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Introduction

The project SUPERWAREHOUSE focuses
on the near future in which supermarkets
will be replaced by e-commerce. The shop-
ping of the fufture will, therefore, take
place online. Stores and physical market-
places will be superseded by huge outf-of-
town warehouses and goods will be delive-
red autonomously.
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WAREHOUSES

Costly infrastructure limited by human
height, width of walkways and product
display area can be replaced by space-sa-
ving, labor and cost-effective warehouses.
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DIGITAL
OPPORTUNITIES

The digital world offers opporfunities
for retailers and customers that physical
markets can't match. Customers can or-
der conveniently, efficiently, effortlessly
and barrier-free from their living room at
home.
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DIGITAL
SHOPPING

Customer Profiles, presets and connecti-
vity to other platforms can enhance and
simplify the shopping process. For exam-
ple, recipe ingredients found online can
be placed in the digital shopping basket
solely with a click. Through this, dealers
get detailed insights into customer beha-
vior and buying patterns.
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PRODUCT DATA

On the product pages, the collected infor-
mation about origin, processing, sustai-
nability, etc. can be used fo filter and sort
products. However, this dafta can also be
presented in a clear, accessible mannerin
order fto offer the customer a chance fo
process them accordingly and base their
purchasing decision upon this.
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Zutaten: Schweinebauch®, jodiertes Speisesalz (Speisesalz,
Kaliumjodat), Meersalz, Dextrose®, Stabilisator Natriumci-
trate, Gewlirzextrakte, Antioxidationsmittel Natriumascor-
bat, Konservierungsstoff Natriumnitrit, aus kontrolliert
okologischer Landwirtschaft.

Allergenhinweise: Kann Spuren von Senf und Sellerie ent-
halten
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FUTURE
CONSUMPTION

Dealers can offer a collection of recipes,
diefs or cooking boxes to enable custo-
mers to order food with a single click of
a butfton in minutes. This, in turn, allows
dealers to advertise products dynamically.
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PACKAGING

Just as the packaging of goods in units
made the modern supermarket possible
in the first place, packaging will also play
a central role in the future of e-commer-
ce. However, this packaging will be able to
meet different design requirements, due
to the fact that the customer no longer
chooses the products based on the packa-
ging in a physical space.






DISPOSING OF
PACKAGING

The primary goal is to pack products sus-
tainably. This means the use of ecological
and sustainable materials and recyclates.

Packaging should become separable and
disposable using a clear graphic system.
This can be achieved with the graphic de-
sign of product packaging because the
primary role of the packaging is no longer
to appeal fo customers. Here, a clear color
coding indicates how the individual com-
ponents of the products should be dispo-
sed off. (ot :
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TAILORED
PACKAGING

Oversized packaging that can be found in
supermarkets for the purpose of promo-
tion to potential customers become super-
fluous and even a hindrance as they waste
valuable storage space without influen-
cing the customer’s choices. Therefore,
the packaging of the future is tailored fo
the size of the product.







STORING
PRODUCTS

Stackability and manageability in fhe
processing of the products become the
decisive factors at the warehouses and
influences the design of the packaging.
Therefore, the emphasis is sef on these
parametfers in the package design.






DIGITAL
COMPATIBILITY

Ultimately, the packaged products should
become a part of our digital everyday life.
Therefore, QR codes were placed on the
products so that they can be used fo ma-
nage food stocks or enable the nutritional
data of the goods consumed to be easily
shared with health apps or other applica-
tions.
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AUTONOMUS
REUSABILTY

Through the use of autonomous delive-
ry it becomes commercially beneficial to
increase the use of reusable packaging
as these can easily be refurned, avoiding
empty runs of delivery vehicles.
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CONCLUSION

In summary, the supermarkef of the fu-
ture is the online sales of products from
warehouses, which is advantageous for
refailers and offers the customer new
possibilities and ease of access. This has
an impact on the design of future packa-
ging which is digitally compatible, efficient
and sustainable.
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