TRENDS

Global trends in the food and beverage sector:
implications for Australian businesses

Words by Drs Edgar Brea and Janet McColl-Kennedy

he Australian food and beverage

sector has experienced

significant pressures from
the global pandemic, inflationary
pressures, geo-political conflicts, as
well as changes in weather patterns.
In addition, there have also been shifts
in the way food and beverages are
consumed and produced through
new technologies. Taken together,
these shifts present considerable
opportunities for the Australian food
and beverage sector to be optimistic
about the future.

In order to equip businesses to
respond appropriately and plan ahead,
it is important to deeply understand
these key global trends and their
potential impact on Australia’s food
and beverage sector.

Researchers from Australia’s Food
and Beverage Accelerator (FaBA)
systematically collected insights from
a variety of market and industry data
sources. In addition, they reviewed
food and beverage market reports
from government, major players
and research organisations to derive
consumer sentiments and demand
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patterns. These insights were
organised into themes. They were
then corroborated and complemented
by assessing specialised reports for
the industries related to the food and
beverage sector in Australia.

Drawing on natural language
processing techniques, the researchers
identified 10 major trends driving
changes in consumption and
production, organised by five distinct
themes.

Theme 1 - Sophisticated

demand

The first theme relates to growth in

consumer sophistication towards food

and beverages.

¢ Trend 1is the emergence of
consumer demand for more
personalised, functional and
convenient products without
compromising health.

* Trend 2 involves a growing
demand for enhanced customer
experiences while consuming food
and beverages. There is evidence
of growing demand among certain
target markets for premium and

luxury food products. Flavour
remains a key influencing factor in
food and beverage consumption,
especially for snacks, dairy products
and prepared meals.

Theme 2 - Healthier products

The second theme concerns the

health-related aspects of food and

beverages.

e Trend 3 involves a growing demand
for more natural and ‘fresh’ products.

* Trend 4 demonstrates increased
demand for products aligned with
healthier and more nutritional diets.

Theme 3 - Environmental

concerns

The third theme relates to the

environmental impact of food and

beverages.

e Trend 5 involves a growing demand
for sustainable production and
consumption.

* Trend 6 relates to a growing
interest among consumers for
environmentally conscious choices
when buying and consuming food
and beverages.



Theme 4 - Techno-

economic forces

The fourth theme concerns major

techno-economic forces.

* Trend 7 involves a growing demand
for transparent, safe and responsible
production.

* Trend 8 comprises a growing
availability of enablers, such as
digital technologies, Al and biotech.

Theme 5 - Business

resilience

Finally, the fifth theme relates to

business resilience amid volatile

environments.

* Trend 9 concerns the increasing
occurrence of adverse weather
events.

addresses the viability of different
market segments as well as taking into
account the competitive landscape.
Just because a product can be made,
doesn’t mean it should be made!
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* Trend 10 relates to the recent
emergence of geo-political and
economic turbulence.

These 10 trends are described

in detail in the FaBA Global

Food and Beverage Trends

Report: Opportunities to unlock

innovation in the Australian food

and beverage sector, released in

December 2023.

The report also provides
specific recommendations for
businesses seeking to leverage
the trends and align their
innovation efforts with the shifts,
outlining key opportunities and
challenges.

In the recommendations, the
researchers emphasise the need
to:

1. Embrace a data-driven mindset

2. Collaborate nationally
and internationally, where
appropriate, to accelerate
innovation

3. Practice customer-centric
innovation

4. Re-think business models

5. Recognise the importance
of establishing transparent
customer and stakeholder
relationships
Embracing a data-driven

mindset shifts decision making

from hunches to more rational
evidence-based decisions that
consider market and consumer-
based needs, wants and

preferences. This approach also
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