ANAPPRECIATIVE APPROACH
IN THE FOOD INDUSTRY

- John F. Hammerstone, Jr.
Chicago, November 2, 2023 f Kantha Shelke, Ph.D., CFS
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If we are what we eat, we don t know who we are!

” ,’””

”obesity is not caused by the usual suspects —
sugar, salt, fat or lack of exercise — but by the T
synthetics, chemicals and stabilizers in ultra-

processed foods” Ultra- ”I—/ ~
’ “these foods short-circuit our evolved use of taste, Processed

smell, color and texture to guide dietary choice,

tricking us into unhealthy and addictive eating | PE o P LE

choices and subsequent weight gain” 5 Ihe Science Behind Food =
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The confusing science: what are t

Anti-oxidation J
Anti-inflammation J

Anti-microorganism J

Anti-diabetes

Cardiovascular
protection

Neuroprotection

Anti-cancer
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Who am I?

Inside the Cell




Contradictions, Concerns
and Controversies

Contradictions: Ultra-processed fooc
Concerns: Clean Label foods

Controversies: Plant-based foods
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and Drink Products
in Latin Amenca

Ultra-processed food and drink products in
Latin America: Trends, impact on obesity,
policy implications

YOUR MEAL SHOULD COME WITH A WARNING LABEL. HERE'S WHY.

Food and Agriculture
Organization of the
United Nations

Ultra-processed foods,
diet quality, and health
using the NOVA
classification system

Contradiction: NOVA Classification

& Ultra-Processed Foods

Group 1 Group 2 Group 3 Group 4
Unprocessad or Minimally Processad Culinary Processed Foods Ultra-Processed Foods
Processed Foods Ingred lents Sugar swaetened beverages, sweat
Frasn, dry, or frozen vegetables or Rt cils [8.g . olive il caconut oil Cannad/picked vegetables, mes and EEVOTY packaged Sracks
Truil, Qrains, lag umes, mias, Tish, wﬁ:;ﬁfﬂﬂ UJ::;,I, Lﬂfxf‘ﬂ:ﬂ fish, or frut, atisanal bread, cheese, TGW"S'Z::It_:th maat produdt ;.rl:-m- t
2ggs, nuis and seeds. mele swup, siger, honsy, and salt salted meats. wine, besr, and cidar Dr:gﬂ?m:z:;ﬂcn:?et?xéégan

AN &

T

p S

Substances derived from Group 1 Frocassang of foods from Group 1 or Farmulations mads from a sanes of
Priocassing indudes removal of foods or Fom natura By processes Zwith the addition of oil, salt, or processes induding extrachion and
inediblef ursantad parts. Does not induding pressing. refining, grinding, suger by maars of canneng, pickling, chemical modification. Indudesvany
add substances to the oniginal food. rmilling, and drsing smoking, curing, ar farmantation littler irtact Group 1 fagds

Increasing Level of Processing

Throwing the baby out with the bath water?

Commercially produced infant formula & other

infant foods categorized as ultra-processed
therefore, to be avoided

and
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Is Clean Label science-based?

The Counter - - Q —

Clean label’s dirty
little secret

by Nadia Berenstein @
02.01.2018, 7:00am

How the biggest trend in processed
food exploits confusion about what
"natural" and "artificial" really
mean.

Jos Fassler

@ food and health information FSTA IFIS Collections

Do we know what “clean label” food products are?

Review > Compr Rev Food Sci Food Saf. 2022 Nov;21(6):4921-4938.
doi: 10.1111/1541-4337.13031. Epub 2022 Sep 8.

The clean label trend: An ineffective heuristic that , L — i" 1
disserves both consumers and the food industry? -

o 4

vy
Aidan Chen 1, Nicole Kayrala T Maéliss Trapeau 2 Maria Aoun 2, Nicolas Bordenave 2 3 ‘ S
Affiliations + expand - 3 b

PMID: 36076364 DOI: 10.1111/1541-4337.13031 + &

{
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Science is crystal clear alongside “If then, else”

Consumer sentiment—it is what it is
N
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The biggest problem in the U.S. food system is
NOT food waste, nutrient loss or food miles.

The biggest problem is that Americans are
not eating enough fruits and vegetables.
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There is a prevailing notion that if it exists in nature, then it
must be good for us 14




ChaII es in a changing world
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Have a look, the answers are all around us

How CRISPR

works

0 The Cas9 protein
for'ms a complex with Caso
guide RNA in a cell

Cell and Tissue /\
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Sorghum: finding the 8000-year old crop
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Future proofing the food mdustry needs
“« A shift from ‘what’s wrong’ to ‘what’s strong’

* A scientific knowledge of the fundamentals

,* Education — across the value chain

* Fortitude — to move fearmongers with science to what’s right
 Resonance with people and with what they need and want .

NO SCIENCE, NO FOOD.
KNOW YOUR SCIENCE KNOW YOUR FOOD
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deficit-based asset-based

Identify the Discover the
problem best in class

Analyze Dream what’s
causes possible

o L (M UNTAIN
: RS \ COEFEE |
Eggseilk())lpe) Design R L R RS @ SR\ ROASTERS /
solutions what’s ideal B ‘ T -

A ‘25 cent challenge’ to transform

from $100m to $1B in 7 years
Deploy Deploy what |
S ien works From B-to-B to B-to-C with 3x

revenues in 1 year
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: Like a house built on sand, the %
understandmg of the science of food i |s

' no better than the facts upon which it |s

based
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The path to hell
Food is somally very sensitive. is paved with the
Lack of transparency increases speculation best of

and associated inaccuracies & distrust.  intentions...

# Future-proof the food industry to future- |
#l proof the health & wellbeing of our planet |

and Customersl ...the road to good

—awe iNtentions is paved
. with plaintiff
lawyers

'~ Kantha Shelke
kantha@corvusblue net B
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