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FUTURE FOOD TRENDS REPORT
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Cuisine Spotlight _ _
diverse culinary landscape

Global Cuisine Modern Chinese Modern Indian
Global Cuisine, fusion but not as you know it. Modern Chinese offers many consumers the Modern Indian cuisine emphasises
opportunity to try new dishes whilst not straying craftsmanship and ancient techniques. While
Instead, its about the foods blended with too far from what they know - safe exploration. consumers can make an Indian curry at home,
integrity, through chefs of dual nationality, It’s popularity coincides with a rise in those they value the skill behind their favourite
influence from adopted homes, and dishes ordering takeaways. flavours when dining out or ordering takeaway.
inspired by travels. This cuisine is being
consumed more by a younger audience. ,/" .
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THE FUTURE OF PANKO BREADCRUMBS...

In 2022, the UK breadcrumbs market generated around USD $6
million, and is expected to grow to USD $8.2 million by 2030.

- Within this market, panko breadcrumbs is the fastest-growing
chef P Pl CLis o, raih ® g segment — outpacing traditional dry or fresh breadcrumbs.

%%'!!L%‘,I! Weidheml Y7 L (Market data forecast.com)

Why is the consumption of Panko breadcrumbs

Panko Breadcrumbs - ' : S v increasing at home and in foodservice?

up

« Consumer preference - looking for a light, airy breadcrumb that is
suitable across many applications.
« Its mild taste makes it a flexible ingredient for both savoury and

5 ” o Pt - 4 . ‘ . even sweet applications—used in coatings, gratin toppings, meat
e AN R S ‘ binders, and more—without imposing a distinct flavour.

g st P DR ISR o5 & — - The RISING interest in global cuisines - we can even supply

ey B URRT RURSE R | A4 seasoned varieties of Panko.
£ 3::':‘:::; 5 P - ¥ . 4 « Consumers are looking for restaurant-style options and textures for

home cooking.

Panko breadcrumbs are popular in UK foodservice — and it’s not just a
passing trend. Their exceptional texture, versatility, and efficiency make
them a go-to staple for chefs wanting a reliable, crispy performance.




Health & Wellbeing Food & Beverage Products

| C,rlmref Purchased
wiliom Q1 2025 vs Q4 2024 #camivorediat Social media
P Yy, meat-based
i High in protein 40%  +4% .
= diets -focus
i Support gut health 36% , i
! on SIMpIICcl
i Lower fat/less calories 32% +3% p tlyr
E Less processed/more organic 29% | +4% |
!'x\ Keep you fuller for longer 25% 4201 ,r"l - #EI ﬂiﬂ"lEI IhESE‘d
| Boosted nutrition 21% — #realfnnd
b 380g ; Relax / sleep 1935 +3% ¥
| S #cavemandiet
Fewer ingredients, Support improved cognitive function 12% . .
focus on wholefoods Supplements targeted with additional... 17% #carr“mrEdIEt
Help you focus 14% 39

Future Food
Tracker.

Reverse signs of ageing | 8%

Gut health ruled in 2024 (and is still very much on everyone’s minds). But the ‘buzz phrase’ has been replaced in 2025 with a
new health crusader — protein. with 66% of British consumers (according to NIQ) actively considering their health, and 60% of
global consumers (FMCG Gurus) influenced by products high in protein, it's a ‘fad’ speciality retailers shouldn’t be ignoring —
particularly as the demographic is so broad. Speciality Food Magazine
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46% of consumers prioritise gut health: Digestive wellbeing
tops the list, ahead of brain health (28%) and skin health
(13%), highlighting the growing influence of gut health in

consumer decision-making and wellness trends. Vypr Aug
2025



https://nielseniq.com/global/en/
https://fmcggurus.com
https://www.specialityfoodmagazine.com/food-and-drink/why-is-protein-important?utm_source=sfnewsletter&utm_medium=email&utm_campaign=daily_07.08.25
https://www.specialityfoodmagazine.com/food-and-drink/why-is-protein-important?utm_source=sfnewsletter&utm_medium=email&utm_campaign=daily_07.08.25
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