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Ingredients Focus

As yogurts get more complex, 
consumers want both indulgence 
and functionality, while feeling 

healthy. Here, several colleagues from 
Pecan Deluxe Candy, an inclusions com-
pany, discuss what trends can be expected 
in yogurt inclusions with Dairy Industries 
International. 

Q. What trends are you seeing for 
inclusions in the yogurt sector? 
Kami Smith, director of culinary show-
casing, Pecan Deluxe Candy Company: 
The yogurt industry has morphed and 
changed considerably within the past six 
years. We’ve witnessed all new textures, 
varieties, cleaner ingredient labels, exotic 
and indulgent dessert flavours, and even 
more appealing packaging. Yogurt is no 
longer just for the elementary student’s 
lunchbox, it’s now become posh and 
essential to almost every person who 
steps into a grocery, drug, and conveni-
ence store, and even speciality markets.
Yogurts in today’s world (Greek) are high 
in protein, lean in fat (also non-saturated), 
low in sugar, and create a snack space 
that is considered valuable, healthy, and 
satisfying, so no wonder the yogurt sector 
is ever-growing and gaining more traction 
with all demographics of the world. 

One of the biggest trends we see is 
yogurt is no longer plain with overly 
sweet fruits, or fruit toppings. We see a 
complete about-face on the deliverable 
flavour zest, like candy bar, carrot cake, 
peanut butter indulgences, and even apple 
pie. Once a dessert-like yogurt was creat-
ed, the new flavours became endless.

It’s not just the flavour of yogurt that 
has changed, it’s the adding of crunch and 
textures to keep the excitement alive. We 
no longer want to be restricted in how we 
enjoy our yogurts. Now it has a space in 
the sustainable health, dessert, and a fun 
school pastime. 
Daniel Roundell, business developer, 
Pecan Deluxe EMEA: Health, whether 
that is gut health by promoting pro-
biotics and other functional gut-health 
ingredients. Brands are considering the 
vegan market with no added inclusions. 
Reduced sugar and protein remain impor-
tant factors eg, Skyr type yogurts and 
high protein/source of protein inclusions.
Paula Simons, research and develop-
ment manager, Pecan Deluxe Candy 
Company: In the US yogurt sector there 
has been a huge rise of non-dairy options, 
which include the yogurt white mass and 

WHAT’S 
INCLUDED

36

the inclusion pairings to go with them. 
The two biggest camps of these non-dairy 
yogurts are health conscious and dessert 
indulgence. 
Tara Gonzales, marketing manager, 
Pecan Deluxe Candy Company: There 
has been a surge in dairy alternatives 
(plant-based), low-sugar, and high pro-
tein options to meet consumers’ desire 
for health and wellness. At the same 
time, innovation has happened around 
indulgent flavours, and utilising texture 
to provide the experience that consumers 
are craving.

Q. How have consumer demands 
impacted this for your company?
Smith: The demand for unique textures 
and inclusion pieces has certainly opened 
our eyes to how adventurous the consum-
er has become. We stay incredibly busy 
delivering the right pieces for yogurt 
pairings, but the truth is, we are seeing a 
revolution of how people demand vibrant, 
clean and impactful flavours. What’s on 
the horizon is new spice blends, combina-
tions, citrus pairings, and even delivering 
the ultimate sweet-salty bits. 
Simons: We have exploded in our offer-
ing availability of non-dairy inclusions 
to meet the current trends surrounding 
plant based and nutrition. We have made 
inclusions that fit into gluten free, vegan, 
low or no added sugar, etc. without com-
promising the flavour and expectation of 
what these should taste like. 
Gonzales: Deconstructing desserts and 
creating ingredients that integrate texture 
is a popular concept and a great way to 
promote indulgence, and making these 
offerings fit into current health trends 
such as plant-based and high-protein.
Roundell: “No added” inclusions for the 
vegan market has been and is still a top 
trend we are noticing in EMEA at the 
moment.

Q. What new products have you 
come up with to meet these? 
Roundell: Ambient No Added Cookie 
Pieces and Oaty Cookie Pieces – adds 
great texture to yogurt with crunch.
Simons: Some items include bakery 
crunches and dairy free confectionery 
coated items, and clusters in flavours such 
as brownie, shortbread, graham cracker 
biscuits, fudge and white fudge.

Q. What impact do you think 
coronavirus has had?
Smith: Yogurt inclusions will still be 
necessary to help drive a concept to full 
flavour, but after dealing with this virus, 
we can see many wanting to choose foods 
that bring or assist in additional nutrition 
and health, so they can fight off any 
potential sickness in their future. We feel  
consumers will be a bit more cognisant of 
their diets and health, and we want to help 
them make good decisions.   Dii
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UK in 1999 and is a subsidiary of 
US based Pecan Deluxe Candy 
Company. www.pecandeluxe.com


