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Types of produce purchased
(among those who bought this itemn)
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Photo: Farm Jouwrnal

OVERVIEW

Organic mushroom sales
continue to ocutpace many
other organic fruits and
vegetables, with sales climbing
neary &% last year. Organic
rmushrooms now make up
rmore than 1in 10 mushroom
purchases. Take advantage of
organic mushrooms’ increasing
popularity by promoting them
as a healthy meat alternative
as well as an addition to salads
and meat dishes.

FRESH TREMNDS 2020
7% of consurners said

they purchased crganic
mushrooms exclusively, down
from 11% last vear, while
another 15% said they bought
organic mushrooms at least
some of the time.

MARKETING TIPS
Organic mushrooms are the
perfect addition to organic
rmeats and sauces, so be sure
to cross-promote them with
organic steaks, hamburger and
cther meats as well as with
other ocrganic vegetables. Make
a special push on crganic
portabella mushrooms as they
appeal to vegetarian shoppers
as a meat replacement.
Because rushrooms are
grown directly on the soil,
organic may hawve a higher
appeal to shoppers looking to
get the most environmental
benefit from their organic
buck. Include both bulk and
packaged product on vour
display as well as a variety of

Mg orgaviic 2020 Mu{kfc}ob‘ﬂf

Founds LY 4 231412435

sold change from 2018
Average retall - .
price per pound $519 $5.5%
Retail HB% $23741,243
tales change from 2018
Dallar share of . -
arganic vegetables $360 $370
Organic percent of

nens 10.9%

retaill mushroom salkes

Sovrce B

those locking for a way to
create leaner meals. Offer a
variety of organic mushroom
options to increase sales.

fresh-cut options like sliced or
diced mushrooms.

Organic mushrooms can
add incremental sales when
promoted with higher-ticket
items like crganic meats and
salad mixes. Consider adding
rmushroom suggestions to
yvour meat display or even
offer a secondary mushroom
display near your meat
case. Organic portabella
mushrooms appeal to
consumers looking for an
environmentally friendly meat
replacement. Promote them
to vegetarian consumers and

LOS AND DON'TS

v po: Create a secondary
display of organic
mushrooms near your organic
meat display to encourage
shoppers to grab them both
at the same time.

X pow'T: Don't get
rmushrooms near the misters
as they spoil guickly when
exposed to moisture.

ProduceMarket Guide.com/
od uce/organic-mushrooms
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2 tips

for dvnamic

reanic

mushroom display

!

Include packaged organic mushrooms as part of a larger
mushroom display. The packaging makes it quick and easy for
shoppers to arab the mushrooms while also eliminating cross-
contaminaticn concems.,

Offer a wide variety of organic mushrooms, especially i vour
store caters to health-conscious consumers. Mushrooms are
often used as a meat replacement.

HANDLING

= Termnperature: most varieties,
34°F, 1*C; shiitake, encki 34 to
36°F, 1to 28°C; oyster 36 to
3B°F 2.8 to 3.3°C; fresh-cut 34
to 36°F. 1 to 28°C

» Relative humidity: 85-90%
= Mist: no

> Typical shelf life: most
varieties 5 to 7 days;

shiitake /fenoki, up to 14 days;
portabella, 10 to 14 days;
fresh-cut 4 to & days

» Odor-sensitive (Do not store

or transport odor-sensitive
items with commodities that
produce odors. Mushrooms
will absorb odors produced by
grean onions.)

» Because of a high
respiration rate, the button
variety requires plenty of air.
Mushrooms are sensitive to
water. If wet, they will develop
wrinkles or brown spots or
detericrate prematurely. Store
in original containers.

], ], (} OPMG 2OID | Producetarkel Guide com



