
Crowdsourcing via smartphones provides 

an unbiased, real-time understanding of 

consumer shopping habits and frustrations, 

assisting retailers to focus on relevant 

operational issues and reinforce customer 

loyalty and shopper satisfaction. Feedback is 

collected through photos, videos, audio, timers 

and barcode scanners, capturing consumer 

insights instantaneously. 

Conditions and support  
of product freshness
The labelling of best-before dates on products 

reassures customers, and forms a central 

control in the presentation of fresh produce. 

Best-before is about quality. Because flavour 

and texture of food deteriorates quickly after 

a certain display period, quality and taste is 

central to performance and must be strictly 

monitored. Factors like how many days until 

a product is considered no longer fresh, the 

communication of these dates, and how 

freshness is optimised all impact the shopping 

experience and affect customer loyalty.

Our agents visited and surveyed 96 stores 

(see map).

Categories looked at included milk, cheese, 

beef, and eggs. We measured average days 

remaining until the best before date in context 

of the range of dates sampled per category 

per retailer. We also assessed labelling of 

dates, storage conditions, sealed product, 

and apparent freshness. In terms of handling 

and presentation, Woolworths, Checkers, and 

Pick n Pay were in the top three with scores 

of 3,94, 3,91, and 3,89 out of 4 respectively. 

Spar, Shoprite and OK followed with scores of 

3,78, 3,67, and 3,58 respectively. Predominant 

challenges were lack of labelling, poor sealing 

of goods, and a low appearance of freshness.

We also asked shoppers to point out any 

specific issues that they had experienced in 

general. Most of these were at Shoprite, while 

the least recorded were from Woolworths and 

Checkers. Apart from factors mentioned above, 

most of the issues involved goods that were 

found to be past their best before dates. 

For more information on targeting, surveys, and results, 
email us at: client@fieldagentsa.com
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How fresh are your products?
During the month of March, in a new study to assess in-store product freshness, 

Field Agent assigned a shop-floor audit, specifically looking at contributing factors 

to establish a comparison between six major supermarket chains across the country. 

We analysed feedback from an equal spread of Pick n Pay, Woolworths, Spar, 

Checkers, Shoprite and OK Foods.
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