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From macro trends to micro nutrients, from third-party certifications to 
regulatory updates,  SPINS’ Product Library team has an eye on the industry 
like none other. Take a look at the team’s top picks for what’s ahead in 2017!
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CASHEWS CATCH UP
Move over, almonds: we think cashews will share the spotlight as a popular 
plant-based ingredient in 2017. Despite stagnant numbers for shelf stable 
nuts overall, cashews are growing cross-channel in double digits at 14%. 
Plant-based frozen desserts, growing overall at 49%, show even greater 
success for cashew-based items at 143% growth.

Cashews lend a rich texture to plant-based products like Miyoko’s 
Kitchen’s  European style cultured vegan butter and the brand’s variety of 
artisanal nut cheeses, but we predict the cashew’s successful crossover 
into the broader Conventional Channel market, as well. We see potential in 
Silk’s line of cashew milks to perform in the mainstream much the way 
almond milks did in recent years. In terms of innovation, we’ve already 
seen cashews replace dairy in unexpected places like the creamy base of 
Metabrew’s bulletproof co�ee and a white chocolate treat from Gnosis. 
We can’t wait to see new cashew concoctions crop up in the new year. 



Perhaps best known in the United States from New Orleans’ 
French-inspired Café Du Monde co�ee blend, we predict that chicory 
will make its move into a variety of new formulations this year. Its 
ingredient utility may be two-fold in light of recent and forthcoming 
regulatory decisions. As consumers seek to reduce sugar 
intake and the FDA introduces a new Added Sugars line on 
the Nutrition Facts Panel, chicory’s inherent sweetness 
may help manufacturers create sweet flavors without 
the use of sugar or other sweeteners. Chicory root 
also contains the prebiotic fiber inulin. The fiber 
found in chicory is already approved for labels in 
the European Union and is currently being 
petitioned for fiber status in the U.S. 

Chicory root can be roasted and used on its own or 
as part of a blend in teas and ca�eine free 
alternatives to co�ee, but its application as a 
complement to co�ee already appears in 
ready-to-drink beverages from Chameleon Cold-Brew 
and Califia in the brand’s Nitro Cold Brew New Orleans 
flavor with almond and macadamia milk. 

We think we’ll see chicory’s popularity grow in segments beyond 
beverages, too. We’ve already seen prebiotic fiber grow 33% across 
shelf stable wellness bars and gels, appearing in Natural Standard 
brands like Mediterra as well as Conventional Natural OhYeah! bars. 
And in terms of treats, we’ve also noticed chicory root extract and 
inulin as ingredients in a growing number of SO  Delicious frozen 
dairy free desserts, and we’re watching to see where else chicory 
might put down roots.

CHOCK FULL OF CHICORY



Although vegan diets have become significantly more mainstream in recent years, the days of mock meats consumed by 
herbivores alone are gone. Today, more omnivores incorporate plant-based meat alternatives into their diet without eliminating 
animal products completely. We predict this flexitarian lifestyle, often motivated by health goals or environmental concerns, will 
drive even stronger demand for plant-based foods across a variety of segments in 2017. With trendy terms like plant butchery 
coming into common parlance, plant-based snacks join the meat-dominated jerky segment and even outpace the traditional treats’ 
growth twice over at 15% cross-channel. We’re intrigued by innovative products like FunGuy’s mushroom jerkies and Power Plant’s 
organic sriracha eggplant jerky, and we’re keeping an eye out for coconut versions to come.

But it’s not only animal products and categories making room for more plants: Wrawp’s Paleo-friendly wraps incorporate a range 
of fruits and vegetables in lieu of milled grains, bringing a plant-based boost to a sometimes nutrient-scarce category. We think the 
benefits of plant-based foods will appeal to a growing audience in 2017 (beyond vegans and vegetarians) with no shortage of 
inventive new foods on the way to the market.

FLEXITARIAN FARE WITH PLANT-BASED BOOSTS



Taking a page from Korean beauty trends trickling into the 
US, healthy skin via hydration and detoxification emerge 
with a prominent role in ingredient selection and format. 
Many mainstream natural cosmetic brands have begun to 
launch K-beauty concepts, including face masks of all kinds 
– from gelatinous to splash to sheet –to o�er new avenues 
to a glowing complexion. Sheet masks take center stage as 
the K-beauty trend crosses over to core natural brands like 
Andalou Naturals and Yes to, and food ingredients – even 
red wine! – are the stars of many formulas.

Bold ingredients like charcoal and turmeric appear 
frequently in recent innovations, too. Though deep black 
and golden hues – turmeric is often used as a natural dye – 
seem counterintuitive to a clear complexion, the brands 
promote the clarifying e�ects of their colorful concoctions 
much the way these two key ingredients took their place as 
tooth whitening agents in recent years. We expect these 
dramatic colors in eye-catching packaging to succeed 
across the marketplace in 2017.

MAKING OVER THE
FACE MASK



Since its founding in 2012, the Human Microbiome Project has conducted 
expansive research on the interaction between microorganisms living in 
association with the human body and their interaction with human health 
and disease. In the marketplace, growing consumer interest in a 
whole-systems approach to health and wellness continues to drive 
awareness around the microbiome, as well, spurring demand for probiotic 
products wherever consumers can find them. A renewed interest in 
cultured and fermented products inspires a renaissance of innovative 
product launches outside of the standard segments. So far we’ve taken 
note of probiotic granola from Purely Elizabeth, probiotic enhanced 
waters from Suja, and other products incorporating Ganeden’s 
versatile BC30 strain formulated to survive a range of extreme 
temperatures from baking to freezing. We think we’ll see the probiotic 
trend grow across grocery aisles all around the store in 2017 with 
applications in plenty of surprising segments.

Fermentation-specific marketing becomes more and more 
prevalent in dietary supplements with brands touting the benefits 
of improved digestion and increased bioavailability and nutrient 
absorption. New applications in body care products highlight 
ammonia-oxidizing bacteria and fermented botanicals to benefit 
hair and skin in cleansers, lotions, mists, and more, such as 
Mother Dirt’s line created in partnership with AOBiome and 
Nerd’s skin care employing bacteria to alleviate acne. We 
predict we’ll see the importance of the microbiome grow 
across categories in 2017 with aims to improve health, inside 
and out.  

MICROBIOME AS MACRO TREND



The Natural Products Industry leads the market in innovation in myriad ways: in 2017, unique and varied methods will lift sustainable 
production to new heights. Some consumers may require a little coaxing before they bite into bugs, but we expect to see more 
shoppers sink their teeth into palatable products like Chirps cricket flour snacks – the brand says a single tortilla chip packs the 
protein content of an entire cricket! – and Bitty Foods baking flour and cookies in flavors like cocoa chai and orange ginger. 
Pioneers Chapul and Exo brought the highly sustainable insect protein idea to the table in recent years, and we think the cultural 
climate will come around in 2017.

Other innovations may come in the form of familiar foods. A staple grain around the globe, rice is already seeing strong 
advancements in its cultivation. Lotus Foods has adopted the System of Rice Intensification in its More Crop Per Drop™ program to 
conserve water and improve soil health, and Mighty Rice grows in rain-fed fields in Mauritius with undetectable levels of arsenic. 

In an instance of industry driving progress ahead of policy, Kashi helped create the 
Certified Transitional program just this year to provide recognition and a more 
rewarding market for foods from farmers converting their land to organic 
processes, helping to break down barriers to organic production overall. 

With environmental ethics at the core, we look forward to 
groundbreaking, impactful improvements to supply chains as mindful 
methods of consumption and production are a top priority for shoppers 
and manufacturers alike in 2017, with the delicious, nourishing results 
the Natural Products Industry is known to deliver. 

MINDFUL METHODS OF PRODUCTION



Expect more for makers in 2017 as the DIY trend 
expands to help you brew it, do it, ferment it, grow it, 
and more. With self-contained supply kits to make 
beer, cheese, kefir, kombucha, and yogurt coming on 
to the market with momentum, value-added 
products are no longer just available for purchase, 
and they include plant-based alternatives to cultured 
dairy. We love the looks of Back to the Roots’ new 
garden kits in cans and jars, water gardens, and their 
mainstay mini mushroom farms in a box.

As the trend develops, increasingly sophisticated 
iterations include smart gardens like the Taiga 
Tower with automated self-watering technology and 
LED lighting. Others with smart phone integration or 
watering and wicking functions are joining the ranks 
of ways to get growing. In customizable, modular, 
and vertical versions, we expect to see more of 
these modern options in the mainstream in 2017. 

THE NEW IT-KITS

 



As mainstream retailers commit more and more shelf space to 
organics, we predict the next wave of environmentally focused 
attribution will be in regenerative agriculture. Going a step beyond 
minimizing negative impacts of production, regenerative 
agriculture builds and restores ecosystems to improve the overall 
health of the land. Demeter USA, an exciting addition to SPINS 
certifier partnerships in 2016, is the only certification agency for 
Biodynamic products in the U.S. And while Biodynamic is one of 
the most highly recognized brands with widespread loyalty in 
Europe, we look forward to the growth we’re expecting in this 
movement here in 2017.

Patagonia Provisions emerges as another brand to watch 
next year as it enters the food space with deep 
environmental ethics. We’re especially intrigued by the 
launch of its Long Root Ale made from perennial grain 
Kernza, which the brand praises for carbon sequestration 
and improving biodiversity as well as its self-su�cient 
success without chemical additions (fertilizers, 
pesticides, etc.). 

REGENERATIVE AGRICULTURE

http://www.demeter-usa.org/index.asp


SOLVING FOR SWEET
Both ingredient selection and package labeling 
are likely on manufacturers’ minds going into 
2017 before new regulations go into e�ect in 
July of 2018. What can we expect to see when 
the Added Sugars line goes live on the Nutrition 
Facts panel? We predict that low sugar, no added 
sugar, reduced sugar, and sugar free claims will 
feature in increasingly prominent fashion on 
successful SKUs, and that means manufacturers 
will reformulate to find creative avenues toward 
sweet flavors without sugary standbys. We think 
we’ll see calorie free alternatives such as monk 
fruit (lo han) make its way into more sweet 
standards like cookies, snack bars, sodas, and 
yogurt. Manufacturers may mix monk fruit into 
blends with other low or no calorie natural 
sweeteners like erythritol, stevia, and xylitol; 
others may combine it with caloric natural 
sweeteners like agave, cane, and coconut palm 
sugar to keep overall sugar content down while 
more closely preserving signature flavor profiles.  

http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/LabelingNutrition/ucm385663.htm
http://www.fda.gov/Food/GuidanceRegulation/GuidanceDocumentsRegulatoryInformation/LabelingNutrition/ucm385663.htm


In the craft beverage space booming with beer and co�ee, we predict soda will follow suit. 
Breweries themselves have started in on lines of soft drinks with strong appeal in the 
Specialty Gourmet market, expanding on favored flavors such as cola, ginger, and root 
beer. However, we don’t expect new craft beverages to compete with conventional 
sodas. In a subset all their own, botanicals, florals, fruits, and hops in particular will 
lend complex flavor to these refreshments, providing exciting alternatives to 
alcoholic beverages. Increasingly popular in craft beers in recent years, we 
wonder if celebrated single hop varietals will bubble to the surface in 
specialty sodas, too. As another flavor trend on our radar for 2017, the 
cooling taste of cucumber is growing in popularity and crossing over 
from foodservice trends. We expect to see cucumber in more craft 
sodas, flavored waters, and other refreshment beverages, gaining 
traction in the grab-n-go section.

With sugar in the nutritional and regulatory spotlight, sugary 
sodas may face an uphill battle, but we wouldn’t be surprised 
to see innovative formulations with natural alternative 
sweeteners emerging in the Natural Channel in 2017. 

SPECIALTY SODAS
(AND HOPS WITHOUT THE HANGOVER)



SPECIALTY SODAS
(AND HOPS WITHOUT THE HANGOVER)

Did you enjoy your taste of the trends ahead in 2017?
SPINS has even more insights to share in the new year.

 
Register today for our expanded coverage of the trends 

in our webinar on Wednesday, February 22 at 11am (CST).

 
Need more info now? Contact us at spinsinfo@spins.com

to learn how to get more from SPINS data!

https://attendee.gotowebinar.com/register/570116949646313219
mailto:spinsinfo@spins.com



