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Cannabis Edibles – North American Consumer Perspectives 
Speaker: Brian Sterling, SCS Consulting 
 
New cannabis products with (frequently) exaggerated claims about the health benefits appear almost daily in 
media. At the same time, consumers remain largely uneducated about cannabis. This has created markets in 
which folklore, misinformation, and guesswork fill the void. So, it would be useful to have clear data about 
what consumers perceive regarding cannabis and edibles. 
 
Edible cannabis products are already legal in many US states and across Canada; however, they are still banned 
in many regions and their future legitimacy remains unclear. This leaves both consumers and edible makers in a 
tough spot: On one hand, data tell us that edible forms of cannabis are becoming more popular, as consumers 
want to move away from smoking and have more discreet forms of indulging. On the other, cannabis 
prohibition during most of the past century in North America has created serious gaps in our knowledge of the 
effects of cannabis, and how to incorporate cannabinoids into commercial edibles.  
 
All these issues pose challenges for confectionery companies that seek new ways to grow and appeal to new 
consumer tastes. This segment will take a look at recent market trends and consumer attitudes and perceptions 
around cannabis to set the stage for discussion of how to succeed with edibles infused with cannabinoids.  
 
Cannabis as an Ingredient and the Future of Hyper-Focus Cannabis Products 
Speaker: Carolina Vasquez-Mitchell, Cienca Labs 
 
All cannabis plants produce cannabinoids, terpenes, and flavonoids (cannaflavins) in different proportions. 
Each of these molecules has particular pharmacological effects, health benefits, and side effects. If used in the 
correct ratio, with the proper matrix or pharmaceutical formulation, and in combination with other natural 
products, these cannabis derived compounds can create hyper-focus edibles to target specific health concerns. 
In the presentation we will talk about different approaches to formulate such hyper-focus products.  
 
Emulsion Technology: A Method for Introducing Functional Ingredients to Confectionary Products 
Speaker: Hilary Brown, SoRSE Technology 
 
While today’s consumers are focused on their health and wellbeing and are more aware of the ingredients in 
the foods they ingest, they still love confections including chocolate that taste great and offers health benefits. 
Emulsification technology can allow us to provide a stable, homogenous, and efficacious product that will allow 
functional ingredients like cannabinoids to be included in fat-based products without compromising flavor or 
texture. 
  
The presentation will begin with an explanation of why oil-based ingredients are hard to work with. Following 
this, we’ll discuss why emulsion technology works best for incorporating functional ingredients like 
cannabinoids in chocolate and confections, including information on how the technology impacts texture, taste 
profile, and levels of absorption.  
 



 
Perfect Taste – Perfect Test 
Speaker: Joel Fink, Fantasy Candies Chocolate Factory 
 
Chocolates are among the top sellers when it comes to cannabis infused treats. They combine the decadence of 
an ages-old treat with the benefits of cannabinoids. Advancements in nano encapsulations and emulsifiers have 
opened new opportunities for chocolatiers. Combining CBD and/or THC (both delta-9 and delta-8) into 
chocolate, using different ratios, can address a broad range of consumer recreational and health needs. 
 
While progress with chemistry has helped, today’s presentation will focus on other challenges of producing 
perfect infused chocolates. It will include how to determine the best cannabis ingredient to accomplish desired 
finish, such as complete homogenization and retention of the taste and texture of fine chocolate edibles. Joel 
will explore the flavors and textures of full spectrum cannabis extracts vs. isolates of specific compounds and 
how they are perceived by the consumer. The addition of other functional ingredients (probiotics, melatonin, 
and omega fats) to achieve specific results (sleep, energy, etc.) will also be reviewed.  
 
Trusted partnerships are critical to making fine chocolates. The presentation will examine sourcing, tracking, 
and working with and testing a variety of cannabis ingredients, allergens, declarations, and cleanup. It will wrap 
up by covering the production of infused chocolate, how to incorporate different ingredients, the types of 
equipment which work best, and other production practices.  
 
Cannabis Agrochemicals: An Unusual Scaffold for Trace Heavy Metal Contamination  
Speaker: Louis Bengyella, The Pennsylvania State University 
 
The grain and glandular trichome in cannabis is a functional scaffold for cannabinoids biosynthesis but 
associated with Heavy metals (HMs) accumulation that is easily passed on to end-users. This trend may impact 
the cannabis bioeconomy negatively by 2025 should stakeholders fail to regulate excessive lead (Pb), chromium 
(Cr), arsenic (As), zinc (Zn), cadmium (Cd), copper (Cu), mercury (Hg), and nickel (Ni), primarily at the 
agronomic level and upstream during processing. While cannabis consumers benefit significantly from the 
biological properties of cannabinoids, terpenoids, and their derivatives, the inherent abilities of Cannabaceae to 
naturally bioaccumulate HMs in grains, flowers, leaves, and stem, calls for a serious rethinking about consumer 
safety. In this talk, scaffolds for HMs in cannabis and a new perspective in reducing Pb, Cr, As, Zn, Cd, Hg, Ni, 
and Cu at the agronomic level are discussed. 
 
The Future of Cannabis: So. Many. Possibilities. 
Speaker: Millie Montana, Guilty Pleasures by Millie Brands 
 
The clear and defined future is federal legalization, but everything between now and then is unknown and 
extremely unpredictable. Where does that leave us? How do we prepare? What do we need to know? While 
the path is unclear, there are still many things to consider.  Unfortunately, we will all be susceptible to supply 
chain issues that can compromise our businesses.  This talk will dive into the roadmap to the future from an 
Infused Cannabis business perspective to uncover possible strategies that will be helpful on the road to national 
expansion and possibly importing and exporting. 
 
 
Manufacturing Challenges & Dosing: Baked Goods, Chocolate & Chewy Candies 
Speaker: Peggy Moore, Love’s Oven LLC 
 
This presentation will focus on cannabis edibles infusion methods, how infusion concentrates are created and 
how to determine what infusion method works best for various edibles.  In addition we will examine efficacy 
for the various infusion methods, manufacturing challenges and what the future holds for cannabis infused 
edibles. 
 
 



 
New Horizons: Opportunities, Challenges and Considerations in the $25B+ Cannabis Industry 
Speaker: Chris Walsh, MJBIZZ 
Overall market 

   - Size and scope of cannabis industry (THC, CBD), including retails sales and projections 
              - Short legal and regulatory overview 
              - Market data/trends for infused products, with a focus on confectionary/snack products 
- Consumer preferences, including types of products, savory vs. sweet, frequency 
- Challenges including product development and formulations, legal uncertainties, marketing, consistency) 
              - Keys to success in developing and selling cannabis ingestibles 
              - Q&A 
 
 


