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Debora is passionate about good quality and authentic food that is produced
responsibly. She started her food science career by researching the health
properties of rooibos and honeybush tea. Following her PhD, she worked at Food
and Allergy Consulting and Testing Services (FACTS) consulting on labelling
legislation and allergen control. Having gained in-depth knowledge on scientific
research of health aspects of food products, and knowing the restrictions in terms
of legislation, product development was a logical next step. At Babylonstoren she
developed a seasonal, fresh-fruit-juice range and a new passion for seasonal
eating. Currently, she works as part of the product development team overseeing
the complete food range offered at Babylonstoren. The benefits of seasonal
eating, when considering sustainability and health, fit in with a long-time passion
for healthy living.

Topic: Wellness and the food industry: facts, trends and
interesting guesses

Abstract 

The tremendous growth in the wellness industry resulted in cultural shifts and
trends that have been transforming the food and beverage marketplace for more
than a decade. This was intensified by the Covid pandemic. Consumers are more
informed than ever and clearly realise that health, food and wellness are inter-
related.
Globally, people are increasingly taking the “food as medicine” approach and
continued infiltration of wellness culture into the food and drink space is
predicted.
It is not only about eating healthier food, it is also about seeing the bigger picture
and it has become very important to consider the environmental impact of food
and drink.
How have these and other wellness trends been incorporated in the global food
market and where are we at in South Africa?

https://www.saafost.org.za/

