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MACRO FOOD AND NUTRITION TRENDS

SUSTAINABLE DIETS

Evaluating food based on
its environmental impact.
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PERSONALIZED NUTRITION

Looking to food for specific
functional attributes.
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QUALITY FOOD EXPERIENCES

Seeking new tastes, adventure
and discovery.
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RISE OF PLANT-BASED EATING

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.
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- of consumers would like

__ to eat more plant-based
' foods and beverages.
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Source: Hartman Group



HOW PEOPLE EAT TODAY

Most Americans still love meat, primarily for the taste and protein,
but they are trying to be healthier.

71%

19%

0
3% 2% 2% 1% 1% 0%
I s S
Meat Eater Flexitarian Other Vegetarian Pollotarian Pescatarian Vegan Raw Foods

Source: Datassential



HOW PEOPLE WANT TO EAT TOMORROW

Consumers want to reduce meat intake, but few aspire to totally eliminate it.
The preferred approach is flexitarian or reducetarian.
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MULTIPLE MOTIVATIONS
T0 EAT MORE PLANT-BASED FOODS

52%

“Why do you eat plant-based foods?
39% 39% Please select all that apply.”

31%

Top reason for eating
meat alternatives

13% :
11% 10% 10% is because people
occasionally want to
EEE
(31%).

16% 16%

Taste Health Avoiding Weight Save money Muscle growth Environmental Animal Eating a None of the
concerns processed management concerns protection  vegetarian diet above
foods

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



EATING FOR PERSONAL AND PLANETARY HEALTH

New recommendations for a sustainable food system.

The EAT-Lancet
Commission on

Food, Planet, Health

Can we feed a future popi 10 bil
planetary bound laries?

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 " oG,

consumption of red meat and sugar, while fruits, vegetables, PLANETARY HEALTH PLATE
legumes and nuts must double. Dairy is minimized. Yo,



CHALLENGES OF ALIGNING NUTRITION AND
ENVIRONMENTAL GOALS

Some experts say EAT-Lancet recommendations are flawed and nutritionally deficient.

ients Micronu trients
The EAT Lancet diet is nutritionally deficient

™ January 17, 2019 W macro nutrients, micro nutrients, nutritional deficiency, red meat, the lancet, whole grains

EAT-Lancet Diet - inadequate protein
for older adults

The inconvenient truths behind
the Planetary Health' diet

Erica Hauver

Wednesday, February 6, 2019 - 1:30am

Sustainable diets? Mixed responses to

landmark EAT Lancet dietary overhaul
recommendations

Email (2 Print i share C‘%nﬂmu —_ A -+




POOR DIET LINKED T0 1 IN 5 DEATHS GLOBALLY

Low amounts of healthy foods found to be more significant
than high amounts of unhealthy foods, including red meat
and sugar sweetened beverages.

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



MAINSTREAMING OF PLANT-BASED

Organized movements —
from healthcare to trade shows.

‘c!f)liematz’c])%al d N The
; ant-Based Nutrition PN .
‘3 Healthcare Conference Plantrician PI'O]eCt

Planting the seeds of change™

@& ¥ PLANT BASED WORLD
& Conference & Expo

The only event bringing the plant-based movement to a mainstream audience.

June 7-8, 2019 -+ Jacob K. Javits Convention Center « New York City

Lobbying and labeling.

TIF,
N @1@ )
< Q

PLANT BASED < &

FOODS ASSOCIATION ‘7/V1- BP»(’

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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CULTURAL SHIFTS
DRIVING PLANT-BASED TRENDS

Rejection of government dietary advice.

HEALTHY EATING TODAY: CONSUMERS ARE BUILDING
THEIR OWN CUSTOMIZABLE FOOD PYRAMIDS

Today, consumers’ focus on fresh, less processed foods means that many find their own beliefs at odds

with those of traditional authorities. This is particularly true of governmental guidelines, which many view
as conservative, slow to change, and likely even compromised by industry. Despite “MyPlate” replacing
the original USDA food pyramid, the principles of the food pyramid are what consumers often think of as
representing traditional “mainstream” advice. In response, consumers are building their own
customizable food pyramids. From our own health and wellness research, here’s what this looks like.

Sugars, meat

The New Food Pyramid Overview

Consumers continue to avoid
markers of processed foods and
their key "red flag” ingredients,
particularly sugars, sodium, and
"bad" fats.

Whole grains, starchy vegetables
they continue to broaden and
deepen their standards for food
wellness products.

They start by trading up to "better

Herbs and spices, fruit 5 foods” while still sating their
. ) Py cravings.

Healthy fats, plant-based protein

Green and colorful vegetables,
water + healthy beverages

GUIding Pl'i T'ICiples fresh, less processed, nutrient dense,

e diverse, digestion + energy supporting,
and (for the Core) responsible.

As consumers engage more deeply,

Trending diets fueled by social media.

WHAT IS TE

PEGAN DIET?

°
eto ® ta rl a n Unlimited fruit
v and vegetables
The (Mostly) Plant-Based Plan to Burn Fat, Boost Your Energy.
Crush Your Cravings, and Calm Inflammation

. Small amounts

2 VEGAN s
.’ nuts and seeds
+

Small amounts
of meat and eggs

No dairy
N No giuten
=) No added sugar

YAHOO! HEALTH

RuelNow

The Ketotarian Diet Is Trending
(and Here Are 15 Recipes to Try
for Dinner)

RECIPES .,

TO TRY NOW By LINDSAY CHAMPION

Everyone’s talking about the ket

iet. And although it definitely might help you lose some

weight, there’s only so much bacon, chicken and cheese a person can eat. That’s why we're

switching to the ketotarian diet, a modification creat: ole that permits meat, fish
and cheese in moderation, but focuses mostly on plant-based fats and low-carb veggies. Ready to

get started? Check out these 15 tasty dinner ideas.
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PLANT-BASED IS TOP DINING TREND

Fine dining and fast casual. From ballparks to dining halls.

by CHLOE. THESTORY ~MENUS LOCATIONS NEWS FAQ THEBLOG  ORDER ONLINE

Al NATURAR.

B
g"?:‘ ~ =1 FOOD SERVICE, INDUSTRY TRENDS =
o -

MARKET WATCH:SodexasRolls
Out Plant-Based Menus Across
the Nation

*
_ aramark % sodexo
abcV by CHLOE. I

Source: Baum + Whiteman



PLANT-BASED DOMINATES ON DIGITAL

©® O & Interest over time Google Trends

#plantbased ® Veganism
21,109,770 posts

Ncinte

N

Yet, only 3% of Americans
identify as vegan (Nielsen).

13



BEST-SELLING COOKBOOKS AND
THE BIGGEST BLOGGERS ARE PLANT-BASED
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| PRETTY SIMPLE
e ' 4 B COOKING
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Sonja & Alex
Overhiser

co0ks COOKIE  kate
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PLANT-BASED VIEWED AS
FUTURE OF FOOD

Traditional food companies have created initiatives to financially support new plant-based startups.

\ 4
@ & wis - KraftHeinz

People Love

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

CBINSIGHTS
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DOUBLE-DIGIT GROWTH OF PLANT-BASED FOODS

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

iy pee
PLANTIFUL PLANTIFUL
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yqiff[_u 7 unamw u

Sronth 131% 23% 43% 38% 24% 9%
Creamers Yogurt Cheese Ice Cream Meat Milk
Volume $109M $162M $124M $222M $670M $1.6B

Source: Nielsen commissioned by Plant Based Foods Association, 52 weeks dollar sales ending June 2018
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GROWING GLOBAL VEGAN ICE CREAM MARKET

Predicted to grow at CAGR of 9% through 2022, with artisanal vegan ice cream the fastest growing category
and millennials a major driver.

e
Soy Creamy

Non-Dairy Frozen pessert
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| BRBOY FREE ¥ DAY .
T {E % DAIRY-FREEY (VAT o
T ‘.. > INGRE7DIENTS > ‘.‘
Dazs 7% PU I{F.I,\" ) DAIRY FREE ]
{/;d DECADENIT b ==
Y NUT BOOJA-BOOJA
N Caramel
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Source: Technavio, Global Vegan Ice Cream Market 2018-2022
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DIY VEGAN ICE CREAM IS TRENDING

“Nice” cream made with coconut or almond milk, cashew cream, frozen bananas, or aquafaba.

15 DELICIOUS VEGAN ol Strautiemy

ICE CREAT RE[IPES

&= RECIPES LA
_"56 Guilt Free and Delicious J ' . S — 16 DELICIOUS
Banana Ice Cream Recipes EASY AND DELICIOUS
Pusikec & Choase ' Veqan

ICE CREAM
RECIPES

. VEGAN ICE CREAM RECIPE (&

NO CAURN!

AQUAFADBA ¢
ICE CBEAM

Vegan ~ CGluten Free ~ Nut Free
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CONTINUUM OF
PLANT-BASED MEAT ALTERNATIVES

<— |n the lab in the drive-thru —>

MEMPHIS %% mosameat INPOSSIBLE” SIDER

MADE FRESH. WITH ANY GHEESE, OR NOT.

Sizzles, tastes and smells Just like real beef—but guess what?
1t's made from plants and has 14 grams of protein.
Exclusively at White Castle’.

Only 3in 10 U.S. consumers Other options
would buy cultured meat. going mainstream.
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ADVANCING A “PLANT-FORWARD" PHILOSOPHY

A style of cooking and eating that emphasizes vegetables, whole grains, legumes and nuts —
recognizing that animal protein can be included in smaller amounts.

GLOBAL PLANT-FORWARD Il ol I FUP
N CULINARY SUMMIT

, YOU CAN ALWAYS
wmu uuummu OF AMIMAL PROTEN nvsn Aummmmn 1F DESIRED. HERE ARE JUST A FEW EXAMPLES:

THE CULINARY INSTITUTE

OF AMERICA AT COPIA JAM s
= — BE/\RD
%LSI%TIATI[{%E Plant-Forward FOUNDATION
ZAMERICA Globul 50 ,
| omsmos ® o, IR

DO MEAT. DO.BETTER.

Be a Blenditarian.
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TRENDS AND COUNTER TRENDS
DRIVE DEVELOPMENTS OF HYBRIDS

" i w— EIE- tEEﬁBJRGAmC .
. BURGER:

_ses®  ORGANIC TURKEY BLENDED

WITH ORGANIC MUSHROOMS

RESPONSIBLYVEGETARIAN FED

AMERICAN
STYLE

é%

<— meat eaters

BETTER
BEAST

UNLEASHED

AT 19 oo

balanced innovation
SWEET SPOT

vegetarian/vegan —>
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PLANT-BASED ISN'T ALWAYS HEALTHIER

food

network

Vegan Foods That Aren't as
Nutritious as They Seem

Ice Cream

Re-creating ice cream without milk used to be a tall order. These days almost anything can be
whipped and frozen, from soy to coconut. But don't let the lack of dairy fool you — some of these
frozen confections can have more calories and fat than most standard ice cream brands. Just like
regular ice cream, this is a treat and should be enjoyed in moderation. And if you'd rather go with
sorbet, choose ones with minimal added sugar ... fruit is sweet enough as it is!

LIVESTRONG .COM

8 Vegan Foods That Aren't as
Healthy as You Think

IR

2. Vegan Desserts

These can be even worse for you than their butter-and-egg-containing

counterparts. That's because to replace those ingredients food

manufacturers add in starches, gums and pectins, explains plant-based

dietitian Devon L. Golem, Ph.D., RD, LD. The result: They can contain more

simple carbohydrates and calories than non-vegan desserts. If you’re

shopping for a vegan sweet treat, always read the ingredients list and keep

an eye out for forms of sugar (if it ends in “-ose,” it’s probably sugar), oils,

refined grains and synthetic ingredients, and be sure to compare different 22
brands’ calories, sugar and saturated fat content, recommends plant-

based dietitian Sharon Palmer.



MARKETING OF PLANT-BASED FOODS

AVOID EMBRACE

%Zc [E: SINCE 1949 az’

Meat-free Origin ';‘;;E-wx _________
' MARIONB RS

Vegan Flavor & 0 e

Vegetarian Look and Feel House-made marionberry preserves,
swirled into our tart and tangy,
Eureka lemon-infused, dairy-free,
lant-based f d .

L ow-fat [CO|OF and texture] plant-based frozen dessert

aeW
3 SO
NI D EL1CIOUS]
L
Y/

jR{ﬁy Bright blueberries, a little cardamom
\ c. o roAN spice and organic coconuts make a
v\ .. .
A\, = delicious flavor combo in our creamy
Sentin e i
| e coconutmilk frozen dessert.

23
Source: World Resource Institute’s Better Buying Lab


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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