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Methodology Our Approach

An online qualitative study to learn

about a target audience's attitudes 66
and behaviors using exploratory @ﬂ
guestions and moderated discussion
boards.
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Define targeted Align on discussion Observe and probe
audience group(s) guide and key respondents for
of 20+ respondents exploratory activities additional discussion

Deliverablesin 6-10 days

IMPLICATIONS PERCEPTIONS OF FRESHNESS FRESHNESS CUES
Frashnas Js kaportan to simost ll o i but they have difering R R R Dot T Tt Adults focused more on clean, not frozen, without , on the other hand, thought of cooked to order Freshness is a feel ing of
and “fresh cooked" aspects will drive the most interest from the most customers. preservatives and temperature as elements of freshness

transparency to consumers

ing consumers how the food is
ay in

Financial savings via loyalty and rewards programs appeal to both Adults and Teens. deals, and rewards will
keep customers coming back and baikd appreciation for cost-consciousness on the part of brands.

a
consumers trust that the ingredients are
high quality, fresh, and will taste good

Some in each group are also interested in more in-depth app offerings from brands, specifically with mobide ordering and increased communication
‘with brands. Offering these capabilities will allow customers 1o tailor their experience and also build brand investment.
es like Subway, Jimmy Johns, and In-N-

Olgtl credit on freshne: bc
food is being prepared right in 1 xf:he
cccccccc

Customers associate bright pictures of just-picked produce with the idea of freshness. Conti rv-nn 1o<uudve rtisements and in-restaurant signage
on these sorts of images will keep freshness top-of-mind and help cement the idea of freshnes: and’s QSRs.

Gutcheck’g‘ Product availableinall GC countries except Saudi Arabia

Video responses available in USA onl



