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3) clean, defi ned as “free-from artifi cial and other objectionable 

ingredients;” 4) simple, containing only recognizable ingredients; 

and 5) sustainable. Sustainability, she said, was the fastest growing 

category, encompassing a smorgasbord of social justice criteria, 

ranging from non-GMO to workers’ rights.

From this foundational analysis, Cheatham segued to her orga-

nization’s Top10 Metatrends Report, a meta-analysis that draws a 

picture of a global omnivore diet transitioning away from animal 

proteins to plant-based diets, the subject of her presentation. She 

claimed that, today, “2-10% of any developed country’s pop-

ulation” is vegetarian, while estimating that “0.5% of the global 

population is vegan.” These numbers grossly underestimate the 

overall trend toward increased plant-based food consumption, 

she argued, as even dedicated omnivores are replacing more meat 

products with plant-based products in their daily diets. This trend 

has spurred the development of new, technology-based alterna-

tives to harvested animal proteins. 

As examples, she pointed to the “Beyond Burger®,” a plant-

based beef burger substitute previously featured at the Global 

Food Forums conference. Although 100% plant-based, the prod-

uct’s ingredient statement might not, at fi rst glance, be viewed as 

clean label, so there are label trade-offs. Ocean Hugger Foods, Inc. 

created Ahimi™, a tuna substitute made from non-GMO vegeta-

bles, soy, sugar and sesame oil. 

She also cited growing interest in animal cell-based (i.e., lab-

oratory grown) meat technologies, noting global animal-protein 

giant Tyson Foods’ 2018 investment in Memphis Meats, a San 

Francisco-based start-up focused on laboratory-grown animal 

cell-culture products. In San Diego, 

BlueNalu is attempting to do the same 

with seafood proteins. There has also 

been a proliferation of dairy product 

knockoffs, beginning with a plethora of 

nut, legume and cereal-based milks, but 

also cheese and yogurt substitutes.

While concluding, Cheatham re-

minded audience members that there 

are always exceptions to ongoing trends: 

“Consumers make exceptions to their 

own rules and, sometimes, it is best 

not to tinker with proven-winner food 

products…clean label or no clean label. 

And, although clean label has no legal 

defi nition to date, this should not pre-

vent companies from developing their 

own working defi nitions, thereof.”

It is complicated and challenging, she suggested, but “clean 

label efforts present an opportunity for greater internal 

alignment between Innovation/R&D and marketing commu-

nications.” Finally, she also proposed that company clean label 

policies be implemented enterprise-wide, rather than just at 

the SKU level.

“Delivering Clean Label to the Transitioning Omnivore,” Rachel 

Cheatham, Ph.D., Founder & CEO, Foodscape Group LLC 

Navigating Litigation Risk in an 
Uncertain Clean Label Regulatory 
Environment  
Will FDA issue regulations defi ning natural and redefi ning healthy? 

Or will these claims become less common on food packages due to 

the risk of challenge? What are the implications for development 

of the clean label category, when ingredients disfavored by some 

consumers are important for taste, shelfl ife and even safety? 

Leslie Krasny, Partner, Keller and Heckman, LLP, considered 

these questions in a riveting and information-packed presentation 

on clean label complexities. The title of her talk was “The Impact 

of Regulatory Requirements and Litigation Risk on Clean Label 

Product Development and Marketing.”

“As we know, the concept of clean labels for foods has expanded 

to cover transparency, essentially creating a right-to-know ex-

pectation among consumers regarding disclosure of almost any 

information they may consider to be important,” she began. And, 

label challenges can be very costly and disruptive to manufac-
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More consumers are transitioning away from animal-based products to plant-based products that 
include innovative formulations containing novel ingredients.
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SAFER – NATURALLY!

n State-of-the-art R&D, manufacturing, warehousing and distribution of a 
variety of functional ingredients for food safety and marination.

n Our Food Safety Laboratory enables us to research new ingredients and 
technologies to develop more effective and comprehensive food safety 
solutions.

n Our Processing Pilot Plant allows customers to test and refine new 
concepts using our wide range of processing equipment.

n WTI products are further tested in our simulated Retail Environment to 
ensure the highest quality and performance.

n All WTI products and processes are continuously monitored for quality 
and safety.

n Let us help you determine the best solution for your product!
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