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* A Special Administrative Region

» Southern part of China

1100 km? populated by 7 million people
* half of them lunch out every day
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Unhealthy Diet is a major risk factor

http://mww.who.int/chp/chronic_disease_report/en/index.html
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35 million
People Died From Chronic Disease
In 2005
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WHO's Global Strategy on Diet,
Physical Activity and Health ...
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Making Healthy Choices Easier@===
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Behavioural Market
Goals Segmentation

Provide more e Any food

healthy dishes premise

Label them for
easy recognition

Customers 1. Informed of e Working
v ' these choices population,
2. Attracted to buy office ladies in
them particular
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Insight and Exchange for @Baznnze
Restaurants
COSTS BENEFITS
1. Staff training 1. Free publicity
2. Change in practice 2. Corporate
— Provide >5 healthy options Image

— Explore new recipes/methods 3. New
— Label healthy dishes
— Facilitate customer feedback

3. Staff supervision &
management i
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Insight and Exchange for (TR
Customers

COSTS BENEFITS
1. Lack of convenience 1. Nutritious food
2. Limited variety 2. Better health
3. Lesstasty ? 3. Discounts & other
4. May be more expensive privileges
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Competition

Healthy v heavy meals
Non-ESR >> ESR
Non-ES dishes >> ES dishes

Health promotion theories

Customers — stage of change model
Restaurants — social-cognitive theory
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Method Mix

Method Mix

2. Generate demand
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Method Mix
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3. Increase supply

0109 T e AL
vALE3

PREEE S
Progress
1\
* Pilot run in 2007 showed ~ p# ﬂ,,.
positive results 3 o el
900+ personnel trained &;‘Fé ...\*:
- 590 participating restaurants |« .. &

» Post-TV sitcom survey in March 2009

— 32.6% increased concern about healthy
eating, more likely to patronize ESR or
choose healthier food
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Thank you
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