


through color ensures a cohesive journey from the 
packaging to the product, reinforcing a brand's ability 
to transparently connect. Prioritizing color is not only 
an aesthetic choice but a strategic one, aiming to 
enrich the consumer's interaction with the product. 
 
Color should never be an afterthought. It should be at 
the forefront of every innovation.

Color is the most potent asset in a brand's toolkit for 
forging a deep, enduring connection with consumers. 
It transcends mere visual appeal, tapping into 
psychological and emotional needs to create an 
authentic and memorable experience. 
 
Color significantly influences a product’s perceived 
flavor, enhancing the overall taste experience in a way 
that resonates on a subconscious level.  Storytelling  
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At the heart of Regeneration Rising’s findings is the concept of regeneration. It reflects a 
fundamental shift in collective consciousness to protect, nurture and celebrate planet earth. It 
embodies the pivotal role renewal and transformation plays in modern color innovation.  

 This methodology offers brands an essential guide to crafting compelling color stories that are 
trusted and in demand. It forges a vital connection between consumers’ psychological needs and 
their aspiration for optimal personal and planetary wellbeing.  

Regeneration Rising champions a future where innovation, rooted in authenticity and transparency, 
sets a pioneering course for the industry’s forward-thinkers. It focuses on three key drivers defined 
by three distinctive color trends. Regeneration Rising charts an aspirational roadmap for brands 
committed to leading with purpose and vision. 

Introducing
Regeneration Rising
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At EXBERRY®, we believe in harnessing the power of color to 
narrate positive stories of plant-forward renewal. Our culinary 
innovation is rooted in the principles of regeneration, using 
vibrant, plant-based colors to transform the ordinary into 
extraordinary.

When developers prioritize color at the beginning of the 
innovation process, it acts as a north star, ensuring that an 
innovation is visually appealing and instantly tells the story of 
regeneration a brand wants to convey to the consumer.

Regeneration through color
A culinary perspective

“Food is a canvas, and color is what defines it.”
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Color as Inspiration
We prioritize color from the get-go, ensuring our 
innovations are not only visually appealing but also 
convey a story of regeneration.

Pushing Boundaries
As creative thought-leaders, we push boundaries to 
create innovations combining today’s flavor trends 
with a vibrant color rainbow to deliver adventurous 
sensory experiences.
 

Culinary Elevation
Our innovations tap into the consumer’s desire to 
enhance their culinary experiences at home by 
introducing techniques with a restaurant pedigree 
and intriguing global flavors.

Plant-Forward Innovation
As chefs, we are committed to elevating food and 
beverage experiences by using regenerative 
ingredients derived from fruits, vegetables, and 
edible plants. 
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“Consumers buy with their eyes first. The color of a 
product should never be an afterthought—it’s pivotal in 
shaping a consumer’s visual and taste experience and 
in conveying a brand’s commitment to sustainability.”

“We spend a lot of time in the EXBERRY® kitchen 
thinking about the entire plant. Regeneration is about 
conveying the essence of an ingredient by utilizing all of 
its components. Using vibrant, plant-based colors to 
boost the visual appeal of each of these elements, from 
seeds to pulp to skin and everything in between, is an 
easy way for brands to demonstrate their commitment 
to upcycling and to make the consumer feel excited 
about consuming them.”   

-Christina Olivarez
EXBERRY® Culinary Innovation Team
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Recognizing the beneficial properties in whey, the 
EXBERRY® culinary team embraced its flavor and health 
potential by creating a tangy drink that's pumpkin and 
ginger-forward with a hint of refreshing tartness from the 
whey. The beverage contains a pumpkin-based EXBERRY® 
shade and there’s a slightly cloudy appearance from the 
sedimentation of the pumpkin juice that was used, 
encapsulating the essence of upcycling, thoughtful 
consumption and regeneration.

6


















