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Fiberstar 2018 January Newsletter: 2018 Food Trends, Pacific 

NW IFTs, Low Calorie Biscuit Cookie Application, Commercial 

Successes   
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Newsletter Highlights 

* Market: 2018 Food Trends Overview 

* Industry Events: Pacific Northwest IFT Supplier's Nights 

* Sales Tools: Web Site Distributor Portal   

* Application Updates: Low Calorie Biscuit Cookie 

* Commercial Successes: Crackers 

 

    

 

 

MARKET TRENDS 

 

 

Innova Market Insights shared some of their projected trends below for 2018. Each one of 

these trends gives you an opportunity to talk about Citri-Fi, a multi-functional fiber derived 

from citrus fruit.  

 

Innova's Top 10 Trends:  
 

1. Mindful Choices: Consumers are more conscious than ever about making responsible 
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food choices, and increasingly want to know what is in their food and how it is produced.  

 

Citri-Fi is a natural fiber made from a clean, patented process using citrus fruit. This natural 

fiber is non-GMO, gluten-free and allergen-free. Citri-Fi can be labeled as citrus fiber, dried 

citrus fiber or flour or citrus flour which resonate well with these consumer segments. 

 

2. Lighter Enjoyment: As consumers continue to look for ways to eat and drink more 

healthily, lightness in terms of alcohol content, sweetness, flavor, texture, or even portion 

size is increasing its appeal.... 

 

Citri-Fi can offer customers a natural way to improve texture of reduced sugar, fat and/or 

carbohydrate-based foods. The high surface area binds oil and water to provide the 

functionalities that are missing when ingredients are removed.  

 

3. Positively Processed: As consumers become more concerned about naturalness and 

minimal processing techniques.... 

 

Citri-Fi is a perfect compliment to cleaner food processes. Think ....Natural. Natural. 

Natural. 

 

4. Going Full Circle: .........companies and brands will be more resource-smart via 

developments such as tip-to-tail eating, innovative uses for food waste, and more 

biodegradable and renewable packaging. 

 

Citri-Fi is a citrus fiber from the citrus juicing industry. There is no better story than the 

story of this natural fiber which contains a holistic matrix that provides the high water 

holding, emulsification and gelling properties.  

 

5. Beyond the Coffeehouse: ......the industry is increasingly using coffee and tea as 

ingredients and flavors outside the hot drinks and iced tea and coffee subcategories across 

a wide variety of products as varied as energy bars, yogurt, and jam. 

 

Citri-Fi 125 compliments tea and coffee flavors which are incorporated into many food 

products. This natural fiber provides moisture retention and texture enhancements to 

breakfast/nutrition bars, stabilization in yogurts and texture and gelling improvements to 

jams.   
  

 

INDUSTRY EVENTS 
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2018 Portland IFT Supplier's Night 

Portland, OR 

February 26, 2018 

 

2018 Puget Sounds IFT Supplier's Night 

Seattle, WA 

February 27, 2018 

 

2018 British Columbia IFT Supplier's Night 

Vancouver, CA 

February 28, 2018  
 

 

 

SALES TOOLS 

 

 

 

Fiberstar Distributor Portal: 

The Distributor portal contains product specification sheets, application sheets, 

PowerPoint presentations, sales sheets, webinars, calculators and video 

demonstrations. If you have sales/marketing tool recommendations, please contact 

Jennifer Stephens at j.stephens@fiberstar.net 

 

Web Site Portal Access: 

www.FiberstarIngredients.com > Distributors Only >  

Password: oranges  
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FOOD APPLICATION 

 

 

LOW CALORIE BISCUIT (COOKIE) APPLICATION 

 

Market Need:  

The market is still demanding low or reduced calorie options in most of the food 

categories. There are challenges associated with reducing calories which includes 

compromising the texture, rich mouth-feel, shelf-life and at times sweetness 

depending on the food product.  

 

Description: 

Citri-Fi® 100FG and Citri-Fi 300FG in combination with resistant starches can reduce 

calories in cookies while maintaining texture and quality over shelf-life. The 

formulation uses high fiber and low glycemic index ingredients that provide the 

additional health benefits. In addition, this formulation delivers over 50% reduction in 

calories compared to a reference control.  
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COMMERCIAL SUCCESSES 

 

 

 

Cracker  (Skidmore Sales - U.S.) 

Citri-Fi 100FG is being used in a cracker line to improve texture and reduce breakage.   
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Have a success story to share or interested in other applications? Please contact us at:  

 715.425.7550  |  info@fiberstar.net  |  www.FiberstarIngredients.com 

 International Sales  |  Nick Kovalenko  |  n.kovalenko@fiberstar.net  |  715.425.7550 x 105 

 U.S./CAN Sales  |  Dan O'Connell  |  d.connell@fiberstar.net |  920.629.7245 

 Media  |  Jennifer Stephens  |  j.stephens@fiberstar.net  |  303.513.4021 

 Distributor Access  |  www.fiberstar.net/distributors 
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