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The inaugural edition of Salon du Chocolat – India marked a defining milestone for India’s 
premium chocolate and cocoa ecosystem. Over two days, the event successfully brought 
together international and Indian chocolate brands, artisan chocolatiers, chefs, cocoa-origin 
representatives, suppliers, and chocolate enthusiasts on a single, high-quality platform.

The show established Salon du Chocolat as a credible B2B2C destination in India, seamlessly 
blending business networking, knowledge exchange, live experiences, and consumer 
engagement. Strong participation from global partners, industry bodies, and leading chefs 
reinforced the long-term relevance, scalability, and growth potential of the platform.

EXECUTIVE 
SUMMARY



Successful launch of 
India’s first global-format 
chocolate exhibition

Strong participation 
from artisan, premium, 
and international brands

Excellent engagement 
across both B2B and 
consumer segments

Solid foundation 
established for 
future editions

KEY HIGHLIGHTS

Overall Assessment & Strategic Outcome
The inaugural edition met its strategic objectives of brand establishment, industry engagement, and consumer outreach—
positioning Salon du Chocolat – India as the definitive platform for chocolate excellence, innovation, and storytelling.



LEADERSHIP QUOTES

Gerald Palacios
CEO, Salon du Chocolat – Global 

“India represents one of the most dynamic growth markets for premium 
chocolate globally. The launch of Salon du Chocolat – India reflects both the 
maturity of the market and the rising appreciation for craftsmanship, cocoa 
origins, and luxury chocolate experiences. We are proud to see India join 
the global Salon du Chocolat network and look forward to strengthening 

international collaboration in the years ahead.”

Jasbir Bolar
Director, FourPlus Media 

“India’s chocolate market is evolving rapidly, with increasing 
demand for premium and artisanal offerings. It is encouraging to see 
home-grown brands gaining recognition for quality and innovation. 
Through Salon du Chocolat – India, our objective is to strengthen 

their domestic presence while creating pathways for Indian chocolate 
brands to expand confidently into global markets.”

Satish Menon
Project Head, Salon du Chocolat – India 

“Our vision was to create a dedicated platform that elevates 
premium chocolate at both an industry and consumer level. The 

inaugural edition has demonstrated strong demand for a curated, 
global-format event focused exclusively on luxury chocolate. Salon 
du Chocolat – India is designed to support brands, chefs, start-ups, 
and enthusiasts while building a long-term ecosystem for growth.”



EVENT  
OBJECTIVES & POSITIONING

Salon du Chocolat – India, is positioned as a 
dedicated platform to promote the luxury and 
premium chocolate segment at a consumer level, 
while simultaneously supporting industry growth. 
For the first time in India, the event provides 
a focused, global-format platform exclusively 
for premium chocolates—creating awareness, 
appreciation, and aspiration among Indian 
consumers, while enabling brands to showcase 
craftsmanship, quality, and storytelling aligned 
with international standards.



EVENT 
SNAPSHOT



2
4,500

47

80

Total Event 
Days

Total Exhibition Area (sqm) Total Brands 
Represented

Total Exhibitors



Features

Conference & Talks, Kids 
Zone, Live Caricature, Gaming 
Zone, Chocolate Sculptures 
& Art Demonstrations

Chocolate Fashion Show, 
Masterclasses, Tastings

Live Experiences



VISITOR 
ANALYSIS



VISITOR NUMBERS
Reported Footfall 

To reflect multiple entries, session movement,  
and dwell time across zones

Day 1

~2,228

~3,234

Day 2

Total Footfall  

~5,462



VISITOR  
									PROFILE

VISITOR
45%
Consumers Chocolate 
Enthusiasts

40%
Industry  
Professionals

5%
Media

10%
Influencers

60%
Consumers

_________ 

40%
Trade Visitors



VISITORVISITOR  
									GEOGRAPHY

Mumbai

76%
Maharashtra
(out side mumbai)

12%
Other Indian 
Cities

12%
International  
Visitors

4%



VISITOR EXPERIENCE  
									ENGAGEMENT INSIGHTS

•	Strong footfall during live demonstrations and Chocolate Fashion Show
•	High dwell time at tasting zones and experiential booths

•	Highly positive response to educational content, cocoa storytelling, and chef-led sessions



VISITOR FEEDBACK  
									 SURVEY INSIGHTS

Visitor feedback reinforced Salon du Chocolat – India’s positioning 
as a premium, experience-led platform appealing equally to 
professionals, families, and serious chocolate enthusiasts.

•	 High-quality brands and authentic chocolate storytelling
•	 Excellent live demonstrations, tastings, and fashion shows
•	 Strong educational value through talks and masterclasses
•	 Well-balanced mix of business and experiential zones
•	 World-class venue and smooth event organisation

•	 “An international-standard chocolate show—premium, global, and well curated.”
•	 “The bean-to-bar and cocoa-origin storytelling was truly eye-opening.”
•	 “Masterclasses were highly relevant and hands-on.”
•	 “A great blend of business and family-friendly experiences.”
•	 “The fashion show and chocolate art installations were outstanding.”

Key Feedback Themes

4.6 / 5
Sample Visitor Comments

Based on on-ground interactions and post-
event surveys, visitor feedback reflected strong 
satisfaction with the overall experience, content 
quality, and uniqueness of the platform.

Overall Visitor Satisfaction Rating

visitor review



WHAT VISITORS DESIRED 
FOR FUTURE EDITIONS

Feedback—particularly from start-ups, emerging brands, and 
professionals—highlighted opportunities to strengthen the ecosystem:

Packaging  
Materials: 
 Chocolate-specific,  
sustainable packaging 
and branding solutions

International  
Chocolate  
Brands:  
Larger presence of  
global and 
heritage brands

Patisserie &  
Dessert Brands: 
Stronger 
representation from 
premium patisserie 
and dessert players

Cold Storage 
& Temperature-
Controlled Solutions: 
Refrigeration 
and temperature-
controlled logistics

Logistics & Supply 
Chain Partners: 
Warehousing, cold-
chain, and last-mile 
delivery partners to 
support scale-up

This feedback provides clear, actionable direction for future editions.



EXHIBITOR PARTICIPATION & 
FEEDBACK



EXHIBITOR OVERVIEW
Ingredient & 

Machinery Companies

Artisan  
Bean-to-Bar Brands

Indian  
Brands 45

International  
Brands 3

14
14



QUALITY  
of Visitors

BUSINESS  
Opportunities

EVENT  
Organisation

BRANDING &  
Visibility

OVERALL 
Satisfaction

EXHIBITOR 
SATISFACTION

4.5 / 5

Rating



KEY EXHIBITOR 
FEEDBACK

•	High-quality consumer engagement
•	Strong platform for brand discovery and storytelling

•	Demand for larger booths and a dedicated B2B zone
•	100% rebooking intent expressed



KEY EXHIBITOR 
FEEDBACK

GOVERNMENT & 
MSME SUPPORT

Support from the Ministry of Micro, 
Small and Medium Enterprises (MSME)

The inaugural edition of Salon du Chocolat – India received valuable support from the 
Ministry of Micro, Small and Medium Enterprises (MSME), Government of India. This 
support enabled several emerging and start-up chocolate brands to participate in a 

globally recognised platform that would otherwise have been difficult to access.

Through the MSME scheme, start-up brands benefited from reduced participation 
costs, increased visibility, and exposure to a high-quality audience comprising 

consumers, industry professionals, buyers, and international stakeholders. The initiative 
played a meaningful role in empowering Indian MSMEs to showcase innovation, 

expand market reach, and position themselves alongside established global brands—
reinforcing the event’s commitment to industry development and inclusive growth.



ADVISORY BOARD & CULINARY 
ASSOCIATIONS



ADVISORY 
COMMITTEE CULINARY 

ASSOCIATIONS

Chef Anil Rohira
Chairman; Founder, 

School for European 
Pastry; Master 

Chocolatier (Felchlin)

Chef Pratik 
Deshmukh
Head, Callebaut  
Academy India

Ms. Nikki 
Thakkar

Founder, Entisi 
Chocolatier

Mr. Sudhakar 
Gupta

IFFCO

Chef Salil 
Fadnis

Western India Chefs 
Association (WICA)

Ms. Farzana 
Gandhi

Industry Professional &  
Event Consultant



CONFERENCE, MASTERCLASSES & 

LIVE EXPERIENCES



FEATURES  
 & HIGHLIGHTS

Signature 
Chocolate 

Fashion Show

Chef-led 
Masterclasses

Panel Discussions 
& Keynotes

Cocoa-origin 
storytelling 
& Kids Zone 

demonstrations

cocoa & 
concrete

Chocolate Art 
Installations



CHOCOLATE  
 FASHION SHOW

Chef Altamsh Patel
Director of Culinary, Hilton Mumbai

Prashant Gade
Pastry Chef - Holiday Inn

Chef Dean Rodrigues
Pastry Chef & Pastry Educator

Chef Vivek Kadam
Executive Pastry Chef, ITC Maratha

Nandita Shastri &  
 Tasnim Fatehpurwala

Cake Artist

Chef Akshay Sarode
Chef de Partie – Pastry, Trident,  

Bandra Kurla Complex

Chef Sankesh Bangera
Pastry Chef | Chocolatier | Cake Artist,  

Founder - Art of Cakes

Karan Chheda
Cake Artist

Chef Nilesh Dewulkar
Pastry Chef, Sofitel Mumbai BKC



CHEF-LED  
 MASTERCLASSES

Chef Abhiru Biswas
Chocolate Consultant Chef, AB Hospitality

Chef Arvind Prasad
Co- Founder and Executive Pastry chef, 

Whitecap’s International school of Pastry

Chef Anil Rohira
Co-Founder and Director, S.E.P., Corporate Pastry 

Chef Felchlin, Switzerland

Chef Pratik Deshmukh
Head, Callebaut Chocolate Academy India & 

Certified Hospitality Educator

Chef Mani Vinaik
Founder Through the Food Door

Chef David  
Greenwood Haigh
International Chocolate Consultant,  

World Master Chef

Chef Tushar Malkani
Corporate Chef, Le Sutra, Indian Art Hotel

Tasneem Shah
Founder Chocolate Factory by Tasneem

Chef Nimit Somaya
School Of European Pastry

Strong attendance and engagement reinforced the show’s positioning as an education- and thought leadership-driven platform



CONFERENCE &  
 KNOWLEDGE PROGRAM

From Bean to Bar 
Craft Chocolate’s Rising Wave in India

Retail, E-commerce & Reaching  
the New Age Chocolate Consumer

The Value of Indian Culinary Schools in 
Advancing the Chocolate Industry

Women in Chocolate 
Leadership, Craft & Community

The Chocolate Entrepreneur 
Building Iconic Brands from Scratch

Indian Chocolate on the Global Shelf 
Export Readiness & International Standards



MEDIA, PR & DIGITAL 

PERFORMANCE



Social Media Reach

Accounts Reached

Engagement Rate Influencer 
Collaborations

Profile Visits

CTA

20 Lakhs 
Impressions 
5lakh views 
on 1 reel 7 lakhs

10K 150 
influencers

20K
2000+

DIGITAL  
 REACH



BRAND  
 VISIBILITY

•	Strong on-ground branding
•	Integrated partner presence
•	High sponsor visibility across  
	co nsumer and professional touchpoints



SPONSORSHIPS & 
PARTNERSHIPS



Organised by 

FOURPLUS 
MEDIA

SPECIAL  
 THANKS TO

Ingredient Sponsors Supporting Partner

Uniform Partner Carved Art Partner Media Partners

Culinaire
Where Taste Meets Culture

WWW.CULINAIREWORLD.COM

Culinaire
Where Taste Meets Culture

WWW.CULINAIREWORLD.COM

Culinaire
Where Taste Meets Culture

WWW.CULINAIREWORLD.COM

Culinaire
Where Taste Meets Culture

WWW.CULINAIREWORLD.COM



BUSINESS  
 OUTCOMES

•	On-site business discussions and 
qualified leads generated
•	Distributor and HoReCa enquiries 
for premium and artisan brands
•	Foundation laid for long-term 
collaborations
•	Strong intent expressed for 
participation in the next edition



KEY SUCCESS  
 FACTORS

•	Strong global brand recall of Salon du Chocolat
•	Support for MSMEs and artisan brands
•	World-class venue: Jio World Convention Centre
•	Backed by WICA, IFCA & Advisors.
•	High-quality content and experiential programming
•	Effective influencer and digital outreach
•	Strong consumer interest in premium chocolate

nakash aziz 

famous bollywood singer



APPENDIX



OUR  
 EXHIBITORS



SPEAKER

SPEAKER  
 PROFILES

 Chef Anil Rohira 
CORPORATE PASTRY , FELCHLIN SWITZERLAND & 

CO-FOUNDER & DIRECTOR, SCHOOL OF EUROPEAN 
PASTRY & CULINARY ARTS

Cedric Bolatto 
CO-FOUNDER, LA VANOISE & DIRECTOR OF BUSINESS 

DEVELOPMENT AND PARTNERSHIP

 Devansh Ashar 
SENIOR DIRECTOR AND FOUNDING TEAM,  

SUBKO CACAO

Gerald Palacios 
CEO, SALON DU CHOCOLAT GLOBAL

SPEAKER SPEAKER

SPEAKER

 Manali Khandelwal 
SENIOR DIRECTOR AND FOUNDING TEAM, SUBKO 

CACAO KARAN TEJANI – FOUNDER, ZIAHO

Chef Pratik Deshmukh 
HEAD, CALLEBAUT CHOCOLATE ACADEMY INDIA & 

CERTIFIED HOSPITALITY

SPEAKER

SPEAKERSPEAKER

 Karan Tejani 
FOUNDER, ZIAHO

Prashant Chitme 
CO FOUNDER, CHOCOLATE AND ME

Chef Vivek Kadam 
SECRETARY WICA & EXECUTIVE PASTRY CHEF,  

ITC MARATHA

Sudhakar Gupta 
DIRECTOR, INTERNATIONAL BUSINESS DEVELOPMENT, 

IFFCO GROUP, UNITED ARAB EMIRATES  
& PASSIONATE PASTRY CHEF

SPEAKER SPEAKER SPEAKER SPEAKER

Dr. Kalei Ross 
SHE IS A SENSORY WELLNESS COACH, CHOCOLATE 

EDUCATOR, AND AUTHOR OF THE GOURMAND 
AWARD–WINNING IN PURSUIT OF PURITY: THE PARIS 

CHOCOLATE FILES AND THE NEWLY RELEASED STORIES 
BEHIND THE BAR: THE DOMINICAN REPUBLIC

Aarthee Suriyakumar 
MARKETING DIRECTOR, BARRY CALLEBAUT INDIA

Kanchan Achpal 
CHIEF MARKETING OFFICER, SMOOR

Jacob Joy 
DIRECTOR, JJ CONFECTIONERY

SPEAKER SPEAKER SPEAKER SPEAKER



SPEAKER

SPEAKER  
 PROFILES

Nihar negandhi 
FOUNDER & CREATOR, XOKATOZ CHOCOLATES

Aanchal Sapra 
FOUNDER, REVE PATISSERIE

SPEAKER SPEAKER

Mayank Bhatia 
VICE PRESIDENT SALES, LOYKA

SPEAKER

Chitrangini Davda 
CO-FOUNDER, BLUE ASTER

Prakash Sanghvi 
DIRECTOR, DELTA NUTRITIVES

Farzana Gandhi 
STRATEGIC CONSULTANT & CURATOR, 
HOSPITALITY & CULINARY INITIATIVES

Nivedita Prasad 
CO-FOUNDER, CHOCOLATE PHILOSOPHY

SPEAKER SPEAKER SPEAKER SPEAKER

Palana Davda 
CO-FOUNDER & CREATIVE DIRECTOR, BLUE ASTER

Shradha Paithankar 
FOUNDER, KHARI BISCUIT

SPEAKER

Sapna Nirmal 
DIRECTOR, CHOCO HUMM CHOCOLATES

SPEAKERSPEAKER

Shraddha Vichare 
FOUNDER, NOLITA CACAO

Nikki Thakkar 
CEO, ENTISI CHOCOLATIER

Munish Gupta 
OWNER, WINDSOR

Karan Singh 
NATIONAL SALES HEAD, MICKS

SPEAKER SPEAKER SPEAKER SPEAKER



Vivek Kadam 
EXECUTIVE PASTRY CHEF, 

 ITC MARATHA & SECRETARY WICA

Chef

DINESH KHANDARE 
EXECUTIVE PASTRY CHEF,  

JIO WORLD CONVENTION CENTER

Chef

Pradeep Sabale 
CHEF & DIRECTOR, STAR ANISE  
FINE FOODS & LEISURE PVT. LTD

Anees Khan 
CHEF & DIRECTOR, STAR ANISE  
FINE FOODS & LEISURE PVT. LTD

Farzana Gandhi 
STRATEGIC CONSULTANT & CURATOR, 
HOSPITALITY & CULINARY INITIATIVES

Chef Chef

Rashna Elavia 
CHEF & OWNER, RASHNA’S BELAMOUR

Chef

Hari Om Singh 
PASTRY CHEF,  

HOTEL - SAHARA STAR, MUMBAI

Chef

Reshma Kamble 
CHOCOLATIER,  

HOTEL - SAHARA STAR, MUMBAI

Bimba Nayak 
CHEF & SUGAR ARTIST,  
COOKING CONCEPTS

Seema Batavia Shah 
FOUNDER & CEO, ULTIMAKES BY  

ALL BOUT CAKE DECO

Chef Chef

CHEF-LED  
 COCOA & CONCRETE Meet the Creative Minds Support Team

CARVED ART PARTNER UNIFORM PARTNERPOWERED BY
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MEDIA  
 COVERAGE



MEDIA  
 COVERAGE



HIGHLIGHTS



HIGHLIGHTS



HIGHLIGHTS



play the highlights 

Highlights Video

exhibitor review

visitor review
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https://www.youtube.com/watch?v=4eLhWAKeXg0
https://www.youtube.com/@salonduchocolatindia
https://www.youtube.com/watch?v=aQrzEfrRCAI
https://www.youtube.com/watch?v=aQrzEfrRCAI


#OUR TEAM



SEE YOU AGAIN 
16 - 17 January 2027

Thank You
Venue

Where Chocolate Dreams Come to Life!
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