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COn 21-22 October, Sealed Air Cryovac permanent

customer care centre Packforum® welcomed 7O representatives of 45 companies of the

foodservice production, distribution and equipment sectors, from EMEA. US and Mew

Zealand, at the dedicated Tastemakers event. The event's speakers, technicians and chefs,

in their presentations and demonstralions, cast new light on the specific opporiunities and
consiraimts affecting the various types of players involved in delivering meals out of home.

Following a seminar by industry experts on trends in the European foodsernvice market and in
specific segments, participanis enjoyed a road show-cum-lunch that demonstrated how
innovations in reom service, ready meals vending, airlines catering, hot sandwiches, frozen
vending and cafeteria / banqueting can deliver 8 pleasurable eating esperience in a
convenient format. And to prove that even haute cuisine can be inspired by guality packaged
foods, the delegates were all invited at the newly opened Alain Ducasse Culinary School
downtown Paris venue for dinner and demanstrations.

Trends in the European Food Service Market

“Twenty one thousand meals are served out of home ewery sscond in Europe,” Peter
Backman, the Managing Director of Horzons, reminded paricipants during his opening
presentation. “Food and drink sales to consumers tofaled €358 bilion in 2008, more than
cars.” Horizons, a Uk-based think tank specislized in the European foodservice industry,

points fo a variety of opporiunities in the sector — pariculardy when the sconomy recovers
after 2010.

Though each nation has its habits, the trends towards “fast casuwal® and frugal lifestyles
banefits quick service restauramts (35Rs) and sandwich vendors. Burope’s largest Q5R
chain, McOonald's, sold €15 bn worth of food and drinks in 2008, while Yum! and Burger
king made maore than €2 bn s2ach. With the population aging, there will be an increasing
nzed fo feed people who cannot make their cown meals, while the drive to control costs
should lead to the development of contract catering in companies, schools and hospitals. The
poteniial is largest in the emerging sconomies of Central and Eastern Europs. Prospects
seam less promising for hoiel and airline meals, as travelers increasingly prefer to 2at at the
airport and at a restaurant.

Economic recovery could mean a “refum to normality”, with more focus on price, the
fundamental need for profitability and an ongoing need for inmowvation. The number of outlets
could decline from its current level of 2,880,000 In general, input cosis should remain stable
in the coming years, while selling prices should increase. "Thowgh we might not have sesn
the wiorsi of the recession, there are opporiunities to be taken at a ime when competiiors are
particularly weak. Mow you can innovate to build the future.” Peter Backman concluded.
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