CAKES, MUFFINS,
SLICES

SERVING SIZE RECOMMENDATION:
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Why this serving size?
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® Recognises category portion sizes have increased over time.

® Accounts for differences in servings within sub-category | DISCRETIUNARY SERVE85

i 2
informed by market research. The serving size recommendation is equal

® Aligns with State and Territory Government Guidance.?* to 1-2.5 discretionary food serves.®




INVESTIGATE mini or medium
sized products as point of difference.

WHERE CAN YOU START?

CONSIDER if serving size
reduction is right for your
category.

REVIEW whether serving size has
increased over time. Can you revertto a
smaller serving?

RETHINK how you serve or package
products. Consider individual portions

and cutting cue lines on whole cakes or
outer packaging.

CONDUCT a market
assessment and create an action
plan with realistic timelines.

TIPS FOR SUCCESSFUL IMPLEMENTATION

v Gradually phase in new products to increase consumer acceptance.

v Consider competitive pricing to avoid ‘shrinkflation’ (smaller products, same price).
« Plan promotions to help nudge consumers to the appropriate choice.
v Start with a 10% reduction in serving size as research shows it could go unnoticed.”

« Provide pre-portioned cakes, muffins and slices.
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Pre-portioned cakes, muffins and slices encourage : v | ‘ *
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consumers to reduce their discretionary food intake.
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