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     It is a pleasure for me to be here this afternoon to offer the outlook of Optimum Quality Grains on the emerging transformation of grain and oilseeds. The agri-food industry approaches the new millennium facing two fundamental challenges:


1.) Producing sufficient quantities of food to support a global population that is increasing at the rate of 100 million people per year.

2.) Improving the quality and functionality of food to improve the health and nutrition of our global family. 

Study after study in recent years has made it abundantly clear that there is a strong link between diet and human health. For example:

· Saturated fats have been associated with the buildup of serum cholesterol, a leading indicator of heart disease.

· There is a growing body of medical evidence that trans fatty acids actually raise the levels of LDL, the so-called bad cholesterol, and reduce the levels of HDL, the good cholesterol.

· There is growing evidence that the isoflavone composition of soybeans can prevent or reverse the debilitating disease, osteoporosis, and reduce risks of certain kinds of cancer.

Optimum Quality Grains is the new joint venture of DuPont and Pioneer Hi-Bred International. Our core purpose is to improve the world’s food supply through customer-driven innovation.

We begin our work at the convergence of a number of important market trends.

· An unprecedented consumer-driven influence in product and service creation;

· An evolution in technology and innovation from 100 years of dominance by physics and chemistry, to the age of biology, biotechnology and information;

· The coming together of very diverse and yet synergistic market participants as partners; 

· A rapid expansion of global opportunities all around us; and 

· A growing desire among food companies and consumers for improvements in food functionality, healthfulness and flavor.

It is into this environment that Optimum Quality Grains hopes to lead the world in creating and providing value-enhanced ingredients derived from unique grain and oilseeds to meet specific customer needs for food, feed and industrial uses. 

Biotechnology offers a unique opportunity for us to shift the market paradigm from one that is driven by supply (commodities) to one that requires demand-driven product differentiation in production agriculture.

Consumers want ingredients that provide good-tasting foods and need those foods to provide good nutrition that helps sustain their health. But, most consumers are confused about nutrition, and this is especially true as consumers try to balance consumption of foods containing oils and fats.  

Thus, we struggle to commercialize new and improved vegetable oils that can address health and nutrition concerns about serum cholesterol levels and risks of coronary disease while providing foods with the same great taste we have always enjoyed.

In order to provide the flavor consumers expect and the performance food manufacturers and food service providers seek to control quality and cost, most vegetable oils now used for frying are hydrogenated. The only alternatives are coconut, palm and cottonseed oil or tallow and lard, which are high in undesirable saturated fats.

We already have introduced two new soybeans with oils that meet the flavor, nutrition and stability requirements consumers and food companies want and that offer lower saturated fat or are naturally stable, eliminating the need for hydrogenation that forms trans fatty acids.

One of these products is high oleic soybeans. These soybeans will be produced on approximately 25,000 acres in 1998 and will produce an oil that:

· Is 30-40 percent lower in saturated fat than normal soybean oil; 

· Is resistant to oxidation, extending shelf life of oil-containing foods;

· Offers better flavor stability and is less likely to become rancid;

· Reduces the need for hydrogenation, thus eliminating trans fatty acids; and

· Offers excellent fryer life in frying applications.

Optimum high oleic soybean oil could replace most hydrogenated soybean oil now used in frying or as spray oils for shelf-stable foods.

Optimum, in partnership with Iowa State University, also introduced LoSatSoy™, an oil that contains 7 percent saturated fat, about half the saturated fat of normal soybean oil. 

About 13 billion pounds of soyoil are consumed in the U.S. each year.  If LoSatSoy™ were to be used, and the 7 percent reduction in saturated fat was achieved in all applications, over 900 million pounds of saturated fat could be eliminated from the American diet.  

That 900-million-pound reduction equates to removal of over 3 pounds of saturated fat from the diet of every man, woman and child in the United States without changing the foods we eat and enjoy.  Wouldn’t that be an important dietary change for consumers and a positive public health initiative for America?

The USDA has responded to this new product opportunity and is evaluating LoSatSoy™ for use in the School Lunch Program as one of the ways it can balance its menus to meet statutory requirements that assure the healthfulness of government meal programs. 

LoSatSoy™ can play a significant role in meeting dietary requirements for mayonnaise, salad dressing and the liquid oil portion of margarine. 

The USDA should be commended for its pioneering efforts to provide LoSatSoy™ through the school lunch and other programs.

High oleic soybean oil also offers tremendous potential for improving the healthfulness of fried foods.  We estimate over 50 percent of all soybean oil consumed is partially hydrogenated, largely to improve stability of the oil in commercial fryers or in shelf-stable foods.  High oleic soybean oil is inherently stable without hydrogenation.  Optimum is working with the United Soybean Board to create greater awareness of the benefits from this new soyoil.

Optimum Quality Grains also is introducing high sucrose soybeans that offer improved flavor and digestibility of soymilk and other soy food products. High sucrose soybeans lack the indigestible carbohydrates stachyose and raffinose that can cause abdominal discomfort and gas. 

Consumers have often sacrificed flavor or eating enjoyment to achieve a healthier diet.  By improving the nutritional profiles of foods and food ingredients without sacrificing taste or texture, we are eliminating barriers to more healthful diets. Consumers will be able to obtain the benefits of improved oil profiles and the natural benefits of soy foods while satisfying their taste and texture preferences.

Our purpose at Optimum is to bring superior ingredients from the existing agricultural system to consumers around the world.  Food companies respond to consumer demands for flavor, variety and convenience in the foods they eat, and now with the advances being made to improve ingredient oils and proteins, these foods can offer better nutrition, as well.   

Agriculture is poised to respond to these new demands – creating new opportunities for producers, processors, and consumers.

Agricultural systems in place today are not customer driven, but cost driven. The marketplace defends this cheap food paradigm by saying that the customer is unwilling to spend more for healthier products.  But, these new ingredients will cost more than the low priced commodities they will replace. 

Numerous studies have shown that consumers are eager to spend more for products that more closely meet their needs.  Consumers pay for quality in clothes they wear, cars they drive, and the computers they buy.  They purchase health club memberships to improve their condition and health.  

What rationale exists that says consumers will not also buy healthier food if given the choice and if it still tastes great?

Customer-driven innovation  -- that is the paradigm that must drive all of agriculture in the new millennium.  The technologies are available to improve our feed and food ingredients and to produce and deliver these improvements through today’s commodity systems.  

We can offer consumers new choices for flavor, variety, convenience, nutrition and health in foods they eat.  By improving the nutritional quality of food, we can improve the quality of life for the consumers we in business depend on.

--Thank you
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