
FOOD • GROCERY • RESTAURANTS • FOODSERVICE

THE FUTURE OF
FOOD
Food is fashion. Grocery is data. Restaurants are
technology. Manufacturing is science.

For more than three decades, Jim Carroll has helped food
manufacturers, grocery leaders, restaurant organizations,
foodservice companies and supply-chain executives understand
what happens when taste, technology and customer expectations
all accelerate at once.

The faster taste moves, the faster the entire food
system has to move with it.

JIM CARROLL | FUTURIST • AUTHOR • FOOD + GROCERY + RESTAURANTS 01/24



02 | THE CORE REALITY

FOOD IS FASHION.

Jim documented a structural change in food: new taste
sensations that once took years to move from high-end
restaurants to the mainstream can now spread in months.
Social media, chef culture and digital influence compress
the cycle.

Old brands can fade quickly. New tastes can redefine
a category almost overnight.
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03 | EXPERIENCE

THREE DECADES INSIDE THE FOOD SYSTEM.

1990s-05

CPG + E-GROCERY

Food manufacturing, clicks-and-
mortar, packaging innovation and
supply-chain integration.

2006-12

FAST CONSUMERS

Restaurant innovation, health
trends, recession-era growth and
faster product cycles.

2013-19

FOOD IS FASHION

Influencer-driven taste,
personalized wellness and
connected packaging.

2020-25

RESILIENT FOOD SYSTEMS

Post-pandemic behaviour, supply-
chain volatility, vertical
farming and cold chain.

2026+

AI FOOD ECONOMY

Machine customers, personalized
nutrition and predictive supply
chains.
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04 | EARLY INDUSTRY PROOF

THE FOOD WORK STARTED LONG BEFORE
TODAY'S BUZZWORDS.

01

NESTLÉ

Consumer fickleness, hyper-innovation, product lifecycles and avoiding commoditization.

02

FMC FOODTECH

Global food processing, supply-chain velocity and the China price.

03

CFIG

Myths and facts of e-grocery; clicks-and-mortar and supply-chain economics.

04

TETRAPAK

Packaging innovation, time-to-market and CPG integration.

05

STAR KIST + HEINZ

Packaging as a source of category reinvention.

06

RESTAURANT + FOODSERVICE

Menu innovation, foodservice trends and corporate-chef influence.
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05 | KEYNOTE DIRECTIONS

ONE INDUSTRY. MANY FUTURES.

01

THE FUTURE OF FOOD

Science, taste, health, consumers and technology.

02

FOOD AT THE SPEED OF AI

Demand sensing, personalization and machine-mediated buying.

03

THE FUTURE OF GROCERY

Clicks-and-mortar, smart shelves and autonomous replenishment.

04

THE FUTURE OF RESTAURANTS

Menu innovation, social influence and technology.

05

THE FUTURE OF FOOD MANUFACTURING

Robotics, intelligent processing and new ingredients.

06

WHAT'S YOUR TIN CAN?

Packaging innovation and broken category assumptions.
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06 | TREND STACK

WHAT IS CHANGING FASTEST?

01

CONSUMER FICKLENESS

Health, value, convenience and social influence reset demand.

02

PERSONALIZED NUTRITION

Biology and data shift food toward individual recommendations.

03

FOOD SCIENCE

New ingredients, proteins and production methods reshape categories.

04

INTELLIGENT PACKAGING

Traceability, safety, identity, sustainability and experience.

05

COLD CHAIN INTELLIGENCE

AI and sensors improve reliability across temperature-sensitive logistics.

06

AUTONOMOUS COMMERCE

AI agents and households reorder food automatically.
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07 | PERSONALIZED NUTRITION

YOUR GROCERY LIST MAY SOON BE PRESCRIBED
BY YOUR BODY.

Wearables, metabolic data, microbiome research and AI can
gradually move nutrition from broad demographic advice
toward more individualized recommendations and shopping
choices.

The body becomes another signal feeding the food
system.
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08 | GROCERY

THE GROCERY STORE BECOMES A DATA SYSTEM.

Jim's earliest e-grocery work emphasized clicks-and-mortar
rather than pure online grocery. Today's model layers in
click-and-collect, mobile shopping, smart shelves,
predictive replenishment and autonomous household ordering.

The grocery aisle is becoming an interface between
biology, data, logistics and brand.
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09 | RESTAURANTS

THE MENU HAS A SHORTER HALF-LIFE.

Mobile ordering, delivery, social influence, creator culture
and rapid taste migration mean restaurant concepts and menu
ideas can move from niche to expectation very quickly.

Restaurants increasingly operate at the speed of
the feed.
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10 | FOOD MANUFACTURING

THE FOOD PLANT BECOMES AN INTELLIGENT
FACTORY.

Robotics, machine vision, predictive maintenance, digital
operations and AI-based formulation move food processing
toward a more adaptive, data-driven operating model.

The future of food processing is as much about
software and science as machinery.
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11 | PACKAGING

WHAT'S YOUR TIN CAN?

StarKist's move from a century-old can to a resealable pouch
became one of Jim's signature innovation metaphors. It is a
simple reminder that the assumption you stopped questioning
can become the barrier to growth.

Your biggest competitor may be the package, process or
assumption you stopped questioning.
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12 | COLD CHAIN

QUALITY BECOMES PREDICTIVE.

For the Global Cold Chain Alliance, Jim explored how AI,
logistics intelligence, sensors and new operating methods
would reshape an industry whose core promise is reliability.

The best cold-chain failure is the one the system
sees before it happens.

JIM CARROLL | FUTURIST • AUTHOR • FOOD + GROCERY + RESTAURANTS 12/24



13 | FOOD SCIENCE

THE BOUNDARY BETWEEN FARM, FACTORY AND
LAB BLURS.

Alternative proteins, precision biology, fermentation,
vertical farming and new production methods change where
ingredients come from and how products are formulated.

Food manufacturing increasingly becomes biological
manufacturing.
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14 | LEADERSHIP

GROWTH DOES NOT WAIT FOR CERTAINTY.

At a global restaurant leadership event during the 2009
downturn, the CEO spent roughly one minute on the recession
and nearly twenty minutes on growth opportunities. Jim
turned that moment into a recurring leadership lesson.

Acknowledge the uncertainty. Then get back to
building.
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15 | CLIENT STORY

YUM! BRANDS: INNOVATION & GROWTH IN
VOLATILE TIMES.

KFC, Taco Bell and Pizza Hut leadership: international
expansion, consumer behaviour, mobile technology, brand
innovation and the opportunities still available despite the
economic downturn.
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16 | CLIENT STORY

RICH FOODS: THE FUTURE OF RETAIL POST-
PANDEMIC.

The CEO brought Jim in for the organization's first major
post-COVID leadership gathering to explore business-model
disruption, changing consumer interaction, intelligent
connectivity and rapidly shifting food preferences.
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17 | CLIENT STORY

FLAVOR & EXTRACT MANUFACTURERS
ASSOCIATION.

The acceleration of the science of food: taste trends that
once took years to go mainstream can now move in months. Jim
framed the new reality as 'food is fashion' and focused on
the innovation path forward.
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18 | CLIENT STORY

NESTLÉ / PURINA: FAST CONSUMERS, FOOD &
AGRICULTURE.

Jim's work across Nestlé and Purina audiences has ranged
from retail and consumer innovation to food, pet care and
agricultural disruption - always built around the specific
strategic question in the room.
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19 | CLIENT STORY

PRODUCE MARKETING ASSOCIATION: FRESH,
FAST, FREQUENT.

Produce sits at the intersection of consumer health, food
fashion, agriculture, packaging and logistics. Jim's PMA /
Fresh Summit work challenged the industry to move faster as
consumer expectations and supply-chain realities changed.
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20 | CLIENT EXPERIENCE

ACROSS THE FOOD ECOSYSTEM.

Food brands & manufacturing: Nestlé • Nestlé Purina • Rich Foods • Maple Leaf Foods • Godiva • Pladis • FMC FoodTech • Heinz •
StarKist • TetraPak • PrintPack

Grocery & produce: Loblaw • Save-On-Foods / Overwaitea • CFIG • Grocery Innovations Canada • Produce Marketing Association /
Fresh Summit • FMI

Restaurants & foodservice: Yum! Brands • Burger King • Subway Canada • Prime Restaurants • Compass Group • Multi-Unit
Restaurant Technology Conference • HAVI Global Solutions

Ingredients, packaging & processing: Flavor & Extract Manufacturers Association • PMMI • NatureWorks • Mondi • Canadian Snack
Food Association • Confectionery Manufacturers Association

Supply chain: Global Cold Chain Alliance and food distribution / logistics audiences.
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21 | FOOD VS. CONSUMER PRODUCTS

YES, THERE IS OVERLAP. THE STRATEGIC
LENS IS DIFFERENT.

01

FOOD SCIENCE

Taste, ingredients, nutrition, proteins, formulation and biological production.

02

GROCERY

Fresh, replenishment, e-grocery, store operations and autonomous household commerce.

03

RESTAURANTS

Menus, foodservice, mobile ordering, delivery, labour and brand velocity.

04

FOOD MANUFACTURING

Processing, safety, cold chain, equipment and plant intelligence.

05

PACKAGING

Safety, shelf life, convenience, traceability and product experience.

06

AGRICULTURE CONNECTION

Where farms, food processing and consumer demand meet.
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22 | DEEP CUSTOMIZATION

25–50+ HOURS OF CUSTOM RESEARCH.

A grocer, restaurant operator, ingredient company, food
manufacturer and cold-chain organization do not face the
same future. Jim builds around category data, current
consumer trends, supply-chain conditions, food science,
strategy, event themes and stakeholder calls.

Listen → research → map the trends → build the story →
connect the room → leave a playbook.
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23 | CLIENT FEEDBACK

RELEVANCE IS THE DIFFERENCE.

"Jim's storytelling approach really helps to get his points
across."

DISNEY

"Your insight helped to shape our strategy, comprehend our
direction, and understand our future. Thanks for accelerating
our thinking!"

LENNOX CEO

"We selected Jim because of his accessibility and passion to
tailor his expertise to fit our vision. This combination
produced exceptional results."

AMSTEDRAIL

"A stunning keynote with extremely powerful insight. Humour,
energy, deep research and relevant content for our audience. We
loved him!"

CLIENT EVENT FEEDBACK
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24 | CONTACT

WHAT DOES YOUR FOOD LEADERSHIP TEAM NEED
TO UNDERSTAND NEXT?

You do not need a finished brief. Tell Jim whether the room is food manufacturing, grocery,
restaurants, foodservice, packaging, ingredients or supply chain - and what decisions are becoming
harder.

Direct access to Jim • Exploratory Zoom or phone call • Deep customization • Practical event planning

CONTACT JIM

JIM CARROLL | FUTURIST • AUTHOR • FOOD + GROCERY + RESTAURANTS 24/24

https://jimcarroll.com/contact/

