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press release

        SIGEP OBSERVATORY CHRISTMAS 2025, PANETTONI BEYOND TRADITION, FROM SUPERFOOD TO PURPLE
3.2 BILLION DESSERTS CONSUMED OUT-OF-HOME IN EUROPE
 
· Desserts are booming in Europe (+6%) and Italy is keeping pace with +2.3%: the Sigep Observatory anticipates Christmas 2025 prior to Sigep World, to be held at Rimini Expo Centre from 16th to 20th January 2026
· New products include purple, superfood and customizable panettone with an attached piping bag: master pastry chefs reveal their creative ideas for Christmas
sigep.it
Rimini, 24 November 2025 – What are the main trends for the coming Christmas season? How is dessert consumption changing in Europe? As every year, the answers come from Sigep Observatory Christmas, the lens through which Italian Exhibition Group observes the market prior to Sigep – The World Expo for Foodservice Excellence, the international pastry, gelato, bakery, chocolate, coffee and pizza show, scheduled to take place at Rimini Expo Centre from 16th to 20th January 2026.
The market thermometer speaks for itself: despite a slight decline in out-of-home visits (-0.6%), desserts continue to grow and gain ground in Europe. 
“Over the last twelve months, 3.2 billion desserts were consumed outside the home in the five main European countries. The category grew by 6% in Europe with Italy recording a +2.3% increase, confirmation that dessert is still an essential pleasure, even in a context of more cautious spending," explains Matteo Figura, Out of Home sector expert and Foodservice Director at Circana Italia. 
AN INCREASINGLY GLUTINOUS EUROPE, EXPERIENTIAL PANETTONE - NOW EVEN PURPLE: CHRISTMAS 2025 ACCORDING TO MASTER PASTRY CHEFS
The data shows that not only is consumption growing, but so is interest in artisan products. Master pastry chef Luigi Biasetto, AMPI academic and member of Relais Dessert, provides the confirmation:
“Despite lower purchasing power, desserts are still a refuge. October 2025 saw a 28% increase in leavened products compared to 2024, and abroad the results are extraordinary: +28% in Paris, +40% in New York, +80% in Hong Kong. For Christmas 2025, we are presenting a “superfood” panettone with wholemeal flour, seeds, thyme honey and turmeric, as well as a version with ricotta, figs and walnuts, perfected through extensive ageing tests.”
Rome-born Marta Boccanera, pastry chef and vice-president of APEI, emphasises the importance of balancing creativity and quality at a time when the sector is being challenged by price increases: “The rise in the cost of raw materials, especially chocolate, is a hindrance, but people are constantly on the lookout for unique and surprising products. For this Christmas, we have created a purple panettone with wholemeal flour rich in anthocyanins (natural pigments found in fruits and flowers), enriched with pistachio and wild strawberry cream. Innovating while keeping the quality high, without succumbing to last-minute bargains, is the key.”
On the European front, José Miguel Moreno, president of the Confederación Española de Pastelería, reports on the evolution of the Spanish market: “Christmas consumption is extending and demand for baked goods is growing: panettone is increasingly popular and the pistachio variety is the most sought after. Families are buying in advance and online orders, which are changing the seasonality of our industry, are on the rise.”
Antonio Bachour, one of America's most influential pastry chefs, offers an international perspective on a pastry industry that is changing pace and form: “Christmas trends are showing a return to traditional tastes reinterpreted using modern techniques. Consumers are looking for distinct flavours, light textures and refined presentations. For Christmas 2025, we are working on desserts that combine elegance and memories of the past, such as the Golden Hour log with chestnut, miso caramel and spiced citrus fruits, as well as offerings that reinterpret classics with praline, dark chocolate, cranberries and toasted dried fruit.”
Denise Vagni, an emerging pastry chef from Rimini, completes the picture by describing a new direction towards an increasingly customized tasting experience for panettone: “This year's trend sees panettone evolving into a richer and more engaging dessert able of offer a multi-sensory experience. Customers love to personalize their slice with a piping bag filled with pistachio, hazelnut or salted caramel cream, served on the side. A simple gesture that transforms the tasting experience and brings tradition into a more interactive and creative dimension.”
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