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RESEARCH AND DEVELOFMENT PROJECT STATUS RERGRT

DATE: Maye2 PREJECT NO.v B-3i7
PROJECT MAME: FLAVIR COMPOUNDING 41992)

PROJECT DESCRIPTION:
Ta establish an on-going in-house prograa of flavor coapounding in order to gain expertise and thereby develop uniguely diffarent
tlavors shich will give this company 3 cospetitive edge in the sarket place via improved and/or unique products,

L4

1.00878
ROURS HABES/QVERRERD OTHER TOTAL CUMILATIVE
HONTH! BUDBET  ACTUAL BUDSET  ADTUAL BUDGET  ACTUAL BUDBET  ACTUAL BUDBET  ACTUAL
3 $ $ $ % ] $ %
JAN 92 23 { 2,21 0 0 ] 2,2 0 2,21 ]
FEB 92/ 23 18 2,164 1,394 0 ] 2,164 1,394 8,437 1,394
HAR 92 23 2 2,217 148 0 0 2,247 149 £,652 1,342
PR 92 23 i 2,182 2 ] ¢ 2,187 ] 8,83% 1,042
HaY 52 23 4 1,899 303 0 & 1,89 33 15,728 1,843
Ik 92 23 0 2,202 0 ] i 2,202 0 12,83 1,843
UL 92 23 & 2,14 ] i 3] 2,14 b 15,0472 1,845
&UE 92 23 ] 2,18 ] i 8 2,179 ] 17,25 §,E45
SEP 92 22 i) 2,154 g { b 2,154 i 19,407 1,845
NG 23 0 1,95 g § 6 1,941 { 21,758 1,845
NV 97 23 ! 3,118 ] 0 & 2,118 0 23,474 1,843
DEC 32 23 0 2,088 0 4 § 2,088 0 23,364 1,843
TOTAL 300 24 25,364 1,843 G 0 25,564 1,843
11, TECHNICAL AFPROACR
ESTIMATED ESTINATED 1
COMPONENT TIHE PERIOD HOURS COMPLETER

1, Flaver coapounding : 0H/01/92 - 1231192 100 2
2. Flavar evaluation 01/01492 - 121341982 106 i
3. Sample evaluation 01701792 - 12/31/%2 __100: 20

» TOTAL 300

TI1. MONTHLY ACTIVITY
During May, cospoundirg conbinued on a Mapleine type flaver, additives to isprove reclaias and senthol type additives that would
exhibit cooling without using senthol. Sasples of thece type flavars will be sade as soom as pessibie.

beovzsss
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RESEARCH AND DEVELOPNENT FRDJECT STATUS REPORT

DATE: APRSZ PROJECT NO.: B-317
PROJECT NAME: FLAVOR COMPOUNDING (1892

PROJECT DBESCRIPTION:
Ta establish an on-going in-house program of flavor coapounding in order to gain expertise and thershy develop uniquely dit{ferent
flavors which will give this cospany a competitive edge in the market place viz isproved and/or wnigue products,

1,L08TS
HOURS HABES/DVERKEAD DTHER: TRTAL CUNULATIVE
NENTH: BUDBET  ACTUAL BUDBET  ACTUAL BUDBET  ACTUAL BUDRET  ACTUAL BYDBET  ACTUAL
3 § ¥ $ § % $ E
JAN %2 2 ¢ 2,21 0 i 0 2,211 0 2,21 0
FEB 92 23 i8: 2,164 1,394 6 ] 2,184 1,394 4,435 1,30
HAR 92 2 2 2,217 148 i ¢ 2,207 148 4,402 1,342
APR 92 2% i 2,187 0 g 0 2,187 8 8,839 1,542
nay 2 - P&l ) 1,850 0 ¢ { £,8% i 16,729 1,542
JUN §2 21 ¢ 2,202 g & 0 2,202 ¢ 12,93t {1,342
i i ] 2,14 il 5 ) 2,14 i} 13,072 {,342
Rlg 92 23 4 2,179 0 4 { 2,179 0 17,251 {342
SEP 92 23 ] 2,154 0 $ 0 2,156 i} 19,407 §,542
067 92 20 ] 1,931 0 i} g 1,958 ] 21,398 1,342
NDV 92 pai 0 2,118 0 0 9 2,118 0 23,474 1,342
_DEC 92 A g 2,088 0 ] ] 2,088 0 23,364 1,942
TOTAL 300 20 25,364 1,342 0 !} 25,364 i, 342
IT. TECHNICAL APPRDACH
ESTINATED ESTIMATED: 1
CONPONENT _TIME PERICD HOURS COMPLETED
{. Flavor compounding 01/01792 - 12731792 108 12
2, Flavor evaluation 01/01/92 - 12731492 160 12
3. Sample evaluation 01101792 - 12/31/92 _10p 12
+ TOTAL 300
111, MONTHLY ACTIVITY
ND ALTIVITY.
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RESEARCH AND DEVELDPMENT PRGJECT STATUS REPORT

DATE: MARD2 PROJECT NG.: B-317
PROJELT. NANE: FLAVOR CONPOUNDING {1992)

PROJECT DESCRIPTION:
To establish an oa-going in-house prograa of flavor cospounding in order to gain expertise and thereby develop uniquely different
tlavors which will give this company a competitive edge in the sarket place via ieproved and/or unigue products.

1.00878
HOURS NABES/DVERHEAD OTHER! T0TAL CUNULATIVE
HONTH BUDSET  ACTUAL BUDBET  ACTUAL BUDBET  ACTUAL BUDGET  ACTUAL BUDGET  ACTUAL
§ § $ § $ § $ $
I8N 72 23 b 2,211 § 4 0 2,211 0 2,21 0
FER 92 23 18 2,164 1,394 Lt 0 7,104 1,3 4,435 1,30
AR 92 25 2 2,217 148 ] ] 2,17 148 4,432 1,342
APR 92 23 ¥ 2,187 0 ¢ 0 2,187 0 8,83% 1,942
HAY 92 K& o 1,850 0 0 0 1,890 0 10,729 1,542
Jik 92 23 U 2,202 0 0 ] 2,202 0 12,93t 1,342
L 92 25 0 2,14 9 0 0 2,is 0 15,072 1,342
AUE 92 23 g L1 ] 0 0 2,177 0 17,251 1,342
SEP 72 Y ] 2,154 0 0 0 2,13 0 19,407 1,342
ocr 92 2 ¢ 1, 0 ] 0 1,951 0 21,358 1,342
NOV 72 A 0 2,118 0 0 0 2,118 0 23,474 1,342
DEC 92 s (] 2,088 [ 0 0 2,088 ] 25,964 1,542
T0TAL 300 20 23,364 1,342 ] ¢ 23,364 1,542
1. TECHNICAL APPROACH
ESTIMATED ESTINATED: i
CONPONENT. TINE PERIOD HOURS COMPLETED

{. Flavor cospounding 01701492 - 12431492 100 12
2, Flavor evaluation 1101192 - 12131192 100 12
3. Sample evaluation 01401192 - 12131192 _ 100 12

+ TOTAL Joo

II1. MONTHLY ACTIVITY :

During Xarch, the two 01d Gold Filter samples containing flavered reclaim tobacco at 81 and 12Y have been evaluated. Initial pacel
results showed proaise when compared to an Did Bold Filter Contrel. The sasplies will be evaluated by the PD panel next month after
further aging,

960%2S88

Vic Barrardi V’/\.
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RESEARCK AND DEVELOPMENT PROJECT STATUS REPORT.

DATE: FEBY2 FROJECT ND.: B-317
PROJECT NAME: FLAVOR COMPOUNDING (1992}

PROECT DESCRIPTION:
To establish an on-geing in-house program of flavor cospounding in order to qain espertise and thareby develop uniquely differant
flavors which will give this coepany a competitive edge in the market place via improved and/or unique products,

1.CO8TS
HOURS WABES/OVERHERD OTHER TOTAL CUNGLATIVE
NONTH BUDBET  ACTUAL BUDBET  ACTUAL BUDBET  ACTUAL BUDBET  ACTUAL BUDBET  ACTUAL
$ $ $ $ $ $ $ $
10K 92 23 0 2, 0 0 o 221 0 2,21 0
FEB 92 o 18 2,4 1,3 0 0 2,164 1,30 4,455 1,394
HAR 72 2% 0 2,17 0 o ] 2,207 0 6,452 1,394
APR 92 23 0 2,187 0 ] 0 2,187 0 8,839 1,3%
Kay %2 23 0 t,6% 0 0 ] 1,8%0 0 10,729 1,394
JUN 92 23 0 2,202 ] 0 0 2,202 0 12,931 1,39
L 92 25 0 2,14 ) )] 0 2,14 0 13,072 1,394
AUG 92 23 0 2,179 ] 0 0 3,41 0 17,251 1,394
SEP 92 i b 2,19 ) 0 0 2,154 0 19,407 1,M
0eT 92 23 ] 1,931 0 0 0 1,951 0 21,358 1,394
NOV 92 23 0 2,118 ] 0 0 2,118 0 3,474 1,394
__DEC 92 23 0 2,088 ) ) ] 2,088 0 29,364 1,394
TOTAL 300 18 23,564 1,3 0 0 23,964 1,39%
T11.TECHXICAL APPROACH
ESTIMATED ESTIMATED 1
COMPONENT TINE PERIOD HOURS COMPLETED
1. Flaver compounding 01/01/92 - 12/31/92 160 10
2. Flavor evaluation 01101192 - 12431192 100 10
3. Sasple evaluation 01/0t/92 ~ 12/31/92 _loo 10

+ T0TAL 360

II1. MONTHLY ACTIVITY
During February, flavor additives were cospounded to be applied to reclaia tobacco. Two sasples were prepared utilizing the
{flavored reclais tobacco.

L60Y2SH8

|
Vic Barrard \/l/5 :
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RESEARCH. AND DEVELOPMENT PROJECT STATUS REPORT

DATE: JAN92 PROJECT KO.: B-317
PRDJECT NAME: FLAVOR CONPOUNDING ¢1992)

PROJECT DESCRIPTION:
To establish an on-going in-house progras of flavor cospounding in order to gain expertise and thereby develop uniquely different
flavors which will give this company a competitive edge in the sarket place via isproved and/or unique products,

1.C0575
HOURS WAGES/QVERHEAD OTHER TOTAL CUMULATIVE
NONTH BUDBET  ACTUAL BUDGET  ACTUAL BUDGET  ACTUAL BUBGET  ACTUAL BUDGET  ACTUAL
$ $ $ $ § $ $ §
AN 92 i L] 2,m 0 0 0 2,1 0 2,21 0
FEB 92 28 0 2,164 0 ] 0 2,164 0 4,435 ]
HAR 92 5 ] 2,211 0 ] 0 L1 0 4,652 0
APR 2 o] 0 2,187 0 0 0 2,18 0 8,839 ¢
Ky 92 o 0 1,890 0 0 0 1,8%0 0 10,729 0
JUN 92 o] 0 2,202 0 0 0 2,202 ¢ 12,931 0
L 92 pal 0 2,11 0 ] 0 2,14 0 15,072 0
RUG 92 25 0 2,178 0 0 0 LN 0 17,251 ¢
SEP 92 25 0 2,154 0 0 0 2,134 ¢ 19,407 0
001 92 2 0 1,951 0 0 0 1,95t ¢ 21,338 0
NOV 92 yx] 0 2,118 0 0 0 2,118 0 23,476 0
_DEC 92 29 g 2,088 0 0 0 2,088 ¢ 25,564 ]
TOTAL 300 0 25,344 0 0 0 23,364 0
I1.TECHNICAL APPROACH
ESTIMATED ESTIMATER 1
COMPOMNENT - TINE PERIOD HOURS COMPLETED
1. Flavor compounding 01701792 - 12131192 100 0
2. Flavar evaluation 01701492 - 12731492 100 ¢
3. Sample evaluation 01701492 - 12131192 _lod 0
+ TOTAL J00
111, NONTHLY ACTIVITY
No activity in January.
@
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DATE: JUL9Z

RESEARCH AND DEVELOPMENT PROJECT STATUS REPORT

PROJECT NO.: B-317

PROJECT NANE: FLAVOR COMPOUNDING (19921

PROJECT DESCRIFTION:
To establish an on-going in-house prograe of flavor cospounding in order to gain expertise and thereby develop uniquely different

flavors shich will give this company a competitive edge in the warket place via isproved and/or unique products,

1.C08T8
HOURS WAGES/OVERHEAD DTHER TOTAL CUNBLATIVE
MONTH BUDBET  ACTUAL BUDBET  ACTUAL BUDBET  ACTURL BUDBET  ACTUAL BUDGET  ACTUAL
¢ $ $ ] $ $ $ $
IAN 92 25 ¢ 2,21 0 0 0 Y 0 2,21 ]
FER 92 23 18 168 1,19 0 0 2,168 13N 1,45 1,30
MAR 92 23 2 2,247 148 0 0 2,247 148 £,452 1,542
APR 92 25 0 2,187 ¢ 0 0 2,182 0 8,839 1,942
MaY 92 2 4 1,8%0 303 ¢ 0 1,890 303 10,729 {845
N 92 23 0 2,202 0 0 0 2,202 0 12,931 1,843
e 92 23 4 2,180 2,808 0 ] 2,141 2,808 15,072 4,433
AlE 92 2 ¢ L1 0 0 0 2,118 0 17,21 4,433
SER 92 2 0 2,134 0 0 0 2,154 0 19,407 4433
0cT 92 23 ] 1,94 0 0 0 1,951 ¢ 21,358 4,433
NIV 92 2 0 2,118 0 ¢ 0 2,148 0 23,476 4,453
DEC 92 21 0 2,068 ] 0 ¢ 2,088 ¢ 25,364 4,653
TOTAL Jo0 9 5,004 4,43 ¢ 0 25,568 4465
11, TECHNICAL APPRBACH
ESTIMATED ESTINATED 1
CONFONENT TIME PERIOD HOURS CONPLETED
1, Flavor cospounding 01701792 - 12/31/%2 100 1]
2. Flaver evaluation 0101792 - 12731192 100 BH]
3. Sasple evaluation 01701192 - 12/31/92 _ 100 23
+ TOTAL 300

111, MONTHLY ACTIVITY
During July, various aint type flavors were cospounded for use in the NFL project, Work continued on cospounding a Mapleine type
flavor as @ possible replacesent, Samples utilizing the above compounded flavor will be sade next sonth.

Vic Barrard
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RESEARCH AND DEVELOPMENT PROJECT STATUS REPGRT

DATE: AUGTY FROJECT MOL: B-317
PROGECT NAME: FLAVOR COMPOUNDING 119921

PROJECT DESCRIPTION: .
To establish an on-qoing in-house program of flavor cospounding in order to gain expertise and thereby develop uniquely different
flavors which will give this company a cospetitive edge in the aarket place via isproved and/or unique products,

1.C0STS
HOURS KABES/OVERHEAD OTHER TOTAL CUMULATIVE
MONTH  BUDBET  ACTUAL BUDSET  RCTUAL BUDSET  ACTUAL BUDSET  ACTUAL BUDBET  ACTUAL
¢ $ $ $ $ $ $ $
I 52 5 0 2,21 0 0 0 2,2 0 2,21 0
FEB 92 o) 18 2,18 1,39 9 0 2,168 1,3M 8435 1,104
HAR 92 2 2 2,27 148 0 0 2,217 148 6,652 1,542
APR 92 25 0 2,187 ! 0 0 2,187 0 8,839 1,542
naY 97 el 4 1,89 303 0 0 1,89 303 10,729 1,845
JUN 52 5 0 2,202 0 0 0 2,202 0 12,95 1,845
L 92 25 15 2,14 2,808 0 0 2,14t 2,808 15,072 4,653
RY, 2 80 2179 3,94 0 0 2,119 3,94 17,50 8,597
SEP 92 e 0 2,156 0 0 0 2,156 0 19,407 8,59
oer 92 2% 0 t,95¢ 0 0 0 1,95t 0 AIR 8,5W
KOV 92 25 0 2,118 0 0 0 2,118 0 BAT6 8,50
DEC 92 25 0 2,088 0 0 0 2,088 0 25,564 8,597
TITAL 300 1A 0 0 25,564 8,397

25,54 8,577

T1.TECHNICAL APPROACH

ESTIMATED ESTINATED 1
CONFONENT TINE PERIOD HOURS COMNPLETED
1. Flavar cospounding 01701192 - 12/31/%2 100 73
2. Flaver evaluation 01701792 - 12/31/%2 100 63
3. Sample evaluation 01701192 - 12031752 _ 1o 50
& TOTAL 300

11, MONTHLY ACTIVITY
During August, a Mapleine type flavar was compounded as a replacesent for Mapleine Code 362 and samples will be prepared next
sonth, Various additives were evaluated that would possibly enhance andfor stabilize sint type flavors for use in the NFU project.

Ootrb2sss

Vic Barrard ﬁf
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RESEARCH: AND DEVELOPMENT PROJECT STATUS REPORT

BATE: SEFSY PROJECT NO.: B-317

.
Bl
PRIIECT NAME: FUAVER COMPOUNDING {1992}

FROJECT) ZESCRIPTION:
To establish. an on-going in-hause progras of flaver compounding in order to gaia expertise and thershy develop uniguely different
flavors which: witl give this cospany a comgetitive sdge in the sarket place via isproved and/or unique products.

i,
PPN .51 Sy

1.CO5T8
HOURS RREES/OVERHEAD OTHER ToTAL CUMULATIVE
HONTH BUGET  ACTUAL BUDBET  ACTUAL BUBBET  ACTHAL BUDBET  ACTUAL BUDBET  ACTUAL
§ L] $ $ % § § §
IAN 92 o 9 2,mMm & 0 0 2,271 g 2,211 &
FER 92 ] 1B 2,168 1,39 0 G 2,164 1,398 4,833 1,IH
AR 92 23 2 2,247 148 i ] 2,247 14 6,452 1,542
aPR 92 3 0 2,187 6 8 0 2,187 { 8,839 1,342
HAY 72 23 ] 1,890 303, 0 ¢ 1, 85¢ 303 16,729 1,845
JUN 92 23 g 2,202 i ] 0 2,202 ¢ 12,931 1,843
L 92 23 43 2,141 2,808 ] 6 2,14 2,808 13,072 4,653
AlG: 92 2 80 3,179 3,944 0 4 2,179 3,944 17,23t 8,397
SEP 92 o 33 2,154 4,158 0 0 2,154 4,158 19,807 12,755
ocT %2 23 ] 1,951 7 ] 0 1,951 ¢ 21,358 12,755
w92 2 G 2,148 iy ] 0 2,118 ¢ 23,476 12,755
DEC %2 23 0 2,088 ] d ¢ Z,088 U] 23,964 12,753
TOTAL 300 184 25,54 12,755 0 G 25,364 12,755
IT. TECHNICAL APPROACH
ESTIMATED ESTINATED i
COMPONENT TINE PERIDD HOURS COMPLETED
t. Flavor cespounding 01701192 - 12731192 106 80
2, Flavor evaluation 01104192 - 12131472 100 73
3. Sample evaluation 01701192 - 1231452 160 53
+ TOTAL 360

ITL. MONTHLY ACTIVITY
During Septesber, work continued on minty type flavar emliancers for use in the NFL Project. Kent Golden Light B3 sasples were
prepared utilizing the coepounded Mapleine type flavor as a replacesent for Mapleine Code ¥362. Panel evaluations of the Mapleine
type sasples will be conducted as soon as the saeples are properly aged.

Vic Barrard

FREPARED BY

=3

APPROVEG

Torb2aess



RESEARCH AND DEVELOPMENT PROJECT STATUS REPORT

[DATE: OC192 PROJECT NO.: B-317
PROJECT NAME: FLAVOR COMPOUNDING: (1992)

PROJECT DESCRIFTION:
To establish an oargoing in-house prograe of flaver cospounding in crder to gain expertise and thereby develop uniguely different
flavars which will give this coepany a competitive edge in the market place via iaproved and/or unigue products.

SOSRNSES $ PPN

1.00578
HOURS WAGES/OVERHEAD OTHER ToTAL CUMULATIVE
NONTH BUDSET  ACTUARL BUDEET  ACTUAL BULGET  ACTUAL BUDEET  RACTGAL BUDBET  ACTUAL
$ $ $ $ $ $ $ $

I8N 92 23 0 2,201 0 ¢ 0 2,21 0 2,211 0
FEB: 52 25 18 2,164 1,394 0 0 2,164 1,394 4,438 1,394
KAk 92 23 7 2,217 148 0 0 2,217 148 4,452 1,542
APR: 92 23 ] 2,187 & 0 0 2,187 ] 8,83% 1,342
HAY §2 23 4 1,890 303 0 0 1,890 303 14,72% 1,845
JUN: 52 23 0 2,202 ] 0 0 2,202 0 12,73 1,043
L 92 2 45 2,14 2,808 0 0 2,141 2,808 15,072 4,653
AlG 92 2 0 2,177 3,94 0 0 2,119 3,944 17,251 8,397
SEF 92 23 b} 2,136 4,158 0 0 2,136 4,138 19,407 12,75
OCT %2 23 24 1,95t 1,241 0 0 1,951 1,24 21,358 13,994
NOV 92 25 { 2,118 0 0 0 2,118 0 23,476 13,9%

. DEC 92 25 ¢ 2,088 0 ¢ 0 2,088 0 29,364 13,998

= TOTAL 300 208 25,364 13,99 ¢ 0 S0 13,99

i

1. TECHNICAL APPROACH

z ESTIMATED ESTINATED H

\ CONPONENT TINE PERIOD ROURS COMPLETED

i 1, Flavar cospounding 01701792 - 12131192 100 0

! 2. Flavor evaluation 01701792 - 12131792 100 83
3. Saeple evaluation 01701492 - 12131192 _log 1%

+ TOTAL Joo

111, MONTHLY ACTIVITY
! During October, O1d 6ald Filter and Keat Goldea Light samples were prepared utilizing the compounded Mapeine replacesent. Beachwark
continued on sinty type flavor eshancers for use in the NFL project.
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RESEARCH: AND DEVELOPMENT PROJECT STATUS REPORT:

DATE: NoveR2 PROJECT NB.: B-317
PROJECT NAME: FLAVOR COMPOUNDING (1992

PROJECT DESCRIPTION:
Ta establish an oa-going in-house prograe. of flavor compounding in order to qain expertise and therzby develop uniquely differert
flavors which will give this cospany 3 cospetitive edge in the sarket place via isproved andfar unique products.

1.L0578
HOURS NAGES/BVERHEAD OTHER: T0TAL CUMLLATIVE
MONTH! BUDBET  ACTLAL BUDBET:  ACTUAL BUBEET  ACTUAL BUDBET  ACTUAL BUDBET  RCTUAL
£ L] % t $ $ $ %
14N 72 25 R 2,1 0 J 8 221 ¢ 2,21 &
FER 92 2% 18 2,184 1,398 {4 G 2,144 1,3%: 4,433 1,394
AR 92 25 2 2,217 148 ] & 2,47 148 452 a4
APR 92 25 il 2,187 1 G & 2,187 0 8,839 4,32
HAY. 92 W 4 1,8%0 303 i i 1,8%0 303 10,72% 1,845
JUN 92 Y] 0 2,202 ¢ i i 2,202 0 12,93 1,845
L 92 23 45 2,14 2,808 & 0 2,141 2,808 13,072 4,453
A6 2 Y] 60 2,179 3,944 6 ] 2,179 3,94 17,231 8,597
SEP 92 23 R 2,156 4,158 i ] 2,156 4,138 19,407 12,733
ocT 92 fal 24 f,93L 1,241 13 ¢ 1,951 1,241 24,358 13,996
NOV §2 23 i3 2,118 h1) ] ] i 2,118 SH 23,476 14,567
__DEC 92 23 ] 2,0B8 0 0 4 2,088 Q 29,964 14,567
TOTAL 306 224 2,368 14,587 i i 23,364 14,387
11 TECHXITAL APPROACH : :
ESTIMATED ESTIMATED i
COMPONENT TINE PERIOD HOURS COMPLETED
1. Flaver coapounding 01/01792 - 12/314%2 10¢ 73
2. Flavor evaluation 01701492 - 12/31/%2 100 86
3. Sample evaluation 01701492 - 12/31192 _ 1o B3
+ TOTAL 300

IIT. HONTHLY ACTIVITY
During Novesber, coapounding continued on stable minty type flavors for use in menthol products.
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