
Lesson 10

Food Science and 

technoligies



Agenda

◎Consumer Food Trends:  

Top Ten Trends Affecting our Food 

Industry, and their Impact on New Product 

Innovation

◎Hurdle Technologies:

Food Safety Technologies from “Farm to 

Fork” that will Enhance Quality and Safety

◎Organization Optimization:

Optimizing Organization Resources into 

Innovative Teams 2



Consumer Food Trends
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1.  Convenience
◎Time-starved consumers looking for foods 

that are convenient to locate, convenient to 
buy, convenient to prepare, and 
convenient to eat

◎Various preparation & “involvement” 
alternatives exist for consumer

◉Ready-to-Eat (RTE) – greatest convenience
◉Ready-to-Heat (RTH) – “heat and eat”
◉Ready-to-Cook (RTC) – now “scratch” cooking

◎Many products can now be eaten directly out 

http://images.google.com/imgres?imgurl=http://www.freshdirect.com/media/images/product/dairy/dai_kraft_cheddar_01_p.jpg&imgrefurl=http://www.freshdirect.com/product.jsp?catId=che_dai_shredded&prodCatId=che_dai_shredded&productId=dai_kraft_cheddar_01&trk=feat&h=150&w=150&sz=6&tbnid=tXyCn8BOLz3bkM:&tbnh=90&tbnw=90&hl=en&start=2&prev=/images?q=packaged+cheese&svnum=10&hl=en&lr=&ie=UTF-8&sa=N
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Convenience

◎Supermarkets expanding their prepared 

meal offerings, and more restaurants are 

adding pickup lanes, cellphone ordering, 

wireless ordering by waiters, and tableside  

wireless credit card swipers. 

◎Online grocery businesses are beginning 

to catch on as delivery service improves; 

fully prepared healthy meals are being 

delivered to schools.  

◎Meal Assembly Centers first appeared in 

1999 and now there are more than 330 

http://images.google.com/imgres?imgurl=http://www.menifee247.com/uploaded_images/fresh-n-easy-736925.jpg&imgrefurl=http://www.menifee247.com/labels/Commercial-Developments.htm&h=254&w=342&sz=16&hl=en&start=6&sig2=woGKuO617i0r5Fj3hhm2Ew&um=1&tbnid=upkTmNTmaJMUdM:&tbnh=89&tbnw=120&ei=u1aNR5aHNqHoefbjxOAO&prev=/images?q=tesco+fresh+n+easy&svnum=10&um=1&hl=en&sa=N


Value-Added Prepared Foods

-Refrigerated Foods-

◎Value-added prepared foods category 
began with items that could not be offered in 
other forms (canned>frozen>fresh)

◎ Increased consumer demand for 
convenience and quality has resulted in a 
redefinition of these terms, and perception 
that refrigerated foods can deliver this best 
most of the time.

◎Advantages
○ Visual appeal that drives trial

○ Taste, Value, “Experience” that drives repeat 

◎Disadvantages
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Refrigerated Prepared Convenience Foods

◎Precut Fruits 

◎Precut Vegetables

◎Produce (cut) salads

◎Entrees/Meals

◎Entrée salads

◎Side dish salads

◎Component salads and 

entrees

◎Sandwiches

◎Dips

◎Spreads

◎Salsas

◎Salad Dressings

◎Puddings/Gelatins

◎Baked desserts

◎Beverages/Smoothies

◎Cooked Meat, Poultry and 

Seafood Entrees
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2.  Premium/Specialty/Differentiated

◎Regardless of demographic, consumers will 
continue, in growing numbers, to pursue 
premium products and experiences. 
Consumers no longer feel a need to justify 
premium, they expect it and feel they deserve it.

◎Perception drives trial, affects first purchase
○ Appearance, packaging help captivate senses

◎Reality…Clearly affects the repeat 
purchase…Has the promise and experience 
been fulfilled? 
○ Taste (with bold flavors) is most powerful criterion for repeat 

purchase, but consistency is critical

◎Sales of specialty food grew 22.1%  between 
2004 and 2006 whereas sales of all food grew 
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