Megatrend

AUTHENTIC
BAKERY FEELING
Consumers show a clear preference for bread, patisserie and
chocolate concepts that combine sensory and artisanal
experiences with convenience.

Where do consumers currently buy their bread?

Charts show where products
are bought always or very
often. Multiple answers were
possible, therefore total %
of answers is more than
100%.
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In Europe the
traditional local bakery
& pastry shop is still
favorite.
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Shops in petrol stations,
convenience stores
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Asia
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In Asia there is more
variety in places where
consumers tend to buy
their bread.

2%
5%

Half of all American

consumers frequently
buy bread ‘pre-packed’ in
the supermarket.

The differences in preferences between Europe and Asia are logical because
the culture of bread & pastry is less anchored in Asia than it is in Europe.

Freshly baked goods let supermarkets
close the gap with bakery shops

traditional
approach
human touch

homemade
look and feel

fresh image

passion for
the product

Consumers become more familiar with artisanal bakery concepts in
supermarkets. It is clear that in the future supermarkets will try to stretch
themselves to become as close to an artisanal bakery experience as possible.

Create a 360° multi-sensory experience
The authentic bakery feeling should be a 360°
multi-sensory experience: both on pack and at
point-of-sale. Consumers ultimately just want to taste
or smell freshly baked bread and pastry.

An appealing well-arranged display of different
products . A large product range . Uniqueness in
every item . The (hi)story behind the products and
the store itself . Authentic recipes . In-store
multi-sensory experience, meaning: possibility
to see, smell, taste and feel
products

The smell of freshly baked bread is a
very effective sales tool, simply because
it has been proven that it entices the
consumer to buy more.
A majority of the consumers agree with
the fact that the smell of freshly baked
bread would tempt them to buy bread.
This is a global phenomenon.
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The data is property of Puratos N.V. We share this data to boost
your business. Want to learn more? Visit www.tastetomorrow.com
or contact your local representative.

