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Introduction,

Food. as a category. is evolving and today. our consumers are
really passionate. well informed and discerning. We at Godrej
have been a part ol the food ecosystem through many of our
businesses namely: Godrej Natures Bashet. Godrej Tyson Toods
Ltd.. Godrej \ppliances. Godrej Interio and Cartini.

Over the years. we have been engaging not only with our diveet
consumers but even with other hey stakeholders such as Chefs.
FFood Writers and influencers through “Vikhroli Cucina™. This
gives us an opportunity to gather constructive feedback and
constantly find new meaning and purpose (o bring excitement in
the category.

Many ol vou suggested that we come out with a compilation of
the latest happenings in the food industrey. the wrends and the
[Tavours of the season. So we reached out 1o Indias leading and
finest experts in the food space including your faivourite chels
and influencers for their outlook and opinions on the subjeet. It
was such a pleasure!

The “Godrej Food Trends report™ is our attempt o bring
together these views and predictions of thought leaders from the
[ooc industry and present it (o you ina simple format.

No matter il the trend turns out to be a winner or remains a
dark horse. we are confident that it will give us [ood lovers. a
reason 10 have more conversations and celebrate an industry thag
deserves the best!

With Gastronomice regards.

\"I l Sujit Patil

VP& Head Corporate Brand and Communications
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Alsud Uhe
Report

lFood is ac its most exciting in- India just now! In fact I'sometimes feel |
san barely keep pace! Which is why Tove trend forecasts. They mahe
sueh a fantastic resouree. offering data that allows us to foresee industry
twrends and plan ahead.

It has been an insightful journey. collecting and collating valuable
insights from over filty carelully chosen individuals whose opinions and
actions define and shape the way we cat and drink. Today. thought
leaders from across the industey includes Food professionals. Chels.
Producers. Retailers. Caterers. Health Professionals. \utritionists. Home
Chefs. Media Professionals. Writers. Bloggers. Mizologists. Sommeliers
and more. \ full list of respondents is available on the following page.
and you will also find some eandid responses interspersed throughout
this report. The top volume responses were compiled and analvsed into
a list ol aceurate trend patterns and the most significant rends were
defined based on their impact on consumers. producers. manufacturers.
and retailers across India. We then shorlisted the most significant
trends to illustrate interesting shifts in behaviour in 2018, Al can say
is 2018 promises to be phenomenal!

We can look forward o Indian Cuisine growing substantially across
avery category. \lso. local flavours will drive the boom in regional
cuisines even more. calling for the use of better and more indigenous
ingredients. \dding more excitement to the table in 2018 will be
experiential dining with pop ups. inspired by locally sourced
everything. artisanal and homemade local food coming into the
limelight and homegrown twists to meals at restaurants. Of course. the
fact that all of this is a click of a link away with smartphones and so
Instagram friendly. makes every thing that mueh more interesting!
Personally. the part Tam most excited about is that we will be
embracing millets like never before!

"The goal of the Godrej Food "Trends Report 2018 is 1o share useful
data with the larger [vod fraternity. We have enjoved putting together
this report and we hope you will find it insight(ul and useful 1oo.

Rushina Munshaw Ghildival

Managing Director
\ Perfeet Bite Consulting
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Amal Farooque
Chef & Owner, SugarOverDose

Chef Amit Pamnani
Chefprenuer-Consultant

Amit Patnaik
Food Blogger, Yumminess

Anagha Rajadhyaksha

Co-Founder, PING Network (India Food
Network)

Ananya Banerjee

Chef, Food Writer & Author of Planet
Gastronomy

Anoothi Vishal

Columnist, Curator & Author of Mrs LC’s
Table

Antoine Lewis
Food Writer and Restaurant Critic

Chef Ajay Chopra
Celebrity Chef

Chef Ashish Bhasin
Executive Chef, Trident BKC

Atul Sikand

Administrator and Owner, Sikandalous
Cuisine

Bhisham Mansukhani
Freelance Journalist

Disha Khurana
Food & Lifestyle Blogger

Gitika Saikia
Home Chef, Gitika’s Pakghor

Ipshita Chakladar
Co-founder/Partner, The Hot Pink Cake

Studio
Jasleen Marwah
Home Chef, Kashmiri Cuisine Specialist

Chef Kainaz Messman
Harchandrai
Chef & Owner, Theobroma

Kalyan Karmakar

Food & Travel Writer & Author of The
Travelling Belly

Keshav Prakash
Founder-Curator, The Vault

Ketan Pandit
Food Blogger at Chatore Diaries

Kunal Vijayakar
Host, The Foodie

L. Nitin Chordia

Chocolatier, Cocoatrait

Manushi Jain Baldawa
Director, Seeba Group of Companies

Chef Michael Swamy
Chef & Food Stylist

Mohit Balachandran
Country Head, SodaBottleOpenerWala

Monika Manchanda
Food Consultant & Blogger at Sin-a-mon
Tales

Dr. Nandita lyer

Food Blogger at Saffron Trail & Author of
The Everyday Healthy Vegetarian cookbook

Nikhil Merchant

Food Consultant & Blogger, Nonchalant
Gourmand

Chef Parvinder Singh Bali
Corporate Chef, L&D Oberoi Hotelss

Pooja Khanna
Food Blogger at 2 Bliss of Baking

Prachi Joshi
Food and Travel Writer

Chef Rakhee Vaswani

Celebrity Chef, Founder, Palate Culinary
Studio & Academy

Chef Ranveer Brar
Celebrity Chef

Rekha Kakkar
Food Consultant & Blogger at My Tasty Curry

Rhea Mitra-Dalal

Food Blogger, Owner Euphorhea Kitchen &
Katy’s Kitchen

Romi Purkayastha

Writer, Traveller, & Foodie at Follow The Eaten
Path

Roxanne Bamboat
Travel and Food Blogger at The Tiny Taster

Ruchi Shrivastava
Owner, Greed Goddesss Media

Ruth Dsouza Prabhu

Independent Features Journalist / F&B writer

Saee Koranne-Khandekar
Food Writer, Consultant & Blogger at Myjhola

Saher Khanzada
Food Blogger at The Bombay Glutton

Sandeep Sreedharan
Chef & Owner, Esca Brahma

Shital Kakad

Home Chef, Food Blogger at Shital’s Food
Cottage

Simmi Sareen
Food Blogger at Bombay Foodie

Srikant Malladi

Head of Programming, Living Foodz

Suprio Bose
Founder, TheNomadFoodie.com & Mumbai
Food Freak

Chef Thomas Zacharias
Chef Partner, The Bombay Canteen

Chef Varun Inamdar
Celebrity Chef

Chef Vicky Ratnani

Gourmand, Connoisseur, Celebrity Chef

Vinda Dravid
Food Enthusiast & Growth Hacker at Saffron
Stays

Vir Sanghvi

Food Critic and Journalist



Local, ethnic, and forgotten
indigenous Indian ingredients
will inspire every aspect
of food in 2018.

vlry

A growing sense of pride
in India’s rich legacy of
regional and cultural diversity
will continue to fuel
the demand for
regional flavours.

Growing awareness about the
lmpact of personal food choices
will drive greater demand for
transparency and accountability
from producers and suppliers.

Fueled by a demand for personalized
experiences, more food businesses will

offer their patrons products and services that

can be customized for personal preferences.




Mindful Ecting

A better understanding of how Indigenouys Indian
food habits impact personal health Millets are g set
and well-being will lead to greater . to be the ‘hottest’
demand for products and services Ingredient on menus

that support mindful eating. across al| restaurant
formats.

As an ultimate package of balanced
nutrition, varied flavours, and N
Instagram-worthiness, Buddha : A

Bowls are expected to be on

everyone’s menu in 2018. l—mﬁ g

Many more food
. establj
big and smal| 20lishments,

' are expected t

9 . Introduce menus that yse Ioc;)I
. and seasona| ingredients

%af M than ever before,

2018 will see an explosion
of popups by home cqoks
and Chefs for evaluating
feasibility, and public
response to New concepts
and experiences.
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FOOD
TRENDS

Every year we see a number of trends emerging across
categories in the food industry, whether it’s the latest
cuisine that consumers are choosing when dining out or
ingredients they are excited to cook with at home. It could
be exotic ingredients, or trends in the restaurant scene such
as molecular gastronomy. In this section, we share forecasts
on the most popular trends that will influence the Indian
food industry in 2018.




Indian
Cuisines

The meteoric rise of Indian cuisine across all categories has
been unprecedented over the past few years! So much so, that
quite a few Indian regional cuisines are now rubbing shoulders
with other popular world cuisines. Indians also seem to finally be
waking up to the lesser explored cuisines of the North East, and
2018 will see chefs and diners get excited about distinct flavours
(74%) from that part of the country. Our experts felt that,
among other regional Indian cuisine/flavours, Garhwali Cuisine
(26%) and Coorg Cuisine (23%) will emerge strongly in 2018.
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North eastern
cuisine

Bengali Cuisine

Kerala Cuisine

Bohri Cuisine

Andhra food

"I'm very excited that we've started
/ooéo’»g 5(ejouﬂ M@Uaxﬁ and
P@héé food. India has such a
treasure frove of rfjéma/ cuLsines
and I predict a huge move fowards
peaple /&,'Jcoverég them. From the
South Indian coastal cuisines to the
cuLsines of Berfja/, Bihar, Lashmir
and, the North East!

Vost, The Foodie

"People in India are Jhuﬂhiy to
wake up to the amazing diversity of
agreﬂ{[enf; and, cuisines that we
have here in our comu‘(/. North
Eastern cuisine, Kerala cuisine and
Garhwali are important cuisines

which haven't seen the /éme/@/u‘ Jer‘."

Chef Thomas Zacharias
Chef Partuer, The Boméﬁy Canteen
L]



”//oa(em Tudian faoi o

always seen to be e)ccét‘é@ and
the cdeﬁo[y is stll to find cts
form and there is a lof more to
Adiscover here. Korean and
Middle Eastern food has a
connect with Indian food and
s eascer to relate fo!

Cuisines

The popularity of any cuisine is reflected in a manner in which
it proliferates into our daily lives - with its flavours cascading
down from specialty restaurants, moving slowly through
specialty stores, finally getting into the grocery sections of our
local supermarkets. Italian, Chinese and even Thai cuisines all
went through the same path until they became everyday food
for us all. With more Indians eating out, and doing so a lot
more often than before, the interest in exploring new cuisines
has never been so exciting, and urgent. It is, therefore, no
surprise that our experts predicted that modern/fusion Indian
cuisines will be a rage both locally and globally in 2018. A
deeper exploration of Mediterranean flavours will be seen while
new flavours will come onto menus as we explore Korean,
Peruvian and Vietnamese flavours more and more.

/Cd(-// an /(Mmkéﬂf

Food & Travel Writer & Author
of The Trmve//i?j 6e{/j

0 5 10 15 20 25 30 35 40 45 50 55 60

Modern/fusion Indian

Deeper exploration of |
Middle eastern cuisine

Korean food

Peruvian

Vietnamese

"Though a few Middle Eastern foods have become popular in India, a deeper exploration is
a,éJo/m‘e(/j worthwhile. IF's a rich and varied cuisine and we need fo now about it 5(ejo»w£

< « hummus and falafel. Perwcian cuisine is alre ;‘reu&'ry j/oba{/y, F/waglt t's not seen the same
Prachi ( Joske popu]u&(fj MJet‘, in India. Similarly, in the Asian J@menf, Korean cuisine is ¢4ulfe

Food. and, Travel Kriter under-represented compared fo JaﬁmeJe, Thai, Vietnamese ete!




®® "Grains and spices and even

local V@e;‘xb/e‘r are more easd
accessible thants to farmer's
martets and f/eag/é@
online-led models like "I J@
Orgméc" and "Or@o’na] Lndian

C ate g O I'ieS Zjﬁag fyM gucstion of

As we travel, explore and learn, we adapt our diets and food
consumption needs and desires. A substantial number of respondents
felt that in 2018 there will be a greater demand for alternative, ethnic,
and artisanal produce fuelled by a greater awareness of the health and
lifestyle benefits of promoting local. The categories they selected also
mirrored the overall trend of a desire to move towards more local, ethnic
and healthy eating options. Grains, specifically millets and flours thereof
(71%) will be in focus. Spices (57%) have always flavoured our food but
will come into their own as a way to interpret and express in new ways
for chefs and cooks. They also felt that artisanal bread will be much
sought after, as home bakers and health-conscious consumers look for
better alternatives to match their lifestyles.

Anoothc Vishal

Columnist, Curator & Author of
Mes [C's Table

0 5 10 15 20 25 30 35 40 45 50 55 60 65 70 75

Grains - Alternative local
grains and flours ] 7 7 7 7 4

Spices - Ethnic spices from
regional cuisines 57.0%

Breads - Artisinal, alternative

grain-based breads

Cheese - Artisanal cheese

Fruit and vegetables - Unusual local
fruits and vegetables, edible flowers




Desserts

We all appreciate a little sweet treat after a meal and
in India, meetha is a whole other story. And we have
shown our preferences. Even with consumers
increasingly making better-for-you food and beverage
choices, they are not ready to ‘desert’ desserts! Our
expert panel believes that smaller bite-sized portions
will be the preferred solution to this dichotomy in
2018. They are also very excited about savoury notes
in desserts, especially those that help take away the
“extreme hit of sweet”, with over 55% of them
expecting the trend to grow in 2018.

Bite-sized mini desserts

Savoury notes in desserts

Healthy desserts

Indian fusion desserts

Gourmet ice-creams

0 5 10 15 20 25 30 35 40 45 50 55 60 65

"When I was in ﬁo»g /Coil,j and,
New Joré reCenf(/j, charcoal
desserts were a 5@ Jame. This
could become popular in India too.
Zm%éne a 'charcoal m{ju//aﬁ where
we c/m,//e@e the wormal realms of
Lndian desserts and start pushing
the boundaries without t‘d&@ off at
a ILMJZML."

C/Lef Varun Tnamdar
Ce/eén;o‘j C/tef




RESTAURANT
TRENDS

Every year, we see certain ideas becoming more prominent
than others within the Indian restaurant industry. These ideas
are usually a reflection of the economic environment, business
priorities, and constantly evolving expectations and tastes of
the diners. Among other things, they define where food
comes from (eg. local/organic/slow produce), how it is
prepared (eg. molecular gastronomy), or how it is served (eg.
amuse bouche). These trends are typically not specific to a
region, cuisine or even a particular setting, but tend to find a
comfortable place for themselves across all demographics.
Here are forecasts for 2018.




\
Trends

Every year, a few food trends emerge around ingredients, cuisines, or
dishes at the global level. They also sometimes make an impact on the
local food industry. Our expert panel was asked to identify their top
three global food trends for 2018. A large majority felt that hyper-local
sourcing of local, seasonal, and foraged foods (78%) will continue to
be a driving force on menus across the world. A substantial number
expect that this will also translate into greater demand for
transparency and accountability (40%) from food businesses in the
form of information about the sourcing and origins, distance foods
travel, processing it has undergone, and to verify this they will want
appropriate natural and ethical claims (38%) on labels.

0 5 10 15 20 25 30 35 40 45 50 55 60 65 70 75 80

Hyper-local sourcing (local, seasonal
and foraged foods)

Greater demand for transparency and
accountability from food businesses

Natural and ethical claims

Street food-inspired fine dining (Gourmet
burgers, ramen bowls, chaat in fine...

Indian street food dominating
global menus

“The bread case is an example. 4/4%/‘ the cmu‘roverg/ erupted, we
Saw a marled increase in commercially available Jam’aﬂo@k and
naﬁwa{/j leavened breads as well as cn classes for /eunéttj these.
The conscious eater is o’we;h'@ more fime rewg labels. S(Jmilar(/],
we are more inferested than ever before in bnowing where our rice
was grown, how far our lettuce has traveled to reach our tables, and
whether our chicten is pumped with antibiotics and steroids or not!

Sace Koranne-f handetar
Food Writer, Consultant & B/wer at /{ﬂ'/to/av

"I will pict hyper-local sourcing as a
vital trend; Jome;%o'%j that's a need
of the hour all over the world. A lot
of chefs are /ooéénj at /oca/(//
available produce and cooéég with
it; whether chefs cooking Lndian
foopt in London or Scandinavian
coots using foraged cngredients or
Someone ke ? an Anand usin
Thai ingredients to influence Tudian
food. ﬁdjjod@ to be more /ocd(/j
Sourced and /oca/{/y »‘/Lo@/u‘."

oy
Chef @ff C/wprav
Ce/eﬁny C/Lef




The Indian
Food Industry

Global trends tend to inspire local restaurant trends as well. We asked our
experts to select the three most popular global trends of 2017 that they
expected to become big on Indian restaurant menus in 2018. They
reported that food inspired by ethnic ingredients (67%), and health
inspired menus (48%) that support alternative lifestyle and demands for
mindful eating, will overshine all other trends in 2018. They also felt that
experiential dining or pop-ups (38%) will offer a perfect way for producers
to experiment with these categories and gauge what consumers like.

0 5 10 15 20 25 30 35 40 45 50 55 60 65 70 75

Food inspired by ethnic ingredients
and / or regional Indian cuisines 67.0%

Healthy/Lifestyle-based menus to
support lifestyle philosophies

Temporary/Popup restaurants
Mindful eating

Buddha bowls

"There are two Hu'@‘r /M/?/yendg
j/oéa{/j and also 5eé;3j reflected
i our COIULILU. peop/e are /ooéo'@
for Jenuine well-becn Hu‘o@/L
food, and éj that, L don't mean
wst fituess, but overall We//'cl)et:ttj!
And because we//-éeig means a
happy place fo be in the head, they
are Jeeéég mindful eaﬁnj and a
spiritual connection. So, the biggest
change happening across the world
&5 that we have started 56/[@(/(:@ n
the 6nfm&db/e, which cs eJJeu/'c}z/(/j
5gjmwé health and fituess - a
happiness of bogly, mind and. soul!
That's why, people are
redé;coverég local faoﬂﬁ,
ingredients, and éjper-/oca/&;érg fo
find themselves in food”

C/Lef Ranveer Brar
Ce/eér@ C/Lef
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TRENDS INTHE
HOME KITCHEN

Online ordering, digital payments, fast fashion, global
exposure, and Instagram have changed the way we dress,
exercise, talk, build, decorate, and eat. For people watching
dedicated food and travel channels, following food shows like
Masterchef and Iron Chef on TV, accessing recipes on YouTube
channels, and sharing foodie inspiration on social media
platforms like Facebook, Twitter, and Instagram, food is the
new cool! And not just when one dines out, but also in their
own homes. From kitchen decor to appliances, where we shop
and what we cook and eat, appearances matter and influence
our food choices. In this section, our experts pick the key
trends that will affect the home kitchen in 2018.




=

at Home

Lives are getting busier, there is more disposable income, we have access
to a world of information thanks to the internet. We asked our experts to
identify their top three trends that they expect will influence eating at
home in 2018. And the message is clear. Eating at home is primarily driven
by health, food hygiene and safety concerns. Cooking at home to eat
more mindfully (100 %) is going to be the most important focus of 2018.
Consumers are likely to balance growing health awareness and
experimentation by opting to cook at home for health reasons and
learning to cook new cuisines at home. With food hygiene and safety
coming in a close second (75%), healthy and fresh food at home is a
growing requirement with an emphasis on eating healthy. We are also
excited to see an emerging trend of bringing health awareness to children
through culinary education at home or school.

0 5 10 15 20 25 30 35 40 45 50 55 60 65 70 75 80 85 90 95 100

Cooking at home more
often for health reasons

Food Hygiene and safety

Learning to cook new
cuisines/dishes at home

Culinary education for kids at home /
school for their healthy future

Hiring cooks who can prepare a variety of
cusiones or training existing cooks in new dishes

"Tudians wow go to restawrants more for' the experence than
the fooa(. But the faoaﬁ we coot and eat at home now s more
varied and adventurous than at any fime in our /LéJfo{/."

Ver ASMJ/LW:
Food. Critic and Jauma/i#




at Home

Indians are experiencing a huge lifestyle and mindset change, and
this is clearly visible in how we cook, with new, healthier ways of
cooking being adapted regularly. Our experts seem to agree, and
forecast that healthy cooking methods such as air-frying (75%),
grilling (75%), baking (50%) and slow cooking (50%) will be most
popular trends in the coming year.

0 5 10 15 20 25 30 35 40 45 50 55 60 65 70 75 80

Air-frying

Grilling

Baking

Slow cooking

Barbeque

"From wy perspective, home cooting
i g0ing ;‘ojet‘ a lot simpler.
6ve(/one wants to eat healthier, so
F/ng are cooéérg at home more and
using healthier cooéd»g methods. Ne
all want to connect and food is a

reat connector. I¥s easier to cook
MJ:‘M@ r‘oW with access fo
eve{yﬂu'@ From exotic to local
é@reaﬁ(em‘;. We will see a lot of
o(éver.ro’(fj cn home cooéég in 2018. 1
also see a lot of travel related food
5eé»&7 cooked - World fooa( as well as
local rfﬁéond cuisines!

Nethil Merchant

Food Consultant & Blogger
Nonchalant Gourmand,




i "Spenaﬁé@ time in the titchen
has now eme@eaﬁ as a popular

: /Loééy, celebrated @ both the
enders. (riven the high
. genders. Given the hig
D e Sl n amount of lecsure time spent
g here, peaple will invest mongyf
Home kitchens reflect the changing desire and expectations of its occupants. The o &’@ titchens /OOéJM%’
design of the kitchen provides a window to the home owner's approach to food Cogy and e/f(a'enf. L@Uig
and cooking. Weighing in on kitchen design trends for 2018, our experts believe and, decor will /9/ an
that the kitchen will no longer be the invisible space, but grow in prominence as a
space that will be the pride of the home! Aesthetics, functionality and convenience

will come together making the Kitchen a pivot for family and social activities with
greater investments into concealed lighting and inbuilt integrated appliances.

important role too!

Vinda Dravid

Food Enthusiast & Growth
0 5 10 15 20 25 30 35 40 45 50 55 60 65 70 75 80 Méerd&aﬁ‘ron&t‘gur

Concealed aesthetic lighting | ‘ ‘ ‘ 75.%
In-built/Integrated appliances : : T 75.%
Soft-closing doors and drawers

Open kitchens

Island counters




Tools

Chef Masaharu Morimoto once said that "A kitchen without a knife, is
not a kitchen". Like knives, there are many tools that are intrinsic to a
home kitchen. As the trend for trying new and world cuisine at home
grows, influenced by popular culture and social media, consumers
will warm up to investing in the right tools to make the task precise
and easier. Measuring cups, scales, timers feed in to the need for
precision, whereas knives and scissors are becoming integral to
getting the right cuts.

0 5 10 15 20 25 30 35 40 45 50 55 60 65 70 75 80

Measuring cups and spoons 75.0%

Knife sets
Measuring scale

Herb scissors

“Unlite the old Saying “a bad
workman always blames hes tools”, tools
are Aefdnéfe(// important, but
fechnigue comes Ferst. Tools allow ou
to increase eﬁﬁo'cienf], ¢Wéf] and
productivity. Hence the output or
result well Aeﬁ'néfe(/j make the
difference. 4 good set of sharp
tnives and a J/uu'pené@ steel or
Stone are tools without which oou
cannot Survive. dou can ﬂ/?e/% a fish
with a nwormal tuife but what a
special tuife lite a ﬁ//efé@ or
deéou’@ tnife is designed to do with
gour food will amaze fou- I thint
Ludians are rea/é‘ré@ thes and tools
are 5ecoménj very important in the
Lndian titchen!

Chef Vwé/ Ratnani
@zumamt, Connoisseur, C’e/eén;/] Chef
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Gadgets

Gas stoves, refrigerators, ovens, microwaves - every new gadget that came
into the mainstream, changed our kitchens, as new technology radically
modernized cooking and dining in the home. India and specifically Indian
kitchens are experiencing a huge lifestyle and mindset change. Our experts
predict that, while demand for gadgets like grills and BBQs (100%) will
ride on the overall trend towards better health and lifestyle choices, an
emerging demand for smart appliances (50%) will be driven by the
coolness, flexibility and convenience they offer.

0 5 10 15 20 25 30 35 40 45 50 55 60 65 70 75 80 85 90 95 100

Grills and BBQ for home

Induction cooker

Smart appliances like microwave,

oven and refrigerators

Coffe Machine - Barista

Insta pot

Curry Cut
Chicksn

"Q‘M{ﬁeh have been important t%ro@/wm‘ /Ldj%o(rj,
ckuﬂig the wayf we coot. I am Jeeing a /La/y/(oj
'z@a/éauw(é of the modern and traditional
jﬁwgeh in Lndian titchens. /h’r-f(/em and jro’//f
are 5ecom5@ popular even as we rediscover the
wortar pestle and traditional cookware!

Rushina Munshaw é‘/u'/dga/
Managing Divector
4 ,D:rj}ekcjf Bite Conm/ﬁg




BEVERAGE
TRENDS

The beverages category contributes a large percentage
of the total food and beverage market in India. Over the
last few years the market has made way for many
products. And this is an area of great growth in years to
come. From non-alcoholic juices and drinks, health
beverages, to huge growth in the tea and coffee sectors,
and a booming alcohol industry, the category has seen
exponential growth across the board. Today, consumers
can choose beverages of almost every flavour, colour,
ingredient, health and nutritional value. In this section,
we predict beverage trends in 2018.




Tea
Trends

The tea industry has evolved from home-brewed chai to
gourmet lifestyle options like white tea, single estate teas,
flavoured teas and floral blends. Our panel of experts
forecast that alternate forms of tea will gain more
prominence in 2018 with a desire for healthy and flavourful
alternatives. Although there appears to be considerable
excitement around the potential of floral teas (53%) to
tantalize the taste buds of the traditional chai drinking
population, there appears to be a consensus that infusion
of tea flavour in food (42%) and in cocktails (42%) will be
one of the most exciting innovations with tea in 2018.

0 5 10 15 20 25 30 35 40 45 50 55

Floral teas 53.0%
Tea based cocktails

Tea as a cooking ingredient

Matcha tea

"Focus on health, /éfe‘rf//e, c/ewénj and
we//-éeo'@ s a core trend which s
expanding af a strong pace. Whele there
are fresh-pressed juices for c/ewé»g
and vegan wilts Fo MJG&U‘ Adiet, teas
are Hcempeuh'cd(/] and p(;yc/w/@dcd(/j
tnown to 'cleanse, detox, reduce we{ﬁ/u‘,
efc! - the magic words in the health
mm@!’

Chef Rakhee Vaswanc
Ce/eény Chef, Founder, Palate
Cu/émrd Studio & 4cu(er(y

"T have been cooéérg with tea for ages
now, if's nice to See the trend ca/c/u'@
up. Tea as an é@reaﬁéem‘ lends a,Jreau‘
VeﬁJd&/&(tLj to dishes and drints!

Chef Michael SWW

Chef & Food Sylist




Trends

Coffee as a concept has seen tremendous growth in India. Popular
home-grown chains like Cafe Coffee Day and international ones like
Starbucks have been constantly pulling out all stops to package the
entire coffee experience as more than just a refreshment break. In
keeping with the overall trend of promoting regional and local artisanal
flavours, a sizeable proportion of our experts predict that 2018 will be
an exceptional year for Indian indigenous coffees (70%) and
local/house roasted coffees (51%). Cool concepts like cold brew coffee
(65%) and nitro coffee (41%) are also expected to make their mark,
especially with the youth, and more so during the hot summers.
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Indian indigenous coffees

Cold brew coffe

Local / house roasted coffee

Nitro coffee

Green coffee

"7—04@'5 establishments are
prouwd to wear this effort on
their sleeves and make it a
point to seet out Indian
indigenous products (and
coffee 5eé»&7 a simple addition)
to add to their menus and 'be
one with the fimes"

Nethil Merchant

Food Consultant & Blogger
Nonchalant é‘oumud



Mor~Heololic
Beverages

When we asked our experts to identify three non-alcoholic
beverage concepts that will have strong relevance in 2018, we
didn’t expect the jury to be so divided. So even though a significant
number felt that the demand for cold pressed juices (54%), and
probiotic enriched drinks (36%) will mostly be driven by their
perceived health benefits, a smaller group predicted that drinks
infused with Indian spices, local ingredients and ethnic flavours
(36%) will grow in demand in the coming year.
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Cold pressed juices

Indian spices/ingredient
/flavour infused drinks

Probiotic enriched drinks

Kombucha

Nostalgia drinks

"406@ with the frend of ethnic
food, I feel ethuic /)everage‘r lcte
Sattu, bel sharbat, baanic will
Stand tall in the coming Jeaw."

Suprio Bose

Founder, TheNomadFoodie.com &
Mumbai Food Freak

"Drinks fortified with berries,
nuts and greens - /Lea/ﬂ(ty labels
sell, as do cold pressed juices for
the same reason. Jou Je% a meal
in a bottle weth all the natrition
pacted in!”

Administrator and Owner,

} Atul Scband
Sckandalows Cuisine




Aol olic
Beverages

When asked to select their top predictions for alcoholic beverages,
our experts showed a clear inclination towards locally brewed
(58%), artisanal (47%) and house (42%) beers and spirits. They
believe that this trend is partly driven by restaurants and bars under
increasing pressure to stand out and offer interesting and unusual
beverage experiences to their patrons. In addition, the patrons
themselves are demanding international quality experience at
home, and are willing to pay for it. Our experts also felt that old
workhorses like gin (34%) and single malts (32%) would continue to
be relevant, even so with a younger audience than before.
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Artisam / craft spirits
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Locally brewed crafts beer

House-made / artisan bitters

Gin is king

Single malts

"Artisanal and craft spircts hase
been gaining traction internationall
and, have mreL// Filtered n%ro/glt to
India becanse of huge import costs,
but thants to duty free and
companies like ‘/a{c/v‘, Ludians have
had the chance to taste and tnow
Some of the /eoww&g cult brands in
this growing wiche. In India too, when
ot comes fo whisty, gin and rum,
certain local arfisanal brands have
emergeat and are JM"@ po/m/méfj.
This demand cs onL// /o'ée(// to soar
further as tipplers discover their
Flavours and no:‘xb(/j better 7“"/{’7
compared to the industrial choices
;%gy cawremt// have to endure!

-

Bhisham Mansubhan:
Freelance Jaunm/z;r#




EALTH AND
NUTRITION

TRENDS

A healthy diet, regular consumption of nutritious foods
and exercise are recognized as the optimal way to avoid
weight gain as well as prevent and deal with lifestyle
diseases like obesity, heart disease, diabetes, and more
along with the alternatives required to reverse the effects.
As people get more health conscious, it will affect menus
at home and outside. In this section, we hope to forecast
> what the health and nutrition trends will be in 2018.




freallly Entiey

and lets "We are éncreméyéy 5eo’»g 'cuisine

mdndfu,/’! @ that L mean, we want to

Many health and diet trends emerge each year in our constant make conscious chocces that rust Ao not
attempt to eat healthier. An equal majority (67%) have voted that

health is best served through traditional food made healthier, as /z"//”"” 4 brend. but respect Fhe )

well as heralded the growing popularity of Buddha bowls, packing environment, the /760/9/6 and the histor
a wholesome punch of balance and flavour in a limited portion, one o/l the Aish or cuisine. T/Ler'efore, the

pot meal. Plant based proteins and vegetable substitute to carbs desire to ¢ ' culs histor
(e.g cauliflower rice, zucchini spagetti) are beginning to make their € 1o tnow one J own cu MMJ wWio
presence felt. lead to more wider iue‘fh'ou that impact

a ﬁ/oédé‘reaﬁ /éfle//e."
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Sribant Maladi

Traditional foods made healthier (YA
’ — Head of /Drfjrwinj, [iw’g Foodz

Buddha bowls and power bowls 67.0%

Plant based protien diets

Keto diet

Superfoods



Ingre 1ents

Turmeric-infused 'golden lattes’, low-carb foods like 'zoodles’
(zucchini noodles) and cauliflower rice, sweet potato toast;
many ingredients become popular and form trends of their
own. Our expert panel has forecast that local millets (100%)
will be the rage in 2018, in keeping with the rediscovery of our
roots, as well as a healthier alternative. Moringa, turmeric and
wheat grass are set to be rediscovered as superfoods as we
learn to appreciate our food heritage.
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Local millets (jowar, bajra,
kodo, amaranth, ragi)

Moringa
Cold pressed juices
Probiotic enriched products

Indian super foods

"Mllets are vepy versatile, be it as rice substitute in Indian cuisine,
or in global recipes libe salads, soups, appetizers and even desserts.
They just work in everything and are aﬂeﬁnét‘e(// cheaper than quinoa,
Lhus thus or any other grains. There are at least 4-5 varieties now
available in almost every supermarkef. Luctiatives by government of
K arnataka like orym&zénj very /Mje Scale feJt‘dm/ around, willets,
promoting organic farming of millefs, and roping in chefs also goes a
long wayf in making millets more acceptable to our population”

Dr. Nandita I(]er

Food B/wer at Sa,ﬁ[ran Trad & Author of
The 6V6UW ffea/ﬂ&y ijehu[an cootboot




4@%@

Mediums

Olive oil is best, traditional fats are best, flavoured oils are all the rage! While
the cooking medium is one of the most critical components of cooking, trends
keep changing. In keeping with the trend of going back to roots, our expert
panel predicts a return to our traditional regional oils and ghee, in their raw and
unfiltered forms. Health is an underlying theme in choice of cooking mediums
here, taking forward the philosophy of eat what you grew up eating.
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Regional/local oils (mustard,
coconut, groundnut, sunflower)

Raw, cold pressed/unfiltered oils

Organic cooking oils

"Health benefits of cold press | raw
ocls seems to have caught on too - now
worth India tnows that for centuries
virgin coconut ol was made and
consumed. in parts of south India"

Atul Sikand

Administrator and Owner,
Sikandalous Cuisine
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