
F&B development directions: generational and mentality changes, changing lifestyles and 
technology developments. 
 
Given the pace of changes in the realm of eating and consumer expectations, it is difficult to predict 
what the market will look like in the next ten to twenty years from now. There are many scenarios of 
how the F&B industry will grow and how eating habits will evolve.  
 
By impacting on virtually every sphere of life (in existential, religious, political, developmental, cultural 
or societal dimensions), eating meals is a rich set of data illustrating the development of mankind and 
a source of information about societies. Therefore, the emergence of sciences dealing with 
anthropology of food, nutrition and food studies comes as no surprise.  
 
Considering potential scenarios and directions of further development of the F&B sector in Poland, 
several aspects that are bound to affect this retail market segment should be taken into account. 
These include in particular generational and mentality changes, changing lifestyles, technology 
developments enabling more effective communication, climate change, changing fashion and new 
trends, including recent promotion of environmental sustainability and work-life balance. 
 
The traditional division between earning a living and running a household has already become 
practically blurred. Both spouses are usually in gainful employment and share household chores. 
Today, it is the amount of salary rather than tradition that is central to determining the division of 
household duties (according a report on reconciling family and occupational roles prepared by 
Rzeczpospolita daily). In addition, there is a growing number of people engaging in informal 
relationships or choosing to be single, and the need for professional fulfilment and the increasing life 
expectancy are of substantial importance in deciding when to start a family. Due to living constantly in 
a hurry and being short of time on the one hand, and desire for comfort and rising affluence on the 
other hand, there is a growing demand for food deliveries and eating out.  
 
All new buildings are now normally designed to house retail and services, including a number of F&B 
outlets, on the ground floor. Amid a growing number of orders for meal deliveries, there has also been 
a marked increase in the number of online portals and apps providing access to hundreds or 
thousands of restaurants from which meals can be ordered for delivery within about a quarter of an 
hour. Preparing a dedicated menu for diabetics, vegetarians or those on a special diet is no longer a 
challenge. Food delivery firms and operators serving corporate office hubs are flourishing. With the 
multitude of offers, improving availability and falling costs of F&B operators, it no longer pays to cook 
on your own if you value convenience and time. 
 
The expansion of food delivery services is impacting on the growth of multiple market sectors. 
Traditional restaurants do not always have the logistical capacity to both serve guests eating in and 
fulfil delivery orders efficiently. This has led to the rise of dark kitchens, a trend that is rapidly growing. 
Dark kitchens are restaurants that have no seating areas and are exclusively focused on food delivery. 
They are usually situated in non-central locations with no need for an expensive fit-out, but they 
guarantee efficient transport logistics. Low rents and spending on adaptation and operations help 
reduce business running costs substantially, enabling proprietors of dark kitchens to offer competitive 
prices, which in turn is leading to a rapid growth of this market segment. This format has already been 
adopted by most firms delivering meals such as breakfast sandwiches, wraps, salads and set lunches 
to firms. Meals are prepared overnight to be available to office workers in the morning; there is no 
need for a typical restaurant – cost-effective dark kitchens are very successful models.  
 
An important matter is development of new technologies and improvement of existing ones. Not only 
autonomous vehicles but also drones will soon become a norm. First deliveries by such machines 
have already been piloted in several countries worldwide. Changes to legislation must, however, keep 
up with technological advancements.  
 
Home cooking is very likely to go out of date within the next 15-20 years and most people will choose 
to order meals for home delivery or eating in. This scenario will also have a substantial effect on 
developers and the construction industry – why allocate a large space for a kitchen in an apartment if 
that space is not going to be used? Will home kitchens disappear for ever? Probably not, but the trend 
of downsizing kitchens has been around for over a decade. Kitchenettes with living rooms instead of 
separate premises are becoming increasingly common. A home kitchen of the future may be limited to 



a small space with a fridge and a microwave (or any other new appliance for heating pre-cooked 
meals) with more space allocated to living rooms. 
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