Increasing the demand for honey
through research, public relations

and advertising




2009 Packer Tracking Survey
11 Companies - millions of pounds
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- How do we make it relevant in consumers’ lives right now?

<EY POINT #1: Natural food is a huge trend for 2010 and
It’s here to stay.

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

KEY POINT #2: Pure honey has other benefits outside of
the Kitchen.

EY POINT #4: Pure honey delivers taste, form, function
and marketability to an assortment of bakery foods.
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2010 Program Elements

l Raise awareness for honey in the baking, snack food,
" candy and dairy industries.

Advertising and PR

Interactive
« BakingWithHoney.com
» SnackingWithHoney.com
o CandyWithHoney.com
o DairyWithHoney.com

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

Collateral
* Honey Substitution Guide

Py .ah___Snack Ideas with Honey Brochure @Qﬂ@@

‘ ‘ Cine ingradi ent. The w way nature intend



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

* Snhack World

* Modern Baking

» Prepared Foods
* Food Processing

“I need my products
to do more than just gy
” \_/' “/. -
taste good. -4
Inbaking ity : . . n
AnEY, Etpe Exkado F-“W:ew‘uduc!s 5

-good, theysotnd gond, 1 may be the author of iy
‘snack food formulas, but honey teils the story,
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Advertising

INGREDIENT MARKETS

stack up against sugar? "Sucrose
is sucrose. Honey, however, has

dozens of different organic acids,
enzymes, vitamins, minerals and
ewerthes mugers: Aldhonii hotiey
is primarily fructose and glucose, it
also containg maltose, sucrase, and
many others. Although each of these
constituents occurs in very small
quantities, there is a tremendous sup-  eners can't do what honey does,”
ply of research that has documented  Ropa says

Fow thisse s paunds imprirvs foad s ehiwi -tk v @ik Woners

praducts when haney is used as an  Natural Color in breads at levels higher than &

| i 2oom T Doub e -Giakio open e aide. prer often decide  percent (flour basis) can contribute
‘ l—wm—rﬁ—p—rrarl‘ e honey fends to cost  whic Ty praducts to buy to crumb and crust darkening,

which is a desirable attribute
for multigrain and other variety
breads. Honey can also be used

more than sugar, Ropa says it really  based on appearance, and color
is not a fair comparison “Included plays a big part of that "Honey
in the cost of honey is flavor en-  can provide a natural browning
to promote surface browning of

baked, roasted, cooked
and extruded products
Manufacturers who do

hancement, browning, shelf-life reaction in bakery products

. an icrobial agent  that p des signif-

and natural consumer appeal. Sa
f honey is typically more expensive  peal ™ Rapa says. “For

than sweeteners, but other sweet-  example, research

icant consumer ap-

not wish to take
advantage of the
coloring func-
tion of honey
can simply select

At-A-Glance Honey Facts

Honey contains 64 calories per tablespaon et

s The optimum storage temperature for honey is R

below 52°F (11°C) or in the 70-80°F range (21-
27°C) in airtight contai
The sweetness value of honey is approximately

-]
For only

one word an an in-
gredient list, hons
ey packsin bene-

equal to that of invert sugar

[ The colors of honey form a continuous range from |
to dark amber, depending on

mineral content and floral source. Light-colored fits. "Consumers

honey typically has a mild flavor, while dark- like reading it
@ on a food label.
They know what
, highar water eontent have stronger antioxidant s, even iF they
potential. d can't explain all
hc\n-.l;n is cdm-m\mu, compatible with a \:\d thesmainy things
ety of produe pH av which it can doy” Ropa
J a range commaon to many food systems.
/.‘.\ sy,
ARNA COMSTOCK
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FAIR-TRADE COFFEE

F.Gaviia & Soms is peoud to announce their new Fair Trade Certified Espressa, bom of th
best colfe regiens in the word and ranked among our fnest coffoas Gauika FairTrade Carfiad
Espresso Whole Bean Coflee s aailable in 5. bags. www.gavng com

SUGAR-FREE SYRUP

Smucker Foodservice offers Smackar's Sugar Fres Blusberry Syrp for & sepenor sugar fres
choice. Swestenad with NetraSweet, Smucker's Sogar Free Rluebeny Symup is 4 low calorie food
that offers cusi restncled diet a delicious pancakes of walles. o
e swil infs hot oatmeal. wew. smuckerfondsanice.conm

REDUCED-R\T BROWMIES
National Starch Food Innovation snnosnos & new productto redocs te oo of infuigest
ok goods by reducing the fa cortent by as much as 60 percert. HOMECRAFY Creats 765

llows o the st baked goods that
chasely match a full Sat standard. www foodinevation.com

.,

CHISPEARLS
Barry Callebaut introduces Crispearts in dark and white chocolate vanieties. Massuring just 210
3 mm. in diameter, the new paarl-shaped produst featires & loasted biscuit cor that has baen

‘g taste, Reature and
 refined look to pasiries, desserts and other confections. 1-800-225-1418
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Honey is a Sweet

Substitute

= [2731{_ Clickto 200m in. Double-cickto open the afice.

Easis Or @ s s iy b

SUGAR - Honey Substitution {gram basis}
Ingredient

Su & [dry)

Honey

. Y WA D B
Frorvey), e Hime tefony s s o1 Overesges o iy wery

HIGH FRUCTOSE CORN SYRUP (42%) - Honey Substitution {gram ba

Ingradiant Solids Water

HIGH FRUCTOSE CORN SYRUP {55%) - Honey Substitution {gram basis)

Ingrediont
HF
Honey

Danver

HIGH FRUCTOSE CORN SYRUP (90%) - Honey Substitution {gram basis)

Ingredient
HET
Honay

Comverin

CORN SYRUP (42 DE]) - Honey Substitution (gram basis)
Ingredisnt
Comn Syrup (42

Hones
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As a sweetener, honey imparts
exceptional Havors in all bakery
foods, including breads, tortillas,
cookies, crackers, sweet goods, fll-
ings and toppings. More importantly,
it sweetens bakery foods nanmally
and gives bakers a clean label alter-
native to ather sweeteners, Honey's
moisture content also extends the
shelf life of baked gonds, thereby
improving your bakery’s bottom line,
Use this substitution chart, provided
By the Natimal, Heney: Baasil, to
begin incarporating honey into your
baked goods today.

HATIONAL HONEY BOARD

Consistent Measures

For master baker Ciril Hitz,
consistency is the sceret ingredient.
Mare specifically, the process of mea-
suring out each ingredient by weight
is the driving force behind ereating
decorative and artisan breads and
pastries. As CEQ of the Web- and
workshop-based educational bak-
Inge company BreadHitz, Chef Hitz
has made it his personal mission to
convince his students to trade in
their measuring cups, teaspoons and

yeast can cause artisan breads 1o
i

used " Simultaneously, Hitz ran into
i bl he needed

cave in, requiring
costly rework. On hectic deadlines,
it can ruin more than just decorative
breads, it can result in lost eustomers
and a tarnished reputation.
However, the nced for measure-
ment precision does net just apply
to yeast, When baking with spices;
accurate quantities are required in
relation to the amount of flour used
For example, the correct amount of

bl for one fund: 1 salt helps I yeast t
product: the scale. tion, though too much can ruin it.
Educating professional and nov- ~ Alsa, cinnamon genenally impedes

ice bakers to measure their ingredi-
ents by weight — not volume — is a
lesson that facilitates the production
of consistent, profitable foad. "The
scale is the first pigce of equipment
thit shouifd bie in -every kitdhen,”
says Hitz.

Ineach of his educational DVDs,
Hitz stresses to his students that the
mest important component in bak-
ing is ingredient consistency. “Baking
breads and pastries is based on sci-
enee; exact amounts of ingredients
are critical to the final product,”
says Hitz:

i el v Rt e e
Hitz bakes start as doughs and
preferments, which can rely an just
a half-gram of yeast to catalyze
fermentation. Extreme accuracy is
needed, as even just the slightest
amount of yeast can cause the dough
to over-ferment, resulting in a loss of
strength, color, and most imporant.
Iy o, Fre sfightly evverapplying

yeast fermentation and needs to be
used judiciously. Therefore, the abil-
ity to measure the precise weight of
each ingredient can arm hakers with
the ability toefficiently manage their
food production.

Putting his theary into practice,
Hitz had been utilizing scales he
thought would stand up to the con-
stant rigors of his kitchen. Howewver,
time and again he found that some
of the industry’s top scales would
bow to the pressure of prolessional
baking and dessert creation, Some
scales grew increasingly inaccurate
as weights approached the scales’
limits. “The digital displays never
warned me when my ingredients
exceeded the maximum weight
limit of the seale,” says Hitz “An
inaccuracy such as this can correlate
directly to spoiled final products,
which is completely unacceprable
in any kitchen where profit margins
hinge on the amount of mgredients

scales that could withstand the often
messy, wet or powdery substances he
would weigh, without having to send
products across the globe for repair

After years of putting scales to
the test in his kitchen only to see
less than optimal results, Hitz Snally
found consistently accurate measure-
menis from OHAUS EB and Valor
series scales. "The OHALUS EB scale
provided me with a combination of
repeatable durability that no other
product delivered,” said Hitz. He
specifically points to the combina-
tion of toughness, accuracy and price
poini as the reasons he chose the
brand. onAus

OGTOBER 10 - BAKING BUYER - T8

One ingredient. The way nature intended.




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:

e Functional Ingredients

« Snack World

* Food Processing

« Baking Buyer

* Modern Baking

« Baking Management

« Baking & Snack Magazine

» Snack Food & Wholesale Bakery

000
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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.

00000
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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
o CandyWithHoney.com

» DairyWithHoney.com

00000
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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
5 three key trends
‘ * Honey is a dominant flavor and marketing tool.
* Honey is versatile and can be used in a variety of products.

o Growth in the number of niche manufacturers who
promote cleaner labels (such as one-ingredient honey).

00000
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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

000
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“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.




Formulas/ Photography

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

‘ e Tortilla
« Honey Oatmeal Cookie
o Soft Filled Bar
e  Gluten-free Pound Cake
o  Soft White Dinner Roll
«  Honey Cinnamon Biscuit
«  Honey Corn Muffin
~_«  Honey Whole Wheat Bread

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

-

VAN 00000
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Foodservice Industry

Public Relations




- 2010 Faadseryice Pragram

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

Tradeshows/Events

» Foodservice Educators Learning
Community (FELC)

e Catersource

* |nternational Foodservice Editorial
Council (IFEC)

One ingradient. The way nature intended.



2010 Foadsery

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 1Q?

Survey among foodservice
professionals to measure their
knowledge about honey

7
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TF you are having trouble viewing this email please click here to view in & browser.

To fuodservice professionals fror IvaIHnay?d

v/
Hot n.mmee ggpoo -

We at the National Honey Board (NHB) welcome you to Hot from the Hive --

0 LatestBuzr b Sweet Rewards () Sweet Inspiration (& Honey 101 & Honey Happenings

Honey Tops Food News
e latest b

tri s recently is
S ||: D
"
marinades,

urgence at the table and in platescaping—afier all, some could call it
it comes to fiavor, expect to se= honey appeaﬂnq mare and more.*
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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

00000
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5,;2192 J;su,1§s4rm=4r 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

=i s
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ZQ;LQ 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

WE WANT THE DISH ON HOW
YOU COOK WITH HONEY

Tell us how you put the Honey Bear to good use in your kitchen —
and potentially take home a sweet prize — by entering the

Cooking wiTH My Honer Bear recipe contest, Click here to enter!

‘ ‘ ‘ One ingr!dl‘em.Th-e.-av nature intendad.




One :r'-rlgrlﬂie.m.T}a., ay nature intende




Hispanic Program Elements

e 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 oneina TV
soap opera format)

One ingradient. The way nature intended.



« 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

Cine ingradient. The way nature intended



Minor League Baseball

Team Sponsorships




Minor League Baseball

= EDES

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.

000
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Events and Trade Shows

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

000
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Social Media
|
|

e 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.

[ faceboo_
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Apple Honey Crisp
The trees are turning, the breeze has become cooler
and long-sleeved shirts have made their arrival for the
year. Quilts.. More.

Straight from the Hive

It's National Honey Month!

Posiad by Emily on Fr. Septomber 02, 2090 - 2:28 Pl

Before you take a bite of that L
crisp apple or ripe pear, take a
second to salute the humble
honey bee who pollinates it and
about 80 percent of our nation’s
agncultural crops. These hard-
warking bees also keep us in
constant supply of sweet-tasting honey for
consumption. September is National Honey Month,
providing a perfect opportunity to celebrate nature's
original sweetenar. Americans consume nearly
1.5

A ,"' Ve fetter for
foodservice professionals from the
National Honey Board.

SUBSCRIBE
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