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e Qualitative reserach

e Quantitative research
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Focus Group overall results:
meat

Likes Dislikes
i

Unique taste

Sheep and goat : .
raised more H.lgh COOk.m
naturally skills required

Less variety and

availabilit
More genuine y
and authentic

Taste not familiar to
young people
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Laddering results for meat

Cognitive structure of barriers linked to the
consumption of ewe/goat meat

for 260,
\230%)
. e A S
TAKING CARE OF OTHERS/FAMILY OWN HEALTH

FOOD AS ENJOYMENT

I FEEL UNSATISFIED TEEL! DISGUST
nr
FEEL GUILTY nr @\ /
41.0%
WASTE TIME y(Br
STAY'NOT; HEALT‘HY\\ 220%
NOT EASY TO FREPARE & COOK
nr 23
220%
- NOT EATING HEALTHY
ar
230% nr43
> mn&}
WASTE MONEY
NOT PART OF MY/FAMILY HABITS
F 3 r 23
11.0%
NOT EASY TO FIND
ey
[17.0%)
LOW E;}Ln'v
1 50 Q
| 40.0% |
L i Ny j - -
;/ur_‘lé\ /11 FATTY ,/nr43‘. /nrl /ar 18%
Ql 0% 100% \31.0% 3806 | | 7.0% |
_ N N O/
TOO EXPENSIVELOVELY ANIMAL STRONG SMELL = STRONG TASTE s FOREIGN ORIGIN
nr /mr 3 "
@% ) \220% )
BAD APPEARANCE LESS TENDER

iSAGE

iSage Final Conference — Brussels, Belgium — 26 February 2020

UNIVERSITA
POLITECNICA 6
DELLE MARCHE




Results summary - Dairy

Likes Dislikes

i o e s Poor information
1 on product labels
Versatility High [ and
small variety

Sheep and goat Taste/Smell
freely graze

Healthier compared
to other dairy
roducts (cow milk

Fatty not for daily
consumption
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Ladddering results for cheese | fA«

Cognitive structure of barriers linked to the
consumption of sheep/goat dairy products for non-

consumers
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Quantitative research
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Methods: choice experiment
structure - MEAT

» Stated preferences, online survey

* Cheap talk to reduce hypothetical bias (hypothetical
WTP > actual WTP)

* 12 choice sets, 9 attributes

 Labeled: 5 alternatives
* Lamb leg, lamb chops, goat chops, Beef T-bone
* A no-choice alternative

* 410 regular meat consumers per country:
* ES, FI, FR, GR, IT, TR, UK
« Consumption of lamb/goat meat at least once per year
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Choice
experiment
design for

meat

Attributes

Lamb leg Lamb chops Goat chops Beef T-bone

'Qvizage ';‘ifzage 'Q‘if:;age »Average price
Price -30% --30% --30% i’%//

+30% +30% +30% ?

*National *National *National *National
Origin *EU *EU *EU
PGI/PDO

Low carbon

footprint

Organic

Fat content

Protein
content

HIGH PROTEIN QONTENT] [HIGH PRDTEIN QDNTENT] [HIGH PRDTEIN {"YDNTENTJ (HIGH PROTEIN {‘,ONTENT]

Halal
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Choice experiment attributes
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Choice experiment for meat
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LAMB LEG ren.
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Choice experiment for meat

the Carbon Trust

s

carbon-label.com

GOAT CHOPS | price:
Origin: £7.80
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Consumers are not all alike

* Consumer have

heterogenous
references depending

from status, culture,
income, education,
family & household
characteristics, past
experience, etc.

* They search for
différent benefits, and
have different views of
risks

* Market segmentation is
necessary

-

J
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Results for meat
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Results: meat cuts and type

“Beef is the reference category

Meat Finland France Greece Italy Spain Turkey UK

O |
| [ N B | |
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l
l
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None
5% significance level
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Average WTP (€) for Halal meat
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Average WTP (€) for meat origin
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Average WTP (€) for PGI/PDO
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Average WTP (€) for carbon
footprint label
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Average WTP (€) for organic label
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Average WTP (€) for lean meat
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Average WTP (€) for high protein
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Average WTP (€) for ready to cook
meat
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Cross—country comparison
Meat segments
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GR Meat segments (WTP €)

15.00 Segment 1 - Lamb regulars Segment 2 - Occasional savers
(69%) i (31%)

13.00 i
11.00

9.00

7.00

5.00

3.00

o Romeall | e e
-1.00 L T - | | T T
-3.00
-5.00 |

M National B EU B PDO Carbon

W Less fat B Organic M Protein B Ready to cook
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GR Meat segments
I I S |
ic e s attributes

ST M Male, 35-44 years Regular lamb  High Likes novelty,  National or
Lamb old, employed,  consumers, knowledge follows an EU origin,
regulars higher education especially on about lamb unhealthy organic, PDO,
(69%) and larger weekends. meat. lifestyle and Carbon
households Stable has no interest  footprint, less
consumption in in convenience fatty
the last 3 years.
SISt @88 Female, 55-64 Stable/decreasin Low Do not like Price sensitive,
(OIVEEITIETM years old, g consumptions knowledge novelty, prefers PDO, Organic,
savers unemployed or  of lambinthe aboutlamb convenience non-EU origin
(31%) retired, no kids, last 3 years. meat. and has a and no high
smaller Mainly eaten in healthy protein
households. religious lifestyle. content
holidays

ISAGE UNIVERSITA

POLITECNICA
DELLE MARCHE

iSage Final Conference — Brussels, Belgium — 26 February 2020
29




Premium meat consumers

25.00

20.00

15.00

10.00

SRR AR IR

0.00  pu']

-5.00 Finland i France i Spain
. (34%) (49%) (39%)
-15.00 | |

m Halal B National mEU

m PGI/PDO Carbon B Organic

B Ready to cook

iISAGE Sl UNIVERSITA
‘ iSage Final Conference — Brussels, Belgium — 26 February 2020 z 9 POLITECNICA
5890/ DELLE MARCHE °°




Lamb regulars

14.00
12.00
10.00
8.00
6.00
4.00
2.00
0.00 - ﬁ - - -
200 Greece (69%) | Turkey (82%)

m Halal M National W EU Hm PGI/PDO
Carbon m Organic W Ready to cook M Lean meat
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Price sensitives & Young
novelty seekers

15.00

12.00

9.00

6.00 r :

3.00

0.00 T B - —.+§ﬁ-1- -
-3.00 | L

-6.00 | |

9.00 Finland - Price Spain — Young UK - Novelty seekers

' sensitive (27%) Novelty Seekers (41%) (31%)

H Halal B National EU m PGI/PDO
Carbon B Organic B Ready to cook M Lean meat
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Organic and national origin focus

France - Italy — Italy — UK - Urban
Conservatives Occasional Middle class middle class
15.00 (30%) savers (32%) (59%) (41%)
1000
5.00 IR 5 ﬁ i ﬁ
0.00 I'“l‘.‘M ‘}.H' + - T H '} - ‘;‘ ‘+‘
-5.00 -
-10.00
-15.00
W Halal ® National EU
m PGI/PDO B Protein ® Organic
B Ready to cook B Lean meat Carbon
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Nationalists

25.00
20.00

15.00

10.00

5.00

0.00 - . —— +_1_
-5.00 |

Finland (11%) Italy (9%)

B Halal ® National ®EU ®Readytocook HLean meat
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Let’'s continue with ewe and
goat cheese!
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Methods: choice experiment
structure -CHEESE

* Stated preferences, online survey

* Cheap talk to reduce hypothetical bias (hypothetical WTP >
actual WTP)

* 18 choice sets, 2 blocks, 8 attributes

» 2 Labels, 5 alternatives
* Aged cheese A, Aged cheese B, Fresh cheese A, Fresh cheese
B

A no-choice alternative

* 410 regular cheese consumers per country:
 ES, FI, FR, GR, IT, TR, UK
« Consumption of lamb/goat-milk cheese at least once per year
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Choice experiment design for cheese

Attributes

Milk source

Pasteurised
Rennet

Salt content
Organic
Origin

PDO/PGI

Price
iSAGE

@b

Aged cheese A

*Ewe
*Goat
*Cow
*Mixed

*Pasteurised
*Raw

*Animal rennet
*Non animal rennet

*Low salt
*None

*National
EU

*Average price

Aged cheese B

*Ewe
*Goat
*Cow
*Mixed

*Pasteurised
‘Raw

*Animal rennet
*Non animal rennet

*Low salt
*None

*National
EU

*Average price

Fresh cheese A

Ewe
*Goat
Cow
*Mixed

*Pasteurised
‘Raw

*Animal rennet
*Non animal rennet

*Low salt
*None

*National

*Average price

Fresh cheese B

Ewe
*Goat
Cow
*Mixed

*Pasteurised
‘Raw

*Animal rennet
*Non animal rennet

*Low salt
*None

*National
‘EU

*Average price

*-30% *-30% *-30% *-30%
*+30% *+30% *+30% 2+30%
° 0 ° G UNIVERSITA
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Choice experiment for cheese

Fresh cheese A Aged cheese A Fresh cheese B Aged cheese B
Milk source: Milk source: Milk source: Mixed Milk source: Mixed
Ewe milk Ewe milk goat and cow milk goat and cow milk
Raw milk Pasteurized Raw milk Pasteurized
Animal rennet Non-animal rennet Animal rennet Non-animal rennet
- Low salt = Low salt
) ) None
Origin: EU ‘ Origin’ UK - Origin: UK Origin: UK
Price: 5.57 euro Price: 4.28 euro Price: 3 euro Price: 7.95 euro
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Results for cheese
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Results for cheese type

*None is the reference category

Finland France Greece Italy Spain Turkey UK

ggeiie I " I I " I I
fresh " I " " " " "

5% significance level
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Average WTP (€) for one type milk
cheese

o N B~ O

83 T To_ 4] T O'FB 0.f3 ® Ewe milk
fi% l = f 1 I Cow milk
0.450]3 ) 1 1 -0.22 #0135

7 ol -0.2 0I5 W Goat milk
-2
-4
-6
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Average WTP (€) for mixed-milk
cheese

2 =

AT
AT

040 025> 033

M Goat & ewe milk

-ok‘ﬁ
RN

M Goat & cow milk

—i
_|
.

MW Ewe & cow milk
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Average WTP (€) cheese national
origin
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Average WTP (€) for PDO
18 __
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Average WTP (€) for pasteurised
cheese

i
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Average WTP (€) for organic cheese
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Average WTP (€) for low salt
content
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Average WTP (€) for vegetable
rennet

3 —
— wrj -
2 4= AR ] = =S

T
1 .
0.41
0.p8 0.16
0
-1 -0{64 :
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Cheese segments
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Premium segments search Organic and PDO

6o Finland - France—  Greece— Italy —  Spain—Urban  Turkey -
' Premium | Cheese geeks | Quality seekers; ~ Trendy | young (72%) :  Quality/
14.0 (50%) (53%) (70%) | gourmet (32%) | . variety seekers
; | s e O 11%)
12.0
10.0
8.0
4.0
“5 i - akh ik
o bemdo LMLkl R LT
20 !
-4.0 | | | | I
-6.0
Goat cheese B Cow cheese B Goat & ewe cheese B Goat & cow cheese
B Ewe & cow cheese M National m PDO W Pasteurized
B Organic H Low salt B Vegetable rennet
PAGE UNIVERSITA
iSage Final Conference — Brussels, Belgium — 26 February 2020 POLITECNICA

®h

50

DELLE MARCHE



Young but not alike

12.0 :
Greece — Young Turkey — UK - Urban
traditionalists Young savers . middle class
9.0 (30%) (24%) (40%)
6.0
-3.0
-6.0
B Ewe cheese B Cow cheese B Goat & ewe cheese B Goat & cow cheese
B Ewe & cow cheese B National m PDO M Pasteurized
B Organic W Low salt B Vegetable rennet
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Rural and traditional

15.0

10.0

5.0

0.0

-5.0

-10.0

-15.0

UK -0ld
traditionalists
(25%)

B Goat & ewe cheese
M Pasteurized

_____ i_ . : ilﬁ W . «*L ﬁ - __m_ ‘_;;_ B _+
Finland — Rural France — Italy - Italy —
traditionalists | Healthy . Fastcheese | Rural
(20%) . traditional (25%) | (33%) (17%)
Goat cheese B Ewe cheese B Cow cheese
B Goat & cow cheese B National m PDO
B Organic B Low salt B Vegetable rennet
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Price sensitive segments look for few attributes

3.0

Finland - g France — g Italy - g UK - Low-cost
Urban savers Price sensitive Urban savers variety seekers
(30%) (22%) L (18%) (35%)
2.0 5 ’ ’
1.0

,

L oamene bl 1 *aﬁaﬁ

-1.0
-2.0
Goat cheese B Ewe cheese Cow cheese W Goat & ewe cheese M Goat & cow cheese
B National m PDO B Pasteurized B Organic
ISAGE UNIVERSITA
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Recommendations
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Challenges

What lamb preparation you would choose
(max 2)?

e Carcase imbalance & the
need of new cuts

Households spend less
time preparing and
cooking meals

* Ready-to-eat or Ready-to- &3
cook meals?
 Increase share of food is cLomAL creese mARKeT

eaten out-of-home

Switching to other meat

* Chicken is consistently
increasing and replacing
other meats

- 2017 - 2023

LR —

Cow Milk Sheep Milk Goat Milk Buffalo Milk
The COW MILKS segment dominates the global cheese market

C OW milk- Che e Se and is expected to dominate throughout the forecast period.
prominent segment
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BEYOND MEAT

NEW m
NOW EVEN
MEATIER

MARBLED JUICINESS TESTS NEW P.|
COMPLETE PROTEIN A BEYOND MEAT

AT SELECTED RESTAURANTS IN SOU

LEARN MORE GO

Meat substitutes:
Beyond meat...

https://www.beyondmeat.com
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Beyond meat

==
\&, BEYOND MEAT GO BEYOND PRODUCTS RECIPES ABOUT CONTACT WHERE TO FIND

BEYOND BURGER’ BEEF BURGER

A BURGER
WITH BENEFITS o

€ ) 99%1 WATI @ 90% FEWER GHGE

LEARN MORE

000000 e
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_,.IVEGUSTO

ch, végétal, plant-based

...and beyond milk
(no-mooh cheeses)

Pradot 1o twe X 0 e oo
A runcors s rxcad

CICIONI

mmﬁ 1000 (o & 1V s 0 Ve wentats
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i3

* «Antifragility is beyond
resilience or robustness. The
resilient resists shocks and
stays the same; the
antifragile gets better»

(N. Taleb)

59




How to become antifragile?

* The small ruminants sector is mainly

unbranded (meat) or, at the best, “under-
branded” (cheese>).

* You have generic/PDO cheese names (like feta,
pecorino), or PDO/PGI labels in meat, but no real
renown brands

* Even organic label is generic, although it increases
value added

* Introducing and marketing (collective) brands
and fancy appearance/pac agin§ may be a
strategy to increase sales especially in the meat
sector.

iISAGE
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Nice to meat you!

* There is nothing as
little seducing than
meat. Dead flesh and
blood are not really
sexy, unless for those
who love The walking

dead. ..

* Sexy, attractive,
trendy appearance &
packaging may help
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What about cut innovations?

FAMILY BUTCHER

g La
e ini Ro Ay

British g, .
i Brin,
SAmb pj

r*‘“'—;"““-ﬂ
J—
Lz

2 BRITISH
LAMB LOIN

FILLETS
% i %
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brasa, bien fritos o asados al horno durante 25 minut

por ejemplo con cuscus de curry y menta. El secrel
/ bien escurrida

de grasa una vez cocinada.
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Or convenience innovations?

LAME

SLIW COOKID
. LAMB SHOULDER
s WITH HONEY &
" BALSAMIC DRIZZLE |

PSS - UNIVERSITA
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SELEQTIA

o, GOATS CHEESE
MINILOG

iINTERNATIONAL

NANTWICH 2015

BRONZE AWARD

+ Packaging allows innovation in terms of shape (that
has inherent symbolism), labelling, as well as

Or packaging serving suggestions, etc.

: AN ? * Mini-portions are also a packaging innovation but
Innovation: need nudging
« That’s a mean to achieve brand equity
PR UNIVERSITA
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We live in a
reputation economy

* As consumers we value
experience more than
knowledge and
benefits more than
product characteristics

* (Social) Media,
Influencers, Chefs are
very important

lasterCb

s
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How to become antifragile?

- Segmentation S.I.M.B.A.

 Innovation

* (More) Marketing

* Branding
* Appearance

iISAGE . UNIVERSITA
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| Mefcj!

Thank you for your attention!

o\
G Tesekkiirler! BN

Contact: zanoli@agrecon.univpm.it
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Average Willingness-to-Pay (€)
Comparison with other countries

Halal

4.00

—e—Finland
—e—F[rance
3.00 .
Ready to cook National ——Greece
—e—|taly
Spain
—e—Turkey

Protein EU ==UK

Less fat IGP/PDO

Organic Carbon
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Average Willingness-to-Pay (€)
Comparison with other countries

Goat

2.50
Vegetable rennet 2.00 Ewe

Less salt Cow ——Finland
—e—France
—e—(Greece
Organic Goat & Ewe —e—|taly
Spain
—o—Turkey
Pasteurized Goat & Cow —e— UK
PDO Ewe & Cow

Origin
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