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• Demand development
• Geographical branding long history

– Geographical indications
– Trademarks
– Various levels

• Country (COOL)
• Region (ROOL)
• Local
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Background: U.S. Chile Industry
• Production efficiencies 
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Better understand consumer 
preferences for regional branding 
in vegetable market

• Fresh vegetables vs. processed 
vegetables

• Processing level (minimal vs. 
extensive)

Research Goals
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Data
• Panel survey
• Summer 2008
• Southwest United States 
• 300 +/- participants

Methodology
• Simple statistics
• Conjoint analysis
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How important is a fresh vegetable's regional 
certification to your purchase decision?  Please rate the 
importance on a scale from 1 (least important) to 7 
(most important). 

How important is a processed vegetable's regional 
certification to your purchase decision?  Please rate the 
importance on a scale from 1 (least important) to 7 
(most important). 
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Processed foods made with fruits and vegetables may 
have a regional certification for their ingredients. How 
likely are you to select these foods with regionally 
certified ingredients over their generic counterparts (1 
very unlikely; 7 very likely)
•Frozen hash browns (made with Idaho potatoes)
•Apple pie filling (made with Washington apples)
•Olive oil (made with California olives)
•Orange juice (made with Florida oranges)

Many fresh fruits and vegetables have a regional 
certification.  How likely are you to select these 
regionally certified foods over their generic, non-
certified equivalents? Please rate your preferences on 
a scale from 1 to 7
•Vidalia sweet onions
•Washington apples
•Idaho potatoes
•Walla Walla sweet onions



New Mexico State University

Consider food items you purchase that contain a 
certification.  How important are the following 
certifications to you (1 not important; 7 important)
•Regional certification
•Traceability
•Animal welfare
•Nutrition
•Good manufacturing practices
•Good agricultural practices
•Food safety
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R-Squares

Conjoint Analysis

Respondent 
Location

Please rate each of the choices below according to the 
probability that you would select the choice for use in 
home food preparation (1=least likely; 7=most likely):
Choice A: Certified "Grown in U.S." chile that is also certified 
"Processed in U.S." and costs $2.99 per package
Choice B: Certified "Grown in Mexico" chile that is also certified 
"Processed in U.S." and costs $1.99 per package
Choice C: Certified "Grown in U.S." chile that is also certified 
"Processed in New Mexico" and costs $2.99 per package

•
•
•
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Conjoint Analysis
Most important product 
component

§Percent most important
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Conclusions
• U.S. Chile industry is facing increasing 

foreign competition
• Regional branding may play role in demand 

development
• Growing region appears to be more important 

to Southwestern consumers than processing 
region


