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Alimentaria, Barcelona, 10-03-22

� Food & Nutrition Delta: The Dutch experience 
in the functional food market.

� Kees de Gooijer

� CEO Food & Nutrition Delta





Embaressment…

� functional food...

� Disfunctional food?



Definition

� Functional foods are traditional food items 
enriched (fortified or enhanced) by biologically 
active components

� Foods that are safe to eat and, by virtue of the � Foods that are safe to eat and, by virtue of the 
presence of physiologically active components, 
have proven health benefits beyond basic 
nutrition

Source: KTU food institute



Market development US

Source: www.foodconsultant.biz



Europe development - 1

� Expenditure per caput lags behind
• Japan: 135$
• US: 70$
• Europe: 55$• Europe: 55$

� Health targets: Heart disease; Osteoporosis; Gut 
health; Cancer; Obesity; Ageing; Immune system; 
Bowel function; Arthritis; Neural tube defects; 
Mood/cognitive perfomance; Urinary tract 
infection

� Are you still hungry?



Europe development - 2

Source: www.foodconsultant.biz



Dutch development

� One single blockbuster

� That, even with Unilever, was copied



Bottlenekcs for SME’s

� In food – health relationship there is only one 
consensus topic:

� Caries from sugar consumption.
� Hence: uncertain ROI…



Current approach



Sales meet Public health

� Health interest comes from waves in public 
opinion, driven by NGO’s & public health policy.

� Topics:
• Salt reduction• Salt reduction
• Abandon hardened fats
• Reduce saturated fats
• Reduce sugar

� Ride these waves and work very hard!



AH Own 
Brand

HCC

2005 100 100

2006 109 123

� Healthy Choice Clover

� Choices ���������������!���������F�R�P�S�D�Q�L�H�V

Does it sell?

15% of cheese 
volume,

>25% of cheese 
sales

Growth 33% / year

� Choices

� Less fat cheese

���������������!���������F�R�P�S�D�Q�L�H�V



Does it show?

� Midterm evaluation Food & Nutrition Delta programme 
(February 2009):

Networked circle companies

% of turnover % of turnover % of turnover 
t=0

% of turnover 
t=mt

Turnover from novel 
products

22 21

Turnover in high-
added value

34 35

Turnover from 
“healthy”products

5 18



Some recent introductions

Source: Inova Market Insights



Some recent introductions

Per 100 gr 
baked

Zócijs NEVO 
standard

% diff.

Energy 1254 kj
290 kcal

1634 kj
392 kcal

-26%

Fat
- saturated 

16,1 g
8,7 g

24,3 g
11,1 g

-34%
- saturated 
- unsaturated 

8,7 g
7,0 g

11,1 g
10,1 g

Salt 1,4 g 2 g -27%

•220 million units per year…

Source: Smilde Bakery



Taste was, is, and will be number one

Comparative Intensity & Taste Profiles
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Source: Smilde Bakery



Trend: Feminisation



Technology transfer to SME’s



� Functional foods: 
an aim too high for 
SME’s.

Conclusion

� Let’s make better 
foods.

� Consumers are 
waiting for you!




