Exploring the UK Free From Market
29.1.-1.2.2018

Foodwest Oy and HRA Food & Drink

Finnish – UK Factfinding Trip, January/February 2018 / Program dated 25.1.2017/ Changes are possible
Hosts: HRA Food & Drink, Hamish Renton – Managing Director, Roseanna Evans – Research & Marketing Consultant
Foodwest Oy, Eeva-Liisa Häkli – Development Manager; Emmi Penttilä – Market Researcher
Objectives: The objectives of the trip are for a collection of Finnish food and drink companies to visit the UK and familiarise themselves with
the UK Free From Sector – specifically looking at gluten free, lactose free, allergen free, vegetarian (including pescatarian/flexitarian) and
vegan. They want to understand how the UK became Europe’s leading country in Free From business – through understanding the individual
markets, products and consumer habits, with market data to back this up. They are very interested in both the retail and foodservice sectors,
as both are huge areas in the UK for gluten free – Foodservice is growing particularly fast. Lastly, they are very interested in the possibilities for
Finnish firms to export to the UK. They’d like to learn about the roles of different importers and brokers such as distributors and agents; and
examine delivery possibilities among many others. The group will be food industry SMEs and organisations from the Free From sector
interested in the UK and export possibilities.
Hotel recommended: The Copthorne Tara Hotel London Kensington, Scarsdale Pl, Kensington, London W8 5SY– the Heathrow Express makes
it very easy to get to London Paddington Station, which is just a few stops away on the tube from High Street Kensington station – a two
minute walk from the Copthorne Tara. Standard Single room £127.00. Book before the 5th December.
All reservations cancelled after 7 days before the date of arrival the cancellation fee payable shall be equal to the full accommodation charge
for these rooms for the period of the reservation.
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Monday 29th Evening:
Delegates arrive at Heathrow, welcome dinner 8.30 pm at Copthorne Tara Hotel
Tuesday 30th – understanding the market / Conference Room at Holiday Inn, Wrights Lane, Kensington, W8 5SP (next door to Copthorne
Tara). Meet 08.50 in Copthorne Tara lobby.
09.00 – 10.30
1. HRA introductory seminar – Hamish Renton, Managing Director will cover
- Overview of the Grocery & Free From sector
• Structure of the food market in the UK
• History and development of Free From foods in the UK – how the UK has become leader
• Free From trends & developments
10.30 – 12.00
2. Senior Executive, Mintel Presentation on Free From & Health Market – Data & Insight led agency, to cover
- Consumer trends & insights
- Free from food production figures, consumption figures, share of Free From products in different product
groups
- Sales trends
- The competitive landscape in the category
- Where the category is headed in the future
12.00 – 13.00
Free From Lunch at Copthorne Tara
13.00 – 14.45

14.45 – 16.00

3. Session with Category Wins on the health agenda in major supermarkets
- Consumer buying trends & insights in the major retailers
- Health trends in the retailers now vs 5 years ago
- Retailer perceptions of the health & free from market
- Gaining Free From listings in the major supermarkets
- Case study
4. Presentation from Jenna Farmer (nutritional therapist, journalist and blogger) on the Free From market from a
medical perspective. Covering Coeliac Disease; allergies; intolerances and other diet-related medical conditions.
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16:00-16:30
16.30 – 17.30

20.00

How the Free From market has developed from the perspective of those with allergies or intolerances
Have the rise of Free From ‘lifestylers’ benefitted or adversely affected the lives of those following the diet
for medical reasons?
The integration of Gluten Free with other Free From trends from the perspectives of those with allergies or
intolerances
Allergen labelling and information – including Coeliac UK accreditation and what Coeliac UK offer.

Break
5. Talk with Finnish Consultant Pirjo Kontio-Blunt from Small+Blunt Consulting – practical exporting to the UK
Experiences of importing Free From from Finland to the UK
Do Finnish SMEs have the possibility to export Free From products to the UK? What kind of products
would be in demand?
- How could Small+Plant help Finnish companies in exporting?
6. Dinner at Leggero London, 64 Old Compton Street, London

Meet in Hotel Lobby at 19.30
A rustic, very reasonably priced Italian restaurant which is entirely gluten free.
District Line (Westbound) to Earl’s Court – 1 stop
Piccadilly Line (Northbound) to Leicester Square – 7 stops
Wednesday 31st/ – cutting edge UK health trends
09.00-09:10

Travel to Whole Foods Market on foot, 63-97 Kensington High Street, Kensington, London W8 5SE
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09.10 – 10:00

7. Tour of Whole Foods, the number one ethical & health food superstore.
Whole Foods Market is an ethical and health oriented supermarket chain originating in the US. It exclusively
features foods without artificial preservatives, colours, flavours, sweeteners and hydrogenated fats. It has 432
stores across 3 countries, most of which are situated in the US and Canada.
It entered the UK in 2004 by acquiring seven Fresh & Wild stores, opening its first full size store in Kensington,
the site we will be visiting. It currently operates 9 different whole foods stores in the UK.
Whole foods hit headlines recently when it was acquired by Amazon in June 2016 for $13.7 billion.

10.00 – 10.40

Travel to Borough Market, 8 Southwark Street, London SE1 1TL
Circle Line (Eastbound) to Westminster Station – 6 stops
Jubilee Line (Southbound) to London Bridge Station – 3 stops

10.40 – 12.00

8. Browse Borough Market – London’s most renowned international and British Food & Drink market
London’s oldest food market, Borough market is rich with history – having served the people of Southwark for
1000 years, and this heritage is part of its appeal.

12.00 – 13.00

It is a source of exceptional fresh and ambient produce, and most of the market’s stallholders are producers
themselves. Many of these are small scale artisan producers, whose produce can only be found at Borough market.
Lunch from Street Food stalls in Borough Market – attendees’ choice.
http://boroughmarket.org.uk/traders/street-food
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13.00 – 13.30

Travel to Selfridges Food Hall, Oxford Street, 400 Oxford Street, London, W1A 1AB

13.30 – 14.00

Jubilee Line (Northbound) to Bond Street Station – 5 stops
9. Browse Selfridges food hall

14.00 – 14.30

Travel to South Kensington Tesco, West Cromwell Road, Kensington, London W14 8PB
Jubilee Line (Southbound) to Green Park – 1 stop
Piccadilly Line (Southbound) to Earl’s Court – 5 stops

14.30 – 15.30

10. Store Tour of South Kensington Tesco
With over a quarter of the UK grocery retail market share, Tesco is the UK’s largest supermarket and FMCG
retailer. It has over 6,553 stores nationwide, in standard; Tesco Extra; Tesco Metro and Tesco Express formats. It
has also partnered with fuel company Esso, and there are Esso forecourts with Tesco Express stores throughout the
UK.
Hamish Renton of HRA worked for Tesco first as a buyer and then as Head of Own Label, Diet and Health, where
he was responsible for the launch of their extensive Free From range back in 2004.
Tesco has recently expanded into the wholesale sphere, and is awaiting watchdog approval of their recent £3.7bn
takeover of wholesaler Booker – furthering their market domination.
South Kensington Tesco is a particularly interesting store format, as it is often used as a trial store for new and
innovative store concepts.
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15.30 – 15.45

Travel by foot to South Kensington Sainsbury’s, 158A Cromwell Road, Kensington, London, SW7 4EJ

15.45 – 16.30

11. Store tour of South Kensington Sainsbury’s
Sainsbury’s is the second largest grocery retailer in the UK with a grocery share of 16.9%. it has 1,415 stores
nationwide, concentrating on larger store formats but does have plenty of convenience style stores under the
‘Sainsbury’s Local’ formats.
It is particularly strong in London and the south of England. It operates its own fuel forecourts at many of its
supermarkets, sourcing its own fuel.
It also operates its own cafes in many of its supermarkets.
South Kensington Sainsbury’s is an ideal store, as it represents the format of the majority of Sainsbury’s
supermarkets (minus the Starbucks and other shops inside!)

16.30 – 17.00

12. Store tour of South Kensington Waitrose (opposite Sainsbury’s), Gloucester Arcade, 128 Gloucester Road,
Kensington, London, SW7 4SF
Waitrose is another British supermarket chain, operating at the higher end. It is relatively unique in supermarkets
as it is a partnership, where all of the employees co-own the company as ‘partners’ rather than shareholders.
It is the food branch of its partner company, department store operator John Lewis. It is smaller than the previous
two supermarkets, and is currently the 6th largest grocery retailer in the UK, with just 353 stores in large and small
formats. Waitrose have convenience formats known as ‘little Waitrose’.
Waitrose and the John Lewis Partnership are very focused on their customer service, and was the first retailer to
really grasp a customer service focus as the best way to boost sales.
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18.00 – 21.00

13. Dinner in & trip to Westfield White City, Wagamama.

Westfield Shopping Centre, Southern Terrace, Shepherds Bush, London, W12 7SL
Circle/District Line to Notting Hill Gate – 1 stop
Central Line (Westbound) to Shepherd’s Bush – 2 stops
One of the largest shopping centres in the UK and ideally located close to the Kensington hotels.
Thursday 1st - Conference Room at Holiday Inn, Wrights Lane, Kensington, W8 5SP
9.00 – 10.30

10.30 – 11.30

11.30 – 12.45

15. Talk from Synergis, Tesco Free From’s marketing agency on marketing Free From products to the consumer
- What the Free From consumer looks for in products
- Marketing to a range of intolerances
- In terms of marketing, where does allergen-free/meat free sit
- Tesco Case Study: Experience in Free From 2002-18
16. Talk on Free From in Foodservice by Emma Read, Foodservice Consultant. Formerly HRZNS
- The overall structure of the food service sector in the UK – private vs public sector
- What are the developments and trends in the market, and what is the role and influence of Free From
- How does the food service sector choose what it will take in its product selection
- Has free from altered the way both providers and consumers think?
17. Selling to Holland & Barrett and Wholesalers – a distributor perspective – Sapphire Brands
- Q&A
- What Holland and Barrett are looking for in Free From
- What wholesalers are looking for in Free From
How to gain listings in these areas
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12.45-14.15

Working lunch and HRA debrief on the learnings from the trip
- Key learnings from the trip
- Q&A – any enquiries/questions raised earlier on in the trip
- Conclusions

14.15– 14.45

18. Travel to Holland & Barrett Flagship store, Marble Arch, 526 Oxford Street, London, W1C 1LN
Circle/District Line to Notting Hill Gate – 1 stop
Central Line (Eastbound) to Marble Arch – 3 stops

14.45 – 15.15

Tour of Holland & Barrett Flagship store, Marble Arch
- Holland & Barrett is the largest ‘health food’ retailer in the UK
- Their flagship store at Marble Arch is newly opened and showcases the best of their products.
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Speaker/Company
1. HRA Food & Drink
Hamish Renton – Managing Director
Roseanna Evans – Research & Marketing Consultant

Company Overview
HRA is a full-service commercial consultancy specialising in Food,
Drink and FMCG. Launched in 2011, the business specialises in
Marketing & Commercial Strategy; Exporting; Market Research and
Innovation, having helped over 25 companies enter the UK market
and many more grow within it.
Free From is HRA’s specialist area, and the team have over 35 years’
experience, both personal and professional. They are founding
members of the pan-European Free From Expo, and Managing
Director Hamish is credited with launching leading UK supermarket
Tesco’s Free From range back in 2004, as head of own label, diet and
health.
Both Hamish and Roseanna are experienced speakers, with Hamish
speaking about Free From at conferences on a regular basis – for
example he chaired a panel at London’s Allergy Show on July 7th, and
speaks regularly at Food Matters Live; FDIN; and the pan-European
Free From expo – where both himself and Roseanna spoke this year.
Roseanna was also lucky enough to travel to Helsinki in January,
where she gave a well-received presentation on the UK Free From
market.
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HRA also have plenty of experience within the Finnish market,
having worked closely with Finnish food companies such as Raisio, to
help unlock the UK for their gluten free muesli brand, Provena.

2. Mintel

Mintel is a privately-owned market intelligence agency with their
headquarters in London and 12 offices worldwide. Data from the
company is accessible to subscribed users and students at participating
universities. They are well renowned as the market leaders of market
data and intelligence, and have a very strong commercial presence.
They provide research and insight reports on demand, provides more
customised industry specific solutions, as well as provide consulting
services to help with specific business challenges.
They are experts in consumer insight data; market data; innovation;
sales performance; space allocation; store portfolios; and are very well
placed to forecast where the Free From industry is headed in the future.

3. Category Wins
David Marston & Alexis Phillippidis

Category Wins are experts in category management, who help
suppliers and retailers cultivate and grow sales. They work with
suppliers and retailers to deliver Category Management on all levels,
as well as provide a range of bespoke and automated category products
such as their Category and Commercial Products tracker, to Listings
Presentations. This provides a flexible resource, targeting specific
category projects not often covered by a brand’s existing resources.
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4. Jenna Farmer

15. Emma Read – Foodservice Consultant – Lucid
Perspectives

Category Wins also act as a sales agent to brands looking to unlock the
UK market, and they work with brands to drive long-term profitable
success with multiple retailers. They are flexible in doing this, and can
either manage an entire retail relationship on behalf of the brand, or
provide advice on a consulting basis.
Jenna Farmer is a nutritional therapist, journalist and author of the
blog http://www.abalancedbelly.co.uk/ . Jenna herself is gluten and
lactose intolerant, as well as a sufferer of IBD. The aim of her site is to
help people with all sorts of gut issues – from Coeliac disease to IBS to
Crohns, and she approaches this from a nutritional perspective.
She writes articles in national newspapers as well as works with
brands throughout the Free From, Health and Speciality Diets space.
Emma Read is a foodservice consultant with over 25 years experience
in successfully identifying, developing and implementing initiatives in
the Foodservice market, for producers, retailers and for communities.
She was formerly the Director of Marketing and Business
Development for HRZNS, a major foodservice consultancy within the
UK.

(Formerly HRZNS)
17. Sapphire Brands – Distributor/Wholesaler

Sapphire brands is a key UK importer and distributor, particularly
within the health and Free From channel. They represent top quality
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branded and manufactured goods, both nationally and internationally
within the EU.
Sapphire brands deliver supply chain solutions to manufacturers,
operating from a company owned office, accredited packaging facility
and warehouse. They have a sophisticated distribution network,
distributing products using nationwide carriers.
15. Synergis Marketing
Russell Abbott – Managing Director

Coeliac UK

Synergis is a UK based FMCG marketing agency with extensive
experience in the Free From sector. Working in partnership with high
profile clients, Synergis immerse themselves in their brands, products
and markets to fully understand customers, competitors, distribution
networks and sales channels.
Synergis have been closely working with Tesco since 2007 on their
Free From & Goodness brands. They were initially tasked with the job
of creating the core communication to engage with the thousands of
Coeliac sufferers, but as the range developed and expanded into other
areas of intolerance the challenge has been to build greater awareness
among newly diagnosed sufferers of Coeliac disease as well as
improving the loyalty of existing free from shoppers. Along with a
distinctive brand platform and a close relationship with the
organisation Coeliac UK, Synergis and Tesco were able to maintain
engagement with the audience across different consumer cycles.
Coeliac UK have been the experts on coeliac disease and the gluten
free diet. They are an independent charity helping people with
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Coeliac disease and Dermatitis Herpitiformis to live happier, healthier
lives. They provide their 60,000+ members with trustworthy advice
and support, funding critical research into coeliac disease, working
with healthcare professionals to improve diagnosis and fighting for
better availability of gluten free food.
Their mission is to improve the lives of people living without gluten
by providing evidence based, independent, expert information; being
an expert voice for the gluten free community; being a strong
advocate for better diagnosis of coeliac disease, better care and better
access to gluten free food; and investing in research into the nature
and effects of gluten.

Travel
Heathrow – Copthorne Tara
Heathrow Express – London Paddington
Circle line Eastbound – High Street Kensington

If there are a few of you, you may want to get a taxi from Heathrow to the hotel.
Gatwick – Copthorne Tara
Gatwick Express – London Victoria
Circle Line Westbound – High Street Kensington
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As Gatwick is a little further out than Heathrow, we wouldn’t advise getting a taxi! The train will be much quicker and far more
reasonable.
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