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EAGLE — Frank Muir waged war in 
defense of starchy vegetables — Idaho’s 
famous potatoes in particular — when 
carbohydrates were under assault by 
the trendy Atkins diet.

During Muir’s roughly 18-year ten-
ure as president and CEO of the Idaho 
Potato Commission, his unorthodox 
marketing programs helped double 
farm gate receipts for the state’s potato 
crop to more than $1 billion.

The marketing expert who helped 
upgrade Idaho’s reputation for pro-
ducing top-notch spuds into a globally 
known brand has announced plans to 
retire in mid-September.

When Muir took the job in 2003, he 
recalls the state was seeking to dis-
tance itself from its rural roots and its 
best-known commodity. He testified to 
stop the Legislature from abandoning 

“famous potatoes” as the slogan on its 
license plates, and over his passionate 
objections the peregrine falcon was em-
bossed on the backs of Idaho quarters 
over the humble potato.

More recently, however, independent 
research has confirmed Idaho has be-
come more strongly associated with its 
potatoes than any other state is known 
for anything. And to Muir’s delight, 
surveys show the word “quality” comes 
to mind first when a person hears 
“Idaho potatoes.”

Furthermore, Idaho growers, who 
once specialized in russets, have em-
braced all classes of spuds. Idaho is now 
the No. 1 producer of both fingerlings 
and yellow potatoes and No. 2 in reds. 
Idaho potatoes, long sold only domesti-
cally, are now exported to 20 countries.

And Muir points out that the Idaho 
Capitol — once the scene of an effort 
to spare the Gem State’s public the em-
barrassment of having a reference to a 
tuber on its license plates — now plays 

host every New Year’s Eve to the drop-
ping of an 18-foot, illuminated replica 
potato. The spectacle attracts more 
than 30,000 people from throughout 
the world, Muir said.

“The State of Idaho is now a brand. 
Not many states can say that,” Muir 
said, explaining that other Idaho farm 
products, such as wine and onions, have 
piggybacked on the state’s renown for 
good spuds in their own promotions.

Muir was raised in Northern Utah 
and graduated from Brigham Young 
University in Provo, Utah, with a 
masters in business administration. He 
started his career with General Mills in 
Minneapolis, later accepting an offer to 
join R.T. French Co. in Eastern Idaho. 
He then joined Beatrice Companies, 
Inc., in California — a massive food 
company that held several brands. 
ConAgra Foods purchased his division, 
and Muir rose up ConAgra’s ranks.
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HEYBURN — A locally based 
manufacturer of heavy equipment 
used in potato farming has been 
acquired by Idaho-based inves-
tors, thereby providing capital to 
facilitate future growth, company 
officials said.

Double L was founded in 1975, 
specializing in durable potato 
harvesting and handling equip-
ment. The company has grown to 
serve “farmers of numerous crops 
in countries around the globe,” 
according to a press release.

The company announced on 
March 25 it has reached an agree-
ment to be acquired by Teton Man-
agement Group, Pickett Equipment 
and the Idaho Legacy Fund. The 
strategic investors are all led by peo-
ple with experience in agriculture, 
according to the press release.

“This strategic investment will 
enable the company to accelerate 
product offerings, expand support 
for customers and enter a new era 
of leadership in the farm equip-
ment industry,” the press release 
explained.

Double L owners will retain key 
roles in the company. Chris Hunsa-
ker, who was the CEO of Double L, 
is now the chief business develop-
ment officer.

“As a company, we have worked 
hard to get to this point,” Hunsaker 
said. “We are excited about Double 
L’s future and how its new partners 
can play a significant role in maxi-
mizing the company’s potential. But 
even more importantly, we look for-
ward to supporting our customers 
at a higher level via new products 
and services.”

The company’s new CEO is Jeff 
Sayer, who is the managing member 
of Idaho Legacy Fund and a former 
Idaho Secretary of Commerce.
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Grant funding from the Idaho Depart-
ment of Commerce could potentially help 
the Idaho potato industry implement new 
technology enabling snack makers to fry 
potato chips at a lower temperature and 
with less oil.

Looking to advance Idaho’s footprint 
in the potato processing industry the 
state recently awarded an Idaho Global 
Entrepreneurial Mission (IGEM) grant of 
about $292,000 to Boise State University 
in partnership with Boise-based Food 
Physics Group. BSU will help Food Phys-
ics Group introduce pulse electric field 
(PEF) technology to the potato chip and 
snack food industry.

IGEM grants serve as a bridge for 
university researchers to collaborate 
with Idaho private sector businesses and 
through these partnerships enhance, 
cultivate and potentially establish new 
economic opportunities in the state.

The IGEM grant was awarded on Feb. 
23 to BSU researcher Owen McDougal, 
Ph.D., and Food Physics to research and 
advance development of PEF technolo-
gy on reducing sugars and amino acids 
in potatoes, ultimately resulting in a 
potential reduction of acrylamide in the 
production of potato chips. Acrylamide, 
which has been identified as a possible 
carcinogen, is a chemical that can form 
in some foods during high-temperature 
cooking from sugars and an amino acid 
naturally present in food.

Food Physics is the exclusive licensee 
of PEF technology systems for North 
America, Ireland and the United King-
dom, working with the German company 
DIL and its food technology partner Elea. 
Jim Gratzek is the technical director and 
Carl Krueger is the head of engineering 
for Food Physics in Boise.

PEF technology exposes vegetable cell 
walls to short, micro-second bursts of 
electricity as it passes through a water 
bath. The pulse electrical field creates a 
permeability and tissue softening of the 
cell wall resulting in leakage of cell juice 
and a loss of reducing sugars and amino 
acids.

Marketing expert who turned Idaho potatoes into a brand to retire
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Idaho Potato Commission President and CEO Frank Muir 
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High-tech potato chip making
Advanced technology produces snack chips with less oil, energy
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