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Fighting childhood obesity ranked as the 

top food news story in 2013 and into this 

year in terms of both awareness and 

concern. That’s according to a Food News 

Survey polling more than 1,000 Americans 

and conducted by Libran Research & 

Consulting and Hunter Public Relations. 

The topic has gained increasing coverage 

following First Lady Michelle Obama’s 

healthy eating initiatives. And the 

attention seems to have paid off ; 

obesity rates among 

children aged between 

two and fi ve years has 

dropped by 43% 

between 2003 and 

2012, according to a 

study published earlier 

this year by the Journal 

of the American Medical 

Association. 

“The Rise and Fall of Hostess Twinkies” 

ranked second followed by “New York 

City Mayor Bloomberg’s Soda Ban”. Only 

10% of the 90% of survey respondents 

were concerned with these issues, 

however.  Last year was also the fi rst time 

in six years that food safety wasn’t an 

issue, and even food prices fell off  the list. 

Half of those polled, however, said 

they took action based on food news 

stories, which shows consumers’ 

determination to know more about the 

food they consume. Those actions included 

checking food labels, paying attention to 

ingredient lists and eating less processed 

foods. Genetically Modifi ed Organisms 

(GMOs) were of particular concern.

For food and restaurant news, consumers 

look to newspapers, news websites, TV 

news and cooking shows – with 47% 

of them seeking information and news 

online. Facebook is still the top social 

media platform for food information. 

NEWS STORIES

CHILDHOOD 
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QWhat foodservice projects are 
you currently working on?
ARestaurants for Paul 
Liebrandt, Gabriel Kreuther, 
Michael White, Stephen Starr, 
NYC Wholefoods, NYC China 
Center (Susur Lee), all in New 
York City; restuarants for 
Morimoto in Las Vegas, Miami, 
Orlando and Doha; the Mario 
Batali restaurant in Boston; 
Duke University, North Carolina 
and the Food Network Kitchen 
Atlanta…plus another restaurant 
project in Dubai that for now 
has to remain unidentifi able.
 
QWhat kind of work do you 
specialise in? 
AMy projects are chef driven.
 
QWhat do you enjoy most 
about your profession?  
AThe passion.

QWhat does being an FCSI 
member mean to you? 
A It is important to me because 
it’s the only formal organisation 
that legitimises the profession.
 
QWhat do you think are the 
biggest challenges FCSI members 
are facing right now?  
AThat the brand is still 
relatively unknown.

IN MY VIEW

All about Yui
James Beard award-winner Jimi Yui FCSI, of 
YuiDesign, is a consultant based in Maryland, 
US. He tells us about his forthcoming projects 
and his quest for balance in his work

QWhat are your goals for the 
rest of the year?  
AAchieving balance. 

Q Of what single achievement in 
your career/life are you proudest?  
AWe have survived every 
recession without laying anyone off. 

QWhat are your interests away 
from the offi  ce? 
A Eat, drink, then exercise. 
Eat, drink, then exercise... repeat.

yuidesign.com

“FCSI membership 
is important to me 
because it’s the only 
formal organisation 
that legitimises the 
profession“

For the fi rst time in 
six years, food safety 
was not an issue

D
A

N
 M

U
R

R
E

LL
 (

Y
U

I)
 G

E
T

T
Y

 IM
A

G
E

S
 (

O
B

A
M

A
)

For more go to foodserviceconsultant.org


