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Socio-demographic trends influencing the food demand

http://modernhealthandfitness.com/cholesterol-lowering-foods/
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Source: PubMed

Explosion of Scientific Publications
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Today Consumers have evolved

Moving from basic nutrition to functional benefits

High-protein More veggies Gut HealthReduced sugar

From I “think” it’s right for me (feel better) moving to I “know” it’s right for me

Lactose-freeGluten-free Personalized NutritionVegans/Keto/Paleo

Alertness, Energy
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Home-testing kits let consumers take a proactive approach
on their health

For a smarter gut

uBiome is a biotechnology 

company based in the US that 

offers consumers the opportunity 

to test their gut microbiome.

Personalized nutrition

Habit provides a personalized 

nutrition plan based on the 

results of at-home DNA and 

metabolism tests.

Precision supplementation

Omega Quant offers an Omega-3 

blood test and provides 

consumers with actionable and 

personalized recommendations 

for EPA+DHA intakes.

Ref. Mintel Insight report , 2018

https://ubiome.com/
http://clients.mintel.com/insight/this-diet-s-for-you-personalising-your-gut-nutrition
http://habit.com/
https://omegaquant.com/omega-3-index-basic/


07/03/20199

Consumers care about the taste of the products they buy

Taste continues to have the greatest impact on the decision to buy food and 

beverages. Sustainability is up from 2015.

How much of an impact do the following have on your decision to buy foods and beverages?

(% Rating 4 to 5 on 5-point scale, from No Impact to A Great Impact)

Basis: 1,003 Americans aged from 18 to 80
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Nutrition: Challenges in (re)formulation
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Meeting consumer expectations and public health needs: 
Example salt reduction

Plain salt reduction / Step reduction
Consumers adaptation to lower saltiness

Sodium redistribution in Food matrix
Maximizing salt release from the matrix to the 

taste buds Taste compensation

by culinary expertise
e.g. with umami, acidity, 

herbs & spices

Ingredients to replace salt:
e.g. Potassium chloride based salts 

Or modulate saltiness

High

Low
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ls

http://www.google.co.uk/imgres?imgurl=http://www.calpeonline24.com/images/chefs_hat.jpg&imgrefurl=http://www.calpeonline24.com/chef-wanted-i1046.html&usg=__vS7w81cGTmDSJXGOz5lbSOGQcr8=&h=565&w=600&sz=18&hl=en&start=6&zoom=1&tbnid=y6x0plH6SJ-nbM:&tbnh=127&tbnw=135&ei=M82BTvmhAsmBOv_qtBk&prev=/search?q=chef&um=1&hl=en&safe=active&sa=X&tbs=ic:gray,itp:photo&tbm=isch&um=1&itbs=1
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Optimizing Salt Distribution

Salt-coated corn-meal

5mm

The artisanal touch of corn meal at the bottom of the 

crust is leveraged to maximize saltiness perception.

Corn meal

Salt crystals

Frozen Pizza
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Sodium Reduction Journey Started in 2005

2005 2013 – 2016

Reduce sodium in relevant

products to help

consumers achieve a daily

sodium intake of 2’400 mg.

By the end of 2012, more

than 22% sodium reduction

achieved (equivalent to

13’500 mT of salt) in

culinary foods.

Pledge to further accelerate sodium 

reduct ion  to  he lp  consumers  

achieve the WHO sodium goal of 

daily intake of 2’000 mg by 2025.

Commitment to reduce sodium 

levels by at least 10% in products

that  are  not  a l igned  wi th  our  

sodium targets based on 2’400 mg

da i l y  i n take .  More  than  10%

reduct ion ach ieved.

Mandatory Policy F O RWAR D  C O M M I TM E NTS

2017 – 2020

Commitment to reduce sodium

l e v e l s  b y  a t  l e a s t  1 0 %  i n

products that are not aligned

with our sodium targets based

on the WHO recommendation

o f  2 ’ 0 0 0  m g  d a i l y  i n t a k e .
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Reducing fat 
Creating creaminess through protein aggregation

Controlled aggregation of dairy proteins 

provide a creamy mouthfeel similar to oil 

droplets. This allows to increase creaminess 

while simultaneously reducing the fat content.

US 

2016

Aggregated dairy proteins
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Reducing sugar
Smart structuration of sugar for fast dissolution

Aerated sugar particles dissolve more 

quickly on your tongue and deliver the 

sweet sensation with significantly lower 

sucrose level.

UK 2018

Structured sugar molecules
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Meat alternatives
Delivering taste, texture and nutrition 

Providing natural vegan

solutions through a combination

of texturized plant proteins and 

vegetable fats. 

Europe 2019



The Challenge of Fortification

Good Taste

Bioavailability

Cost

Stability & 

Homogeneity 

in Products 

4 Bioav. 2018



Technical Challenge: Color Stability in local preparations

Not fortified Fortified with 

Ferrous Sulfate

Fortified with 

Ferric Pyrophosphate

Highly reactive iron compounds in bouillon may lead to organoleptic constraints (e.g., color and taste)

1Habeych et al. 2016. Food Res. Int. 88, 122-128

6 Bioav. 2018
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Stable Iron Fortificant – Collaboration with ETH Zürich

Stability Relative Iron Bioavailability (RBV)

Amino Acid(s)Phytic Acid

Fe: Iron (III)

FePP Fe:PA:HCPFeSO4

• New iron compound has high stability and bioavailability  5x higher than current fortificant with 

an inhibitory meal

• >3x more effective to reduce the Health and Economical burden (DALY) in Ivory Coast

% RBV =
FeSO4 (%)

Compound X (%)
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Health and economic impact of reducing public health 

sensitive nutrients

PREDICT FUTURE WITH MODEL

predictive modelling based on available data & evidence

Step 1 Nutrition epidemiology: link between public health sensitive nutrients and health outcomes 

Step 2 Change intakeReformulation
Tax, Marketing ban

Education, Limit availability, etc.

Step 3 Healthy years: 

QALYsHealth & Economic Impact
Healthcare 

costs $$$$

http://uss.tufts.edu/hpa/


Step 1 Nutrition epidemiology: link between public health sensitive nutrients and health outcomes 

Step 2 Change intakeReformulation



Potential changes in dietary intakes for the US and French population applying 

the Nestlé Nutritional Profiling System to the food supply

Reformulation: nutrient content of foods and beverages adjusted to the NNPS standards (if they 

were not met)

Substitution: products not meeting the standards were replaced by the most nutritionally 

similar alternative meeting the standards from the same category



Step 3 Health & Economic Impact
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Conclusions

▪ Technological innovations and demographic trends influence 

strongly the food demand

▪ Nutrition, Health and Wellness has become an important driver for 

consumers’ food choices, providing opportunities to improve diets 

towards recommended intakes 

▪ Technology can provide solutions to some of the major public 

health concerns

▪ Reformulation can be an effective way to improve public health


