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FUTURE FOOD
ZUKUNFT

WHAT SHAPES OUR EATING CULTURE OF TOMORROW



LET ME INTRODUCE MYSELFAbfallvermeidung



Hey ChatGPT, please create an image of the 
future of our food system, particularly the 

agriculture of tomorrow.





FUTURE
NEEDS ORIGIN







#aboutlastnight
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„
People don't want to save the 
world at the moment.

GODO RÖBEN
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1/ 3
of all global greenhouse gas emissions 

are related to the food system

Quelle: Nature, 2022

https://www.nature.com/articles/s43016-021-00225-9


RESPONSIBILITY FOR THE SOLUTIONS
in terms of ecological crises when it comes to food
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Quelle: b4p trends, 2023

https://www.brand-community-network.de/news-research/news-uebersicht/news-detail/b4p-trends-food-wie-werden-wir-uns-in-zukunft-ernaehren
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ARENAS OF 
TRANSFORMATION



Konsumwende
Quelle: Schneidewind (2019)ResourcesEnergy Consumption
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15.000
products on average/ supermarket store



380.000
plant species identified worldwide



380.000
30.000
can be used for nutrition



380.000
30.000200

relevant for global nutrition



380.000
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2004
make up half of global 

harvest volume
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Food Trends 2024



Ube

Source: Hasegawa Co. Ltd. Buckwheat

Source: Good Morning America Cauliflower

Source: Cosmopolitan
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Food Trends 2024



Crispy Potato Salad Baked Onion Tomato Iced Toast
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FLEXITARISMUS



67% 
of Germans abstain at least partially from 

animal-based foods

Quelle: b4p trends, 2023

https://www.brand-community-network.de/news-research/news-uebersicht/news-detail/b4p-trends-food-wie-werden-wir-uns-in-zukunft-ernaehren


GLOBALISATION LOCAL FOOD



SLOW  FOODSTANDARDISATION



DIY FOODCONVENIENCE



HIGHTECH ARCHAICH



NO-PHONE-DININGINSTAGRAMMY



COUNTER TREND
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FUTURE 
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EVOLUTION „HEALTHY“ NUTRITION

More ûbre

LESS FAT 
less butter, low-fat 

yoghurts, etc.

LESS SUGAR 
Sugar reduction,  

other types of sugar, 
sugar substitutes

More fruits & veggies

LESS PROCESSING 
no additives, no  

allergens, free from, 
 clean labeling

More animal welfare

LESS MEAT 
& DAIRY PRODUCTS 

Ethical motives, 
sustainability,  
compatibility

More sustainability

LESS CO2 &  
FOODWASTE 

Appreceation of foods

I / ME WE / US

Health, well-being and sustainability are growing together

Zukunftsinstitut: Food Report 2022
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REVOLUTION<

FAST FOOD &  
INTERNATIONAL.

GLOBALE KÜCHE 
(WORLD KITCHEN)

GESUNDHEIT & 
FITNESS

PLANETARY 
HEALTH DIET



Prof. Dr. Uwe Schneidewind

„
Changes in value systems 
do not happen by working 
through opposing forces, 
but rather by positively 
charging a vision.
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84% 
of Germans think that climate & 

environment are imporatant, when it’s 
about food.

Quelle: BMEL, 2022

https://nachhaltigerkonsum.info/service/news/wenn-der-klimaschutz-auf-der-speisekarte-steht


NEW  
GLOCAL



„
STEVAN PAUL

What is on the plate is not what it is 
about. It is about the way to the plate.



93% 
of Germans pay attention to regionality  

of their food 

Quelle: BMEL, 2022

https://nachhaltigerkonsum.info/service/news/wenn-der-klimaschutz-auf-der-speisekarte-steht


IndividualisIERUNG
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Rückbesinnung auf 

regionale 

Eigenheiten

Local Food 
Fokus auf Hergang 

der Ausgangs-

produkte

REGIONAL IST 
DAS NEUE BIO 
Regionalität wird 

Mainstream – Handel 

verwässert Idee

New Local 
Reinterpretation von 

„Herkunft“ als 

Kriterium
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„exotischer“ 

Pflanzen & 

Fische



ISATIONRE-REGIONAL



ISATIONGLOCAL



NEWGLOCAL



BUFFALA FROM BRANDENBURG



PRAWNS FROM AUSTRIA



GINGER & KURKUMA FROM STEIERMARK



PHYSALIS FROM PFALZ



MELONS FROM BAVARIA



QUINOA FROM ODENWALD



QUINOA AUS DEM ODENWALDSWEET POTATOES FROM WETTERAU



REGENERATIVE RICE FROM AUSTRIA



„
Calling yourself a climatarian is so 
2023. The new term is regenivore. 

NEW YORK TIMES
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REAL 
OMNIVORE
Real Omnivores



REAL OMNIVORE’S 
PLATE



PLANETARY HEALTH  
DIET



REAL OMNIVORE’S 
PLATE
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FUTURE FOOD
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BACK
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FUTURE FOOD PRODUCTION



EITHER ORBOTH AND
FUTURE







IS A DECISION
FUTURE





„
We are now responsible for what  
will happen tomorrow.

Karl Raimund Popper



WEB: WWW.DANIELANTHES.COM 
EMAIL: HI@DANIELANTHES.COM 
SOCIAL MEDIA: /DAN.ANTHES

THANK YOU FOR THE ATTENTON! 
STAY CURIOUS (:

FUTURE FOOD TREND RADAR!

FOOD, KITCHEN, 
PRODUCTION & PACKAGING 
3 WAS PASSIERT HEUTE, 
MORGEN & ÜBERMORGEN?
JETZT KOSTENLOS SURFEN AUF 

WWW.DANIELANTHES.COM/TRENDS

http://WWW.DANIELANTHES.COM/TRENDS


BACKLOG



1. Klimawandel & Resilienz: Dürreresistente, hitzetolerante etc. Sorten 

2. Regenerative Landwirtschaft: Saatgut & Pflanzen, die in nachhaltig 
landwirtschaftlichen System gedeihen 

3. Digitalisierung: Anpassung Saatgut an präzisionslandwirtschaftliche 
& automatisierte Methoden  

4. Biotechnologische Innovationen: Genediting zur 
Krankheitsresistenz & verbesserten Nährwertprofilen 

5. Vertical & Indoor Farming: Züchtung von Pflanzen für neue 
Wachstumsumfelder (hydro- & aeroponisch, etc.) 

6. Plant-Based Upgrade: Bio-Saatgut, Next-Level-Gemüsesorten 
(proteinreich, andere ernährungsphysiologische Vorteile, etc.)

FUTURE CHALLENGES 


