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A matter of taste & indulgence
− The indulgent trend still but also increasingly attracts attention.
− Even if a nice journey, „Food in glasses“, wellness, gardening, a freshly brewed espresso, chocolate, Lounges or a
Frozen Yoghurt – pleasure seems to be a trend in all areas.
− According to a study in which participants were presented 25 special moments for pleasure, the following 5 moments
for pleasure were chosen the most:
1. »Sitting in a winter garden and drinking a cup of delicious tea« (pure romantic and seemingly contrary to the
rest of the world where coffee is the big theme)
2. »Grannies Apple Pie«
3. »a piece od finest chocolate after a dinner«
4. »calling and speaking with your best friend«
5. »driving a cabriolet in the summer season«
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The typology of pleasure
Mayflower epicures are said to be inquisitive,
imaginative, adventuresome. People like this critically
analyse applicable standards, new and unusual
experiences give them pleasure.

Filofax epicures are said to be precise, organized
as well as careful. They feel good, if everything runs
according to the schedule.

Bambi epicures are said to be very kind,
helpful and cooperative. They enjoy harmonious
situations without surprises.
Mayflower
epicures

Bambi
epicures

Filofax
epicures

Impulse
epicures
Broadway
epicures

Impulse epicures do not really know what
they want, are eager to test and learn and are
interested in manifold different themes.
Enjoying and relaxing isn`t something normal
for them.

Broadway epicures are said to be extroverted and social. They feel good
during social events and when meeting friends. They are self-confident, love
it to present oneself and seems to be cheerful and active persons.

05

Segments of Pleasure
Delicious treats: one of the classics of indulgence! Self indulgence and culinary delights together with family and
friends belong to one of top associations with the term indulgence. Little snacks and delights cater for short but intensive
and enjoyable time-outs within the business of our daily life and are regarded as isles of wellness.

Love & Care: feeling safe with family and friends, moments of psychological and physiological wellness are the most
common expectations of pleasure. Stress less moments, time to relax and come down – even with friends or alone.

Special experience of Nature: sheer pleasure in the beauty of nature. Special places, linked with special positive
memories or with intensive impacts on our senses. Often directly linked with special holiday memories.

Entertainment and Amusement: self-indulgence, preferably together with friends, includes also classic free time
activities like cinema, concerts and sports events, etc.
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Haute cuisine – the indulgence of tomorrow

www.ischgl.com
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Gourmet Cuisine –in Guide Michelin
The MICHELIN Guide to Restaurants and Hotels is known by many as
simply the “Red Guide”, as a toast to its iconic red cover. The
MICHELIN guide has developed over the years to become the
benchmark in gourmet dining.
Today, the series of over 25 titles, highlights more than 45,000
establishments from New York to Paris to Hong Kong. Most of the
gourmet restaurants are located in New York City and the Main
Cities in Europe altogether.

André Michelin published the first edition of the guide in 1900 to help
decent lodging, and eat well while touring France. It included addresses of filling stations, mechanics,
and tire dealers, along with local prices for fuel, tires, and auto repairs.
Source: www.viamichelin.de
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From top chefs to star chefs
With their own TV-shows, cooking shows and books, today's gourmet chefs
are real celebrities and turn cooking into a special event. They all give away
the secrets of their quality and uniqueness as a gourmet chef.

Top 7 star chefs
worldwide:
∙ Gordon Ramsay

∙ Jamie Oliver
∙ Anthony Bourdain
∙ Paul Bocuse
∙ Thomas Keller
∙ Rocco DiSpirito
∙ Wolfgang Puck

Source: www.topz10s.com
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Innovation driven by premium claims
According to the Sept. 2010 report, “Gourmet, Specialty and Premium Foods, Beverages and Consumer Trends in the U.S.,
8th Edition," from Packaged Facts, Rockville, MD, approximately 20% of consumers seek gourmet products and 30%
are willing to pay more for gourmet food products.
Consumers are generally dining out less and cooking more at home. This presents an opportunity to develop
appealing, restaurant-quality products that help culinary-aware consumers replicate the restaurant experience at
home – a new lifestyle trend which is called Homedulgence.
Such efforts have helped total sales of gourmet and/or premium foods and beverages through all U.S. retail channels
increase 4% to more than $67 billion in 2009 (compared to sales of $65 billion in 2008). Packaged Facts projects that this
market will approach $87 billion within the next five years, ticking a compound annual growth rate (CAGR)
of 5% with sales incrementally picking up more steam each year through 2014.

Source: www.foodproductdesign.com
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Home Dulgence
Homedulgence – that is not “only” staying at home and it is even more than cocooning – it's also more than
entertainment – it can be described as an intense free time adventure within the privacy of the home… together with
family and friends or alone…

not at all

infrequently

occasionally,
from time to time

Regularly,
intensely

Source: Ifak Institut, Media Markt Analysen Typologie der Wünsche 2009
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Homedulgence – cooking at home is „fashion“
… cooking TV shows boost the increasing demand for complex menus and
initiate for new and interesting culinary creations…
Do you at least invite your family or friends once a
month for a dinner at your home?

… friends become master chefs and
surpass oneself in their private
cooking challenges
… more than one third of the
German at least invite their friends for
having dinner at home once a month
yes

no

Source: TNS Infratest Social Research(SOEP)
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Top Desserts
Desserts – always an obligatory part of a fine menu which shouldn`t be missed as the perfect rounding off –
neither in a restaurant nor during a private dinner with friends.
For that reason alone, ice cream increasingly turn towards a high regarded alternative to cakes, pastries, classic
desserts or pralines and is not less exciting than a Mousse au Chocolat or Cream Brulée.
Today´s fine dining trend is more and more inspiring
ready made products, as consumers continue to look
for restaurant-style food they can enjoy at home. With
convenience products like RTE-Desserts, boundaries of
flavour, texture and presentation are being pushed
and commercially accepted at the haute cuisine level.
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Market samples Desserts, RTE products in premium quality
GÜ & FRÜ (UK)
Chocolate and fruit desserts
Premium range
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Market samples Desserts, RTE products in premium quality

Coppenrath & Wiese (Germany)
short moments

Cookies & Cream // Mousse au Chocolat // RaspberryMascarpone // Tiramisu // Strawberry-Stracciatella

Müller de Luxe (UK)
Müller Corner de Luxe Edition
a.o. Crème Praline
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Anyone who believes that ice cream is a typical sweet treat for the
summer season only, is highly wrong.
Ice Cream is as popular today as never before.
Even as refreshment during hot summer days, or as pure
indulgent treat or alternative for classic desserts. Ice cream leaves
an unforgettable sensory pleasure and is loved by kids and adults
equally.
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Market Value
Market Sizes | Historic/Forecast | Retail Value RSP | € mn

Value 2012

Italy

Germany

United
Kingdom

France

Russia

Spain

Value 2017 (Forecast)

Turkey

Iran

Sweden

Switzerland

No. 1 USA
Source: Euromonitor
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Market Volume
2012 & 2017 | kg per Capita

Volume 2012

Volume 2017 (Forecast)

8,8 8,7
7,8
7,2

5,3 5,2

Finland

USA

Germany

5,1

5,3

Sweden

5,4
4,9

Norway

4,6

4,8

United Kingdom

5,3

5,0
4,5

4,2

Denmark

4,5

Italy

4,4

Spain

4,0 4,1

Portugal

Source: Euromonitor
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New products 2013
Type of Launch – Europe, 2012

Top Ten Countries – New Products Launches, 2012

New product variety/Line Extension
New product
New packaging

No. 1 in Europe

Relaunch
New recipe
Source: GNPD/Mintel
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New products 2013 – Top Claims
Product Claims for New Product Launches, 2012
Kids (5-12 years)
organic products
seasonal products

Potential for innovations as well as polarising products

limited editions
gluten free
allergen free
Premium
vegetarian
environmentally friendly
no preservatives

Source: GNPD/Mintel
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Trends – flavour trends
Taste is the first and foremost requirement for indulgence success.
Flavour experimentation plays a key role in indulgence product innovation. Regardless of health content,
convenience of consumption or snacking occasion, new lines need to be first and foremost tasty. Investment in
innovation is therefore driven by the need that a large swathe of consumers have to continue experimenting with new
flavour combinations.

One key trend in flavour innovation is combining ingredients pertaining to different indulgence
categories. Ice cream manufacturers, for instance, are using the inclusion of high-quality chocolate, fruit
sauces or spirits as an effective strategy to expand the consumer base.
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Trends – flavour trends

When it comes to ice cream, consumers are motivated primarily by taste
Consumer attitudes to ice cream, July 2012
72%
70%
68%
66%
64%
62%
60%

France

Germany

I would like to try new flavours from a brand I typically buy

Italy

Spain

I would like to try new flavours/limited edition flavours

On average, 70% of European consumers would like to try new flavours from one of the brands they already purchase,
while a further 65% are interested in trying new flavours/limited editions.
Source: GNPD/Mintel
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Trends – flavour trends

Yet innovation has been limited to traditional flavours over the past five years
Introductions by flavour, as % of total introductions, Jan 2009 – 2013 YTD
10,00%
9,00%
8,00%
7,00%
6,00%
5,00%
4,00%
3,00%
2,00%
1,00%
0,00%

Chocolate

Vanilla

Strawberry Chocolate &
Vanilla

Caramel

Cookies &
Cream

Mango

Coffee

Tiramisu

Pistachio

Unsurprisingly, chocolate, vanilla and strawberry are the leading flavours in the category.
Dessert inspired flavours - Cookies & Cream and Tiramisu - also feature in the top 10, but there is still significant potential
to develop more unusual and interesting flavours…
Source: GNPD/Mintel
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But brands are starting to be more creative…

US – Turkey Hill
Pumpkin Pie +++ Key Lime Pie +++ Banana Split +++ Raspberry Shortcake +++ Southern Lemon
Pie +++ Coconut Cream Pie +++ Brownie Blast +++ Strawberry Cheesecake

While Cookies &
Cream and
Tiramisu are long
established
flavours in the ice
cream category,
new dessert
inspired flavours
are popping up
all over the
world.

Incorporating dessert flavours further strengthens the indulgent appeal of ice cream, as consumers generally
consider desserts an inherently indulgent food option.
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Chocolate Honey Nougat // Chocolate Obsession // Café Grande // Classic Vanilla // Cookies & Cream // Belgian
Chocolate // Honey Macadamia// Summer Strawberry

Australian Edition
Salted Caramel & Hazelnut // Raspberry & White
Chocolate // Kangaroo Island Honey & Fig
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Recent dessert flavours popping up on the market

Apple & Cake

Cream & Cake

Cheesecake

Strawberry & Shortcake

Apple Strudel

Panna Cotta

Raspberry & Cake
Apple Crumble

Biscotti

Black Forest

Banana Split

Meringue
Source: GNPD/Mintel
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Inspiration can also be found in patisserie…
As patisserie looks to increasingly gourmet and artisan products in an attempt to position products as a more premium
alternative to traditional patisserie, Ice Cream Brands are seeking inspiration from traditional patisserie.

Nestlé Macaroon & Salted Caramel

Nestlé Patisserie

Mövenpick Gourmet-Edition
Crème Elise
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Discover the perfect alternative to classic desserts,
cakes or other sweet goods.
PremiumICEd is a product concept made of pure milk
ice cream, enhanced with flavours that reminds of
world-wide known desserts and bakeries.
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Preparation:

Milk Ice Cream – 8% Fat
Whole Milk (3,5% Fat)

52,35%

Cream (30% Fett, ca. 37% DS)

20,60%

Glucose syrup (DE39-42)

3,80%

Skimmed milk powder, spray dried (1%
Fat, 95% DS)

6,50%

Cremodan 215 Sorbetline

0,75%

Sucrose

16,00%

Flavour

x,xx%

Colouring

x,xx%

Ice Cream Batch

ca. 100,00%

− Mix milk, glucose syrup, cream and flavour and
disperse homogenous;
− Blend sucrose, skimmed milk powder, stabilizer
and colour and stir the mix into the milk/cream
blend
− heat up the mix up to 80°C (keep for 2 minutes)
− Turax for 5 minutes and cool down to room
temperature;
− Minimum maturing time 12 hours in the
refrigerator (6-10°C);
− Fill into the freezer;
− Divide the ice cream mass into portions and
shock freeze at -35°C;
− Storage at -21°C.
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Bell Flavour Recommendation:
0528489

Zabaglione Flavour

0,10 : 100

natural flavouring

+++ Zabaione – one of the most common desserts of the
Italian cuisine. Creamy, egg-like accents and a well-balanced
rum note dominate the flavour creation and leave discreet
alcoholic notes as well as sweet accords.+++
Additives: beta-carotene; cocoa glaze
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Bell Flavour Recommendation:
0528598

Cream Brulée Flavour

0,15 : 100

natural flavouring

+++ Cream Brulée – symbol for the high-quality haute
cuisine world-wide. Creamy and milky accents, a delicious
vanilla taste and a hint of burned sugar characterize the
profile of this flavours composition. +++

Additives: beta-carotene; caramel sugar syrup, candy sprinkles (caramel)
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Bell Flavour Recommendation:
0528574

Coconut Flavour

0,10 : 100

natural flavouring

+++ A flavour that captivates with characteristic notes
which reminds of fresh rasped coconut. Slightly milky
accords round off the overall taste impression. +++

Additives: coconut crocant
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Bell Flavour Recommendation:
0528484

Tiramisu Flavour

0,12 : 100

natural flavouring

+++ Tiramisu, the heavenly Italian dessert and cake –
characterized by the harmonious composition of cream,
cocoa and coffee notes and a fine rounding off with
rum.+++

Additives: coffee crocant
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Bell Flavour Recommendation:
0570014

Bourbon Vanilla Extract

0,10 : 100

Bourbon Vanilla Extract

0527901

Apple/Cinnamon Flavour

0,08 : 100

natural flavouring

+++ Apple Strudel – a typical European bakery
creation that is dominated by a vanilla bean note and
a harmonious apple-cinnamon taste +++

Additives: beta-carotene
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Bell Flavour Recommendation:
0524043

Cheesecake Flavour

0,24 : 100

natural flavouring

0525987

Lemon Flavour

0,05 : 100

natural lemon flavouring

+++ Traditional a luscious lemony cheesecake is topped
with a layer of sour cream and a lemon glaze. The flavour
combination is dominated by a creamy custard note with a
well-balanced lemon- and vanilla rounding off. +++
Additives: beta-carotene

