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Expo West 2019 Stats

86k+
3.6k+
attendees

exhibitors

Island Time

600+
$200bn
first-time exhibitors

natural & organic industry

Goodies from the Aloha State were in high supply at
this year’s Expo. Kovi Kai’s raw, organic cold-pressed
ginger and turmeric are pre-portioned and frozen
for freshness and convenience. Shaka Tea
combines sustainably harvested mamaki tea
leaves with tropical fruit flavors and a hint
of monk fruit for natural sweetness.
Still thirsty? Hawaiian Springs bottles
Hawaiian rainwater that’s been
naturally filtered by
volcanic rock.

Newfangled Nuts

Nuts of all varieties are moving beyond
snack bars and into innovative new products.
Appel Foods Nut Crumbs use finely ground
almonds and spices as a natural and grain-free
alternative to bread crumbs. Pimp My Salad cashew
parmesan is a vegan-friendly topper made from nuts,
nutritional yeast and spices. The aptly named Pili Hunters
showed off their line of products made from pili nuts, a tropical
tree nut native to the Philippines. Buttery and nutrient rich, pili nuts
just might be the next food to take the wellness world by storm.
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Pass The Peas

Peas are gaining popularity as a plant protein, from frothy lattes
to hearty sausages. Naturli pea-based sausages
and ground “beef” have great taste, texture and the same
protein content as a traditional burger. Peatos crispy
snacks are a healthy answer to Cheetos, replacing
empty calories and preservatives with protein
rich peas and natural flavors. Ripple showed
off their new Barista collection by whipping
up perfect foam-topped lattes and
cappuccinos using milk made
from – you guessed it - peas.
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So Long,
Sugar

With consumers opting
to eliminate refined sugars,
aspartame and high fructose
corn syrup from their diets, companies
are tapping into alternative sweeteners.
Good Food For Good sauces & condiments
are sweetened with dates – just one per bottle,
to be exact. GoodGood stevia-sweetened jams
and spreads offer a better way to build a sandwich,
and SmartSweets dazzled with a veritable candy land of
low-sugar gummies sweetened with fruit juice.
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The Home Biome

Probiotics, popular in the natural food and beverage world, are crossing
category lines into the cleaning space. Probiotic cleaners kill harmful
bacteria and build an ecosystem of good microbes and enzymes
for a deep, lasting clean. Aunt Fannie’s is putting good bacteria to
work with their Microcosmic hand soap and multi-purpose
cleaner. Counter Culture’s line of household cleaners relies
on probiotics and essential oils to tackle germs and
mold in the air and home.
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The
Takeaway
The natural and organic
space continues to grow
and diversify, shaped by
influences from Silicon Valley to
luxury wellness. Quality and
convenience remain essential,
though the snacking trend is waning,
replaced by a focus on complete meals.
Plant-based meat and dairy show no
signs of slowing down, with tech bringing substitutes
ever closer to the real thing. Hemp and CBD are now
ubiquitous in the wellness circuit, while nootropics and
adaptogens are gaining mainstream traction. Forerunners
in sustainability are looking to reusable and biodegradable
packaging. Sophistication, originality and efficacy are essential
to success in this dynamic, abundant market.

Join The Conversation:
Wendy Church

Director, Client Services
wendy@wallacechurch.com

wallacechurch.com

Celsae Vandenberg

Strategy, Innovation Director
celsae@wallacechurch.com

link

link

link

link

link

link

link

link

link

link

330 east 48th street, ny, ny 10017

212-755-2903

7

