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Black Swan – a Beijing patisserie displays 
gourmet cakes with LED lighting

It is well-known that the gastronomic tradi-
tions of Europe and Asia differ, and this also 
applies to the high art of pastry shops. In Asia 
elaborate decorations are deemed to be par-
ticularly important: in contrast to Europe, a 
guest would prefer to offer a bought and dec-
orated cake for a celebration rather than a 
home-made and therefore perhaps not quite 
so perfect cake. The pastry products of the 
Black Swan patisserie in Beijing are almost 
breathtaking. In accordance with its name, the 
sweet delicacies are frequently decorated with 
swans of sugar icing and their contours have 
a curved, filigree appearance as if drawn by a 
calligrapher.

A Beijing patisserie with sensational cakes
Black Swan is the new luxury brand of Holi-
land, a chain of bakery stores in China. The first 
branch recently opened in Beijing. The retail 
outlet mainly offers exclusive bakery goods cul-
minating in multilevel wedding cakes. The cre-
ations displayed in showcases attract the cov-
etous glances of food connoisseurs while 
customers can select lower-cost baked goods 

themselves from the shelves. The pastries and 
cookies are either packed in quality boxes for 
taking away or can be eaten in the café area.

A corporate design similar to Chinese land-
scape painting
The Black Swan brand surprises with a rath-
er poetic corporate design. The logo consists of 
two black swans on a white background, and 
both the motif and black-and-white look can 
be found throughout the store design. A photo 
of two black swans in a snowy landscape with 
a sweeping branch and dark lake is depicted 
across the area of two walls, and its reduced 
composition is reminiscent of traditional Chi-
nese landscape painting that mainly aims to 
catch moods and inspire a sense of contempla-
tion in the viewer. The walls, floor, ceiling and 
furniture are also either black or white, and the 
theme of a swan even decorates furnishings 
and fitments such as the cake forks.

Interior design in black and white with con-
trast-rich lighting
The black ceiling is given a sense of structure 
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It is said that black swans are rare. This is no longer the case in Beijing, even 

though they are sweetmeats: the recently opened “Black Swan” patisserie offers 

bakery goods made to the highest standards. These are displayed in an interi-

or inspired by a snowy winter landscape – with contrast-rich lighting created by 

ERCO Optec spotlights.



2

Project Review 09.2016

Copies and links requested. 

For further information or image material 
please contact:

ERCO GmbH
Nina Reetzke, Press Officer
Postfach 2460
58505 Lüdenscheid
Germany

Brockhauser Weg 80-82
58507 Lüdenscheid

Tel:	 +49 (0) 2351 551 690
Fax:	+49 (0) 2351 551 340
n.reetzke@erco.com  
www.erco.com

mai public relations GmbH
Arno Heitland
Leuschnerdamm 13
10999 Berlin
Germany
Tel:	 +49 (0) 30 66 40 40 553                          
erco@maipr.com
www.maipr.com

with track. ERCO Optec spotlights create light 
points achieving high contrast against the 
dark background, and without causing any 
glare for customers. The light spots emphasise 
and highlight the showcases and shelving dis-
playing the goods. Narrow spot or oval flood 
light distributions are used according to the 
size of the display. The baked goods appear 
especially attractive thanks to the high qual-
ity of the ERCO LED light along with its very 
good colour rendering, brilliance and pre-
cision. Dark surfaces – for example bread 

and chocolate coatings – are illuminated with 
3000K because warm white light emphasises 
the effect of warm red tones, and bright, cool 
surfaces – such as the vibrant glazes – are dis-
played with neutral white 4000K. Despite the 
lighting, no increases in temperature are gen-
erated in the showcases due to optimum ther-
mal management of the luminaire housings, 
thereby avoiding any damage to the cakes. 
Highlights are also created on tables to achieve 
an intimate coffee house atmosphere, inviting 
the guests to relax and stay.

Optec

Luminaires used in the project

The ERCO Light Factory in the German town of 
Lüdenscheid is a leading international special-
ist in architectural lighting using LED technol-
ogy. The family business, founded in 1934, now 
operates as a global player with independent 
sales organisations and partners in 55 coun-
tries worldwide. Since 2015 ERCO’s portfolio 
has been 100% LED. Inspired by “light digital” 
as its leitmotif, ERCO in Lüdenscheid devel-
ops, designs and produces digital luminaires 
with focus on photometrics, electronics and 

design. Working closely with architects, light-
ing designers and engineers, ERCO develops 
lighting tools used primarily for applications 
in the following fields: Work, Shop, Culture, 
Community, Hospitality, Living, Public and 
Contemplation. ERCO understands digital light 
as the fourth dimension of architecture – pro-
viding highly precise and efficient lighting 
solutions to support creative designers in  
turning their visions into reality.

About ERCO
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