
Biodegradable pots: US consumers willing to pay a premium price 
A recent survey in the USA revealed that US consumers put increasing emphasis on 
environmentally sustainable products and packaging, also in ornamental horticulture and plant 
retailing. Consumer acceptance of biodegradable pots follows more attractive product types and 
their suitability as alternatives to plastic pots.   
A new analytical tool was used to determine not only what consumers said they would do in 
comparative trials (buy or not buy) but also what they will really pay for, the so-called WTP or 
willingness to pay. 
Three characteristics were considered: what material the biodegradable pots were made from, their 
‘carbon footprint’ and the amount of waste used to make the pots. 
All the pots made from biodegradable materials generated a positive WTP in comparison to a 
standard black plastic pot i.e that they are willing to pay more for biodegradable pots.  
Biodegrdable pots made from rice hulls (syn.Vipot) generated the highest price premium (price 
increase of $0.58 for a Pelargonium in a 10cm pot in comparison with the plastic pot. A premium of 
$0.37 was generated for pots made from waste straw material and $0.23 for pots made from wheat 
material. The same consumers were willing to pay a premium of $0.17 for pots considered to be 
carbon saving versus a penalty of $0.43 for carbon intensive pots.  In addition, consumer were 
willing to pay a premium of $0.23 for pots made from more than 50% waste materials.  
The report concludes that through intelligent packaging and system design, it is possible to “design 
out” the negative impact on the environment of oil and plastics in the ornamental horticultural 
sector. 
The report “The Appeal of Biodegradable Packaging to Floral Consumers” was funded by the 
American Floral Endowment. The Research was conducted by: Charles Hall and Ben Campbell of 
the Texas A & M University; Bridget Behe, Michigan State University; Jennifer Dennis and Robert 
Lopez, Purdue University; Chengyan Yue, University of Minnesota. 
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