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introduction

what’s the challenge?

Seafood consumption is a key focus for the industry. Identifying and then responding to
the perceived barriers to the purchase and consumption of fresh seafood among Australian
consumers is a priority.

To enable this to happen, a better understanding of the customer seafood journey and
their experiences in this seafood journey is vital.

With that in mind, a research study of Australian adult consumers was initiated. This
research collected information about what consumers do, what they like and don’t like and

what information would be useful to help them overcome the challenges they have in
buying, cooking and eating seafood.

about the research
An online survey of n = 2,000 adult Australian main grocery buyers was undertaken over
the period 215t June to 2" of July 2016.

The coverage of the research included collecting information on consumers’ buying,
cooking and eating experiences with seafood.

As there were a number of different pathways through the questionnaire, the length of the
questionnaire ranged from 8 to 18 minutes.

Respondents for the survey were sourced from an accredited market research panel.

The sample was nationally represented and consistent with the state | age | gender
population structure (as detailed by the ABS).

The key findings from the research now follow.

.
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management summary

we spoke to 2,000 adult
Australians about their seafood
experiences.

these are their experiences. . . .

the purchasing experience

the preparing & cooking
experience

the eating
experience

what they told us. . ..

v' 95% told us they eat at least some form of seafood with slightly fewer (91%)
consuming fresh seafood; so while not everyone eats seafood on a regular basis
the overwhelming majority of Australians consume seafood.

v' Some people purchase regularly, some less often. There is a small segment of
the population who right now don’t and won’t eat seafood.

v' The majority of Australians (57%) buy their seafood from the major
supermarkets as part of the regular shop.

v For a lot of people seafood is still an occasion based experience; there are
fewer for whom seafood is part of the weekly food plan.

v" Almost one in three households have someone in who won’t or can't eat
seafood. This impacts the incentive for buying seafood.

v Seafood is generally seen to be of the same value for money as meat. Value is,
and will always be an influence, but the relative perceived value to other
proteins is less of an obstacle.

v’ Driving purchases will be about unlocking the opportunities and overcoming
barriers of the customer journey and experience — we’ve unpacked the journey
into three discrete experiences: the buying, preparation | cooking and eating
experiences.

.
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management summary

Friends Major
& Family Milestones

People’s best seafood
memories are anchored to

_ . Summer Christmas
important occasions . . .
Special
Easter P .
Occasions
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management summary

Friends & Family

I was with a group of thirty or so friends one night at seafood
restaurant when about six of us decided to order the big
fresh seafood platter.  Fresh prawns, crabs, oysters, lobsters,
bugs, sashimi, tuna, king fish salmon, fresh scallops in the
shell, squid. It was to die for, absolutely divine.

John, 48, NSW

Easter

A very quiet, rainy Christmas with just my immediate family .
We had crabs, mussels, prawns, ked sal cale i
and probably something else that | have forgotten. It was all
delicious and we didn't need to drive for miles in the rain. It
made the one hour wait to be served in the fish market well
worthwhile.

Sarah, 35, VIC

Christmas time as a child - the day was always a seafood
spectacular with my family, friend, neighbors and all the kids
in the street. eating and playing all day. | remember the
laughs we had and the freedom to play outside.

Jane, 47, QLD

Jntuitive

Major Milestones

Happiness on a plate, Celebrating my wedding anniversary,
enjoying good seafood close to the sea, that delicious aroma when
it arrives on your plate and enjoying the seafood with a good
bottle of wine

Jacquie,32, VIC

Just three weeks ago we travelled back to Townsville for a week
and went to our favorite fish monger, grabbed a beautiful, full,
cooked mud crab and half kilo of fresh off the boat, never frozen
king prawns and sat on the balcony, overlooking the beach of our
holiday unit and ate it all with some French stick, butter and 3

bottles of white wine. Yes, 3 bottles.

Greg, 35, NSW

Christmas

I always enjoy eating seafood at Easter with family & friends,
cooking on the BBQ, dishing up with salads etc. breads.

Mardi, 45,QLD

Unpacking the consumer seafood experience - a report prepared for:
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Summer

Christmas time. Prawns and cold wine or beer relaxing on the
patio. Summer time barbeques grilling fresh seafood. My late
mother in laws seafood crepes for special occasions - to die for!

Marie, 66, QLD

Special Occasions

My girlfriend and I ordered a seafood picnic hamper/basket
which contained many fresh seafood [and some cooked
seafood] from a Seafood shop at fisherman's coop in Port
Stephens. We took this with us on a boat and sailed to a
deserted side of Fingal Island where we went to shore with the
seafood hamper and a picnic blanket and ate lunch there at the
beach with no one else in sight.

William, 45 NSW



management summary

the purchasing experience

where do they purchase or source their seafood?

Seafood Seafood Caught it At the
Supermarket Market Seafood Shop Market Wholesaler myself docks Other

DDDDD D DD

there is not a strong level of confidence about the buying seafood

Not confidentat all - 0 6 9 10~ Very confident

there are five key things that are important to people when they purchase seafood:

]‘ Knowing where the seafood was caught

Knowing how long it’s been in store

o N

Knowing if the seafood is fresh or has been frozen

N

Whether the seafood was caught in Australia or overseas

Knowing how long the seafood will last at home

S

.
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management summary

What don’t they like about buying seafood?

20%

Not knowing how long ago the seafood was caught

“We have no indication of how fresh the seafood is or how
long it has been kept under refrigeration. Never know how
long it's been there, or whether its been thawed for days!”

13%

Poor range of seafood / they don’t have the seafood |
want

Il
“Limited variety of choices. | don't think the quality is quite
as good as at the seafood markets.”

8%

The smell of the seafood is off-putting

111
“The same as what | don't like about buying it anywhere...
the smell.”

0%

Inconvenient purchasing experience — the market is too
far away, it’s crowded and it’s hard to find parking
I
“The effort of getting up early to go there and actually
travelling and parking there.”

0%

I don’t know where the seafood was caught
I
“The fact that a vast amount of this seafood comes
imported from Asian countries and at times fresh seafood
from Australia is not always available.”

ntuitive
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management summary

the preparation & cooking
experience

Consumers are not entirely confident in preparing & cooking fresh seafood

Not confidentat all - 0 6 4 10 - Very confident
.

those who are confident (8-10 rating, 37% of market)
have no problem with these preparing experiences:

]' Where they should cook seafood (oven, stove top, etc.)

Knowing what to serve seafood

SY

Knowing what to add in when preparing seafood

those who are not confident (0-4 rating, 16% of market)
have some problems with these preparing experiences:

o~

Knowing how long to cook seafood

Knowing what to add in when preparing seafood

The smell of seafood when cooking

SY

.
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management summary

What don’t they like about preparing & cooking?

, .

29%

The smells: on their hands, lingering in their house,
coming from the bin

(NN
“Can be messy depending on how prepared it is when you buy it.
_House can smell like fish for days.”

15%

The mess and having to clean up the waste it (shells,
scales, heads etc.) creates

11
“Getting rid of the waste e.g. bones/shells/guts etc. Have to bag it
then freeze it then remember to put it in the trash on bin day.”

S - 13%

Cleaning the seafood: gutting, deboning and scaling fish,
peeling prawns, shelling crabs etc.

(N
“When preparing certain types of fish making sure you've found
all the small bones is a pain...”

9%

- Preparing seafood is too time consuming
111

“Time-consuming and more effort than buying seafood which has
already been prepared.”

7%

It takes too much effort to prepare the seafood

Il .
“The amount of work that has to go into it. Sometimes its easier
Jjust to make something simple.”

.
]ntuitive Unpacking the consumer seafood experience - a report prepared for:
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management summary

the eating experience

Consumers do report some problems around the eating experience:

]. The lingering smell of the seafood

N

2 The smell of the seafood

b s ak -
=

3. Being careful about eating undercooked seafood

“Fish makes me feel queasy if | eat too much of it. | think its the strong
smell and strong flavour that | find upsets my stomach.”

“Having to clean up and sometimes the way the cooking smell hangs around.”

“The texture and smell, and | can't eat it if it still looks like the animal it
came from (if it still has its head or legs on for example).”

“Cannot think of what I like least - if | had dislikes | would not eat it,
however, poor preparation or under-cooking would not be a pleasant
experience.”

.
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summary

What don’t they like about eating seafood?

o,
26%
The time and effort it takes: peeling shells, picking bones,
etc.

I
“Crab is too much work for small portions. Also hate fish that
has not been deboned.”

12
(o]
The smells: Lingering smell in the house, on their hands
and in the bin

|1l
“When there are leftovers in the bin and they stink up the
whole house.”

9%

The unpredictability of the taste: The seafood may not
taste fresh, taste too strong, be too salty or oily

11
“When the flesh is soft if the fish is too old, and the
overpowering 'fishy' taste it gets.”

7%
The mess created by fish bones, prawn and crab shells

11
-“l don’t like eating crab much, it is too messy to eat and
prawns are messy to peel and eat too.”

L] - - . . .
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management summary

If they are using a digital solution
they will predominantly use . . .

e

25% 04%

ntuitive

SO

the sources of information used

If they are looking for »
information, they will
generally use . . . »

Most went searching . . .

the common searches
on Google when looking
for information . . .

Unpacking the consumer seafood experience - a report prepared for:
Fisheries Research & Development Corporation (FRDC) - 2016

Cooking
websites

62%

Friends
38%

Seafood /
fishing
websites

25%

Cooking
shows

24%

Google

Australia

How to prepare [Fish / specific species]
How to cook [Fish / specific species]
Recipes for [Specific species of fish / prawns]

[Fish / Seafood] recipes

Google Search I'm Feeling Lucky

- - -

-
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management summary

We’re not all the same when it comes to fresh seafood consumption. . .

Frequent
eaters

Eat fresh seafood at least once a
week

v Make up 31% of all consumers

v' Account for 76% of all main
fresh seafood meals eaten

v’ They mainly shop for seafood at:

Supermarket
Seafood Market

Seafood Shop @

Market @

/ntuitive

Regular
Eaters

Eat fresh seafood at least once a
month / at most once a fortnight

|’
s,

v’ Make up 33% of all consumers

v' Account for 20% of all main
fresh seafood meals eaten

v’ They mainly shop for seafood at:

Supermarket
Seafood Market

Seafood Shop @

Market @

Infrequent
Eaters

Eat fresh seafood less often

v' Make up 27% of all consumers

v' Account for 4% of all main
fresh seafood meals eaten

v’ They mainly shop for seafood at:

Supermarket 0

Seafood Market m
Seafood Shop @
Market e

Unpacking the consumer seafood experience - a report prepared for:
Fisheries Research & Development Corporation (FRDC) - 2016

Non
Eaters

O

Make up 9% of all consumers
Of this group 31% have never eaten
seafood and 26% have not eaten it for the

last 10 years

Of this group 20% have eaten in the last 2
years

Page | 14



management summary

Frequent Eaters
31%

v’ Confidence in purchasing seafood

- 10~ Very confident

9

Not confidentat all - 0 7

v’ Confidence in preparing seafood

10~ Very confident

Not confidentat all - 0 7 4

v 42% have a postgrad or bachelor degree
v' 53% male: 47% female
v’ 27% are single

v’ 39% go fishing at least six times per year

Jntuitive

S0IUtions

Regular Eaters
33%

A
s

L

v’ Confidence in purchasing seafood

10~ Very confident

Not confidentat all - 0 7 ]

v’ Confidence in preparing seafood

10~ Very confident

Not confidentat all - 0 6 6.

v’ 37% have a postgrad or bachelor degree
v’ 52% male: 48% female
v’ 32% are single

v’ 20% go fishing at least six times per year

Infrequent Eaters
27%

v’ Confidence in purchasing seafood

10~ Very confident

Not confidentat all - 0 6‘ 2

v’ Confidence in preparing seafood

Not confident at all - 0 V' 3 10— Very confident

9.

v’ 26% have a postgrad or bachelor degree
v’ 46% male: 54% female
v’ 34% are single

v' 6% go fishing at least six times per year

Unpacking the consumer seafood experience - a report prepared for:
Fisheries Research & Development Corporation (FRDC) - 2016

Non Eaters
9%

@]

v’ 25% might or would consider eating
seafood again

Definitely /
probably consider

Might
13% consider

75%

Never / probably
won't consider

v 23% have a postgrad or bachelor degree
v’ 45% male: 55% female
v’ 46% are single

v 6% go fishing at least six times per year

Page | 15



management summary

Frequent eaters
31%

v' 30% use FB as a platform to get
information about buying & preparing
seafood

v 29% say that they watch cooking shows
(e.g. MasterChef, MKR) for info about how
to buy, prepare or cook seafood

v’ 83% say that everyone in their household
eats seafood

v 36% believe seafood provides better value
for money than meat

v’ 73% reported they eat seafood regularly
for meals during the week

Regular Eaters
33%

A

26% use FB as a platform to get
information about buying & preparing
seafood

27% say that they watch cooking shows
(e.g. MasterChef, MKR) for info about how
to buy, prepare or cook seafood

77% say that everyone in their household
eats seafood

24% believe seafood provides better value
for money than meat

40% reported they eat seafood regularly
for meals during the week

Infrequent Eaters Non Eaters
27% 9%

@]

v’ Allergies are an influence on their decision
about seafood for 26% of this group

19% use FB as a platform to get
information about buying & preparing
seafood

v A previous bad experience with seafood is
17% say that they watch cooking shows an influence for 34%
(e.g. MasterChef, MKR) for info about how
to buy, prepare or cook seafood
v 25% indicated uncertainly about how to
handle seafood
64% say that everyone in their household
eats seafood

12% believe seafood provides better value
for money than meat

15% reported they eat seafood regularly
for meals during the week

This concludes an overview of the key findings from the research. A presentation of the more detailed results and analysis from the

research now follows.

ntuitive

Unpacking the consumer seafood experience - a report prepared for:
Fisheries Research & Development Corporation (FRDC) - 2016

Page | 16



consumption behaviours

: - -
i i - for:
}ntuIE!M§ Unpacking the consumer seafood experience - a report prepared for Page | 17

Fisheries Research & Development Corporation (FRDC) - 2016



i< consumption behaviours

this first section of the report provides an
overview of consumers reported
consumption of seafood — fresh seafood,
frozen and tinned seafood. It also looks to
identify the influence of others in the fresh seafood
household on the purchasing decisions.

What proportion of
consumers eat. . . .

o 06 0 0 o
31% eat at least once a week
9% never eat fresh seafood

91% of all consumers

o 6 0 0 o
frozen seafood w w w w T 25% eat at least once a week
14% never eat frozen seafood

86% of all consumers

o 6 0 0 o
tinned seafood w w w w T 30% eat at least once a week
14% never eat tinned seafood

86% of all consumers

fresh seafood consumers can be grouped into three distinct categories:

Frequent Eater
(n=623)

Make up 31% of all consumers

They eat fresh seafood:

.

More than once
a week

.

At least once a
week

Regular Eater
(n = 666)

Make up 33% of all consumers

They eat fresh seafood:

No more than
once a fortnight

At least once a
month

Infrequent Eater
(n=533)

Make up 27% of all consumers
They eat fresh seafood:

* No more than
once every two
months; or

* even less than
that

What we asked:

Over the past 12 months, how often would you say that you have eaten fresh seafood for a main meal?
Over the past 12 months, how often would you say that you have eaten frozen fish or seafood for a main meal?

Over the past 12 months, how often would you say that you have eaten tinned fish or seafood (i.e. tinned tuna, tinned salmon, prawns or mussels) for a main meal?

ntuitive

SO
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i< consumption behaviours

How often they have eaten seafood as a main meal in the last 12 months....

How often do you eat How often do you eat How often do you eat
Fresh seafood? Frozen seafood? Tinned seafood?
(n = 2,000) (n = 2,000) (n = 2,000)

More than once a week

Once a week

Once a fortnight

Six times a year (once every two
months)

Four times a year (once every
three months)

Three times a year (once every
four months)

Twice a year (every six months)

Once a year

Less often

Never eat

Not sure / | don’t know

What we asked:

Over the past 12 months, how often would you say that you have eaten fresh seafood for a main meal?
Over the past 12 months, how often would you say that you have eaten frozen fish or seafood for a main meal?
Over the past 12 months, how often would you say that you have eaten tinned fish or seafood (i.e. tinned tuna, tinned salmon, prawns or mussels) for a main meal?

).ntuitLjve Unpacking the consumer seafood experience - a report prepared for: Page | 19
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i< consumption behaviours

In your household, including yourself, how many people dﬂ‘ B, __(
would you say eat seafood? T )
Frequent Regular Infrequent
Eater Eater Eater
(n=623) (n = 666) (n=533)
Everyone in my house eats seafood 74% 82% 70% 49%
Most of the people | live with/my 119 1 159
family eat seafood % 6% 5%
Only a few people in my house eat
seafood 4% 8% 25%
| am the only one in my house that
eats seafood 3% 5% 11%
Base: All respondents who eat seafood; (n = 1,896)
How much would you say the eating habits of others in your household influences your Frequent Regular Infrequent
decision to buy seafood? Eater Eater Eater

(n=623)  (n=666)  (n=533)

| Everyone in my house eats seafood 5.8 5.6 4.8
\ \ Frequent Eater Regular Eater  Infrequent Eater 3 Most off;l'r:“pegzlselal;\;?)yth/my 5.8 5.3 5.3
\ (n=623) (n = 666) (n=533) ! v
Vo 3 777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777777
0 10 i Only a few people in my house eat
Doesn't 5.3 Very much 5.7 5.5 4.9 ; food 42 55 55
influence at all ° dictates what is '
bought i
| I'am the onl i h that
: am the only one in my house tha 4 24 a3 a7
i eats seafood
0- Doesn't Very much dictates
Base: All respondents who eat seafood; (n = 1,896) influence at all what is bought - 6

What we asked:

In your household, including yourself, how many people would you say eat seafood?
How much would you say the eating habits of others in your household influences your decision to buy seafood?

.
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™~

= consumption behaviours

You mentioned that not everyone in your household eats seafood. Could you please

explain to us why this is the case?

Their personal preference is just not for seafood

19%

Some of what they said...

“They don't like the taste of some fish
and only two of us like oysters, prawns
etc.”

“My husband doesn't like shellfish and |
have 2 young children who don't like the
strong flavour”

“Husband is allergic to prawns and shell
fish hence does not eat it”

“My daughter does not like the
texture or taste of fish and my
husband and | don't like prawns.

“Partner doesn't like the taste although
perhaps once a year she will have a
piece of King George Whiting and also
eats canned tuna in a salad from time to

We like fish though”

time” “They have an allergy
. - R . o
They just don't like seafood - unspecified 16% to shellfish. It affects
their tongue”
“I personally hate seafood and only like
a couple of types of fish, but everyone “My husband is not really fond of
else in my family loves and eats prawns. He will taste a little but will not “Most are just not a
. ) ” i I. He is not allergic at all, fan of the fishy taste,
Health and medical reasons (allergies/gout seafood eat it as a mea v .
.( gies/gout) 14% but he says that he is not accustomed to especially the young
prevent them from eating seafood ”
the taste. But he eats other seafood, ones
such as squid and tuna.”
“My wife has an allergy to anything that
has fish in it - including tablets”
Family members do not like eating seafood - 13%
My significant other/children wont eat seafood - 12%
They do eat seafood, but only a limited range of 8%
species (i.e.: only battered fish/prawn/salmon) °
Their diet and lifestyle prevents them eating 7%
seafood (vegan/vegetarian) N
Excludes responses
Base: All respondents with household members that do accounting for <5%
not eat seafood and provided a response; (n = 597) of total responses
What we asked:
You mentioned that not everyone in your household eats seafood. Could you please explain to us why this is the case?
.
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the purchasing experience
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where they buy from and their confidence in buying

this section of the report explores the Where do you buy seafood from most often? ef-ﬂd B,
consumer purchasing experience to identify . (
Wf.wat they do, their level of coyﬂdence in Frequent  Regular  Infrequent
buying seafood and what they like most and Eater Eater Eater
o =623 = 666 =533
least about purchasing seafood. (n=623)  (n=666)  (n=533)
Supermarket 57% 51% 54% 65%
Seafood Market 21% 20% 10%
Seafood shop within a shopping centre 9% 10% 10%
Market 8% 9% 59
Seafood Wholesaler 4% 4% 29%
Caught it myself 4% 2% 3%
Directly from a fisherman at the dock 2% 0% 2%
Other 1% 2% 4%
Base: All respondents who eat seafood; (n = 1,896)
How confident are you in buying fresh seafood from your Frequent Regular Infrequent
most frequently used location? Eater Eater Eater
(n=623) (n = 666) (n=533)
Seafood Wholesaler (n = 64) 8.3 8.7 8.2 8.1
3 Directly from a fisherman at 83*
(‘.«4 - ! the dock (n = 26) - 8.2 87 8.2
| or <
| Seafood Market (n=318) 7.8 78 8.0 7.4
\\\ Frequent Eater Regular Eater  Infrequent Eater | © oo oo oo oo ooooooooooooooooooooo
\ ‘ (n=623) (n = 666) (n=533) : Caught it myself (n = 52) 3.4 6.8 71
| U SR
0 10 Market (n = 136) 7.7 7.5 71
Not atall 6.9 Very 7.5 7.1 6.2 it e
confident confident i Seafood shop wi
' shopping centre ( 8.2 75 63
3 Supermarket (n = 1,072) 6.4 7.1 6.5 5.8
' Other (n =50) 6.7 8.8 8.2 6.6
Base: All respondents who eat seafood; (n = 1,896) 0 - Not at all confident Very confident— 10
* Small sample sizes (n<30). Exercise caution with these results
What we asked:
How confidentare you in buying fresh seafood from [your most frequently used location]?
Where do you buy your seafood from most often?
).ntuitiye Unpacking the consumer seafood experience - a report prepared for: Page | 23
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what information would help when buying

What information would help you in buying seafood?

Where was the seafood caught?/Is it Australian?

When was the seafood caught?

Was the seafood frozen?

Is the seafood actually fresh?

How do store the seafood properly?/How long
does it keep?

How do | cook the seafood?

How much does seafood cost?

How was the seafood caught?

Base: All respondents who rated their confidence in purchasing seafood

as <6; (n =505)

29%

|

19%

14%

12%

7%

7%

6%

6%

I B B B

Excludes responses accounting
for <5% of total responses

Some of what they said...

“I would like to know: 1 - how fresh it
is, 2-How long it lasts, 3 - How do |

“More info on the fish - where and
when it was caught. Is it fresh or has it
been frozen?”

cook it?”

“I would like clear signs/labels,
cooking suggestions and well-
“How do I scale or shell the seafood informed staff to help me”

and what’s the best way to cook it”

“Country of origin, whether it had been
frozen, labelling of the species.”

“I would like to know about the
storage and transport conditions as
well as the country of origin”

“Cooking guide and preparation any
instruction on cooking and different
dishes”

“Where and when it was caught How
long it was it frozen for?”

“I would like to be sure | know what
I'm doing. | would like help with
selection, storage, cooking and how
long it lasts under different
circumstances...I'm pretty sure
mercury poisoning & other food
poisoning are pretty high risk in fresh
seafood.”

What we asked:

What information would help you in buying seafood?

ntuitive
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what’s important when buying

Other people have identified things that are important to them when they consider buying seafood.
How important are each of the following factors for you?

Confidence in purchasing fresh seafood §
Somewhat
Confident confident Not confident
(8 — 10 rating) (5 -7 rating) (0 - 4 rating) Frequent Eater Regular Eater Infrequent Eater
(n=876) (n = 849) (n=171) (n=623) (n = 666) (n=533)

Knowing how long it’s been in store

o
]
o
N
~
o
~
>
)
w
)
N
)
=

Whether the seafood was caught in Australia or
overseas
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Knowing the differences between the different 72
species available (taste, cooking time, etc.) - 7.7 6.9 6.0 7.5 7.1 6.9

Knowing if the seafood was farmed or caught from
the wild 6.3 6.7 6.1 5.4 6.7 6.2 6.1

Method used to catch the seafood 6.1 6.5 5.9 5.3 6.4 6.1 5.8

Base: All respondents who eat seafood; (n = 1,896) 0-Not at all important Extremely important - 10

What we asked:

Other people have identified things that are important to them when they consider buying seafood. How importantare each of the following factors for you?

.
)ntuitng Unpacking the consumer seafood experience - a report prepared for: Page | 25

Fisheries Research & Development Corporation (FRDC) - 2016



when they buy

Which of the following best describes when you buy fresh
seafood?

Regularly for meals during the week 43%

Only for special occasions

Regularly for meals on the weekend

Only when | have enough time to
prepare the seafood

When | want to impress my family
and friends

Other reasons

*Note: multiple responses accepted.
Results may not add to 100%

Base: All respondents who eat seafood; (n = 1,896)

Confidence in purchasing fresh seafood

Point of purchase

Directly from a N Seafood shop . Somewhat 5
Supermarket Seeifed Market fisherman at GGl within shopping Seeitae] Conﬂder?t confident e conflclient Frequent Eater  Regular Eater Infrequent Eater
Market myself Wholesaler (8 — 10 rating) . (0 — 4 rating) _ _ _
(n=1,072) (n=318) (n=136) the dock (n=52) centre (n=64) (n = 876) (5= 7 rating) (n=171) (n=623) (n = 666) (n=533)
. (n=26) . (n=178) - (n = 849)

zﬁi‘r‘:'t'z:xe'::a's 2% 47% 40% 50%* 23% 44% 56% 52% 37% 23% 73% 40% 15%
S:c"a’:i‘(’);:pec'a' 31% 28% 32% 35%* 33% 25% 30% 23% 34% 42% 13% 30% 29%
f:f“w'z :Zef:; meE5em 26% 2% 29% 12%* 17% 30% 27% 34% 27% 11% 44% 32% 9%
Only when | have enough
time to prepare the 18% 22% 25% 23%* 17% 20% 16% 18% 22% 13% 11% 23% 25%
seafood
When | want to impress 59 69 79 2% 69 29 89 o o o 69 59 69
Ty By e s % % % % % % % 8% 8% 23% % % %
Other reasons 9% 4% 6% 12%* 29% 9% 9% 6% 5% 5% 4% 6% 17%

* Small sample sizes (n<30). Exercise caution with these results “Note: ';‘::Z'ﬁ':;z‘;’:g:g;chfé‘;i

What we asked:

Which of the following best describes when you buy fresh seafood? Please select all that apply...

Unpacking the consumer seafood experience - a report prepared for:
Page | 26

ntuiti
n u' LL!MﬂeLJ Fisheries Research & Development Corporation (FRDC) - 2016




value for money: fresh seafood v meat

How would you rate the value for money of buying fresh seafood vs
meat?

| get much better value for money
when buying seafood

| get somewhat better value for
money when buying seafood

They about the same value for

42%
money

| get somewhat better value for
money when buying meat

| get much better value for money
when buying meat

Base: All respondents who eat seafood; (n = 1,896)

Point of purchase Confidence in purchasing fresh seafood
Directly from a ) Seafood shop . Somewhat .
Supermarket SeEffeed Market fisherman at it within shopping Sifioe Ccnflder.\t confident pot confu?lent Frequent Eater ~ Regular Eater Infrequent Eater
Market myself Wholesaler (8 — 10 rating) . (0 — 4 rating) _ _ _
(n=1,072) (n=318) (n=136) the dock (n=52) centre (n = 64) (n =876) (5 — 7 rating) (n=171) (n=623) (n = 666) (n=533)
- (n=26) . (n=178) : (n = 849)
| get much better value
for money when buying 6% 11% 11% 15%* 0% 5% 16% 11% 4% 5% 12% 6% 4%

seafood

| get somewhat better

value for money when 15% 25% 16% 27%* 15% 13% 14% 19% 16% 10% 24% 18% 8%
buying seafood

I think meat and fresh

seafood are about the 42% 36% 41% 35%* 58% 51% 38% 42% 44% 29% 43% 44% 38%
same value for money

| get somewhat better

value for money when 27% 21% 26% 19%* 23% 22% 27% 22% 27% 33% 17% 26% 34%
buying meat

| get much better value

for money when buying 10% 7% 6% 4%* 4% 8% 6% 6% 9% 23% 4% 7% 16%
meat

* Small sample sizes (n<30). Exercise caution with these results

What we asked:

Thinking about the value for money you get when purchasing fresh seafood vs meat (beef, chicken, pork, etc.), how would you rate the value for money of buying fresh seafood vs meat?

.
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what they like most and least about buying fresh seafood

Other than for the price, what do you like most about buying fresh seafood from your most

frequently used location?

The seafood they sell is always fresh

It's simple and easy to buy seafood them [my most frequently
used location]

They have a wide range of seafood to choose from/they always

have what | want in stock

The quality of their seafood is second to none/better than any
supermarket

The have competitive prices/provide value for money/give me

discounts

It's where | do the wrest of my shopping (supermarket)
They are conveniently located and easy to access
| can see what | am buying/the seafood looks fresh

| can tell where my seafood was caught/I know it's Australian

The taste of the seafood they sell is better than other shopping
locations

Base: All respondents who eat seafood; (n = 1,896)

33%

Excludes responses accounting
for <5% of total responses

Some of what they said...

“I have brought seafood from the

“It is ready to cook, no
filleting required and | can
easily see how it looks and

check use by dates before | They specialise in

seafood and

market for years and it is always buy it always know that
fresh” they're talking
about and can help
recommend what's
“It's always in stock, always good”

cheap, and always tastes

good.”

“It is fresh, I can easily see what |
am buying and it is convenient.”

“I like that there's so many
different stalls that sell
different types of seafood.
You can shop around,
haggle and try to get the
best price”

“I buy from a Chinese
supermarket, they have a
great selection and it is less
expensive.”

Other than for the price, what do you like least about buying fresh seafood from your most

frequently used location?

1 don't know how long it's been there or if it's been frozen

They don't always have what | want/sometimes they run out
of what | want

The smell of seafood can be overpowering

It's a hassle buying fresh seafood (Large
crowds/parking/travel distance)

1 don't always know where the seafood was caught

Seafood is too expensive

Base: All respondents who eat seafood; (n = 1,896)

20%

Excludes responses accounting
for <5% of total responses

Some of what they said...

“It’s mostly frozen seafood that is thawed
and mostly sourced outside Australia”

The smell of the place where only
seafood exists can be overwhelming”

“Sometimes what you want is not
available and quality may not be quite as
good as buying direct from a fishmonger”

“Hate the smell of the place and
sometimes we have bought fish that has
been disappointing in quality. Its hard to

return the product once cooked.”

“The seafood market is not located near
the supermarket where | shop so it's a bit
inconvenient”

“It’s hard finding fish that has not been
previously Frozen and thawed out.”

“Sometimes they don't always have the
species you are looking for”

“The effort of getting up early
to go to the market and then

parking there.
“Hate the smell of the place and

sometimes we have bought fish that has
been disappointing in quality. Its hard to
return the product once cooked.”

What we asked:

Other than for the price, what do you like most about buying fresh seafood from [your most frequently used location]?
Other than for the price, what do you like least about buying fresh seafood from [your most frequently used location]?
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what they buy

When you buy fresh seafood, what sorts of seafood do you usually buy?

Only seafood | buy Buy it regularly Buy it occasionally

Prawns

Octopus / squid

Oysters

Shellfish

Base: All respondents who eat seafood; (n = 1,896)

Buy it very rarely Never buy it

Some of what they said...

“Crabs are expensive. Octopus/squid
I wouldn't know how to make.
Oysters no one likes.”
“None of my family likes
octopus/squid and | have no idea
how to cook any of them!”

“Nobody in this household enjoys
oysters or most shellfish which is why
we don't buy them. We only eat
octopus/squid (both of us) or crab
(only me) when dining out at a
restaurant because: we don't know
how to cook it so it tastes the way we
prefer, it is expensive to buy it fresh,
cooking seafood in the house makes
the house smell bad, my husband
doesn't like crab so there is little point
buying it for one person in the house”

“Crabs & oysters are too expensive. |
not overly keen on Octopus/squid and
prefer to buy fresh fish.”

“Oysters are not something | feel
confident cooking and | prefer other
varieties”

“None of our family have had much
experience in tasting squid, octopus
or oysters”

“I love oysters, but they are just to
dear & poor value for money”

“Shellfish relatively expensive. | also
find crabs too fiddly to eat”

“I like octopus and squid, but have no
confidence that | could cook them
properly and | don't like oysters”

You have told us that you don’t buy a certain species of fresh seafood. What is
it about these species stops you from buying?

1 don't like the taste of that seafood/prefer

o
other seafood 43%

This species is too expensive/provides no
value for money

1 don't know how to cook this species/it just
too hard to cook

No one in my household will eat it, so it's not
worth buying

I've never tried/thought to buy that species/I
don't know what it will taste like

It's too hard to prepare/I don't know how to
prepare it

| can't eat it for health reasons/l am scared it
will endanger my health (food
poisoning/mercury)

They are messy and too hard to eat (dealing
with shells and leftovers)

| prefer to eat these species at restaurants

| prefer to catch this species myself

My available shopping locations do not stock
this species fresh/do not stock this species at
all

Excludes responses
accounting for <5%

Base: All respondents who “never buy” specific species of seafood; (n = 1,197) of total responses.

What we asked:?

When you buy fresh seafood, what sorts of seafood do you usually buy? Please select all that apply...?

You have told us that you never buy the following fresh seafood: [Species never bought]. What is it about these species that stops you from buying?
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the preparation and cooking experience
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confidence in preparation and cooking

this next section of the report focuses on the
consumer experience in preparing and
cooking seafood — their confidence in doing
this and what they like most and least about
these processes.

Overall, how confident are you in preparing fresh seafood?

0 10
Not at all 6'4 Very
confident confident

Base: All respondents who eat seafood; (n = 1,896)

Confidence in

fresh seafood

Confidence in

fresh seafood

! b <

Frequent Eater Regular Eater Infrequent Eater
(n=623) (n = 666) (n=533)

Confidence in purchasing fresh seafood

preparing

Somewhat Not
Confident confident confident
(n=876) (n =849) (n=171)

preparing

What information would help you in preparing seafood and encourage you to use it more

often than you do now?

| want recipes, cooking and preparation tips that give me
ideas on how to cook the food (including what food and
wine should accompany it)
What options do | have in preparing/cooking seafood and
how are different types of seafood meant to be
prepped/cooked?
| want cooking instructions on the packaging or recipe cards
at the store that | can take home/l want more information
about how to cook and prep seafood available the store

How long should I cook the seafood for, and how long does
the prep and cooking process take?

I want more readily available general information about
seafood - what should | buy? which fish have small bones?
How do | store and dispose of seafood?

Information about the how the fish got to the shop front -
when, where and how was it caught and is it sustainable?

Base: All respondents who rated their confidence in preparing seafood as <6; (n = 704)

Some of what they said...

31% “Options for preparation, serving
suggestions at point of sale with
instructions, ingredients on card”

“How do | grill the fish when |
get it home?”

“I want a book for cavemen - how to
prepare, cook and enjoy my seafood”

“Knowing it is sustainably caught or
farmed. Knowing the seafood source has
environmental guidelines that are trusted

to be adhered to”

“Knowing how long to cook, how/different
ways to cook, what goes with the dishes &
convenient quick way to serve & eat it”

I would like to know the best way to cook
different types of seafood and how to
quickly prepare without having the smell in
the whole house.

“Maybe the store could put some recipe
cards at the seafood counter”

“Good simple recipes for easy to cook
species. Nutritional value vs other types of
seafood”

“I want to have cooking ideas and tips on
the packaging”

What we asked:?

Overall, how confidentare you in preparing fresh seafood?

What information would help you in preparing seafood and encourage you to use it more often than you do now?
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what the challenges are in preparation and cooking

We've listed below the experiences of other people when preparing seafood. Please tell us about your experiences
with preparing seafood on a scale of 0 to 10 where 0 is “Never a problem for me” and 10 is “Always a problem for me”

Confidence in purchasing fresh

S

Confidence in preparing fresh

.

seafood seafood
Somewhat Not Somewhat Not Frequent Regular  Infrequent
Confident  confident  confident Confident  confident  confident Eater Eater Eater
(n=876) (n=849) (n=171) (n=694) (n=900) (n=302) (n=623) (n=666) (n=533)
Knowing how long to cook seafood - 4.2 3.6 4.6 4.8 2.6 4.8 5.8 3.6 4.2 4.7
The smell of seafood when cooking - 4.1 3.7 4.5 4.6 3.1 4.6 5.3 3.7 4.1 4.6
Knowing what to add in when preparing seafood - 3.8 3.1 43 4.6 2.2 4.4 5.3 31 3.8 43
The lack of different ways of using seafood for meals - 3.7 3.0 4.3 4.4 2.3 4.3 5.0 3.2 3.7 4.1
Where | should cook seafood (oven, stove top, etc.) - 3.4 27 3.9 4.2 1.9 4.0 5.0 2.9 3.4 3.8
Knowing what to serve with seafood - 3.3 27 3.8 3.8 2.1 3.8 4.6 2.9 3.4 3.6
Base: All respondents who eat seafood; (n = 1,896)
0— Never a problem for me  Always a problem for me — 10
What we asked:
We've listed below the experiences of other people when preparing seafood. Please tell us about your experiences with preparing seafood. Please answer on a scale of 0 to 10 where 0 is “Never a problem for me” and 10 is “Always a problem for me”.
.
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what they like most and least about preparing and cooking fresh seafood

What do you like most about preparing fresh seafood at home?

I like that it is quick, easy and simple to prepare and cook a

Some of what they said...

“Freedom to cook in any way or style you
would like”

9
meal with seafood 27% “I know it is prepared
properly and | know it’s
I'am in control of what | am eating and | know the fish is fresh been caught in Australia”
and safe to eat
“I know that the seafood has been cleaned P .
1y and th e 1 find it quick and easy to
| enjoy the cooking experience and being creative with all the properly and thoroughly prepare. Usually I just oil,
different ways to prepare and cook seafood lemon juice and the sprinkle a
few panko crumbs on top and
I like having the ability to make the bake for 20-25 minutes.
seafood just the way | like it “Easy to handle, spice it to your own liking. Sometimes ! I?er chips by
Cooks quicker that Meat or Chicken” pyttmg them in the oven 20
| can't wait to eat it/eating the seafood is the best part minutes before. Served with a
fresh salad and extra lemon
what could be better?”
| know that seafood is good for me and has great nutritional
content “You have control over the way you cook “| like the variety of ways seafood can be
| can smell the freshness of the seafood and | enjoy all the e -‘eafoodh"": C""duse_ WhngVE’ e prepared and served. | ik the ease of
! joy erbs and spices preparation”
cooking aromas
Base: All respondents who eat seafood; (n = 1,896)
What do you like least about preparing fresh seafood at home? Some of what they said...
“I have to cook it outside as the smell goes " ) .
through the house” I hate everylthmg about preparing
seafood. It's slimy and gross. | have to
The smell of the seafood is overpowering/The smell on fingers 20% wear gloves”
b

and hands/of the waste/throughout the house etc.

Having to deal with the mess and disposing of the scraps

Cleaning the seafood (gutting/scaling/de-boning/shelling
crabs/peeling and deveining prawns/etc.)

Preparing seafood is time consuming work

It takes too much effort/after all the cleaning, prep work

cooking and mess, it's not worth the effort

Base: All respondents who eat seafood; (n = 1,896)

“shelling crabs/lobsters & getting pricked
with spikes — then having to dispose of the
shells”

“I don’t enjoy scaling and cleaning fish”

“whole fish are difficult, cleaning is not
“I hate the smell of the scraps. I have to much fun, sardines are fiddley”

freeze them until bin day”

“sometimes the smell can stick around the
house for a while, that can be unpleasant”

“I don’t like the smell and getting rid of the
left overs. And I’'m not sure how long it will
last in the fridge after cooking”

“Disposing of shells, heads, fish guts etc.
And no one likes deveining prawns”

What we asked:

Other than for the price, what do you like most about preparing fresh seafood at home?
Other than for the price, what do you like least about preparing fresh seafood at home?
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the challenges of eating seafood

the survey sought feedback from consumers

on the consumption experience. This section
of the report provides an overview of the
feedback provided by consumers on the

consumption experience

We've listed below the experiences of other people when eating seafood. Please tell us about
your experiences with eating seafood on a scale of 0 to 10 where 0 is “Never a problem for me”

and 10 is “Always a problem for me”

& a B <

fid in purch Confidence in preparing fresh seafood
Somewhat Not Somewhat Not Frequent Regular  Infrequent
Confident  confident  confident Confident  confident  confident Eater Eater Eater
(n=876) (n=849) (n=171) (n=694) (n=900) (n=302) (n=623) (n=666) (n=533)
The lingering smell of the seafood - 4.5 41 4.9 5.0 35 5.0 5.3 4.0 45 5.0
The smell of the seafood - 4.1 3.6 4.4 5.0 3.0 4.5 5.3 3.6 4.1 4.6
Being careful about eating undercooked seafood - 4.0 35 4.3 4.7 2.8 4.5 5.1 35 4.1 4.5
The mess it creates when eating - 3.7 32 4.0 4.0 28 4.2 4.0 32 35 38
The issues of disposing of uneaten seafood - 3.5 30 39 36 2.7 4.0 39 34 3.7 40
Base: All respondents who eat seafood; (n = 1,896) 0— Never a problem for me Always a problem for me — 10
What we asked:
We've listed below the experiences of other people when preparing seafood. Please tell us about your experiences with preparing seafood. Please answer on a scale of 0 to 10 where 0 is “Never a problem for me” and 10 is “Always a problem for me”.
[
)ntuit. e Unpacking the consumer seafood experience - a report prepared for:
!Y - Page | 35
solutions

Fisheries Research & Development Corporation (FRDC) - 2016




@

what they like most and least about eating fresh seafood

What do you like most about eating fresh seafood at home?

Some of what they said...

Seafood tastes delicious/amazing

| like all the health and nutritional benefits of eating
seafood

I like all the different ways | can cook and serve
seafood and all the different flavours | can use

| enjoy the texture of seafood
(Tender/chewy/buttery/crispy/crunchy)

I love the taste of fresh seafood

| enjoy the unique flavour of seafood

Seafood is a nice change from meet/It's lighter than
meat

I love the taste (pure/natural/rich/bold/sweet/salty)
| love eating my favourite seafood - fish, crab, prawn

or oysters

Base: All respondents who eat seafood; (n = 1,896)

45%

“The amazing flavours that come
from some seafoods. Even if
you're smelling something a bit
yucky while cooking... It always
come out amazing!”

“I love knowing that it's fresh
and that it's an Australian
product and that it has very high
nutritional value so it's excellent
for my health.”

Excludes responses accounting
for <5% of total responses

“Light and fresh taste, we love the
ocean and sucking an oyster feels like
you're by the sea... Lighter than red
“| feel like it's a healthy meats, great in summer... Much better if
alternative and mixes it up you've caught it yourself! You're unlikely
from my usual meaty diet” to slaughter your own sheep or cows
unless you're a farmer, but anyone can
fish or go crabbing. Makes a meal feel
like a special occasion”

“I love the he creamy, melt in your
mouth texture of fresh fish”

“I really like the freshness and
texture of prawns”

“I can’t get fresh seafood very
often, but when | do, it’s a
delicacy”

What do you like least about eating fresh seafood at home?

| hate having to constantly look out for bones/It's a lot
of effort to pick bones and scales/peel or crack shells

| don't like the lingering smells in the house/smells of
the waste/that 'fishy' or overpowering odour

I can't stand when the seafood tastes bland/too
strong/too fishy/too salty/not fresh

1 don't like all the waste left over (muscle, prawn, oyster
and crab shells/fish bones and scales)

I am really scared about food poisoning or choking to
death on a bone

It's too easy to make a mistake while cooking and ruin a
whole meal (overcooking/undercooking)

Sometime the texture of the seafood is too
rubbery/slimy/tough/too soft

Base: All respondents who eat seafood; (n = 1,896)

Some of what they said...

26% “When eating with others, they
serve fish like trout. | hate
searching for bones, at home |
serve mostly deep sea fish fillets.
No bones”

“I don’t like the smell or the mess
of bones, shells etc”

“When the fish still has bones. |
hate having to pick out bones
when eating fish”

“The smell sometimes
lingers in the kitchen”

“House can smell like

fish for days “I hate it when you can taste

that it’s not fresh any more. |
hate overcooked prawns or
squid”

“Sometimes it is clearly not as
fresh as hoped and that can
make the flavour pretty “I don't particularly like eating
ordinary” the skin, or eating fish which
have a lot of bones (particularly
fine bones). Then there is the
smell if | forget to wrap up the
pieces that are left over soon
after eating.”

What we asked:

What do you like most about eating fresh seafood?
What do you like least about eating fresh seafood?
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O non-seafood eaters

The survey captured the feedback from both
people who do and don’t consume seafood.
This section focuses in on the feedback
provided by non eaters.

Non
Eaters

v Make up 9% of all consumers

v' Of this group, 31% have never eaten
seafood and 26% have not eaten it for the
last 10 years

v' Of this group, 20% have eaten in the last 2
years

The last time they ate seafood

In the last 12 months

1to 2 years

3 to 5years

5to 10 years

Longer than 10 years

I have never eaten seafood

31%

Not sure

Base: All non-seafood eaters; (n = 104)

Would they consider eating seafood again?

| would never consider eating seafood
again

| probably won’t consider it

| might consider it

| would probably consider it

I would definitely consider it

Base: All non-seafood eaters; (n = 104)

60%

What we asked:

How long has it been since you last ate seafood?
Would you ever consider eating seafood again?
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O non-seafood eaters

How much of an influence are the following issues in explaining why you don’t buy or eat seafood?

The smell of seafood

Might or definitely would
consider eating seafood
again
(n=26)

Never or probably won’t

consider eating seafood 0-4
again rating
(n=78)
5.7 38%

5-8 9-10
rating rating
28% 34%

Don'’t believe there are any health benefits of
eating seafood

=
©

Don’t trust that I’'m getting the type of fish |
. 19
think I am

How long it will last at home

=
w»

r T
Base: All non-seafood eaters; (n = 104) 0-No influence at all

T 1
Extremely influential — 10

1.9 75%
17 73%
15 72%
15 75%
1.4 75%
16 77%
1.2 77%

19% 6%
21% 6%
22% 6%
19% 6%
22% 3%
17% 6%
21% 2%

*Note: low sample size (n<30) result indicative only.

What we asked:

How much of an influence are the following issues in explaining why you don’t buy or eat seafood?
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O non-seafood eaters

What are the two or three major factors in you not buying and eating seafood? Some of what they said...

I don't like the taste of seafood 22% "
“I don’t like the look, the smell,

“I am allergic to seafood
or the texture”

therefore cannot consume it”

| just don't like seafood (unspecified) 20%

“Too expensive. Not available
locally to know its fresh, | wont

| am a vegan/vegetarian “I have never really liked the

“I have haven't eaten seafood taste” buy it unless | know 100% that
1 am allergic to seafood since | was a child as | don't like its fresh”
the taste”
“I hate the taste and

I don't like the smell of seafood smell of seafood”

“I don't consume any
animal products as I am

Seafood is just too expensive

vegan” “I cannot acquire a
Seafood makes me feel sick “Price and | don't particularly like taste for seafood”
it
Base: All respondents who do not eat seafood; (n = 104)
What information would you like to know that might encourage you to buy, prepare and Some of what they said...
eat seafood again?
Nothing - | just don't like seafood/the taste or smell 13%
Nothing - I am allergic to seafood “None. I do not like “l am a vegetarian”
“What are the true

the TASTE!”

Nothing - | am vegetarian/vegan benefits or seafood

or fish oil? “
1 will eat more seafood when | can afford it “No information can

How do | prepare and cook seafood? change me. I'm a

When and where was the seafood caught?

If my significant other started eating more seafood | would

wolf not a pelican.”
“none - | cannot eat
seafood due to
intolerance”

“Only eat as a last
resort when | am in
a restaurant and
there's no other

food | would eat”

If my kids ate it more often | would
How do | reduce seafood smells in my house? “I'll never give up

trying to eat it
again. | miss
prawns, crab, cod,
whiting, so many
things.”

“Do you have a cure

. : “I don't think I will
for being allergic?”

ever knowingly eat
animal again “

What are the health benefits of eating seafood?

Nothing - My kids don't like seafood

Base: All respondents who do not eat seafood; (n = 104)

What we asked:

What information would you like to know that might encourage you to buy, prepare and eat seafood again?
What are the two or three major factors in you not buying and eating seafood?

.
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where they seek information about preparing seafood

this section of the report looks at exploring the

‘digital or other more traditional destinations’

where consumers go to for information about
preparing and cooking seafood.

Before today, have you heard or been to the website fishfiles.com.au?

Not sure

6%

Base: All respondents; (n = 2,000)

the following locations would you actually use?

*Note: multiple responses
accepted. Results may not add
to 100%

Cooking websites / apps
Friends

Seafood specific or fishing websites / apps

Cooking shows (Masterchef, My Kitchen Rules) —
their shows, websites and apps
Review sites on buying, preparing and cooking
seafood

Well known chefs and cooks

Websites with inform n from people in the fi

industry

Bloggers

Other
Base: All respondents; (n = 2,000)

If you went looking for information about how to buy, prepare or cook seafood, which of

62%

<«

Frequent Eater
(n=623)

64%
35%
30%
29%
19%
19%
14%
9%

12%

B,

Regular Eater
(n =666)

64%
39%
24%
27%
16%
12%
11%
8%

12%

Infrequent Eater
(n=533)

63%

41%

23%

17%

13%

10%

11%

5%

15%

What we asked:

There is a website which provides consumers information about different species, how to buy, handle, prepare and eat seafood. Before today, have you heard or been to the website fishfiles.com.au?

If you went looking for information about how to buy, prepare or cook seafood, which of the following locations would you actually use?

.
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where they seek information about preparing seafood

And what platforms do you or would you use if you needed to find information on how to

buy, prepare or cook seafood?

Websites

64%

Frequent Eater
(n=623)

63%

= <

Facebook

30%

Apps

14%

Review site / apps

11%

Instagram

6%

Twitter

5%

Other

Base: All respondents; (n = 2,000)

*Note: multiple responses
accepted. Results may not add
to 100%

18%

Regular Eater Infrequent Eater
(n = 666) (n=533)

65% 66%
26% 19%
14% 9%

11% 12%
6% 3%

3% 1%
17% 20%

If you were looking for information about how to buy or prepare seafood, what websites

or apps would you use to find information?

Search engines - (Google/Yahoo/Bing etc.)

Cooking websites

Ask at the point of purchase (Supermarket/fish shop/fish monger)
Celebrity chefs, chefs and cooking infotainment

Social media (YouTube/Pinterest/Facebook)

Cookbooks and general interest magazines

Through friends and family

Fishing websites

Smart phone apps

Gov website (dept. primary industries/dept. recreation & fisheries)

Websites - other

Base: All respondents who provided a response (excluding those who said “none”/”don’t know”)

57%

You've mentioned Google as one of the websites you would use to find information on
buying and preparing seafood Please tell us - what would you search for on Google?

How to cook [type of seafood]

How to prepare [type of seafood]

Fish/seafood recipes

Recipes for [type of seafood]

preparing [type of seafood]/[type of seafood]
preparation

Base: All respondents who specified that they would use Google; (n = 489)

17%

16%

14%

9%

7%

What we asked:

And what platforms do you or would you use if you needed to find information on how to buy, prepare or cook seafood?

If you were looking for information about how to buy or prepare seafood, what websites or apps would you use to find information?

You've mentioned Google as one of the websites you would use to find information on buying and preparing seafood Please tell us - what would you search for on Google?
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perceptions of seafood as a meal for special occasions

in this section, we look at the memories
consumers associate with eating fresh
seafood. On the right is the frequency with
which people bring up special occasions
when asked about their favourite memories
of eating seafood.

Thinking about a special time you enjoyed eating fresh seafood, please describe your
favourite memories of this time....

Frends_& Family:

Which of the following best describes when you buy fresh seafood?

Regularly for meals during the week _ 43% |m——————

1
30% of respondents |
reported that they only |
purchase fresh seafood for |
special occasions. It’snot |
surprising then that 33% of |
1

1

1

1

1

1

1

1

Only for special occasions - 30%

Regularly for meals on the weekend 29%

Only when | have enough time to
20%
prepare the seafood
When | want to impress my family
. 5%
and friends

Other reasons - 9%

*Note: multiple responses accepted.
Base: All respondents who eat seafood; (n = 1,896) Results may not add to 100%

consumers reference special

occasions when recounting

their favourite memories of
eating fresh seafood.

17%

Summer

4%

Faster

7%

Major Milestones

15%

Special Occasions

7%

Christrmas

38%

What we asked:

Thinking about a special time you enjoyed eating fresh seafood, please describe your favourite memories of this time.
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recreational fishers

this section of the report looks at regular
recreational fishers and explores what their
information needs might be — what
information they are looking for as they fish
and where they might source this
information.

How often they go fishing

o <

Frequent Eater Regular Eater Infrequent Eater
(n=623) (n = 666) (n=533)
More thanonceaweek @ 2% | [T i 5% 0% 0%

e oLt 24%o0f respondents |
Once a week | areconsideredas | 9% 2% 1%
Smmmmmsssss---ooq-----------t--{  regularrecreational - ----oooooooooooooo oo

Once a fortnight | fishers (fish at least 4 | 9% 3% 1%
””””””””””””””” 1 times a year) ettt ettt ettt
About once a month b e 12% 9% 2%
Six times a year 5% 6% 3%
Four times a year 3% 4% 4%
Three times a year 4% 6% 5%
Twice a year 7% 9% 8%
Once a year 7% 12% 9%
Less often 14% 15% 20%
Never go fishing 39% 26% 34% 48%
Base: All respondents; (n = 2,000)
What makes fishing special to you? Some of what they said...
Fishing is a great way to relax 55% “It helps me relax
“I enjoy relaxing and catch a
Fishing is a great way to spend time with friends in the outdoors . healthy free meal
and family and them the “The ambience of if Imanage to
thril of @ catch” the uccasmln and catch a big
| love getting outdoors/enjoying the atmosphere the mateship that enough fish”
goes with
ishing” “ ity ti i
Fishing is just a fun/enjoyable activity fishing ’Tﬁe quality time spent with
friends, as we go offshore to
fish , it is a team effort and we
I love the excitement of the catch all enjoy ourselves. The
expectation of catching a
| enjoy catching fish so | can eat them “I love the thrill of the large fish and not just the little
chase. All the while | can . ones.”
o ) ) relax in my boat and enjoy Relaxing and
Fishing is an enjoyable way to pass the time the peace and tranquillity of timeout with the
being on the water” boys”
| enjoy the solitude/time to reflect “I get to spend
time with my dad
| enjoy patiently waiting for the catch and brothers”
Base: All regular recreational fishers; (n = 489)

What we asked:

Over the last 12 months, how often have you gone fishing? Include any occasion you have gone recreational fishing — by yourself, with friends or family or with others.

What makes fishing special to you?
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recreational fishers

When you’re out fishing, what information would you like to have at your fingertips?

Forecasted weather updates

Legal size and bag limits for different fish species

Open and closed season dates (for species such as
Salmon and Trout)

Reports from other recreational fishers in your fishing
location

Current fish population levels in the area you intend to
fish

Topographical information for things such as elevation
and water depth

Other

| don’t use or need any of this information when I’'m
fishing

Base: All regular recreational fishers; (n = 489)

67%

66%

*Note: multiple responses accepted.
Results may not add to 100%

Where do you currently get your information about these types of fishing matters?

Searching the internet on my mobile

Using smart phone or computer apps

Speaking with other fishers

Searching online with a desktop computer

Listening to radio or TV shows on fishing

Reading magazines

Reading online blogs or forums

Other

I don’t do any of this

Base: All regular recreational fishers; (n = 489)

41%

41%

*Note: multiple responses accepted.
Results may not add to 100%

What we asked:

When you're out fishing, what information would you like to have at your fingertips?
Where do you currently get your information about these types of fishing matters?
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recreational fishers

What information do you use or would like to have when determining where to fish?

Local weather forecasts
High and low tides

The availability of different fish species

Recommended fishing bait for the species local to
an area
Open and closed season dates (for species such as
Salmon and Trout)
The current or potential environmental impacts of
fishing (i.e. possible overfishing, disruption of...

Information on the fish population in the area

Other attractions local to the area you intend to
fish

Other
| don’t use or need any of this information

Base: All regular recreational fishers; (n = 489)

61%

60%

*Note: multiple responses accepted.
Results may not add to 100%

What information do you use or would like to have when you’re determining how to best

handle fish?

Safety concerns (i.e. bite hazards or sharp spines on
the fish)

Information on how to handle the fish to ensure the
flavours are kept

Information on how to prevent harm to the fish (i.e.
the use of catch and release nets)

Information on how to store the fish to ensure the
flavours are kept

Other

| don’t use or need any of this information

Base: All regular recreational fishers; (n = 489)

55%

*Note: multiple responses accepted.
Results may not add to 100%

What information do you use or would like to have when you’re determining what type of

fish you want to catch?
Legal size and bag limits for that fish species

Recommended fishing bait for the species local to
an area

Appropriate gear and tackle for that species

Open and closed season dates (for species such as
Salmon and Trout)

Quality of the fish if prepared for a meal

The current or potential environmental impacts of
targeting a specific species
Current stock level information alerting you to the
fish population in the area you intend to fish

Other

| don’t use or need any of this information

Base: All regular recreational fishers; (n = 489)

59%

*Note: multiple responses accepted.
Results may not add to 100%

What we asked:

What information do you use or would like to have when you’re determining where to fish?

What information do you use or would like to have when you’re determining how to best handle fish?
What information do you use or would like to have when you’re determining what type of fish you want to catch?
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respondent profiles

Age of survey respondents

18-24 years of age

12%

Gender of survey respondents

Base: All respondents; (n = 2,000)

25-34 years of age 18%
35-44 years of age 19%
45-54 years of age 18%
55-64 years of age 15%
65+ years old 18%
Base: All respondents; (n = 2,000)
Location
NSW 33%
VIC
QaLb
WA
SA
ACT
TAS
NT

Base: All respondents; (n = 2,000)

Highest level of education

High school

Bachelor Degree

Certificate IIl/IV

Advanced Diploma/Diploma
Postgraduate Degree
Certificate I/1l

Other

Prefer not to say

Base: All respondents; (n = 2,000)

29%

What we asked:

To begin with, in which of the following age brackets do you fall...
Areyou...

What state do you live in?

What is the highest level of education you have completed?
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respondent profiles

Household income

Over $200,000
$150,001 - $200,000
$100,001 - $150,000

$75,001 - $100,000
$50,001 - $75,000 17%
$25,001 - $50,000 19%

Under $25,000

Prefer not to say

Base: All respondents; (n = 2,000)

Employment status

Employed full time

Employed part time

Student

Looking for work

Homemaker

Retired

Other

Base: All respondents; (n = 2,000)

35%

Household structure

Do they have children?

Married 49% Age of the youngest
child they live with %
(GEWEE)]
Single No, do not have
! 3 years or
children b 26%
38% Yes, they live youngf
with me in this
Living in a de facto relationship household —) 4-9years 28%
37%
Yes, but they live
! i 10 - 17 years 27%
elsewhere
Other 27%
18 - 24 years 13%
Prefer not to say 25 years or older 6%
Base: All respondents; (n = 2,000) Base: All respondents; (n = 2,000)
What we asked:
What is your current household income before tax?
What is your current employment status?
Which one of the following best describes your household situation?
Do you have any children? Please select all that apply.
What is the age of the youngest child living with you?
[
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research design

Methodology

Questionnaire

The study involved an online survey amongst adults (18+) who fulfilled the position of main grocery buyer (MGB) for their household :

Consumers were sourced via an accredited online market research panel provider; Survey Sampling International (SSI).
This methodology provides a random and representative sample of consumers in a highly cost efficient way.

The final sample size for the market research was n = 2,000 representative of Australia by age, gender and geographical location as matched by ABS estimates:

o n =42 ACT c n=388QLD c n =497 VIC
o n =651 NSW c n=161SA c n=197 WA
o n=23 NT c n=41TAS

As final age and gender profile of this sample was matched back to the ABS estimate of the population profile, it was decided that, given the similarity of the profiles, no
weighting of the market research data would be required.

Respondents were asked to completed an 8 to 18 minute online survey which. The difference in survey length was due to the survey having 4 unique pathways between
those that ate seafood and those that do not versus those that recreationally fish versus those that do not. Topics covered throughout the survey included:

o seafood consumption and purchasing behaviour;

o the experience of preparing fresh seafood;

o the experience of eating fresh seafood;

o what information is sourced when in need of cooking/preparation instructions for fresh seafood;
o the experiences and perceptions of seafood for ‘non-seafood eaters’;

o the experience of recreational fishing; and

o respondent profiles.

In total, n = 2,000 interviews were conducted between the 215t June — 2" July 2016.
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appendix | — technical note

Reliability of the Estimates

The estimates in this report are based on information obtained from a sample survey. Any data collection
may encounter factors, known as non-sampling error, which can impact on the reliability of the resulting
statistics. In addition, the reliability of estimates based on sample surveys are also subject to sampling

Calculation of Confidence Interval

If 50% of all the people in a population of 20,000 people drink coffee in the morning, and if you were
repeat the survey of 377 people ("Did you drink coffee this morning?") many times, then 95% of the time,
your survey would find that between 45% and 55% of the people in your sample answered "Yes".

variability. That is, the estimates may differ from those that would have been produced had all persons in
the population been included in the survey.
The remaining 5% of the time, or for 1 in 20 survey questions, you would expect the survey response to

Non-sampling error more than the margin of error away from the true answer.

Non-sampling error may occur in any collection, whether it is based on a sample or a full count such as a
census. Sources of non-sampling error include non-response, errors in reporting by respondents or
recording of answers by interviewers and errors in coding and processing data. Every effort is made to
reduce non-sampling error by careful design of survey questionnaires and quality control procedures at all
stages of data processing.

When you survey a sample of the population, you don't know that you've found the correct answer, but
you do know that there's a 95% chance that you're within the margin of error of the correct answer.

In terms of the numbers selected above, the margin of error MoE is given by:

Sampling error

o - o MoE = 25 /20 =P
One measure of the likely difference is given by the standard error (SE), which indicates the extent to ‘\-‘ n
which an estimate might have varied by chance because only a sample of persons was included. There are
about two chances in three (67%) that a sample estimate will differ by less than one SE from the number
that would have been obtained if all persons had been surveyed, and about 19 chances in 20 (95%) that

the difference will be less than two SEs.

where n is the sample size, p is the fraction of responses that you are interested in, and z is the critical
value for the 95% confidence level (in this case, 1.96).

This calculation is based on the Normal distribution, and assumes you have more than about 30 samples.

Margin of Error for a Sample Size

given sample size
and survey estimate. 75 100 150 1,500
n/a n/a n/a

+5.88% +4.80% +4.16% +3.39% +2.63% +1.86% +1.52% +1.31%

n/a +11.09% +9.05% +7.84% +6.40% +5.54% +4.53% +3.51% +2.48% +2.02% +1.75%
o n/a +12.70% +10.37% +8.98% +7.33% +6.35% +5.19% +4.02% +2.84% +2.32% +2.01%
-]
"% +17.53% +13.58% +11.09% +9.60% +7.84% +6.79% +5.54% +4.29% +3.04% +2.48% +2.15%
E' +17.89% +13.86% +11.32% +9.80% +8.00% +6.93% +5.66% +4.38% +3.10% +2.53% +2.19%
S
e +17.53% +13.58% +11.09% +9.60% +7.84% +6.79% +5.54% +4.29% +3.04% +2.48% +2.15%
n/a +12.70% +10.37% +8.98% +7.33% +6.35% +5.19% +4.02% +2.84% +2.32% +2.01%
n/a +11.09% +9.05% +7.84% +6.40% +5.54% +4.53% +3.51% +2.48% +2.02% +1.75%
n/a n/a n/a +5.88% +4.80% +4.16% +3.39% +2.63% +1.86% +1.52% +1.31%

Note. Margin of Errors are provided at the 95% confidence level on the assumption of a large population size (non-finite) and normally distributed.
Results labelled “n/a” are due to the assumption of the normal distribution not being upheld (np < 10 or n(1-p) < 10).
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further information

FRDC:
Unpacking the
consumer seafood experience

November 2016

want more information?

Contact FRDC

Peter Horvat
Manager, Communications, Trade & Marketing
E: Peter.Horvat@frdc.com.au

Contact Intuitive Solutions

Michael Sparks
Director | Intuitive Solutions
E: msparks@intuitivesolutions.com.au
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