The delicious
little book
of food trends*

*By which we mean global innovations, not ‘the next cronut’
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OUR GLOBAL
EXPERTS

WHO WE ARE
We’re John Brown Media. We’re the leading
voice in content marketing worldwide.
Do it right, and content marketing
changes hearts and minds like nothing else.
It drives behaviours, stimulates responses,
fuels passions, ignites lifelong relationships.
But success is about more than being in
front of the right eyeballs at the right time.
It’s about credibility, expertise, passion and
a deep understanding – of the sector, the
moment, the customer’s emotional need.
That’s why we employ the world’s best
specialist editors and creatives. We combine
their human intelligence with transformative
data capability and insight, to create what we
call Editorial Intelligence.
It’s what’s driven our success since 1987,
whether we’re producing world-famous
magazines for food retailers or awardwinning digital hubs for global travel brands.
Our content programmes are successful,
and our client relationships long-lasting,
because we drive value – working with you
as a strategic partner on your brand’s goals,
challenges and opportunities. Where it is
today. Where we could take it tomorrow.
And that’s why we’re here. Because
great content makes great things happen.
Let’s talk about how we can make them
happen for you.
johnbrownmedia.com
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Production trends

WELCOME
TO THE

FUTURE
...we can’t wait
FOOD is one of the big subjects of
today. Whether you’re passionate or
nonchalant about it, you can’t avoid
it. Of course, we all have to eat, but
how we eat, when we eat, how we
buy food and how we prepare it puts
us all at the centre of a multi-layered
global phenomenon. The world of
food has enormous challenges, from
sustainability to food waste, and
from food shortage to human health.
And when businesses, governments,
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NGOs and media companies consider
the subject of food, its future is a key
pillar of thinking and planning. So,
in this exquisite and easy-to-read little
book, we reveal what’s coming next.
Based on insight from our offices
across the world, gaining intelligence
from our contacts in the food business
and media, we unveil the latest
advances, from farming techniques
to digital technology. We take a look
at new trends in food production,
03
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Production
trends
From home-harvested
mealworms to
hydroponically
grown greens

Supply
chain trends
Waging a war on waste
by harnessing technology
and rethinking the
traditional models

Independent
retailer trends
The partnership to modernise
South Africa’s independent
stores, and China’s restaurants
taking pride in provenance
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Welcome to the future

Restaurant
service trends
Dining gets high tech with
ticketed reservations, bills
paid with QR codes and
‘super kitchens’ for takeaways

Restaurant
food trends
Plant-based eating
goes global, while
Singapore’s hawker
stands receive a boost

(cont’d)
in the supply chain and in retail. We
also present our findings from the
world of food service – looking at what
ingredients will feature on menus and
how tech is changing the way that
food is served. The future of food is
fascinating, it’s mind-bending and, trust
us when we say, it’s seriously delicious.
William, Leah, Justine and Emily
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THE ONLY
WAY IS UP
Vertical farming is changing the
way that food is produced in
urban environments – and there’s
no better example than Badia
Farms, an 800 sq m plot of land
in Dubai. The desert climate is
no problem as all the work takes
place indoors, using hydroponics
technology to produce 200 boxes
of greens such as kale, mustard
and basil each day, year-round.
With the UAE importing nearly
90% of its food, Badia shows
how hyper-local hydroponics can
minimise the carbon footprint
and maximise freshness: win-win.
UAE
06
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Production trends

PRODUCTION
TRENDS

PHOTO: iSTOCK

FUNCTIONAL
FOODS

Future food and drink
producers will ramp up
health benefits at source,
boosting vitamin and
mineral content and even
creating medicated ranges.
UAE water brand Al Ain
has recently launched a
bottle supplemented with
vitamin D, targeting the
78% of the population who
are deficient. From Vitamin
C-enriched pineapples to
mushrooms with bolstered
vitamin D levels, expect
more to come.
UAE
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FEEDING FRENZY
Feed accounts for up to 80% of the budget for fish farmers and wastage is a
challenge. Indonesian start-up eFishery uses technology that automatically
adjusts and distributes feed, reducing costs by 21% and improving fish growth.
INDONESIA

PHOTOS: ADOBE STOCK, XAUME OLLEROS

80%
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ROOM AT THE TOP

Downtown Hong Kong is hardly known for its fresh produce, but
Rooftop Republic has created more than 40,000 sq ft of roof gardens
throughout the densely populated city. Now, chefs in skyscraper
restaurants pop up to the top floor to pick edible flowers and herbs
from the raised beds, giving a whole new perspective to ‘farm to table’.
HONG KONG

PHOTOS: ADOBE STOCK, XAUME OLLEROS

Hong Kong currently
imports 90% of the
food for its 7.3 million
residents and 56 million
annual visitors
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A CAN OF

The potential for edible insects takes ‘home
grown’ to a new level. After raising more than
US$145,000 via Kickstarter, Livin Farms is
rolling out the Hive, a ‘desktop’ mealworm
farm for home kitchens. Growers just need
to fatten up the insects on vegetable scraps
and can then harvest 200-500g each week –
plenty for a stir-fry!
EU

PHOTOS: LIVIN FARMS, STOCKSY/JUAN MOYANO

WORMS
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MEAT ALTERNATIVES

When The Beyond Burger first launched at Whole Foods
in Boulder, Colorado, it sold out within an hour, and
booming sales of the plant-based patty continue to prove
naysayers wrong. The raw burger looks just like the real
thing – right down to the beetroot ‘blood’ it releases when
grilled. With no animal welfare issues and containing
no GMO, soy or gluten, it gives a glimpse into a future
where plant-based eating knows no bounds.
USA
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GOOD
KARMA

SUPPLY
CHAIN
TRENDS

A Scandi-born app is helping
to tackle food waste by
flagging up restaurant and
deli meals that are nearing
their expiry date. Karma’s
users arrange a time to swing
by and ‘rescue’ the food –
buying it at a discounted
price and saving it from
the bin. The app monitors
both the money and
kilograms of food saved,
adding a competitive edge to
being an eco warrior.

PHOTOS: KARMA, ADOBE STOCK

SWEDEN
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20
0

PHOTOS: KARMA, ADOBE STOCK

UGLY FOOD

Full Harvest is chipping away at
the 20 billion pounds of food that
is wasted each year because it isn’t
pretty enough for the grocery
shelf. The California-based
organisation connects farmers
who are keen to sell surplus
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BILLION

£

and imperfect produce with
companies who are happy to
pick it up at a reduced cost. To
date, it has rescued close to a
million pounds of food – proof
that looks aren’t everything.
USA
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THE LAST STRAW

When Melissa Lam first founded Bamboo Straws Worldwide,
only 10% of her orders were from her native Singapore. “The
lack of local interest was jarring at first,” she says. Now, thanks to
increased coverage of the war on single-use plastic, that figure is
80%. Unlike the 500 million disposable plastic straws used each
day in the USA alone – which are big contributors to marine
waste and take 200 years to break down – Lam’s handcrafted
bamboo straws are reusable and fully compostable: “When they
are finally thrown, they return to the earth, leaving no trace.”
SINGAPORE

46,000
pieces of plastic
floating in every square
mile of ocean

PHOTOS: BAMBOO STRAWS WORLDWIDE, BI0-BEAN

On average, there are
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COFFEE STOP

It’s not just Londoners who are powered by coffee,
but London buses too, thanks to tech company
Bio-bean. The organisation collects waste coffee
grounds from around the capital and turns them
into a biofuel, which is now used across the
city’s public transport network.

PHOTOS: BAMBOO STRAWS WORLDWIDE, BI0-BEAN

UK
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DOWN
IN ONE
With one million plastic bottles purchased worldwide each minute, the
innovators at Skipping Rocks Laboratory began thinking about how
they could make packaging disappear. The result is Ooho, an orb of
fresh water enclosed in an edible algae membrane. The single mouthfuls
of water have been used at marathons and festivals, demonstrating how
the all-in-one gulp is a convenient alternative to plastic waste.
UK

PHOTOS: SKIPPING ROCKS, MIMICA, WINNOW

The
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WASTE NOT,
WANT NOT

PHOTOS: SKIPPING ROCKS, MIMICA, WINNOW

BEST
BEFORE...

Mimica has reinvented
expiry-date labels after
founder Solveiga Pakštait
was inspired by a project
on how people with visual
impairments tackle daily
tasks. The company
manufactures gel-based
labels that turn from
smooth to bumpy as the
food inside unopened
packs starts to spoil.
It’s anticipated that the
innovation could save
families up to £700 per
year by providing an
accurate freshness guide
for perishable foods that
might otherwise be thrown
away unnecessarily.
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Tech system Winnow is
tackling the £2.5 billion of
food that is chucked away by
the hospitality industry each
year. Using a touch screen,
chefs log and weigh what
goes in the bin, helping
them to identify exactly what
is thrown away and what can
be done to reduce waste.
It’s raising awareness in
increasingly conscientious
London, which is also home
to Toast Ale, brewed from
leftover bread, and ChicP,
which blitzes surplus
vegetables into hummus.
UK

UK
17
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IN

SPARRING PARTNER
One of South Africa’s
largest supermarket
chains, Pick n Pay, is
partnering with spaza
shops – independent,
informal township stores
– to help them modernise
and meet the needs of
their communities. The
programme provides staff

training and assistance in
merchandising, IT and
payment systems, plus shop
renovations and installation
of new refrigeration units.
This enables a new
generation of entrepreneurs
to play an important role in
revitalising local economies.
SOUTH AFRICA
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INDEPENDENT
RETAILER
TRENDS
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THRIVING
ONLINE

$200k

Independent retailer trends

The Amazon/Whole
Foods partnership grabbed
global headlines, but
they’re not the only ones
challenging the status quo,
as even small food brands
bypass bricks and mortar
stores in favour of keeping
their business online-only.
Thrive Market charges an
annual fee of US$59.95
for access to 5,000 natural
and organic products at
wholesale prices. After just
four years trading, it now
ships US$200,000-worth
of products each day and is
growing its own-label line.

PHOTO: PICK N PAY

USA
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SEED TO TABLE

“The selection of reputable all-natural products in China
is currently very limited,” explains the team behind Hunter
Gatherer, a chain of restaurant-delis in Shanghai. They source
their produce from a network of trusted ‘seed-to-table’ farms
that operate in a chemical-free environment. Local fruit
and vegetables are stocked alongside imported Fairtrade
chocolate and organic nut butters, which hints at
a shifting food philosophy in middle-class China, with an
increasing emphasis on provenance and ingredient clarity.
CHINA

PHOTOS: HUNTER GATHERER, DELIVEROO

INDEPENDENT
RETAILER
TRENDS

20

Independent_retailer_trends.indd 20

25/05/2018 14:02

Restaurant service trends

KITCHEN
ONLY

They say that staying in
is the new going out – and
with the boom of delivery
companies like UberEATS
and Deliveroo, it’s little
surprise that kitchen-only
sites are popping up to deal
with growing demand. Last
year, Deliveroo Editions
opened 51 new ‘super
kitchens’, purely catering
for delivery. By the end of
the year, they plan to up this
to 130 Editions kitchens in
the UK and 250 worldwide.

PHOTOS: HUNTER GATHERER, DELIVEROO

UK

RESTAURANT
SERVICE
TRENDS
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RESTAURANT
SERVICE
TRENDS

TICKETING
SYSTEM

USA

%
ZAP IT

Waiting to settle the bill will
soon become a thing of the
past thanks to apps such as
Zapper, which allow diners
to pay instantly using their
smartphone. They simply
scan the QR code on the bill
and get immediate payment
confirmation. It’s convenient
for customers and a time-saver
for restaurants, as they can
turn tables more efficiently.
UK

PHOTOS: ZAPPER, TOCK, AL FANAR

Why not buy tickets for
restaurants as you do for
sports matches and concerts?
That’s the thinking behind
reservation system Tock,
which gets diners to pay for
tasting menus on booking.
Since launching in 2015,
it has been adopted by
restaurants worldwide and
has cut no-shows to 1%.

22
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RESTAURANT
FOOD
TRENDS

LOCAL TALENT
In Dubai, home-grown
concepts are starting
to challenge the glitzy
five-star hotels and
international chains.
Hip café Logma caters

Restaurant_food_trends.indd 23

for ‘modern Khaleeji
taste’ with updated classics
such as chebab (Emirati
pancakes), and The Majlis
café uses camel milk in its
camelccino and camelatte.

Al Fanar, meanwhile,
draws a new generation
to traditional dishes such
as leqaimat (fried dough
balls, above).
UAE
23
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PLANT-BASED
FUTURE

Veganism is in vogue, as the
plant-based diet goes global.
China’s health ministry
has released new guidelines
encouraging a 50% cut in
meat consumption by 2030,
and even American NFL
players are setting the agenda
by rejecting meat, dairy and
eggs. Chefs worldwide are
easing the transition with
creative cooking, and more
vegetarian and vegan menus
are running alongside the
regular à la carte, such as the
Les Plantes menu at Gauthier
(London) and vegan fine
dining at Millennium (USA).
WORLDWIDE

Over the
past three
years, there
has been a

increase in
the number of
people in the
United States
who follow
a vegan diet

PHOTOS: ADOBE STOCK, iSTOCK

600%
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Restaurant food trends

HAWKERPRENEUR

THE WHOLE
PICTURE

PHOTOS: ADOBE STOCK, iSTOCK

%

A new Singaporean scheme is
supporting aspiring hawkers by
renting out food stands at 50% of
market rates for six months – long
enough to get up and running.
Singapore is home to the world’s
first Michelin-starred street food,
and with hawker stands being
integral to the culinary landscape,
the incubator programme is set up
to encourage a new generation of
traders. It suggests that there are
some exciting years ahead as even
more action moves kerbside.
SINGAPORE

Instagram is changing the
way we eat. With more
than 275 million #food
photographs posted so far,
diners aren’t just after a
delicious meal but also the
perfect shot. It’s often a
case of style over substance,
with rainbow bagels and
sushi burritos whizzing in –
and out – of fashion
fast. The #uglydelicious
movement suggests a
backlash as we enter an
era of online honesty and
we remember that we don’t
eat with our eyes.
WORLDWIDE
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CASE
STUDIES
John Brown is proud to be a long-term agency partner with some of the
world’s leading food brands. Our global team of award-winning food editors
create compelling, omnichannel content that uses our knowledge of
trends to deliver solutions – from magazines to social media – that address
the biggest challenges in food retail.

26
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Case studies

SOUTH AFRICA
PICK N PAY
The challenge
To communicate to a uniquely
wide demographic – from
gated community to township
– a rebranded, iconic store,
to improve perceptions of
credentials for fresh produce
and to drive footfall.

Case_Studies.indd 27

The solution
Fresh Living has, since its launch
in 2007, become South Africa’s
best-read English-language
food and lifestyle magazine.
Online strategies include
award-winning blogs, and
92% of readers buy products
featured in the magazine.
27
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UK
WAITROSE
The challenge
To showcase the product
range and quality credentials
of Waitrose in a highly
competitive market.
The solution
Multi-award-winning and widely
regarded as the monthly food
bible, Waitrose Food, published
for nearly 20 years, maintains

the store’s distinctiveness and
relevance, and is the cornerstone
of the brand’s marketing and
communications strategy. The
magazine app is consistently
ranked number one in the iOS
food and drink chart, and 36%
of readers say the magazine
alone makes them more likely
to shop at Waitrose.

28
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US
HANNAFORD
The challenge
To relaunch the incumbent
magazine, to focus minds on
sustainable initiatives and local
producers, to speak effectively to
key demographics and to stand
out from the competition.
The solution
fresh magazine has become
a must-read publication for

Case_Studies.indd 29

Hannaford customers, from
millennials to traditionalists.
Shopping and meal-plan features
bring the Hannaford private
label to life with integrity, and
social media is enhanced with
video and GIFs. The Hannaford
team love the collaborative
approach of John Brown’s staff,
based in Boston.
29
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Forget fizzy pop: Mexican tepache, Israeli
gazoz and Chinese kombucha are just some
of the SOPHISTICATED SOFT DRINKS
set to appear on menus to cater for growing
numbers of teetotal diners. Flavours
such as quince, grapefruit, burdock
and thyme will also feature.

10
THINGS
THAT
WILL
CHANGE
THE WAY
WE EAT

2

ASIAN-STYLE
ICE CREAM
goes global,
with bingsu (left),
Taiyaki cones and
Pan-n-Ice tantalising
tastebuds while being
hugely photo-friendly.

4

Cape Town is
experiencing its worst
drought in 100 years,
sparking renewed
interest in SEAWATERTOLERANT CROPS
– look out for pearl
millet and sea oats
on the menu.

3

Hong Kong VENDING
MACHINES are selling
fresh salads and hot
sandwiches, while raw
milk dispensers at farm
gates in the UK are
signalling an age where
convenience knows
no constraints.

PHOTOS: JINJUU RESTAURANT, iSTOCK, SHUTTERSTOCK,
GETTY IMAGES

The
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Expect more CREATIVE MEAT
ALTERNATIVES: beetroot ‘steaks’,
aubergine ‘jerky’, pulled jackfruit...

7

PHOTOS: JINJUU RESTAURANT, iSTOCK, SHUTTERSTOCK,
GETTY IMAGES

New-variety FRUIT AND
VEGETABLES BRED FOR
TASTE are a response to
decades of intensive farming,
and signal an era of more
ethical eating where quality
is prioritised over
quantity.

9

Palatable VEGAN
CHEESE is
the Holy Grail of plantbased diets. Naturally
fermented nut purées
are promising results that
won’t ruin a pizza.
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6

HOME-BASED
HYDROPONICS
is on the horizon,
with systems such as Evogro,
which is the size of a mini
fridge, making soggy bagged
salad a thing of the past.

8

Shoppers will
start TAKING
THEIR OWN
TUPPERWARE to the
meat and fish counter as
supermarkets strive to
reduce packaging waste.

10

The weekend
scrum around
schwarma
stations and chocolate
fountains will be replaced
by a NEW ERA OF DUBAI
BRUNCHING, offering
elegant, pared-back options
that don’t require a day off
to recover afterwards.
31
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