Do you know your Customers?
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How many Australian households
ourchase summerfruit?

% of Total Australian Household Population
As of 20 Mar 2010
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How much are they spending on average

Average $ Spend per Household
As of 20 Mar 2010
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Nectarines 1T Market Segment Breakdown

Breakdown of Sales

Start Up Families
6%
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Peaches T Market Segment Breakdown

Distirbution of Sales

Start Up Families
5%
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Plums i Market Segment Breakdown

Distirbution of Sales

——

Start Up Families
6%
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Apricots T Market Segment Breakdown

Distirbution of Sales

Start Up
Families
6%

Young
Transitionals
6%



‘Where are your
Customers
buying
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Nectarines
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Share of Trade Avg Weight of $ Purchase
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Share of Trade Avg Weight of $ Purchase
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Apricots
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Share of Trade Avg Weight of $ Purchase

517 5.20
4.70
\l‘i.

Other
Suprmkt
3%

—




What are your
Customers
saying?
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Purchasing Habits

2-3 day consumption

Impulse purchase
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Seasonality
| | | |
November December January February
EARLY SEASON CHRISTMAS/NEW YEAR LATE SEASON

Very expensive. Better quality. Better quality. Poorer quality.
Fruit not so lush. Still expensive. Abundant. Cheaper still.
BUT Cheaper. Less interest.

Part of traditional Lost the
festive early ARexcite
Summer eating.
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Cues to Product Choice

Green Grocers preferred

Fruits are better handled
Higher fruit quality
Fruits are fresher

Recommendations can
be trusted
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Cues to Product Choice

Choosing Agui deo

- Fresh look

- Feel

- Colour

- Lack of blemishes
- Aroma
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Awareness of Varieties

Colouri yellow / white

Clingstone or not
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Texture Preferences

Firm vs. Soft

Unanimous on Juiciness
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Storage

Fruit Bowl Fridge
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Consumed
at home

Cooked at home

Sliced fruit
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Outlook on Fruit Generally

Healthy

Fruit choice guide
Convenience
Reliability in quality consistency
Value
Taste preference
Habit
Treat
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Outlook on Fruit Generally

Fruit I n gener al has declined ovel

Farmers grow varieties for better handling performance rather
than eating pleasure

Farmers use unnatural ripening methods
Long storage prior to market display

Farmers consider the industry chain players and not the consumer
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Summerfruit T Quality Discriminators

ell
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Current Perceptions on Summerfruit




-

Know-how for Horticulture™

Current Perceptions on Peaches
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Current Perceptions on Nectarines

Nectarines are
firrmer. | tOos harder
with nectarines. They are more
portable, good size, smooth skin
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Current Perceptions on Plums

Plums are good sized and
portable if not overly ripe.
They are reasonably priced.

Quality of plums can be
a problem: stringy
texture, watery (rather
than juicy), lacking in
flavour, sour and has a
pitter skin.
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Current Perceptions on Apricots

Apricots look attractive anc
colourful. It is decorative, has
a special flavour, easy to eat,
good for snacking because of
Its size.

| tds hard to
appearance. Apricots can be
sour or floury, less versatile
than, say, peaches and ripe
apricots are hard to tell.
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CHARACTER /IMAGE - SUMMERFRUIT

o Do I» o Do o

o

Truly seasonal

Lush, juicy, fragrant, tasty (a childhood memory i
nostalgic)

A bit special, a treat

Intense eating experience

|l nvol ving , more fApersonal o
Engaging in a sensory way

Colourful, visually interesting, sunny, happy,

enjoying life in a relaxed fashion, holiday mood,
fresh

Laid back, savouring the flavour
Family, friends, sharing the occasion

t
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Branding & Tag Line

Get stuck into summer stonefruit 100/0
DRIBBILICIOUS




What next?
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Educate the Customer

ST@NEFRUIT
SELECTION TIPS:

The sweetest peaches and nectarines have
small white spots (speckle) on the top half.
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" Plums come in a range of colours and generally
' become dull just before they are ready to eat,

N

Apricots vary from yellow to orange with a red
‘blush’. Wait until they lose any green,

Stonefruit is best just as it starts to soften, It

should ‘give’ slightly when Squeezed and have a
delicate sweet fragrance.
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KEEP IT DRIBBILICIOUS
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Keeping Summer Stonefruit

DRIBBILICIOUS
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The Summer Stonefruit season for 2008/ 2010 has arrived and
to make it the best ever, we've prepansd this simple retail guids.
Hare are a few tips on what to look out for this season when
selecting the best stonefruit for your customers and the best
way to store it to keep it 100% dribbilicicusl

Selection

Step 1: Look

The sweetest peaches and nectarines have small white spots
(spackle) on the top half

Plums and nectarines come in & range of colours and generally
become dull just before they are reedy to sat.

Apricots vary from yellow to crange with a red 'blush’ Wait urtil
they lose any green.

Fruit with & bright green background colour is immethure ard will
MOT ripen to customer satisfaction.

Rememiber, fruit shoud be clean and fres of bruizes.
Step 2: Smell

Fruit should have a delicate swest fragrance.
Step 3: Taste

Test the fruit daly to check its eating quality. If it's wery firm
and acidic to taste, the frut iz immature. If its dry or mealy, it has
b==n stored at the incomect temperaturs

Step 4: Touch

Stonefruit is best just as it starts to soften and should 'gve’
slightly when squeszed.

Storage

Where possible, ripe stonefruit should be stored between

0 - 2'C. i you don't have facilities to store fruit st this
temparature, store at room temperature and only keep encugh
for 2 — 3 days of sales.

Storage Temperatures

22 = 2T°C DANGER! Too hot.

g
temperature.

o | T —

2_ac

DANGER!

Mever store fruit between - 8°C
= this causes the fruit to become
dry and mealy.

2°C Heep fruit between 0 - 2°C for
longer storage to maintain quality
o°'c

DANGER!
Mever store below 0°C

Arm the retailer
with product
Information

Handle Fruit Carefully

+ Stonefruit bruises easily — minimise handling by displaying
in the original trays. Awoid stacking fruit more than
2 deep when looss,

+ Fruit which has besn bruised by squeszing or dropping
should be discarded

+ Brown Rwot is a fungal disease usually fourd around the stem.
Discard fruit with brown rot as it can transfer to other fruit

Problems

Report any quality problems to your supplier or distibufion
centre, especially it

« The fruit looks immature.

= The fruit is sour and lecks & ripe aroma

+ If & tray has more than a few pieces of bruised fruit

« If & tray has more then two pieces of fruit showing fungal decay

SNY.

For more information visit www.summerfruit.c u or email ceo@summerfruitcom.au
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Call Attention In  -Store & Sighal the Season
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Encourage Trial In  -Store




