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“Consumers want a focused menu from restaurants to
show expertise and authenticity. As they are getting more
explorative with different types of cuisines, there is
opportunity for more specialised restaurants featuring
niche regional and exotic cuisines. On the other hand,
Chinese light meal is another area worth tapping into given
increasing health awareness among consumers.”

— Summer Chen, Research Analyst

This report looks at the following areas:

BUY THIS
e A meal that brings happiness RE PO RT NOW
e Why meat replacement is not going to be popular in China
e How do Chinese restaurants embrace light meals?
VISIT:
Consumer expenditure on dining out has been rising due to increasing demand for new dining and taste Sto re.m | nte| .COm

experiences. The market sees specialty restaurants featuring single main dishes gaining great
popularity. Light meals, and main dish salads in particular, are also on the rise in response to
consumers’ increasing health awareness. CALL:

EMEA
Consumers are found to be more explorative with cuisine types, although they still favour Sichuanese +44 (0) 20 7606 4533
the most. They want a simple and focused menu from restaurants, and yet would like to see more
varieties in a single dish. When it comes to healthy dishes, consumers believe that cooking methods
are as important as ingredient quality and best resonate with organic claims. Brazil
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Pizza Hut (UK) creates ‘mood-boost’ pizza
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Ingredients to watch: charcoal & fig
Charcoal
Figure 18: Culinary examples of charcoal
Fig
Figure 19: Culinary examples of fig
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A diversified palate for favourite dish
Figure 24: Most preferred dish, May 2017

Spicy and numb is the most popular flavour
Figure 25: Most preferred dish, by flavour, May 2017
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Figure 26: Most preferred dish, by food ingredient, May 2017
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Figure 27: Meat consumption of selected countries, 2015

Type of Dish by Occasion

Half of consumers choose meal set for workday lunches
Figure 28: Occasions of ordering certain types of dishes, May 2017
Appetiser, dessert and dim sum should go fun and eye-catching

Salad is more welcomed among high earners from Beijing and Shanghai
Figure 29: Percentage of people who rarely order salad, by age and gender, May 2017

Figure 30: Percentage of people who rarely order salad, by MHI and city, May 2017

Afternoon Tea Preference
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Food and drink are both important components of an afternoon tea
Figure 31: Foods and drinks most likely to order for afternoon tea, May 2017

Western desserts and coffee are more preferred in tier one cities
Figure 32: Foods and drinks most likely to order for afternoon tea, Western desserts and freshly-brewed coffee, by city tier, May 2017
Figure 33: Foods and drinks most likely to order for afternoon tea, Western desserts against average, by gender and age, May 2017

Freshly-made tea drinks have a broader consumer base than coffee

;igure 34: Foods and drinks most likely to order for afternoon tea, freshly-brewed coffee and freshly-made tea-drinks, by age, May
17
Figure 35: Foods and drinks most likely to order for afternoon tea, freshly-brewed coffee and freshly-made tea-drinks, by MHI, May
2017

20s are more indulgence-driven in their choices
Figure 36: Foods and drinks most likely to order for afternoon tea, selected attributes, by age, May 2017

Figure 37: Sherbet in real fruits in Shenzhen, China, 2016

Alcoholic drinks need more innovation to bring excitement

Attitudes towards Menu

Jack of all trades but master of none is not appreciated by consumers
Figure 38: Selected attitudes towards menu, May 2017

Figure 39: Selected attitudes towards menu, May 2017
Yet there is a demand for more varieties in a single meal
Figure 40: Selected attitudes towards menu, May 2017
Figure 41: Selected attitudes towards menu, May 2017
Figure 42: Assorted Dim Sum, Yi Long Xiao Que Xing

Interest in Healthy Dishes

Organic claim resonates best with consumers
Figure 43: Interest in healthy dishes, May 2017

Salt and MSG are more terrifying than sugar

Harvested on the spot highlighting freshness
Figure 44: Zauo Restaurant, Japan

Awareness of superfood is slowing increasing

A healthy menu is more important in tier one cities
Figure 45: Interest in healthy dishes, by city tier, May 2017

Meet the Mintropolitans

Bigger fans of a specialty restaurants with a simple menu
Figure 46: Attitudes towards menu, simple menu, by consumer classification, May 2017

Much higher preference for coffee at afternoon tea
Figure 47: Afternoon tea preference, by consumer classification, May 2017
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