Aramark Chefs Dish on 2020 Food Trends
January 27, 2020
Four Healthy Food Trends Consumers Should Expect This Year
PHILADELPHIA--(BUSINESS WIRE)--Jan. 27, 2020-- The start of a new decade brings a time of reflection and positive change, including what will
influence the food decisions we make. Aramark, the largest U.S.-based food service company, asked its top chefs to share their thoughts about the top
food trends of 2020. These trends are cutting edge, and may not always go mainstream, but they help influence what you’ll find in a grocery store or
café near you in the months ahead.
This press release features multimedia. View the full release here: https://www.businesswire.com/news/home/20200127005615/en/
MEGATREND #1: PLANT-FORWARD
TAKES A GIANT LEAP
As more people focus on their general
health and the environment, putting more
plants on the plate is a natural way to
reduce the amount of meat in a meal. For
example:

Aramark's top chefs share their thoughts about the top food trends of 2020, including putting more
plants on the plate and focusing on functional properties of food. (Photo: Business Wire)

Milk Alternatives: Mainstream options
like almond and soy milk will continue
to be joined by more and more
plant-based alternatives such as oat,
cashew and sunflower milk.
Flour Alternatives: Watch as flour
variations made from fruits and
vegetables, like banana flour and
split-pea flour, become more
available.
Protein Options: Soy isn’t the only
plant-based protein in town. Mung
bean, hempseed and avocado will
have a moment in 2020.
Syrup Swaps: Need a touch of
natural sweetness? More people are
looking beyond honey, to alternatives

made from pomegranates, coconut and monk fruit, to name a few.
New Butters and Spreads: High-quality, traditional butter is enjoying a resurgence. At the same time, the marketplace is
awash with new plant-based options. Look for heart-healthier spreads made from the oils of olives, avocados, almonds and
more.
MEGATREND #2: SUSTAINABILITY TAKES CENTER STAGE
Consumers want to know the story behind their food. In addition to shorter ingredient lists, products will showcase how they match up with evolving
values in a few ways:

Plant Inclusion: In addition to being good for you, plant-forward meals help reduce greenhouse gas emissions that harm
our atmosphere. They also help preserve other vital resources like land, energy and water.
Ethical Sourcing: Food labels go beyond nutritional information. Increasingly, they provide details on other practices like fair
trade, animal welfare and local sourcing. Expect this trend to continue as more and more ingredients and products
highlight additional information about where they came from, how they were grown or raised and the individuals or
communities who provided them.
Packaging: The concern the public has with plastic pollution is putting pressure on food companies to find sustainable
alternatives. Whether it’s to-go boxes, or at-home leftover containers, expect to see more of a move toward eco-friendly
and reusable materials. Aramark is committed to reducing waste before it’s generated. We are reducing single-use plastics,
introducing reusable containers and working with suppliers to innovate packaging.
MEGATREND #3: THE RETURN OF THE SUPERFOOD
In 2020, there will be a renewed focus on functional properties of food and what they can do for your body. For example:

More products featuring berries and olive oil—two sources of antioxidants that fight disease and promote healthy aging.
There are also foods thought to help improve and enhance cognitive function. A few examples are turmeric, wild
blueberries, salmon, broccoli, walnuts, egg yolks and seaweed.
The rise of healthy indulgences—snacks and other products enriched with nutrient-dense foods. These better-for-you foods
may have a dose of added superfood, like spinach-based pasta. Another example is high-protein ice cream, which
contains less sugar and fewer calories than the traditional scoop.
MEGATREND #4: ADVENTURES AWAIT
As international travel becomes more accessible there will be a globalization of flavors. For example:

New tastes and ingredients, used in unique combinations, with greater focus on the flavor source. Instead of sweeping
terms like “Mexican,” there might be references to regions, such as Veracruz, Oaxaca or Yucatan. Similarly, “Southern”
food may be identified as having roots in Appalachian, Lowcountry or Creole cuisine.
As with any food and nutrition trend, the American Heart Association, a Healthy for Life® 20 by 20 collaborator, encourages the importance of eating
for overall health.
“Exploring Aramark’s 2020 food megatrends can be a fun and delicious way to try new foods and incorporate plant-forward options into your diet, but
there are no individual magic foods to make you healthier,” said American Heart Association Chief Medical Officer for Prevention Eduardo Sanchez,
M.D., M.P.H., FAAFP. “For optimal health, consume a diet with a variety of foods, including vegetables, fruits, nuts, whole grains and healthy protein.”
For more healthy living tips and recipes, visit www.fyp365.com or join the conversation on Instagram.
About Healthy for Life® 20 By 20
In 2015 the American Heart Association, the leading voluntary health organization devoted to a world of longer, healthier lives, and Aramark, the
largest U.S. based food service company established a multi-year collaboration called Healthy for Life® 20 By 20 to improve the health of all
Americans through better nutrition and lifestyle habits. For more information on Healthy for Life® 20 By 20, visit: heart.org/healthyforlife.
About Aramark
Aramark (NYSE: ARMK) proudly serves the world’s leading educational institutions, Fortune 500 companies, world champion sports teams, prominent
healthcare providers, iconic destinations and cultural attractions, and numerous municipalities in 19 countries around the world. Our 280,000 team
members deliver innovative experiences and services in food, facilities management and uniforms to millions of people every day. We strive to create
a better world by making a positive impact on people and the planet, including commitments to engage our employees; empower healthy consumers;
build local communities; source ethically, inclusively and responsibly; operate efficiently; and reduce waste. Aramark is recognized as a Best Place to
Work by the Human Rights Campaign (LGBTQ+), DiversityInc, Black Enterprise and the Disability Equality Index. Learn more at www.aramark.com or
connect with us on Facebook and Twitter.
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