GOING PLANT-FORWARD WITH



You are what you eat.



You eat what you are.






important to align with personal values
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Gen / Millennials

Brand 132 122

Service 126 95

Experimental 125 138

Convenience 108 92

Health & Wellness 97 106

AFH Venue Motivators e ” Y
Ambiance 94 128

Variety 92 99

Value 81 91



CPG Product Motivators

Millennials
Social Mission 159
Convenience & Packaging 146 119
Experimental 133 121
Brand 94 103
Value 92 91
Taste 90 100
Health & Wellness 88 84




LENTILS
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LENTILS









have visited a restaurant for the first time
have bought a CPG brand for the first time



FLANT-FORWAFD



HEALITH



less meat



more plant protein
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4%

of consumers are likely to try a
blended burger at a restaurant




0%

of operators are interested in
offering the blend



Chickpea Burger +196%
Quinoa Burger +134%
eI\ +123%
Short Rib +92%
Plant Based Burger +91%
Brisket +/78%
Black Bean +51%
Vegan Burger +44%
Bison +37/%
Lamb +29%

Beef +5%

Steak +5%
Chicken +2%
Veggie Burger +1%




Chickpea Burger

Quinoa Burger

eI\ +123%
Short Rib +92%
Plant Based Burger
Brisket
Black Bean

Vegan Burger

Bison +37%
Lamb +29%
Beef +5%
Steak +5%
Chicken +2%

Veggie Burger -




purchase intent primary protein source

58%
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15%

Beans Peanuts Lentils Quinoa  Wheat protein  Soy protein  Pea protein Tofu / tempeh Mycoprotein
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SOMETHING HEALTHY
TASTE GREAT
HEALTH PERCEPTION






gen z

Boomers  Gen X --
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agree a plant-based meal
can include some meat



TASTE



menu
adoption
cycle




- has been the innovation engine



menu

I\/I ( : adoption
e
SAVORY BOWLS

Ahi Tuna Babaganoush
Tobiko
Shoyu

HSERYEREIE!
Eggplant

Greek Yogurt

Feta Egg White
Tzatziki Salsa Verde

Hash Brown

Tabbouleh

Sesame Seed

Korean Bbq

Beef

Pico De Gallo

Black Bean
Guacamole Corn

Jalapeno Pepper

Bell Pepper
Mashed Potato

Balsamic

White Rice

Naltlagle

Bean Sprout Tomato

Cheddar

Sesame Ol Lime Onion

Hummus
Chipotle Sour Cream

Arugula

Sashimi Chickpea , ,
[ ashimi J — Crispy Chicken [ Rice ]

Radish

Poached Egg

Falafel Cotija

Cashew

Green Onion

Lemon Grass Crispy Chicken

Wonton Aioli
- - Cilantro

, - Scallion
-

Lentil

Gochujang




menu

I\/I AC eca;llggtion

LEGUMES

wax bean english pea
fava bean lima bean

charro bean
haricot vert

soybean red bean
SNOwW pea cannellini bean

kidney bean
(e

@ baked bean

black bean
green/string bean

chick peas/garbanzo beans






Tajin +1501%
Ancient Grain +740%
Dukkah +066/%
Matcha +550%
Bone Broth +550%
Furikake +500%
Gochujang +484%
Nduja +484%
Pitaya +450%
Jackfruit +450%
Sriracha Ketchup +380%
Ghost Pepper +360%
Superfood +360%
Coconut Qil +350%
Kewpie +317%
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SUMAC

+1309%

4-year menu growth







ZAATAR

+200%

4-year menu growth



ALEPPO

+77% predicted growth



TURMERIC

166%

4-year menu growth






+39%

4-year menu growth
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Soup/chili Sides Salads Apps Entrees Sandech/burger




for the taste

new for new's sake

Gen / Millennial Gen X Boomer



mainly to provide healthy
menu choices

mainly for their flavor,
texture & appeal



PERSONAL VALUES

compelling causes
lentil benefits

PLANT FORWARD

health driven
stay friends with meat
lentil versatility

ETHNIC IS AMERICAN

changing tastes
lentils as canvas for innovation







Demonstration




Demonstration




