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An Example from the Intersection of 
Consumer Trends

Health & Nutrition
• Natural
• Function/fortified
• B4Y
• Energy desnity

Convenience & 
Robustness

• Easy to prepare
• Snack/”on-the-go”
• De-skilling

Pleasure
• Indulgent & luxury
• Tastes of the world
• Authenticity
• Novelty & fun

• Indulgent in taste
• Lower calorie/energy density
• Portable and snack-sized

Sensibly IndulgentSensibly Indulgent™™ Cupcakes Cupcakes 



Innovate Based on Consumer Insight 
and Market Research
Better for You (B4Y) need

34% of U.S. adults over age 20 are obese (BMI of 30+); 16% of children

Retailers expanding and increasing visibility of B4Y offerings

81% of fresh cake buyers would consider purchase of B4Y cake

€

Rise of the Individual Desserts
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Format of Product

Rise of the individual dessert

Low calorie pack proliferation

Consumer stated needs

“I want to give myself a ‘treat’ but when I do I feel so guilty…”

“Most low calorie food tastes ‘low calorie’….”



Product Developed With Continued Market 
Input

€

Original Concept

5” individual cake

• Yellow cake/vanilla icing
• Choc cake/choc icing
• Yellow cake/lemon icing
• Yellow cake/choc icing
• Choc cake/praline icing

• Fat content
• Taste

Size

Flavors

Key attributes

Product to be Launched

45g cupcake

• Yellow cake/vanilla icing
• Choc cake/choc icing
• Yellow cake/lemon icing
• Choc cake/mocha icing

• Taste
• Calories
• Fat content
• Volume/size

120 Calories     100 Calories

Sensibly Indulgent™
Cupcake

Bite Sized 
Cupcake

Which 
would you 

choose?

Reduced Fat           Not Reduced Fat

120 Calories     100 Calories120 Calories     105 Calories



Delivery: Putting it Where the Consumers 
Will Be

€

New product that 
meets consumer 

needs

Successful 
ResultsEnsuring that good products get sold

Select target 
stores3Locate the  

consumers2Build profile of 
ideal consumer1

Results to-date are exceeding expectations



Baked muffins

Baked cookies

Baked brownies

Hispanic products

“Better-4-You” products

Sensibly IndulgentTM icing

TranscendimTM

Frozen cookie dough

Laminated dough

Next generation of baking

• Fastest growing demographic in the US

• Deliver authentic taste on staple products 
such as conchas, empanadas, billios

• Add hispanic flavors into current lines -
tres leches, guava,

• Also brand development – Trigal Dorado

• Solving a “fat” problem – break
the trans fat/saturated fat compromise

• Value-added ingredient which leverages 
current technology

• Pursuing applications in shortening, 
donut frying oil, popcorn oil

€Many Other Innovation Initiatives in 
NA



Robust Portfolio

Many other North American and European strategic innovation projects

Continually researching globally for new insights and opportunities

€

Investments Have Created a Foundation for Success

People

Innovation Centers

Rigorous Process

Make sure insights turn into cash – innovation rate improved from 
5.0% of sales to 10.8%

Conclusions


