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READ MORE !

Agrifood sector outlook
Important updates in economic data, trends or forecasts
which could influence the agri-food sector, specially in
Europe.

Protein diversification
Foster the development and adoption of protein
diversification for healthy, sustainable, appealing and
affordable solutions. READ M

ORE

!

READ MORE !

Targeted nutrition
Develop solutions (products, tools, monitoring
devices, etc.) that support the reduction of risks
factors for non-communicable diseases and
micronutrient deficiencies in different target
populations.

Digital traceability
Improve the safety, efficiency and sustainability of
food and meet consumer demand for food production
transparency and authenticity, through the
digitalisation of food traceability, using technologies
such as food sensing, blockchain and the internet of
things.

READ M
ORE

!

READ MORE !

Circular Food Systems
Shift from our current linear model (make, use,
dispose) to a circular food system in which resources
are used optimally and the amount of waste
generated is reduced.

Sustainable Aquaculture
Transform and expand the current aquaculture
practices into smarter and circular systems, in order
to safeguard our environment and oceans, and to
deliver healthier dietary choices to our communities
while supporting European economy.

READ M
ORE

!

READ MORE !

Sustainable agriculture
Develop and implement sustainable solutions that
contribute to a significant reduction of the
environmental impact of agricultural activities while
sustaining productivity and profitability.

file:///private/var/folders/4h/f_6bkm9d6gxccq503x49v0s80000gn/T/Mobirise20221118_21046/20221218_210347/index.html
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World food prices
remain stable or
decreasing , but they
are still 20% higher
than a year ago,
knocking on the
fragility of the food
systems. However,
Europe continues
under big inflationary
pressure. 

FAO Food Price Index virtually
unchanged in October, with
higher world cereal prices
almost offsetting lower prices
of other food commodities

The FAO Food Price Index* (FFPI)
averaged 135.9 points in October
2022, virtually unchanged from
September, with the price indices of
all the covered commodity groups,
except cereals, down month-on-
month. An upturn in the Cereal Price
Index countered drops in the indices
for vegetable oils, dairy, meat and
sugar. With the latest updates, the
FFPI has dropped 23.8 points (14.9
percent) from its peak in March this
year, but remained 2.7 points (2.0
percent) above its value in the
corresponding month last year.

Source: FAO

!

Food Outlook: Biannual Report
On Global Food Markets 

Food Outlook is a biannual
publication focusing on
developments affecting global food
and feed markets. The sub-title
"Global Market Analysis" reflects this
focus on developments in
international markets, with
comprehensive assessments and
forecasts on a commodity by
commodity basis.

Source: FAO

!

Food prices eased but risks remain
elevated

Food prices eased in 2022Q3 but are
expected to remain high by historical
standards. The World Bank’s Food Price
Index declined 12% in the third quarter
of 2022 (q/q) after reaching an all-time
high in April. The index remains almost
20% higher than a year ago.
While global wheat supplies are
expected to increase marginally in the
current season that began in August,
supplies of maize and rice are projected
to decline by 5% and 2%, respectively.

Source: World Bank

!

Forward Thinking on the fragility of
the world’s food systems and how
to fix them with Jessica Fanzo
(podcast transcription)

Many people think that hunger and
climate change happen to poor people
in faraway countries and won’t affect
them, says a leading food systems
expert. “But that is a naïve perception of
the world.” Janet Bush talks with
Jessica Fanzo. Fanzo is the Bloomberg
Distinguished Professor of Global Food
Policy and Ethics at the Berman
Institute of Bioethics, the Bloomberg
School of Public Health, and the Nitze
School of Advanced International
Studies at Johns Hopkins University in
the United States.

Source: McKinsey & Company

!

Four Futures for the Global Food
System

This article lays out four scenarios for
the future. These scenarios are not
forecasts. Rather, they represent BCG
best efforts to envision the contours of
a stretched-but-plausible world in which
we might have to operate—or rather
several versions of such a world—
depending on how certain key factors
and their underlying uncertainties play
out. 

Source: BCG 

!

Food price monitoring tool 

The tool from Eurostat to analyse the
available data on price developments
through the supply chain.

It monitors 26 supply chains and
compares the price indices of four
stages of the supply chain: Retail
sector, Domestic food
industry, Imported products and
Agricultural commodities.

Source: Eurostat

!

Crop Prospects And Food Situation.
Quarterly Global Report

This report provides a forward-looking
analysis of the food situation by
geographic region, focusing on the
cereal production outlook, market
situation and food security conditions,
with a particular attention on Low-
Income Food-Deficit Countries (LIFDCs).
The report also includes a list of
countries requiring external assistance
for food, highlighting the main drivers of
food insecurity. It also includes a global
cereal supply and demand overview to
complement the biannual analysis in the
Food Outlook publication.        

Source: FAO

!

Environmental Impacts of Food
Production  (Updated)

Food, energy and water: this is what the
United Nations refers to as the ‘nexus’ of
sustainable development. As the world’s
population has expanded and gotten
richer, the demand for all three has seen
a rapid increase. Not only has demand
for all three increased, but they are also
strongly interlinked: food production
requires water and energy; water power
can be used as a source of energy;
agriculture provides a potential energy
source. On this page you can find data,
visualizations, and writing relating to
the environmental impacts of food.

Source: Our World in Data 

!
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Market & technology
trends 2023: from
the industry and
consumer
perspective, to the
product portfolio and
experts
recommendations,
that will inspire
innovation over the
coming year.

2023 Global Food and Drink
Trends

What food and drink consumers
want and why—now, next and in the
future. The combination of
consumer and market data,
predictive analytics, action-
oriented insights and expert
recommendations is an innovative
approach that’s uniquely Mintel.

Source: Mintel - Free access. Form
required.

!

10 Key Trends in Food, Nutrition
& Health 2023

The consumer, market, and science
drivers for each trend.
The direction of travel for each
trend.
Which strategies you can use for
each trend.
How each strategy is developing,
using real-world examples of
companies and brands
Which trends and strategies you
should think about today and which
are emergent, so you can prepare
for them in the future
Which strategies are higher risk and
which are lower risk.

Source: Researh & Markets. 
Under license €765

!

8 global trends that
will drive nutrition
innovation for 2023

ADM third annual outlook
on the global consumer
trends that will shape the
food, beverage and
animal nutrition
industries and drive
market growth in the
years ahead.

ADM has identified eight
spaces that detail
consumers’ evolving
behaviors, attitudes and
aspirations.

The eight areas serve as
anchor points to inspire
innovation, ushering in a
new wave of products
and services for 2023,
said Brad Schwan, vice
president of marketing
for ADM.

Source: Feed & Grain

!

Food Trends That Are
About To Take Over
2023

Sustainability is the
overall theme
Plant-based foods and
seaganism
Nootropic beverages
Clean eating
Chickpeas
Potato Milk
Mushrooms
Unfamiliar flavors
Butter boards
Swicy foods
Fermented foods and
umami
Hyper local food
Functional food and drink

Source: Mashed

!

Food Trends 2023:
The Future of Food
and Eating

Hanni Rützler’s Food
Report 2023 offers an
insight into the latest
developments within the
food industry in times of
multiple crises with a
focus on sustainability

Source: Zukunftsinstitut 

!

Top Ten Trends 2023

Innova’s global insights
director, Lu Ann Williams,
presents the eagerly
awaited Top Ten Trends
for 2023. Discover the
consumer and industry
insights that will inspire
successful innovation
over the coming year.
Covering the full
spectrum of the food and
beverage industry,
Innova’s Top Ten Trends
are the vital guide to
future market
opportunities.

Source: Nutrition Insight

!

Outlook 2023: Flavor Trends

The first in a series of three trend
articles for the year ahead asks industry
experts—including flavorists, chefs, and
trendspotters—what flavors consumers
will gravitate toward in 2023 and
beyond.

Source: Institute of Food Technologists

!

Outlook 2023: Technology Trends

The second in a series of three trend
articles for the year ahead tracks what
food and beverage technologies are
trending in 2023 and beyond.

Source: Institute of Food Technologists

!

Three consumer trends to watch
for 2023

As consumers settle into the ‘new
normal’ and face a national financial
crisis, their spending habits will change
throughout the next few months. Find
out what the experts are predicting for
2023. Intentional spending and cost-of-
living Industry experts are predicting a
big squeeze in the coming months, as
soaring energy prices and food bills
cause shoppers to think twice about
purchases. 

Source: Speciality Food Magazine 

!
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Food system
stakeholders
interactions to make
the food system
sustainable: industry
interests, consumer
behaviours, social
innovations, policy
makers and
regulatory.

Sustainable food made easy: The consumer perspective
on the EU Sustainable Food System Framework initiative

BEUC urges the European Commission to come forward with an
ambitious proposal that meets the expectations of EU citizens,
who have overwhelmingly supported a more sustainable EU food
system in the open public consultation on the Framework for a
Sustainable Food System.

Source: BEUC

!

Reimagining the food system
through social innovations

Food systems require urgent and
profound transformation to become
sustainable, both in Europe and
worldwide. Social innovation plays a
pivotal role in transforming today’s food
systems into ones that are economically
and socially feasible, and sustainable
within planetary boundaries. This
briefing presents the results of a
systematic examination of emerging
social innovations across the food
chain, conducted using horizon
scanning, a tool to detect early signs of
potentially important developments. It
offers insights into the experimentation
taking place in alternative ways to
produce, trade and consume food.

Source: European Environment Agency

!

Brokers, prestige and information
exchange in the European Union’s
functional food sector – A policy
network analysis

This paper focuses on policy networks
and implications surrounding the
complex legal requirements on
functional foods in the European Union
(EU). Using social network analysis, it
empirically identifies relevant network
actors, both private and public, and
quantitatively analyse network
structures in terms of reputation,
information exchange, and
communication.

Source: Journal of Functional Foods

!

Recommendations for building
resilience and sustainability for
Europe’s food and drink systems

This position paper puts forward a set of
recommendations to EU and national
policymakers with critical levers
deemed necessary for building
resilience of European food systems,
global food security and future crisis
preparedness.
These preconditions are not only
essential to accelerate actions by all
actors towards meeting the objectives
such as those of the UN SDGs, the Paris
Agreem ent, the European Green Deal
and the EU Code of Conduct; they are
critical to guarantee, de minimis, that
Europe’s agri-food sector is able to fulfil
its critical role in supplying safe,
affordable, quality food and drink
products, including in crisis times.

Source: Food Drink Europe 

!

TO PROTEIN DIVERSIFICATION

https://www.fao.org/worldfoodsituation/foodpricesindex/en/
https://www.fao.org/3/cc2864en/cc2864en.pdf
https://blogs.worldbank.org/opendata/food-prices-eased-risks-remain-elevated
https://www.mckinsey.com/featured-insights/food-security/forward-thinking-on-the-fragility-of-the-worlds-food-systems-and-how-to-fix-them-with-jessica-fanzo
https://www.bcg.com/publications/2022/four-scenarios-for-the-future-of-the-global-food-system?utm_medium=Email&utm_source=esp&utm_campaign=none&utm_description=ealert&utm_topic=none&utm_geo=Global&utm_content=202212&utm_usertoken=CRM_094d424bfb130a853ed0f7246664ffc4ef78d998
https://ec.europa.eu/eurostat/databrowser/view/prc_fsc_idx/default/table?lang=en
https://www.fao.org/3/cc3233en/cc3233en.pdf
https://ourworldindata.org/environmental-impacts-of-food
https://www.mintel.com/global-food-and-drink-trends?utm_source=crm&utm_medium=email&utm_campaign=global-foodanddrink-trends-2023&mkt_tok=MTkzLUpHRC00MzkAAAGIACtWuJYYiL7hATAOiDpk2MB1CBcrw7o8Cw_rJEaNx-LVGSt2AqgYdLxtodZN9gmrWa8-5QE9v_ngFdrzK-cV9KN9bkvXb3IzbwubKc9A
https://www.researchandmarkets.com/reports/5460409/10-key-trends-in-food-nutrition-and-health-2023#src-pos-1
https://www.feedandgrain.com/news/8-global-trends-that-will-drive-nutrition-innovation-for-2023
https://www.mashed.com/1095968/food-trends-that-are-about-to-take-over-2023/?utm_campaign=clip
https://www.zukunftsinstitut.de/artikel/food/food-trends-hanni-ruetzler-en/
https://www.nutritioninsight.com/Webinars/top-ten-trends-2023.html
https://www.ift.org/news-and-publications/food-technology-magazine/issues/2022/october/features/2023-flavor-forecast
https://www.ift.org/news-and-publications/food-technology-magazine/issues/2022/november/features/outlook-2023-technology-trends
https://www.specialityfoodmagazine.com/news/three-consumer-trends-to-watch-for-2023
https://www.beuc.eu/sites/default/files/publications/BEUC-X-2022-108_Sustainable_Food_Made_Easy.pdf
https://www.eea.europa.eu/publications/reimagining-the-food-system-the
https://www.sciencedirect.com/science/article/pii/S1756464622003796
https://www.fooddrinkeurope.eu/resource/recommendations-for-building-resilience-and-sustainability-for-europes-food-and-drink-systems/
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Challenges and 
opportunities to  
produce and 
commercialize 
alternative proteins 
are not only linked to 
technological, scale 
production or safety 
assessment issues, 
but also to consumer 
acceptance and 
market positioning.

Commercialization of cultured meat products: current
status, challenges, and strategic prospects

Although some cultured meat startups’ development and
financing results are exciting, the greatest obstacles to the
market promotion of cultured meat products are the large-scale
production, safety assessment, improvement of a supervision
system, and product-based market survey influenced by
technology challenges.

Source: Future Foods

!

Extraction, characterisation and
functional applications of
sustainable alternative protein
sources for future foods: A review

This review discusses alternative
protein sources that have been
researched and documented as
potential substitutes for animal-based
protein sources. The extraction,
characterisation, functional properties,
and the nutritional quality of alternative
proteins in comparison to the
conventional animal-based protein
sources will also be discussed.
Additionally, this review aims to
highlight opportunities and challenges
of incorporating alternative proteins in
food processing and manufacturing.

Source: Future Foods

!

Same strategies – different
categories: An explorative card-
sort study of plant-based proteins
comparing omnivores, flexitarians,
vegetarians and vegans

Understanding how different consumer
groups perceive and categorise plant-
based proteins in comparison to animal-
derived proteins can support the protein
transition, as it might provide insights
into both consumer acceptance and
how to position plant-based proteins.
Based on categorisation theory, this
article investigates how different
consumers – omnivores, flexitarians,
vegetarians and vegans – categorise
various sources of proteins and to what
extent they use taxonomic, goal-derived
or cross-categorisation approaches. 

Source: Appetite

!

U.S. retail market data for the plant-
based industry

Food manufacturers ranging from
startups to leading CPG companies to
the world’s largest meat companies are
innovating rapidly in the plant-based
market. Next-generation plant-based
meat, egg, and dairy products are
increasingly competitive with animal
products on taste, price, and
accessibility, though there is more work
to do. Distribution is expanding, and a
growing number of mainstream
consumers are buying plant-based
options. In the U.S., 98 percent of
people who buy plant-based meat also
purchase conventional meat. Plant-
based foods in the U.S. are a $7.4 billion
market.

Source: Good Food Institute 

!

Is cultured meat a promising
consumer alternative? Exploring
key factors determining
consumer's willingness to try, buy
and pay a premium for cultured
meat

Cultured meat is a relatively new
product, enjoying consumer
appreciation as a more sustainable
meat option. The present study builds
on a sample from a diverse set of
countries and continents, including
China, the US, the UK, France, Spain,
Netherlands, New Zealand, Brazil, and
the Dominican Republic and uses partial
least square structural equation
modelling. Food curiosity, meat
importance, and a consumer's
perception of cultured meat as a
realistic alternative to regular meat
were found to be important drivers that
positively impacted consumers'
willingness to try, buy and pay more.

Source: Appetite

!

Consumer behavior towards
cultured meat: A review since 2014

Cultured meat holds the potential
solution to environmental sustainability
along with conventional meat
alternatives, including plant-based
meat, insects, algae, and pulses. A
critical step to its widescale acceptance
is consumer perception. Both
qualitative research and quantitative
analysis are being carried out to
enhance the acceptability of cultured
meat. In this review, consumer behavior
towards cultured meat is accessed to
understand the current market
scenario.

Source: Appetite

!

Consumer perception of plant-
based burger recipes studied by
projective mapping

This study investigated consumer
understanding and interpretation of CL
status in PBMA, using plant-based
burger recipes as case study. The length
of the ingredients list, together with the
main ingredients was the primary
aspect that caught the attention of the
consumers. Overall, this study indicates
that the length the ingredient list is
more important for consumer
perception of CL status in PBMA than
the presence of chemical additives per
se.

Source: Future Foods

!
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New alternative meat
approvals by
regulators,
contributing to
establish food
security policies and
recommendations.

US regulator FDA gives green light to cell-based meat

Upside Foods can bring its product to market once it has been
inspected by the US Department of Agriculture.

License: $5,150

Source: Just Food

!

Lab-grown meat cleared for human
consumption by U.S. regulator            

The U.S. Food and Drug Administration
(FDA) for the first time cleared a meat
product grown from animal cells for
human consumption, the agency
announced on Wednesday.

Source: Reuters

!

Why the United States should
champion alternative proteins as a
food and national security solution

Climate Advisers and The Good Food
Institute have partnered to develop a
new policy brief detailing how
sustainable proteins can support food
security around the world and in turn
national security for the United States.

Animal Protein Production and
Consumption Exacerbate Food
Insecurity. Animal agriculture makes
incredibly inefficient use of resources. 

Source: FAIRR

!

Plant-based meat alternatives:
Compositional analysis, current
development and challenges

Recent product development efforts
and marketing have increased plant-
based meat alternatives production.
However, it is still at its initial stage and
faces numerous technological
challenges. Processing technology
innovation and creative product
formulations are currently focused on
improving meat-like quality
characteristics. The inclusions of a
variety of additives to produce meat-like
texture, juiciness, mouthfeel, and
flavour, raise concerns about nutrition,
food safety, clean label, cost, and
consumer confidence.

Source: Applied Food Research 

!

TO TARGETED NUTRITION

https://www.sciencedirect.com/science/article/pii/S2666833522000648
https://www.sciencedirect.com/science/article/pii/S2666833522000405
https://www.sciencedirect.com/science/article/pii/S0195666322004068
https://gfi.org/wp-content/uploads/2022/10/2021-U.S.-retail-market-insights_Plant-based-foods_GFI-1.pdf
https://www.sciencedirect.com/science/article/pii/S0195666322003981
https://www.sciencedirect.com/science/article/abs/pii/S0195666322004056
https://www.sciencedirect.com/science/article/pii/S2666833522000569
https://www.just-food.com/news/us-regulator-gives-green-light-to-cell-based-meat/
https://www.reuters.com/business/healthcare-pharmaceuticals/lab-grown-meat-cleared-human-consumption-by-us-regulator-2022-11-16/
https://www.fairr.org/article/climate-transition-proteins-flavour-future/
https://www.sciencedirect.com/science/article/pii/S2772502222001147
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Functional foods and
their impact on
microbiome and
health continues to
be an increasingly
important area of
intervention.

Precision probiotics: Working
backwards towards targeted
health solutions

A biotech startup that created what
it says is the first precision
probiotic is highlighting the need to
bridge the “missing link” with the
medical community. 

Source: Vitafoods Insights

!

Postbiotics – What Are They
and How Are They Different
from Other -Biotics?

As our understanding of the
influence of the gut ecosystem on
short and long-term health grows,
modulation of the gut microbiota
continues to be an increasingly
important area of intervention. The
benefits of regular consumption of
functional foods containing
probiotics and/or prebiotics are
becoming more widely known. They
include enhanced nutrient digestion
and absorption, lower incidence of
gastrointestinal disturbances and
strengthened immunity. However,
the science and our understanding
of the microbiome continues to
evolve and grow more complex.

Source: KHNI

!

Benefits of Omega-3 Fatty Acids:
What Does Science Say?

Dietary fats are essential for human
health, especially omega-3 fatty acids
due to their role in eye health, brain
health, heart health, and more, yet very
few people get enough of these fats
from their diet. Dietary guidelines
recommend consuming approximately
30% of total daily calories from fat,
which is a significant proportion of the
diet, however the quality and
composition of fat is an important
consideration. Essential fatty acids,
such as those in omega-3, serve many
important roles in the body.

Source: KHNI

!

Emerging natural hemp seed
proteins and their functions for
nutraceutical applications

This review provides up-to-date insights
into the nutraceutical values, health
benefits, and future applications of
industrial hemp, an emerging plant
source protein, belonging to the plant
family Cannabaceae, cultivated for its
fibre and edible seeds. Due to its
nutritional value, hemp seed proteins
have drawn considerable attention in
both scientific and industrial fields
because of their excellent nutraceutical
values, superior digestibility, low
allergenicity and diverse techno-
functional properties.

Source: Food Science and Human
Wellness

!

Novel food approval for Labisia
pumila plant extract in Europe

The plant extract, Labisia pumila, known
for its weight management benefits, is
safe for use in dietary supplements,
according to the European Food Safety
Authority (EFSA).

Source: Vitafood Insights 

!
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Labelling and claims:
providing consumers
with valuable and
accessible healthy
nutrition and
environmental
impact information
about the foods they
eat.

Use of the Term Healthy on Food
Labeling

The FDA has begun a public process
to update the "healthy" claim for
food labeling to be consistent with
current nutrition science and
federal dietary guidance. 

Updating the “healthy” claim is one
of the FDA’s nutrition initiatives,
which seek to reduce the burden of
chronic disease and advance health
equity. The agency also remains
committed to continuing to create a
healthier food supply through its
recently released guidance to
reduce sodium in processed,
packaged and prepared foods; to
providing consumers with valuable
and accessible nutrition and
labeling information about the foods
they eat; and to providing industry
with recommendations on how to
use and improve dietary guidance
statements on food packaging.

Source: FDA

!

Towards a new food labelling
system for sustainable food
production and healthy
responsible consumption: The
Med Index Checklist

By 2024, the European Commission
will examine a new sustainable
labeling framework. This article
describes the development of a new
food product labeling system,
named Mediterranean Index (Med
Index), aimed at promoting
adherence to the Mediterranean
diet (healthy and sustainable
nutritional pattern) by stimulating
citizens to practice physical activity
consistent with the energy intake of
meals and encouraging producers
to make healthier and more
sustainable food products

Source: Journal of Functional Foods

!

Effects of environmental impact and nutrition labelling on
food purchasing: An experimental online supermarket study

Nutrition labels and ecolabels can support consumers to make
healthier and more sustainable choices, and the former is now
widespread. The aims of this study were primarily to examine whether
ecolabels are effective at promoting sustainable purchasing
behaviour if presented alongside nutrition labels and secondarily,
whether nutrition labels are effective at promoting healthier
purchasing if presented alongside ecolabels. 

Source: Appetite

!

Evidence on food information – Empowering consumers to
make healthy and sustainable choices

The European Commission’s Joint Research Centre (JRC) publishes
the results of four scientific studies related to food information to
consumers. The findings of these studies will be used by the
European Commission as input for a proposal to revise the EU rules on
the information provided to consumers as part of the EU’s ‘Farm-to-
Fork’ Strategy and Europe’s Beating Cancer Plan, helping consumers
make informed, healthy and sustainable food choices.

The JRC conducted four scientific studies to synthesise the current
evidence on front-of-pack nutrition labelling, origin labelling and food
information through other means than on labels as well as to analyse
what is currently present on the market as regards the labelling of
alcoholic beverages.

Source: European Commission’s Joint Research Centre

!
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Preventive targeted
interventions
impacting on health
and healthcare costs.

Selective supplement use could
save ‘billions of dollars’ in US
health care costs, report claims

Supplements to Savings: U.S.
Health Care Cost Savings from the
Targeted Use of Dietary
Supplements, 2022–2030 shows
how only $59 billion in savings are
currently being captured.The report
supplies detailed evidence that the
use of certain dietary supplement
ingredients by specific populations
can reduce the direct and indirect
medical costs associated with a
wide range of chronic diseases and
conditions—coronary artery
disease, osteoporosis, age-related
macular degeneration, cognitive
decline, irritable bowel syndrome,
and childhood cognitive
development disorders.

Source: Natural Newsdesk

!

Modulation of biomarkers
associated with risk of cancer
in humans by olive oil intake: A
systematic review

In summary, this study showed a
potential role of olive oil intake by
healthy individuals for prevention
and repair of cancer-related DNA
damage, through lower levels of
markers of oxidative DNA damage
and inflammation. 

Source: Journal of Functional Foods

!

Short-Term Tomato
Consumption Alters
the Pig Gut
Microbiome toward a
More Favorable Profile

Diets rich in fruits and
vegetables have been
shown to exert positive
effects on the gut
microbiome. However,
little is known about the
specific effect of
individual fruits or
vegetables on gut
microbe profiles. This
study aims to elucidate
the effects of tomato
consumption on the gut
microbiome, as tomatoes
account for 22% of
vegetable consumption
in Western diets, and
their consumption has
been associated with
positive health
outcomes.

Source: American Society
of Microbiology

!

Texture‐modified
meat for senior
consumers varying
meat type and
mincing speed: effect
of gender, age and
nutritional information
on sensory perception
and preferences

The aim of the current
study was to develop
three texture-modified,
portion-sized and
nutrient-dense meat
products using 2 types of
meat (beef and lamb) and
2 mincing speeds. This
study shows that
combining the ingredient
and process-based
strategies can help
improve the nutritional
profile and acceptance of
texture-modified meat
products targeting senior
consumers.

Source: Future Foods

!

The Impact of
Prebiotic, Probiotic,
and Synbiotic
Supplements and
Yogurt Consumption
on the Risk of
Colorectal Neoplasia
among Adults: A
Systematic Review

Prebiotic and probiotic
supplementation and
yogurt consumption (a
probiotic food) alter gut
microbial diversity, which
may influence colorectal
carcinogenesis. This
systematic review
evaluates the existing
literature on the effect of
these nutritional
supplements and yogurt
consumption on
colorectal neoplasia
incidence among adults.

Source: Nutrients 

!

Processing meat cuts
for ageing
populations: ‘Meat is
an important source
of protein, but many
struggle to chew and
digest it’

In an effort to prevent
malnutrition in ageing
populations, researchers
in Norway are
investigating whether
mechanically tenderising
and brining meat can
make it tender enough
for ‘older palates’.

Source:
Foodnavigator.com
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https://www.vitafoodsinsights.com/startups/precision-probiotics-working-backwards-towards-targeted-health-solutions
https://khni.kerry.com/news/postbiotics-what-are-they-and-how-are-they-different-from-other-biotics/
https://khni.kerry.com/news/white-papers/benefits-of-omega-3-fatty-acids-what-does-science-say/
https://www.sciencedirect.com/science/article/pii/S221345302200235X
https://www.vitafoodsinsights.com/regulation/novel-food-approval-labisia-pumila-plant-extract-europe
https://www.fda.gov/food/food-labeling-nutrition/use-term-healthy-food-labeling#:%7E:text=Proposed%20Rule,-On%20September%2028&text=The%20existing%20definition%20has%20limits,%E2%80%9Chealthy%E2%80%9D%20claim%20is%20voluntary
https://www.sciencedirect.com/science/article/pii/S1756464622003474
https://www.sciencedirect.com/science/article/pii/S0195666322004032
https://joint-research-centre.ec.europa.eu/jrc-news/evidence-food-information-empowering-consumers-make-healthy-and-sustainable-choices-2022-09-09_en
https://naturalnewsdesk.co.uk/2022/09/14/selective-supplement-use-could-save-billions-of-dollars-in-us-health-care-costs-report-claims/
https://www.sciencedirect.com/science/article/pii/S1756464622003450
https://journals.asm.org/doi/10.1128/spectrum.02506-22
https://www.sciencedirect.com/science/article/pii/S2666833522000673
https://www.mdpi.com/2072-6643/14/22/4937
https://www.foodnavigator.com/Article/2022/11/18/processing-meat-cuts-for-ageing-populations-meat-is-an-important-source-of-protein-but-many-struggle-to-chew-and-digest-it?utm_source=copyright&utm_medium=OnSite&utm_campaign=copyright
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Towards stronger
food safety systems
through traceability:
market trends,
forecasts and
regulatory.

Thinking about the future of
food safety: A foresight report

This publication explores a
selection of the most relevant
drivers and trends identified
through the FAO food safety
foresight programme. This
publication showcases a selection
of emerging areas of interest, as
identified through the FAO food
safety foresight programme, and is
targeted at a broad audience – from
policymakers, researchers, food
business operators, private sector
to all of us, consumers as food
safety is everyone’s business.

Source: FAO

!

WHO global strategy for food
safety 2022-2030: towards
stronger food safety systems
and global cooperation

The vision of the WHO Global
Strategy for Food Safety 2022-2030
is to ensure that all people,
everywhere, consume safe and
healthy food so as to reduce the
burden of foodborne diseases. The
strategy was adopted by the 75th
World Health Assembly. With five
interlinked and mutually supportive
strategic priorities, the strategy
aims to build forward-looking,
evidence-based, people-centred,
and cost-effective food safety
systems with coordinated
governance and adequate
infrastructures.

Source: WHO

!

Food Traceability
Market Trends 2023
Industry Size,
Segments, Share, Key
Players and Growth
Factor Analysis by
2026

Global “Food Traceability
Market” 2023 report
presents an exclusive
analysis of market size,
share, revenue,
production,
consumption, gross
margin, and price. The
report offers elaborative
data of leading market
player’s analysis and key
factors that will affect
the industry growth. The
report provides insights
into industry revenue
returns, growth patterns,
competitive market
status, and development
opportunities. 

Licence: $3,000.

Source: Digital Journal

!

Global Internet of
Things and
Traceability for Food &
Beverage
Manufacturing Market
Growth Analysis, Size,
Future Forecast 2030

The market research
report offers an
elaborate study of the
Global Internet of Things
and Traceability for Food
& Beverage
Manufacturing Market to
help players prepare
themselves well to tackle
future growth challenges
and ensure continued
business expansion. The
report comes out as a
comprehensive, all-
embracing, and
meticulously prepared
resource that provides
unique and deep
information and data on
the Global Internet of
Things and Traceability
for Food & Beverage
Manufacturing market.

Licence: $3,950

Source: Verified Market
Report

!

Food Traceability
Market: Global
Industry Trends,
Share, Size, Growth,
Opportunity and
Forecast 2022-2027

IMARC Group’s latest
report, the global food
traceability market size
reached a value of US$
16.46 Billion in 2021.
Looking forward, IMARC
Group expects the
market to reach a value
of US$ 29.22 Billion by
2027, exhibiting a CAGR
of 9.60% during 2022-
2027.

License: $2,499

Source: IMARC Group

!

FDA Advances the
New Era of Smarter
Food Safety, Finalizing
Foundational Rule to
Improve Traceability of
Contaminated Foods 

The U.S. Food and Drug
Administration
announced an
unprecedented
advancement in
foodborne illness
prevention through the
finalization of a rule to
more effectively trace
contaminated food
through the food supply,
whether sourced in the
U.S. or abroad. The final
rule establishes
additional traceability
recordkeeping
requirements for those
that manufacture,
process, pack or hold
certain foods, to be able
to more rapidly and
effectively identify the
origin and route of travel
of certain contaminated
foods to prevent or
mitigate foodborne
illness outbreaks,
address credible threats
of serious adverse health
consequences or death,
and minimize overly
broad advisories or
recalls that implicate
unaffected food
products.

Source: FDA

!
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Digital solutions to
increase food safety
and supply chain
transparency.

Trends, tools, and solutions for
supply chain transparency –
Podcast

Increasing calls for transparency in
the supply chain are driving brands
and suppliers into greater
collaboration and dialogue around
sourcing.

Source: Vitafood Insights

!

IoT-based food traceability
system: Architecture,
technologies, applications, and
future trends

This article presents an analysis of
the existing definitions of food
traceability, and thus proposes a
new one that aims to be simpler,
general, and encompassing than the
previous ones. It also proposes a
new architecture for IoT-based food
traceability systems as well as a new
classification of technologies used
in this context.

Source: Food Control

!

Ultraviolet/visible absorbance
trends for beverages under
simulated rinse conditions and
development of data-driven
prediction model

The results of this research suggest the
possibility for in-line UV/Vis absorbance
sensors to monitor and control rinsing
and other processes during beverage
production to optimize water use.

Source: Food Control

!

Application of biosensors for
detection of meat species: A short
review

Biosensors are easy-to-use tools that
have made many advances in recent
years. In the meat industry, most of
these devices are applied in pathogen
detection or freshness analysis.
However, they are also applicable in the
investigation of adulteration in meat by
mixtures of different animal species,
since the authenticity of food
components is a serious problem
involving health, economic, legal and
religious concerns. This review aimed to
summarize the biosensors developed
for this purpose and how they manage to
detect different meat species in
complex mixtures.

Source: Food Control

!

The intersection of blockchain
technology and circular economy in
the agri-food sector

A total of 44 papers published in peer-
reviewed journals were reviewed to
identify new scientific insights into the
application of blockchains within the
agricultural sector. The results indicate
that blockchain technology has a great
potential in reducing food loss through
optimized eco-efficiency (e.g.,
digitalization and integration with the
Internet of Things) and by alleviating
asymmetric information (by increasing
transparency and reducing dependence
on intermediaries). However, in the case
of recycling efficiency, despite its
potential, there remains a paucity of
evidence regarding the use of
blockchain technology in improving the
residual valorization processes.
Furthermore, there is a stream of
literature focusing on the ability of
blockchain-enabled traceability (e.g., for
organic production or supply chain
management).

Source: Sustainable Production and
Consumption

!
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https://www.fao.org/3/cb8667en/cb8667en.pdf
https://www.who.int/publications/i/item/9789240057685
https://www.digitaljournal.com/pr/food-traceability-market-trends-2023-industry-size-segments-share-key-players-and-growth-factor-analysis-by-2026
https://www.verifiedmarketresearch.com/select-licence/?rid=29507
https://www.imarcgroup.com/food-traceability-market/requestsample
https://www.fda.gov/news-events/press-announcements/fda-advances-new-era-smarter-food-safety-finalizing-foundational-rule-improve-traceability
https://www.vitafoodsinsights.com/podcasts/trends-tools-and-solutions-supply-chain-transparency-podcast
https://www.sciencedirect.com/science/article/abs/pii/S0956713522006028
https://www.sciencedirect.com/science/article/pii/S095671352200723X
https://www.sciencedirect.com/science/article/abs/pii/S0956713522004078
https://www.sciencedirect.com/science/article/pii/S2352550922002986
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Food preservation
and food packaging
solutions: trends,
guidances and
regulatory. Recent trends in the application

of essential oils: The next
generation of food preservation
and food packaging

This review discusses the recent
developments in the application of
EOs from plants and spices as
antimicrobial agents for food
preservation and shelf-life
augmentation. It also highlightes
new developments in encapsulating
strategies to get beyond some
significant intrinsic constraints,
such as low water solubility,
volatility, bioavailability, and
stability in food systems. Lastly, we
have also shed light on the recent
pioneering in smart packaging
systems to prolong the shelf-life of
the food product.

Source: Trends in Food Science &
Technology

!

Guidance on the use of PEF for
the food and drink sector

This guidance was developed by
FoodDrinkEurope to help and guide
life-cycle assessment practitioners
in the application of the EU Product
Environmental Footprint (PEF)
methodology on food and drink
products where no Product
Environmental Footprint category
rules (PEFCR) is available.

Source: Food Drink Europe

!

Fooddrinkeurope
Position Paper:
Circular Food And
Drink Packaging

This paper provides
guidance to EU and
national legislators on
how to create a full
circular economy for food
and drink packaging. We
have concrete
recommendations on
how to revise the EU
Packaging and Packaging
Waste legislation. The EU
should create
a level-playing field for
circular packaging and
promote packaging
reduction, reuse, and
recycling, as well as the
use of recycled content.
We also present the
framework conditions
that are needed to make
food and drink packaging
more circular.

Source: Food Drink
Europe

!

Australia and China
team up for project to
replace plastics with
seaweeds

A Sino-Australian project
to use seaweed as an
alternative to plastic
packaging, led by Dr
Jianhua Zhang, from
Melbourne’s Victoria
University, has recently
been launched.

Source: The Fish Site

!

Nano packaging –
Progress and future
perspectives for food
safety, and
sustainability

This review provides
updated literature and
prospective on
exploration of advanced
nanomaterials
addressing the emerging
challenges in food
packaging industry.

Source: Circular Economy
Europe

!

European Green Deal:
Putting an end to
wasteful packaging,
boosting reuse and
recycling

The European
Commission (EC) has
published a proposal for a
new EU Packaging and
Packaging Waste
Regulation (PPWR), that
will require significant
improvements to be
workable for food
business operators to
help achieve the
collective ambition for
sustainable packaging.

Source: European
Commission 

!
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Circular economy
technologies and
waste in value
approaches.  

Waste not, want not: How
upcycling and circular sourcing
are giving under-used
ingredients new life

Upcycling may be a hot topic at the
moment – but the concept is
nothing new. What is driving
consumer interest in these
ingredients, and how relevant is
upcycling for the nutraceutical
industry?.

Source: Vitafood Insights

!

Waste from Food and Agro-
Food Industries as Pigment
Sources: Recovery Techniques,
Stability and Food Applications

This review discusses the
innovative recovery techniques, the
stability and the potential
applications of pigments attainable
from food waste and agro-food
industries. It also discusses the
effects of the extraction method on
the chemical characteristics of the
extracted pigments. The main
pigment classes, namely
anthocyanins, betalains,
carotenoids and chlorophylls, are
described with a focus on their
beneficial health effects,
antioxidant properties and chemical
stability. The potential applications
as food additives are also
discussed, taking into account the
legislative aspects of their usage,
the stability in food matrices and
the improvements of food
nutritional and organoleptic quality.

Source: Nutraceuticals

!

An outlook on modern and sustainable approaches to the
management of grape pomace by integrating green
processes, biotechnologies and advanced biomedical
approaches

An outlook on different resources and products, which can be
obtained by the recovery of grape pomace is provided. Special
attention has been devoted to the analysis of chemical, physical and
biotechnological processes to be applied and also to the high value
compounds and products, such as supplements, nutraceuticals and
cosmeceuticals, that can be manufactured. 

Source: Journal of Functional Foods

!

The intersection of blockchain technology and circular
economy in the agri-food sector

A total of 44 papers published in peer-reviewed journals were
reviewed to identify new scientific insights into the application of
blockchains within the agricultural sector. The results indicate that
blockchain technology has a great potential in reducing food loss
through optimized eco-efficiency (e.g., digitalization and integration
with the Internet of Things) and by alleviating asymmetric information
(by increasing transparency and reducing dependence on
intermediaries). However, in the case of recycling efficiency, despite
its potential, there remains a paucity of evidence regarding the use of
blockchain technology in improving the residual valorization
processes. Furthermore, there is a stream of literature focusing on
the ability of blockchain-enabled traceability (e.g., for organic
production or supply chain management).

Source: Sustainable Production and Consumption

!
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https://www.sciencedirect.com/science/article/abs/pii/S0924224422004216
https://www.fooddrinkeurope.eu/wp-content/uploads/2022/09/FoodDrinkEurope-Guidelines-on-Product-Environmental-Footprints.pdf
https://www.fooddrinkeurope.eu/wp-content/uploads/2022/11/FoodDrinkEurope-position-paper-circular-packaging.pdf
https://thefishsite.com/articles/australia-and-china-team-up-for-project-to-replace-plastics-with-seaweeds
https://www.sciencedirect.com/science/article/abs/pii/S2214289422001892
https://ec.europa.eu/commission/presscorner/detail/en/ip_22_7155
https://www.vitafoodsinsights.com/sustainability/waste-not-want-not-how-upcycling-and-circular-sourcing-are-giving-under-used
https://www.mdpi.com/1661-3821/2/4/28
https://www.sciencedirect.com/science/article/pii/S1756464622003462
https://www.sciencedirect.com/science/article/pii/S2352550922002986
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Aqua feed market is
growing and there is
a need to validate
new sustainable
ingredients from
many different
sources.

Global Aquaculture Feed Market
Trends 2023-2028 | How the
Industry Will Witness
Substantial Growth in The
Upcoming Years, Product
Dynamics, and Top Companies
Booming Strategies

This report presents valuable
source of insightful data for
business strategists. The Global
Aquaculture Feed Market Size was
estimated at USD 30463.47 million
in 2021 and is projected to reach
USD 38496.67 million by 2028,
exhibiting a CAGR of 3.40% during
the forecast period. The report
offers a quantitative analysis of key
countries according to their
revenue share and latest
technologies advancements in each
region.

Source: Market Watch 

!

LCA points to environmental
benefits of insect meal

The result of a new life cycle
assessment (LCA) suggest that
insect-based feed ingredients have
a considerably lower environmental
footprint compared with common
alternatives.

  
Source: The Fish Site

!

Marine waste from inactive oil
platforms may yield feed
ingredients

Researchers are devising ways to use
seaweed, algae and other marine life
brought to shore when oil platforms are
decommissioned as livestock and
aquaculture feed. At the end of a
platform’s lifecycle, various types of
marine species (Algae, seaweed,
mussels, anemones and hard and soft
coral) are found on the underwater
jacket. One of the aims of the project is
to gain a better understanding of the
matter that is typically found, including
the composition of fatty acids and
proteins which could be turned into feed
ingredients for other sectors.

Source: The Fish Site

!

Lupin: A promising alternative
protein source for aquaculture
feeds?

The utilization of soybean is
troublesome, as the abundance of many
antinutritional factors in soybean
products may yield adverse effects
when fed to aquatic organisms, while
soybean production is generally
unsustainable and environmentally
unfriendly. Plants of the genus Lupinus
seem to be an interesting alternative to
soybean due to their relatively favorable
composition and regional availability.
The aim of this review is to evaluate the
possibility of using lupin-derived protein
in aquafeeds.

Source: Aquaculture Reports

!

The 'Achilles Heel' Of Fish Farming:
Trends In The Development Of
Technology To Replace Fishmeal

Fish have very specific dietary needs. In
the wild, large fish supplement diets of
macro- and microalgae (plankton) with
smaller fish, which contain vital protein
(amino acids), energy and fatty acids
(omega-3). In fish farms, these diets
need to be mimicked. The “Achilles heel”
of fish farming is that recreating diets
analogous to those in the wild requires
the addition of fishmeal.

Source: Forbes 

!
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Blue economy:
seaweed and
microalgae farming
takes a new impetus
to contribute
achieving sustainable
goals and healthier
diets.

Blue bioeconomy – towards a
strong and sustainable EU algae
sector

Algae represent a largely untapped
resource that can be used – with a
limited carbon and environmental
footprint – to produce food, feed,
pharmaceuticals, bioplastics,
fertilisers and biofuels.

This initiative sets out how the EU
can increase the sustainable
production, safe consumption and
innovative use of algae and algae-
based products. This will help in
achieving the objectives of the
European Green Deal, the transition
to a green, circular and
carbonneutral EU, and a postCovid
recovery

Source: European Commission

!

Role of microalgae in achieving
sustainable development goals
and circular economy

This work discusses the roles of
microalgae in achieving the various
SDGs. Moreover, this work
elaborates on the contribution of
microalgae to the circular economy.
It was found that the microalgae
contribute to all the 17th SDGs,
where they directly contribute to
9th of the SDGs and indirectly
contribute to the rest. The major
contribution of the Microalgae is
clear in SDG-6 “Clean water and
sanitation”, SDG-7 “Affordable and
clean energy”, and SDG-13 “Climate
action”. Furthermore, it was found
that Microalgae have a significant
contribution to the circular
economy.

Source: Science of the total
environment

!

Commission proposes action to
fully harness the potential of algae
in Europe for healthier diets, lower
CO2 emissions, and addressing
water pollution

The Commission adopted the
Communication ‘Towards a strong and
sustainable EU algae sector', a
pioneering initiative to unlock the
potential of algae in the European
Union. The Communication proposes 23
actions to create opportunities for the
industry to help it grow into a robust,
sustainable and regenerative sector
capable of meeting the growing EU
demand.

Source: European Commission

!

Microalgae-based products: Food
and public health

Microalgae biomass can offer several
compounds beneficial to human
nutrition, including lipids, proteins,
minerals and pigments. The
optimization of processes and
knowledge of cultivation steps and their
reagents are crucial for quality control.
These aspects are discussed
throughout this review, focusing on
recent reports on potential microalgae-
based food contaminants.
    

Source: Future Foods

!

Prospects of Low Trophic Marine
Aquaculture Contributing to Food
Security in a Net Zero-Carbon
World

It needs to be acknowledged that every
type of food production does change the
environment. Therefore, transformation
of contemporary food systems toward
net zero-carbon systems will require a
pathway that focuses on environmental
impacts being better than the
alternative rather than elusively aiming
for zero environmental impact. This
calls for a whole new perspective in
policy-making. Under this umbrella,
despite overall aquaculture increasing
globally, LTM aquaculture remains an
underutilized resource with great
sustainability potential.

Source: Frontiers 
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Summary and
highlights from
aquaculture
innovation summits.

Aquaculture Europe 2022
Innovation Forum: “From Policy
to Solutions”

The AE2022 Innovation Forum
aimed at industry actors, policy
makers, knowledge transfer
experts, and those engaging in
aquaculture knowledge
development and collaboration, to
inform how best to ensure
meaningful knowledge & innovation
transfer addressing research gaps
and priorities for action whilst
ensuring impact.

Source: EATIP

!

Highlights from the 2022 Blue
Food Innovation Summit

The first annual Blue Food
Innovation Summit (June 14-15,
2022) welcomed aquaculture
producers, feed specialists,
technology providers, kelp farmers,
investors, start-ups and retailers
from around the globe to exchange
ideas, share experiences and forge
new partnerships to scale blue food
production sustainably while
protecting and restoring our
oceans.

Source: Blue Food Innovation
Summit
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https://www.marketwatch.com/press-release/global-aquaculture-feed-market-trends-2023-2028-how-the-industry-will-witness-substantial-growth-in-the-upcoming-years-product-dynamics-and-top-companies-booming-strategies-2022-11-22
https://thefishsite.com/articles/lca-points-to-environmental-benefits-of-insect-meal
https://thefishsite.com/articles/marine-waste-from-inactive-oil-platforms-may-yield-feed-ingredients
https://www.sciencedirect.com/journal/aquaculture-reports/special-issue/103TDRFPTMB
https://www.forbes.com/sites/forbestechcouncil/2022/11/07/the-achilles-heel-of-fish-farming-trends-in-the-development-of-technology-to-replace-fishmeal/?sh=5191b8f0356e
https://ec.europa.eu/info/law/better-regulation/have-your-say/initiatives/12780-Blue-bioeconomy-towards-a-strong-and-sustainable-EU-algae-sector_en
https://www.sciencedirect.com/science/article/abs/pii/S0048969722057886
https://ec.europa.eu/commission/presscorner/detail/en/ip_22_6899
https://www.sciencedirect.com/science/article/pii/S2666833522000454#fig0001
https://www.frontiersin.org/articles/10.3389/fsufs.2022.875509/full
https://eatip.eu/innovation-forum-at-aquaculture-europe-2022/
https://www.bluefoodinnovation.com/summit-highlights/
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Improving
agricultural
profitability and yield
adopting
technologies that
improve the healthy
status and resilience
of soils.

Making crops more resilient to
drought risk

Up to 14 percent of rain-fed
cropland has suffered from
moderate to extreme levels of
drought in 2022. Here’s what
organizations can do to build
resilience.

Source: McKinsey & Co.

!

Bacterial culturing is crucial to
boost sustainable agriculture

The huge amount of information on
microbiomes gained through the
advancement of high-throughput
sequencing methods has been
translated only partially into
concrete solutions for societal
needs. This article highlights that
bacterial culturing remains pivotal
in microbiology and is crucial for the
effective application of plant
probiotics in sustainable
agriculture.

Source: Trends in Microbiology

!

Regenerative Agriculture As A Pillar
Of The Eu Soil Health Law

The public consultation for the
upcoming Soil Health Law proposal,
organized by the European Commission
looked for inputs around the definitions
of conditions for healthy soils, targets
and obligations for EU Member States.
In this context, FoodDrinkEurope and
OP2B stressed the importance of soils
from natural ecosystems and
agricultural landscapes for the
promotion of ecosystem services. Both
organizations positioned regenerative
agriculture as an effective farming
system able to nurture and restore soil
health, and highlighted the need for
enablers for the transition.

Source: Food Drink Europe

!

Automation of soil moisture
sensor-based basin irrigation
system

The study was conducted in closed-end
level basin layout in loamy soil to
establish and test an Internet of Things
(IoT) based system through a wireless
connection between the automatic
check gate and soil moisture sensors
which can be operated remotely based
on real-time soil moisture status.

Source: Smart Agricultural Technology

!

National Food and Land Mitigation
Pathways for Net Zero

This policy brief supports countries to
identify priority actions in national food
and land use systems that contribute to
the achievement of net zero targets and
hold global warming below 2˚C.

FABLE Policy Brief October 2022
(FABLE COnsortium. The Food,
Agriculture, Biodiversity, Land-Use, and
Energy (FABLE) Consortium is a
collaborative initiative to support the
development of globally consistent mid-
century national food and land-use
pathways that could inform policies
towards greater sustainability

Source: The Food And Land Use
Coalition 
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Technological
advancements and
trends in agriculture,
consumer
opportunities and
regulatory to achieve
the objectives of the
European Green Deal.

Progress and prospects for
decarbonisation in the
agriculture sector and beyond

While total greenhouse gas (GHG)
emissions in the EU have fallen by a
third since 1990, reducing emissions
in the agriculture sector has been a
slower process and has stagnated
since 2005. Based on EU countries’
current policies and measures, this
trend is projected to continue, with
only a 1.5% decrease expected
between 2020 and 2040. 

This briefing explores two recent
studies from the European
Environment Agency (EEA) looking
at current efforts to reduce
emissions in the agriculture sector
— and prospects for further
reductions during the agri-food life
cycle.

Source: European Environment
Agency

!

Rethinking agriculture

While global food chains, market
competition, industrial processes
and increasing productivity have
turned agriculture into a profitable
economic sector, it is also one of
the biggest contributors to
environmental and sustainability
challenges in Europe and
worldwide. In tandem, the COVID-19
pandemic, recent geopolitical
developments in Europe and socio-
economic trends have driven
attention towards agriculture and
food systems. Considering these
new challenges, it is even more
urgent to rethink agriculture and
food systems to make them resilient
and sustainable. This briefing
reflects on what makes agriculture
unsustainable today — and the types
of agriculture we may want to
preserve and support.

Source: European Environment
Agency

!

Council and Parliament strike
provisional deal to cut down
deforestation worldwide

The Council and the European
Parliament reached a provisional deal on
a proposal to minimise the risk of
deforestation and forest degradation
associated with products that are
imported into or exported from the
European Union. The agreement is
provisional pending formal adoption in
both institutions. The EU is a large
consumer and trader of commodities
that play a substantial part in
deforestation - like beef, cocoa, soy and
timber. The new rules aim to ensure that
when consumers buy these products,
they don't contribute to further
degrading forest ecosystems.

Source: Council of the European Union

!

8 Precision Agriculture Trends in
2023

Technological advancements in
agriculture enable farmers to meet the
ever-increasing demand through low-
cost and efficient methods. In this
regard, precision agriculture is a
farming management method based on
measuring, responding, and observing
the variability of crops, livestock, and
fields. The application of precision
agriculture trends allows farmers to
collect real-time data on the crop fields
and increase product quality among
others.

Source: StartUs Insights

!

Exploring the susceptibility of
smart farming: Identified
opportunities and challenges

This paper presents a literature review
and interview study exploring the
opportunities and hurdles when
implementing Artificial Intelligence (AI)
in agricultural businesses.

 
Source: Smart Agricultural Technology 

!

Eden Library: A long-
term database for
storing agricultural
multi-sensor datasets
from UAV and
proximal platforms

This paper presents the
Eden Library, a platform
for contributing to this
existing gap in open
access crop/plant
databases covering
proximal and aerial
images. The complete
workflow on the design
and deployment of the
platform is also explained
and discussed. This
workflow is relevant
because the provided
datasets are thought to
be maintained and
enriched along the time,
and they do not just
remain as a static
research output covering
only specific species,
growth stages, and
conditions.

Source: Smart
Agricultural Technology
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The digitization of
agricultural industry –
a systematic literature
review on agriculture
4.0

The potential benefits of
digital technologies and
roadblocks hindering
their implementation in
agriculture sector are
identified and discussed
in this article. This study,
therefore, aims to
contribute to the
development of
agriculture 4.0 by
investigating the
emerging trends of
digital technologies in
the agricultural industry.

Source: Smart
Agricultural Technology
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The new common
agricultural policy:
2023-27

The new common
agricultural policy will be
key to securing the future
of agriculture and
forestry, as well as
achieving the objectives
of the European Green
Deal.

Source: European
Commission 
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Organic in Europe:
Health, Sustainability
and Price Sensitivity

Product penetration of
organic packaged food
on e-commerce stands at
14% in Western Europe
(WE); meanwhile, the
online share of organic
products in Eastern
Europe (EE) constitutes
just 9%. This discrepancy
is mostly caused by
consumer price
sensitivity.

Source: Euromonitor
International
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