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A trend is a development

that continues to change in
the same direction and can
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Dynamics in social systems
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Food Trends
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Our industrial agriculture today

large parts of agriculture are reaching t
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We are in change of times
rather than times of change

Energy transition
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Food change
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give answers to current problems related to our diet or food produc-
tion, i.e. offer solutions or present viable proposals for solutions and
worthwhile alternatives.

reflect culture-specific vearnings, wishes and needs, but even go
beyond them: not all food trends are consumer driven.

stand for certain values, are points of reference for identification pro-
cesses and therefore offer navigational guidance for our daily eating
decisions and the selection of our food, including strategic decisions
and conceptual orientation of companies involved in food production,
trade and gastronomy.
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decisions and the selection of our food, including strategic decisions
and conceptual orientation of companies involved in food production,
trade and gastronomy.

have a durability of five to ten years, are not static but dynamic, i.e.
they change and develop further.

differ from social megatrends, are not ubiquitous, do not influence
everyone nor include every level of society, not even every food sector.

On the contrary, they address various target groups and are carried
along by a wide range of different actors. For companies, food trends
are not operating instructions that should simply be followed, but
meaningful sources of inspiration to ensure they remain fit for the
future.
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FOOD TRENDS,
which indicate the change
in consciousness
and values
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Nuts & seeds

Moore pulses
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Friend or foe?

90% of all animal species are insects

% 5,5 billion different species
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Quelle: Insektenatlas 2020

Clima-friendly

meat substitute
valuable proteins,
vitamins, minerals, oils,
feed conversion,
efficiency.
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5 k. 2 For the first time in history,
The haWker tra" Y~ Singapore's hawkers serve
: - y ; meat made without
slaughter.

First Tasting of
Cultured Beef
in London, 5.8.2013
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Meat

The diverse future of meat consumption
\
Meat is losing it’s role as a leading product.

Plant-based products became one of
the key food trends in our time.

Plant-based products are becoming, %
more and more similar in taste
and texture tQ..me products.
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Source: AT Kearney
FOOD REPORT 2023 Meat
Younger people are more willing to experiment
Acceptance of cultured meat and edible insects in Germany (2021, in percent)
New meat, alt proteins M Cultured meat  Insects
Sales forecasts for meat and meat substitutes and shares of overall sales (2019, in USD billion and percent)
30
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40% Conventional meat 0
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Food change is a matter of culture

In countries without great national
cuisines, substitute products are
making their way onto people’s plates
faster.
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Glocal

l Transparency

Regenerative

©

i

=
—

Sustainable food can be
more than merely organic

It's the next step for agriculture in shaping a
healthier planet
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Thank you very much for your attention!
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https://onlineshop.zukunftsinstitut.de/shop/food-report-2023/




