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There are increasing consumer concerns over the safety of the food supply that is driving the purchase of organic, non-GMO, 
antibiotic free, hormone free, clean label, fresh-not processed foods, in the expectation that these foods are healthier. This ‘fear of 

food’ crosses socio-economic lines and is no longer attributed to the concerns of the affluent few.  The rise of the influence of social 
media on food preferences are transforming the conversations and re-defining the definitions of healthy foods. The incongruency 
between the definition of ‘healthy food’ by the internet food advocate and the US dietary guidelines is detracting from science driven 
healthy food choices. The demand for clean label ingredients is creating an environment that potentially creates gaps that ensure 
safety of foods, potentially threaten food security and creates additional food quality and stability issues. In addition, major societal 
issues related to chronic diseases such as diabetes, hypertension, cardiovascular disease are associated with obesity, especially in 
the populations with persistent poverty; and obesity remains the major health care concern in the US.  Emphasis on clean label 
ingredients does little to reduce the impact of obesity on health and quality of life. Renewed conversations that focus on protecting 
the consumer, the community, and health are needed.  Ideas and thoughts will be presented to catalyse those conversations.
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