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* Continue to raise the profile of British Blackcurrants toward the levels of cranberry and blueberry
* |dentify and communicate specific health, medical and nutritional benefits of British blackcurrants

* Encourage the consumption of British Blackcurrants as juice, products and fruit by expounding the
health and nutritional benefits in all relevant areas

*  Communicate with a number of target audiences:

Consumer - across all sectors

Trade - mainly via press particularly drink specific but also key retailers direct
HCPs - across all relevant advisory areas

Farmers/growers — to re-enforce credibility

* Create a range of communication routes to maximise the effective delivery of specific messages to
the audiences and utilise limited resources efficiently
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Secured 20 key radio
Interviews

including key stations; BBC

Radio 5 Live, BBC Cumbiria,
BBC Solent and BBC Norfolk
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Mackwrr
Chocolate Torte with Blackcurrant and Ginger Compote

Sevves 12
Ready in 1he 25 mine, plos coolisg

I Premium
. sy e

00y dark chocolabe (70N cocoa solids)
250g unsalted butter, chopped tnlo peces
@ large free-range egxe

400g caster wagar

1 x 100y pack of ground almends

1507 blackrurrants

2 balls of stem glager (ln xyrup) very
finely ehapped and 2 thap of the syrup

You'll ales need
Elom veo-stick, sprimgion tin, base
limed with baking parchment
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Now blackcurrants help
in battle against asthma
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E
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David Derbyshire

DRINKING blackcurrant juice can help
prevent aches and strains following exercise, EnvironmentEditor

closely Instead at the
M'hesdd.

‘superfruit’ In pill form before and after
exercise suffered less muscle damage and

Inflami

Researchers say compounds called
flavonolds In the berries protect the
body from the stresses of

out.

Volunteers who took the
blackcurrant pill before
and after moderate exer-
cise had fewer signs of ‘oxida-

body recover

Andl)rnogeruurstofmeNew reduct heart disease,
Zealand Insitute for Plant & e oy

‘00d Research who led the
tesearch, ‘safd vitamiin C was found that they reduced inflammation in
unlikely to be the miracle ingredient.

‘These include anthocyanins, the com-

a study -

Volunteers who took an extract of the tive stress' and muscle damage. Each pill pounds that gives blackcurrants thelr
contained the equivalent of one or two brilliant purple colour.’
ounces of berries and was taken daily for

weeks.
But the study did not identify  centuries to treat tiredness, arthritis, kidney
the compounds that help the ;MMM

Blackcurrants have long been regarded
as a superfood and have been used for

lung problems.
Past studies have shown that they can
improve kid-
and Increase blood flow. Another

muscles caused by typing repetitively.
Jo Hilditch, of the Blackcurrant Foundation

Here’s the berry thing to beat that post-gym fatigue

In the UK, said: ‘For years, blackcurrants have
been positioned as a premlum source of
Vitamin C and antioxidants and this latest
research further reinforces the black-
currant’s “superfruit” status.

“This study Is not Just test tube resuits, it has
been carried out on real human beings
ensuring that the results are tangible and
relevant for many people’s lifestyles."

Other food researchers sald the ‘exciting’
study took sclence closer to ‘maximising the
potential of blackcurrants’.

Dr Hurst’s study was published in the Amer-
ican Journal of Physiology - Regulatory,
Integrative (W Physlology.

Blackcurrant
Foundation

Summary

Reach:
115million
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Beverages #, Edit info

wall Blackcurrants * Everyone (Most recent)

Share: [ Status [3) Photo &J] Link '3 Video & Question

Write something...

Blackcurrants

Hi Facebook fans - we are wel and truly fed up of this weather already! Has
anyone got any tasty recipe suggestions for these wet autumn evenings? Our
Pork with Blackcurrant is one of our faves... http://www.blackcurrantfoundat
ion.co.uk/recipes_pork_medak

ons.htmi

The Blackcurrant Foundation - Recipes

www.blackcurrantfoundation.co.
uk

3 3 people like this.

m Chris Fliss Mine isn't a food but 3 hot drink. Blackcurrant cordal,

“’f pressed apple juice and good squeeze of lemon juice, heat n 3
saucepan til hot not boiing and enjoy, nothing better on a cold day
to warm you up :-)

12§ t 11:46 * Like

Blackcurrants
30% of the people we surveyed could not identify the blackcurrant from this line

up - can you fare any better? Post your answers below!

()
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r The
B'f‘ ckcurrant SUPERFRUIT WHEEL  HOW ARE YOU FEELING?  STATS
F “undation |

V Blackcurrant

% RDA per 100g

8.8%
32.2%
100%
13.3%

«ce@

- Percentages are the % of daily allowance per
Press down here to spin faster 100g fo:'aguu-ih’ron purposes y P
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BritishBlackcurrants

@UKBIlackcurrants satan of coursel

We are the official voice of the Blackecwrrant Foundation in S u m m ary
the UK. Find us on facebook and check out our website
above

hitp /Avav blackcurrantfouncation co uk

Fait your profile — R eaC h .
.
‘ Tweets Favortes Follomng Folowers Lists > 1 2 O m i I I i O n

-— UKBlackcurrants © .17 rant
i ’ secretsaucecouk thanks for tweeting our £recipe!
- ——
secretsaucecouk “ecrel Saucs I UKDIackouTants
eae(

Blackcurrant breaktast juice, ¥recipe at ¥secretsauce - bit.ly/qIVNIE X

UKBlackcurrants = -1 7
Have you checked out our NE“V onlme superfruit wheel? bit ly/hYy8C
Let us know if you like it!
UKBlackcurrants & sz rants

KJaybaby1 lovely purple colour isn't it?! We love to keep to the
blackcurrant theme ) Enjoy!

.6 T

AR

UKBlackecurrants = o) Slec ol
Daisybesbse glad you ke them - now all you nead is the sunshina
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2012 - Drive consumers to think
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blackcurrants in all formats

Berry Good!

Seperbe
puTe frut s burst

)] f
Blackcurrants

Delicious British
blackcurrants contain

4 S Coanta .::"
vitamin C than oranges oy s e
-




2012 - Drive consumers to think

blackcurrants in all formats

LIFE STY LE FOOD

~—
~

‘what gives the blackcurrant its edge. Stir until any
added sugar has completely dissolved.

Pour the mixture into glasses or metal jelly
moulds and put in the fridge overnight o set. If
you're using moulds, turn them out by dipping
the outside into hot water for a few seconds, break
the scal around the edge with your finger and
tum onto a plate with a good shake. Serve with
cream and shortbread biscuits.

PERNOD AND BLACK SORBET

Don' be tempted 10 overdo the Pernod. It should
provide an intriguing subtext to the fruit rather
than a scparate story line.

SERVES 6

500g blackcurrants (weighed without stalks)
175g caster sugar
i tsp Pernod. Ricard or other anise-flavoured liqueur

Put the blackcurrants and sugar in a pan with
125ml water. Heat gently, just until the
blackcurrants pop and the sugar has dissolved —
about 3-4 minutes, no longer. Pour the mixture
into a nylon sicve over a bowl (see the jelly recipe,
above), scraping the purée from the outside. Add
the Pemod or Ricard and stir, then put in the
fridge 1o chill.

Churn the mixture in an ice-cream maker untl
sot, then tip into a plastic container and frecze.
Altematively, frocze in a shallow metal dish,
whisking the frozen edges into the liquid centre
every 30 minutes or so, untl the sorbet is
uniformly frozen. A final blitz in a food processor
will help make it smooth

BLACKCURRANT AND VANILLA
CURD

Ths fs a sweet curd with a sharp finish, Spread
anto toast for tea o pile together with meringues
and whipped cream as a blackcurrant mess in

waiting.
MAKES 2 X 450G JARS

300q blackcurrants (weighed without stalks)

Ivanilla pod, split, seeds scraped out

100g cold unsalted butter, cut into cubes

150g caster sugar

Juice of % femon

3 medium eggs, pius 2 medium egg yolks

Apinch of salt

Meringues, whiniped cream and extra blackcurrants.
toserve (optional)

Put the blackcurrants in a pan with 100ml water
and the vanilla pod and seeds. bring 1o 3 gentle
bubble, then simmer for 10 minutes until soft. Rub
through a nylon sieve into a bowl (see jelly recipe.
above). Clean out the sieve: you'll necd it again.
Put the fruit polp, butter. sugar and lemon juice
in a heatproof bow that fits the top of a saucepan.

Fill the saucepan with 2cm-3am of water and
place the bowl on top, making sure the bottom
doesn' touch the water. Tur on the heat and stir
until everything has melied together, Then, using
a whisk, beat i the eggs and yolks, together with
a pinch of salt.

Cook over just-simmering water for 10-20
minutes or so, whisking often, until the mixture
turns 10 a thick custard. It will thicken more s it
cools. Remove the bowl from the heat and rub the
curd through the sieve again into another bowl
Plunge the base of the bowl into a sink of cold
water and leave 10 cool. giving it an occasional
whisk 0 stop a skin forming.

KNOW YOUR
FOOD

British blackcurrants are renowned
and bred for their deep, purple

- colour and play a part in helping to
keep you healthy. Eating them or
drinking blackcurrant juice is a
natural, easy way to improve your
antioxidant intake.

Antioxidants, flavonoids and
polyphenolics in blackcurrants are
good for you because they help to
fight free radicals, which are
dangerous oxygen molecules that
destroy cell membranes, protein
and even DNA.

In a scientific study, blackcurrant
juice containing anthocyanins
helped the volunteers’ eyes to
adjust to darkness better.

Blackcurrants

i
|
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Summary

Reach:
364m

100%

positive
coverage
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trade and consumer editorial

Foonnotes " SEASONAL

THREE WAYS TOBUCK U fOUK...
Octobemissthemmonth to fill you
l t bowl with blackcurrants. The juicy
B a kc l l I I a I I berry is bursting with health-
promoting antioxidants, which
Thic littie nuro nerfruit with give them their distinctive dark
ot s e < X z purple colour, and they're perfect

for anti-ageing, too.

WARM VENISON SALAD
WITH BLACKCURRAN'T
AND CASSIS DRESSING
1 : oo bt et
WIINg ProCess.

Blackcurrants are the new

. 2 e har = secret weapon for
b 0 D3Fs wihe combating hangovers - eat
a handful before, or after
™ AS A TWO-LAYER LOLLY 4o Yol e e xm‘v:;:y of
2 - your favourite tipple!
o o blackeurrants and 2 10

M | ' Nutri fact
Professor Michael Aviram

« . from The Blackcurrant
3 ways with blackcurrants... Foundation, says:

NB: for more ideas. see
DiachourT araTOuNGation Com
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a Summary

HANDBAG ()1

hangover cure: superfood blackcurrant,
apple and elderflower juice

.
Jul 27th 2013, 10:00 | By Sarah Jordan | Add comment I R e ‘ : h
.

THIS SUPER-FRUIT JUICE IS PACKED WITH HEALING

Bltke o E)send ANTIOXIDANTS AND VITAMINS...
BRecommend | 9| 3 Tweet {3 galo Pinit o 38,223’0 ; 9

B L4
/
'}

&

Apple and blackcurrant jam

British blackcurrants are renowned for their deep purple colour. This deeply hued jam is perfect for
breakfast or sandwiched between two sponge cakes. It's even great served with bread and cheese.

100% key

| message
and
positive
sentiment

Annabel Langbein - Food
Writer

Being a cook is very
different from being a
chef.

British blackcurrants definitely deserve their label as a
‘superfood’. Packed full of antioxidants that rid the body of
toxins and chocked with vitamins, they're a great way to beat
a hangover. Make this moming juice the next time you're
feeling a little worse for wear (or right now)...

Makes: 4 jars
Preparation time: 20 minutes
Cooking time: 25 minutes

To bottle:
4 x 450g jam jars with lids
4 waxed discs
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Blackcurrants as a Superfruit @
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2014 - Positioning I


C:/Users/gemma.brown/Desktop/Blackcurrants - Countryfile.mp4

2014 - Positioning

Blackcurrants as a Superfruit [Hidi

Foundation

“EXPRESS - I

HOME NEWS SPORT COMMENT FINANCE TRAVEL ENTERTAINN B mamm
HEALTH DIETS LIFE GARDEN FOOD STYLE CARS TECH PROPERTY SATURDAY @D
Home Life & Style Health

Iilm EIN WITH YOUR F

WE TALK TO KI:M

 Summary

100% key
message
) and
positive

Move over goji berries, acai and
pomegranates: Five reasons to
eat blackcurrants

THERE's more to the humble vitamin-packed blackcurrant than cordial and cold medicine
flavouning

sentiment

By: Luisa Metcalfe - 2
CESSDEE] (=] wrweet (3 & s 2

Reach:
40,524,341

7];1" [ SRS
4 1l FLA 0Es
YOU MIGHT LIKE TF X

For & quich ChChem or Gk o, fry 1ame ark 00 3 warm heat. r ICE
e a3 s of Wit winw nd 5 owle of o of e S CREAM
ackcurasts. et pest e -5 s, s e Mackarants .

@ " ASWEET-AND-
g » SAVOURY TREAT
o
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Benefits and Versatility

PROMOTION

May protect against cancer
HT YouRsELF YouTHFuL T"E Amn”c‘n i or ol mm
contain sphingolipolds — fat-like substances | THESE are rich In the antioxidant querce- /\
ed
it from the body saponins in soya may also prevent the & found that chronic inflammation, which

S‘N Other orange ot red fruit and vegetables such
Research's includes soya on ita list of ‘foods
that fight cancer’. Soya foods such as tofu dewe inﬂam\am
4 -inflammatory properties. ' ;
King. Kidney beans also contain soluble | that regulate cell growth and can help | tin that has anti ] B Jan
:gr’e lnt{unl mndsy to cholesterol and remove [ drslm{ abnormal cells. Compounds called | Research last year ut Newcastle Universit 1
v U

Improve blood flow

ult of being overwelght,
growth of blood vessels that supply oxygen £ CANOCCUF &8 i res h
T ] e | e | e S e
superfood for old age, but blackeurrants

have m&rob;éllmxi&nnu - ;hne hé“: ey i) e CARROTS | molecules that harm cells

rotect the body’s cells against damage, but | more olive s and veg you eat, W
fhrlr real anti-ageing action could be | thelesslined you will be — that's according to Boost immune

improving the elasticity of arteries, 5o | nslud&t Monash University in Melbourne in | CARROTS ure the very best source of beta FOTBWMWY
{mproving blood flow and heart health | 2001, that identified olive oll as the reason | carotene, an antioxidant that free

These tasty British berries are a nutritional °
some elderly people had fewer wrinkles radicals — harmful molecules produced by PHENOLIC compounds - chemicals

power house! They're in season now so it's

KIDNEY BEANS After accounting for sun and | p such o and the envi found n plants and I champune = the perfect time to enjoy the benefits...
allrounder | genetics, the researchers said 20 per cent of | ronment; they attack cells ageing the skin, mgﬂmﬂlﬂ: ;2013 :lu dy at
Anti-ageing the remaining difference in skin damage | causing the arteries to stiffen and leading | Reading University found. dust one = & S : ¥
KIDNEY beans and pulses are a good | between nationalities was down to how | to diseases such us cancer Beta carotene is 15 Lwo%lmn % week might be al you know that, Troplcal ﬂat tum Smoothle
source of potassium, magnesium ;n% llmr:‘. mucgﬁnvr lv}ll, \'w;ublrn n:\d p;u(s’ers {)c:w lcl lso colnw[u;d m{;‘lu‘ ?m:l;l& :}m{m tl"‘s ! ! {nu meed 10 reap the benefts, said m for weight,
which keep energy levels high, blood | ate. Olive oll provides unsaturated fats that | important for the v d blackcurrants 2
pressure normal and the digestive system | are important to the structure of skin cells. | mucous passages, which keep out bacteria. \-4 he researchers 54 gm:“la::;‘vmmm :;r):u;l :::;‘.:::'m‘gm
- B oranges? No wonder of vitamin C, this combo is

they're being hatled as a supertruit. a great bloat beater.

‘Rescarch has found they have a

remarkable composition containing YOU WILL NEED

Blackcurrants

With the recent heatwave promising this year's fruits to be
especially big and juicy, you don't want to miss out on delicious
blackcurrants. They have a firm footing in the ‘superfruit’
category, thanks to their high vitamin C levels and antioxidants,
plus they're iated with p ing Alzheimer’s, heart
disease, MRSA and urinary tract infecti as well as boosting
> your mood. Get your fix with these tasty lollies.

-\‘

many components that are beneficial
10 health.’ explains nutritionist Angela
Dowden. Thedr distinctive dark purple
colour comes from the heart-healthy
antioxidants which make them so
good for you. As British blackcurrants
are spectally grown for thelr colour,
this makes them extra rich in these
health-boosting compounds.’

British blackcurrant season runs
mid June to late August so now's the
perfect time to try them. with a meal
or inthese super healthy smoothie
recipes. They freeze well, 100, 50 you

«can enjoy the benefits all year round!

»125g fresh or thawed.
from-frozen blackcurrants
» 400g chopped mango

» 200m fresh orange fuice
» 200g low-fat natural
yogurt

» 150mi soya milk

» 1tbsp chai seeds

» 75g chopped dates

» & few ice cubes

WHAT TO DO

il ingredients
er until smooth.
1 tall glasses or similar with
acouple of slices of mango

TWO-TONE LOLLIES / L U :

Plece 300g blackourentsinapen /7. < @ 1 Blackcurrant with super greens Want to
with 2 tsp sugar and heat for a few /d * 5 know more?
it wer domdeles ) | 4 Do R
and.the fruit softens. % y 5 > your health in 5o many

Snevetommerwdoﬁy. g j YOU WILL NEED ey bicest ekl ok

ik $o5ins et e

M the Juce be'm fOLl’ » : green ::ple. cored and chopped r:nndmms.omo:i
lolty moulds and freeze for about < » 100g Kale, lightly steamed not to love? For more
anhou'. oruntl nea,'ysdid P 5 ¥ f‘ » 450m] coconut water ‘on the nutrition and

Top up with apple or pear juice . W »2tbep sy booey health benefits, plus
o S ual ok, \:/HII\‘T ]::)O "d:wmmnkm

-
You can blackcurrants at the supermarket, but much more for jend the frult and veg with
| hickiotl oy Aoeeitrrbiysd iy st i L bl o s
‘Whizz until smooth. Serve

with slices of apple and a
dusting of wheatgrass (optional)
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Benefits and Versatility

Wellbeing¢%

Blackcurrant boosters! zss

MAKE THE MOST OF SEASONAL BERRIES WITH THESE DELICIOUS DRINKS e

N ey
54 Meep Sur e/ VEee TyTiew
ool % s & hop source of
e @R 4D ot et of T Gty
Lerprretaeet et wee 2oy

NUTRITIONAL

INFORMATION
PR SERVING ‘ ‘

Indulgent chocolate,
3 blackcurrant and

- ant3
9 . o » * 1 avocado, chopped
\ l pear smoothic et
- — -
»O0g hade, bty
ey oot eed Lante
e ALY * A20W O Ont
—e L o e —ater
eoiere ot wra . e
“anin G goednens sty ary (v
\ ol okt wmante (10 oaling Beorend)
o cont ol e L )
s

NUTRITIONAL

INFORMATION
- " gherran Sevwe
o o st
=
[
s
- NUTRITIONAL
. INFORMATION
* - > - MR !(.‘i“lq
Berry smoothie : o i

Mannd ik by gaadnann, 8 200g Pesh o Bhowed! S
Faion absmberrien, e
~oay

© 1309 hreuh or SAawed Sem
i st

e ey Mg o b yamns

R LT R
s Neahy e

SORVED @

g VO ey

© 280 treah o Phawed Mo
frovee Slac boumanty
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Bt et ol
® 200G how it satnel
yoghert

NUTRIMONAL
INFORMATION
a
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MOTgo, A Sa1re b Marwe  Couple of VEcem of e

e e e & A lewe f snthoc yarsrn|
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IO ey, M-u-v-—n-n.n‘
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Benefits and Versatility

HEALTH FILES

Summary

100% of
coverage
was
positive!

Total
reach of
over 22
Million

Your Fitness Says...
EVEN MORE OREAT NEWS FOR THIS BRILLIANT BERRY ~ NEW ZEALAND'S PLANT & FOOD RESEARCH HAS
FOUND THAT A DAILY GLASS OF BLACKCURRANT JUICE CAN IMPROVE YOUR ATTENTION AND M00D!
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C:/Users/gemma.brown/Desktop/Blackcurrants - How to Stay Young - 14-04-2016.mp4
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Make Blackcurrants current again through a targeted
Influencer programme to drive:
EDUCATION
(Re) Educate national
and lifestyle media,
nutritionists, dieticians
and doctors on the
health benefits of
Blackcurrants

By heroing credible research and recipe content from
the IBC via a tailored channel campaign

This Year

RELEVANCY
Show, not tell,
consumers how they
can easily add
Blackcurrants to their
lifestyle
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PR Plan

Media Dietician Tallored
Medics and research
round table journalist J sell-in to key
with key engagement health &
influencers at lifestyle

conference journalists

Ongoing proactive and reactive press
office
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Tallored Research
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Blackcurrants: The Juicy Facts

Blackcurrants - the ultimate super-fruit Blackcurrants are key to a healthy gut

Daspite their size, blackcurrants are packed with anticoddants including anthocyanins Consuming fruits rich in polyphencls (n particular anthecyanins found
and vitamin C. Mew research has found that they can fight against a whole host of in blackcurrantz), can help to reduce gut inflammation and may help
ailments including: to increaze the levelz of good bacteria, Eifidobacterium, in the gur~

f blackcurrant
ce can reduce metal

, B brain li.:ou Mew studies suggest that blackcurrant juice can play an —' -— A
N2 impartant role in slowing the cognitive decline associated juic
with ageing and disorders including dementia’

olic syndrome

Metabolic syndrome is the medical term for a combination

A zample of 36 healthy young participants (aged 18 to 35 of diabetes, high blood preszure and obesity. 1t puts you
years) wera given blackcurrant juice which was found to at greater risk of heart disease, stroke and other conditions
boost the ability to undertake tasks requiring alertnaess, affecting blood vessels but studies have shown that consuming
vigilance and sustained attention. What's more, mental blackcurrant juice can help reduce these symptoms™

fatigue was found to be reduced in thoze consuming
blackeurrant juicss, further proving that blackourrants help

you to get into the zone. _

unction

Blackcurrants could dramatically reduce the risk of erectile « des simple solution to cardiovascular disease

Blackcurrant pre

Research' published sarfier thiz year has revealed that men who look after themsshees, take Mew ressarch™ undertaken revealed that thoss with habitually low
phyzical activity and enjoy a diet rich in flavencids (naturally occurring comipounds found intakes of fruit and vegstables could bensfit simply by
in fruit & vegetables zuch as blackcurrantz), are |ses likely to suffer erectile dysfunction. conzuming blackcurrant juice high in vitamin C and

polyphenolz to improwe their vazcular health,

The study, led by Professcr Aedin Cassidy (University of East Anglia), asseased

flavonoid intake in 25,000 men over a 10 year pericd. Of the zix main Elackcurrant juice contains berry fruit polyphenols,
commenly consumed flavonoids that were examined, three were micrenutrients rencwned for playing an important
found to be bensficial; anthocoyaning, flavanones and flavones - and role in reducing the progression of neurcdegenarative
men who regularly consumed foods high in these flavonoids were and cardiovazcular dizeazes.

10 per cent lees likaly to suffer erectile dysfunction. Blackcurrants
contain the highest level of anthooyanine compared to blusberries,
red wine, apples and citrus fruits.

reduced by intake of blacke

Anti-cancerous properti

Ressarch** to evaluate the effect of blackcurrant anthocyaning on
Anthocyanins, the compounds which give blackcurrants their characteristic colour, bone mazs has revealed that blackcurrant supplementation can help to reduce
have been found to be effective at preventing tumour cell numbsrs and increasing the impact of menopause on bone density.
cancer cell death

Further rezsarch into the effects of blackcurrant extract has also revealsd that it
can help to decrease the size of gastric and cesophagus cancers ™
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http://www.blackcurrantfoundation.co.uk/

Return on Investment
()

Blackcurrant
Foundation

Budget Reach Cost per
thousand
2010 67,072 115million £0.58p
2011 65,314 120million £0.54p
2012 47,241 364million £0.12p
2013 39,998 38million £1.04p
2014 31,958 40million £0.78p
2015 35,090 22million £1.59
286,673 699million £0.41

Compared to the industry average of £6-£8
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Thanks for listening

ny questions?




