


-

BISON

Consumers Below the 49th:

Keeping Bison Ahead of the Herd .
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/T SEE YOU, A CHICKEN,
AND A DUCK AND—OH MY,
\  THIS DOESN'T END WELL. /




Looking at today’s marketplace
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A little perspective Oct. 2018
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The bison sweet spot - 2006
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The evolving American consumer




Macro Trends Affecting the Food Marketplace

Single person households
Non-traditional families

Time starvation

Shrinking middle class
Decreased, but shared, food prep
Less rigid, from scratch, cooking
Snackified eating

Obesity rates

Customized diets

Global cuisine
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Three Strategic Platforms for Bison Producers

Health & Wellness Sustainable

* Upgraded experiences * Fresh, less processed * The power of the purchase

* Everyday occasions * Nutrient density * Meaningful narratives

* Marketplace growth * Organic, natural and local * Animal welfare
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The bison sweet spot - 2006
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HEALTH & WELLNESS



The Generational Stereotype

* Greatest Generation: 1901 — 1924
* Silent Generation: 1925 — 1942
 Baby Boomers: 1943 — 1964

* Generation X: 1965 — 1979

* Millennials: 1980 — 2000

* Generation Z: 2001 — 2013
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Baby Boomers
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IS THE
PERFECT
BISON BEE'I: Chiﬂkﬁ‘n
has more iron than {Fga}t [T BISON has
beef _ more vitimin B-12
Fgr;}tem 27.21 | 2893 thﬂl’l Chitk&ﬂ
BISON has s 283 | 190
less fat than beef (keal) BISON has
{Cn':ggmem' 87 1 & less fat than chicken
BISON has Jron 272 | 1.21
less cholesterol (mg) beef
than chicken Vitamin 25 | .033 has more calories
B-12(mcg) than BISON

Source: USDA National Nutrient Database for Standard Reference.




As Bison Moves to the Mainstream
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Health & Wellness

e Center of
Excellence for
Bison Studies

SOUTH DAKOTA STATE UNIVERSITY®
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Premium upgrades across
categories
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eliciously healthy




Champions
in our court



REGENERATIVE



Clean? Healthy? Plant Based?

Meet the

SIBLE

Ingredients BU

Ingredients
Water
Soy-protein concentrate c

°
Coconut oil i BISO n
. Mads etinely of plusts!

Sunflower oil . G
Natural flavors. - rass
Impossible "meat" also contains 2% or less of: _ G ra | n

Potato protein

Methylcellulose — minerals A o ]
Yeast extract

Cultured dextrose

Food starch, modified

Soy leghemoglobin

Salt

Soy-protein isolate

Mixed tocopherols (vitamin E)

Zinc gluconate € What the H*** IS

Thiamine hydrochloride (VitaminB1) <—«

Sodium ascorbate (vitamin C) th is Stuff’) | ’)’) |
Niacin / ettt
Pyridoxine hydrochloride (vitamin B6)

Riboflavin (vitamin B2)

Vitamin B12







Our American Rainforest
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Science < Climate

.~ Grasslands More
..l Reliable=Carbon
w0 Sink Than Trees






Nature's Original
Plant-Based Proteine



iftCon

Eco-Wellness Influencer Conference

pet. - BOULDER

SUSf = ~_OCT10&11
- - - — 2019 —

Impact Unleashed is the only event in the pet industry that
equips leaders to meet growing demands for sustainable
products and companies.




Help bring back more
bison to more
native habitat!

PARTNER

IN BISON RESTORATION

bisonlmillion.com [M




F=X Woodland Farm
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Join Us for our 25!

* Jan 22-24, 2020

— Laurie Demeritt, CEO,
Hartman Group

— Rob Bleifer, Executive Chef,
Food Network

— Whiskey tasting
— Mentors’ session

— Much more!

* GTSS Jan 23-25, 2020
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More Information:

Dave Carter
Executive Director
david@bisoncentral.com

5

:

-



