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In a restaurant, dishes aromas are no longer the only 
ones. 
It is natural for all of us to reject other aromas different 
from the dish one, but something is changing…

Shifting our focus on a different sector, some 
important fashion chains introduced the scent in their 
stores as a distinguishing element of the brand, that 
roots in the olfactory memory of the customer like a 
colour, a slogan or a jingle.
Actually, someone even made, among more, the scent 
experience its stepping stone after a black sales period: 
a scent path inside and outside the store, high volume 
music, models instead shop assistants… a new format 
to involve the customers in an emotional journey 
through the senses: olfaction, hearing and vision are 
involved together in the purchase.

How transfer this experience to the restaurant sector? 
It would seem weird, but, during recent years, this 
trend contaminated also this field.
Match these two different areas – catering and 

perfuming – is a new concept about “olfactory logo”: 
a name, of a restaurant or a catering chain, that through 
a scent tells the history and core values of the 
premises. 
A journey through fragrances that enhances every 
room and imprints a token in the memory of the 
customer, in balance with dishes aromas.
For all that ones that still doubt on this trend, recent 
researches demonstrate the positive influence that 
odours have on human behavior. As per an experiment, 
in a restaurant was released lavender scent: customers 
spending increased of 20%, and so their permanence in 
the premises1.

So, room fragrances can fit event in restaurants? The 
answer is YES, being careful to match the right 
balance between the two senses, taste and olfaction.
Allegrini Team studied a range of room scents, 
Allegrini Emozioni Italiane, specific for every need: 
Spray, No Gas, Slow Release, Mini, Big Space.
To every premises, its olfactory logo.

1 For further information, please read the article “Odors and Consumer Behavior in a Restaurant” of Nicolas Guéguen and Christine Petr, at http://www.aromatics.nl/documents/restaurantlavendetest.pdf.

The best 
news about 
cleaning in 
catering

http://en.allegrini.com


October 2019

Choose the most suitable scent that most represents your premises soul.

PERFUMES AT RESTAURANT: 
WHEN A SCENT MAKES BUSINESS

Allegrini Emozioni Italiane born with the Spray Line, 
that starts with the handy 0 Odour Absorber, one of the 
most demanded scent of the range because highly 
efficacious against bad smells. Together with its 
practical automatic dispenser, the spray can ensures 
efficacy with long-lasting effect: 3.000 sprays against 
3.000 bad smells.

#zero – the 
starting point

A few elegant perfume touch. If you don’t want to 
perfume all the restaurant, but only some rooms, the 
Slow Release line is the most suitable one: the high 
perfume concentration is gradually released in the air, 
creating a relaxing atmosphere. The perfume became a 
furnishing accessory, completed with a glass bottle and 
rattan sticks. Ideal to be positioned in the hall of the 
premises, greating the clients with elegance.

#1-2-3…

For that premises that join the new trend, the Big Space 
line is the best solution. To uniformly cover premises 
up to 200ms, the scent is released in the air through a 
specific diffuser that nebulizes the scent with regular 
(and customizable) intervals. 

The range is completed with: the No Gas line, suitable 
also on textiles as curtains or carpets, and the Mini line, 
the prêt-à-porter perfume, to be gifted to the customer 
as an evocative memory of your premises. 

#from 0 up to 200
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