2020 Media Overview
Food & Beverage INSIDER leads CPG brands from ideation through manufacturing, supporting the development of clean label, natural and
healthy food and beverage products. FBI provides in-depth data and analysis of the markets and is the source for the latest on ingredients,
formulation, supply chain and regulatory issues affecting product innovation. As an official content provider for SupplySide and Food
Ingredients North America (FiNA), FBI connects ingredient buyers and suppliers with executives across the health and nutrition marketplace.
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2020 Media Overview
In-person Events

17,000+
attendees

What: The industry’s gathering point where science &
strategy intersect. 17,000+ health & nutrition industry
professionals from the dietary supplement, food,
beverage, sports nutrition and personal care industries.
When: October 27-30, 2020
Where: Mandalay Bay, Las Vegas

Content opportunities at in-person
events include a few of the following:
• Workshop underwriting
• Breakfast and Lunch Briefs
• Exhibitor Presentation Theater

foodbeverageinsider.com
Food & Beverage INSIDER leads CPG brands from ideation through
manufacturing, supporting the development of clean label, natural and
healthy food and beverage products.

• SupplySide Central Stage
• Food ingredients North America Theater

naturalproductsinsider.com
The official digital & print resource for executives, marketers, manufacturers
and formulators in the dietary supplement, food, beverage, sports nutrition
and animal nutrition industries.

Media Brands

2020 Media Overview
Digital Magazines
Digital Magazines deliver feature-style analysis, columns, and in-depth stories in an always on, always
accessible format. Since each issue is thematic, our audience, your customers, finds exactly what they
need exactly when they need it to help them along their specific decision-making process.

LEARN MORE
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May 2019

naturalproductsinsider.com
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Vol. 10, No. 13

naturalproductsinsider.com

September 2019
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naturalproductsinsider.com
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Packaging:

Natural colors
and flavors:
When artificial
won’t do

More than
meets the eye

Bottoms up!
types,

Brands face a tall order
to create sustainable options
that meet safety, price and
marketing requirements

Reviewing the latest in natural colors,
functional flavors and sensory appeal
in trending product categories

The latest on beverage
ingredients and market data

drinks
Consumers are enjoying nutrients from
benefits
that quench their thirst if the product
their health and the environment.

OCTOBER 15-19, 2019

Expo Hall October 17 & 18
Mandalay Bay, Las Vegas, NV

OCTOBER 15-19, 2019

Expo Hall October 17 & 18
Mandalay Bay, Las Vegas, NV

OCTOBER 15-19, 2019

supplysidewest.com

Expo Hall October 17 & 18
Mandalay Bay, Las Vegas, NV

supplysidewest.com

supplysidewest.com

Vol. 9, No. 1
January 2019
naturalproductsinsider.com

Vol. 9, No. 2

US$20.75

March 2019
naturalproductsinsider.com
US$20.75

Navigating
the food
and beverage
co-packing
landscape
APRIL 9 & 10
Meadowlands Exposition Center

Secaucus, NJ

east.supplysideshow.com

Long-form underwritten reports that take an in-depth, editorial look at
overarching themes and innovations helping to shape the ingredient and

Digestive products
advance beyond
single-ingredient
formulations
A crowded marketplace and savvy
consumers lead to complex
digestive health products

manufacturing worlds, with a focus on impact on key categories in the natural
and organic products industry. Deep Dive Reports allow you to exclusively align
with relevant third-party content.

APRIL 9 & 10
Meadowlands Exposition Center

Secaucus, NJ

east.supplysideshow.com

LEARN MORE

Deep Dive Reports
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Product Development Guide
Product Development Guide
Vol. 1, No. 1

naturalproductsinsider.com

January 2019

US$20.75

Product Development Guide
Vol. 1, No. 9

Texturizers &
Stabilizers for
Clean Label
Formulations

Product Development Guide
Vol. 1, No. 5

September 2019

naturalproductsinsider.com

naturalproductsinsider.com

May 2019

US$20.75

US$20.75

Sweetener strategies
for today’s market

Natural flavors
and colors:

How to navigate
from niche to norm

Sponsored by
Sponsored by

Sponsored by

Co-branded monthly content geared toward a formulator audience,
featuring a quick category overview, and a sponsor Q&A and
advertising section. These cover topics related to relevant
conditions, ingredients and sourcing practices.

WHAT’S

HOT
2019

THE WORLD'S LEADING INGREDIENT AND
SOLUTIONS
TRADESHOW WHERE SCIENCE & STRATEG
Y INTERSECT.

OCTOBER 15-19, 2019 • EXPO HALL OCTOBER

LEARN MORE

17 & 18 • MANDALAY BAY, LAS VEGAS

The What’s Hot at SupplySide digital programs are timed to gather and share information on
critical events, product announcements and exhibitor news that attendees need to know in the
final weeks going into Food ingredients North America and SupplySide West.

LEARN MORE

What’s Hot at SupplySide West and Food ingredients North America

2020 Media Overview
White Papers
Many organizations have created valuable White Papers, but lack a marketing strategy to distribute and
support them. What good is a White Paper if all the right people don’t see it? Allow us to position
your White Paper in front of our audience, apply performance marketing, and drive
traffic to create engagement with your content.

LEARN MORE
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Bakery products are a perennial
favorite
among consumers worldwide

invoking
comfort, celebration and tradition.
But in today’s
world of health-based eating
styles, where
consumers are actively trying
to get more plants
and protein in their diets1 and
see plant-based
proteins as a healthier alternative,2
bakery
products have traditionally
been overlooked

as a category that could offer
a health halo.
This is changing as product
developers utilize
new plant-based protein ingredients
in breads,
waffles, cereals and snacks
to create a new
normal in the bakery segment.
In a seismic shift that has
impacted products
across the spectrum, from
beverages to bars,
bakery products now stand
as the next category

1

An industry standard, Webinars allow you to define a market position,
surround a market theme and educate large groups of industry professionals
on a specific topic. Health & nutrition professionals often use Webinars to validate
and confirm interest or action on a specific topic. Food & Beverage INSIDER
delivers on-demand Webinars to best meet audience preference, allowing you to
showcase your industry expertise to an interested, engaged audience.

LEARN MORE

Webinars
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PAID CONTENT

Palm Fruit
Bioactive complex

™

Infographics

A new nutraceutical with potent
biologic activity

Algae Sourced Astaxanthin

PAID CONTENT

Cognitive Health:
Top of Mind
THE AGING BRAIN

What is Palm Fruit Bioactive
complex (PFBc™)?

16%

• A natural, non-GMO, water-soluble complex derived

23%

from palm fruit.

• Composed of unique polyphenols, protein, fiber,
potassium and carbohydrates.

Ingredient marketers are tasked with communicating complex science, technologies and

• PFBc has very potent antioxidant and anti-inflammatory
properties.

• Clinical data supporting brain, heart and healthy
aging benefits.

other market differentiators and need to deliver the information in an easy-to-digest

Americans
ages 65+ in 2018:
52 million

Clinical Data in:
1
Brain, Heart, and Healthy Aging

(16% of the population)

HEALTHY AGING

140% improvement in ORPc with PFBc
supplementation
Pro-inflammatory biomarkers showed substantial
improvements with PFBc supplementation
compared to placebo

•

and easy-to-remember format. Infographics offer a visually appealing and

•

• IL-1β (- 40%), MCP-1 (- 45%), IL-6 (- 104%)

memorable summary for your customers. You create the

•

Meet basic needs
Learn, grow and make decisions
Remain mobile
Build and maintain relationships
Contribute to society

Infographic and we will create engagement for you with

expressed peptide involved in many types of synaptic
plasticity, mediating learning and memory, including
emotional learning

•

The sustainable sourcing imperative
No longer a nice-to-have, necessary for
brand success in today’s global market!

Substantially Improved Mood (POMS)

•

A rising problem

Heart health parameters were
substantially improved
• Heart Rate Variability (HRV) was maintained after exercise
• Increased HRV is cardioprotective

PAID CONTENT

$4.4 Billion

Impact of Flaxseed on Risk
of Coronary Heart Disease

LEARN MORE

PAID CONTENT

Setria Glutathione:
®

Creating Beauty from Within

New research explored two related questions:
Can supplementing with glutathione increase
the
body’s stores, and if so, can supplementation
also
provide skin health benefits?

Outcomes:

1 g/d of ALA consumed was associated
with a 15% lower risk of CHD events
and a 23% lower risk of CHD deaths
in males.1

ALA has an effect over trans-fatty
acids, whereas trans-fatty acids may
play a more important role in
association with CHD.3

The National Academy of Medicine
recommended that men should consume
1.6 g/d of ALA and women should consume
1.1 g/d.2

Randomized controlled trials on CHD THEORY:
patients have shown that ALA intake CRACKED HEELS,
also known as heel
may reduce risk of CHD events, including
fissures, are a common foot problem
recurrence of CHD and CHD death. characterized by yellowing of skin on

health concern impacting millions, with financial costs in the billions.
By 2030 the total global cost of cardiovascular disease (CVD) is set to rise from OUTCOME:
approximately US$863 billion in 2010 to a staggering US$1,044 billion. With
The feet receiving cream showed:
4
costs like these, prevention must be a global priority.

2010

Skin Appearance Benefits

Compared to the placebo control group,
study subjects supplementing with Setria
GSH reduced form glutathione
showed lower levels of melanin index and
ultraviolet
spots of the skin, including face and arm, plus
wrinkle
reduction and observed increased skin elasticity.2

Supplementation with Setria Increased
the Body’s Stores of Glutathione3

Supporting the skin’s ability to combat age related
stress,
at 1000 mg daily specifically the study showed3
:

30% increase

in whole blood levels

35% increase

in red blood cell levels

Two-fold increase in Natural Killer cell activity,
which supports immune health

260% increase

in buccal cell levels

Recommended dosage is 250-500 mg daily.

Supplementation with Setria —
in both reduced and oxidized forms – supports
skin brightening
and may reduce fine lines and wrinkles for those
35+ years old.

Results
Consumers are increasingly looking to the supplement
aisle to support “beauty from
within”. Supported by clinically tested benefits,
Setria glutathione is a top nutraceutical
choice for promotion of skin health and improved
appearance!
1. https://www.prnewswire.com/news-releases/global-bea
uty-supplements-markets-2016-to-2024-300520453.ht
ml
2. Sinee Weschawalit, MD, Siriwan Thongthip,
RN, APN, Phanupong Phutrakool, Pravit Asawanonda,
MD, DSc. Glutathione
and Its Anti-Aging and Anti-Melanogenic E_ects.
Clinical, Cosmetic and Investigational Dermatology
2017, 10:147-153 DOI
https://doi.org/10.2147/CCID.S128339

PARAMETERS:
IN A 28-DAY, split-controlled trial, 22 female
participants ages 25 to 40, having cracks or
fissures in both feet—associated with dryness, pain
and roughness of the sole—applied Centellin® CG
foot care cream containing 2 percent Centella asiatica
leaf extract twice daily. Twelve participants received
treatment on the right foot and 12 on the left, with
the untreated foot serving as a control. Subjects
were evaluated via assessment of cracked heels,
effect of skin moisturizing, and photographs before
and at the end of the treatment. Subjects revisited
the study site on day 7, 14, 21 and 28 for testing of
efficacy parameters.

Impact:

2030

$863

BILLION

$1,044
BILLION

Meta-analysis across twelve studies indicated that higher intake of ALA was
moderately associated with reduced risk of composite CHD, and analysis of nine
studies indicated that a higher dietary ALA intake was associated with a lower

A significant
decrease in the
number of cracks

risk of fatal CHD.

No Change
Average
As studies continue to support the role of flaxseed in heart health support —
Good
particularly its α-Linolenic acids —the role that flaxseed oil may play in lowering
Excellent
risk of CHD, and ultimately reducing fatal disease rates, needs continued
Extremely Excellent
investigation.
intake of alpha-linolenic acid and the risk of CHD.
1. Vedtofte MS, Jakobsen MU, Lauritzen L, et al. (2014) Association between the
Br J Nutr 112, 735–743.
mortality in Eastern Europe are associated with
2. Zatonski W, Campos H & Willett W (2008) Rapid declines in coronary heart disease
increased consumption of oils rich in alphalinolenic acid. Eur J Epidemiol 23, 3–10.
3. Source meta analysis Wei J, et al.
Non-communicable
4. Sources: WEF/Harvard School of Public Health -The Global Economic Burden of

Diseases

Biova utilizes a byproduct
that had no prior commercial
application—it’s essentially a
recycled, “green” product.

Centellin® CG

With Gotu Kola Aids
Management of Foot Cracks

the heel; callused, hard skin growth; flaky
patches; and cracked, peeling skin. Leading
causes include standing for prolonged periods
Though a higher dietary ALA intake was associated with reduced risk of fatal CHD,
of time; wearing open-heeled shoes; and
the excess composite CHD risk at higher ALA intakes warrants further investigation
conditions like diabetes, which contribute to dry
through randomized controlled trials.
skin formation. Many cultures use herbal
extracts for their therapeutic potential. Centella
asiatica, commonly known as Gotu kola, has
been indicated for its dermatological benefits.
is public
it also provide relief for cracked heels?
As the leading cause of death worldwide, coronary heart disease (CHD)Could

In a related study, researchers randomized
healthy female subjects into three groups to
take
glutathione at 250 mg/day, oxidized glutathione
at 250 mg/day, or placebo for 12 weeks. Over
the course of the study, skin features including
melanin index, wrinkles, and other relevant
properties were measured.2

USD - 2019 est.

Reactive oxygen species (ROS) and free
radicals damage cells via oxidation

USD - 2019 est.

Improved
moisture content

o Tissue culture studies with PFBc showed reduced
oxidative stress in cells and increased
intracellular glutathione levels resulting in
significant decrease of reactive oxygen species
5
and reduced oxidative cellular damage.

• PFBc combats inflammation at the cellular level,
6,7,8,9

supporting brain and heart health.

Reduce

Re-use

Recycle

Energy
recovery

New to Market - PBFc made available via

54.54

a proprietary isolation technology, preserving
the properties of this unique material.

Clean - No solvents used, ever!

IPFH.org.

2. Gohil KJ, Patel JA, Gajjar AK. “Pharmacological Review on Centella asiatica:
A Potential Herbal Cure-all.” Indian J Pharm Sci.
2010;72(5):546-556. DOI:10.4103/0250-474X.78519.

Source: Majeed et al. “Efficacy of Centella Asiatica Extract in the Management
of Cracked Feet: In Vitro and Clinical Evidence.”
World J Pharm Pharmaceutical Sci. 2016;5(12):983-994. DOI: 10.20959/wjpps201612-8213.
Infographic brought to you by

Why astaxanthin:
• Potent antioxidant

The polyphenols are water soluble.

• Neutralizes harmful ROS without
generating pro-oxidants6

• Able to cross the blood-brain and
blood-retina barrier8
Sustainable & Traceable -

Supported by scientific evidence:
• Decreased phospholipid hydroperoxide
levels, connected to impaired cognitive
function 9

PFBc greatly increases the output from
our Palm Plantation in Chiapas, Mexico. PFBc has a
3 year shelf life! Produced to food GMP standards.
The oil palm plantation has Rainforest
Alliance certification.

• Improved thinking capacity and
executive function 10

Safe - Self-affirmed GRAS status.

• Improved cognition, attention, memory
and information processing 11

Patented, Protectable, Innovative!
• Palm Fruit Bioactive complex has a unique chemical
signature, created by the five natural polyphenol molecules.

Chemical Structures of Unique Polyphenols

60

1. Institute for Preventive Foot Health. “National Foot Health Assessment
2012.”

• Global brain health supplements
market expected to reach $5.81 billion
by 2023/8.8% CAGR 5

Disposal

Biova works in partnership with some of the largest
facilities in the US to reclaim this material that would
otherwise find no use, creating specialty eggshell
membrane nutritional ingredients for joint health,
skin health and pet health – produced entirely from
sustainably sourced eggshell membrane.

IMPACT:

An important tool in cognitive health
• More than a quarter of Americans ages
50 to 73 are regularly taking supplements
for brain health4

A fully sustainable and traceable
supply chain

Eggshells are easier to process once the membrane
is removed – the shells are then used for soil and
feed supplementation.

Positive visual
changes

Twenty percent of U.S. adults ages 21 and up have experienced cracked skin
on their feet.1 The
intake of α-linolenic acid and risk of CHD:
Source: Wei J, et al., The association and dose–response relationship between dietary
problem is more severe among women, who report the condition at a rate
more than 50 percent
5094
a systematic review and meta-analysis of cohort studies (2018), https://www.ncbi.nlm.nih.gov/pubmed/2935
higher than men. Common challenges such as psoriasis and eczema can
cause cracked heels
and feet, as can obesity and overexposure to water. Besides causing pain,
cracked heels can get
enter
naturalproductsinsider.com/flaxseed-research-c
infected and lead to cellulitis. As Centella asiatica has demonstrated moisturizing,
and
Infographic brought to you by
analgesic,
anti-inflammatory and collagen-boosting properties, a pharmacological review
concluded, “The
therapeutic potential of this plant in terms of its efficacy and versatility is
such that further detailed
research appears crucial.”2 Initial studies indicate foot cracks may be among
the areas to benefit.

Leading to diminished quality of life

COGNITIVE SUPPORT THROUGH
ASTAXANTHIN SUPPLEMENTATION

• More powerful than vitamin C, Co-Q10,
vitamin E, beta-Carotene, lutein and
lycopene7

22.73
40

As we age, antioxidant defenses grow
weaker, further compromising the brain’s
defenses against free radicals

carbon footprint reduction

9.09
20

The brain is uniquely vulnerable to these
attacks by ROS3

CAGR to 2022

inflammatory balance and may help maintain a
healthy brain and heart, arming the body with what
3,4
it needs to protect against age-related conditions.

Waste reduction and reclaiming waste material =

PRODUCT RATING

% of Respondents

5.5% est

• Clinical data suggests that PFBc promotes

Keeping more than
2 billion eggshells out
of landfills annually!

0
13.64

0

CAGR to 2022

PFBc provides healthy aging support

Energy recovery…

Reduction of
associated pain

Each cell in the human body can
form 20 trillion ROS/day & is attacked
10,000x/day2

Healthy Aging

$558 Million
5.4% est

4.6% est

It is the inner membrane inside the eggshell
that would normally be considered waste
material from the commercial egg industry.

PAID CONTENT

First, researchers tested whether Setria®
Glutathione, a patented branded form
of glutathione, can raise levels of this
critical antioxidant. During a 6-month randomized,
double-blinded, placebo-controlled trial, 54
participants were supplemented with either
1000
mg/day Setria or placebo. Glutathione levels
in
blood, erythrocytes, plasma, lymphocytes and
exfoliated buccal mucosal cells were tested.3

$956 Million

CAGR to 2022

What is eggshell membrane…
And how is it sustainably sourced?

The pooled analysis showed that higher intake of ALA was moderately associated
with a reduced risk of composite and fatal CHD.

Study Design

As an antioxidant, glutathione protects cells
from oxidative stress and also supports the
immune system and detoxification process.
It’s also credited with skin-brightening
and other skin health benefits. The good news
is
that the body produces its own glutathione;
the bad
news is that levels can be depleted by UV light,
poor
diet, pollution, stress and aging. At the same
time,
Research and Markets estimates the global
beauty
supplements market will reach over $7.1 billion
by
2023.1 In other words, interest in beauty from
within
nutraceuticals is higher than ever.

consumers say they’re
willing to pay more for
sustainable brands.2

now choose to buy from
brands they believe
are doing social or
environmental good.1

Databases were searched for
epidemiological studies published in
peer-reviewed journals over a 50-year period that
explored the associations between dietary ALA
intake and CHD. To examine impacts of the amount
of ALA intake and risk of CHD, a dose–response
meta-analysis was conducted for each outcome.
To explore potential linear and non-linear
relationships between ALA intake and CHD risk,
random-effects dose–response meta-analyses were
performed. The predicted relative risk was estimated
by comparing specific levels of ALA intake with no
ALA intake based on the linear model or spline
transformation, as appropriate.

Outcome:
Background

THE BRAIN: VULNERABLE TO CELL DAMAGE

Brain Health

Parameters:

Theory:
Coronary heart disease (CHD) is the
leading cause of death throughout the
world, accounting for 7.4 million deaths in 2012.
Omega-3 fatty acids are polyunsaturated fatty
acids which include alpha linolenic acid (ALA),
the metabolic precursor to eicosapentaenoic acid
(EPA) and docosahexaenoic acid (DHA), from
plant sources such as flaxseed. Exploring optimal
dosing of ALA intake for prevention of CHD –
specifically, what threshold of intake is needed
for benefit and whether higher doses confer
additional benefit, this study hypothesized that
higher intake of ALA is linearly associated with
reduced risk of composite and fatal CHD.

This population is expected to grow from
6 million in 2014 to 20 million by 2060

USD - 2019 est.

66% of global

A third of consumers
globally (33%)

30%

24% of men and 30% of women2 age 85
or older have severe memory impairment

combined category U.S. sales

$2.9 Billion

66%

33%

24%

Heart + Brain + Healthy Aging
2
Supplement categories on the rise

Heart Health

Flaxseed and Metabolic Response

These all depend on a healthy mind.

HEART HEALTH

A natural solution with multiple benefits

our audience.

Up to 22% improvement in Brain-derived
Neurotrophic Factor

• Brain-derived neurotrophic factor (BDNF) is a widely

PAID CONTENT

(23% of the population)1

The World Health Organization says
healthy aging means being able to:

BRAIN HEALTH

Responsibly
sourced water-soluble
eggshell membrane

Americans
ages 65+ in 2060
95 million

What beneficial nutrients are naturally
found in eggshell membrane?

• Potential to counteract cognitive
impairment in mild cases 12

SOURCING QUALITY ASTAXANTHIN
FOR COGNITIVE HEALTH

This reclaimed eggshell membrane contains valuable healthsupporting constituents that support skin and joint health:
• Glycosaminoglycans (GAGs)
vital polysaccharides ̶ including
glucosamine and chondroitin

• Transforming growth factor
proteins - powerful peptides that
play a crucial role in tissue repair

• Building blocks of hyaluronic acid

• Collagen

for
Biova processes eggshell membrane into a water-soluble ingredient
use in supplements, personal care and pet products.
Patent processed, this water-soluble ingredient is manufactured using
a gentle process of hydrolysis to achieve optimal molecular weight,
protein, collagen and elastin levels.

The end result is four specialty formulated
ingredients to meet market demand:
For Radiant Skin Topically

For Beauty from
the Inside Out

For Pet’s Healthy Joints

Extracted from
algae for high levels
of astaxanthin

Cultivated indoors
using pure, naturally
filtered water

Sustainably
sourced using 100%
geothermal energy

• Elastin

For Healthy Joints

Backed by rigorous testing
and scientific evidence

• In cell culture studies, PFBc has been shown to markedly reduce

oxidative stress in the cells and increase intracellular glutathione
levels. This results in a significant decrease of reactive oxygen species
6,7
(ROS) and the degree of oxidative damage done to the cell.

• PFBc has also been confirmed to down-regulate the NF-kB

pathway, a pro-inflammatory signaling pathway that induces
the expression of pro-inflammatory genes including cytokines,
6
chemokines, and adhesion molecules.

• The potent antioxidant and anti-inflammatory properties of PFBc

3. Richie JP Jr, Nichenametla S, Neidig W, Calcagnotto
A, Haley JS, Schell TD, Muscat JE. Randomized
controlled trial of
oral glutathione supplementation on body stores
of glutathione. European Journal of Nutrition.
May 2014: 1436-6207. doi:
10.1007/s00394-014-0706-z

may support its role as an important new functional ingredient to
help preserve cellular and mitochondrial health.

Administration.
* These statements have not been evaluated by the Food and Drug
not intended to diagnose, treat, cure or prevent any disease.
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Adheres to exceptional
quality standards

Mechanism of Action

These products are

Visit Algalif.com to learn about our
award-winning Icelandic Astaxanthin
1 https://www.prb.org/aging-unitedstates-fact-sheet/
2 Niyogi, K.K., O. Bjorkman and A.R. Grossman, Proc.Natl. Acad.Sci.U.S.A,
1997. 94, 14162-14167.
3 Federal Interagency Forum on Aging-Related Statistics. Older Americans
2016: Key Indicators of Well-Being, 2000. Available at:
https://agingstats.gov/docs/LatestReport/Older-Americans-2016-Key-Indicators-of-WellBeing.pdf

4 https://www.aarp.org/health/drugs-supplements/info-2019/brain-supplements-survey.html
5 https://www.globenewswire.com/news-release/2019/04/24/1808633/0/en/Global-Brain-Health-Supplements-Market
-to-Garner5-81-Billion-by-2023-at-8-8-CAGR-Says-Allied-Market-Research.html
6 Beutner et al, Journal of the Science of Food and Agriculture, 2001,
81(6),559-568.[6] PubMed. Search performed on 2016-11-17.
7 Nishida, Yamashita, Miki. Carotenoid Science, 2007, 11, 16-20.
8 Tso, Mark O. M., Lam, Tim-Tak, Patent No. 5,527,533. 1996. Washington,
D.C., U.S. Patent. Available at:
https://www.google.com/patents/US5527533

phenolaeis.com
UK, US, India, Brazil and Turkey.
1. Unilever global consumer study, 2017; 20,000 shoppers across the
tainable-brands.html
https://www.unilever.com/news/press-releases/2017/report-shows-a-third-of-consumers-prefer-sus
consumer2. Nielson 2015 Nielsen Global Corporate Sustainability Report. https://www.nielsen.com/us/en/press-room/2015/
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9 Nakagawa, K. et al. British journal of nutrition. 2011, 105, 1563-1571.
10 Katagiri, M. et al. J. Clin. Biochem Nutr. 2012, 51, 102-107.
11 Satoh, A. et al. J. Clin. Biochem Nutr. 2009, 44, 280-284.
12 Zanotta, D. et al. Neuropsychiatric disease and treatment. 2014,
10,

225-230.
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Algae Sourced

PAID CONTENT

Astaxanthin
for Healthy Aging

Custom Content

We're living longer, but are we living healthier?
Projected global
healthcare cost 1

10.059

$

7.724

$

2017

Globally, population aged
60 or over is growing faster
than all younger age groups

trillion

+

2022

Global health care
expenditures are expected
to continue to rise

trillion

+

Custom Content Marketing

spending is projected to increase
at an annual rate of 5.4 percent
between 2017-20223

The process & effects of oxidative damage on aging
Mitochondrial dysfunction

+ Naturally occurs with age
+ Causes decreased cellular function

Based on your company’s unique education, marketing and communication

ADVERTORIAL

and communication

Results in free radical production

+ Further aggravated by:

1) Modern lifestyle
2) Environmental stressors

needs, we’ll develop an integrated program that features expert information

Body’s defenses are overloaded
and not adequately supported due to

+ Low levels of antioxidants in the diet

and beautiful design. Custom programs can include infographics, videos,

Oxidative damage affects systems
throughout the body
+ Heart: high cholesterol

eGuides, short downloads and print inserts/advertorial pages. Content may be

+ Joints: pain and stiffness

+ Eyes: vision

+ Skin: loss of elasticity,

degeneration

moisture and pigment

+ Brain: cognitive decline

Proactive solution to aging

co-branded with Food & Beverage INSIDER, Natural Products INSIDER,

Incorporate potent antioxidants
Algae astaxanthin potency

6,000x

or New Hope Network (when the content is solely focused on education

Natural
astaxanthin

Vitamin C

100x

Vitamin E

5x

ß-carotene

and thought leadership) or client-only branded (when used for ingredient

Astaxanthin minimizes oxidative damage

+ Promotes healthy aging by fighting
free radicals

+ Reduces “bad” cholesterol

and increases “good” cholesterol4

+ Improves skin elasticity and hydration5
+ Boosts cognitive function6
+ Delays age-related vision degeneration7

BOOTH# S2955

Bioactive Collagen Peptides®:
Bridging the Gap of Healthy Aging
More than living longer…healthy aging
is living longer, and - BETTER.
BODYBALANCE® Bioactive Collagen Peptides®
from GELITA can
improve and maintain fitness and shape.
Healthy aging is relevant to all consumers
– independent of age –
from the younger 20- and 30-somethings
who are seeking to delay
the negative physical impacts that accompany
aging, to those 40-,
50- and older who are seeking to actively
manage the impacts of
aging. And, today’s consumers are more
informed than ever about the
importance of exercise, proper nutrition
and supplementation. They
strive to optimize mobility, health and
appearance – at any and every
age – and, they also recognize that what
they do today affects their
quality of life today AND tomorrow.
For instance, young adults are convinced
that appearance and physical
fitness are expected by society – interested
in muscle gain, increasing
strength, losing weight or shaping and
toning. In middle age – men and
women fight against overall loss of shape
and tone – and, with longer
living expectations and a natural wish for
maintaining appearance and
good health as long as possible, people
are motivated to do something
for themselves but often fail due to the
details of everyday life. And,
those in later adulthood fight against age
related muscle mass/muscle
strength loss, which can result in loss of
mobility followed by a loss of
independence and a loss of quality of life.
Global populations are living longer, and
with healthy aging and lifelong
wellness becoming increasingly more important
to younger consumers,
many are taking a more proactive role
to counteract the negative
effects of aging by adopting healthier diets
and more active lifestyles.
As such, GELITA – due in large part both
to its robust scientific
substantiation and marketing communication
efforts – is seeing
consumers’ attitudes improve toward collagen
supplementation - in
multiple categories including active nutrition,
sports nutrition,
performance nutrition, bone/joint health,
muscle health and body
toning and more!
Although not a new discovery – about
30% of our total body protein is
collagen, collagen is the most abundant
protein in the human body.
Advances in collagen peptides research
as it relates to the body’s
collagen metabolism and human physiology
are exposing new
opportunities for product developers. While
collagen has been
successfully used for years in topical beauty
and personal care products
such as body lotions, face cream and more
– recent scientific evidence
confirms that the highest efficacy can
be achieved when collagen is
ingested orally.
However, collagen supplementation should
not be considered a one size
fits all solution. Different collagen peptides
optimize targeted benefits

73067_INS_JulyAugGelita_Advert_FP.indd

for different areas of the body. Research
shows that GELITA Bioactive
Collagen Peptides® are optimized to maximize
the stimulatory effects
on specific cells in the body...and, the level
of stimulation is different for
varying collagen peptide compositions.
To promote healthy muscle mass, GELITA
has developed a special
brand of Bioactive Collagen Peptides®
called BODYBALANCE®. These
highly specialized collagen peptides have
shown benefits for body
toning in young and middle aged people,
and addressing age-related
muscle loss (sarcopenia).
Researchers at the Institute of Sports
and Sports Science at the
University of Freiburg, Germany, investigated
the effects of collagen
peptide supplementation. Upon conclusion
of the double-blind,
placebo-controlled study, the primary
finding of the study was that
BODYBALANCE® supplementation showed
improved benefits of
resistance training in elderly people with
sarcopenia. Results also
showed that participants in the collagen-supplemented
group
showed a significant increase in fat-free
mass and muscle strength
as well as a statistically significant reduction
in fat mass compared
with the placebo.
The results of this study were published

in the British Journal of Nutrition.

Zdzieblik, D. et al Collagen peptide supplementation
in combination with
resistance training improves body composition
and increases muscle
strength in elderly sarcopenic men: a randomised
controlled trial, doi:
10.1017/80007114515002810, British Journal
of Nutrition, 2015
Collagen protein is the body’s ubiquitous
protein – and collagen
protein is trending as one of this year’s
hottest ingredients! Aside
from its benefits as a protein, Bioactive
Collagen Peptides® from
GELITA are supported by years of clinical
research indicating efficacy
in a host of musculoskeletal functions
– offering diverse benefits from
general protein enrichment to more specific
benefits on bone health,
joint health, muscle health, skin health
and even tendons and
ligaments health!
With today’s consumers being better educated
on the correlation
between health and nutrition, they are
more interested in
understanding how their nutritional products
work in collaboration
with one another. Products with the greatest
amount of scientific
research and substantiation to support
their claims are likely to
generate the highest consumer trust and
loyalty. GELITA’s philosophy
of substantiating all product functionalities
on solid science makes
the company a preferred and trusted supplier
for healthy aging
products…and a natural choice to be recognized
for its contribution
to science and innovation within the industry.
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Sourcing Quality Astaxanthin

or brand promotion). Programs often contain a mix of assets and

+ Extracted from algae for high levels of Astaxanthin
+ Cultivated indoors to help minimize risk of contamination
+ Sustainably sourced in an ideal environment
+ Backed by rigorous testing and scientific evidence
+ Adheres to exceptional quality standards

programs include email marketing and lead generation.
Contact your account manager for more information on a

the number of older persons — aged
60 years or over — is expected to
more than double by 20502

Visit Algalif.com to learn about our
award-winning Icelandic Astaxanthin
1

2019 Global Health Care Outlook, https://www2.deloitte.com/global/en/pages/life-sciences-and-healthcare/
articles/global-health-care-sector-outlook.html

2

United Nations, http://www.un.org/en/sections/issues-depth/ageing/
Deloitte, http://www2.deloitte.com/global/en/pages/life-sciences-and-healthcare/articl
es/global-health-caresector-outlook.html
Yoshida et al, Atherosclerosis, 2010, 209(2): 520-523.
Yoon et al, J Med Food, 2014, 17(7): 810-816.
Katagiri et al, Journal of Clinical Biochemistry and Nutrition, 2012, 51(2):
102-107.
Saito et al, Graefes Arch Clin Exp Ophthalmol, 2012, 250:239-45.

3

4
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7
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custom content marketing opportunity that’s right for you.

SupplySide Stories Podcast
LEARN MORE

This new podcast series gives exemplary companies the opportunity to share
what goes on behind the scenes—from digging into exciting initiatives and launches
to getting an insider’s look at leading-edge science and sustainability efforts.
Food & Beverage INSIDER’s content marketing team will conduct interviews with key
thought leaders, taking a journalistic look at what’s to come at SupplySide West and Food
ingredients North America—and what it means for the future of healthy supply chains.

LEARN MORE

SupplySide Stories Podcast

2020 Media Overview
Digital Advertising
Website Advertising
foodbeverageinsider.com provides an ideal display platform to communicate with product
manufacturers about the most innovative ingredients and formulation solutions.
Leaderboard

Left Rectangle

Right Rectangle

Welcome Ad/Prestitial

Floor Ad

Highly visible units
at top and middle
of page

Placed on the left-hand side
of Food & Beverage INSIDER
page

Placed on the right-hand
side of Food & Beverage INSIDER
page

Loads on first visit,
“Sponsored Introduction” is
displayed with a countdown

In a stationary position at the bottom
of the Food & Beverage INSIDER
page

728x90
300x250

728x90

640x480

300x250
1200x90

• Positioned at the top and middle
of Food & Beverage INSIDER
website.

• Ad hyperlinks to preferred URL.

• Ad hyperlinks to preferred URL.

• One position available per week.

• One position available per week.

• Monthly Program.

• Monthly Program.

• Runs 7 consecutive days
(Monday through Sunday).

• Runs for seven (7) consecutive days
(Monday through Sunday).

• Ad appears when viewer arrives
for their first visit each day on the
Food & Beverage INSIDER site,
will redirect after 15 seconds.

• Ad hyperlinks to preferred URL.

• Ad hyperlinks to preferred URL
• Monthly Program

Sponsored Content

• Ad hyperlinks to preferred URL.

• Two positions available per month.
• Native infeed headline placement
with link to native advertorial
article or advertiser’s site.
• Monthly program.

LEARN MORE

2020 Media Overview
Food & Beverage Weekly
The Food & Beverage Weekly is a great way to reach an engaged audience hungry for the latest Food & Beverage INSIDER
information supporting the development of clean label, natural and healthy food and beverage products. Whether your
goal is to educate readers about your brand or position your ingredients as being pivotal within the
industry, this weekly email provides the perfect platform to reach your marketing goals.

25,000+

Delivered

digital audience

every Wednesday

Food & Beverage Weekly Leaderboard (670×90)

Food & Beverage Weekly Rectangles (180x150)

• One position available each Wednesday.

• Two positions available each Wednesday.

• Sent weekly on Wednesday to an engaged audience

• Sent weekly on Wednesday to an engaged
audience of 25,000.

of 25,000.
• Ad runs immediately below the first article headline
and hyperlinks to preferred URL.

• Ad runs in the middle of content scroll and
hyperlinks to preferred URL.

LEARN MORE

2020 Media Overview
Deep Dives
FEBRUARY (Sales reservation – March 30)
Transitional organic & regenerative agriculture
Transitional organic and regenerative agriculture are farming principles and practices that
increase biodiversity, enriches soils, improve watersheds and enhance ecosystem services.
These practices address climate change and are critical to the future of food. This deep dive
will examine how ingredient suppliers and brands are on a mission to change the world by
implementing these agricultural methods.

naturalproductsinsider.com
September 2019

Functional beverages
driving global beverage
innovation

JUNE (Sales reservation – Aug 4)
Plant-based nutrition
Plant-based eating is a red-hot category driven by consumer demand for foods that are
minimally processed and made from sustainable ingredients. This deep dive will look at
what’s on the horizon for plant-based foods and the potential for continued growth
and innovation in the category. Key insights will include trending ingredients,
areas for growth, supply chain, formulation considerations and current
policy issues related to labeling.

September 2019
naturalproductsinsider.com

Report brought to you by

SEPTEMBER (Sales reservations – September 11)
naturalproductsinsider.com

Open Topic*
Collaborate with our team to identify a topic to cover
in a deep dive format.

LEARN MORE

September 2019

Opportunities
in the natural
sweetener market

Report brought to you by

Market opportunities
in the clean label
bakery aisle

Report brought to you by

2020 Media Overview
Product Development Guides
JANUARY (Materials due – January 9)

JULY (Materials due – June 23)

Natural Color & Flavor Innovations

Fats for Health: Omega-3s, MCT and more

Clean label is the new norm, and brands are responding by
reformulating to meet demand. Consumers want products
free from artificial flavors and synthetic colors, so it is
important for formulators to understand ingredient selection
and process for natural alternatives. To ensure your food or
beverage makes it into as many mouths as possible—and
then is enjoyed again and again—it is crucial to get both the
flavor and the color just right.

Healthy fats are in the spotlight, and food and beverage
manufacturers are turning to ingredient suppliers for clean-label
fats and oils that don’t compromise taste or function to appeal
to the growing market of health-conscious consumers. New
Dietary Guidelines suggest a healthy diet should consist of
plant-based oils as well as oils naturally present in nuts, seeds,
seafood, olives and avocados. This guide will cover trending
clean-label fat and oil options, formulation considerations and
product development trends.

Product Development Guide
Vol. 1, No. 1

naturalproductsinsider.com

January 2019

US$20.75

Texturizers &
Stabilizers for
Clean Label
Formulations

APRIL (Materials due – March 17)

Plant-based Nutrition
Plant-based eating is a red-hot category driven by consumer
demand for foods that are minimally processed and made from
sustainable ingredients. This guide will look at what’s on the
horizon for plant-based foods and the potential for continued
growth and innovation in the category. Key insights will include
trending ingredients, areas for growth, supply chain and
formulation considerations.

JUNE (Materials due – May 18)

Sweeteners: Innovations to Meet Consumer
Preferences
Sugar is still king of the sweeteners, but the latest nutrition fact
panel formats are exposing consumers more readily to just how
much sugar and added sugars their packaged foods include.
Formulators are charged with finding the latest innovations,
sweetener options and appropriate blends for applications that
will appeal to the dueling desires for natural, sweet and less
added sugar.

AUGUST (Materials due – July 28)

Natural Preservatives
Although preservatives are an integral part of food and
beverage formulation, the entire category has come under fire
in recent years. As consumers are increasingly concerned
about what they put in their bodies and therefore reading labels
before purchasing products, many now question certain
preservatives’ necessity, as well as the types of preservatives
being used. This guide will discuss label-friendly strategies for
freshness and shelf life.

Sponsored by

Product Development Guide
Vol. 1, No. 5

May 2019

naturalproductsinsider.com

Natural flavors
and colors:

How to navigate
from niche to norm

DECEMBER (Materials due – November 23)

Organic and Sustainable
Organic and regenerative agriculture increases biodiversity,
enriches soils, improves watersheds and enhances ecosystem
services. These farming practices address climate change and
are critical to the future of food. For natural product formulators
looking to reflect these values, it’s imperative to work with
suppliers they trust. This guide will explore the various ways that
leading-edge ingredient suppliers are creating sustainable supply
chains and championing transparency.

US$20.75

Sponsored by

LEARN MORE

2020 Media Overview
Digital Magazines
JANUARY (Materials due – January 21)

JUNE (Materials due – June 18)

SEPTEMBER (Materials due – September 18)

Sweeteners and sodium reduction

Clean label bakery

Colors and flavors

Rising obesity and cardiovascular disease (CVD) rates continue to
draw attention to sugar and sodium levels in the food supply. This
magazine will discuss factors driving sugar and sodium reduction;
natural ingredients that don’t compromise taste; and categories
poised for sugar and sodium reform.

Indulgent categories like bakery are experiencing transformation
as demand for clean label options inspires formulation, ingredients
and market growth. This magazine will examine market trends
including the rise of gluten-free, whole grain, ancient grain and
additive-free products; clean label ingredients for bakery
applications; and formulation considerations.

Clean label is the new norm, and consumers want products free
from artificial flavors and synthetic colors, and brands across the
globe are responding by reformulating to meet demand. This
magazine will look at the global colors and flavors markets to
identify market drivers and opportunities; considerations for
ingredient selection including formulation and processing; costs;
and supply chain.

FEBRUARY (Materials due – February 13)

Dairy alternatives
Changing dietary habits of consumers toward lactose-free,
dairy-free and plant-based/vegan options have led to growing
demand for dairy alternative foods and beverages. This magazine
will examine market shift and size; trending dairy alternative
ingredients; formulation considerations; and key categories poised
for robust growth.

MARCH (Materials due – March 11)

Snacks
According to Grand View Research, the global market for snacks
will reach US$33 billion by 2025, driven mainly by consumers who
want a healthy grab-and-go option for a snack or meal
replacement. This magazine will examine healthy snack
categories; cutting-edge ingredients that provide a healthy halo
such as protein sources, natural sweeteners, nuts, seeds, fruits,
healthy fats; and more.

MAY (Materials due – April 20)

JULY (Materials due – July 21)

Fats and oils
Not all fats and oils are created equal, and today’s consumers are
looking for products with healthy halos. Further, recent regulatory
changes geared to address health and sustainability have created
opportunity for innovation in the area of better-for-you fats and
oils. We’ll examine trending clean label fat and oil options;
formulation considerations; product development trends; and cost
and supply chain considerations.

OCTOBER (Materials due – October 15)

Coffee and tea
Coffee and tea drinks are all the rage, and brands are delivering
innovative and flavorful products fortified with functional
ingredients such as probiotics or adaptogenic botanicals. We will
examine the global market for coffee and tea products, trending
functional ingredients, new product innovation and supply chain
considerations.

AUGUST (Materials due – August 19)

DECEMBER (Materials due – December 9)

Grains

Toddler and children’s nutrition

Grains such as wheat, corn and rice are staple foods worldwide,
but whole grains and ancient grains are in the spotlight thanks to
their nutritional profiles. We’ll look at trending grains product
launches; how suppliers are identifying, sourcing, growing and
pioneering leading-edge organic, transitional and conventional
grains; and key food and beverage categories that will benefit
from the inclusion of grains.

Everyone needs the same types of nutrients such as vitamins,
minerals, carbohydrates, protein and fat; however, toddlers and
children need different amounts of specific nutrients at different
ages. This magazine will examine nutritional needs for toddlers
and children; ingredients that address specific needs or
deficiencies, trending products types, and insight into how brands
can succeed in the kids’ space.

Beverages
Research and Markets predicts the global beverage market is
expected to ring up $1.9 trillion in sales by 2021, as consumers
look for drinks that promote health and wellness. This magazine
will examine trends influencing new beverage innovation,
health-forward ingredients, go-to-market opportunities,
formulation and processing considerations, packaging and more.

LEARN MORE

2020 Media Overview
Print
WINTER (Materials due – February 4)

SUMMER (Materials due – May 29)

Bonus Distribution: Natural Products Expo West

Bonus distribution: IFT Expo, Natural Products Expo East,
Food ingredients North America, SupplySide West

• Sustainability, certifications and claims

• Plant-based nutrition

• Preserving the nutritional quality of packaged foods

• Snacks

• Kombucha

• Co-packing

• Whole food and inclusions

• Alcohol/mocktails
• Organic vs. non-GMO

Vol. 24, No. 1

Vol. 24, No. 3

January/February 2019
naturalproductsinsider.com
US$20.75

May/June 2019
Vol. 24, No. 2

naturalproductsinsider.com

March/April 2019

US$20.75

Vol. 24, No. 4
July/August 2019
naturalproductsinsider.com
US$20.75

naturalproductsinsider.com
US$20.75

Regenerative
Agriculture
Realizing the potential of planet-positive

farming

PLUS
Sports Banned

Substances

Personalized Nutrition

Supplements
Colors

& Flavors

5FIBER

The intersection of science
and nature drives global
nutrition solutions
Curcumin

Supplements
Energy

for Exercise
Healthy Fats

& Oils

PROTEIN
Powders

STAR

with Biotechnology

PLUS

Powering

HHHHH

Advancing
Nutrition

Better-for-you fiber ingredients meet
demands for innovative, healthy foods

PLUS

Navigating key trends to achieve
success in a crowded market

PLUS
Healthy Aging

Ingredients

Bars Formulation

Dairy

Trends

Alternatives

Nutrition for

M&A

Weekend Warriors

Activity

Children’s

Health

APRIL 9 & 10
Meadowlands Exposition Center

Secaucus, NJ

east.supplysideshow.com

OCTOBER 15-19, 2019

APRIL 9 & 10

Expo Hall October 17 & 18
Mandalay Bay, Las Vegas, NV

Meadowlands Exposition Center

supplysidewest.com

Secaucus, NJ

supplysideeast.com

OCTOBER 15-19, 2019

Expo Hall October 17 & 18
Mandalay Bay, Las Vegas, NV

supplysidewest.com

LEARN MORE

