Demand for Blueberries: CASUAL Restaurants
USHBC 2021 Patron Study

BLUEBERRY PERCEPTIONS
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Patrons are willing to pay more to
include blueberries in:
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MENUING BLUEBERRIES
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very healthy
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dish healthier

BARRIERS TO MENUING

wish there were more exciting and adventurous
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Fu wish blueberries were included more on
R ! lunch and dinner menus

a5 - v~

blue be rrleS For full study results and blueberry inspiration: blueberry.org/foodservice
\ Inspiring Possibilities™
U.S. Highbush Blueberry Council

The study was conducted using an online panel of 1004 foodservice
patrons who visit a restaurant at least once every 6 months. © 2021 USHBC All Rights Reserved.



