
I am more likely  
to trust a food / drink 

product if the packaging 
explains where the 

ingredients are  
sourced.3

56% 53% 73%

Consumer thirst for knowledge continues

Many consumers today are actively seeking out more information about the products 
they are consuming so they can make ethical and healthier purchasing choices.

This has led to a global shift towards clean  
and clearer labels that promote natural claims,  
and a willingness to pay a premium  
for products that do so.

In Europe, 56%  
of consumers read 
the labels on food 
packages,

56%

   rising to 64% of 
consumers worldwide1.

64%

To discover more about 
the ingredients contained 
within, consumers are  
seeking out natural, 
organic and local 
ingredients2.

I intentionally  
avoid foods / 

beverages with 
artificial ingredients 
and I look for natural 

products.4

49% 61% 52%

There has been a transition towards 
transparent labelling, sustainable sourcing  
and storytelling trends.

1 in 3 consumers 
around the globe check 
for traffic light or  
nutri-score type 
messaging2.

Consumers crave simplicity and transparency 
from product labels2. 

69% 69%

90%

64% 66%

82%
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*Respondents who agree or strongly agree

I like nutritional information to be as simplified as possible*



Creating products that address all three trends is no mean feat but can be done by using 
the right ingredients.

Sources:
1 Health Focus International 2020 | 2 FMCG Gurus 2019  | 3 Mintel Insights | 4 Haystack 2018 | 5 Health Focus International 2018

Join us on:   www.beneo.com

How to tap into these trends

 

Clean & 
clearer labels

Rice is recognised by consumers as a  
familiar ‘cupboard ingredient’, that is ‘healthy’  
and ‘easy to digest’4.

1 in 2 European consumers think chicory root fibre 
sounds natural5.

53% of consumers said wheat protein sounds  
‘natural’ and 50% ‘healthy’4.

Application opportunities: 

Bakery Confectionery Dairy  
alternatives

Desserts

Meat 
alternatives

Soups and 
sauces

Yoghurts

Organic, natural 
 & local sourcing

Organic products have become more important 
to 1 in 4 consumers in the last year1.

They are considered a vital element for ethical 
and sustainable purchasing behaviour.

Orafti®Organic is the first organic chicory root 
fibre on the market. It is regionally grown and 
harvested by certified organic farmers  
in Belgium.

The launch of Remyline O AX DR completes 
BENEO’s organic rice starch portfolio.

Application opportunities: 

Bakery

Creamy 
desserts and 

yoghurts

Dairy Fruit 
preparations

Meat and 
poultry

Confectionery
Cereals

Improved 
nutritional profiles

Added Fibre

BENEO’s inulin and oligofructose are natural,  
non-GMO, clean label prebiotic fibres from chicory 
roots. Inulin and oligofructose are the only  
plant-based prebiotics.

The fibres can be used to replace sugar and fat, 
reducing the calories while adding prebiotic 
benefits.

Energy & Weight Management

Derived from sugar beet, BENEO’s low glycaemic 
carbohydrate Palatinose™ is the only fully, yet 
slowly digestible and low-glycaemic carbohydrate.

It provides full carbohydrate energy in a sustained 
way, eliminating unwanted “boost and crash” 
blood sugar spikes and it helps to burn fat more 
effectively.

Palatinose™ can replace high glycaemic sugars 
to provide more balanced blood sugar levels and 
support weight management.

Application opportunities: 

Bakery

ConfectioneryCereals

Dairy

Beverages

Sports nutrition 
and powders


