Confectionery -
an essential part

Germany certainly specialises in top-guality desserts, such as Black Forest gate:

Kennedy's Confection Decembe

2807

Tim Nicol, The MIH
Centre, London,
UK spends three
exhausting days at
Anuga, the premier
international food
fair

nuga is the world's largest food
fair, It takes place biennially at
Koelnmesse, Cologne, Germany,

and attracts exhibitors and visitors from
across the world. Anuga is clearly not a
confectionery exhibition - the
International Sweets and Biscuits Fair
(ISM), also held at Koelnmesse, takes
care of that at the end of January. To be
honest, that's a sensible separation —
Anuga is too big already. | spent three
solid days trudging through the ten
separate shows; there's no need for any
more categories to be included in this
mammoth event.

Anuga facts:

= 6507 suppliers from 95 countries
took part

« the exhibition covers 304,000m*

« this was the 29th event and it took
place from 13-17 October.

« approximately 163,000 visitors from
175 countries attended

« the ten food fairs were: Fine Food,
Drinks, Chilled Food, Meat, Frozen
Food, Dairy, Bread, Bakery and Hot
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The Chocobello concept is very interesting

Beverages, Organic, Catering
Technology, and Retail Technology.

Despite the size, Anuga retains a
strong German flavour within a
Continental mix. The suppliers that
exhibit are often smaller players looking
for distributors and buyers for products
that are, in many cases, conventional
and often so commion as to be
commodities. If you want to see the
biggest collection of ham, cheese, and
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Edelmann and Paulig has developed a new concept
in drinking chocolate called Chocobello, made from
A cube of creamy filling on a stick

olive oil under one roof, then Anuga is
the place to go. You might also expect to
see the likes of Nestlé, Masterfoods,
P&G, Heinz and PepSico, but you would
be disappointed. However, the big boys
in Dairy (Arla, Emmi) are present, and
the drinks fair had a selection of big
brands in both the alcoholic and soft
drinks sectors. However, the majority of
the names on the stands and in the
1700-page catalogue are not household
names, at least in the UK.

The new halls at Koelnmes ]
beautifully : nd maximise the
permeation of natural light

Despite these general observations,
there were some consumer trends and
product developments of interest to
confectioners everywhere. The trends
that drive innovation in the adjacent
categories of bakery and beverages are
of common interest and lurking in & sea
of groceries was a couple of interesting
confectionery pearls that act as trend
indicators.

Eine Kaffeepause

| saw a wide variety of baked goods
and biscuits on display, together with
bite-sized chocolate products being
sampled with coffee in a café setting. It
seems that the crossover between
confectionery, bakery and beverages is
increasing, or the distinctions between
these categories are becoming blurred,
at least when consumed out of home,
Accompaniments to coffee and other
hot beverages are arguably eaten more
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