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Cooking With Economy

People keep on looking for ways to cook up a 
way out of the economic crisis
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Brand Case 

Barilla | Passive Cooking

Turn off the heat after two minutes of 

boiling and let pasta sit in hot water, 

covering the pot and following the 

suggested passive cooking time.

https://www.lbbonline.com/

Cooking With Economy
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https://www.lbbonline.com/news/barilla-educates-pasta-lovers-on-positive-kitchen-behaviours-and-embrace-passive-cooking


Cooking With Economy
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The concern regarding food waste is pushing 
businesses to adjust its vocabulary about the 
expiration dates.
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Brand Case 

Co-Op | Expiration Date

Co-op has removed ‘best before’ dates from 

more than 150 SKUs of its fresh product 

lines. The company said the initiative will help 

customers reduce food waste at home while 

saving money.

https://www.co-operative.coop/

Cooking With Economy
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https://www.co-operative.coop/media/news-releases/best-before-dates-on-fruit-and-veg-set-to-expire-at-co-op-to-help-consumers


Cooking With Economy
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Food preservation is on the rise and increasingly an 
opportunity to prepare for economic and climatic 
changes

“KEEPING FRESH” 
IN FOOD & BEVERAGE

+30% 

GROWTH YEAR 
OVER YEAR

In Detail:

DEMOGRAPHICS

GenX

Millennials

Top Targets

VALUES

Spiritual

Ecoconscious

Nostalgics

Experimenters

INSIGHT TO ACTION

NEXTATLAS | ZERO WASTE - MAXIMUM EFFICIENCY



Brand Case 

Hellmann’s | Smart Jar

The new “smart jar” which tells you if your fridge 

is too warm using heat-sensitive ink. The label 

on the mayonnaise jar reveals hidden 

messages once temperatures drop below five 

degrees. A prior study reported the average 

fridge temperature in the UK is seven degrees –

way above the optimum three to five.

https://uk.finance.yahoo.com

Cooking With Economy
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https://uk.finance.yahoo.com/news/hellmanns-launches-mayonnaise-smart-jar-173347275.html


What can you do now?

Use this QR code to download the full 

Report, including more chapters, insights, 

business cases!

Scan the QR code to join the Waitlist for Nextatlas 

Generate. Be one of the first to experience the world’s 

first Generative Trend Forecasting service

Get the full Report
Get Early Access to 

Nextatlas Generate

FREE 

FOR YOU



Join the waitlist !
Scan the QR code now

The world’s first generative trend forecasting service

powered by large language models and the Nextatlas engine.
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www.nextatlas.com

Contact: info@nextatlas.com

+39 0110864065
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Managing Director UK
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