Industry Trends:

In 2008 expect to see and hear about the following food terms, flavors and techniques.  

· Farm-friendly. Buzzwords include "organic," "homestead," and "farmstead." U.S. organic food sales were up 18% in 2004. Fair trade is becoming important to consumers buying coffee, with chocolate and tea expected to follow. 

· Layered flavors. Bland is out; flavored is in. This is the year for pairings of fruity and tangy combinations, exotic fruit flavors, Asian influences, aged vinegars, savory spicing, and traditional baking flavors (vanilla, ginger, and cinnamon). With more people interested in eating fish, expect to see fish-oriented spice mixes. Lighter Asian flavors are also important (like fish-, oyster- and plum sauces), along with Latin flavors. Wasabi, the fiery Asian paste, is believed to be on its way out. 

· Quick fix. Expect to see more ready-to-serve, or easy-use food products, such as salad mixes, sauces, pre-packaged entrees and pie crusts, that reflect a desire for home cooking with a little less hassle. Nearly half of U.S. consumers say they plan to cook more meals at home from scratch; 29% say they plan to eat more freshly prepared meals that just need to be heated, and 25% say they plan to cook more meals at home but will use already prepared products.

· Drive-and-go. More people are getting take-out food from full-service restaurants. Healthier and more upscale items are preferred. They are still enjoying the convenience but having a healthier meal than fast food.  

· Inherently healthy. Fruits, vegetables, salads, grains, nuts, and yogurt are part of a trend toward naturally good-for-you foods. 

· Fancy. The premium food market is expected to grow by 30% to $94 billion in 2008. Gourmet tuna, cheeses, teas, wine-flavored crackers, and cocktail products are in this category.

· Low-, no-, and reduced-. Move over for Low-Carb. But Low Fat has regained the title of "most influential food” label claim. Whole Grain is in second place. 
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