N ATI ON'S
THE NEWSWEEKLY OF THE FOODSERVICE INDUSTRY

Tami Cline

Getting to the heart of what students — and operators — really want

wcl af i Cline's fife has Deew centered
aronined clnfed setriton, fiest as foodserviee
Lidtrecton fov one of e sidon s fargest
public schood disiricrs, in Boston, aind faer as direc-
tor of nurition aud edwcaion for the American
Stdresl Food Service Associanion, 5o i nrakes sense
thar Cline wended have strong opinteons on ol
Fiels want it ow to ger iar faforntation.

Clinte recemily parmered witlt avrother consult-
ant, Sueron (fson, o creae o service called Y-
Prifee, Ir iy designed w ganher dura and opinions
fromr foodservice divecions in elenwentary and see-
ety sehiools, axowvell as i colfeges and nniversi-
ties. about what theiv castomers (ke to cat. That
inforstation is wsed o help operarors wd vedors
work together 1o devefop beter produces wd serve
fces for their cistinners.

Hunw did the idea for Y-Pulse come about?
My partner in Y-Pulse is Sharon Olson. and basi-
citllv it was the two ol us sitting around brain-
storming ithout wavs to gather information. You
know, there are polls. focus groups, surveys — a
variely of things, But we were thinking tha there
had to be a way to do it more ¢lficiently. to learmn
about trends and conceprs mare cost-elfeetively.
We decided we could leverage our own expericnce
in this indusory to come up with a plan, Tami Cline. right, with Sharon Ofsen,
her partiner in the Y-Pulve vennure

Another topic that i on every-
one’s mind is doing more with
Labur issues are very lapi-
cal because the traditional
foodservice worker of 1 or
20 vears ago is not the same
as the emplovee of today.
Other topics are the

How does Y-Pulse work?

Well, we have owr vision, which might shape up to be

quite different by the time we get through with it

What we plan 1o do is put together panels up front ol enough sample 10 get projectable
[primary and sceondary| school. college and university — results from the surveys,
operators. The panclists would agree to complere X

number of surveys per vear. Thev also would agree to How have you gone about select-

test products accasionally. ing panclists from demographic commilment o profession-
and geographic standpoin al development, food

How large would those panels be? We have been using a variety of preparation — convenienee

Our goal is to have 30 to 100 primary- and seconduary. contact lists We've purchased some versus seraleh cooking, central

school directors and 30 1o 100 college and university lists from professional ussociations versus on-site kitchens and con-

operators. knowing that not everyone can respond 1o and we also are looking at the laraesi g Lract versus sell-operation.
every survey, We want to be able to have a large operatars in each segment. In all likeli-
hewrdd w1 Gl i the panels
with [some of the contacts weve How will the information be used?
wathered| over the vears, There will be miormation that we will make available
1o operators and suppliers and there will be some pro-
How often would vou conduct sur- prictary information gatherad for manulacturers that
veys? wan't be widely published,
We're thinking that we'll do quarter-
Iv survevs. But if there was a compa- — For years on-site operators largely were ignored
nvor an orzanization that wanted 1w when it came to consumer surveys, but now on-site
commission a survey, that would be foodservice seems 10 be getting more attention from
done o addivon o our regular work,  outside marketers, Why do vou think the shift is
oceurting?
When do you plan to start? Thitl™s a very goud abservation. You never used o see
We're hoping to be able 10 do our on-site aperators being polled exeept by their own
first survey in the nest month, We e organizations — | think hecause peaple never really
drifting the survey now, saw the oppartunities that were possible. Now people
peing that, at least with voung consumers there
What Kinds of information besides o guick and casy way o reach those consumers
menu togics will vou (ry (o elicit from through wsingle ginekeeper, the gatckeeper being the
o thesurveys? Tuedservice direcior.,
i WMasT fere are so matiny things out there That idea has been tried in arcas outside ol food-
in nutrition and communication, that people want 1o know more ahoul.  service. but it hasn't heen very successful hecanse i
e For example, a lot has been said about  has been scen as too commercial. So there’s heen

health and nutrition latels Buthow is resistance, We hope we can svercome than resist

sl ssue gomng o play ou? anee.
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