


Shenjiamen fishing port in eastern China in 2010



A worker at a shrimp farm vacuums waste from a pond, Sea of Cortez



Shrimp farms on the island of Phu Thanh in Southern, Vietnam.



Slave labor in Thailand
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LOUISIANA 
CAMPAIGN FOR
TOBACCO-FREE
LIVING  
2/05/14

LSPMBHI-SEAFOODCONSUMER

DEMO: 
HHI 60K+ 
Female skew 
61% college graduate 
35-64 years old 
No young children  

BEHAVIOR: 
Used fresh seafood in the last 7 days  
Willing to pay premiums for quality goods  
Heavy interest in cooking, dining out 
Experimental -- new dishes and recipes 
Light cable viewers 
Heavy internet users  
Heavy commuting within market 

MOTIVATORS: 
Very active health managers 
Really enjoy cooking 
Like to try new recipes 
Search for the freshest ingredients 
Enjoy entertaining in home 
Enjoy dining out often 
Try to be a gourmet 
Appreciate fine food 
Enjoy a variety of foreign foods 
Informed consumers 

215 
148 
163 
163 
146  
146 
219 
254 
181 
215

133 
128 
216

Roughly 15% of us seafood consumers are considered Hi-Seafood consumers. 
 + eat oysters, shrimp, finfish, crabs at restaurants and at home   
 + care deeply about origination 
 + see seafood as a healthy alternative to meat

Households Purchasing: 
Trips / Year: 

Avg. Trip Spend

Hi-Seafood Consumer 
7M 

18.4 Trips 
$21.80

US Seafood Consumer 
55M 

4.6 Trips 
$11.90

Louisiana Seafood research focussed on those who would “care” where their seafood 
was from. Reality is that the majority of seafood consumers only eat shrimp and usually 
at restaurants — not in the home. 


By building a profile of the HI-SEAFOOD CONSUMER, we established a messaging 
and tactic target consisting of those who care about origination, favor premium and are 
willing to pay for it. While this represents a small % of grocery shoppers and 
restaurant-goers in general, it represents the majority of those in Quality-centered 
retailers. 


Getting very clear on their motivations, beliefs and purchaser triggers, we were are to 
identify DMAs where this profile were concentrated. That generated a list of cities, east 
of the Rockies (logistics) where the HI-SEAFOOD CONSUMER was more likely to live. 


THEN, we cross referenced that with DMAs that have an affinity for Louisiana and New 
Orleans food, music and culture as evidenced by their willingness to travel to or 
purchase products from the region. 


What that generated was a list of 7 DMAs which had a very high index against the 
presence of Hi-Seafood Consumers + an affinity for Louisiana. 
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Market
Direct
Flights

Direct
Flight
Cities

Top3253
LT.com3Visits3
(12mos.)

3BDI3
LA

INDEX

3BDI3
N.O.
INDEX

HOUSTON,(TX 53 7 3 472 128
DALLAS4FT.(WORTH,(TX 41 7 5 255 106

ATLANTA,(GA 45 6 6 159 117
NEW(YORK,(NY 9 1 8 75

LOS(ANGELES,(AR 4 1 10 57
AUSTIN,(TX 13 154 144

SAN(ANTONIO,(TX 14 226
CHICAGO,(IL 7 1 15 103

WASHINGTON,(DC((HAGRSTWN) 7 1 16 122
ORLANDO4DAYTONA(BCH4MELBR,(FL 4 1 17 86 57

MIAMI4FT.(LAUDERDALE,(FL 5 1 18
SAN(FRANCISCO4OAK4SAN(JOS,(CA 19 83

JACKSON,(MS 20 820 287
NASHVILLE,(TN 21 78 143

PHILADELPHIA,(PA 2 1 22 75
MEMPHIS,(TN 7 3 25 100 148

MOBILE4PENSACOLA((FT(WAL),(AL 320 211
LITTLE(ROCK4PINE(BLUFF,(AR 228

BIRMINGHAM((ANN(AND(TUSC),(AL 2 1
TYLER4LONGVIEW(LFKN&NCGD),(TX 873

NEW(ORLEANS,(LA 4 4 4 4 4
HATTIESBURG4LAUREL,(MS 152

MACON,(GA
GREENWOOD4GREENVILLE,(MS 1015

BILOXI4GULFPORT,(MS 939
WACO4TEMPLE4BRYAN,(TX 226
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Louisiana Seafood Promotion and Marketing Board has created a collection of branded point-of-sale 
materials for use, free of charge, in restaurant or retail opportunities such as grocery displays or in-
store demonstrations. The materials include in-case signage, shelf talkers, Louisiana Seafood Species 
Guides, posters, decals and more.

POINT-OF-SALE MATERIALS
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SHRIMP

CRAB
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Certain species—such as brown shrimp, 
crawfi sh and oysters—have peak seasons 
when their fl avor is best. They’re always 
better than imports, but in-season 
they’re unbeatable.

• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •

Rivers, swamps and marshes 
unlike any others in the world 
nourish Louisiana seafood and 
give it taste and quality farm-
raised imports can’t match.

abundance
Louisiana produces more types 
and quantities of seafood than 

any state in the contiguous 
U.S. thanks to its healthy 

habitat that is just made 
to make seafood.

WHAT YOU (AND YOUR CUSTOMERS)

SHOULD KNOW ABOUT

LOUISIANA 
SEAFOOD
• • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • • •ECOLOGY

LIFESTYLE

Flavor

Celebrations, family businesses and our very way of 
life are built around Louisiana seafood, which is why 

our fi shermen pride themselves on responsible and 
sustainable practices.

Louisiana seafood is noticeably more 
sweet and savory because Louisiana 
has the perfect balance of salt and 
fresh water, depths and temperatures to
produce sweeter, more savory seafood.

LouisianaSeafood.com

RED SNAPPER

BLACK DRUM
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Celebrations, family businesses and our very way of 
life are built around Louisiana seafood, which is why 

our fi shermen pride themselves on responsible and 
sustainable practices.

Louisiana seafood is noticeably more 
sweet and savory because Louisiana 
has the perfect balance of salt and 
fresh water, depths and temperatures to
produce sweeter, more savory seafood.

LouisianaSeafood.com

RED SNAPPER

BLACK DRUM

CRAWFISH

Recipe Card
(3.5” x 8”)

Table Tent Card
(5” x 7”)

Freezer Case Stand 
(12” x 2.5”)

5.5” In-case Spear Sign

Back-of-House Poster
(24” x 36”)

(18” x 32”)
Floor Cling

On-case Cling
(4” x 48”)

Shrimp
- Louisiana -

$

If you are interested in using our free point-of-sale materials to support 
your sale of Louisiana Seafood, visit POS.LouisianaSeafood.com to get 
details about each item and to place your order.
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