
The Future of Food 
 



What’s in the bottle? 



The New Sustainability  

New Proteins 

The Consumer  

Changes 

The Future 

What We Are Going To Talk About 



Made from  
fruits/vegetables 

 

High in protein  

High in fiber 

Whole grain  57% 57% 

62% 61% 

Important Influencers  
To Food Purchase?  



Clean eating tops diet decisions 
What’s inside that box, where was it made, and is it local? 



How Much Does Clean Eating  
Improve The Overall Quality Of Life? 

55% 36% 
42% 26% 

18-24 years 35-54 years   

25-35 years 55+ 

The shift to fresh. Natural and authentic eating is being led by 
younger adults, under  the age of 35.  

Source: The NPD Group/Clean Eating Custom Survey, June 2015 



1 in 3 
people 

Since 
1980 10% 

Obesity rates 
have doubled in 

73 countries  

Of all people globally 
are considered 

obese  

Are affected by 
excess body 

weight 

68.5 Million People in 195 
Countries are FAT 

30 million adults have some degree of lactose intolerance by age 20 

Source: IPS – Integrated Project Services, LLC 



Food is the number ONE cause 
of preventable death and disease 

in the United States  



Health & Wellness 
 
 
 

• RD on demand store tours 
• RD interactive seminars 
• Access studies & research 
• Label claims  



A New Food 
Battleground?  



 
Our search for  
ambrosia 
“The food of the  
gods which  
conferred  
immortality  
on whomever  
consumed it”  
  

Source: Museum Boijmans van Beuningen 



Feel positively about 
companies that are 
transparent about 
WHAT and HOW their 
products are made, 
grown and raised  

Source: Nielsen Global Ingredients Study   

73% 



Cage 
Free 

Grass 
Fed 

 

Clean Labels 
 

Climate 
Change  

 

Organic 

B Corp. 
 

Local  

Consumer Awareness 



Renewable Resources  
Reduction of Resources 
Authenticity  
Indefinite Continuation 

What is Food 
Sustainability? 



Climate Change 

 Foods that could  
disappear 

Source: Business Insider   







Zero-waste stores 
 
•  in.gredients 
•  France bans waste 
• Denmark 25% less 
• Completely Happy, 
   Berlin 
 



Fresh Less	
processed	

 

Nutrient	
dense	

 

High	
protein	

Being led by the Millennials and Gen Z 
28% want minimal processing 
25% want local 
25% want short list of ingredients 

    Trends 2017 
Free-From  

Shoppers	of	all	genera7ons	are	willing	to	pay	
more	for	premium	dis7nc7ons:	
 

Lower	sugar/
high	energy	

 



Protein 
Drives sales 
Wholesome snacks +14% 

Frozen entrees +20% 

Shelf stable juices +45% 

Frozen appetizers +121% 

Hot cereal +156% 

Frozen pizza +72% 

Source: Nielsen 



Butter 
David Asprey’s 
Bulletproof coffee 
 

Perform 
better  

Think 
faster  

Live  
better  

Weight 
loss 



Beets 
Juice, snacks, ingredient 

Blood pressure 
Heart disease 
Stamina 
Brain flow 
Detox liver 
Antioxidants 
Regularity 

  



Botanicals 
Replacing 

artificial flavors 
and colors with 

floral ingredients  



Cage Free 
Free Rangeà Pasture-Raised à Aviary System 

 
  Brilliant Effort & 
  Marketing 

 
  Misunderstood by  
  shoppers 



Holy Chicken 
“Transparelocalicious” 
 

 Farm to fast food 
 Close sustainability 
 loop 
 Partnering with 
 Jonathan Buttram 
 poultry farmer  
 $15/hour wage  Morgan Spurlock 



Cargill’s Pasture Crafted 
 Guaranteed tender  
 Traceable to birth 
 Sustainability 
 operated ranchers 
 Grass fed / Grain 
 finished 



Halal & Kosher  
 $20 billion  
 sales each 

 
 Quality 
 Animal welfare 
 Healthfulness 
 Food safety  



“Food and agriculture is 
going to bear the brunt 
of the impact on 
climate. It’s going be 
increasingly difficult to 
grow food with water 
scarcity, soil depletion, 
and volatile climates 
and warming climates.” 
– Sam Kass 



The Common Goal:  
Traceable, Environmentally-friendly 

alternative foods 
Non-animal foods have much less impact than current 
farming and ranching methods 
 
In vitro meat production consumes 90% less water and 
land, and 50% less energy 

A Common Desire: To produce food in a fully transparent manner 



Pure Agrobusiness 
•  Equipment to grow legal 

cannabis  
•  Market worth $6 billion 
•  Expected to reach $50 billion 

by 2026   
•  100 story high 
•  Cannabis, fruits & vegetables 
•  Exact temperature & light for 

plants to thrive 



Regenerative Agriculture 

Rodale.com 

Farming practices 
which build  
soil health 

or regenerate 
unhealthy soil   



Abundant Robotics 



Swale is completely powered by solar panels, 
and it recycles its own water   

Offerings include strawberries, blackberries, kale, lettuce, and chamomile 

•  collects rainwater 
 
•  desalinates and 

purifies the brackish 
river water  

 



“Food Computers” 
The brain for green houses that constantly 
adjust the internal climate to find the perfect 
combination of light, humidity, and nutrients 
for a specific crop 

The inputs can even be modified to 
make vegetables, for example, tastier 
by boosting a plant’s production of 
specific flavor molecules.  
 



DuPoint Pioneer –  
Drought-resistant waxy corn 

CRISPR-Cas 

u  Developing a program to proactively neutralize skeptical consumers 
u  CRISPR works directly on the DNA of the plant or animal being bred 
u  CRISPR can directly “edit” an organism’s DNA  
u  Nothing foreign is being inserted into the host DNA  

“It’s more about social science than science,” – Neal Gutterson, VP of research and development 



Kulisha Black Soldier Fly 
Converts organic waste from food and beverage producers 

into a high-quality insect protein animal feed  



Leo DiCaprio’s latest investment is in the 
environmental conscious company LoveTheWild    



“Engay” Foods 
(re-shaped foods) 

Pureeing an 
original food 
product –  
 
for example, grilled 
salmon, with fake 
grill marks   



Omega3Beef 
To feed cattle what fish eat to produce the medically significant omega 3’s 

DHA and EPA – an algae feed protocol that maximizes effectiveness 

7 

14 

118 

140 
237 

280 
395 

Beef 
Grass-Fed 
Mahi Mahi 

Omega3Beef 
Yellowfin Tuna 

Omega3Beef 
Halibut 

Omega 3's DHA + EPA per serving (mg) 



Seedsheets  
“Seed Meal Kit” 

“I was looking at the companion 
planting (an agricultural system for 
maximizing space and crop 
productivity) and how well it was 
designed,” - Cam MacKugler, Seedsheets  

1 in 3 U.S. households 
now produces something 

edible at home 



Moon Juice “dusts” 
•  Herbal supplements for specific needs  
 
•  Contains the “most potent” organic  
    and wild-crafted herbs and  
    adaptogenic plants 
 
•  Designed to help revitalize after  
    travel, make you more beautiful or  
    smarter, make your dreams more     
    delightful and ignite and excite your sexy energy… 
    of course that one is called sex dust  



Jellyfish (Aurelia aurita) Chips Grasshopper Garum (fish sauce) 

Coming soon… 



Cannabis 
$22 billion sales by 2020 
  
     30 states legal  

 protection 
 
     9 states  

 recreational 



Brittle bars, 
granola, 

chocolate 
(Chicago) 

Shrimp stew, 
deviled eggs, 

biscuits 
(Boston) 

Hard candies, 
canna-oils, 
cannabutter 

(CA) 

Sinsemil.la 
fine dining 
experience 

(NYC) 

Cannabis & food 
 

Cannabis 
cured lox 
(Denver) 



Entomophagy: Edible Bugs  
and Insects  

Source: The Food and Agriculture Organization of the United Nations (FAO)  

2 billion people around the world enjoy them on a daily basis 
There are 1900 edible insect species 

    The consumed species include:   

344 beetles 

235 butterflies 

239 crickets, cockroaches and grasshoppers 

39 termites  

20 dragonflies 



Why Should We Eat Insects? 

Source: The Food and Agriculture Organization of the United Nations (FAO)  

Adult locusts and grasshoppers contain a high amount of protein 
that we can compare to the content of protein in raw beef, but 
without the unwanted cholesterol and calories 
 
It’s an excellent source of minerals and vitamins, including zinc, 
iron, niacin, calcium and thiamine 
 
It is enough to eat 100 grams of crickets to get a 13 grams of 
protein and 76 grams of iron, but only 49 calories from fat  



Benefits of consuming insects 

Source: The Food and Agriculture Organization of the United Nations (FAO)  

Their lack of hormones and harmful compounds that can affect 
our health 

Insects are eco-friendly, because they don’t emit ammonia and 
methane like traditional livestock 

They are easier to transport, more affordable, does not require 
lots of land and they transmit fewer diseases 



Source: The Food and Agriculture Organization of the United Nations (FAO)  

Termites 
Rich content of iron, calcium, 
amino acids, such as tryptophan 
and essential fatty acids 

Treat different respiratory 
diseases, such as asthma, 
bronchitis, whooping couch, also 
influenza and sinusitis 

About 49% of their body 
composition consists of healthy 
unsaturated fats that are good for 
the cardiovascular system 



Source: The Food and Agriculture Organization of the United Nations (FAO)  

Mopane Caterpillars 
Beef is one of the richest sources 
of iron, but mopane caterpillars 
can be even richer 

100 grams of beef contain 6mg of 
iron, 100 grams of mopane 
caterpillars contain 31mg of iron 

A rich source of zinc, copper, 
manganese and magnesium 



Source: The Food and Agriculture Organization of the United Nations (FAO)  

African Palm Weevil 
Have similar amounts of 
proteins as beef but are 
richer than bovine in iron, 
potassium, phosphorus, 
zinc and several amino 
acids 



Source: The Food and Agriculture Organization of the United Nations (FAO)  

Beetles 
Among the insects that contain 
the highest amount of protein 

A giant water beetle contains about 
20 grams of protein per 3.5 
ounces, while the same amount of 
June beetle offers 13.4 proteins 

They are four times richer in 
protein than kidney beans, but also 
contain considerable amounts of 
iron, calcium, and zinc 



Source: National Geographic 

Red Ants 
Contain important amounts of 
proteins but are poor in fats. Has 
less cholesterol than pork and 
beef, ants are rich in minerals, 
such as iron and calcium 
 
3.5 ounce serving of red ants 
contains about 14 grams of 
protein, 5.7 milligrams of iron and 
no cholesterol. 

5.7 milligrams of iron represents 
around 71% of a healthy 
individuals needs per day  



Source: The Food and Agriculture Organization of the United Nations (FAO)  

Crickets 
Rich in proteins and lipids, as 
well as in minerals and 
vitamins 

Healthy and unsaturated fat 

Contain more iron than 
spinach, more B12 than 
salmon or beef, more calcium 
than milk and nine times more 
Omega than wild salmon 









3 
questions you should be asking



What’s the  
NEXT 

BIG 
TREND? 



What are the 

THREE 
things you would like to know about 

food consumers? 



What’s the 

INNOVATION 
that you’ve noticed over past year 

that is the most interesting? 



Final  
Thoughts 

•  Consumers want more information 
about all foods from farm to table 

•  Consumers’ taste buds are bored   
•  The Retail & Food Worlds are in flux 
•  Focus on the relationships 
•  Think beyond loyalty to “advocacy” 
 

YOLO

How The Jazz Age 

and the Millennials’ 

Passion for Food Led to 

America’s Latest Disaster

P H I L  L E M P E R T 


