
Wizard of Lightbulb Moments:
 Bird Flu Forecasts: Preparing for a Possible Human Threat: Disease 
forecasƟ ng is like weather forecasƟ ng — exact Ɵ ming is elusive, but 
warning signs are visible. H5N1 avian fl u is reshuffl  ing faster across 
species, with viral "chaƩ er" in poultry and dairy workers growing louder. 
While human transmission is sƟ ll rare, now is the Ɵ me for food and 

agriculture industries to heighten vigilance, strengthen biosecurity, and scenario-plan for 
potenƟ al disrupƟ ons. Early acƟ on beats late reacƟ on. 🌎🦠
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Bird Flu Could Be On The Cusp Of Transmiƫ  ng Between Humans

First U.S. H5N1 death raises 
alarms

Food safety commiƩ ees 
eliminated aŌ er decades of 

service

FDA seeks voluntary removal 
of six color addiƟ ves

Majority willing to pay extra 
for safety assurances

Disease forecasts are like weather forecasts: we can't predict every detail, but we can 
oŌ en spot emerging threats and prepare. Avian infl uenza, parƟ cularly the H5N1 subtype, 
is one such threat. 

Since 2003, there have been just over 900 human cases, with a fatality rate near 50%—20 
Ɵ mes higher than the 1918 fl u. Though rare, if H5N1 infecƟ ons became common, the 
impact could be catastrophic.

In our book Emerging InfecƟ ons, my colleagues and I explore how human behavior has 
infl uenced infecƟ ous disease evoluƟ on. H5N1 follows a familiar paƩ ern: it is evolving in 
small steps toward human-to-human transmission. These periods between steps off er 
criƟ cal chances to intervene.

Spillover, where a virus jumps from animals 
to humans, is diffi  cult and rare, but viral 
"chaƩ er"—small, sporadic outbreaks—is 
occurring among poultry and dairy workers. 
With H5N1 infecƟ ng over 450 species, 
reshuffl  ing its genes is increasingly likely.

https://www.culinarytides.com/
https://www.foodmanufacturing.com/safety/news/22937495/bird-flu-could-be-on-the-cusp-of-transmitting-between-humans


The fi rst U.S. human death from H5N1 bird fl u has been reported in Louisiana. The individual, 
over 65 with underlying health condiƟ ons, contracted the virus aŌ er exposure to backyard and 
wild birds. No addiƟ onal human cases have been linked to this infecƟ on. Experts have long 
warned of H5N1’s risks, and NIH leaders are calling for more acƟ on as cases rise. 

Since 2003, about 900 human cases have been reported globally, with a 50% fatality rate, 
though experts believe underreporƟ ng of mild cases infl ates this fi gure. Even a 5% fatality esƟ -
mate would make H5N1 far deadlier than early COVID-19, which had a 2.6% rate.

The Louisiana paƟ ent was infected with the D1.1 clade, circulaƟ ng in wild birds and poultry but diff erent from the strain 
found in dairy caƩ le. D1.1 has also caused severe illness in a Canadian teenager and mild cases among U.S. poultry work-
ers. 

While the CDC maintains the public risk remains low, individuals who handle birds are urged to take precauƟ ons to limit 
exposure.

Wizard of Lightbulb Moments: 
First U.S. Bird Flu Death: A Wake-Up Call for Food & Ag Industries: The fi rst U.S. human death from 
H5N1 bird fl u has been reported in Louisiana. While no wider human spread is seen yet, this event is a 
criƟ cal signal.  H5N1’s fatality rate — even conservaƟ vely esƟ mated — far exceeds early COVID-19. Food, 
agriculture, and public health sectors must not wait for widespread transmission to act. Strengthen 
surveillance, biosecurity, and emergency plans now. 🚨🦠

Here is a glimpse of this trend:

Wizard of Lightbulb Moments:
 Food Safety at Risk: Two Key Advisory CommiƩ ees Disbanded: The Trump AdministraƟ on has eliminated 
two long-standing USDA food safety commiƩ ees — criƟ cal sources of scienƟ fi c guidance since 1971. 

Without their insights, gaps in food safety oversight and inspecƟ on programs could widen, weakening 
protecƟ ons across meat, poultry, and microbiological standards. The food industry must now be even 

more vigilant in upholding safety and public trust. 🛡 🥩

Here is a glimpse of this trend:
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America’s First Bird Flu Death Reported In Louisiana

Trump AdministraƟ on EliminaƟ ng Two Food Safety CommiƩ ees
The Trump AdministraƟ on has offi  cially disbanded two long-established USDA food safety advisory commiƩ ees: the 
NaƟ onal Advisory CommiƩ ee on Microbiological Criteria for Foods (NACMCF) and the NaƟ onal Advisory CommiƩ ee on 
Meat and Poultry InspecƟ on (NACMPI). The USDA informed commiƩ ee members of the decision on March 6.  

NACMCF, created in 1988 during President Reagan’s administraƟ on, served as a discreƟ onary advisory group formed 
through collaboraƟ on between the Secretaries of Agriculture and Health and Human Services. It was established in re-
sponse to recommendaƟ ons from the NaƟ onal Academy of Sciences and Congress to foster coordinated microbiological 
safety standards across federal, state, and local agencies. 

https://www.cnn.com/2025/01/06/health/bird-flu-death-louisiana/index.html


The commiƩ ee provided neutral scienƟ fi c guidance to the USDA and other federal enƟ Ɵ es on food safety and public 
health, supporƟ ng agencies like the FDA, CDC, Department of Commerce, NaƟ onal Marine Fisheries Service, and De-
partment of Defense.  NACMPI, which began in 1971 during President Nixon’s administraƟ on, advised the Secretary of 
Agriculture on inspecƟ on programs for meat and poultry at both federal and state levels. 

CommiƩ ee members—drawn from industry, government, public health, academia, and con-
sumer groups—met annually to review issues and determine if further analysis or subcommit-
tee review was needed. Both commiƩ ees played key roles in maintaining food safety standards 
in the U.S. for decades.

Wizard of Lightbulb Moments: 
 Color AddiƟ ves Under Fire: Voluntary Today, Mandate Tomorrow?: The FDA and HHS are asking — not 
mandaƟ ng — food and beverage companies to voluntarily remove six petroleum-based colorants by the 
end of next year.  Strong rhetoric suggests bigger moves could follow. Industries should treat this as a 
signal to act now: reformulate proacƟ vely, anƟ cipate stricter standards, and protect consumer trust before 
regulaƟ ons Ɵ ghten. 🚦

Here is a glimpse of this trend:
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Voluntary Removal Of 6 Color AddiƟ ves ‘By The End Of Next Year,’ FDA And HHS Say

Wizard of Lightbulb Moments:
 Trust Is the New Currency: Consumers Will Pay for Food Safety: New 2025 survey data shows 93% of 
consumers prioriƟ ze food safety — and many are willing to pay more for it. With nearly 60% reporƟ ng 
past foodborne illness, trust is now a major compeƟ Ɵ ve advantage. For foodservice and retail brands, 
invesƟ ng in safety isn't just compliance — it's a brand growth strategy. 🛡 🍴

Here is a glimpse of this trend:

At fi rst, it sounded like an absolute ban with a fi rm deadline. But on April 22, the FDA and the Department of Health & 
Human Services instead asked food and beverage companies to voluntarily remove six petroleum-based colorants—
Green 3, Red 40, Yellow 5, Yellow 6, Blue 1, and Blue 2—from products, suggesƟ ng the goal be achieved by the end of 
next year.

Although the joint press conference featured strong rhetoric and mulƟ ple guest speakers, agency press releases the 
following day clarifi ed that they are “establishing a naƟ onal standard and Ɵ meline” and “working with industry” rather 
than enforcing an immediate mandate.

Food and beverage processors appear to be cooperaƟ ng, following apparently friendly 
meeƟ ngs with regulators. Currently, as many as 30 states have passed or are considering 
laws regulaƟ ng these addiƟ ves. 

While largely similar, the variaƟ ons among them would create signifi cant challenges for 
companies trying to meet diff erent requirements across the country, making federal 
coordinaƟ on a more aƩ racƟ ve soluƟ on.

https://www.culinarytides.com/
https://www.meatpoultry.com/articles/31581-trump-administration-eliminating-two-food-safety-committees
https://www.foodprocessing.com/food-safety/regulatory-compliance/news/55285052/voluntary-removal-of-6-color-additives-by-the-end-of-next-year-fda-and-hhs-say?o_eid=7406C7166345G3L&oly_enc_id=7406C7166345G3L&rdx.ident[pull]=omeda|7406C7166345G3L&utm_campaign=CPS250416180&utm_medium=email&utm_source=FPRO+eNewsletter
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3. Review a tailored proposal

Schedule Now

Consumers Willing To Pay More For Enhanced Food Safety

Culinary Tides, Inc.
TURNING CHAOS INTO STRATEGY

Culinary Tides, Inc. doesn’t just address your immediate needs; we envision the future. Instead of passively reacƟ ng 
to industry trends and changes, Culinary Tides, Inc. challenges brands to proacƟ vely navigate a trend’s lifecycle and 
landscape. Don’t pay for overlapping sources that will be underleveraged. Invest in insights that produce lightbulb 
moments. 

We’re always available to set up an exploratory iniƟ al meeƟ ng and discuss your needs and goals, even if you’re 
just invesƟ gaƟ ng the opƟ ons available for the future. Based on that discussion, we’ll develop an in-depth proposal 
customized to your business and needs, for when you’re ready.

Consumers willing to pay more for enhanced food safety Stampede Culinary Partners, a provider of innovaƟ ve culinary 
soluƟ ons to foodservice and retail brands, is releasing the fi ndings of its comprehensive Food Safety Survey 2025. 

The extensive study, which surveyed over 6,200 consumers naƟ onwide, highlights the criƟ cal role consumer trust plays 
in the foodservice and retail industries, with 93% of respondents indicaƟ ng that food safety is a high priority for their 
families, and nearly 60% reporƟ ng having experienced food-related illnesses in the past. 

Key fi ndings from Stampede's study reveal that 92% of consumers prioriƟ ze food safety when 
selecƟ ng restaurants or grocery items, refl ecƟ ng an all-Ɵ me high level of consumer awareness 
and concern. AddiƟ onally, the study showed that over 85% of respondents indicated a 
willingness to pay more for products clearly marked with enhanced food safety measures. 

The survey also highlighted emerging trends, such as increased consumer scruƟ ny of 
ingredient sourcing, preparaƟ on processes and sustainability pracƟ ces, demonstraƟ ng a clear 
shiŌ  towards informed and conscious consumpƟ on.

https://www.provisioneronline.com/articles/118561-consumers-willing-to-pay-more-for-enhanced-food-safety
https://calendly.com/suzyculinarytides/foresights-training-meeting-1-hour
https://calendly.com/suzyculinarytides/capabilities-meeting
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Below is a Complete List of Our Services

 Think Tank Services Workshops & Training Bespoke Services (Ad Hoc)

Streaming Intelligence: 
(Ongoing Data CollecƟ on & Organi-
zaƟ on)
• Emerging Trends:         Bever-

age, Food, Cuisine, Travel
• QuanƟ taƟ ve Research: Indus-

try, Trend, Survey, Behavioral, 
Clinical Health

• CompeƟ Ɵ ve Intelligence
• Technology Launches
• Economic ForecasƟ ng
• Government LegislaƟ on 

ApplicaƟ on Services:
(Think Tank Contract)
• Trend Lifespan Mapping: Origin, 

Longevity, & Trajectory Reports 
• AI Insight ValidaƟ on & Risk 

Assessment
• AnƟ cipatory Intelligence
• Trend Profi ling
 ------------------------------------------
• CollaboraƟ ve Concept Develop-

ment 
• Brainstorming Sessions
• Foodservice / Retail Category 

Gap Analysis
• Whitespace Analysis & Naviga-

Ɵ on
 -----------------------------------------
• Current Concept Refi nement 
• Technical Product Reformula-

Ɵ ons
 -----------------------------------------
• B2B PresentaƟ on Materials
• Event MarkeƟ ng / Sales Mate-

rials
• Event Intelligence
 -----------------------------------------
• Strategic M&A Foresight

Workshops:
• IdeaƟ on 
• Current Concept Review 
• Strategy Review 

Foresight Training:
• IntroducƟ on to Foresights
• Advanced Foresights

Thought Leadership
Speaking Engagements:
• Internal
• External
• B2B

 Trend Lifespan Mapping: 
Origin, Longevity, & Trajectory 
Reports 

 AI Insight ValidaƟ on & Risk 
Assessment

 AnƟ cipatory Intelligence
 Trend Profi ling
 -----------------------------------------
 CollaboraƟ ve Concept Devel-

opment 
 Brainstorming Sessions
 Foodservice / Retail Category 

Gap Analysis
 Whitespace Analysis & Navi-

gaƟ on
 ----------------------------------------
 Current Concept Refi nement 
 Technical Product Reformula-

Ɵ ons
 ----------------------------------------
 B2B PresentaƟ on Materials
 Event MarkeƟ ng / Sales Ma-

terials
 Event Intelligence
 ----------------------------------------
 Strategic M&A Foresight

PredicƟ ve AnalyƟ cs:
(Chaos & Military)

• AcƟ on ReacƟ on Maps
• Affi  nity Scales
• Fault Fix Trees
• Gap Analysis
• Link Diagrams
• Longevity Charts
• NavigaƟ on Tables
• Pathway Analysis
• Quadrant Analysis
• STEEP Analysis
• Timeline Diagrams
• Time-Link Diagrams
 ---------------------------------------
• AI (assist)
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