Marketing Scenario

Food Science Career Development Event 2008
To: 

Product Development Group

From: 

Marketing Research and Business Development

Subject: 
Meeting Market Needs for a Child Friendly Barbeque Sauce.

Our company is nationally recognized for brands of bottled ketchup and mustard.  We believe we can extend our brand to manufacture a barbeque sauce.  Most of the nationally recognized barbeque sauce brands already in the market are aimed at an adult market (i.e., strong, spicy flavors, packaging and branding choices).  We believe there is a niche for a barbeque sauce aimed at younger children (<10 years) that our company could exploit.  

Product Specifications

· Our product must be tasty, interesting and “cool” to our target consumers.  Packaging graphics must be designed to attract our target market to the product.  

· Parents should be happy to see their children consume the product.  The formulation and marketing themes must not be seen as “unhealthy” or a “bad influence.”
· The storage conditions of this product must be specified.  It is expected that the product will have a shelf life that is comparable to bottled ketchup (one month opened, one year unopened)
· The packaging must also be appropriate for storage, distribution and consumption of the product.  Describe the conditions under which you expect consumers to use the product.  Ensure that the packaging is appropriate.
· The target price point for a retail package is $3.  To move forward on this project the company must expect a profit of 15%.

Your group’s challenge is to combine either ketchup or mustard or both with other ingredients to produce a product that meets the needs of your defined target market.  Explain your strategy – why is this a good product formulation?  In addition, define the production methods, manufacturing costs, quality control requirements, distribution plan, and cost analysis.  Remember, your group must be able to explain and discuss how you plan to accomplish each of the elements necessary to put a new product on the market from concept to final product sale.

Packaging options

· 
· Plastic PET bottle (transparent) ($0.30)
· Plastic PET bottle (pint size) ($0.35)
· Plastic “squeegee” bottle with tapered dispenser ($0.45)
· Plastic PET “squeezable” bottle (0.25)
· Yogurt pot with foil lid ($0.25)

· Plastic disposable syringe ($0.50)

Ingredients
· Tomato Ketchup

· Yellow Mustard
· Vinegar
· Soy sauce

· Salsa Con Queso

· Hot sauce

· Water

· Sugar

· Corn syrup

· Liquid smoke

· Garlic powder
· Bacon Bits

· Pepper 

· Starch-based thickener 

· Green food dye

· Raw onion
Deliverables
The group must prepare a product prototype and a 10 minute oral presentation describing how the product will be formulated, manufactured, packaged, stored and marketed.  The presentation must include:

1. A base formulation for the BBQ sauce.  

2. Nutritional label and packaging graphic.  Your product must have display panel designs and a name that appeals to your target market, an ingredient statement, use-by date, and a net wt. statement. Also, you need to calculate the nutritional information for your product by using the information on the nutritional data sheet for your raw materials. 
3. Two or three minor modifications (e.g., flavor, color, package graphics etc.) may be proposed as extensions of the core product aimed at segments of our market.  There is no need to provide additional manufacturing, cost or precise formulation details on these brand extensions.
4. Specifications on product packaging, storage and distribution conditions.  You should be prepared to discuss the potential hazards and food safety concerns associated with this product and how they will be effectively monitored and controlled. You will also need to discuss the various tests and checks that will be performed on your product during and after manufacture to ensure product quality.
5. An economic analysis of the ingredient, packaging, and manufacturing costs leading to a suggested retail price and an estimated profit.

Remember your team must be able to explain and discuss how you would accomplish each of the above elements. This is a team event and it is very important for your group to equally present material and provide answers to the judges' questions. Good luck!
Composition of BBQ Sauce ingredients (all nutritional data is given per 100 of the ingredient)
	
	Price ($)/oz.
	Energy (kcal)
	Water (g)
	Protein (g)
	Fat (g)
	Sat. fat (g)
	Trans. Fat (g)
	Cholesterol (mg)
	Sodium (mg)
	Calcium (mg)
	Carbs (total) (g)
	Dietary Fiber (g)
	Sugars (g)

	Tomato Ketchup
	0.04
	97
	69
	1.7
	0.3
	0.1
	0
	0
	1114
	18
	25.2
	0.3
	22.8

	Yellow Mustard
	0.09
	67
	82.6
	4.4
	4.0
	0.3
	0
	0
	1135
	58
	5.3
	3.3
	0.9

	Vinegar
	0.21
	18
	94.8
	0
	0
	0
	0
	0
	2
	6
	0.04
	0
	0.04

	Soy sauce
	0.18
	40
	75.6
	2.4
	0.1
	0
	0
	0
	5689
	5
	7.7
	0.5
	1.7

	Salsa Con Queso
	0.18
	174
	70.5
	6.7
	13.3
	6.0
	0
	29
	828
	184
	6.8
	0.5
	0.4

	Hot sauce
	0.14
	21
	94.1
	0.9
	0.6
	0.1
	0
	0
	25
	9
	3.9
	0.7
	2.6

	Water
	0.01
	0
	100
	0
	0
	0
	0
	0
	0
	0
	0
	0
	0

	Sugar
	0.18
	387
	0.03
	0
	0
	0
	0
	0
	0
	1
	99.9
	0
	99.2

	Corn syrup
	0.10
	281
	24
	0
	0
	0
	0
	0
	2
	0
	76
	0
	26.4

	Liquid smoke

	0.32

	0
	99
	0
	0
	0
	0
	0
	210
	0
	0
	0
	0

	Garlic powder
	0.64
	1390
	6.5
	16.8
	0.8
	0.2
	0
	0
	26
	80
	72.7
	9.9
	24.3

	Bacon Bits
	0.31
	476
	8
	32
	25.9
	4.1
	0
	0
	1770
	101
	28.6
	10.2
	0

	Pepper 
	0.60 
	255
	10.5
	10.9
	3.3
	1.0
	0
	0
	44
	437
	64.8
	26.5
	0.6

	Starch-based thickener 
	0.06
	1523
	11.9
	10.3
	1.0
	0.2
	0
	0
	2
	252
	76.3
	2.7
	0.2

	Green food dye
	2.6
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	Raw onion
	0.06

	40
	89.11
	1.1
	0.1
	0.04
	0
	0
	4
	23
	9.3
	1.7
	4.2


