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New product introductions of consumer packaged
goods, 1992-2009
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= 30,000 «" | == Food and beverage
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=6 more than five years.
= ® The average time spent on developing
new food products is about two years.
® Product development is includes product
repositioning, line extension, and
reformulating existing products.
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A Business Plan Doubles your Change for Success —
ntrepreneur Survey of 2877 Entrepreneurs

F u Business plan

u No business plan

s Eriee Business Planning tool




What is AgPlan?

AgPtan haips riral business owners develop a business plan
Everyone can use AgFlan—bcr FREE

« D velop your own business plan

» Lo what you need bo include in your plan with Tips
& Resources

» View Sample business plans for ideas

Sl your plan—peint, downbead and work with yeur
own Feviewss

“How o | get atarted using
AgPlan®"

www.agplan.umn.edu
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What are you doing to save time?

=~ figvemore influence !!!

Sunday meals that took hours to prepare
= are now rare.

¢ Today, the preferred meal preparation
time is 30 minutes.

e: Major Trends Driving Change in the U.S. Food System,
and Resou e, F
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mers.now. have;

GONVENIENCE hias beEcome a-n_expected but
SEeondary feature of introductions.

= e infnearly all instances, these benefits are
- Secondary to more in-demand product features
MEEWer domestic skills B==ike locally grown, health, etc...
Cess inclination to devote time to food related B8 Tihe two most common convenience attributes
chores. are:
Result: there is an increased demand for foods L. added portability
that can be prepared in a short period of time. 2. rzdpindEs

Source: Understanding Consumer Trends Can Present New Opportunities, Alberta Government

Top 10 trends

Locally sourced meats and seafood

Locally grown produce

Sustainability
Nutritionally balanced children’s dishes

Hyper-local (e.g. restaurant gardens, do
your own butchering)

Children’s nutrition
7 Sustainable seafood
g  Gluten-free/food allergy conscious
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9 Simplicity/back to basics
10 Farm/estate-branded ingredients




—

@i Vietnamese pho

pGreen tea and pomegranate smoothies
6 Crab, cake sliders

. Mini samosas

. Tilapia Veracruz

. Goat cheese salad

10. Chicken molé

Foods trends in 1989:
uit'and'cottage chieese plate
. Chicken nuggets
. Turkey tetrazzini
. Chicken chop suey
. Egg, bacon, and cheese English muffin
. Half-sandwich and cup of soup
. Taco bar
. Spanish beef and rice
. Vegetarian bean chili

10. Algerian lamb stew

Hot Sauce
Enthusiasts




hatever the method, it is important that the

= customer understands the arrangement.

#: Make sure pricing includes total cost:

— Purchase of raw materials
— Processing

— Packaging

— Distribution

— marketing and promotion.

ibution- How: will you get

PIoElcts to Consumers?

¢ Think about it, Dairy in FLA- 50 stores

around Tampa area. How can you deliver
economically?

types of media do they lise?

dier="mornings and late afternoon
V= early evenings weekends only:
Pliblications
s'Health
s Nutrition

— Internet
— Friends and Family
— Associations or groups

i

Mark-Up Percentage
5%-15%
25%-30%
10%-20%
30%-50%

*May charge an up-front fee ranging from
$1,000 (broker) to a $10,000 large distributor
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as find out what the competition is doing

* Make your product presentation count-
90%c0f the purchases of these niche

products is based on product presentation.

Jihingstyoeul Need to Think About

orare the competitors?
illI'it generate a sufficient profit?

= % How will it be displayed?

s How:is it to be advertised and promoted?
s What are the pack sizes?

o Is the continuity of supply secure?

o What after-sales service is available?

Source: SBCS counsellors John Treverton and Frank Clutton with the assistance of Geoff Lee, Project
Manager, Department of Innovation, Industry & Regional Development — Office of Small Business.

eonsistent with  their expectations- i,e. single jar or 3-

B pack, anthritis approved.

) 'Packaging should reflect a product’s desired personality
(Tennessee Toe Jam)

Packaging Considerations (size, plastic glass, dressy)

Selling a 8 oz. Jar of Jelly for $6.95, it needs to be
packaged accordingly
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$6.29 (5 0z)

$6.95 (5 0z)

-

_ tharn. it /s to sell something that is easy to
= proguce’




SIS fiocuises on estimating market potential
andiincludes market research resources.

s yww.caed.uga.edu/publications/2003/pdf/HT
-03-05.pd
® Business skills evaluation tool

Free Map Tools

Contact Me:
Kent Wolfe
706-542-0752
Kwolfe@uga.edu

www.caed.uga.edu
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