Abstract

Snacking behavior among
Americans is on the rise, with
snacks often replacing full meals.
As consumers are also becoming
more health-conscious, demand
for healthy snacking alternatives is
increasing. In fact, fast food
restaurants such as Subway,
Wendy'’s, McDonalds and Chick-fil-
a now offer fresh fruit as a side
item, as an alternative to French
fries or chips. Apples in particular
are of interest because of their
wide popularity and recent
availability as a pre-sliced and
individually packaged food item.

Our research aims to better
understand the sensory cues of a
variety of apples and how these
cues affect behavior and snacking
choices, with a specific focus on
women and their children.

Descriptive analysis was conducted
on 25 different apple varieties,
including 3 pre-sliced and pre-
packaged apples. Data was
analyzed by PCA resulting in 4
flavor dimensions (26 flavor
attributes) and 5  texture
dimensions (20 texture attributes).
From the results 3 apple varieties
ere selected to be shown to
onsumers in a Community
arrative Panel, preselected to be
others of school-age children.
ese apple varieties were shown
onsumers both raw and dried.
sumer discussion focused on
ory cues that suggest whether
duct is good for their child,
Ives, or both. Insight was
d on the trade-off between

ence and taste.

rom the descriptive and
e are two-fold; to provide
to which apple varieties
best for convenience
nd to provide insight
mer  attitude and
minology, which may
juantitative consumer
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Objectives and Methodology

Objectives

To descriptively profile 25 varieties of fresh and pre-sliced
apples, to understand sensory similarities and differences
in terms of flavor and texture.

To characterize snacking behavior in moms and their
children in order to understand:

1. Whatarethe needs asnack must fulfill for both mothers and their
children

2. How apples(ireshand dried) fill those needs and how they may
better fill those needs — benefits and “trade-offs”
To link consumer attitude and behavior language to

descriptive language in terms of apple flavor and texture.
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Methodology: Descriptive Analysis

The sampleswere analyzedfor flavor and texture by eight —ten members
of the Sensory Spectrum Food Panel, trained in the Spectrum Method and
experienced inflavor and texture evaluation

The strength of each attribute was rated on the 15-point Spectrum Scale,
where 0=none and 15 = very strong

« This scaeinc to pointand

ity
potentialof 150 scale differentiatiors.

+ Thescal 15 pointsto inc
necessary.

The panelists evaluated each sample using the following procedure:

* Each panelitreceivedfour apple slices to evaluate flavor and a second setof
fourslicesto evaluate texture. More samplewas provided if necessay
Al sampleswere expectorated,

* Panelstsrecorded indui theneach ater fiscussed untila
consensusvaluewas decided uponand recorded.

. Iicing, with the exceptionof the

pre-sliced (bagged) apples.
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SCAN

SCAN Insights: Snacking with Apples
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DRIED APPLES
Panetsts et tne sampie sppies vere

\ contbuting toarubbery. chewy, gummy
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Top Choices for Snacks

Moms seek ta fill emotional and functional needs with
snacks.
Mems want healthy and filling/satisfying snacks for their
children, which are also portable {i.e. not messy “on-the-
8o").
[ T v | chide |
Chocolate Fruit
* Indulgent Healthy
Satisfying Filling
Mood-enhancer Unlimited servings
Coffee Goldfish/Cereal
Energizing Portable
Curbs appetite Healthy

1% Choice

2" Choice
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“Must-Haves” for Snacks
I

* Healthy

* Partofa routine

.+ Atreat

= "My time”, “Ideserve it”

+ “What i want my kidsto eat”
+ “Earlydinner” (filling snack after
school)
specificfoods: specific Foods:
= Sweets (cakes, cookies) * Cheese and crackers
* saltysnacks(chips,pretzels,  * Cheese, cheese sticks
nuts) * Heated items (pizza rolls, chicken
* Cheese and crackers fingers, etc.)
* Cheese, cheese sticks * Granolabars
* 100-CaloriePacks + Swests
* Pudding
Moms seek to fillemotional and functional needs with snacks
Moms want heatthy and filling/satisfying snacks for their children, which arealso
portable(ie not mess "o the-go).
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Snacks for Self:
Preference by Time of Day

Morning

*Morelikelytobe  « Oftena treat * Often dessent
healthy (fruitor + Maybe eaten witn * Beforebectime
yogurt) the kids snack whike

« Energizing (caffeing,  « “Metime” rewars,  Watching TV
protein) beforekidsget

+ Smallportion home

+ Quickand orrthe go

« Portable/ pre-
packaged

sweet8 softor

notheaworric,  Saftyorswest
creamy, chociate

usually sweet crispy/ crunchy,
ocolate
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—— Descriptive Analysis ——

Summary of Perceptual Maps

Factor Analysis Resuits of Flavor Profiles
(7556 variabi ity explained)
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Flavor Map: Factors 1 vs. 2

2 Chlorine > Apple (21%)

Pre-sliced gpples
have lower
apple fiavor and
some have o
chiorine off-note.

 ctauits reen+ weoomaios oo

1- Sour/ Tart > Othier fruf/ Stone fruit (24%)
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Conclusions

Moms do not perceive dried apples to have any benefits over pre-sliced apples.

Pre-sliced apple flavor should be improved — should have characteristics of Honey Crisp or similar apples.
There is room to grow in the pre-sliced apple category in terms of flavor improvement.

Pre-sliced apples can be improved as snacks by providing dipping sauce (e.g. chocolate, caramel, yogurt). This appeals to both moms and children.
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Methodology: Community
Narrative Panel

Half day session on May 11, 2012 with the Sensory Spectrum
Community Narrative Panel (SCAN) was held in New Providence, NI

The participants (n=7) were members of our SCAN panel, led by &

trained facil tator.

« SCAN panelists area group of creative consumerswho have buiita
communitywithin their group. SCAN is used to describingand articulating
properties using consumer language andtechniques that probe beyond
surface consumer attitudes, behaviors, and motietiors.

SCAN members may or may not be the user of a productor the ultimate
target demographic, however all the participantswere moms.

Flavor Map: Factors 3 vs.
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Texture Maps: Factors 2 vs. 3
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moderately fibrous skin
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3~ Uniform - Grainy, Fibrous, Tough Skin (16%)
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2- Hard, Crisp & Dense (17%)
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Linking Language

Consumer vs. Descriptive

Flavor: Raw apple, grass, leafy, citrs,
mineralflins, more sour thanswees
Texture: Hard, higher wet crisp, high
‘awaranessofskin

Flaver; Tart, Bright, Earthy/Gre=n
GrannySmith  Texture: Crunchy, Crispy; Juicy,
Wet, Tough/Lesthery Skin

Flavor: Raw apple, le=fy, honey, mare.
Elavor: Mild, swee, souf nottart, sweet thansour

Heney Crisp I
awarenessof skin, lowerfibrousness.
bfwteeth

Elavor; Watereddown, dusty/eld,  Flaver: Fermentedand rawappls,

notsweet citrus, floral, earthy
Macintosh Texture: Not. iysoft, T L

b rind (skin), e

roughness of mass grainy)

Texture: Crisp, thin skin, soft

andisleftin mouth

asgoodsnacks for
children (fiavor liked). Macintosh isnt itable, overall,

mainlydueto tacture.
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