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How does marketing influence our
food choices?




On the menu

Marketing The only
Influences our constant thing
choices IS change

& " 4

How do we hold our own?

PORSSHOW
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Marketing
Influences our

choices

PORASHOW



Marketing influences our choices...

n 2009-2018 advertising revenues

PORASHOW

https://www.statista.com/statistics/271258/facebooks-advertising-revenue-worldwide/



We choose with our emotions, based on our
perceptions.

PORASHOW



Marketing tools

PORASHOW



ez
| m‘mE,R_JOE's

= qaran $1,859.00

WINERY )
it Apple iPhone X5
512GB Gold Apple...

Apple

10

9.99%
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https://www.nationalgeographic.com.au/videos/brain-games/cakes-of-deception-3056.aspx



https://www.nationalgeographic.com.au/videos/brain-games/cakes-of-deception-3056.aspx

Donate! Donate!

PORASHOW




DON'T KEEP
CALM
BECAUSE
THE SALE ENDS
TOMORROW!

/75% discount\
on $11.99
VS
5% discount

22996 $

Kilométrage
99 400 km

Année

2013

& VOIR L'INVENTAIRE




Various elements influence
perception

Characteristics Packaging Allegations

Appearance, Colours, design, format, || Promise, characteristics,
ingredients, nutrition, texture, materials used, benefits, values, etc.
origin, etc. etc.

2 O — = v MmO I m o

PORASHOW



Ingredients: naturality vs health

+ Health

Modified milk ingredient

Monosodium
Oglutamate
Natural Chemical
- Health

PORCSHOW




Packaging: Colours

= Quality = Works up an appetite
Upscale Affordable

- P.urlty, = Healthy
Lightness

= Naturality, - = Less salt, fat
Simplicity Diet

= Natural, = Authentic,
Plant-based quality, tasty




Product

SMOKED BLACK FOREST HAM
JAMBON FORET-NOIRE FUME

19% MEAT PROTEIN/PROTEIMES DE VIAMDE 19 %

Made with natural ingredients
Pork, water, sea salt, cultured celery
extract, vinegar, smoke.

—— GLUTEN FREE*SANS GLUTEN ——
Fait d’ingrédients naturels 75
Porc, eau, sel de mer, extrait de céleri g
de culture, vinaigre, fumée. 10314760

TEEP REFRIGERATED,/GARDER AU FROSD

RESEALABLE
¥ REFERMABLE ¥

Colour —~ promise match

SMOKED BLACK FOREST HAM
JAMBON FORET-NOIRE FUME

19% MEAT PROTEIN/PROTEIMES DE VIAMDE 19 %

%selectiong

Made with natural ingredients
Pork. water; sea salt, cultured celery
extract, vinegar, smoke;

—— GLUTEN FREE-SANS GLUTEN ——
Fait d’ingrédients naturels 75
Porc;eau, sel de mer, extrait de céleri g

de culture, vinaigre, fuimée. TRE7R

TEEP-REFRIGERATED CARDER AL FROE

RESEALABLE
¥ REFERMABLE ¥

SMOKED BLACK FOREST HAM

RE
b
RE

SE
FE

lingredients
t, cullured celery
gar, smoke.

AMS BLUTEN ——

1759



Product allegations

Product
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The importance of a “local” product

LOCAL = DESIRABLE
4 5 of Canadians want LOCAL
products

7 Y
dh $

“ v e “Local”: especially important for millennials,
- families, household income of $100,000 +

e More important than a clean label
=ORGSHOW




Importance of the clean label

VALUE ADDED = GROWTH _
o by X e

Free from +3%
Clean +4%
Simple +1%
Regular +0%

4

e The clean label is a basic trend and is there
to stay
* Millennials are especially sensitive to the

clean label
PORCSHOW




Are we ready to pay more for the clean
label?

LIMITED WILLINGNESS AND
ABILITY TO PAY

¥

Strong interest in
allegations (4/5)

' Little interest in

paying more... (1/3)

. 4

* Millennials and parents are those most open to
paying more for sought-after allegations.

* Itisimportant to identify allegations that are cheap
and well perceived (e.g. “Source of protein”).

PORASHOW




Factor limiting clean label interest

of Canadians
#1 LACK OF TRUST < 1 4 trust allegation on food packages

¥

* Transparency is essential

e Accreditation from renowned third parties

?‘\'?HEHF"

, |

T AL _FY

Nlueees Le porc
du Québec

LE

F ﬂ
Mintel - Attitudes Toward Healthy Eating - Canada, January 2017 ,SHOW
Nielsen Panelview Survey, March 2018, Canada



Importance of a
“local” product

Factual accreditation

Third party
accreditation

Le porc
du Québec

PORASHOW




The only
constant thing

IS change

PORASHOW



Consumer trends

e

1. Market fragmentation

2. Changing perception of meat
e Consumption
e Health
e Ecology
e Social acceptability

3. Sociodemographic changes

PORASHOW




1 - Market fragmentation

=ORCSHOW



2 — Changing perception of meat

PORASHOW



Downward consumer trend

Meat consumption per capita (1980-2017) 2/5

120 . . -
e TOTAL e=»Porc Poulet e=mDindon e=——Boeuf =—Autres of Canadians want to limit

their meat consumption

100

80

60

40 Joignez le mouvement!
’\_-\_\ www. lundisansviande.net
‘_\/\—\

20

KILOS (eviscerated / carcass weight)

Flexitarians

Statistics Canada: http://www.agr.gc.ca/eng/industry-markets-and-trade/market-information-by-sector/poultry-and-eggs/poultry-and-egg-market-information/industry-indicators/per-capita-
disappearance/?id=1384971854413
https://www.statista.com/topics/4208/meat-industry-in-canada/

PORASHOW




Health perception?

Group 1 Carcinogens are substances with the
greatest scientific evidence for causing cancer,

PORASHOW



Ecological impact perception?

Carbon footprint of what you eat How much impact does food have?
Calculalions of greanhouse ges smissions from the production, processing and tranaportation Proportion of total greenhouse gas emissions from food

of specific food items
® Main chart compares 110g of food against ® Mumber shows kg of carbon dioxide equisatent
A journey N a midsized car produced per 1kg of food
A quarter of g|0ba| FOOd Othel’ greenhouse

| ' g issi 26% as emissions 74%
.. . - ol H n emissions come from g
e b4 : food

Lentils Mili Tolu Yogurt Peanut butter Potaloes Tuna Turkey Paork Baal

0.9 e 20 22 -~ 25 29 _—&1_—109 121 270
; - ) : : 3 | r 1
| Lo = E e f More than half of food Other food
. 1 ) : : ‘ﬂ emissions come from 42%
‘A 5 e animal products

Km 2 i .
A =

I - r 1

Half of all farmed Other animal

| \ g R T — animal emissions
b ’ S = &, come from beef
. = - Ao B l l and lamb
Tomato Beans Broceoll MNuls  Rice  Eggs  Chicken  Salmon  Cheese  Lamb
14 20 20 23 27 48 6.9 118 135 82

R ——— o Source: Poore & Nemecek (2018), Science

products 50%

PORASHOW




Social acceptability?

PORCSHOW



Market responses

Evolution of the meat offer

NIVEAU
BIEN-ETRE A

NIMAL

A SUPERIEUR

II>

B BIEN
(® STANDARD ﬂ

www.etiquettebienetreani mal.fr

CLEAN
LABEL

EXCELLENT SOURCE OF

* PROTEIN ~»

PORASHOW



Market responses (cont’d)

Animal-free “meat”

PORCSHOW



3 - Demographic changes

AGEING POPULATION SMALLER MILLENNIALS
HOUSEHOLDS

T™ %

PORASHOW



Ageing population

Atlant.

@ @ Québec
m m Ontarig
Man./Sask.

Alberta

C-B

des Canadiens ont

28 %\\\
26%
23%
21%

Buy more products on sale - flyer
Want less salt, more fiber

Go to the grocery store to purchase their
products

Want to see the meat before buying it

Want to eat less meat for health reasons
(especially red meat)

19%

25% ,J

PORASHOW



Smaller households

SRTANNIQUE 27%
A ] 2 4% MAN [SASK

070
MARITIMES
DNTARID

/N
8 d
™

N\

L)
t:

e Smaller portions and packages or
multipacks

e More HMRs / restaurants

PORASHOW



Millennials

20-25% oo
.

e Don’t ShOp in Stores as mUCh (116 vs 186 boomers)

e Buyonline more (177) than in supermarkets (77)
e Eat out more often (240 vs 140 boomers)

e  Buy boxed meals (17% vs 6% boomers)

e Fewer meals, more snacking

e “Ethical” considerations for their purchases

e \Vegetarian 2x more developed vs gen pop.

e Don’t like to touch meat

Source: Nielsen HomescanGroceryWatch, Canada, 52 weeks ending June 30, 2018 LE
Nielsen HomescanCross Outlet Facts, Canada, Tousréseaux/Tousacheteurs, 52 weeks ending April 1, 2017 //Trips HH National All Chanels 52 weeks F“ ‘f ;l OW
~

ending April 19, 2016



How do we hold our own?

PORSSHOW



Good news #1
Proteins are trendy!

=

5% GROWTH ]z(y INGREDIENT - BENEFIT

| 3). (¢

Number of new

protein products

Products with the tag

line “Excellent source
of protein

PORASHOW



Good news #1 (contd)
Meat Is THE most important source of protein

Meat substitutes
+21%

v 1/5
\/' Think that plant
I I . : proteins are more
I nutritious or healthy
/ Top 5 sources of protein \
“ Dairy product E Fresh fish g BUT... A
o Imp:c)rtant source ME'z‘T a"ég'; uets ] 3g§/s ;esl(y's PLA':TS Meat is an excellent
3 1 A) of protein » 82% ° ° ° 20% source of complete and
@@ highly digestible
'% [~ protein!
\_ ")\ /

LE
— —
PORGSHOW
Source: Nielsen Panelviews survey, March 2017 - Canada



Good news #2
The look and taste promise of meat are aspirational

ITALIAN B e '
o M RS | MEAT
" llj' - o

VEGAN

“A PLANT-BASED BURGER FOR PEOPLE WHO LOVE MEAT” Impossible Meats *SHOW




Good news #3
The meat market is still very significant

ANIMAL PROTEINS

$22.6MM +1.5% <;
$5.86MM +0.9% ¥

HTUF
» B'l.'l RGER

PLANT PROTEINS

$L7MM +3.6%
$414M +3.3% ¥

PORGSHOW




o

meat

14

Good news #4
“meat” # “pork!!

jambon

OLYMEL COMMUNITY
VISIONCRITICAL




Fait penser a la viande
rouge (bceuf, steak...)

Fait penser a une voldaille
Fait penser a un repas

Source de protéines

“meat”

Fait penser au porc (bacon,
jambon...)

Son bon go(t

Fait penser & une recette
particuliere

Avutres

“meat” # “pork”

N 39%
1%
1%

M 7%

W 6%

M 7%

B 3%

B 16%

Découpe / produit du
porc (bacon, jambon...)

Fait penser & une recette
particulieres

Son bon go(t

Produit du Québec, local

Versatilité, facile a
cuisiner

Bon pour la santé, maigre

Mauvais pour la santé,
gras

Son prix économique

Avutres

DN 31%
N 18%
N 17%

BN 10%

llpork”

Bl 6%
M 3%
M 3%
M 3%

BN 9%

What is the first thing that comes to mind when you think of PORK,/ QUEBEC PORK/ BEEF / MEAT?
Basis: General French population of Quebec



“pork” # “red meat” GO gle

Cancers controverse

viande hachée viande blanche

Wlande muge: vralmant matvalse poar | LIU0E: Ues experts rezommandant de
dosermanebautia. com Insattradn ca

“red meat”

résent dans &3 vlande rauge Eavo... = dwvorisé parflaco..  Manger de la viandz muge est il indisps .
soence of wie.com

Wiadtaled ccrue paur ks gres consammateurs ce vl Un suere
sante zur le Nzt com bagaune.zon

cholestérol accords mets

porc haché cuisson

L

Lisla das viansas hlanches Lisla das viandas hlanchas Uisla das viandas hianchas

amstamail o AmstamilTinn om

ha — Wikipédia
i

Chalastéenl * la vianda blancha sussl maueaiss
Teenmaariisla i

Wiands Biancha l rouge: Duslla dittian

5 NS
-

Piitriva s viliila (sinndas. silailss Caizanlla visnda tancha (5 kiks) Wikints BAmiha o iogs. mie allal i & eimile blandss d s 51 b apoi? - 38 Hubion Me

white meat”




Perception of red meat versus white meat




Good news #5 OLYMEL COMMUNITY

VISIONCRITICAL

We can influence people’s perception

2 :5;:;
. O s | _ d
. _:_ H H - S ) Le porc

y : du Québec




Good news #5 OLYMEL COMMUNITY

IIIIIIIIIIIIII

We can influence people’s perception
PORK QUEBEC PORK

/-ﬂ)g‘rqs c"fe| tte dUI'I'—‘\"‘

pates ~
G atates CIQI ICle UXQ
N s bonnel
%E:)ce)’rrc%s U |
O'Cb“ > t4bo uFS‘iib>2°
Jambon >Aocdl



“Protein content” perception

% VERY HIGH PROTEIN CONTENT (n=267) Eaghopruns
0
Beef 56%
\Legumes (pegs, chickpegslensil 43 %]
QKON e D DO
Turkey 39%
Quebec pork 39%
Porkjgnderlommwmwwwwmw‘%} +1
Pork 38%
White meat 36%
Pork chops 36%
Lam e 3910
Insects (crickets) e 3OO
Fish 34%
Tofu 25%
Grains and cereals (wheat, rice, barley, quinog, etc.) 22%
Powdered gro'reins (e.g. lactoserum, hemp, etc.) 21 O‘/g I
Broccoli 15%
Bacon 14%
ltalian sausage e 13%..
Meat-like plant products (e.g. Beyond Meat burger patty) 10%
Spirulina 7%




Total

						% VERY HEALTHY		% VERY HIGH PROTEIN CONTENT 		% VERY APPETIZING		% VERY ENVIRONMENTALLY FRIENDLY

						(n=290)		(n=267)		(n=276)		(n=234)

				Broccoli		82%		15%		48%		71%

				Fish		74%		34%		48%		44%

				Chicken		71%		39%		77%		45%

				Grains and cereals (wheat, rice, barley, quinoa, etc.)		69%		22%		32%		62%

				Legumes (peas, chick peas, lentils)		69%		43%		24%		61%

				White meat		64%		36%		65%		41%

				Turkey		58%		39%		48%		39%

				Quebec pork		53%		39%		64%		38%

				Pork tenderloin		50%		39%		64%		32%

				Pork tenderloin		42%		38%		52%		29%

				Tofu		40%		25%		7%		35%

				Pork chops		36%		36%		51%		29%

				Beef		35%		56%		61%		26%

				Lamb		35%		35%		25%		21%

				red meat		29%		60%		56%		22%

				Insects (crickets)		21%		35%		1%		32%

				Bacon		16%		14%		58%		17%

				Spirulina		14%		7%		3%		17%

				Italian sausage		13%		13%		37%		14%

				Powdered proteins (e.g. lactoserum, hemp, etc.)		12%		21%		2%		22%

				Meat-like plant products (e.g. Beyond Meat burger patty)		8%		10%		6%		15%





SANTÉ



				% TRÈS BONS POUR LA SANTÉ 		(n=290)

				Brocoli		82%

				Poisson		74%

				Poulet		71%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		69%

				Légumineuses (pois chiches, lentilles)		69%

				Viande blanche		64%

				Dindon		58%

				Porc du Québec		53%

				Filet de porc		50%

				Porc		42%

				Tofu		40%

				Côtelette de porc		36%

				Bœuf		35%

				Agneau		35%

				Viande rouge		29%

				Insectes (grillons)		21%

				Bacon		16%

				Spiruline		14%

				Saucisse italienne		13%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		12%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		8%





PROTÉINE



				% TRÈS FORTE TENEUR EN PROTÉINES 		(n=267)		Taux réel

				Viande rouge		60%		21

				Bœuf		56%		21

				Légumineuses (pois chiches, lentilles)		43%		26

				Poulet		39%		22

				Dindon		39%		23

				Porc du Québec		39%		22

				Filet de porc		39%		26

				Porc		38%		22

				Viande blanche		36%		23

				Côtelette de porc		36%		24

				Agneau		35%		22

				Insectes (grillons)		35%		69

				Poisson		34%		21

				Tofu		25%		17

				Grains et céréales (blé, riz, orge, quinoa, etc.)		22%		10

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		21%		70

				Brocoli		15%		2

				Bacon		14%		14

				Saucisse italienne		13%		14

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		10%		20

				Spiruline		7%		57





APPÉTISSANT



				% TRÈS APPÉTISSANTS 		(n=276)

				Poulet		77%

				Viande blanche		65%

				Porc du Québec		64%

				Filet de porc		64%

				Bœuf		61%

				Bacon		58%

				Viande rouge		56%

				Porc		52%

				Côtelette de porc		51%

				Brocoli		48%

				Poisson		48%

				Dindon		48%

				Saucisse italienne		37%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		32%

				Agneau		25%

				Légumineuses (pois chiches, lentilles)		24%

				Tofu		7%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		6%

				Spiruline		3%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		2%

				Insectes (grillons)		1%





ENVIRONNEMENT



				% TRÈS BONS POUR L'ENVIRONNEMENT 		(n=234)

				Brocoli		71%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		62%

				Légumineuses (pois chiches, lentilles)		61%

				Poulet		45%

				Poisson		44%

				Viande blanche		41%

				Dindon		39%

				Porc du Québec		38%

				Tofu		35%

				Filet de porc		32%

				Insectes (grillons)		32%

				Porc		29%

				Côtelette de porc		29%

				Bœuf		26%

				Viande rouge		22%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		22%

				Agneau		21%

				Bacon		17%

				Spiruline		17%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		15%

				Saucisse italienne		14%





PROTÉINE réel



				% TRÈS FORTE TENEUR EN PROTÉINES 		(n=267)		Taux réel

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		21%		70

				Insectes (grillons)		35%		69

				Spiruline		7%		57

				Légumineuses (pois chiches, lentilles)		43%		26

				Filet de porc		39%		26

				Côtelette de porc		36%		24

				Dindon		39%		23

				Viande blanche		36%		23

				Poulet		39%		22

				Porc du Québec		39%		22

				Porc		38%		22

				Agneau		35%		22

				Viande rouge		60%		21

				Bœuf		56%		21

				Poisson		34%		21

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		10%		20

				Tofu		25%		17

				Bacon		14%		14

				Saucisse italienne		13%		14

				Grains et céréales (blé, riz, orge, quinoa, etc.)		22%		10

				Brocoli		15%		2





Protein



				% VERY HIGH PROTEIN CONTENT 		(n=267)

				red meat		60%

				Beef		56%

				Legumes (peas, chick peas, lentils)		43%

				Chicken		39%

				Turkey		39%

				Quebec pork		39%

				Pork tenderloin		39%

				Pork 		38%

				White meat		36%

				Pork chops		36%

				Lamb		35%

				Insects (crickets)		35%

				Fish		34%

				Tofu		25%

				Grains and cereals (wheat, rice, barley, quinoa, etc.)		22%

				Powdered proteins (e.g. lactoserum, hemp, etc.)		21%

				Broccoli		15%

				Bacon		14%

				Italian sausage		13%

				Meat-like plant products (e.g. Beyond Meat burger patty)		10%

				Spirulina		7%





Total (2)



				% VERY APPETIZING		(n=276)

				Chicken		77%

				White meat		65%

				Quebec pork		64%

				Pork tenderloin		64%

				Beef		61%

				Bacon		58%

				red meat		56%

				Pork		52%

				Pork chops		51%

				Broccoli		48%

				Fish		48%

				Turkey		48%

				Italian sausage		37%

				Grains and cereals (wheat, rice, barley, quinoa, etc.)		32%

				Lamb		25%

				Legumes (peas, chick peas, lentils)		24%

				Tofu		7%

				Meat-like plant products (e.g. Beyond Meat burger patty)		6%

				Spirulina		3%

				Powdered proteins (e.g. lactoserum, hemp, etc.)		2%

				Insects (crickets)		1%






+12 -

“Palatability” perception

— +8

% VERY APPETIZING (=276)
Chicken 77%
White meat 65%
Quebec pork 64%
D e O ee—— Q4%
Beef 61%
Bacon 58%
redmeat 56% .
Pork 52%
Pork chops 51%
Broccoli 48%
L 48%
B 48%
ltalian sausage 37%
Grains and cereals (wheat, rice, barley, quinoaq, etc.) 32%
Lamb 25%
Legumes (peas, chick peas, lentils) 24%
Tofu 7%
Meat-like plant products (e.g. Beyond Meat burger patty) 6%
SRIUIO G e 3% .
Powdered proteins (e.g. lactoserum, hemp, etc.) 2% .
Insects (crickets) 1%

PORASHOW



Total

						% VERY HEALTHY		% VERY HIGH PROTEIN CONTENT 		% VERY APPETIZING		% VERY ENVIRONMENTALLY FRIENDLY

						(n=290)		(n=267)		(n=276)		(n=234)

				Broccoli		82%		15%		48%		71%

				Fish		74%		34%		48%		44%

				Chicken		71%		39%		77%		45%

				Grains and cereals (wheat, rice, barley, quinoa, etc.)		69%		22%		32%		62%

				Legumes (peas, chick peas, lentils)		69%		43%		24%		61%

				White meat		64%		36%		65%		41%

				Turkey		58%		39%		48%		39%

				Quebec pork		53%		39%		64%		38%

				Pork tenderloin		50%		39%		64%		32%

				Pork tenderloin		42%		38%		52%		29%

				Tofu		40%		25%		7%		35%

				Pork chops		36%		36%		51%		29%

				Beef		35%		56%		61%		26%

				Lamb		35%		35%		25%		21%

				red meat		29%		60%		56%		22%

				Insects (crickets)		21%		35%		1%		32%

				Bacon		16%		14%		58%		17%

				Spirulina		14%		7%		3%		17%

				Italian sausage		13%		13%		37%		14%

				Powdered proteins (e.g. lactoserum, hemp, etc.)		12%		21%		2%		22%

				Meat-like plant products (e.g. Beyond Meat burger patty)		8%		10%		6%		15%





SANTÉ



				% TRÈS BONS POUR LA SANTÉ 		(n=290)

				Brocoli		82%

				Poisson		74%

				Poulet		71%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		69%

				Légumineuses (pois chiches, lentilles)		69%

				Viande blanche		64%

				Dindon		58%

				Porc du Québec		53%

				Filet de porc		50%

				Porc		42%

				Tofu		40%

				Côtelette de porc		36%

				Bœuf		35%

				Agneau		35%

				Viande rouge		29%

				Insectes (grillons)		21%

				Bacon		16%

				Spiruline		14%

				Saucisse italienne		13%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		12%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		8%





PROTÉINE



				% TRÈS FORTE TENEUR EN PROTÉINES 		(n=267)		Taux réel

				Viande rouge		60%		21

				Bœuf		56%		21

				Légumineuses (pois chiches, lentilles)		43%		26

				Poulet		39%		22

				Dindon		39%		23

				Porc du Québec		39%		22

				Filet de porc		39%		26

				Porc		38%		22

				Viande blanche		36%		23

				Côtelette de porc		36%		24

				Agneau		35%		22

				Insectes (grillons)		35%		69

				Poisson		34%		21

				Tofu		25%		17

				Grains et céréales (blé, riz, orge, quinoa, etc.)		22%		10

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		21%		70

				Brocoli		15%		2

				Bacon		14%		14

				Saucisse italienne		13%		14

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		10%		20

				Spiruline		7%		57





APPÉTISSANT



				% TRÈS APPÉTISSANTS 		(n=276)

				Poulet		77%

				Viande blanche		65%

				Porc du Québec		64%

				Filet de porc		64%

				Bœuf		61%

				Bacon		58%

				Viande rouge		56%

				Porc		52%

				Côtelette de porc		51%

				Brocoli		48%

				Poisson		48%

				Dindon		48%

				Saucisse italienne		37%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		32%

				Agneau		25%

				Légumineuses (pois chiches, lentilles)		24%

				Tofu		7%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		6%

				Spiruline		3%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		2%

				Insectes (grillons)		1%





ENVIRONNEMENT



				% TRÈS BONS POUR L'ENVIRONNEMENT 		(n=234)

				Brocoli		71%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		62%

				Légumineuses (pois chiches, lentilles)		61%

				Poulet		45%

				Poisson		44%

				Viande blanche		41%

				Dindon		39%

				Porc du Québec		38%

				Tofu		35%

				Filet de porc		32%

				Insectes (grillons)		32%

				Porc		29%

				Côtelette de porc		29%

				Bœuf		26%

				Viande rouge		22%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		22%

				Agneau		21%

				Bacon		17%

				Spiruline		17%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		15%

				Saucisse italienne		14%





PROTÉINE réel



				% TRÈS FORTE TENEUR EN PROTÉINES 		(n=267)		Taux réel

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		21%		70

				Insectes (grillons)		35%		69

				Spiruline		7%		57

				Légumineuses (pois chiches, lentilles)		43%		26

				Filet de porc		39%		26

				Côtelette de porc		36%		24

				Dindon		39%		23

				Viande blanche		36%		23

				Poulet		39%		22

				Porc du Québec		39%		22

				Porc		38%		22

				Agneau		35%		22

				Viande rouge		60%		21

				Bœuf		56%		21

				Poisson		34%		21

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		10%		20

				Tofu		25%		17

				Bacon		14%		14

				Saucisse italienne		13%		14

				Grains et céréales (blé, riz, orge, quinoa, etc.)		22%		10

				Brocoli		15%		2





Protein



				% VERY HIGH PROTEIN CONTENT 		(n=267)

				red meat		60%

				Beef		56%

				Legumes (peas, chick peas, lentils)		43%

				Chicken		39%

				Turkey		39%

				Quebec pork		39%

				Pork tenderloin		39%

				Pork 		38%

				White meat		36%

				Pork chops		36%

				Lamb		35%

				Insects (crickets)		35%

				Fish		34%

				Tofu		25%

				Grains and cereals (wheat, rice, barley, quinoa, etc.)		22%

				Powdered proteins (e.g. lactoserum, hemp, etc.)		21%

				Broccoli		15%

				Bacon		14%

				Italian sausage		13%

				Meat-like plant products (e.g. Beyond Meat burger patty)		10%

				Spirulina		7%





Total (2)



				% VERY APPETIZING		(n=276)

				Chicken		77%

				White meat		65%

				Quebec pork		64%

				Pork tenderloin		64%

				Beef		61%

				Bacon		58%

				red meat		56%

				Pork		52%

				Pork chops		51%

				Broccoli		48%

				Fish		48%

				Turkey		48%

				Italian sausage		37%

				Grains and cereals (wheat, rice, barley, quinoa, etc.)		32%

				Lamb		25%

				Legumes (peas, chick peas, lentils)		24%

				Tofu		7%

				Meat-like plant products (e.g. Beyond Meat burger patty)		6%

				Spirulina		3%

				Powdered proteins (e.g. lactoserum, hemp, etc.)		2%

				Insects (crickets)		1%






“Ecology” perception

% VERY ENVIRONMENTALLY FRIENDLY (n=234)

Broccoli 71%

Legumes (peas, chick peas, lentils) o 61%

KON A%
White meat 41%
Turkey e 39%
Quebecpork . 38% |

Pork tenderloin 32% —+9

Pork chops 29%

Red meat e 22%
Powered pro'reins (e.g. lactoserum, hemp, etc.) 22%

Spirulina 17%

Animal-like plant products (e.q. Beyond Meat burger patty)  15% 2 i
PORCSHOW
ltalian sausage 14%




Total

						% TRÈS BONS POUR LA SANTÉ 		% TRÈS FORTE TENEUR EN PROTÉINES 		% TRÈS APPÉTISSANTS 		% TRÈS BONS POUR L'ENVIRONNEMENT 

						(n=290)		(n=267)		(n=276)		(n=234)

				Brocoli		82%		15%		48%		71%

				Poisson		74%		34%		48%		44%

				Poulet		71%		39%		77%		45%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		69%		22%		32%		62%

				Légumineuses (pois chiches, lentilles)		69%		43%		24%		61%

				Viande blanche		64%		36%		65%		41%

				Dindon		58%		39%		48%		39%

				Porc du Québec		53%		39%		64%		38%

				Filet de porc		50%		39%		64%		32%

				Porc		42%		38%		52%		29%

				Tofu		40%		25%		7%		35%

				Côtelette de porc		36%		36%		51%		29%

				Bœuf		35%		56%		61%		26%

				Agneau		35%		35%		25%		21%

				Viande rouge		29%		60%		56%		22%

				Insectes (grillons)		21%		35%		1%		32%

				Bacon		16%		14%		58%		17%

				Spiruline		14%		7%		3%		17%

				Saucisse italienne		13%		13%		37%		14%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		12%		21%		2%		22%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		8%		10%		6%		15%





SANTÉ



				% TRÈS BONS POUR LA SANTÉ 		(n=290)

				Brocoli		82%

				Poisson		74%

				Poulet		71%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		69%

				Légumineuses (pois chiches, lentilles)		69%

				Viande blanche		64%

				Dindon		58%

				Porc du Québec		53%

				Filet de porc		50%

				Porc		42%

				Tofu		40%

				Côtelette de porc		36%

				Bœuf		35%

				Agneau		35%

				Viande rouge		29%

				Insectes (grillons)		21%

				Bacon		16%

				Spiruline		14%

				Saucisse italienne		13%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		12%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		8%





PROTÉINE



				% TRÈS FORTE TENEUR EN PROTÉINES 		(n=267)

				Viande rouge		60%

				Bœuf		56%

				Légumineuses (pois chiches, lentilles)		43%

				Poulet		39%

				Dindon		39%

				Porc du Québec		39%

				Filet de porc		39%

				Porc		38%

				Viande blanche		36%

				Côtelette de porc		36%

				Agneau		35%

				Insectes (grillons)		35%

				Poisson		34%

				Tofu		25%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		22%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		21%

				Brocoli		15%

				Bacon		14%

				Saucisse italienne		13%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		10%

				Spiruline		7%





APPÉTISSANT



				% TRÈS APPÉTISSANTS 		(n=276)

				Poulet		77%

				Viande blanche		65%

				Porc du Québec		64%

				Filet de porc		64%

				Bœuf		61%

				Bacon		58%

				Viande rouge		56%

				Porc		52%

				Côtelette de porc		51%

				Brocoli		48%

				Poisson		48%

				Dindon		48%

				Saucisse italienne		37%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		32%

				Agneau		25%

				Légumineuses (pois chiches, lentilles)		24%

				Tofu		7%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		6%

				Spiruline		3%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		2%

				Insectes (grillons)		1%





ENVIRONNEMENT



				% VERY ENVIRONMENTALLY FRIENDLY 		(n=234)

				Broccoli		71%

				Grains and cereals (wheat, rice, barley, quinoa, etc.)		62%

				Legumes (peas, chick peas, lentils)		61%

				Chicken		45%

				Fish		44%

				White meat		41%

				Turkey		39%

				Quebec pork		38%

				Tofu		35%

				Pork tenderloin		32%

				Insects (crickets)		32%

				Pork		29%

				Pork chops		29%

				Beef		26%

				Red meat		22%

				Powered proteins (e.g. lactoserum, hemp, etc.)		22%

				Lamp		21%

				Bacon		17%

				Spirulina		17%

				Animal-like plant products (e.g. Beyond Meat burger patty)		15%

				Italian sausage		14%






“Healthy” perception

% VERY HEALTHY (n=290)

Broccoli 82
Fish <,<,<,ﬁm74%
Chicken 71%

Legumes (peas, chick peas, lentls) ~~ 69%.

‘White meat e 64%

Quebec pork 53%
N gdPorkfender|°'n50% +11

Pork tenderloin 42%

Lamb 39T
red meat 29%.
Insects (crickets) 21%
Bacon i 16%
Spirulina 14%
ltalian sausage 13%

Powdered proteins (e.g. lactoserum, hemp, etc.) 12%. O ASHOW
Meat-like plant products (e.g. Beyond Meat burger patty) 8% "




Total

						% TRÈS BONS POUR LA SANTÉ 		% TRÈS FORTE TENEUR EN PROTÉINES 		% TRÈS APPÉTISSANTS 		% TRÈS BONS POUR L'ENVIRONNEMENT 

						(n=290)		(n=267)		(n=276)		(n=234)

				Brocoli		82%		15%		48%		71%

				Poisson		74%		34%		48%		44%

				Poulet		71%		39%		77%		45%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		69%		22%		32%		62%

				Légumineuses (pois chiches, lentilles)		69%		43%		24%		61%

				Viande blanche		64%		36%		65%		41%

				Dindon		58%		39%		48%		39%

				Porc du Québec		53%		39%		64%		38%

				Filet de porc		50%		39%		64%		32%

				Porc		42%		38%		52%		29%

				Tofu		40%		25%		7%		35%

				Côtelette de porc		36%		36%		51%		29%

				Bœuf		35%		56%		61%		26%

				Agneau		35%		35%		25%		21%

				Viande rouge		29%		60%		56%		22%

				Insectes (grillons)		21%		35%		1%		32%

				Bacon		16%		14%		58%		17%

				Spiruline		14%		7%		3%		17%

				Saucisse italienne		13%		13%		37%		14%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		12%		21%		2%		22%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		8%		10%		6%		15%





SANTÉ



				% VERY HEALTHY		(n=290)

				Broccoli		82%

				Fish		74%

				Chicken		71%

				Grains and cereals (wheat, rice, barley, quinoa, etc.)		69%

				Legumes (peas, chick peas, lentils)		69%

				White meat		64%

				Turkey		58%

				Quebec pork		53%

				Pork tenderloin		50%

				Pork tenderloin		42%

				Tofu		40%

				Pork chops		36%

				Beef		35%

				Lamb		35%

				red meat		29%

				Insects (crickets)		21%

				Bacon		16%

				Spirulina		14%

				Italian sausage		13%

				Powdered proteins (e.g. lactoserum, hemp, etc.)		12%

				Meat-like plant products (e.g. Beyond Meat burger patty)		8%





PROTÉINE



				% TRÈS FORTE TENEUR EN PROTÉINES 		(n=267)

				Viande rouge		60%

				Bœuf		56%

				Légumineuses (pois chiches, lentilles)		43%

				Poulet		39%

				Dindon		39%

				Porc du Québec		39%

				Filet de porc		39%

				Porc		38%

				Viande blanche		36%

				Côtelette de porc		36%

				Agneau		35%

				Insectes (grillons)		35%

				Poisson		34%

				Tofu		25%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		22%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		21%

				Brocoli		15%

				Bacon		14%

				Saucisse italienne		13%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		10%

				Spiruline		7%





APPÉTISSANT



				% TRÈS APPÉTISSANTS 		(n=276)

				Poulet		77%

				Viande blanche		65%

				Porc du Québec		64%

				Filet de porc		64%

				Bœuf		61%

				Bacon		58%

				Viande rouge		56%

				Porc		52%

				Côtelette de porc		51%

				Brocoli		48%

				Poisson		48%

				Dindon		48%

				Saucisse italienne		37%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		32%

				Agneau		25%

				Légumineuses (pois chiches, lentilles)		24%

				Tofu		7%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		6%

				Spiruline		3%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		2%

				Insectes (grillons)		1%





ENVIRONNEMENT



				% TRÈS BONS POUR L'ENVIRONNEMENT 		(n=234)

				Brocoli		71%

				Grains et céréales (blé, riz, orge, quinoa, etc.)		62%

				Légumineuses (pois chiches, lentilles)		61%

				Poulet		45%

				Poisson		44%

				Viande blanche		41%

				Dindon		39%

				Porc du Québec		38%

				Tofu		35%

				Filet de porc		32%

				Insectes (grillons)		32%

				Porc		29%

				Côtelette de porc		29%

				Bœuf		26%

				Viande rouge		22%

				Protéines en poudre (ex. lactoserum, chanvre, etc.)		22%

				Agneau		21%

				Bacon		17%

				Spiruline		17%

				Produits végétaux imitant la viande (ex. Boulette de burger Beyond Meat)		15%

				Saucisse italienne		14%






Possible actions to take

General advice

e Speak of PORK rather than MEAT
e Speak of QUEBEC PORK rather than PORK
e Speak of lofty cuts that are low in fat

 Highlight the taste and nutritional quality
(protein, etc.)

 Avoid mentioning red meat

PORASHOW



Producers

Rapport de_ _ 4 Continue the PR momentum
I'esponsablllt% (commitments, economic advantages, jobs, regions...)

Highlight product characteristics that are well perceived
(e.g. protein, local, taste, natural)

Continue to
e [|imit the ecological footprint
e improve animal well-being

» Communicating simply and vs other proteins

gg%‘ﬂ%. i ¥

PORASHOW




Manufacturers

Continue improving the offer (and let it be known)

L / N E.g. ingredients.

Nature Chemical
Simple, known Complicated, unknown
Short words Long words
-resh Processed
Designation (origin and cut) No designation
Handcrafted (like at home) Industrial / commercial

BUT WITH A MINIMUM OF $ IMPACT! =ORSSHOW



Retallers

Capitalize on the uneven perception of
taste/flavour of meat and its look.

Remind people that meat is “an excellent
source of protein”

Promote buying locally =2 e.g. Quebec pork

Help to cook: reassure, inspire, simplify the
work (e.g. Market 31)

Le porc
du Québec

__ ECELLENT SOURCE OF ==}




Retallers

 Segmented offer: millennials vs boomers; single households

/N SN

e Take into account the specificities of human perception in Lsp
your listing, pricing, promotion and planogram decisions.

Perception

PORASHOW

e Test, measure, adjust, measure, implement... obtain



Any questions?
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