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RETAIL, FOOD SERVICE & GLOBAL INDUSTRY TRENDS 

 

Q4 2017 EDITION 

Happy New Year! Please enjoy our Q4 TREND REPORT. It recaps local, 

national, and global industry news and trends from Q4 to keep you in-the-

know, up-to-date, and inspired. Happy reading! 

P.S. All the titles and pictures are clickable, and link to the original article for 

more in-depth reading.  
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Amazon’s Whole Foods deal 
isn’t disrupting grocery prices 
When Amazon’s acquired Whole 
Foods for $13.7 billion, it announced 
it would start slashing prices on 
some of the grocery chain’s best-
selling items. The first two days 
after prices dropped, the number of 
Whole Foods shoppers swelled by 

25%. Conventionally grown varieties have been advertised at higher prices, meaning the 
difference in price between organic products and their non-organic counterparts has 
shrunk. These changes, however, are similar to the same period a year ago. If Amazon 
was driving down prices, you would expect to see conventional produce prices remain 
the same, organic produce getting cheaper, and the difference between the two 
narrowing. This has not happened. - Quartz 
 

How closing grocery stores perpetuate food 
deserts long after they’re gone 
When Jeanette Federigi first moved into an 
apartment building in Vallejo, California, in 2001, 
the local Safeway store had recently closed. Her 
daughter was five at the time; for the rest of her 
entire childhood, there was no grocery store in the 
neighborhood. This wasn’t necessarily a question of 

the neighborhood being unable to economically sustain a grocery store. In fact, no 
grocery store was allowed: Safeway had placed a restriction on the deed to the property 
that said no other supermarket could move in for the next 15 years. 
     The restrictions are typically put in place when a grocery store that owns a particular 
property decides to sell it, but wants to limit competition–perhaps pushing customers to 
shop at another branch of its own chain farther away. “They may be closing that location 
but they still want to control the market share of that location,” says Heather Wooten, 
vice president of programs at ChangeLab Solutions, an organization that works on food 
policy among other issues." - Fast Company 
 

https://qz.com/1093822/how-us-organic-food-prices-have-changed-since-amazon-took-over-whole-foods/
https://qz.com/1093822/how-us-organic-food-prices-have-changed-since-amazon-took-over-whole-foods/
https://www.fastcompany.com/40499246/how-closing-grocery-stores-perpetuate-food-deserts-long-after-theyre-gone
https://www.fastcompany.com/40499246/how-closing-grocery-stores-perpetuate-food-deserts-long-after-theyre-gone
https://qz.com/1093822/how-us-organic-food-prices-have-changed-since-amazon-took-over-whole-foods/
https://www.fastcompany.com/40499246/how-closing-grocery-stores-perpetuate-food-deserts-long-after-theyre-gone
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Retailers, distributors and growers 
struggle to curb food waste 
About one-third of the food produced for 
human consumption each year — some 1.3 
billion tons - is wasted or lost, according to 
the UN Food and Agriculture Organization. 
In the developing world, most food waste is 
due to inefficiencies in the supply chain, 
from harvesting through to distribution, and 
often the result of poor logistics systems and 
transport infrastructure. In developed 

economies, however, more than half of food waste occurs at the household level. 
     To tackle waste higher up its supply chain, Tesco (a UK retailer) launched a line of 
“wonky” fruit and vegetables including misshapen apples, pears, potatoes, parsnips, 
cucumbers, courgettes, and strawberries. The result is that items of food that were 
previously excluded from shelves for not matching aesthetic norms are now being sold to 
consumers. “The range has been extremely popular with customers and another benefit 
is that the producer receives a better return." - Financial Times 
 
 

 
Tricks of menu engineering 

Though most of us take little notice of menus in restaurants, other than the food printed 
on them of course, the people who create them are going to great lengths to make them 
visually appealing, well laid out and, in some cases, to make sure the design of them 
makes you spend your money on food. Decoy dishes, the golden triangle. and confusing 
colors are all tactics employed on menus to induce consumers into choosing certain  
plates over others. Click to see the full infographic. - Fine Dining Lovers 

 

https://www.ft.com/content/57cd9dae-c53f-11e7-b30e-a7c1c7c13aab
https://www.ft.com/content/57cd9dae-c53f-11e7-b30e-a7c1c7c13aab
https://www.finedininglovers.com/blog/news-trends/menu-design-tricks/
https://www.finedininglovers.com/blog/news-trends/menu-design-tricks/
https://www.ft.com/content/57cd9dae-c53f-11e7-b30e-a7c1c7c13aab
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Telltale signs you're a terrible restaurant 
customer 
Plenty of times in restaurant work, a customer 
who seems like a prick turns out to be awesome. 
On the flip side, one who seems great might end 
the night by giving the server a 2% tip. It's often 
extremely difficult for the servers to know what 
kind of customers they're getting. But sometimes 

it's extremely easy to tell whether a customer will be a saint or the restaurant equivalent 
to ocular surgery sans anesthetic. These are the red flags customers throw out that cause 
servers to identify them instantly as problems.  
Click to read all 13 signs. - Thrillist 
 

  

https://www.thrillist.com/eat/nation/bad-restaurant-etiquette-signs-of-bad-customer/food-and-drink
https://www.thrillist.com/eat/nation/bad-restaurant-etiquette-signs-of-bad-customer/food-and-drink
https://www.thrillist.com/eat/nation/bad-restaurant-etiquette-signs-of-bad-customer/food-and-drink
https://www.finedininglovers.com/blog/news-trends/menu-design-tricks/
https://www.thrillist.com/eat/nation/bad-restaurant-etiquette-signs-of-bad-customer/food-and-drink
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Calorie counts on menus are going 
to be mandatory in 2018 
It’s finally happening. After nearly a 
decade of delays, the Food and Drug 
Administration is expected to 
implement an Obama-era policy that 
will require restaurants and other food 
outlets with 20 or more locations to 
post calorie counts beginning May 2018. 
Any big chain — from grocery stores to 
movie theaters, amusement parks to 

vending machines to restaurants — will have to show how many calories come with their 
sandwiches, popcorn, cocktails, and french fries. Up front. Right on the menus. 
    People typically consume 20 to 40 percent more calories in restaurants compared with 
what they’d eat at home. We do that because it’s easy to do in restaurants. For a long 
time, consumers were left to operate blindly when it came to knowing how many calories 
they were consuming. Unlike the nutrition facts panels that come with pre-prepared 
foods we eat at home, there was no such transparency around restaurant food.-  Vox 
 

 

   

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

https://www.vox.com/science-and-health/2017/11/10/16623590/calorie-count-menus-mandatory-2018
https://www.vox.com/science-and-health/2017/11/10/16623590/calorie-count-menus-mandatory-2018
https://www.huffingtonpost.com/entry/google-is-going-to-start-showing-wait-times-for-restaurants_us_5a00a5b3e4b0baea2633c1cb
https://www.huffingtonpost.com/entry/google-is-going-to-start-showing-wait-times-for-restaurants_us_5a00a5b3e4b0baea2633c1cb
https://www.huffingtonpost.com/entry/google-is-going-to-start-showing-wait-times-for-restaurants_us_5a00a5b3e4b0baea2633c1cb
https://www.huffingtonpost.com/entry/google-is-going-to-start-showing-wait-times-for-restaurants_us_5a00a5b3e4b0baea2633c1cb
https://www.huffingtonpost.com/entry/google-is-going-to-start-showing-wait-times-for-restaurants_us_5a00a5b3e4b0baea2633c1cb
https://www.vox.com/science-and-health/2017/11/10/16623590/calorie-count-menus-mandatory-2018
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Hawaii insurance company launches two new products for food and beverage 
industries 

• The first service, Restaurant Recovery, provides business 
interruption coverage to restaurants in the event of an incident 
such as accidental contamination, malicious tampering, product 
extortion, and adverse publicity. This will help restaurants save on 
the millions of dollars of revenue lost every year to contamination 
and tampering of food products, the company says.  

• The second policy, Product Contamination, aims to help food and 
beverage companies other than restaurants – such as distributors, 
wholesalers, and retailers – deal with the financial consequences 
of a product contamination crisis.  

- Pacific Business News 

 

 

The Eater Guide to Hawaiʻi 
Eater launched their official guide to eating in Hawaii in October. They feature a 
compilation entitled "A perfect 24 hours of eating in Hawaii," in-depth articles about 
Hawaii's food culture and interviews with longtime business owners. Did your favorites 
make the list? - Eater 

 

https://www.bizjournals.com/pacific/news/2017/11/02/hawaii-insurance-company-launches-two-new-products.html
https://www.bizjournals.com/pacific/news/2017/11/02/hawaii-insurance-company-launches-two-new-products.html
https://www.eater.com/2017/10/25/16461394/hawaii-best-food-restaurants
https://www.eater.com/2017/10/25/16461394/hawaii-best-food-restaurants
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The surprising science behind the world's most popular fruit 

The most informative set of infographics we've ever seen about the 

banana industry. A must read! - National Geographic 

 

How to Eat Sushi: 5 Golden Rules from Nobu Matsuhisa 

Watch Nobu eat sushi properly and also check out 21 next-level pieces of sushi 

to try! 

https://www.nationalgeographic.com/environment/urban-expeditions/food/food-journeys-graphic/
https://www.finedininglovers.com/blog/food-drinks/how-to-eat-sushi-nobu/
https://www.nationalgeographic.com/environment/urban-expeditions/food/food-journeys-graphic/
https://www.finedininglovers.com/blog/food-drinks/how-to-eat-sushi-nobu/
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Even healthier veggies 

Researchers recently introduced three genes of red beets into potatoes, 

tomatoes, and eggplants. The result led to purple-red tinted vegetables but  

also increased their nutritional value considerably: They now contain 60% 

more antioxidants and are 90% more resistant to mold. - Fresh Plaza 
 

 

PASTA TACOS 

Pasta is the most 

underrated taco  

filling 

SHISO 

26 things we bet you 
didn't know 

RED WINE HOT 

CHOCOLATE 

Yes, please! 

 

http://www.freshplaza.com/article/184785/Researchers-create-healthier-fruit-and-veg-using-genes-from-red-beets
https://www.thrillist.com/eat/nation/how-to-make-pasta-taco-mushroom-fideo-recipe/food-and-drink
https://www.finedininglovers.com/stories/what-is-shiso/
https://www.finedininglovers.com/blog/food-drinks/red-wine-hot-chocolate-recipe/
https://www.finedininglovers.com/blog/food-drinks/red-wine-hot-chocolate-recipe/
http://www.freshplaza.com/article/184785/Researchers-create-healthier-fruit-and-veg-using-genes-from-red-beets
https://www.thrillist.com/eat/nation/how-to-make-pasta-taco-mushroom-fideo-recipe/food-and-drink
https://www.finedininglovers.com/stories/what-is-shiso/
https://www.finedininglovers.com/blog/food-drinks/red-wine-hot-chocolate-recipe/

