
NCC Packaging Consumer Comprehension 
of NRTE Stuffed Breasts

Objectives:

• Consumer Safety

• Comprehension of “raw” product state
• Proper handling and cooking

Background:

• December 2008 present recommended 

standard to USDA

• May 2009 present next round continuous 

improvements



Research of Consumer Comprehension of 
NRTE Stuffed Breasts Product State and 
Proper Handling/Cooking 

On-line Omnibus 1,000 interviews

• 50% of sample viewed “generic old copy” March 2008 packaging

• 50% of sample viewed “generic new” proposed standard



Appendix: Product Tested – Old 

Copy



Appendix: Product Tested – New 

Copy



Package research Executive Summary
The new package communicates the raw product state 
significantly better
• Recall of the word “raw” nearly doubles (42% w/ old pack to 82% w/ 
new pack)    
•Understanding of the raw product state increases from 55% to 76% 
overall

•Among females who indicate they are the primary meal preparer, 
it goes from 54% to 82%

The oven symbol does a good job in reinforcing the raw state of 
the product and how it should be cooked

In both the new and old versions the vast majority of 
consumers plan to cook the product in the oven (75% for old 
copy vs. 79% for new copy)

•Open end playback of packaging likes are consistent with the other 
findings – more mention raw and must be cooked in oven/not 
microwavable with the new package

Recall of a meat thermometer increases significantly overall 
(from 53% to 70%)

•The open ends suggest meat thermometer communicates that 
the product must reach a certain temperature/be cooked well or 
thoroughly – but not necessarily that the product is raw



Product State – Did you notice the 

word ͞Raw?͟
• Multiple placeŵeŶts of the word ͞raw͟ Ŷearly 

double the percentage of consumers who notice the 

word

• The percentage is higher among females compared 

to males

Q10: “When you first saw the package, did you notice the word “Raw” to describe the product?”

TOTAL TOTAL FEMALES TOTAL MALES TOTAL FEMALES 
+ INVOLVED IN 
PURCHASE/PREP

TOTAL FEMALES 
+ INVOLVED + 
BUY CHICKEN 

BREASTS

OLD

A

(499)

NEW

B

(501)

OLD

C

(257)

NEW

D

(263)

OLD

E

(243)

NEW

F

(237)

OLD

G

(237)

NEW

H

(247)

OLD

I

(157)

NEW

J

(167)

Yes 42 82 A 40 85 C 44 78 E 40 85 G 45 87 I

No 58 B 18 60 D 15 56 F 22 60 H 15 55 J 13

CAPITAL LETTER indicates 95% confidence level vs. other column

Lower case indicates 90% confidence level vs. other column



Product State – What is the 

product state?
• New packaging copy has significant impact on the percentage 

of all consumers who believe the chicken is raw, especially 

among females and females involved in the category

Q4: “Based on what you noticed from the packaging, please select one statement below that describes the chicken in this product”

TOTAL TOTAL FEMALES TOTAL MALES TOTAL FEMALES 
+ INVOLVED

IN 
PURCHASE/PRE

P

TOTAL FEMALES 
+ INVOLVED + 
BUY CHICKEN 

BREASTS

OLD

A

(499)

NEW

B

(501)

OLD

C

(257)

NEW

D

(263)

OLD

E

(243)

NEW

F

(237)

OLD

G

(237)

NEW

H

(247)

OLD

I

(157)

NEW

J

(167)

The chicken is already fully 
cooked

33 B 16 31 D 12 35 F 21 32 H 12 36 J 12

The chicken is raw 55 76 A 54 82 C 56 70 E 54 82 G 55 83 I

I am not sure if the 
chicken is raw or fully 
cooked

12 8 15 D 6 9 10 15 H 6 10 4

CAPITAL LETTER indicates 95% confidence level vs. other column

Lower case indicates 90% confidence level vs. other column



Product State – Did anything call your attention to 

raw state and what appliance should be used?

• The oven symbol does a good job in reinforcing the 

raw state of the product and how it should be 

cooked, increasing recognition by over 30 points

Q11: “When you first saw the front of the package, did you see anything calling your attention to the raw state of the product and what appliance 

should be used to cook the product?”

TOTAL TOTAL FEMALES TOTAL MALES TOTAL FEMALES 
+ INVOLVED

TOTAL FEMALES 
+ INVOLVED + 
BUY CHICKEN 

BREASTS

OLD

A

(499)

NEW

B

(501)

OLD

C

(257)

NEW

D

(263)

OLD

E

(243)

NEW

F

(237)

OLD

G

(237)

NEW

H

(247)

OLD

I

(157)

NEW

J

(167)

Yes 44 76 A 46 80 C 42 73 E 46 80 G 48 85 I

No 56 B 24 55 D 21 58 F 28 54 H 20 52 J 15

CAPITAL LETTER indicates 95% confidence level vs. other column

Lower case indicates 90% confidence level vs. other column



Cooking Method – Proper 

preparation method

• The vast majority of consumers will bake the  

product in the oven

Q5: “Which statement best describes the proper preparation method(s) for this product?  (Please select one)

TOTAL TOTAL FEMALES TOTAL MALES TOTAL FEMALES 
+ INVOLVED

TOTAL FEMALES 
+ INVOLVED + 
BUY CHICKEN 

BREASTS

OLD

A

(499)

NEW

B

(501)

OLD

C

(257)

NEW

D

(263)

OLD

E

(243)

NEW

F

(237)

OLD

G

(237)

NEW

H

(247)

OLD

I

(157)

NEW

J

(167)

Cook in oven 75 79 79 83 72 74 79 83 81 86

Heat in microwave 10 7 8 d 4 13 11 8 h 4 8 4

Cook in oven or heat in 
microwave

15 14 14 13 16 16 13 13 12 10

CAPITAL LETTER indicates 95% confidence level vs. other column

Lower case indicates 90% confidence level vs. other column



Meat Thermometer – Notice 

mention of a meat thermometer?

• Women are significantly more likely to notice 

the mention of a meat thermometer on the 

new package than males

Q13: “Did you notice anywhere on the packaging the mention of a meat thermometer?”

TOTAL TOTAL FEMALES TOTAL MALES TOTAL FEMALES 
+ INVOLVED

TOTAL FEMALES 
+ INVOLVED + 
BUY CHICKEN 

BREASTS

OLD

A

(499)

NEW

B

(501)

OLD

C

(257)

NEW

D

(263)

OLD

E

(243)

NEW

F

(237)

OLD

G

(237)

NEW

H

(247)

OLD

I

(157)

NEW

J

(167)

Yes 53 70 A 41 76 C 55 62 52 77 G 53 81 I

No 47 B 31 49 D 24 45 38 49 H 23 48 J 19

CAPITAL LETTER indicates 95% confidence level vs. other column

Lower case indicates 90% confidence level vs. other column



Thermometer – Open End Responses

• A meat thermometer suggests 
consumers must cook the product 
well and/or to a certain 
temperature for safety reasons

• It is not necessarily telegraphic 
that a meat thermometer means 
raw

• Note: We believe more 
respondents say they a meat 
therŵoŵeter ŵeaŶs ͞raw͟ for the 
old copy because fewer 
consumers noticed a mention of 
the meat thermometer for that 
concept (see previous page) or 
thought it was raw originally

Q14: “What does the mention of a meat thermometer mean to you about the product and its preparation?  Please be as specific as possible.”

TOTAL TOTAL FEMALES

OLD

A

(499)

NEW

B

(501)

OLD

C

(257)

NEW

D

(263)

Preparation (NET) 54 50 59 55

Cook right/well/thoroughly 18 13 22 13

Cook to certain/proper temperature 14 15 13 16

Cook to certain temperature for safe 
consumption

10 8 12 10

165 degrees/cook to 165 degrees 8 10 7 10

Cook properly/thoroughly for safe 
consumption

4 3 4 3

Product Attributes (NET) 17 12 20 14

Raw food/meat 15 A 8 17 D 8

Need/Usage (NET) 13 19 A 13 19

Used to check temperature 5 6 4 7

Check for doneness/safety 3 4 6 5

Don’t like/use it 3 4 4 3

Convenience (NET) 6 7 6 5

CAPITAL LETTER indicates 95% confidence level vs. other column

Lower case indicates 90% confidence level vs. other column



Recommended Raw Packaging Guidelines

Consensus guidelines of top 4 Stuffed Breast manufacturers

Need USDA FSIS input on guidelines & how to standarize








