WHY BUY U.S. FRIES?

From the President

W

e believe U.S. fries are the best in the world. We at the United States
Potato Board (USPB) have long believed that, but earlier this year
we commissioned laboratory tests conducted by the Food Innovation
Center of Oregon State University (OSU), a highly recognized independent food
laboratory, to determine if U.S. fries could be conclusively shown to provide
restaurant owners greater value than fries from other countries. The results
from these laboratory tests and related research conducted by USPB confirm
our long-held belief in the superiority of U.S. fries.
In this brochure, we document that:
l

U.S. fries make more servings per case than fries from other countries

l

More servings per case provides greater profits for restaurants

l

U.S. fries have superior quality due to:
•   Lower moisture of U.S. fries make crispier, tastier fries
•   U.S. fries fry up golden brown rather than light yellow

l

U.S. grade standards guarantee consistent length and quality for the fries you buy

l

USPB provides services that international buyers consider highly valuable
•   Restaurant employee training
•   Training for importers and distributors
•   Educational materials
•   Promotional support

l

The U.S. is the most consistent supplier of fries with availability year round

l

All of the above advantages increase profits for your business

In the pages that follow, we explain in more detail how you as a restaurant owner, frozen food importer or
frozen food distributor will increase your profits by buying U.S. fries.
USPB is ready to help you improve customer satisfaction, reduce waste and enhance your profits. We
are here to serve you. Contact one of our local representatives or contact us in our Denver, Colorado
headquarters to tell us how we can assist you in becoming even more successful.
Your success is our success.
Sincerely,

Timothy L. O’Connor
Timothy L. O’Connor
President and CEO, U.S. Potato Board

More Servings per Case
The length of U.S. fries provides more
servings per case.
A key research finding was that Extra Long Fancy
(XLF) from the U.S. provided a higher percentage
of long fries than fries from Canada or Europe.
Exhibit 1 shows the difference in the mix of fry
length in cases of Grade A from Canada and
Europe compared to cases of XLF from the U.S.

Length of fries has a direct impact on the number
of servings per case. While the data varied
somewhat from case-to-case, results indicated
that a restaurant would achieve:
•
•

9 – 17 more medium-size servings per 12
kg case for U.S. XLF fries than for Grade
A European fries
3 – 9 more medium-size servings per 12 kg
case for U.S. XLF fries than for Grade A
Canadian fries

Exhibit 2 shows the average number of servings
per case for the three regions of origin.

Exhibit 1. Percent of Fries of Various Lengths After Frying

To visually demonstrate the value of longer fries, the OSU laboratory developed a clear, cylindrical
plexiglass measuring tube to show the volume of fries from a standard weight of fries. The photos
show U.S. XLF fries and European Grade A fries in the same measuring device:

1 kilo of XLF fries from U.S.

1 kilo of Grade A European fries
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Greater Profits

Superior Quality Fries

U.S. fries increase profits for your restaurant.

When you buy U.S. fries, you buy less
water which translates into better fries.

The price differential between a case of U.S. fries
and a case of fries from other countries changes
frequently and varies from country to country.
The price that restaurants charge consumers
for a medium serving of fries varies greatly from
restaurant to restaurant.
Based on “typical” price differentials for U.S. XLF
fries, “typical” prices for a medium-size serving of
fries, and the average difference in yields per case,
Exhibit 3 shows how much revenue per case, net of
frozen fry costs, increase by using U.S. XLF fries.

Exhibit 4 shows the increased profits from using
U.S. XLF fries over European Grade A fries. For
example, if a restaurant sells a medium serving of
fries for $1.00 and the restaurant cost of U.S. XLF
is $.25 per kilo more than for European Grade A
fries, the restaurant will realize $10.00 more profit
per case by using U.S. XLF.
Exhibit 4. Increased Profits per Case from Buying
U.S. XLF Fries Versus Grade A European Fries
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In addition to more servings per case, U.S. fries
have lower moisture content than fries from other
countries.
Exhibit 5 shows the average moisture content of
both frozen fries coming out of the freezer and
moisture content of fries after being cooked
under exactly the same conditions.

Since cooked fries from the U.S. have 12% less
moisture content than fries from Europe, this has
a significant impact on the texture of the prepared
fries and the consumer’s eating experience. U.S.
fries are crisp, not soggy.

U.S. Government Grade
Standards

Support from the U.S. Potato
Board

The U.S. is the only country from
which buyers can be assured that they
consistently get what they pay for.

The U.S. is the only country that provides
valuable training to companies that buy
fries.

The U.S. is the only country in the world that
has mandatory and enforced government
specifications for the quality and length of
frozen fries.  U.S. frozen fry processing plants
have inspectors from the U.S. Department
of Agriculture who certify that processing
companies are complying with the grades and
standards specified.

U.S. potato farmers are so convinced of the
superiority of the frozen fries made from their
potatoes, that they all contribute a percentage
of their crop revenue to USPB for the purpose of
promoting the benefits of U.S. fries to restaurant
chains, food importers and food distributors
around the world.  Employees of frozen food
importers, food distributors, and restaurants play
a critical role in preserving the quality of frozen
fries and reducing waste.

U.S. frozen potato processors meet the specs
every day. In contrast, processors from other
countries have more flexibility in delivering
different length fries based on the size of
potatoes available to them.
Consistency is part of what you buy when you buy
U.S.

Based on interviews with restaurant owners and
other buyers during early 2011 in a number of
international markets, the USPB services were
assessed as being extremely valuable – receiving
some of the highest scores possible from a
list of desirable product qualities and services
supporting frozen fries.  Some international
buyers said the USPB services are one of the
main reasons they purchase U.S. fries.
USPB provides four primary types of services to
companies that buy 100% U.S. fries to be sure they
get the most benefit out of high quality U.S. fries.

Restaurant Employee Training
A specially trained engineer conducts three visits
per targeted outlet.
•
•

•

First, to evaluate current procedures at the
restaurant outlet
Second, to train the employees in the
restaurant’s kitchen by demonstrating
correct handling, storage, and frying
procedures
Third, to audit and evaluate whether
proper procedures are being followed

This focused approach helps restaurants to
reduce waste, increase efficiencies, cut costs,
and improve finished product quality at all of your
outlets. Given the high turnover of employees
working in restaurants, training employees how to
handle frozen products helps restaurant owners
to avoid costly mistakes by employees, prevent
significant losses, and increase the restaurant’s
profits.
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Tailored Seminars
USPB offers a variety of seminars to help
restaurants and others through the entire
marketing process, from purchasing to
preparation to marketing. The three main types of
seminars include:
•

•

•

Preparation and handling seminars,
targeting managers, owners and
supervisors, on technical product handling
Value-purchasing seminars, targeting
CFO’s and decision-makers at HRI’s, to
educate them on the need to evaluate
purchases in terms of profitability rather
than just cost
Marketing seminars on new and effective
ways to convince customers to buy
more U.S. frozen potatoes, targeted at
marketing managers

These seminars take a holistic approach to
helping your company increase profits.

Educational Materials
USPB produces and distributes various
educational and promotional materials such as:
•
•
•
•

Handling guides
Posters illustrating proper preparation
procedures
Training CDs
Generic point-of-sale materials

The Ideal Fry
The U.S. restaurant industry is the leader
in establishing the characteristics of the
ideal fry.
The advantages of U.S. fries mentioned above
are intended to help your company produce the
best possible fries for your customers. The
popularity of fries has grown dramatically as
large global restaurant chains have brought fries
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These materials convey
not only handling and
preparation information,
but other positive frozen
potato attribute information
including nutrition and
profitability. These are used
to supplement chain training
and seminars.
USPB representatives
are located in all target
markets. Buyers of U.S. fries
can call a local or regional
representative of USPB
to obtain information and
support in: (a) overcoming
import obstacles, (b)
answering food safety
questions, and (c) introducing
new frozen potato products.  

Promotional Support
USPB provides promotional support to the trade
in selling U.S. frozen potatoes.  Cooperative
sales promotions are carried out through the
use of generic POS materials to the HRI and
retail sectors which help motivate consumers
to buy U.S. fries.  Materials include placemats
and posters which highlight U.S. frozen potato
varieties and their benefits. Consumer materials
mention the benefits of U.S. frozen potatoes and
their preparation methods. Special support is
allocated to innovative companies that feature
new ways of serving frozen potato items.

to many countries of the world. In fact, the U.S.
quick serve restaurant chains with global name
recognition have shaped consumer demand
world-wide, defined the characteristics of the
“ideal fry” and set the “gold standard” for the
global industry.
Fries are made from fresh potatoes, not potato
flakes or processed ingredients. Individual fries are
long and uniform creating an attractive meal and
an enjoyable eating experience.

U.S. Potato Farmers
and Processors
U.S. farmers experience the least variation
in year-to-year potato yields, and U.S.
processors supply billions of fries each
year.
U.S. farmers grow potato varieties that have the
right texture for cooking into high quality, tasty
fries.  They utilize cutting edge techniques in the
form of modern equipment and precision farming
techniques. A large percentage of the potato
crop that is used for making fries is grown under
irrigation which lends stability to
production volumes year-afteryear. Because of the ideal growing
conditions and use of irrigation,
U.S. farmers experience the least
variation in year-to-year potato
yields of any producer of fries in the
world, and U.S. fries are available 12
months of the year.

quality degradation of the
potatoes until they are processed
into fries. Furthermore, the food
safety requirements, oversight,
and track record of the U.S. food
system is extremely high.
The U.S. is one of the world’s
largest producers of frozen fries
– with typical production volumes
of about 4.4 million metric tons
of frozen fries per year.  That
translates into 30 billion medium
size servings of fries every year
– enough to serve every man,
woman and child in the world
more than 4 servings.

Potato varieties used for U.S. fries
are consistently long and somewhat
rectangular shaped, rather than
round and irregular. This allows
processors to cut the potatoes into
longer strips.
Potatoes are stored after harvest
in atmosphere-controlled storage
Photo credit to Spudman Magazine
facilities where the temperature,
relative humidity, oxygen and carbon
dioxide levels are carefully controlled to prevent

The U.S. is a reliable supplier of the
world’s highest quality fries.

The ideal fry is ....

•   Made from fresh potatoes
•   Consistent length and shape

•    Cooked at the right temperature for the

correct length of time

•    Color is golden brown

•    Exterior is crisp
•    Interior is soft and flavorful
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Reasons For Buying U.S. Fries
U.S. fries increase profits for your company.
There are lots of reasons for buying U.S. fries described throughout this brochure.
However, the most important reasons include:

Fries that are golden brown
rather than yellow

U.S. grading standards that
specify consistent length
and quality

Lower moisture content
Consistent supply
availability year
round

More servings
per case

United States
Potato Board
support

®

United States Potato Board
7555 E. Hampden Avenue, Suite 412
Denver, Colorado 80231 USA
Telephone: 303.369.7783
Fax: 303.369.7718
uspb@uspotatoes.com
www.potatoesusa.com

