
Takeaways from Aahaar 2023

trends to bite in
to



Global cuisines like Thai, Korean, and
Japanese are gaining popularity in the
Indian market.

Indians are looking for authentic recipes that
offer a restaurant-style experience in the
convenience of their homes.

WORLD ON A PLATE



Indians are snacking more frequently than
before.

There is a shift towards healthy options such as
flavoured dry fruits, coated nuts, and
vaccuum-fried chickpeas/ beans.

SNACK ATTACK



Functional ingredients are revitalising
everyday food like chocolate, grains, and
cereal.

Consumers are constantly looking for hacks
that improve their consumption of nutrients
without compromising on taste or texture.

BETTER & BETTER



Indians are constantly looking to upgrade
their daily indulgences.

Premiumization of everyday items like
namkeen, bhujia, mithai, and achaar.

DAILY UPGRADE



Indian regional flavours are taking over the
indulgent beverage market. 

People are looking for refreshing local notes
like jamun, shikanji, peru, and jaljeera. 

LOCAL FLAVOUR



#FiresideIgnite


