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ADM - INNOVATION AND TRENDS
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CONSUMER 
BEHAVIOUR
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Understanding 
consumer
needs
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· We know that people are 

increasingly aware and 

concerned about food quality.

· Natural, organic food combined 

with the practicality of 

consumption has climbed in the 

ranking of market preferences.
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·   Our daily routine requires a nutrition 

based on quality products that can easily 

be consumed and/or transported to 

school, work or home.

·   This behavior affects the consumption 

habits of other groups, such as baby 

boomers, for example.
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THE MARKET
- TRENDS 2016 -
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Functional Claims
▪ The percentage of food and drink products launched with a functional claim is highest in Latin America (10%), followed 

by North America and Asia Pacific (both at 8%). The top five functional claims are similar across regions, with other, 
slimming, and antioxidant being the most common. 

Source: Mintel GNPD
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Ingredients Solutions for Key Trends

9



ADM 

GROWTH 

PLATFORMS

TO ACHIEVE 

CUSTOMER NEEDS 

AND TO HELP 

CUSTOMERS ADDED 

VALUE TO THEIR 

PRODUCTS

1   TASTE

2 TEXTURE

3  NUTRITION

4 NATURALITY

5 SWEETNESS

10



BROAD
INGREDIENTS
PORTFOLIO
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TASTE TEXTURE NUTRITION NATURAL

Sweeteners
Sweet Flavors
Savory Flavors
Flavor Systems
Enhancers & 
Maskers
Mint
Extracts
Polyols

Proteins
Hydrocolloids
Emulsifiers
Polyols
Fats/Oils
Soy Flour
Whole/Ancient 
Grains
Nuts/Seeds
Dried Fruits

Proteins
Vitamin E
Isoflavones
Plant Sterols
Fiber
Healthy Oils
Whole/Ancient 
Grains
Beans
Nuts/Seeds

Proteins 
Vitamin E
Soy Flours
Natural Colors
Natural Flavors
Beans
Whole/Ancient 
Grains
Nuts/Seeds
Extracts
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FIBERSOL®
Soluble Fibers

13



14

Why More Dietary Fiber is Needed

▪ An adequate amount of fiber is not consumed by most age groups;

▪ Weight Loss and Maintenance;

▪ Promote Healthy Digestive System;

▪ Relieve Constipation;

▪ Help to Prevent and Manage Diabetes.
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The “Fiber Gap”

DATA SOURCE: What We Eat in America, NHANES, 2011-2012

Institute of Medicine Adequate Intake recommendations

Actual intake can be 19.9 grams less than recommended
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Fiber Content Of Popular Fruits & Vegetables

Fruits
1 Apple 3g
1 Banana 3g
1 Orange 3g
1 Grapefruit 4g
22 Grapes 1g
1 Melon 4g
Pineapple 100g 1g

Vegetables
1 Corn (cob) 2g
1 Tomato 1g
1 Lettuce (head) 4g
6 Mushrooms 1g
1 cup broccoli 5g
1 Carrot 1.7g
1 Potato 4g

*Need to eat an additional 3 grapefruits or 3 heads of lettuce to fill the “Fiber Gap”

*May be difficult to fill the fiber gap by eating fruits and vegetables alone
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USDA 2015-2020 Dietary 
Guidelines

• Dietary fiber – changed from 
25 to 28 g 
• 14 g fiber per 1,000 kcal = 

basis for AI for fiber;

• Consume less than 10 percent 
of calories per day from added 
sugars.

U.S. Department of Health and Human Services and U.S. Department of 
Agriculture. 2015 – 2020 Dietary Guidelines for Americans. 8th Edition. December 
2015.
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• A highly-branched maltodextrin;
• Process re-arranges starch bonds to random bonds that are not 

digested in the same manner as starch but are fermented by 
microflora in the gut (prebiotic). It escapes digestion in the small 
intestine and is fermented by the large intestinal microflora;

• Per gram, provides only:

– 0.02 g sugar 

– 1.6 Kcal

• 90% soluble fiber for reduced glycemic/insulin response and 
satiety;

• Sugar-like functionality.
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Advantages of formulating with RMD

• High solubility, 70%;

• Rapid dispersion;

• Clear, transparent solution;

• No inherent or added flavor (will go unnoticed);

• Very low viscosity;

• Survives culturing;

• Low hygroscopicity;

• Low sweetness;

• Acid, heat/retort, and freeze/thaw stable;

• Helps to mask undesirable notes, round flavor;

• Label friendly (no E number), regulatory comfort.
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Food Applications
• Beverages

• Cereals - Hot, RTE

• Baking

• Snacks

• Frozen Desserts

• Processed dairy foods

• Confectionery

• Bars

• Processed fruit

• Soups

• Miscellaneous

– Fillings, coatings

– Sauces, dressings

– Dry mixes

– Spreads

• Fiber supplements and 
enrichments

• Nutritional foods

• Dietary supplements

• Medical foods

• Low calorie, sugar-free 
foods

• Reduced, low, no fat foods

• Low Carb foods

• Low Glycemic foods

• Meal replacement foods
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Scientifically peer reviewed evidence 

Physiological Functions of Fiber Physiological Functions of RMD

Improves intestinal regularity ✓ Increases fecal volume and frequency

Reduces post-meal blood glucose and
insulin

✓Reduces post-meal peaks and overall response
in blood glucose and insulin

Reduces total and/or LDL cholesterol
No effect just as expected for non viscous

soluble fibers

Provides energy-yielding metabolites 
through colonic fermentation

✓Provides energy-yielding metabolites
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Caloric reduction

Sugar reduction

Fat reduction

Attenuation of postprandial glycemia/insulinemia

Satiety

Besides adding fiber, other benefits of fiber addition       
may be realized
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http://portal.anvisa.gov.br/alimentos/alegacoes (alegações padronizadas pela ANVISA)                                RDC Nº 54, DE 12 DE NOVEMBRO DE 2012

Allegations of functional property and health

http://portal.anvisa.gov.br/alimentos/alegacoes
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MUFFIN with high fiber content

NUTRITIONAL INFORMATION
60 g portion (1 unit)

Amount per serving %DV (*)

Calories 239 kcal = 999 kJ 12

Carbohydrates 23.6 g 8

Protein 3.1 g 4

Total Fat 14.7 g 27

Saturated Fat 3.0 g 14

Fiber 6.7 g 27

Sodium 29 mg 1

“Does not contain significant amount of trans fat".

*% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.
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CEREAL BAR with high fiber content
no added glucose syrup

*% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.

NUTRITIONAL INFORMATION
20 g portion (1.5 unit)

Amount per serving %DV (*)

Calories 71 kcal = 298 kJ 4

Carbohydrates 9.5 g 3

Protein 2.9 g 4

Total Fat 1.8 g 3

Saturated Fat 0.7 g 3

Fiber 5.1 g 20

Sodium 23 mg 1

“Does not contain significant amount of trans fat".
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CHOCOLATE reduced 25% of the added sugar
source of fiber

NUTRITIONAL INFORMATION
25 g portion (5 units)

Amount per serving %DV (*)

Calories 129 kcal = 542 kJ 6

Carbohydrates 11 g 4

Protein 1.8 g 2

Total Fat 8.3 g 15

Saturated Fat 4.9 g 22

Fiber 3.3 g 13

Sodium 20 mg 1

“Does not contain significant amount of trans fat".

*% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.



COOKIE source of fiber

NUTRITIONAL INFORMATION
30 g portion (2 units)

Amount per serving %DV (*)

Calories 133 kcal = 558 kJ 7

Carbohydrates 13.5 g 4

Protein 4.0 g 5

Total Fat 7.1 g 13

Saturated Fat 2.7 g 12

Fiber 3.1 g 12

Sodium 80 mg 3

“Does not contain significant amount of trans fat".

*% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.
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CHOCOLATE ICE CREAM with high fiber content
zero lactose

NUTRITIONAL INFORMATION
60 g portion (1 unit)

Amount per serving %DV (*)

Calories 78 kcal = 326 kJ 4

Carbohydrates 10.2 g 3

Protein 3.0 g 4

Total Fat 2.8 g 5

Saturated Fat 1.0 g 5

Fiber 5.0 g 20

Sodium 36 mg 1

“Does not contain significant amount of trans fat".

*% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.



SOY PROTEINS
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Allegations of functional property and health

http://portal.anvisa.gov.br/alimentos/alegacoes (alegações padronizadas pela ANVISA)                                RDC Nº 54, DE 12 DE NOVEMBRO DE 2012

http://portal.anvisa.gov.br/alimentos/alegacoes
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▪ According to IOC Conference on Nutrition in Sport, 2010. International Olympic Committee:

Protein maximizes muscle synthesis

J of Sport Science. 2011; 29(S1) S3-S4

Adequate 
high quality 
protein after 

exercise

Maximize 
protein 

synthesis

Muscle gain & 
maintenance

Repair 
damage 
tissue

Athletes daily 
intake of dietary 

protein should be 
greater than 

general 
populations’

recommendations

Food and Drinks 
providing 15-25 g 

protein 
consumed during 
each session will 
maximize protein 

synthesis
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▪ According to the International society of sport nutrition:

*Journal of the International Society of Sports Nutrition 2007, 4:8

150g protein/day
~50g protein/meal

Protein intakes of 1.4 – 2.0 g/kg/day for physically 
active individuals is safe and may improve the training 

adaptations to exercise training*

Daily protein may be obtained with a regular diet 
however supplemental protein is a practical way of 

ensuring adequate protein intake for athletes*

75 kg – body weight 
2g/kg/day

Breakf: 2 eggs,3 
bacon, 1 apple, 1 

orange juice
Lunch: 1 medium 

steak, Fries, 1 
Soda.

Dinner: Chicken 
Cesar salad, 

chocolate cake, 1 
lemonade

117 g protein
2097 Kcal

150 g protein^ Calculated in Super Tracker. My plate. USDA

Protein Supports Sport Nutrition

12 + 21g protein
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Protein Synergy Blends

▪ Protein blends enhance lean body mass 
gain and post exercise muscle recovery;

▪ Amino acid profiles are complementary;

▪ Extended length of protein digestibility;

▪ Protein blends improve flavor rather than 
individually applied;

▪ Protein blends for products include:

▪ Nutritional bars;

▪ Ready-to-drink beverages;

▪ Powdered beverage mixes.

J Am Coll. of Nutr., Vol. 28, No. 4, 464S–472S (2009)
*Commercially available ingredients
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Protein blends promote a lower initial rise in blood BCAA  but sustain elevated blood amino 
acid levels later into muscle recovery.

J Am Coll. of Nutr., Vol. 28, No. 4, 464S–472S (2009)
*Commercially available ingredients

▪ BCCA’s: Leu, Iso and Val → improve endurance and protein synthesis. 

▪ Glutamine and Arginine → improve exercise performance, protein synthesis and post-
exercise recovery.

High plasma AA levels within 3 hours after training induces protein synthesis

Protein Synergy Blends
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▪ Soy-dairy blend and whey enhance post exercise amino acid transporters and protein synthesis.

▪ Soy-dairy blend result in prolonged net amino acid balance compared with whey protein.
Source: J Appl Physiol (April 3-2014)

Soy and dairy proteins blends promote higher muscle 
synthesis compared to whey protein
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Soy snacks – higher protein and fiber amounts

Nutritional Information Reg. Corn extruded snack Soy extruded snack

Energy 114kcal 99kcal

Carbohydrate 23g 11g

Dietary fiber 1.5g 2.7g

Protein 1.9g 14.6g

30g portion

-13%

-52%

+80%

+668%
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NUTRITIONAL INFORMATION
25 g portion

Amount per serving %DV (*)

Calories 119 kcal = 498 kJ 6

Carbohydrates 8.2 g 3

Protein 8.0 g 11

Total Fat 6.0 g 11

Saturated Fat 0.8 g 4

Fiber 1.4 g 6

Sodium 212 mg 9

“Does not contain significant amount of trans fat".

*% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.

TEXTURATM Cheddar Puffs source of fiber
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NUTRITIONAL INFORMATION
25 g portion

Amount per serving %DV (*)

Calories 112 kcal = 474 kJ 6

Carbohydrates 6.9 g 2

Protein 10.0 g 13

Total Fat 4.9 g 9

Saturated Fat 0.6 g 3

Fiber 3.2 g 13

Sodium 144 mg 6

“Does not contain significant amount of trans fat".

*% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.

TEXTURATM Barbecue Crisps source of protein and fiber
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NUTRITIONAL INFORMATION
40 g portion (2 units)

Amount per serving %DV (*)

Calories 192 kcal = 803 kJ 10

Carbohydrates 21.5 g 7

Protein 6.1 g 8

Total Fat 9.1 g 17

Saturated Fat 2.7 g 12

Fiber 1.0 g 4

Sodium 104 mg 4

“Does not contain significant amount of trans fat".

*% Daily Values are based on a diet of 2000 kcal
or 8400 kJ. Your daily values may be higher or
lower depending on your calorie needs.

BROWNIE source of protein



PROTEINS

✓ Satiety;

✓ High nutrition (aa profile);

✓ Muscle gain & maintenance;

✓ Great taste;

✓ Excellent texture;

✓ Aligned with Market Trends.

FIBERS – Resistant Maltodextrin

✓ No flavor or taste, will go 
unnoticed;

✓ Label friendly, no E number;

✓ Helps to mask undesirable notes, 
rounds flavor;

✓ Completely soluble fiber with high 
clarity;

✓ Process stable.
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Key Takeaways



#THANKS
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