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under attack by Repulilis

Cargill's new strategy revolves around 12 life stages, from birth to old age,
and meeting the unique nutritional needs of each demographic group.

Re-—engmeenng
for life’s ages, stages

Metro
Edition

L

REGIONAL STOCK SPOTLIGHT
Metris -50.23 $513.97

Shares foll 4 percent for the week on news that
the company recaived & Wells natice from the
SEC for possible securities violations. [Ticker: MXT)
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St ribnme s Food of the future?

Star Tribune Staff Writer
Cargifl Ing., wants 1o make food that's not only good
for you bat that you'll aclually want 1o eat,
Hene are some upmrnlng products:
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If you're one of 30 million “tweens™ ages 8 to 12 in this country,
your [dea of a fun and tasty dinner is far different than if you're

" » Palice in Cairo, Egypt,

detained a U.S-educated | . nd convenience. Problem: Tweens prefer

binchamist who ta at ; - white bread to whobe wheat,

university in me These differences in what consumers want at varying stages of life need the fiber of whole gmm?m
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one of the 78 million boomers, who place a premium on nutrition
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Solution: Fiber-enhanced
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— Ingredienis o help people stay fit, live longer.
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Food ingredients to help e, o Comple, (ot s

people stay /i, live longer e e ek
“W'e tolk absowt 50 hﬂn;g the nak , n-cilorie sweetener

new 3. People are saying As
long as [ act and behave
m:kar care of my hﬂd’nn #
it was 30, I'm going to have a
far msore productive Hie." * Hil-
len sald.

Cargill nlms to ide food
inmuﬁms hat mholunlh'
give camsumers what they need
1o stay Of and llve longer. Be-
yand that, consumens want to
feel good abowt using the prod-
ucts and being seen with them,
Hillen sakd.

Meal- replacement drinks, for
caamgie, have been associated
with declining health, Hillen

Evm‘ing up:l.:l' fnster than they
id 20 years ago and exering

eader influence over what
aod (s bought and served in
thedr homes, Hillen said.

Kids roday matere fasier
emotinnally and physically and
are expected 1o take on Car maore
respanslbilities in U5, hoase-
halds, where divarce rates and
dual incames have exteeded 50
[ErCEnE Ml

Twenty or 30 years ngo,
maothers were making moss of
the food decisions, bul many
of today’s parenis are avalding

Richiard Thong Tastsci; Siar Trituna

At Cargill's Horizon Milling laboratory, schontists compare samples of beead made from whsead har.
vosted across the nation. They're looking for cell structure, volume, protedn, mobsture and othor

voriables to mateh up with those sought by
wiwent’s charscteristics.

companies. Soll and weathoer can affect

A more nutritious white bread

In Minnetonka, the smel| of
fresh-baked bread walts from
Cargill's Research Bakery Lab-
oratory. where white-smocked
food researchers have been
Iy for the past twoweeks bak-
ing more than 3000 hambutger
bumns that will become pant of
the taste-sampling exhibiy In
Birwe Dirleans

Thess buns are aimed m
tweena, who prefer the tasie
and rexnure ol white bread 1o

wheedi, yet I'H't-ﬂlhBﬂH‘l
ol whole grain. To hel

sald. So Cargill targets people in - fighting over wha kids should et that need,

tha life siage with cisthal  eal because thete are greater vedoped an all-natwral Il'l].ll:*-
cun help them feel At and have  concemns, such as where the  drown from plants, © cresien  Tood service providers Sclentist Bill  dient derived from the highly
the image of being 30, e sid. kigls are and what they're do-  higher-fiber chip that can be Cargill intends to showrase Abwedl sabd nutritous layer of whear bran.

That means. in Cargills plan,

ing. Cargill, which makes ingne

gerved wp with a reduced calo-

the results of 18 consumaer pe-

thed adoustonn

Calbed aleusone, it's long been

uising its bumadreds of plantand  dients for food companies and i, lower-fan dip. search, inclhiding taste ests at In wheat bran  remaved in the making of white
animal ingredients for spocific  other businesses, b rouble- . Twin Citles schools, in o spa- Is whors bane-  bread, food scientist Bill Atwell
products. Take, for example, shooting. mmﬂ*m dious hooth featuring a “school ficlal nutrients uliﬁﬂﬂup‘tﬂllngllmm
pretzets for hoomers, who de- *If we can help our custom- Cargill will bunch the pew  caleteria of the hiture,” replere g found,
maaned more from ihelr food be-  ers provide foocs that an 11-  stmiegy Sunday in New Ordeans with 8 range of projotypes “It's where all the vitamins
yond taste and texture, Cargill  year-ald wanes, and that will ot the Institute of Food Technolo- — gimed ot 8- 0 12-year-olds and fibers and minerals are,” &5
can fonify such snocks with jes  help the bousehalds aveid bar-  gists annual Food Expo, with the  There’s also a cale featuring  sored by Cargill shows that 71 well as plenty of aniioxddants,
ratein called Prolisse and  des over whether 'ifs not eahiibii of 850 compandes.  foods amd beverage prototypes  percent of tweens say th sald Arwell, who manages this
1rm|1J fiber from chieory reots,  for yous | don's wani vou to runakng 1,000 booths, The show  argeted st baby boomers ages.  companies tomake healthyver-  bakery technology group, “The
o diefiver 10 percent moreof the It then parents can dezl with s expected to drasw moee than 501058, sions of great-tastng treats. To kdea here 8 10 make it mone
daily value of protein and fiber  the bigger issues of the day” 20,000 attendess 1o view the lat- The tweens, for instance, that end, Cargill has come up

than regular preizels, the com-
pany says

and i withfess ft

Hilben eaid.
Chips and dips are vween
favorites, for example, but the

esl schenaific developmenis in
fond and mgredients, said Jim
Klapthor, a spobesman for the

want sweets, 50 there are pea-
nui butter cookies made with

soy flour and protein, with

with French fries that have zero
grams of trans fal and less -
rated (nr and sodivm, but plenty

Eahnhlr than a whide-wheat
read is fo many peaple. and
sommiething children would Hee
better.”
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dynamie shift in the American 5o Cargill used some of its ar- Eﬁuﬁe reaction from customers:  withowt unhealthy rans fat. Driving the boomers' de-  jposell@stmrinibune.oom,
household, where tweens are  may of trademarked ingredients, akers, restaurants and Mational research co-spon-  sires are top health concems




