there is still considerable uncertainty over the size of the meat alternatives prize, from fungi-fueled steaks to pea-protein burgers to cell-cultured chicken nuggets. We 
explore where this market is going next, learn which marketing strategies are working, and address scalability and nutrition questions. 

25
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12
IFT FIRST SHOW PREVIEW 
Want to stay up to speed with what's happening at the cutting edge of food science, technology and product development? This FoodNavigator-USA preview of what to look 
out for at the IFT Annual Meeting & Food Expo in Chicago July 15-19 will help you make the most of your trip.

JULY

24
IFT FIRST SHOW HIGHLIGHTS 
Highlights from the world’s biggest food science symposium, featuring videos, trend galleries, podcasts and text interviews with speakers and exhibitors at the IFT First 
annual meeting and Expo in Chicago.

AUGUST

JUNE
DAIRY ALTERNATIVES: FROM PLANT-BASED TO ANIMAL-FREE  
From the latest barista-style oatmilks, hempseed-fueled cheese, and chickpea-based milks to ‘animal-free’ mozzarella, ice cream and creamers made with ‘real’ dairy 
proteins (minus the cows), we explore who is disrupting the dairy case and how consumers are responding to new innovations in the space.22

SNACK BAR TRENDS 

From high-fat, moderate protein, ultra-low carb bars targeting keto fans, to the next generation of refrigerated bars, we explore what’s happening in the snack bar space, 
which functional ingredients are trending, what consumers are looking for on the Nutrition Facts panel and ingredients list, and how retailers are organizing a space that has 
become increasingly challenging for some shoppers to navigate. 

26

TRENDING BOTANICALS: FROM ADAPTOGENS TO ANTIOXIDANTS 

Once confined to dietary supplements and herbal teas, botanicals from ashwagandha to ginseng to CBD are springing up in a growing number of ready-to-drink beverages 
and snacks as brands seek to imbue their wares with functionality and an air of sophistication. We catch up with leading suppliers and consumer brands to find out which 
plant extracts are trending and why.

30
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SUGAR REDUCTION AND SWEETENERS, FROM REB M AND BRAZZEIN TO TAGATOSE 
Food and beverage manufacturers have a far wider range of sweetening options than ever before, from coconut sugar and date syrup to allulose, monk fruit, new stevia 
blends, rare sugars, and sweet proteins. We explore the latest market developments, regulatory and labeling issues, formulation challenges, and consumer research.

28

NOVEMBER

14-16

FUTUREPROOFING THE FOOD SYSTEM   
The western diet – and the food system that underpins it – is becoming increasingly unsustainable, for the health of humans and the planet. So how do we futureproof the 
food system to deliver healthier, more sustainable products that nourish our bodies and support producers without destroying the environment? Exploring everything from 
precision nutrition to upcycling, edible packaging, alternative proteins, and regenerative farming, we bring in stakeholders from across the supply chain, from farm (or 
bioreactor) to fork to explore how the food industry can stop being part of the problem, and become part of the solution.

OCTOBER

26
FLAVOR TRENDS AND NEW DIRECTIONS IN NATURAL COLORS 
In this special edition we’ll look at new approaches to creating colors and flavors from ‘cell-free’ biomanufacturing to the latest developments in colors made by microbial 
fermentation, as well as providing our annual look at flavor trends as we head into 2024.  

FUNCTIONAL BEVERAGES AM TO PM: FROM ENERGY AND FOCUS TO CLARITY AND CALM 
From clean label energy drinks to botanical-infused elixirs designed to help focus the mind, the beverage category is a hotbed of innovation, with brands increasingly 
adding functionality as well as fun to their products. So what are consumers looking for at different times of the day, and which trends and ingredients really have legs?   20

SEPTEMBER
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NOVEMBER

29
SNACKING INNOVATIONS 
As many consumers now snack throughout the day, or at least graze until dinner, we explore what shoppers now expect from their snacks when it comes to calories, 
nutrition, portability, taste and texture.

DECEMBER

30
MOST-READ ARTICLES OF THE YEAR  
We pull together the most-read articles from FoodNavigator-USA in 2023.
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FEBRUARY

29

HEALTHY BEVERAGE TRENDS    
Beverage brands are continuing to reduce or eliminate sugar as consumers look to avoid ‘empty calories’ or ‘drinking their calories.’ But there is also a trend towards 
adding health ingredients, from probiotics and prebiotics to proteins, vitamins and minerals, and botanicals. We explore market trends and speak to some innovative 
players in the space.

JANUARY

31

SUSTAINABLE SOURCING: FROM CARBON-NEUTRAL TO UPCYCLING 
Firms across the food supply chain are under increasing pressure to reduce their environmental footprint, and CPG companies now expect ingredients and packaging 
suppliers to provide lifecycle analysis data. But how are companies – and consumers – assessing claims from ‘climate-friendly’ and ‘regenerative’ to ‘sustainably-sourced’ 
and ‘carbon-neutral’?  And what certifications underpin these claims?

MARCH

28
DAIRY TRENDS: FROM LACTOSE-FREE TO ZERO SUGAR 

While sales of fluid dairy milk might be declining, there are pockets of growth throughout the category, from lactose-free ice creams and A2 creamers to high-protein milks 
and zero-sugar yogurts. We speak to key stakeholders to find out what consumers are looking for.

2024
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