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“The voyage of 
discovery is not 
in seeking new 
landscapes but 
in having new 

eyes.”
MARCEL PROUST (1871–1922), FRENCH 

NOVELIST, ESSAYIST AND CRITIC.



1. “Nutritious and 
Delicious” 



Where it all began (2003)



Implementation of the United Nations 
Decade of Action on Nutrition (2016–2025)



WHO recommendations for a “healthy 
diet”

Nutrient Total Energy Intake

Total Fat 30%

Saturated Fats <10%

Trans Fats <1%

Free Sugars <10% to <5%

Salt/Sodium <5 (2)g/day





Global targets 2025



Nutrient Profiling

Nutrient profiling is the science of classifying 
or ranking foods according to their nutritional 
composition for reasons related to preventing 

disease and promoting health. 

Nutrient profiling can be used for various 
applications, including marketing of foods to 
children, health and nutrition claims, product 
labelling logos or symbols, information and 

education, provision of food to public 
institutions, and the use of economic tools to 

orient food consumption.





Differences 2020 versus 2014 of critical 
nutrients by categories in Spain
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Evaluation of foods by groups using the 
NutriScore labelling algorithm
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Anticipated growth of food ingredients

Anticipated growth of food 
ingredients

Expected market growth 
per year (2020-2025)

Driver Underlying growth

Alternative Proteins 8,30%

Clean Label 6,70%

Functionality 6,60%

Natural 7,80%

Origin 5,50%

Reformulation 9,20%



2. “Healthy for you/ 
Healthy for the planet”



The role of food processing



Relative contribution of each food group to
ultra-processed food consumption in diet



"Natural" is the largest and fastest growing 
consumer trend in all regions – Natural flavors have 
overtaken non-natural flavors

Most important claims of new 
product introductions by region Global flavor market [USD bn]



A proposed definition and concept of 
‘clean label’



Clean Label: What it means to consumers



Major packaged foods companies have made 
announcements toward "clean labels“ where food 
ingredients play a crucial role

Announced removal of synthetic colors and artificial preservatives from its mac and cheese

Announced elimination of the use of human antibiotics in its chickens raised for meat 

Removed all artificial flavors, colors and high-fructose corn syrups from "Big G Cereals" since 2017, 
and has also already removed GMOs from its original Cheerios and cut sugar by 25% in its Yoplait 
yogurt

Nestlé USA committed to remove artificial flavors and colors from all chocolate candy since late 
2015

Hershey’s removed all artificial flavors, GMOs and milk from cows raised with rBST (growth 
hormone) from its Milk Chocolate bar and milk chocolate Kisses

Removing artificial colors and flavors from Froot Loops, Apple Jacks and other branded cereals by 
2018



Sustainable Development Goals for Food 
and Nutrition

The Millennium 
Development Goals

Creating a Sustainable 
Food Future



Food in the Anthropocene: the EAT–Lancet Commission on 
healthy diets from sustainable food systems

1. Change nutrition patterns. Half the volume of our food 
plate should comprise fruits and vegetables, while the 

second half of the calories on our plate should comprise 
mainly whole grains, plant-based protein, unsaturated 
vegetable oils and (optional) up to 12% animal-based 

protein.

2. Reduce by half the amount of food lost at the production 
stage and the amount wasted at the consumption stage.

3. Improve food production methods, from the field-
growing stage to the food marketing stage, in order to 

reduce greenhouse gas emissions, reduce the extent of 
cultivated land, reduce the use, wastage and loss of fresh 
water, reduce and streamline fertilization and significantly 

reduce harm to biodiversity.



Scientific objectives for a healthy planetary diet, with 
possible ranges, for an intake of 2,500 kcal/day



“Circular Economy": The Example of the 
Ellen McArthur Foundation



Asia-Pacific

64%
55%

Latin America

63%
50%

Middle East Africa

63%
53%

North America

42%
35%

Europe

40%
32%

Global 
Average

55%
45%

2011 2018

Consumers are willing to pay more when 
buying from companies acting according to 
socially responsible principles 



Alternative proteins: The race for market 
share is on

Customer interests in alternative 
protein diets have evolved over the 

past 15 years

Soy and pea protein are the most 
competitively priced alternative 

proteins



Plant-based market

Challenges for plant
protein

“Incomplete” 
essential amino 

acid content

Functionality
(solubility, 

foaming, gelling, 
etc.), 

Sensory properties 
(chalkiness, off-

flavours, 
astringency, etc.) 

Economic 
feasibility for the 

production of high 
purity proteins

By-products as a protein 
source

By-products as 
a protein 
source 

Starch
industry

Oil industry

New protein
sources

Potato

Leaves

Aquatic plants
• Duckweed
• Seaweed

Cellular
agriculure & 
fermentation

Insects



The plant-based protein market is expected to grow 
7.1% annually until 2020 – Pea protein is the fastest 
growing category with ~12%

Total protein ingredients
market [EUR bn] 

Plant-based protein
ingredients [EUR bn] 



The current way of working on proteins

From Ingredients to 
Integrated Solutions 

Application
& Processes

Protein Library

Flavor & 
Taste 

Solutions

Protein overview- key
drivers

Nutrition Taste

Functionality Processing



3. Affordable nutrition



Essential factors that influence eating and 
drinking behaviour and food choice



Increasing population is the driver for 
rising food demand in the next decades 

Per capita food consumption per 
person and globally, 1990-2030 

[kcal/person/day]
Required increase in food calories 

to feed 9.6 bn people by 2050



Food prices will rise by 2030 – climate change 
is a determinant factor of what we can expect

Increase of world market prices, 
2010-2030 [%]

Food price development and its 
relation to water stress [%, m3]



Food expenditure will increase in all countries and regions 
by 2030

2030 - Expenditure on food per cap. [EUR]2013 - Expenditure on food per cap. [EUR]
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Healthy ingredients. Where to play and 
how to win 



Consumers of organic foods are growing

Reasons to consume 
organic

Purchasing criteria for 
organic products



Provide nutritious food for the Base of the 
Pyramid

Food purchasing behavior
in BOP people

Whim Custom Taste Brand Fashion Needs Price



Marketing Nutrition for the Base of
Pyramid



Participation in Public Social Programs

Controlling vitamin 
and mineral deficiency 

is an affordable 
opportunity to improve 
the lives of two billion 
people and strengthen 
the pulse of economic 

development.



The global Double Burden of Malnutrition in low-income and 
middle-income countries based on weight and height data 
from the 1990s and 2010s



Global Nutrition Report 2020: Action on
equity to end malnutrition



The underlying drivers of malnutrition



4. Tackling Non-
Communicable Diseases 
through targeted nutrition



Global risk factor ranks for all ages and sexes 
combined in 1990 (left) and 2010 (right)



Burden of disease attributable to 20 leading risk 
factors in 2010, expressed as a percentage of global 
disability-adjusted life years (DALYs)



United Nations: Political Declaration



Chronic non-communicable diseases have 
a global impact. Projected deaths impact



More and more actors are taking action to 
prevent chronic diseases



Nutrition for the Prevention of Chronic 
Diseases

Chronic non-communicable 
diseases are the leading causes 

of morbidity and mortality 
globally and are attributable 
largely to poor nutrition and 

suboptimal lifestyle behaviors. 
There is a great deal of 

evidence recommending 
correct nutrition to prevent the 

onset of chronic non-
communicable diseases.



Personalized Nutrition in Chronic-
Degenerative Diseases

Nutrients influencing and 
regulating gene activity, 

both directly and 
indirectly, paves the way 
for personalized nutrition 
that plays a key role in 

the prevention and 
treatment of chronic 

degenerative diseases.



5. Others



Revolution for transformation

• Proactive nutrition/Functionality
• Reduced sugar, salt, fat
• Clean & Natural
• New Proteins
• Green Label/Sustainability central to strategy

FOOD FOR LIFE

• Innovation to meet personal needs
• Transparency/Ingredient provenance
• Personalised and positive nutrition
• Sophistication of taste
• Convenience

CUSTOMIZATION



Thank you!!!


