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Evaluating food based on 

its environmental impact. 
Looking to food for specific 

functional attributes. 
Seeking new tastes, adventure 

and discovery. 
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Eating fewer animal products has become the new social movement – for personal and planetary health.

It’s driving food-tech startups, new product innovations, and restaurant menus. 

Source:  Hartman Group

of consumers would like 

to eat more plant-based 

foods and beverages.

Millennials Gen X Boomers
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Most Americans still love meat, primarily for the taste and protein,

but they are trying to be healthier.

Source:  Datassential

71%

19%

3% 2% 2% 1% 1% 0%

Meat Eater Flexitarian Other Vegetarian Pollotarian Pescatarian Vegan Raw Foods
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55%

25%

5% 5%
3% 3% 2% 2%

Meat Eater Flexitarian Vegetarian Pescatarian Pollotarian Other Vegan Raw Foods

Consumers want to reduce meat intake, but few aspire to totally eliminate it.

The preferred approach is flexitarian or reducetarian.

Source:  Datassential
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52%

39% 39%

31%

16% 16%
13%

11% 10% 10%

Taste Health
concerns

Avoiding
processed

foods

Weight
management

Save money Muscle growth Environmental
concerns

Animal
protection

Eating a
vegetarian diet

None of the
above

Source:  Lightspeed / Mintel

Base:  1,876 internet users aged 18+ who eat plant-based proteins

Top reason for eating 

meat alternatives

is because people 

occasionally want to 

have meat-free days 

(31%). 

“Why do you eat plant-based foods? 

Please select all that apply.”



77

New recommendations for a sustainable food system.

EAT-Lancet report says feeding 10 billion people by 2020 

with a healthy and sustainable diet will be impossible without 

changing eating habits, improving food production and 

reducing food waste.

Moving to this new dietary pattern -- the “Planetary Health 

Plate” – will require about 50% reduction in global 

consumption of red meat and sugar, while fruits, vegetables, 

legumes and nuts must double.  Dairy is minimized. 
PLANETARY HEALTH PLATE
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Some experts say EAT-Lancet recommendations are flawed and nutritionally deficient.
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fruits 

whole grains

vegetables 

legumes 

nuts and seeds 

milk 

fiber 

calcium 

seafood omega-3 fatty acids 

polyunsaturated fatty acids 

Source: Health effects of dietary risks in 195 countries, 1990-2017: a systematic analysis for the 

Global Burden of Disease Study 2017.  The Lancet. 2019

Low amounts of healthy foods found to be more significant 

than high amounts of unhealthy foods, including red meat 

and sugar sweetened beverages.  
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Organized movements –

from healthcare to trade shows.
Lobbying and labeling.

Only plant-based foods that are intended to 

replace animal-based products such as meat, 

egg, and dairy alternatives are eligible.
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Rejection of government dietary advice. Trending diets fueled by social media.



1212Source:  Baum + Whiteman 

Fine dining and fast casual. From ballparks to dining halls.  
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Yet, only 3% of Americans

identify as vegan (Nielsen).
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Traditional food companies have created initiatives to financially support new plant-based startups.

7 of the 15 most well-funded startups are plant-based.



1616Source:  Nielsen commissioned by Plant Based Foods Association, 52 weeks dollar sales ending June 2018

U.S. retail sales of plant-based foods rose 20% to $3.3 billion.

131%

Creamers

$109M

53%

Yogurt

$162M

43%

Cheese

$124M

38%

Ice Cream 

$222M

24%

Meat

$670M

9%

Milk

$1.6B

Sales

Growth

Volume



1717

Predicted to grow at CAGR of 9% through 2022, with artisanal vegan ice cream the fastest growing category                    

and millennials a major driver. 

Source:  Technavio, Global Vegan Ice Cream Market 2018-2022
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“Nice” cream made with coconut or almond milk, cashew cream, frozen bananas, or aquafaba.  
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Other options

going mainstream.

Only 3 in 10 U.S. consumers

would buy cultured meat.

in the lab in the drive-thru
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A style of cooking and eating that emphasizes vegetables, whole grains, legumes and nuts –

recognizing that animal protein can be included in smaller amounts.
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meat eaters vegetarian/vegan 

balanced innovation

SWEET SPOT 
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Source:  World Resource Institute’s Better Buying Lab

House-made marionberry preserves, 

swirled into our tart and tangy, 

Eureka lemon-infused, dairy-free, 

plant-based frozen dessert.

Dairy-Free 

Nutritional Info (PDF)

Meat-free

Vegan

Vegetarian

Low-fat

Origin 

Flavor

Look and Feel 

[color and texture]

Bright blueberries, a little cardamom 

spice and organic coconuts make a 

delicious flavor combo in our creamy 

coconutmilk frozen dessert.

https://cdn.shopify.com/s/files/1/1369/2787/files/McC_s_Dairy-Free_Pint_Nutritoinal_Info_5.18_WEB.pdf?11456731417358006441
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