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Abstract 
 

Predicting the future of food is important to enable food researchers to support the food industry. This is 
based on some key drivers such as sustainability, choice and local flavour identified by consumers and 
manufacturers.  These are likely to affect food formulation, manufacturing methods, packaging and waste 
management. The dairy industry is a good example of a food industry that has a long history 
manufacturing largely traditional foods, that is facing pressure to diversify their product range relying less 
on pure dairy ingredients and moving towards incorporating alternative, more sustainable ingredients. A 
greater variety of products demanded by health-conscious consumers with individual needs is providing 
further pressure on the industry. How products are manufactured is of growing importance as energy 
costs are balanced against sustainable sources of energy. Sustainable packaging is an additional focus 
requiring novel solutions. The drivers are stronger than ever, leading to some novel rethinking/reimaging 
of food systems for the future.  
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