SHAPING THE FUTURE
OF HORECA

ELEVATING THE HOSPITALITY INDUSTRY TO NEW HEIGHTS

Dining essentials encompass the basic items required for the consumption of food, typically in a social or formal environment, often
in the company of others.

In Southeast Asia, the history of how dining essentials are made is deeply rooted in the region’s diverse cultures, traditions, and
historical influences. Early dining equipment was made from natural materials like bamboo, wood, leaves, and clay. Today, you'll
see modern materials like stainless steel, glass, and plastics used.

The global food service market is projected to grow from USD 4,027.61 billion in 2025 to USD 6,810.86 billion by 2032,
exhibiting a CAGR of 7.79%. Fortune Business Insights stated that the Asia Pacific region is experiencing the fastest growth in the
global dining market.

At THAIFEX - HOREC Asia, delve into the latest trends in Dining Essentials - Cutlery, Silverware, Chinaware, Crystalware,
Glassware, Flatware, and Holloware.

Key trends in dining essentials include:

*  Premium Products: Consumers are increasingly drawn to dining essentials of higher quality, with a focus on durability,
craftsmanship, and superior materials.

»  Aesthetically Pleasing Products: Unique and stylish designs that add an element of sophistication to the dining setting are in
demand, making the dining experience more visually appealing.

* Eco-friendly and Sustainable Materials: There is a shift toward dining essentials made from eco-friendly materials, such as
bamboo, recycled plastics, and biodegradable options which reflects a commitment to reducing environmental impact.

» Disposable Cutlery: Convenience plays a crucial role, with biodegradable and compostable options becoming increasingly
popular to address environmental concerns.

»  Hybrid Cutlery: Innovative combinations of utensils, such as the spife (spoon/knife), spork (spoon/fork), knork (knife/fork), and
the sporf that combines all three, offer versatility and practicality for different types of cuisine and dining occasions.

» Edible Cutlery: It can be eaten after use as it is made from ingredients like wheat, rice, or corn to reduce plastic waste.

*  Customised Dining Ware: Personalization is a growing trend, with consumers seeking dining essentials that reflect their individual
style.

*  Small Plates: The rise of small plates or tapas-style dining allows individuals to sample and share multiple dishes in one sitting.

»  Asymmetric Dishware: It comes in unconventional shapes and designs that deviate from traditional uniformity, allow for artistic
expression, and add an element of uniqueness to the dining experience.

» Vibrant Glassware: Vibrant and colourful glassware options are lively and visually striking pieces that not only complement the
dining experience but also allow for creative and colourful beverage presentations.

Visit us at thaifex-horec.asia
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