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Introduction

The following represents estimates of the impact on sales if the various product concepts were included as part of the product offering.  While the absolute estimates are important they must be considered in terms of how any grower would actually execute the concepts.  In this test the respondents have 100% exposure and not in the context of all the other in-market distractions (it is for these reasons that in-market tests are being done to get additional estimates of sales potentials).

Equally important to the absolute increases (decreases) are the relative increases.  Assuming a grower wants to make some change the relative amounts should be very good indications of which of the concepts would have the most impact especially across the various product concept categories.

To review the survey, five separate product concept groups were evaluated by respondents on-line.  The groups included Selenium, General & Diet, Meat Substitute, General Nutrition and General Serving Suggestions.   Each group was composed of a number of specific product concepts all with similar or related appeals.  The respondents evaluated only one set of concepts, and were assigned to a concept group based on random assignment (except for the Selenium group which had only those who indicated a high or medium level of nutrition knowledge).
Concepts
1. Serving Suggestions

· Use delicious sautéed mushrooms on your steak tonight.

· Make your favorite dish more special tonight with mushrooms.

· Use mushrooms in new delicious recipe attached on back.

· Don’t forget to add fresh mushrooms to your bagged salad.

· Just add mushrooms to your eggs for a tasty start to the day.

· Mushrooms are perfect for stir fry and Chinese dishes.

· Mushrooms grow through peat moss.  If some is visible simply brush off or rinse off for a clean and ready product.  Do not rinse until ready to use however.

· Store in refrigerator, in paper bag if not pre-packaged or after package has been opened for extended shelf life (the paper absorbs moisture that harms the mushroom) for up to a week.

· Did you know you can buy six Portobello steaks for the price of one New York Steak?

· Mushroom-Cheese Grits – top with an egg for breakfast, a quick meatless lunch, or delicious side dish with meat...see bottom of package for recipe.

2. General and Diet Benefits

· Fresh mushrooms are a low calorie, fat, saturated fat, cholesterol and sodium free food.

· Fresh mushrooms are a low carb food.

· Fresh mushrooms have only 3 carbs and are a low calorie, non-fat, sodium-free food.

· Fresh mushrooms uniquely fit recommendations of all diets including Atkins, Zone, South Beach and low fat regimens.

2. Meat Substitute Benefits

· Fresh mushrooms are the perfect meat substitute….after you’ve met your daily protein requirement.

· Mushrooms are the man’s way of occasionally going vegetarian.

· Mushrooms are the meaty vegetable.

· Mushrooms add meatiness back to vegetarian.

· Mushrooms are the low fat “other” white meat.

· Mushrooms add that hearty, meaty taste and texture back to meatless meals.

4. General Nutrition Benefits

· Fresh mushrooms are a good source of potassium.

· Fresh mushrooms have as much potassium as a medium banana.

· Fresh mushrooms are a healthy food.

· Fresh mushrooms are a good source of selenium.

· Fresh mushrooms are a good source of copper and niacin.

· Fresh mushrooms are a good source of vitamin D.

5. Selenium Benefits

· Fresh mushrooms provide 100% of the RDA of selenium.

· Fresh mushrooms are an excellent source of selenium.

· Mushrooms are a good source of selenium.  Selenium, an essential trace mineral, is needed for the proper functioning of the immune system.

· Selenium, an essential trace element, is necessary for a healthy reproductive system in men and women.   Mushrooms are a good source of selenium.  

· Selenium, an essential trace element, is essential for the production of active thyroid hormone, which regulates the body’s use of energy.  Mushrooms are a good source of selenium.

· Mushrooms are a good source of selenium, which may help maintain breast health.

· Mushrooms are a good source of selenium, which may help maintain a healthy prostate gland.  

· Mushrooms are a good source of selenium, which may help maintain a healthy digestive system including the esophagus, stomach and colon.

Methodology
The calculations were made by using the individual estimates that respondents made in the initial part of the survey using the question:  On average how frequently do you buy bulk or packaged fresh mushrooms.  The group response was compared to their answer to the question: Based on the statement you just read, how frequently do you think you would purchase packaged fresh mushrooms?   These responses were tallied for the before and after and converted to a percentage increase per month per household.

Sales estimates (note the concepts are shown in abbreviated form and in rank order from strongest concept to least strong)
1. Serving Suggestions
+7%...Use delicious sautéed mushrooms on your steak tonight
+2%.....Store in refrigerator, in paper bag if not pre-packaged or after package has been
+.3%....Make your favorite dish more special tonight with mushrooms.
+0.2%....Don’t forget to add fresh mushrooms to your bagged salad.

-1.7%....Use mushrooms in new delicious recipe attached on back.
-8%.....Mushrooms are perfect for stir fry and Chinese dishes.

-16%.....Just add mushrooms to your eggs for a tasty start to the day.

-18%....Mushrooms grow through peat moss.  If some is visible simply brush off or rinse off   

-28%....Did you know you can buy six Portobello steaks for the price of one Steak?

-31%...Mushroom-Cheese Grits – top with an egg for breakfast, a quick meatless lunch, 
2. General and Diet Benefits

+17%.....Fresh mushrooms are a low calorie, fat, saturated fat, cholesterol and sodium food.

+16%......Fresh mushrooms have only 3 carbs and are a low calorie, non-fat, sodium food.

+12%.....Fresh mushrooms uniquely fit recommendations of all diets.
+6%.......Fresh mushrooms are a low carb food.

2. Meat Substitute Benefits
+.6%.....Mushrooms are the meaty vegetable.

-2%.......Mushrooms add that hearty, meaty taste and texture back to meatless meals. 
-7%.......Fresh mushrooms are the perfect meat substitute
-10%.....Mushrooms are the low fat “other” white meat.

-11%.....Mushrooms add meatiness back to vegetarian.

-24%.....Mushrooms are the man’s way of occasionally going vegetarian.

4. General Nutrition Benefits
+19%.....Fresh mushrooms have as much potassium as a medium banana.

+17%.....Fresh mushrooms are a good source of potassium.

+14%.....Fresh mushrooms are a healthy food.
+9%.......Fresh mushrooms are a good source of vitamin D.

+5%.......Fresh mushrooms are a good source of selenium.

+2%.......Fresh mushrooms are a good source of copper and niacin.

5. Selenium Benefits(respondents familiar with selenium)
+37%......Mushrooms are a good source of selenium: thyroid hormone, 
+31%.....Mushrooms are a good source of selenium: immune system.

+29%.....Mushrooms are a good source of selenium: digestive system
+24%......Mushrooms are a good source of selenium: breast health.

+23%.....Fresh mushrooms provide 100% of the RDA of selenium.

+20%.....Fresh mushrooms are an excellent source of selenium.

+19%.....Mushrooms are a good source of selenium: healthy reproductive  men and women.   

+18%......Mushrooms are a good source of selenium: prostate gland.  
Conclusions:

The reader can draw his/her own conclusions however it appears that the general group of claims that have the biggest overall impact are the two nutritional groups.  Both groups show all positive impacts on sales.  However one must take care when interpreting the selenium group as it is the only group that is not made up of random respondents and they have higher levels of nutritional awareness.  Note also that the claims focusing on the vegetarian aspect of mushrooms do not have much sales impact and would be considered the least effective group.  
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