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Pure Honey Messaging

How do we make it relevant in consumers’ lives right now?

• KEY POINT #1: Natural food is a huge trend for 2010 and 
it’s here to stay. 

• KEY POINT #2: Honey is a versatile ingredient in the 
kitchen lending its natural flavors to many recipes.

• KEY POINT #3: Pure honey has other benefits outside of 
the kitchen.

• KEY POINT #4: Pure honey delivers taste, form, function 
and marketability to an assortment of bakery foods.



Tagline and 
“Honey One” Mark



Registered Trademarks

HONEY… THE WAY NATURE INTENDED. *

ONE INGREDIENT. THE WAY NATURE INTENDED.

* Pending





2010 Marketing Programs
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2010 Program Elements
Raise awareness for honey in the baking, snack food, 
candy  and dairy industries.

Advertising and PR

Interactive
• BakingWithHoney.com
• SnackingWithHoney.com
• CandyWithHoney.com
• DairyWithHoney.com

Events/Tradeshows
• International Baking Industry Exposition(IBIE)
• SNAXPO

Collateral 
• Honey Substitution Guide
• Snack Ideas with Honey Brochure



Advertising

The National Honey Board has continued its “Baking 
with Honey” ad campaign, securing placements in the 
following publications:

• Snack Food & Wholesale Bakery
• Baking & Snack Magazine
• Snack World
• Modern Baking
• Prepared Foods
• Food Processing



Advertising



Advertising



Public Relations

The National Honey Board has broadened its reach 
into the candy, dairy and snack food segments, in 
addition to baking. Working closely with editorial 
calendars and various publishers, editorial placements 
were secured in the following publications:

• Functional Ingredients
• Snack World
• Food Processing
• Baking Buyer
• Modern Baking
• Baking Management
• Baking & Snack Magazine
• Snack Food & Wholesale Bakery



Marketing and Collateral Materials

Honey Substitution Guide

• Focused on the wholesale market because of honey’s limited 
visibility in this area.

• National Honey Board currently working with the American 
Institute of Baking to develop new wholesale formulas for this 
guide.

Snack Ideas with Honey Brochure

• Details honey’s use in the snack food segment

• Offers ideas on how snack food manufacturers can incorporate 
honey into an assortment of products.



Interactive

National Honey Board’s expansion into the baking, 
snack food, candy and dairy segments warrant a new 
approach to positioning honey.

• Focus is on food manufacturers and foodservice professionals.

To maximize honey’s exposure and to position honey 
as a versatile ingredient, the following websites have 
been created:

• BakingWithHoney.com
• SnackingWithHoney.com
• CandyWithHoney.com
• DairyWithHoney.com



Events and Tradeshows

SNAXPO, March 3-5, 2010
• The world’s largest, most comprehensive trade show devoted 

exclusively to the international snack food industry
• National Honey Board exhibited at this event and identified 

three key trends
• Honey is a dominant flavor and marketing tool.
• Honey is versatile and can be used in a variety of products.
• Growth in the number of niche manufacturers who 

promote cleaner labels (such as one-ingredient honey).



Events and Tradeshows

International Baking Industry Exposition (IBIE),   
Sep. 26-29, 2010
• IBIE is known worldwide as the Baking Expo™ that brings 

together the complete range of equipment, ingredient and 
supply solutions.

• National Honey Board exhibited at this event; found great 
interest in using honey from manufacturers in the snack and 
baking segments.

• A professional baker gave a presentation, created by the Honey 
Board, about the benefits of honey.  The same presentation was 
also given at the Healthy Baking Seminar



“Honey… The Way 
Nature Intended!”



Topics of Discussion

Honey and the baking industry

Honey is nature’s perfect sweetener

Honey’s functional benefits

 Baking guidelines for honey

Honey’s marketing benefits

 Consumer perceptions of honey



Honey’s Functional Benefits

Honey’s benefits include an array of  
functional and flavor attributes:
 Natural Sweetener:  It offers food manufacturers 
the opportunity to provide a sweet product using a 
natural sweetener that promotes a clean label. 

Shelf Life Extender: Honey’s fructose content holds 
in a bakery food’s moisture, thus reducing dry products. 
Honey’s high acidity (average pH 3.91) also inhibits 
mold growth.



Honey’s Functional Benefits continued

 Flavor: Naturally occurring organic acids, 
such as gluconic acid, in honey enhance 
the flavors of spices, fruits and nuts.

 Color: Honey sugars caramelize during baking and 
add a golden color to bakery foods. The color of honey 
impacts taste with lighter-colored honey typically 
having a mild flavor, and dark-colored honey usually 
having a stronger flavor.

Mouthfeel: Honey naturally coats, binds and 
thickens products, improving mouthfeel and leading to 
a more enjoyable eating experience.



2010 Ingredient Marketing

Formulas/Photography

The National Honey Board is investing in the production of 
commercial/wholesale bakery formulas and photographs.

• Tortilla
• Honey Oatmeal Cookie
• Soft Filled Bar
• Gluten-free Pound Cake
• Soft White Dinner Roll
• Honey Cinnamon Biscuit
• Honey Corn Muffin
• Honey Whole Wheat Bread

These formulas will be featured in the marketing/collateral materials.



Foodservice Industry

Public Relations



2010 Foodservice Program

Student Culinary Competitions
• Culinary Institute of Charleston (SC)
• College of Southern Nevada (Las Vegas)

Tradeshows/Events 
• Foodservice Educators Learning 

Community (FELC)
• Catersource
• International Foodservice Editorial 

Council (IFEC)



Hot from the Hive
• Quarterly e-newsletter geared 

toward foodservice professionals 
to inspire them to use more 
honey

• First issue was sent to more than 
46,000 foodservice 
professionals

What’s your Honey IQ?
• Survey among foodservice 

professionals to measure their 
knowledge about honey

2010 Foodservice Program



2010 Foodservice Survey

Selected Survey Highlights:

• Honey is the preferred sweetener, second only to sugar

• 52% of respondents say they specify “pure honey” all or most 
of the time when purchasing honey

• 18% of respondents used more honey this year, attributing the 
increase to new menu items (34%) and greater demand (22%)

• Even more (21%) expect to increase their honey usage in 2011 



General Consumer

Public Relations



2010 Consumer Program Elements
• Save the Endangered Honey Bear Campaign

– Program to raise awareness and help consumers understand the value of checking 
the label and buying pure honey

– Activities include: media kit development, production of t-shirts, posters, 
postcards, NYC CBS Early Show appearance

• Media Relations
– Activities include: Family Feature articles, NYC editor deskside visits, production 

of an educational video, Meredith Publications test kitchen seminar and blogger 
conference



2010 Consumer Program Elements
• Cooking With My Honey Bear Recipe Contest

– Internet based recipe contest to find unique new honey recipes that consumers 
submit to win a cookware set

– Advertised contest on Allrecipes.com

• Versatility Campaign 
– Radio media tour discussing great honey recipes that consumers can use while 

tailgating at sporting events to add flavor and a natural energy booster to their 
favorite tailgating recipe



Hispanic

Public Relations



Hispanic Program Elements

• Honey Purity Campaign, January - December
– Program to educate Hispanic consumers on how to differentiate pure 

honey from honey syrups
– Activities include: audio news release, public service announcement, 

media tours and two web based videos (one animated and one in a TV 
soap opera format)



Hispanic Program Elements

• Summer Party Campaign, July – October
– Recipe promotion to encourage Hispanic consumers to think of new 

uses for honey in summer themed recipes
– Activities include: recipe development, recipe photo shoot and media 

relations

• Honey: The Natural Soother Campaign, July - December 
– Program to educate Hispanic consumers that pure honey is a great 

natural throat soother
– Activities include: recipe development, recipe photo shoot, recipe 

booklet development and media events



Minor League Baseball

Team Sponsorships



Minor League Baseball

In 2010, the National Honey Board began its third year of 
support for Minor League Baseball. Working with five teams, the 
National Honey Board expanded its honey messaging through a 
strong in-park promotion and broadcast media presence.



Events & Tradeshows



Throughout 2010, NHB marketing staff participated in 
several trade shows and events.  Each tradeshow or event 
was focused around at least one of honey’s many benefits.

Energy & Nutrition :
- International fitness convention
- National dieticians conference
- National youth volleyball tournament 

Versatile Culinary  Ingredient:
- International culinary conference 

Events and Trade Shows



Social Media



Social Media 
Involved

• Become a fan on Facebook: National Honey Board

• Become a follower on Twitter: @NationalHoney

•Read our blog, Straight from the Hive, on 
www.honey.com

• Direct any social media questions, concerns or  
comments to Emily Jack: emily@nhb.org.





THANK  YOU


