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PLAN OF WORK FOR 198 8
ANALYSTIS OF PROJICT SITUATION,
A. Comperclal Canning.

The Virginia Department of Agriculture Lists 77 fruit and vegetable
canneries in this State. Of these 77 canneries, 30 of them are primarily tomato
canneries, 11 of them are primarily apple canneries, 6 of them can sweetpotatoes,
and the others process products such as pickles and greens. Some of the canneries
that are listed as tomato canneries also process other frults and vegetables, and
some fish.

The situation in the apple processing plants is generally good with
respect to quality and sanitation. There are some improvements in both flelds
which can be made, but generslly these plants are in & position to remedy this
situation themselves, since they are fairly large companies and employ food tech~
nologists and other technically trained personnel «

It has been estimated that between fifty and sixty percent of the apple
crop in Virginia is now going into processing channels. It 1s expected that this
percentage will increase in the years to come, for the housewlife is using more
and more canned apple products esach year. The production of canned apple siices
as well as canned applesauce has increased generally since World War 11,

The tomato canneries present a different situstion. Most of these
canneries are small and operate only six to sight weeks out of the year. Very
few of them employ technically trained personnel for their quality control work,

and 80 they rely heavily on the food processing section of the Departaent of

Horticulture of Virginia Polytechnic Institute, for upeto-date information on

quality and sanitation.
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The general trend in tomato production for canning has been generally
downward in the State of Virginis since 1944, However, after hitting & low in
1953, the production trend turned upward, and an estimated 60,000 tons of tomatoes
were produced for the canneries in Virginia in 1958, This is the largest amount
produced for canning since 1951, VYields of tomatoes for canning still average
spproximately four tons to the acre, which is rather low. This low yleld per
acre affects the quality of the tomatoes as well a8 the quantity available.

The tomato canning industry is centered in four distinct aress of the
State. These areas are centered around the Northesn Neck, Bedford County, Page
County, and the Tastern Shore of Virginia.

The tomato canning industry is an lsportant segment of the agricultural
economy in the four areas mentioned. lNost of the producers, as well as the canners,
are rather small, and tomatoes are considered as & cash crop to bolster the femily
income. Turing the processing season many workers are employed in the fields and

in the canneries, and thelr wages also affect the economy of the area. In 1985,

the total value of the raw tomatoes canned was $1,370,000, This represents the

money that the farmers realized for thelr raw products, and does not include
the wages earned by workers in the canneries.

If the industry is to prosper, considersble work must be done to lmprove
the sanitary aspects and efficiency of the canning operation, and the gquality of
the pack. The frult and vegetable processing and by-products project can play an
important part in these lsprovements. In the fleld of sanitation, the enforcement
of the Virginia Food Law has done considersble during the past year to lmprove the
over-all sanitation in the canneries. The Fxtension Food Techmologist should work
with the canners in helping them meet the requirements of the Virginia Food Act.




9o

Virginia canned tomatoes still do not enjoy & very enviable reputation
for quality. The over-all quality is improving, but much work is still to be done.
While Rutgers is the main variety grown and canned, and while it appears to be the
best variety available at present, it is still not good enough. A tomato 1s needed
which will have more red color snd shich ripens evenly all over. Color is one of
the limiting factors In the grades, and it has been very difficult to obtain canning
tomatoes with good color during the past few years due to the weather conditions and
the disease situation.

The fact that several meetings were held during the past year to discuss
the plight of the tomato industry in Virginia and especially in the Northern Neck
Area, and that many canneries have lmproved in sanitaticn and are becoming quality
conscious, shows that the canners In the State are amxicus to continue canning
tomatoes, and that they do desire to can as good & product as possible. There 18
still considerable work to be done in this fleld, and & major emphasis should be
placed on quality and sanitation in this project.

Canners of sweet potatoes generally do & good jobj however, there is need of
wor't designed to improve the gquality of sweet potatoes for canning. A sweet potato
is needed that will resain flrn after processing. This need for work on evaluation
of sweet potato varieties for processing arises in osder to keep the quality of
Virginia canned sweet potatoes up. A major emphasis should be placed on the quality

and suitability of sweet potatoes for canning in this phase of the project.

B. g glal F .
Several firms in Virginia freeze various fruits. These fruits are frozen
for the institutional trade, and very little is frozen for the retall market. These
firms are freezing a good quality product, and are anxious to keep up with advances

in their fleld.




The locker plant sltuation remains unchanged from the past several years.
There are approximately 70 locker plants operating in the State, and most of them
are operating on a sound basis. For the most part, these locker plants are not set
p to process fruits and vegetables for their patrenss Thelx chief business con-
sists of slaughtering, curing, and freezing meat and poultry. If a patron desires
to freeze frults and vegetatles, it is necessary for him to process them for freez~
ing himself. The packaged fruit and vegetables are then taken to the locker plant
to be frozen and stored. Most locker plant operators seem to be reluctant about
getting involved in the frult and vegetable processing fleld.

The institutional canneries have made great strides in the past two years,
and are in better conditlon now than ever before. Much of this improvement can be
contributed to the canners’ schools held during the last two years for the institu-
tional cannery operators. A definite interest in canning has been developed in
the operators of these canneries, and they are beginning to understand not only how
to can the various food items, but also why the various processes are necessary in

the canning operation. The institutional cenneries play & very ilsportant part in

the feeding program at the State institutions, and the need for adequate processing

equipment should be stressed in this project.
il. MAJCR PROBLFVS
le Many canneries still need to improve the sanitary aspects of
their operations.

2. The quality of Virginia canned tomstoes is still low.
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The quallty of sweet potatoes for canning and the firmness of
the canned product are both lows
Canners need to be kept informed of new developments in their
field.
Connexclal [reeiexs.
Commercial freezers need up-to-date information on new develop~
wnts in freezing.
Lockex Planis.
l. Locker operators need to be kept informed of new developments
in their fleld,
Institutional Capnexies '
1. Some institutionsl canners are still inadequately tralned.
2. Some institutional canneries are Inadequately equipped.
3. The quality of some foods canned is still too low,.
¢ TO BE DONF AND MFTHODS OF PROCEIURE,
‘; Q““‘].‘Sx .L c.‘.nln »
This portion of the project will receive & major suphasis again this year.
Most of the work will be concentrated on the tomato and sweet potato canneries.
While it will be necessary to deal directly with the canners in many cases, an
increased effort will be made to work through the County Agents in the dissemination

of information to the canners. A series of plant visits will be made during the

canning season, and it is hoped that the County Agent will be sble to be present on

these visits. The County Agent is an effective link between the canner and the
grower, and & thorough understanding of the canners' problems is essential in the

Agent's work with the growers.
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The use of newsletters will be employed 88 one tool to get information
to the canners. These newsletters will emphasize problems with respect to quality
and sanitation, as wel! as discussions of basic camning principles. This meterial
will be distributed to the canners through the County Agents.
Cooperation will be naintained between the Food Inspection Supervisor of
lon of Talry and Foods, Virginia Uspartment of Agriculture, and the

Pxtension Speclalist. The Food Inspection Supesvisor will keep the Fxtension

Speclalist informed of any changes in the Virginia Food Law, or any problems

arising under it, The Txtension Specialist will work with the industry to pro-

mote compllance with and understanding of the State laws relative to sanitation.
phasis will be placed upon cooperating with the perscnnel of the Pxperi-

ment Station In research desioned to evaluate sweet potato and tomsto varieties

for processing through pilot plant canning. This research will consist chiefly

of evaluating the results of variety tests in an sttenpt to esphasize quality for

processing. The Fxtension Specialist will also keep the Fxperiment Station

personnel informed of any conditions arising in the fleld of rew product quality,

in an effort to secure research work designed to overcome these difficulties.

It is anticipated that some time will be spent working with the spple
canning Industry in the State when the results of the recent Experiment Station
project on apples becomes avallable. This project is attenpting to show the re-
1ationshi; at exists between tree run and table sort apples for processing, and
to determine 17 the apple processing industry is Justified to purchase these two
classifications of apples on a different price basis. The work will consist of
evaluating these results and explaining them to the canners and interested growers

so that they can make maximum use of this work.
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and C. Lesker Plaats.
e plants will be visited as time permits to keep sbresst of the

sltuatior ir letters wi ¢ sent to these operators through the County
Agents' offices as naterial of Interest to them becomes available in this office.
Lostitutional Cannexies.
The Faming Coordinator of the _epartment of Yelfare and Institutions

has again requested assistance with the institutionsl cannery progmeme. The work
this year will consist of a follow-up of the schools conducted during the past
two years, and will be accomplished by means of plant visits during the canning
season. The Txtension “peclalist has also been requested by the Farm Coordinator
to assist hin In the selection and placing of new processing equipment for the
new institutional canneries as they are constructed. By spending time with the
cannery operators during the actual processing operations, considerable informa~
tion can be given to the operator on the use of such equipment, and on lsproving
the quallity of his product. Printed information concerning the processes involved
in canning various foods will be distributed to the institutional canners as
requestec.
IV. RESULTS FXPECTED AND METHODE OF MEASURING,

“hile considerable lmprovement was made in the field of sanitation in the
canneries during the past year, it is anticipated that additional improvement will

e this year. This can be measured by the nusber of plants adopting approved
practices, and by noting the number of selzures or ssle stoppage under the Vimginia
Food Act. The _epartment of lairy and Foods will publish information on selzures
and sale stoppages each month in a Department bulletin, and the decline in the
nunber of cases should be positive evidence of improvement in the fleld of

sanitation,
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Measuring quality lmprovement is more difficult, since so many factors enter
into it, and since over-all quality figures are not published. However, a llst of
selzures of sub-standard foods will also be published in the monthly bulletin of
the Jepartment of Agriculture, and again, & decrease in the amount of sub-standard
foor selzed will show an increase in the over-sll quality. A survey of quality and
practices during the canning season will also show any improvement in general quality
of the pack.

Little change s expected in the commercial freezing and locker plant industry.

It is expected that the institutional canners will strive to better the gquality
of their pack., This can be shown by visiting them during the processing sesson, and
by observing the quallty of the foods packed, and by the adoption of approved prectices
and equipment. The Faming Coordinator for the Department of Welfare and Institutions
can also be of great assistance in evaluating the isprovement in the institutional
canneries.

Ve PROJFECTED PROGRAM NFIDS,

There will always be a need for the lmprovoment of the quality of the pack, and

for better sanitary practices in the canneries. New methods and equipment are beling

developed and the industry must be kept informed of them. Food preparstion in the

home is also changing, for the housewlife 1s using more prepared foods than ever
before.

As the quality of the raw product lmproves, it say prove desirsble for some
of the canneries to switch from canning whole tomatoes to canning tomato juice,
catsup, or some of the other prepared foods, However, this change cannot take place
until there 1s a great improvement in the quality of the tomatoes. Other new

products may be developed which may be of interest to the canners in this State.
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The ultimate goal of this project is to enable the Virginia housewife to secure

high quality and mutritious foods, which have been packed in & clean, sanitary msnner,

at a mocerate price., Other problens in reaching this goal and interest in the solu-
tion of these problems can be ceveloped by discussions with canners, growers, and
consumers, food inspectors and graders, County Agents, and by discussions with other
food technologists throughout the country. Interest in other problems can also be

eveloped at canners' meetings, at schools, and by circular letters and visits.




	vcest122123001
	vcest122123002
	vcest122123003
	vcest122123004
	vcest122123005
	vcest122123006
	vcest122123007
	vcest122123008
	vcest122123009
	vcest122123010

