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It's actually a really hot day here today.
Well, hot for London anyway. But it
reminds me beans and toast always
remind me of awesome days when |
was small coming in from school and
my mom giving me a quick sort of
snack of, a slice of toast and a few
beans in a little dish.

Which is obviously where | get the idea
of having the beans and the toast
separate.

So | think it does take me back a little bit
to my childhood because we always
had Heinz beans. Even though | grew
up in a different country.
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™ Structure emerges early,
confidence comes with coverage
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12 interviews 30 interviews 75 interviews

59% coverage 83% coverage 100% coverage

Structure Discovery Decision

From structure to confident decisions



Appedrance Flavor Mouthfeel
of beans on
toast

good ratio that cue
restaurant quality

E A

In arich tomato sauce §
(TT] e Firm, smooth beans
T} Distinct bean flavor ! " N=12
< with rich, herby well- that melt inmouth
o seasoned tomato complimented by a
< Juicy, plump, rich- sauce that lasts from rich, creamy thick
- colored beans with the first bite to the last sauce working in
E glossy, thick reddish harmony with toast
(o] tomato sauce in a that remains crispy
(7]
=
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Heinz delivers a clearly satisfying, familiar, sweet and savory flavor experience that many consumers
associate as the iconic Heinz taste or with a restaurant-quality meal. The thick, creamy tomato
sauce combines harmoniously with the soft but firm beans and crisp-lasting toast, creating richness
and warmth, which brings back childhood memories and a sense of nostalgia.
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WEINZ

EST? 1869 Appearance Flavor Mouthfeel

of beans on
A

reddish tomato sauce.
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In arich tomato sauce =
[T g
« Joryour § Apay - O N Firm but soft beans N=12
< Tangy /vinergary tomato- with a good bite
(V) ) ; ) forward sauce with herbs coated in velvety -
< Shiny, plump, bright and spices cue freshness, thick sauce, though N=30
- orange-colored beans balanced by a neutral
= covered in thick bean taste, but
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Comparison n=30 (vs. n=12) More negative reactions and tensions begin to emerge - such as a
sauce that leans on the thin side - surfacing potential problem areas
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WEINZ

EST? 1869 Appearance Flavor Mouthfeel

of beans on
A

tomato sauce in a good
ratio,

-
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In arich tomato sauce E
1T}
« Joryour § Apay - g _ ; N=12
(U] . . Neutral bean taste with Firm but .SOft beans
> shiny, plump, rich tangy /vinergary and coated in velvety N=30
(1T} orange-colored beans herby tomato-forward sauce, though N=75
E covered in thick, velvety LS, A
(o}
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Comparison n=75 (vs. n=30) Follows the story of n=30 but more nuanced diagnostics reveal a
metalllic aftertaste and flavor dissipating quickly (sharper downward slope on flavor) as a bigger
issue.
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What does this change
for us researchers?

Experience structure
emerges earlier — when
the method is designed
for it

30 interviews become a
decision-safe middle
ground — balancing agility
with robustness
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Sensory Bot™ is not a
typical chatbot - it's @
specialist,

Trained on deep sensory expertise,
it doesn't just skim the surface —

it listens for the subtle, sensorial
cues authentically voiced by each
consumer, and what matters in
their product experience.

Hi! I'm Amy, a chatbot from MMR
Research, a market research
company.

Now did you know, that for the rest
of our chat, you can choose how you
want to share your thoughts and
experiences with me — you can type
it or use a voice note, or even record
a quick video reply! Amazing right!

Let's try it out!




@ A holistic understanding of
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Tell me about the appearance of the beans on toast.
As you've already mentioned that it looked like a full
English breakfast, feel free to elaborate on that or on
other aspects related to look of the beans on the
toast.

| see that they coat the toast really nicely stood out
for you - aside from what you've already mentioned,

what else did you notice about the appearance of
the beans on the toast?

Great, that's a useful detail! You told me so much
about appearance of the beans on toast! How does
everything you noticed about the beans on the toast
influence what you expect them to taste like?

every product touchpoint

They coat the toast really nicely. It's exactly what you would expect from a
typical meal of beans on toast.

They are rich in colour which makes them appealing, but it's not an
artificial colour, just what you would expect from the traditional Heinz
tomato sauce.

You expect them to be delicious and have a great texture. | feel like | have
high expectations and a good idea of what to expect from the baked
beans.



) Designing with guardrails -
not guesswork

..for Orientation ..for Decision ..for Decision
and Discover Shaping Confidence



@™ Clarity isn’t a function of scale -
it’s a function of design
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