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SupplySide WEST celebrated its 25th anniversary bringing
together over 1100 exhibitors and 15,000 attendees. Industry
professionals came together once again to showcase their
latest product innovations, better-for-you ingredients,
sustainability efforts, and more. Some of the most innovative
products we saw included dumplings in an algae-based wrap,
plant-based jerky, and sugar-reduced donut holes. As an
ingredient supplier to the industry, we are always on the
lookout for the most popular ingredient trends to hit the show.
We highlight 3 major industry trends in our SupplySide WEST
2022 recap.

Sugar Reduction
This one should be no surprise. Consumers are consistently
looking for ways to reduce their sugar intake by limiting or
eliminating it from their diets. Exhibitors across the show floor
tapped into this trend showcasing sugar-reduced samples
including beverages, gummies, baked goods, and more. More
often we found that the samples still contained sugar, but it
had been reduced significantly.

Plant-based protein
This category continues to expand with consumers keeping
priorities such as sustainability and animal welfare top of their 

https://ifpc.com/the-secret-ingredient-newsletter/
https://west.supplysideshow.com/en/home.html


After decades, the U.S. Food and Drug Administration (FDA) has 
proposed a new definition for "healthy" as a nutrient content 
claim. This update is related to the advancements in nutritional 
science. The purpose of this update is to help promote foods 
that offer consumers essential nutrients from key food groups,
like fruits and vegetables.  

The original “healthy” claim definition was created in 1994, which included limits for total fat,
saturated fat, cholesterol, and sodium. This restriction left many foods, like nuts, seeds, and
avocados, unable to use the claim. The FDA also says the proposal aligns with their goals to help
foster a healthier food supply, empower consumers with the information they need to make
healthier choices, and reduce diet-related chronic diseases, such as cardiovascular diseases and
type 2 diabetes. 

According to Mintel, 53% of U.S. adults would like to eat healthier. With consumers consistently
seeking guidance on healthier food options, this update will give brands the opportunity to promote
just that. It will emphasize more nutrient-dense foods while continuing to encourage changes like
sugar and sodium reduction. 

The New "Healthy" in the U.S.
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minds. Samples at the show included vegan gummies containing a mix of plant proteins and oat
creamers which were sampled by multiple exhibitors, including IFPC, at the show. One exhibitor
was even handing out samples of oat-stuffed chocolate.

Vitamin & Supplement Ingredients
As the show states on its website, “SupplySide WEST is the premier gathering of health & nutrition
professionals.” Therefore it attracts a large audience of supplement manufacturers. Exhibitors
sampled vegetarian jelly beans, apple cider vinegar gummies, “eye care” gummies, and more.
Postbiotics were something new to hit the show floor this year, marketed to help support the
immune system and the gut microbiome.

Source: FDA

http://ifpc.com/
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Erythritol has been used in food and beverage production 
since the early 2000s. It is a polyol, also termed a bulk 
sweetener or sugar alcohol, typically used in sugar- and 
calorie-reduced foods. Erythritol has around 60% of the 
sweetness of sucrose and does not contain calories. 
Therefore, it is non-glycemic, unlike other polyols that are low-calorie (rather than no-calorie). 

Erythritol's artificial-sounding name, coupled with its link to digestive discomfort, means that
consumer acceptance is not always positive. Although erythritol is not an artificial sweetener per
se, consumers' lack of understanding makes them perceive it that way. Because it is a sugar
alcohol, consumers most associate it with “processed” or ”unhealthy” ingredients. 

Producers using erythritol should educate consumers by discussing the sources and production
methods of the sweetener to educate consumers. They can highlight its link to plants, such as
raspberries or corn. They should promote its status as a natural and non-caloric ingredient,
separating it from artificial sweeteners and sugar. Erythritol is compatible with FODMAP dieting, so
producers should help consumers understand whom the diet may or may not benefit. This will help
to avoid it inadvertently becoming the next gluten, wherein gluten avoidance became a healthy
lifestyle choice rather than a medical need. 

Although it is not yet on the market in the U.S., cultivated chicken, 
or “lab-grown chicken,” is making strides. Upside Foods', the world's 
first cultivated chicken company founded in 2015, has cleared its 
first regulatory hurdle in the U.S. Moving forward, the company will work with the U.S. Department
of Agriculture (USDA) to bring its product to market. The new eco-friendly ingredient will compete
with traditional chicken and chicken meat alternatives, as it promises to taste just like traditional
chicken.  

Cultivated meat that can deliver on taste and texture that is close to traditional meat has
significant potential to disrupt both meat and plant-based meat alternatives. According to Mintel
research, 49% of U.S. consumers who do not eat plant-based proteins avoid them due to
taste/flavor concerns. Of those who do eat plant-based meat, only 31% do so because they enjoy
the taste.

http://ifpc.com/
http://ifpc.com/
mailto:info@ifpc.com

