Jrograr

Packagi







Mission Produce offers a full lineup of
innovative merchandising programs and
packaging options to help you optimize
your avocado program for profitability,
efficiency and consumer satisfaction.

Work with our talented team of experts
and create a year-round avocado
program specifically tailored to your
marketplace and store format.
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In-House Category
Management and Data-
Driven Intelligence

Our in-house team of analysts and data specialists
are available to help you make choices that will
make you more profitable, attract more shoppers
and reduce shrink.

Research Reports

00
| Mid-Year Reviews
O

mimlm

Q Quarterly Competitive
Analysis

&}

Mission Snapshot

3,




Industry Leading Best
A‘")cﬂnos Practices For Avocado

’ Handling, Merchandising and
AND DON Ts Managing Quality

Follow these simple practices and discover
how to offer your shoppers the world’s finest
avocados at their peak quality and flavor, when
they are ripe and ready to eat.

RECOMMENDED STORAGE AND
HANDLING TEMPERATURES

HOW TO CUT AND PIT AVOCADOS

Ensure safe handling by following these simple steps to cutting and pitting.
Be sure to fully wash and dry avocados before slicing with a sharp knife.
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Starting at the stem end, Gently twist the two Insert a spoon between the
slice the avocado in half halves apart. pit and the pulp and gently

DID YOU KNOW?

Mission Produce suppl
regions with overlappi

lengthwise, gently guiding work the spoon around the

5 STAGES OF RIPENESS

The first step to ensuring that avocados are served at their peak of
freshness and flavor is understanding the stages of ripeness for Hass
avocados. Color is NOT always an indicator of ripeness. The best way

to judge ripeness is to feel for uniform softness.

storage temperatures
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The avocado is
ripe, and yields
easily to gentle
pressure.

As it ripens, The avocado is
the avocado is ripe, and yields
firm but yields slightly to gentle

slightly pressure.
to pressure.

Fresh off
the tree, the
avocado is very
hard with no
give.

Ripening has
begun, but the
avocado is still
very firm,
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g Dual Size Merchandising and

- - Consumer Education Program
SIZE &) MINDED

Boost profits by carrying two bulk sizes.
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RETAILER SIZING GUIDE
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BABY FOOD GARNISHING SOUP,
CHILI
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STUFFED AVOCADO PARTY PLATTERS B n

PLU 4770
Party Avocado

Large puuazs

Family Style Avocado

Small rwusoss

single-Serving Avocado
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GUACAMOLE SALADS

SERVES 4+
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With Mission’s READY ripe avocado program,
simultaneous merchandising of ripe and
almost-ripe avocados encourages shoppers

to stock up and enjoy avocados at the peak of
ripeness today and days to come. ’

Reduce Increase shopper spend Meet shopper Expand your avocado
shrink asthey buy BOTH ripe & desires to enjoy ripe category & increase
unripe avocados avocados every day sales velocity
How It Works:
Receive Stage 4 ripe and Stage 2 preconditioned Merchandise each side of the dual display with
avocados custom-staged by Mission Produce’s expert Mission Produce’s fun and informative point of sale signage.
ripe team. Boxes of Stage 4 ripe avocados will be clearly Draw attention to the second avocado choice so shoppers

labeled with a “Ready” sticker to make merchandising
easy for produce department personnel

know to buy both

“Ready for Tonight” (Stage 4) and “Ready in a Couple up so that a ripe avocado is never out of their reach!

Create a destination display of bulk avocados where 4 Sell more avocados per shopping trip. Shoppers will stock
Days” (Stage 2) avocados are displayed side-by-side.

Ready - Tonight

Dual Stage Program and
Consumer Selection Tips

Increase shopper spend by offering ripe and
almost ripe avocados.

CONSUMER EDUCATION POS

Avocados
ouple

¢ Days!



Peru Season Merchandising

and Consumer Education

Help shoppers understand how to check for
I ripeness on thick and bumpy skinned fruit.

THICK SKINNED AVOCADOS

There's a soft, creamy center heneath seasonally thick and humpy skin.

BACKROOM POSTER

ONSITE TRAINING

CONSUMER EDUCATION POS

THE GROWING CLIMATE FOR SOME AVOCADOS CAN
NATURALLY RESULT IN A THICKER, BUMPIER SKIN.

Handlewith
carel Gently

press there.
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“~~ AVOCADO SKINS ARE
~ THICKER AND BUMPIER
_THIS TIME OF YEAR



Premium Packaging

Add Mission bags to your program to
increase incremental sales.
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Mixed Size #2 Grade
Merchandising and Packaging

PROMOTIONAL PACKAGING

CONSUMER EDUCATION POS

EMERALDS IN THE ROUGH

)/
R N SIZES: Mixed Bags of 48, 60, 70, 84

COO0: California, Mexico
BAG CONFIGURATIONS: 2LBand 3LB
CASE PACK: 12x2LB, 8x3LB

GRADE: 2

~
. . - ’
: PACKAGE FEATURES

ﬁo G« THESE AVOCADOS ARE THE INTERESTING LITTLE FELLAS
u THAT AREN'T QUITE “PRETTY” ENOUGH FOR THE MAIN

STAGE. PECULIAR AND MARRED—WEATHER BLEMISHED,
IMPERFECT AND HOW SHOULD WE SAY THIS... WONDER-
EMBRACE EMERALDS FULLY WONKY. REGARDLESS, THESE AVOCADOS TASTE
JUST AS AMAZING AS THEIR MORE BEAUTIFUL BROTHERS -

AND SISTERS AND HAVE A SENSE OF HUMOR. FEATURIN"?:::

@ GRAPHIC DESIGN THAT HAS THE POTENTIAL TO PRO
Reduce Food Waste

$$

Budget Friendly
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Can be eaten any way
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Mixed sizes offer multiple options £ 2 Ja;-].g};nﬂ:{-u!fp E g

THESE AVOCABDE ANE THE INTRRESTIRG LITTLE
FELLAK THAT AMEN-T QUITH “SEETTY= RROUaN
PO TR SAYN BTABE. SEOELIAR AN SRARRED -
WEATHEN WLEMIB A, EERPEET AND 0w

Recipes:worldsfinestavocados.com/recipes
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Value-Added Packaging for
Single-Serving Avocados

PROMOTIONAL PACKAGING

USEFUL LITTLE GUYS

@ Single-Serving Snack
ﬁ Baby Food

D Smoothies

Avocado Toast
Sandwiches

C?) Omelets

% Toppings

Recipes:worldsfinestavocados.com/recipes

MINIS BAGS

SIZES: 96, 84

[o{eleH California, Mexico, Peru
AVAILABILITY: Year-round

BAG CONFIGURATIONS: 6 count, 2 LB (8-10 ct)
CASE PACK: 12x2 Value Pack, 14x6 6 ct

PACKAGE FEATURES

Mission Minis are small but mighty. They are the
perfect single serving avocado, bursting with flavor
and loaded with nutrients. Each mini avocado has
approximately 100-120 calories. Packaging is bright
and stands out on shelves. The backside features
Mission’s recipe for avocado brunch toast.
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