HUBERT

The GIEIERERES of

Food Merchandising

How to Turn Passive Shoppers into Active Buyers



What You’ll Learn

How to turn passive shoppers into active buyers through the 6 elements of food merchandising, including:

Landscaping Texture Color Décor
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Communication Cleanliness

& Sighage & Sanitation
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In this guide, we’ll walk you through each element and provide the insights
you need to go from basic food merchandising to advanced.

The 6 Elements of Food Merchandising




Starting with the Goal of Food Merchandising: Turn passive shoppers into active buyers.

We hear the cliches all the time, that a picture is worth a thousand words, or that we eat with our
eyes first. They may just be sayings, but there are hard-based stats to prove they’re correct.

Basics... What is
Food Merchandising?

Food merchandising at its most basic level Humans process images

is about making food look good, and The attention span of a

60,000 times
deeper and you’ll see it’s a combination of 9 is only

great food, visual marketing, and common faster than words, and the brain retains 80% of
design principles. the images it sees vs. only 20% of what it reads.
*Physiology & Behavior

convincing customers to buy it. Go a little

The human brain
forms its first

impression of

a product in seconds.

milliseconds‘ *Intelligence Node

*Physiology & Behavior
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Has the Pandemic
Eliminate the Need
For Food
Merchandising?

This pandemic restaurants,

grocery stores, hotels, and other
foodservice providers got away with
minimal or no storefront operations.
This unprecedented time—and the
rapid decrease of shoppers in stores—

diminished the importance of displays.
Your business may have also shifted

resources around to survive and you may
now find yourself without a proper food
merchandising plan as customers have
fully returned to shopping in-store.

The 6 Elements of Food Merchandising




The 6 Elements of
Food Merchandising

While no one knows for certain what
specific style and design will appeal to
each and every person, we do know a
general outline of what elements can have
greater influence of stopping a shopper in
their tracks, increasing the length of their
attention span, and driving more interest

in a product—ultimately leading to more sales.

The 6 Elements of Food Merchandising

High-level overview of each element of food merchandising:

Landscaping

Increase interest in your displays
by landscaping—or manipulating
the shape, form, and elevation
of a product.

: 1
Decor ' 1.
Elevate the effectiveness of your
display with interesting décor. Crates,
vases, and other props can double as

containers to increase the perceived
value of your foods.

Texture

Attract attention and create a
“feel” to your display with various
textures, or surface appearances.

Communication

Communicate with your customers
and guide them through a display
with strategically placed signage.

Color

Set the mood, attract attention
or even make a strategic
statement with color.

Cleanliness
& Sanitation

In the food industry, nothing turns
a customer away faster than food
cases and displays that look dirty,
unkept, and most importantly
—unsafe to eat.



e 6 Elements of Food Merchandising

Landscaping:

The 1st Element of
Food Merchandising




Landscaping

In food merchandising, landscaping

What is Landscaping? refers to the act of manipulating the

Since landscaping is the base for which shape, form, and elevation of a

you’ll build your entire display on, it’s product to increase visual interest.
often where you should start when Good landscaping can guide a customer’s
merchandising your food. attention to the merchandise and

Let’s dive a little deeper s increase the amount of time they spend

looking at an item.
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https://www.hubert.ca/product/73617/Expressly-HUBERT-Round-White-Mango-Wood-Riser---12Dia-x-5H
https://www.hubert.ca/product/71268/Expressly-HUBERT--Rectangular-Rough-Hewn-Melamine-Bamboo-Faux-Wood-Riser---10-L-x-23-1-2-W-x-2-H?searchTerm=*
https://www.hubert.ca/product/46042/Expressly-HUBERT--Round-Butcher-Block-Melaboo-Riser---6-Dia-x-2-H?searchTerm=*
https://www.hubert.ca/categories/Tabletop-Buffet-Fixtures-453016/Risers-453060



https://www.hubert.ca/product/95752/Elite-Pappasan-Collection-28-oz-Round-White-Melamine-Bowl---9Dia-x-5D
https://www.hubert.ca/product/61239/Expressly-HUBERT--Faux-Light-Wood-Marble-Melamine-Bowl-with-Stainless-Steel-Insert---7-Dia-x-4-H?searchTerm=*
https://www.hubert.ca/product/74915/HUBERT--Kalm-Collection-Black-Melamine-Bowl-With-Light-Wood-Inside---7-L-x-4-1-4-W-x-2-3-16-H?searchTerm=*
https://www.hubert.ca/categories/Tabletop-Buffet-Fixtures-453016/Risers-453060



https://www.hubert.ca/product/80005/Expressly-Hubert--Round-Stainless-Steel-Metal-Pedestal---12-Dia-x-8-H?searchTerm=*
https://www.hubert.ca/product/13581/Expressly-HUBERT--3-Tier-Round-Stainless-Steel-Display-Stand---12-Dia-x-22-H?searchTerm=*
https://www.hubert.ca/product/75996/Expressly-HUBERT--Modular-Black-Acrylic-Riser-Set---12-L-x-29-3-4-W-x-1---3---5-H?searchTerm=*
https://www.hubert.ca/categories/Tabletop-Buffet-Fixtures-453016/Risers-453060

Texture: Y

The 2nd Element of
Food Merchandising
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https://www.hubert.ca/product/87768/HUBERT--Matte-White-Melamine-Textured-Bowl---11-Dia-x-2-H?searchTerm=texture
https://www.hubert.ca/product/27687/HUBERT--Matte-Black-Melamine-Textured-Tray---9-9-10-L-x-9-9-10-W?searchTerm=texture
https://www.hubert.ca/product/PRO.SM119/Rosseto-Honeycomb-Tray-Small-Textured-Stainless-Steel?searchTerm=texture
https://www.hubert.ca/search/Texture?grid=true&start=1&in_stock=true

Color:

The 3rd Element of
Food Merchandising




Color

Color

Color is one of the most powerful ways to impact your food merchandising. It’s visible from far
away and can evoke emotions just based on the color you choose (more on that to come).

To fully understand the importance of color, you can relate it to other sensory experiences like aroma and
smell. Science has proven that color serves a very similar role—as smell—in influencing our purchasing
decision. This opens up avenues for your branding and creativity to entice customers with colorful displays
that suggest certain flavors or experiences the customer wants.

Check out the 5 most common colors for food merchandising ——>
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Color

The 5 Most
Common Colors in
Food Merchandising

It's important to note that, just like all sensory
experiences, the effectiveness will vary from
customer to customer. Color associations with
food can vary across cultures and national
backgrounds, meaning there is no perfect
combination of colors that will make your
food appealing to every customer. As with the
rest of the elements, only time and practice
will reveal the best combination of colors to
enhance your merchandise.

The 6 Elements of Food Merchandising

Here are five common colors and how food merchandisers

use them to influence purchasing decisions.

[
Red: By far the most popular color in

food merchandising, red can evoke
feelings of energy, passion, and intensity.
Take a look at almost any fast-food
organization to see some prominent
uses of the color red.

Tip: When paired with the colors orange
and yellow, red helps to create the
feeling of hunger.

N

(
\_

4 )

Blue: Blue can evoke feelings of
security, safety, and happiness.
However, blue is also a cool color that
is known to suppress appetite. Blue is
best experimented with sparingly
given this known property, but that
doesn’t mean you have to ignore it.
Blue can still be a part of your display
with the proper creative touch.

- J

Yellow: Bright, uplifting, and happy. Often used in
food merchandising to grab the attention of shoppers.

-

~

Orange: Spontaneity, playfulness, and an increase
in energy. Orange sits in between yellow and red on
the color wheel as well as in our associations with
certain feelings and emotions. The color orange is
associated with the fruit and can be a positive for
your display: the relation between freshness and
citrus can enhance raw foods like meat or fish. If red
feels too intense and yellow too relaxed, orange
could strike a happy medium for your display.

J

N\

Green: Perceived as the color of nature, green will
evoke feelings of freshness, the outdoors, relaxation,
and harmony with the environment. Green is an
understated and calm color which can be seen

as a minor contrast to the brighter and more
suggestive yellow.

V4
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Decor:

The 4th Element of
Food Merchandising
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Décor

Lighting in Food Displays

N

Lighting is an incredibly Example: butcher’s display case with red meat.

important technique to get

right, and one of the most Knowing that customers view the color of meat

difficult. There are two main as an indication of its freshness and quality, we

factors to consider when also know that any discoloration in a cut of meat

lighting your product: will make it appear tainted to a customer and
negatively impact their decision to buy it. It is

o How much light to give a important, then, to use light that will emphasize

product or display the deeper red tones in the meat which customers

associate with appetizing freshness. A warmer
e What color of light to use tone of light would be appropriate compared to a
washed-out yellow or white light which may make

the meat appear grayish.
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https://www.hubert.ca/product/69506/Green-Imitation-Lime---3-L?searchTerm=*
https://www.hubert.ca/product/75145/Yellow-Imitation-Bell-Pepper---3-1-2-L?searchTerm=*
https://www.hubert.ca/product/90817/Green-Replica-Kale-Leaf-Garnishing---5-1-2-L?searchTerm=*
https://www.hubert.ca/categories/Decor-453020/Fake-Food-453101



https://www.hubert.ca/product/81915/Rectangular-Rustic-Grey-Wood-Crate-Set?searchTerm=*
https://www.hubert.ca/product/74154/Natural-River-Grass-Tejida-Basket---10-Dia-x-9-3-4-H?searchTerm=*
https://www.hubert.ca/product/90880/Silver-Zinc-Vase---3-Dia-x-3-H?searchTerm=*
https://www.hubert.ca/categories/Decor-453020/Decor-Objects-453106




Communication & Signage

COmmunication An excellent communication strategy will take advantage of these key pieces of information:

& Signage

In the context of food merchandising,
communication refers to signage,
promotional materials, and verbal

communication from staff members. o
° ° O
gh xty-Nihe

percent of consumers are actively percent of consumers will stop

hunting deals while they shop and browse a featured product

Signs should include things like sale offers, a popular recipe idea, or information on how it
will add value above and beyond other options. For example, certain food items could impact
in-store rewards. You could emphasize the unique health benefits of a certain food, its
versatility when it comes to cooking, or how complementary it is to other nearby items.

The 6 Elements of Food Merchandising hubert.com 23





https://www.hubert.ca/product/79404/Expressly-HUBERT--Natural-Mango-Wood-Chalkboard-Sign-With-Easel---12-L-x-6-W-x-11-3-4-H?searchTerm=*
https://www.hubert.ca/product/33583/Expressly-HUBERT--Matte-Black-Sign-with-Wooden-Base---8-1-2-L-x-11-H?searchTerm=*
https://www.hubert.ca/product/67713/Aarco-Products-Inc--The-Rocker--Black-Plastic-Write-On-Wipe-Off-Sidewalk-Message-Board---32-L-x-22-W-x-42-H?searchTerm=*
https://www.hubert.ca/categories/Signage-453025?grid=true&start=29&hubert_category_id_all=2343805&url=%252Fcategories%252FSignage-453025

Cleanliness

& Sanitation:

The 6th Element of
Food Merchandising
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Cleanliness & Sanitation

The Importance Of An unclean storefront can:
Cleanliness in Food
Merchandising

® | eave a lasting negative impression

Cleanliness isn’t the only thing that e Encourage negative feedback and reviews
matters, but for most customers, it’s
the first dealbreaker that will prevent
them from ever returning to your store. * Negatively affect employee morale

e Compromise customer or employee safety

e Potentially damage your display or shelves

To avoid this, we recommend first having a clean store and display (of course). However,
you shouldn’t stop there. After cleaning, work on ways of letting the customer know how
seriously you take sanitation. Signage that makes note of your food safety practices, or
even calls upon customers to make their voice heard when they see something unsanitary,
can build trust in your customer base.

The 6 Elements of Food Merchandising hubert.com 27






https://www.hubert.ca/product/66965/HUBERT--Green-Microfiber-Towel---16-L-x-16-W?searchTerm=*
https://www.hubert.ca/product/80812/White-Plastic-24-oz-Trigger-Spray-Bottle---3-3-4-Dia-x-11-H?searchTerm=*
https://www.hubert.ca/product/83452/Green-Nitrile-Large-Unlined-Cleaning-Gloves---12-L?searchTerm=cleaning
https://www.hubert.ca/categories/Maintenance-453028/Cleaning-Supplies-Tools-453249/Cleaning-Supplies-454306










Cleanliness & Sanitation

Additional Notes on the 6 Elements

The 6 Elements of Food Merchandising hubert.com 32




—— Enjoy the Process

Food merchandising is an activity with the possibility to be creative and really wow customers
with unique experiences. A truly unique display case will be one the customer may never see
again, which is an opportunity for the best examples to shine through and stick with a customer.
Consistently great displays across a wide range of products and time periods will build trust,
encourage positive feedback, and generate positive buzz around your merchandise.

Don’t get too lost in the details when trying to create the perfect display. There are as many great
ways to sell a product as there are unique people who walk into your store. Even the greatest
display won’t work for every customer, so the goal of your display shouldn’t be a universal appeal.
Rather, focus on offering an original and interesting experience to the customer focusing mainly
on the product and how the customer will consume it.

Lastly, remember to try and enjoy the process of designing displays. The best works of art help
convey the emotion of the artist to the viewer, and you should have a similar philosophy when
crafting displays. Ask yourself the best, most entertaining way to associate your food merchandise
with some positive external factor and have fun letting your creativity take over from there.

The 6 Elements of Food Merchandising
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https://www.hubert.ca/content/contact

FAQs
We’ve compiled a list of the internet’s most frequently asked questions regarding food merchandising to help address some common concerns.

‘ Should I Offer Free Samples of Food Merchandise?

Free samples are a fantastic way to demonstrate the value of your product and build customer trust. Think of free samples as a shortcut
to a great customer experience. Not only can the customer imagine how your product is going to meet their needs, but they can also
experience the joy of tasting it while they do so.In other words, free samples are a way to prove to your customer that the product is
worth buying. It signals good faith and confidence in your product, along with a respect for the consumer, which is more likely to

bring customers back again and again. Free samples are also a great way to practice making displays that highlight cooked food

that should be moving quickly off the shelves.

‘ How Do You Display Food Merchandise in a Store?

Food is merchandise like any other and should be displayed in a way that enhances and accentuates its unique qualities while
promising an excellent experience to the customer that buys it.

. How Can | Make a Certain Food Item Stand Out?

The best way to emphasize a particular item is by drawing attention to it in unique ways. Consider colors, shapes, and forms to accomplish
this. As mentioned earlier in the guide, a change in elevation is perhaps the most striking way to make a certain item pop. Placing a
product literally above all the others is a powerful visual metaphor that customers won’t be able to completely ignore.
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FAQs continued

. Should | Communicate Food Safety Information in My Display?

Food safety information should be clearly displayed within your facility and ideally near the food displays. Keep in mind that
most customers won’t spend a lot of time looking at a sign, let alone one that includes too much text and detail. Keep safety
information brief and colorful so that people take note of what it actually says.

. What’s the Best Color for a Food Display?

White and red are the two most common colors for food displays.

Psychologically, white will evoke feelings of cleanliness, purity, and possibility. Red on the other hand will raise feelings of
intensity, passion, and appetite. Creatively there are no limits to which color or colors you use in your display. For simplicity’s
sake, start with a color palette and consider deviations from it once you’re more comfortable with constructing displays.

. Should | Decorate My Food Display?

Your food display should include decorations that are relevant to the product you’re selling and the context you’re selling them in.
Decorations are a great way to associate your food merchandise with positive things like holidays, events, or culturally specific references.
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