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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 
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