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Today, 2% of the world’s population are vegans, 
which rises to 3% of younger people and 6% 
of Americans. This involves the consumption 
habits of more and more people and is leading 
to the appearance of new products.
All the major players in the French meat sector 
(Le Gaulois, Herta, Fleury Michon, ...) are inves
ting in vegetarian products, as are distributors 
(Carrefour, Intermarché, Leclerc, ...).

France
  Colruyt Group and Delhaize have both 

announced the launch of Nutri-Score, a label 
that translates the nutritional quality of 
products into a clear, scientifically validated, 
letter+colour code. Retailers hope this will 
help guide consumers towards healthier 
products.

  Biocoop, the largest network of organic 
stores in France, chose Descartes Systems 
Group and its WinRoute software to reduce 
its environmental impact and optimise 
transport and restocking. This enables the 
retailer to optimise its transport plans and 
the restocking of the 8,500 products in its 
stores on a biannual basis.

Abroad
  Aldi UK Plans 130 New Stores In Next 2 Years As Profits Rise.

The British arm of German discount supermarket Aldi reported its 
first rise in annual operating profit for four years on Monday, 
and signalled no let-up in its approach with plans to open 130 stores 
in 2019 and 2020. The investment in new stores and in new and 
existing regional distribution centres would create 5,000 jobs, it said.

   Poundworld Founder To Establish New Discount Chain.
The founder of the Poundworld chain, Chris Edwards, has said that 
he plans to open up to 100 budget stores under a new discount banner, 
Onebelow.
Speaking to the Financial Times, Chris Edwards said that Onebelow 
will mark a return to the strict “round pound” concept - a nod to 
rival Poundland’s recent decision to offer products at a range 
of price points.

The global market for “dairy alternatives” is ex
pected to reach $21.7 billion in 2022, representing 
annual growth of 13.3%.
Explore the latest market news and retailer 
strategies, and learn about a successful 
par tne rsh ip  b et we e n ROT IS S E U R D E 
GUERLEDAN and AUCHAN RETAIL FRANCE.
Explore trends and meet manufacturers at 
M.A.D.E. on the 19th & 20th of March 2019!

Happy reading!
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TRENDS

Vegan market  watch...

FOCUS  “Le Grand Veggie” has been available 
at McDonald’s since October 2017: 
a large vegetable and French Emmental 
patty, buns with seeds, baby shoots, 
red and white cabbage from Normandy,  
two slices of tomatoes, and a delicious 
red pesto sauce.

  Fruityline presents I’m 
Veggie, a range of fruit and 
vegetable juices developed 
using HPP technology.

  Moulins de Kleinbettingen-
Farin’Up presents organic 
cooking seeds in doypacks 
with caps. These are raw, 
vegan, fibre-rich products.

  Albert Heijn is testing a vegan fridge. Consumers will find all existing vegan 
products, as well as the latest innovations, including wraps, soups, salads, 
and ready meals from “Uit de keuken van Maass.” (Source: Gondola)

M.A.D.E. 2019 
Discover new trends, animations 

and the latest news on your new website
 www.madeparis.com 

Retailer strategy

   In the USA, the vegan market represents 
$3.3 billion (+20%), confirming that 
veganism is a full-fledged market.

Vegetable beverages (milk substitutes): 

€1.6  billion (+9%), 
13% of standard milk sales, 
which are furthermore down 6%
 
Meat substitutes:

€670 million (+24%)

Yoghurt substitutes:

€162 million (+55%)

Cheese substitutes:

€124 million (+43%)

Vegetable creamers: 

€109 million (+109%)

   In Germany, the market for meat 
substitutes is expected to increase from 
$49 million to $255.6 million between 
2010 and 2020 (Statista 2018).

   In France, the vegetarian catering market 
reached €30 million in 2016  (+30%) 
and already includes 24% of households 
(13% in 2014). All the major players in 
the meat sector (Le Gaulois, Herta, Fleury 
Michon, ...) are investing in vegetarian 
products, as are distributors (Carrefour, 
Intermarché, Leclerc, ...).

   In the United Kingdom, the vegetarian 
catering market reached €84.6 million 
in 2017 (+12.3%).



High-end craftsmanship
Le Rôtisseur de Guerlédan focuses on two lines 
of business: the production of rotisserie meats 
for supermarket chains and crispy bacon for 
catering companies. “Our goal is to add value to 
the two products we provide,” says Didier Marec, 
CEO of the SME. “Our company is based on three 
values: high-end artisanal know-how, innovation 
and better eating, and respect for all employees.”
The partnership between Le Rôtisseur de 
Guerlédan and Auchan has been ongoing 
for some time. In 2012, it originally consisted 
of a few products at the Val d’Europe store 

AN AMBITIOUS AND SUCCESSFUL PARTNERSHIP. 

M.A.D.E. has always envisioned co-creation between  manufacturers  

and retailers as the main driver of innovation. The FEEF’s Grés d’Or singled  

out the partnership between Rôtisseur de Guerlédan and Auchan  

as a convincing example of such an approach. 

M.A.D.E. 2019

As a highly committed retailer 
in the pork industry, Auchan 
brings many in-house skills. 
The decision to add ham to the 
Label Rouge line was unanimous 
with the Marketing and 
Purchasing teams, who wanted 
to go even further and create 
a 100% natural product

LE RÔTISSEUR DE GUERLÉDAN 
Auchan Retail France

Didier Marec, 
CEO of LE RÔTISSEUR DE GUERLÉDAN

and delivery to some of the retailer’s stores. 
Trust increased as the years went by, and the 
two parties eventually colloborated on a joint 
innovation.

Adding value to a sector through 
innovation
Some time ago, Auchan expressed the wish to 
promote its “Les Porcs de nos Villages” line with 
a new range that combines innovation and tra
dition. Le Rôtisseur de Guerlédan then suggest
ed adding hind shank to the Label Rouge Origine 

France line. The retailer enthusiastically decided 
to go even further, with a 100% natural and 
innovative rotisserie product. 
While the retailer’s Marketing (Catman), Quality, 
R&D, and Purchasing teams worked on an 
innovation for the rotisserie department, the 
SME’s R&D, Quality, and Sales teams worked to 
create a new broth: using only natural 
ingredients, it preserves the taste and colour of 
the ham, without shortening its shelf life. 
After the specifications were drawn up and 
approved, a 100% natural and artisanal Label 
Rouge pork knuckle was commercialised in 
January 2018. Auchan marked the instore 
launch with sectorspecific events featuring 
department managers and dedicated POS.
“It all began with a few products in the Val 
d’Europe store, then in stores across the nation, 
as customers were enthusiastic about these top-
notch products. Then an innovation: a Label 
Rouge Origine France pork ham, cooked in a 
homemade broth using natural ingredients from 
our sector. Our employees are proud to offer this 
healthy and tasty ham to their customers. It has 
been a pleasure working alongside CEO Didier 
Marec and his team to make this project a success.”
Sylvie Rohart-Laymat 
Category manager AUCHAN



VISITING M.A.D.E.

The cloakroom, located at the exhibition entrance,  
is available free-of-charge during the two days  
of the exhibition.

Where to store your
luggage at the exhibition?

Choose your hotel from M.A.D.E.’s selection:  
Discover some hotels located near the event  
on www.madeparis.com

Staying in paris during M.A.D.E.

BOOKING A TAXI 
The exhibition complex 
at Porte de Versailles in 
Paris is equipped with taxi 
terminals that enable direct 
access to the exhibition.
 Taxis G7:  
+33 (0)1 47 39 47 39  
ou +33 (0)1 41 27 66 99  
(English-speaking operator)
 Taxis Bleus:  
+33 (0)1 49 36 29 48
 Alpha Taxis:  
+33 (0)1 45 85 85 85

HALL 7.1

3
1

2 
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PUBLIC TRANSPORT 
 Bus Lines: 80, Porte 
de Versailles stop 1   
& 39, Desnouettes stop 2

 Metro Lines: 12 - Porte  
de Versailles stop 3   
or 8, Balard stop
 Tramway Lines: T3a & T2, 
Porte de Versailles stop

RESERVING A MINIBUS 
WITH A DRIVER 
If a number of you are 
travelling together, choose  
a minibus: www.avischauffeur.fr
 Your contact:  
chauffeur@avischaufeur.fr 
+33 (0)1 45 54 33 65

Getting around

Conciergerie 

In order to facilitate your arrival,  
the M.A.D.E. team is at your disposal before,  

during and after the exhibition !

  www.madeparis.com

Speed Meetings

 M.A.D.E. organises 
Speed Meetings for you 
at the exhibition! This is a 
free-of charge service for 
pre-organised 20-minute 
meetings between exhibiting 
manufacturers and buyers that 
can take place in our VIP area  
or on stand. 

337 meetings took place over 
the 2 days in 2017, +25% 
compared to the previous 
edition!
 Register to visit now,  
for access to your personal 
visitor space and the Speed 
Meetings platform!

Getting to M.A.D.E.

Amsterdam
Berlin
Bruxelles
Lisbonne
Londres
Madrid
Sofia
Vienne

1h
1h40
40min 
2h10
55min 
1h40
2h30
1h40

3h15
2h
1h25
12h
2h20
10h
-
11h

Plane Train

To receive assistance on arrival at Roissy  
or Orly airports, or for help with transfers see:  
www.conciergerie-paris-airport.com

Looking for an interpreter?

PRIMOSCRIB 
stephane.barrier@primoscrib.com 
stephanie.dore@primoscrib.com 
+ 33 (0)1 64 86 10 37

Make business discussions 
easier by using an interpreter. 
Contact them several weeks 
before the exhibition: 

Do you need further information? Any questions?  
Email: assistance.visiteurs9@gl-events.com 
Tel: +33 (0)05 53 36 78 78

Do you require assistance
to plan your exhibition?
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 :

THURSDAY 19 MARCH  9AM - 18PM

WEDNESDAY 20 MARCH 9AM - 17PM


