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II.TECHNICAL Ar?R0RCH 

C0KRCNEKT: 
ESTIMATED 
TIME PERIOD 

ESTIMATED 
HOURS :QHPLETEU 

1. Flavor compounding 

3, Sasple evaluation 
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DATE: aUN" 
JROJEc 

PROJECT; NO.; 3-317 
SAHE: FLAVOR COHPOuMS (19921 

PROJECT DESCRIPTION; 
To e s t a b l i s h an onrgoiag in-house progras of f lavor compounding; in order t o gain a s p e r t i s e and thsraby develop uniquely d i f f e r e n t 
f l a v o r s which w i l l giv.e t h i s company a c o i p e t i t i v e edge in the i a r k e t p lace via. iaprovsd and/or unique products . 

I.COSTS 

HQNTH 
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np-r nn 

NOV 92 
DEC 92 

HOURS 
BUDSET AC 

25 
n c 

•"it 
•?c 
25 

25 
n c 

25 
23 
25 

r u m 

0 
IB 

n 

•\ 
i 
t 
\} 

0 
1} 

0 
A 

0 
ft 

BIASES /OVERHEAD 
EUDSET 

$ 
2,271 
2,164 
T o n 

2,tS7 
1,390 
2,202 

i 1 i / 7 

i . 1 i J U 

1,951 
2,118 
2,08B 

ACTUAL 
$ 

0 
1,394 

143 
Q 

303 
n 

y 
n 

0 
0 
0 
0 

BUM 
$ 

STHEF-
SET 

0 
0 
Q 

ft 
A 
V 

0 
o 
ft 
u 
0 
0 
0 

ACTUAL 
$ 

0 
0 

0 
0 
0 
0 
0 
0 
f! 

0 
0 

TOTAL 
EUDSET 

1 
2,271 
2,164 
2,217 
1 1 n-i 

1,390 

? i7Q 

2,156 
1,951 
2,118 
2,088 

ACTUAL 
1' 

0 
1,394 

143 
0 

303 
0 
0 
f; 

A 

0 
0 
0 

rys[jj »TTyP 

BUDGET ACTUAL 
*• $ 
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4,435 1,394 
M 5 2 1,542 
8,339 1,542 

10,729 1,345 
12,931 i,B45 
15,072 1,345 
17,251 1,645 
19,407 1,345 
21,358 I.B45" 
23,476 1,845 
25,564 1,845 

TOTAL 300 24 25,564 1,845 25,564 1,845 

HI.TECHNICAL APPROACH 

CMiPONENT 
ESTIMATED 

TIHE PERIOD 
ESTIMATED' 

HOURS 20HPLETES 
1. Flavor coapounding 
2. Flavor evaluation 
3. Saspls evaluation 

01/01/92 - 12/.31/92 
01/01/92 - 12/31/92 
01/01/92 - 12/31/92 

* TOTAL 

100 
100 
100 

$00 

20 
20 

III. H0NTHLY ACTIVITY 
N d i a c t i v i t y in June. 
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RESEARCH1 AND DEVELOPMENT PROJECT STATUS REPORT! 

DATE: KAY92 PROJECT NO.: B-317 
PROJECT SANE: FLAVOR:CORPOUNDIMG (19921 

PROJECT DESCRIPTION: 
To establish an on-going in-tiouse prograt of-flavor compounding in order to gain expertise'and thereby-develop uniquely different 
flavors which will give thiscoipany a cotpetitive edge in the larket place vila iaproved and/or unique products. 

I.COSTS 

HQNTH! 

JAN 92 
FEB 92 
HAR 92 
APR 92 
HAY 92 
M 92 
JUL 92 
AUS 92 
SEP 92 
OCT 92 
NOV 92 
DEC 92 

HOUR* 
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25 
25 
25 
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2,164 
2,217 
2,187 
1,890 
2,202 
2,141 
2,179: 
2 156 
1,951 
2,118 
2,088 

ACTUAL 
* 

0. 
1,394 
148 
0 

303 
0 
0 
0 
<\ 

y 

0 
0 

OTHER 
BUDSET 
$ 

0 
0 
0 
0 
0 
0 
0 
A 

0 
0 
0 
0 

ACTUAL 
* 

0 
0 
0 
0 
0 
ft 
y 

A 

Ij 

0 
o 
0 

TI-.TM 
lit! Hi 

BUDGET' 
$ 
2,271 
2,164 
2,217 
2,187 
1,890 
2,202 
2,141 
2 179 
2,156 
1,951 
2,115 
2,0B8 

ACTUAL 
* 

0 
1,394 
148 
0 

7 AT 

0 
fi 

A 

!j 

0 
o 
0 

CUHUI 
BUDEET 
* 
2,271 
4,435 
6,652 
8,839 
10,729, 
12,931 
15,072 
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1,845 
1,845 
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1.845 

TOTAL 300 24 25,564 1,845 1,564 1,845 

II.TECHNICAL APPROACH 

COMPONENT 
ESTIMATED 
TIRE PERIOD 

ESTIMATED 
HOURS COHPLETED 

1. Flavor cospounding 
2. Flavor evaluation 
3. Saiple evaluation 

01/01/92 - 12/31/92 
01/01/92 - 12/31/92 
01/01/92 - 12/31/92 

100 
100: 
100: 

* TOTAL 300 

20 
20 
20 

III. MONTHLY ACTIVITY 
During May, coapounding continued on a Hapleine type flavor, additives to iiprove reciais and lenthol type additives that would 
exhibit cooling without using senthol, Sasples of these type flavors will be lade as soon as possible. 

V'k Sarrard 

cn 

© 
CO 

PREPARED BY APPROVED 

Source: https://www.industrydocuments.ucsf.edu/docs/klhg0169



RESEARCH ANB DEVELOPMENT PROJECT STATUS REPORT 

DATE: APR92 PROJECT NO.: B-317 
PROJECT NAME: FLAVOR COMPOUNDING £19921 

PROJECT DESCRIPTION: 
To establish an on-going in-house prograi of flavor coipounding in order to gain expertise and thereby develop uniquely different 
flavors which Mill give this coipany a competitive edge in the larket place via ieproved and/or unique products. 

I,COSTS 

MONTH 

JAN 92 
FEB 92 
MAR 92 
APR 92 
MAY 92 
JUN 92 
JUL 92 
AUS 92 
SEP 92 
OCT 92 
NOV 92 
DEC 92 

HOURS 
BUDEET 

25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
25 

ACTUAL 

0 
IB: 
2 
0̂  
0 
0 
0 
0 
0 
0 
0 
0 

HA6ES/QVERHEAB 
BUDGET 
$ 

2,271 
2^164 
2,217 
2,iB7 
1,890 
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2,141 
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0 
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0 
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TOTAL 
BUDGET 
$ 

2,271 
2,164 
2,217 
2,187 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2,088 

ACTUAL 
$ 

0 
1.394 
148 
0 
0 
0 
0 
0 
0 
0 
0 
0 

CUMULATIVE 
BUDGET 
J 

2,271 
4,435 
6,652 
8,839 
10,729 
12,931 
15,072 
17,251 
19,407 
21,358 
23,476 
25,564 

ACTUAL 
$ 

0. 
1,394 
1,542 
1,542 
1,542 
1,542 
1,542 
1,542 
1,542-
1,542 
1,542 
1.542 

TOTAL 300 25,564 1,542 25,564 1,542 

Ii.TECHNICAL APPROACH 

COMPONENT 
ESTIMATED 
TIME PERIOD 

ESTIMATED I 
COMPLETED 

1. Flavor coipounding 
2. Flavor evaluation 
3. Saeple evaluation 

01/01/92 - 12/31/92 
01/01/92 - 12/31/92 
01/01/92 - 12/31/92 

100 
100 
100 

12 
12 
12 

* TOTAL 300 

III. MONTHLY ACTIVITY 
NO ACTIVITY 
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RESEARCH AMD DEVELOPMENT PROJECT STATUS REPORT 

DATE: mm PROJECT NO.: B-317 
PROJECT NAME: FLAVOR COMPOUNDING 11992) 

PROJECT DESCRIPTION: 
To establish ait on-going ift-house program of flavor compounding in order to gain expertise and thereby develop uniquely different 
flavors which will give this company a competitive edge in the market place via improved and/or unique products. 

[.COSTS 

MONTH 

•MM: 92 
FEB 92 
KAR 92 
APR 92 
HAY 92 
JON 92 
JUL 92 
AUG 92 
SEP 92 
OCT 92 
NOV 92 
DEC 92 

HOURS 
BUDGET 

25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
25 

ACTUAL 

0 
18 
2 
0 
0 
0 
0 
0̂  
0 
0 
0 
0 

HA6ES/GVERHEAD 
BUDGET 
* 

2,271 
2,164 
2,217 
2,187 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2.088 
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* 
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1,394 
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0 
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0 
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t 
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1,394 
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0 
0 
0 
0 
0 
0 
0 
0 
0 

CUMULATIVE 
BUDGET 
* 

2,271 
4,435 
6,652 
8,839 
10,729 
12,931 
15,072 
17,251 
19,407 
21,358 
23,476 
25.564 

ACTUAL 
t 
0 

1,394 
1,542 
1,542 
1,542 
1,542 
1,542 
1.542 
1,542 
1.542 
1,542 
U542 

TOTAL 300 20 25»564 1,542 25,564 1,542 

II.TECHNICAL APPROACH 

COMPONENT 
ESTIMATED 

TINE PERIOD 
ESTIMATED 

COMPLETED 
h Flavor compounding 
2. Flavor evaluation 
3. Sample evaluation 

01/01/92 - 12/31/92 
01/01/92 - 12/31/92 
01/01/92 - 12/31/92 

* TOTAL 

100 
100 
100 

12 
12 
12 

300 

III, MONTHLY ACTIVITY 
During March, the tno Old Gold Filter samples containing flavored reclaim tobacco at 81 and 122 have been evaluated. Initial panel 
results showed promise when compared to an Old Bold Filter Control. The samples will be evaluated by the PD panel next month after 
further aging, 

00 
CE 

N 
O 
CD 
05 

Vic Garrard Jk 
PREPARED BY APPROVED 

Source: https://www.industrydocuments.ucsf.edu/docs/klhg0169



RESEARCH AND DEVELOPMENT PROJECT STATUS REPORT 

DATE: FE892 PROJECT- NO:: B-317 
PROJECT NAME: FLAVOR COMPOUNDING (1992) 

PROJECT DESCRIPTION: 
To establish an on-going in-house prograi of flavor expounding in order to gain expertise and thereby develop uniquely different 
flavors which Mill give this coipany a competitive edge in the larket place via improved and/or unique products. 

I,COSTS 

MONTH 

JAN 92 
FEB 92 
M 92 
APR 92 
KAY 92 
JUN92 
JUL 92 
AU6 92 
SEP 92 
OCT 92 
NOV 92 
DEC 92 

HOURS 
BUDGET 

25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
25 

ACTUAL 

0 
IB 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

BASES/OVERHEAD 
BUDGET 
$ 

2,271 
2,164 
2,217 
2,187 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2.088 

ACTUAL 
* 

0 
1,394 

0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

OTHER 
BUDGET 
$ 

0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

ACTUAL 
1 

0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

TOTAL 
BUDGET 
1 
2,271 
2,164 
2,217 
2,187 
1,890 
2,202 
2,141 
2,179 
2,154 
1,951 
2,118 
2.088 

ACTUAL 
I 

0 
1,394 

0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

CUMULATIVE 
BUD6ET 

$ 
2,271 
4,435 
6,652 
8,839 
10,729 
12,931 
15,072 
17,251 
19,407 
21,358 
23,476 
25.564 

ACTUAL 
$ 

0 
1,394 
1,394 
1,394 
1,394 
1,394 
1,394 
1,394 
1,394 
1,394 
1,394 
1.394 

TOTAL 300 18 25,564 1,394 25*564 1,394 

II.TECHNICAL APPROACH 
ESTIMATED 
TIME PERIOB 

ESTIMATED 
COMPLETED 

1. Flavor compounding 
2. Flavor evaluation 
3. Saiple evaluation 

01/01/92 - 12/31/92 
01/01/92 - 12/31/92 
01/01/92 - 12/31/92 

* TOTAL 

100 
100 
100 

10 
10 
10 

300 

III. MONTHLY ACTIVITY 
During February, flavor additives were compounded to be applied to reclaii tobacco. 
flavored reclaii tobacco. 

Two saiples Mere prepared utilizing the 
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RESEARCH AND DEVELOPMENT PROJECT STATUS REPORT 

DATE: JAN92 PROJECT Ml.:-8-317 
PROJECT NAME: FLAVOR C0HP0UND1N6 (1992) 

PROJECT DESCRIPTION: 
To establish an on-going in-house prograi of flavor compounding in order to gain expertise and thereby develop uniquely different 
flavors which will give this coipany a competitive edge in the market place via improved and/or unique products. 

I.COSTS 

HONTH 

JAN 92 
FEB 92 
HAR 92 
APR 92 
HAY 92 
JUN92 
JUL 92 
AUG 92 
SEP 92 
OCT 92 
NOV 92 
DEC 92 
TOTAL 

HOURS 
BUDGET 

25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
300 

II.TECHNICAL APPROACH 

COMPONENT 
1, Flavor compounding 
2. Flavor evaluation 
3. Sample evaluation 

III. MONTHLY ACTIVITY 
No activity in January. 

ACTUAL 

0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

HA6ES/QVERHEAD 
BUD6ET 
$ 
2,271 
2,164 
2,217 
2,187 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2,088 
25,564 

ACTUAL 
$ 

0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

OTHER 
BUD6ET ACTUAL 
* $ 

0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

ESTIMATED 
TINE PERIOD 

01/01/92 -
01/01/92 -
01/01/92 -

12/31/92 
12/31/92 
12/31/92 

0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

TOTAL 
BUDGET 
f 

2,271 
2,164 
2,217 
2,187 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2.088 
25,564 

* TOTAL 

ACTUAL 
* 

0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

ESTIMATED 
HOURS 

100 
100 
100 
300 

CUMULATIVE 
BUDGET 
f 
2,271 
4,435 
6,652 
8,839 
10,729 
12,931 
15,072 
17,251 
19,407 
21,358 
23,476 
25.564 

Z 
COMPLETED 

0 
0 
0 

, 

ACTUAL 
* 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
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RESEARCH AND DEVELOPMENT PROJECT STATUS REPORT 

DATE: JUL92 PROJECT NO.: B-317 
PROJECT NANEt FLAVOR COMPOUNDING (1992)1 

PROJECT DESCRIPTION: 
To establish an on-going in-house program of flavor compounding in order to gain expertise and thereby develop uniquely different 
flavors which Mill give this company a competitive edge in the market place via itproved and/or unique products. 

I.COSTS 

MONTH 

JAN 92 
FEB 92 
MAR 92 
APR 92 
MAY 92 
JUN 92 
JUL 92 
AU6 92 
SEP 92 
OCT 92 
NOV 92 
DEC 92 
TOTAL 

H.TECHNlCAi 

HOURS 
BUDBET i 

25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
300 

. APPROACH 

COMPONENT 
1. Flavor 
2. Flavor 
3. Sample 

compounding 
evaluation 
evaluation 

ACTUAL 

0 
18 
2 
0 
4 
0 
45 
0 
0 
0 
0 
0 
69 

KA6ES/QVERHEAD 
BUDBET 
1 

2,271 
2,164 
2,217 
2,187 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2.08B 
25,564 

ACTUAL 
t 

0 
1,394 
148 
0 

303 
0 

2,808 
0 
0 
0 
0 
0 

4,653 

OTHER 
BUDGET ACTUAL 
$ * 

0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

ESTIMATED 
TIME PERIOD 

01/01/92 -
01/01/92 -
01/01/92 -

12/31/92 
12/31/92 
12/31/92 

0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

TOTAL 
BUDBET 

i 
2,271 
2,164 
2,217 
2,187, 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2.088 
25,564 

* TOTAL 

ACTUAL 
* 

0 
1,394 

148 
0 

303 
0 

2,808 

0 
0 
0 
0 
0 

4,653 

ESTIMATED 
HOURS 
100 
100' 
100 
300 

CUMULATIVE 
BUDGET 
1 

2,271 
4,435 
6,652 
8,839 
10,729 
12,931 
15,072 
17,251 
19,407 
21,358 
23,476 
25.564 

Z 
COMPLETED 

40 
35 
25 

ACTUAL 
* 

0 
1,394 
1,542 
1,542 
1,845 
1,845 
4,653 
4,653 
4,653 
4,653 
4,653 
4.653 

III. MONTHLY ACTIVITY 
During July, various lint type flavors Here compounded for use in the NFL project. Norlc continued on cotpounding a Mapleine type 
flavor as a possible replacement. Saiples utilizing the above compounded flavor Mill be made next month. 
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RESEARCH AND DEVELOPMENT PROJECT STATUS REPORT 

DftTE: AU692 PROJECT m.i B-317. 
PROJECT M£\: FLAVOR CQKPDUNDINS (19921 

PROJECT DESCRIPTION: 
To establish an en-going in-house prograi of flavor co*pounding in order to gain expertise and thereby develop uniquely different 
flavors which: will give this company a coipetitive edge in the larket place via isproved and/or unique products. 

I.COSTS 

MONTH 

3AN 92 
FEB 92 
MAR 92 
APR 92 
KAY 92 
3UN92 
JUL 92 
AUB92 
SEP 92 
OCT 92 
NOV 92 
DEC 92 

HOURS 
BUDGET 

25 
25 
1C 

25 
25 
25 
25 
25 
25 
25 
25 
25 

ACTUAL 

0 
IB 
2 
0 
4 
0 
45 
60 
0 
0 
0 
0 

WAGES/OVERHEAD 
BUDSET 
$ 
2,271 
2,164 
2,217 
2,187 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2,086 

ACTUAL 
$ 
0 

1,394 

148 
0 

303 
0 

2,808 
3,944 

0 
0 
0 
0 

OTHER 
BUDSET 
1 
0 
0 
o: 
o 
0 
0 
0 
0 
0 
0 
0 
0 

ACTUAL 
$ 

0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

TOTAL 
BUDSET 
* 
2,271 
2,164 
2,217 
2,1B7 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2.088 

ACTUAL 
% 

0 
1,394 

148 
0 

303 
0 

2,808 
3,944 

0 
0 
0 
0 

CUMULATIVE 
BUDSET 
1 
2,271 
4,435 
6,652 
8,839 
10,729 
12,931 
15,072 
17,251 
19,407 
21,35B 
23,476 
25.564 

ACTUAL 
* 

0 
1,394 
1,542 
1,542 
1,845 
i,B45 
4,653 
8,597 
8,597 
8,597 
8,597 
8.597 

TOTAL 300 129 25,564 B,597 25,564 B,597 

II,TECHNICAL APPROACH 

COMPONENT 
ESTIMATED 
TIME PERIOD 

ESTIMATED 
HOURS COMPLETED 

1. Flavor compounding 
2. Flavor evaluation 
3. Saiple evaluation 

01/01/92 - 12/31/92 
01/01/92 - 12/31/92 
01/01/92 - 12/31/92 

* TOTAL 

100 
100 
100 
300 

75 
65 
60 

III. MONTHLY ACTIVITY 
During August, a Mapleine type flavor Mas coipounded as a replacetent for Mapleine Code 1362 and saiples Mill be prepared next 
•onth. Various additives Mere evaluated that *ould possibly enhance and/or stabilize tint type flavors for use in the NFL project. 
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RESEARCH AND DEVELOPMENT PROJECT STATUS REPORT 

DATE; BEP921 PROJECT M.\ B-3I7 
WLI FLAVOR COHPOUKDINS am) 

PROJECT DESCRIPTION'; 
To establish an on-going in-house pregras of flavor compounding in order, to gain expertise arid thereby develop uniquely different 
flavors which will give this coipany a coapetitive edge in the aarfcet place via iipraved and/or unique products. 

I,COSTS 

ilOMTH 

JAN 92 
FEB 92 
MAR 92 
APR 92 
HAY 92 
JUN 92 
JUL 92 
AUG 92 
SEP 92 
OCT 92 
KQV 92 
DEC 92 

HOURS 
BUDSET 

25 
1C 

»1C 

i-J 

25 
25 
25 
25 
25 
25 
25 
25 
25 

ACTUAL 

0 
ie 

n 

0 
4 
0 
45 
60 
55 
0 
0 
0 

HABES/DVERHEAO 
BUDBET 
$ 
2,271 
2,164 
2,217 
2,157 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2,088 

ACTUAL 
I 
0 

I,3?4 
146 
0 

303 
0 

2,808 
3,944 
4,158 

0 
0 
0 

OTHER 
SUBSET 

t 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

ACTUAL 
$ 

0 
o 
G 
0 
0 
0 
0 
0 
0 
0 
0 
0 

TOTAL 
BUDBET 
* 
2,271 
2.164: 
2,217' 
2,1B7 
i,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2,088 

ACTUAL 
$ 

0 
1,394 
148 
0 

303 
0 

2,808 
3,944 
4,158 

0 
0 
0 

CUMULATIVE 
BUDSET 
I 
2,271 
4,435 
6,652 
8,839 
10,729 
12,931 
15,072 
17,251 
19,407 
21,358 
23,476 
25.564 

ACTUAL 
* 
0 

1,394 
1,542 
1,542 
1,845 
1,845 
4,653 
8,597 
12,755 
12,755 
12,755 
12.755 

TOTAL 300 184 25,564 12,755 25,564 12,755 

II.TECHNICAL APPROACH 

COMPONENT 
ESTIMATED 
TINE PERIOD 

ESTIMATED 
HOURS COMPLETED 

1. Flavor expounding 
2. Flavor evaluation 
3. Saiple evaluation 

01/01/92 - 12/31/92 
01/01/92 - 12/31/92 
01/01/92 - 12/31/92 

* TOTAL 

100 
100 
100 
300 

80 
75 
65 

III. MONTHLY ACTIVITY 
During September, work continued on ainty type flavor enhancers for use in the NFL Project. Kent Boldert Light 85 satples were 
prepared utilizing the coepounded Hapleine type flavor as a replaceient for Mapleine Code #362. Panel evaluations of the Mapleine 
type saiplss Mill he conducted as saoni as the saaples are properly aged. 
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RESEARCH AND DEVELOPHENT PROJECT STATUS REPORT 

DATE: QCT92 PROJECT ND,: B-317 
PROJECT NAME; FLAVOR COMPOUND1KB (1995 

PROJECT DESCRIPTION: 
To establish an ongoing in-house prograi of flavor caspounding in order to gain expertise and thereby develop uniquely different 
flavors which will give this coipany a coapetitive edge in the iarket place via itproved and/or unique products. 

I.CDSTS 

MONTH 

JAN 92 
FEB 92 
KAR 92 
APR 92 
HAY 92 
JUN 92 
JUL 92 
AU6 92 
SEP 92 
OCT 92 
NOV 92 
DEC 92 

HOURS 
BUDGET 

25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
25 
25 

ACTUAL 

0 
18 
i 

0 
4 
0 
45 
60 
55 
24 
0 
0 

8A6ES/MRHEAD 
BUDEET 
1 
2,271 
2,1*4 
2,217, 
2,187 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2.088 

ACTUAL 
* 
0 

1,394 
148 

303 
0 

2,80B 
3,944 
4,158 
1,241 

0 
0 

OTHER 
BUDGET 
* 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

ACTUAL 
* 

0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 
0 

TOTAL 
BUDGET 
* 

2,27! 
2,164 
2,217 
2,187 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2,088 

ACTUAL 
$ 

0 
1,394 
148 
0 

303 
0 

2,808 
3,944 
4,158 
1,241 

0 
0 

CUMULATIVE 
BUDGET 
1 
2,271 
4,435 
6,652 
8,839 
10,729 
12,931 
15,072 
17,251 
19,407 
21,358 
23,476 
25,564 

ACTUAL 
$ 

0 
1,394 
1,542 
1,542 
1,845 
1,845 
4,653 
8,597 
12,755 
13,996 
13,996 
13.996 

TOTAL 300 208 25,564 13,996 25,564 13,996 

IIJECHNICAL APPROACH 

COMPONENT 
ESTIMATED 
TIME PERIOD 

ESTIMATED I 
COMPLETED 

1. Flavor coipounding 
2. Flavor evaluation 
3. Saitple evaluation 

01/01/92 - 12/31/92 
01/01/92 - 12/31/92 
01/01/92 - 12/31/92 

* TOTAL 

100 
100 
100 

300 

90 

70 

III. MONTHLY ACTIVITY 
During October, Old Said Filter and Kent Golden Light saiples were prepared utilizing the compounded Mapeine replacement. 
continued on itnty type flavor enhancers for use in the NFL project. 
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RESEARCH AND DEVELOPMENT PROJECT STATUS REPORT 

DATE: mm PROJECT NO.: Br317 
PROJECT NAME: FLAVOR COMPOUNDING (1992) 

PROJECT DESCRIPTIONS 
To. establish an on-going in-nouse prograi of flavor compounding in order to gain expertise and thereby develop uniquely; different 
flavors which will give this coipany a coipetitive edge in the larket place via iipraved and/or unique products. 

1.COSTS 

MONTH 

JAN 92 
FEB 92 
MAR 92 
APR 92 
HAY 92 
JUN 92 
JUL 92 
AUG 92 
SEP 92 
OCT 92 
NOV 92 
DEC 92 

HOURS 
BUDGET 

25 
25 
'jr 

25 
25 
25 
25 
25 
25 
25 
25 
25 

ACTUAL 

0 
18 
L 

0 
4 
0 
45 
60 
55 
24 
13 
0 

KA8ES/GVERHEAD 
BUDGET 

% 
2,271 
2; 144 
2,217 
2,187 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2.068 

ACTUAL 
* 
0 

1,394 
148 
0 

303 
0 

2,808 
3,944 
4,158 
1,241 
571 
0 

OTHER 
BUDGET 

% 
0 

o 
0 
(J 

I.I 

0 
o 
0 
0 
0 
0 
0 

ACTUAL 
J 

0 
0 
0 
0 
0 
c 
0 
0 
0 
0 
0 
0 

TOTAL 
BUQ8ET 
1 
2,271 
2,164; 
2,217' 
2,187 
1,890 
2,202 
2,141 
2,179 
2,156 
1,951 
2,118 
2,088 

ACTUAL 
$ 
0 

1,394; 
148 
0 

303 
0 

2,808 
3,944 
4,158 
1,241 
571 
0 

CUMULATIVE 
BUDGET 
* 

2,271 
4,435 
Q,pJZ 

8,839 
10,729 
12,931 
15,072 
17,251 
19,407 
21,358 
23,476 
25.564 

ACTUAL 
$ 

A, 

1,394 
« c m 

1,542 
1,845 
1,845 
4,653 
8,597 
12,755 
13,996 
14,567 
14,567 

TOTAL 300 221 25,564 14,567 25,564 14,567 

EI.TECHKIOAL APPROACH 

COMPONENT 
ESTIMATED 
TIME PERIOD 

ESTIMATED 
HOURS COMPLETED 

1. Flavor coapounding 
2. Flavor evaluation 
3. Sample evaluation 

01/01/92 - 12/31/92 
01/01/92 - 12/31/92 
01/01/92 - 12/31/92 

* TOTAL 

100 
100 
100 
300 

95 
90 

III. MONTHLY ACTIVITY 
During November, coipounding continued on stable linty type flavors for use in lenthol products. 
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