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• Create a compelling case study for operators around consumer 
preference

• Create a sell sheet to encourage operator participation in Fresh 
Seal program

• Landing page that highlights key stats, used as a selling tool for 
potential new partners

• Develop B2B online education module, integrate into Avo U
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AVOCADO / GUACAMOLE CONSUMPTION 
BY COHORT BY RESTAURANT SEGMENT 

FS & RETAIL 
18-34 (HH2+)

FS & RETAIL 
35-44 (HH3+)

FS & RETAIL 
45-54 (HH3+)

FS & RETAIL 
55-65+ (HH2+)

(244) (226) (139) (200)

FAST FOOD 33% 19% 21% 18%

FAST CASUAL 66% 56% 64% 46%

CASUAL DINING 54% 55% 56% 55%

CONCESSIONS 7% 2% 2% 4%

OTHER FS/ 
RESTAURANTS

10% 10% 9% 18%





Source: Technomic, Inc., August 2020 



•

•



•

•

•

•

•

•

•

•

•



o

o

o

o







•



•



•



•

•



















•

•

•

•

•

• •

•

•

•

•

•









•

•

•

•

•
• •

•
•

•





•

























•

•

•

•

•



•

•

•
•

•

•

•

•
•



•

•

•

•



•

•

•

•

•

•





•

•

•

•

•

•

•

•

•

•













•





55



72% B

34%

0%

25%

50%

75%

100%

A
Fresh Avocado

(N=106)

B
Processed Avocado

(N=106)

77% B

18%

5% Fresh
Avocado

Processed
Avocado

No
preference

7.45 B 7.47 B 7.58 B

5.19 5.25 4.96

1

2

3

4

5

6

7

8

9

Overall LikingOverall FlavorOverall Texture

Fresh
Avocado
(A)

Processed
Avocado
(B)



56

76% BC

39% 38%

0%

25%

50%

75%

100%

Guacamole A (n=106) Guacamole B (n=106) Guacamole C (n=106)

58%
BC24%

19%

Guacamole
A

Guacamole B

Guacamole C

7.53 BC 7.45 BC 7.62 BC

4.91
4.76

5.715.66 B 5.60 B
5.31

1

2

3

4

5

6

7

8

9

Overall Liking Overall Flavor Overall Texture

Guacamole
A

Guacamole
B

Guacamole
C





57



66% B

32%

0%

25%

50%

75%

100%

A
Fresh Avocado

(N=87)

B
Processed Avocado

(N=87)

76% B

18%

6% Fresh
Avocado (A)

Processed
Avocado (B)

No
Preference

6.99 B 6.92 B 7.03 B

5.20 5.20 5.01

1

2

3

4

5

6

7

8

9

Overall LikingOverall FlavorOverall Texture

Fresh
Avocado
(A)

Processed
Avocado
(B)



58

71% BC

55%
47%

0%

25%

50%

75%

100%

Guacamole A
(N=87)

Guacamole B ( N=87) Guacamole C (N=87)

41% C

38% C

21%

Guacamole
A

Guacamole B

Guacamole C

6.95 C 6.86 BC
7.26 C

6.37
6.16

6.85 C

5.99 6.07

5.25

1

2

3

4

5

6

7

8

9

Overall Liking Overall Flavor Overall Texture

Guacamo
le A

Guacamo
le B

Guacamo
le C





59



77% B

27%

0%

25%

50%

75%

100%

A
Fresh Avocado

(N=84)

B
Processed Avocado

(N=84)

79% B

14%

7% Fresh
Avocado
(A)

Processed
Avocado
(B)

7.19 B 7.13 B
7.57 B

5.11 5.08 4.68

1

2

3

4

5

6

7

8

9

Overall LikingOverall FlavorOverall Texture

Fresh
Avocado
(A)

Processed
Avocado
(B)



6

0

60% BC

42%
35%

0%

25%

50%

75%

100%

Guacamole A
(N=84)

Guacamole B (N=84) Guacamole C (N=84)

55%
BC

30% C

15%

Guacamole
A

Guacamole B

Guacamole C

6.76 6.56

7.42 BC

5.79 5.80

6.50 C

5.75 5.68
5.30

1

2

3

4

5

6

7

8

9

Overall Liking Overall Flavor Overall Texture

Guacamole
A

Guacamole
B

Guacamole
C





61



65% B

27%

0%

25%

50%

75%

100%

A
Fresh Avocado

(N=95)

B
Processed Avocado

(N=95)

76% B

16%

8% Fresh
Avocado
(A)

Processed
Avocado
(B)

6.95 B 7.05 B 7.21 B

4.34 4.12 4.21

1

2

3

4

5

6

7

8

9

Overall LikingOverall FlavorOverall Texture

Fresh
Avocado
(A)

Processed
Avocado
(B)



62

67% BC

51% C

36%

0%

25%

50%

75%

100%

Guacamole A
(N=95)

Guacamole B (N=95) Guacamole C (N=95)

54% 
BC32%

C

15%

Guacamole A

Guacamole B

Guacamole C

7.18 BC 7.15 BC
7.56 BC

6.04 5.95
6.45 C

5.72 5.55

4.84

1

2

3

4

5

6

7

8

9

Overall Liking Overall Flavor Overall Texture

Guacamole
A

Guacamole
B

Guacamole
C







•

•

•



•

•

•

•










