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PLA' OF l K I~ 

I. • ALYSIS OF PIIQJ[C'T SITUATION. 

Co r ~l l r. rn ng. 

Th• Virginia C par •nt of Ag rlcul ura li1t1 77 fNit and egetable 

c nner!H In U-,h State . Of th u, 77 cannn!H , 30 of them ara primarily 

?lll'!tO cannerin , 11 of them are primarily apple c nerlH, and the othn1 

n,ce1s products such 11 plc,le1 and gr ens . SOON of th• canrierlel that ar,; 

listed 11 toowto canreriel 1110 process other fN I ar>d ve~tables , and SOile 

fl 

n~ sl tualio In the apple processing plants is gel'\erally good with 

raspect u, quality and sanitation . The re an so improv-nts in both fields 

wt~c~ can be d• , but gererally • e plants are In a position to H y he 

situatio the 1elve1 , sinte they are fairly large compan! • and emrloy food 

t•chnologl1ts and other technlcall~ tra!r ed p•rsonncl . 

It has en est1 a ed that ween fl'ty and sixty ~•rcen of he 

awl~ ~rop in Vlr~:n!a Is row going in o proceuing charrels . It ls expect 

that this p•rten age will 1ncren• ln he ye1r1 to co e , for th• hous wile h 

u~ing mot and inor c1rred n,le products each yea1. The production of can,ed 

aprl• sl1:•s as well as canned pplesauc• has lnc:reast,d enerally sine• World 

ar II. 

'! • totHlo cann•rlu pre ent I differen 1! tu 

cann 1e1 ar• small and op ra • or.ly six to eight ••k 

, .. , o! the ploy t•c~'>itally t:-a ined ~•noo!"'el for 

work, and EO ~hey rely he1,lly on • food processing• 

nt of Horticulture of Virginia Poly echnlc Ins !tut•, 

of tt,eu 

the year . Very 

e!r quality control 

tion of th t•part-

or up- o~•t• inform•-



tion on quality ard sani;ation . 

The general trend in omato product ior for canning has been generally 

do~~ward in the State of Virginia since 1944 . Hov,ever, after hitting a low 

in 195 the pruduction trend turned UF"'ard , and an estimated 60 , 000 ons of 

tomatoes were producec. for the canneries in Virginia in 1956 . Thia is the 

largest amount procuced for canning t ince 19':>l , Yleld of tomatoes for canni ng 

it Hill approxlnt ely four tor,s to the ac re, which la rather low. Thie loilt 

yi~ld per acre affects the quality of t 

available . 

t OlllltOH I . well .. t he quan•ity 

The toma,:, cannfrg industry ls ;entered in four dis •I nc • areas o f •he 

State . -h,.,e areas are centered aro~nd tr-.e lort hern /:eek, Redford Coun·.y, Page 

Coun y, and the Easttrn Shore of Vi r ginia . 

Tte ,mato cannirg industry ls an impor t ant s~g-..n t of the agri cult~ ral 

e,onomy 'n the four areas mertionPd . ll ost of the producers , as well a the 

u~riers , are r ather small , and to'llatou • n conddered H a cuh c rop t o holster 

the family income. COring the ~r oe u ing season many workers an, employed in 

the fields and in the canneries , and their wagea also (feet the economy of 

the area . In 19':>~ , ~he total value of th• nw tor.,ata.s canned was Sl , 370,000 . 

This represents the money that ~he !amers reali7ed for their raw produ, ·a, 

ano does not include the wages earned by workers in 

If the i nous try is to prosper, be done t o im,:rove 

the sanitary aspects of the canni ng operation, and he quality of the pack , 

The fruit and vegetable proce sing and by-produeta project can r,lay an import• 

ant part in these improveroen•:s . In the field of uni tatior , the enforcement 

of the Virginia Food Law has oone con si derable during t h• rast year t o im· 

p-o ·• the over- all sanitation ir the canrerlea , Thi' Exte r, slor. Food Techno logis t 
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work..:! •1th the cannen in heli:lnc •he, Vl.rglnh 

ood A,~ , and • go,xl atart wu a•• • There la at111 conlidu1bl• work to 

do!! r • • fhld , and a major ia ahould be placid on 11nlt1tior, in • 11 

,r<11nh carred omatoes still do not onjcy I very 11nvilblt! npuhticn 

r I' ty , The o u-•11 qua Ii t}' 1s Improving , but auth work 11 still le be 

do•,. , ,,.,Ue Ruttj;ers 11 'h" ain variety grown and canl'l«I , and ..till• lt apo ua 

1y- he b•nt ·•riety • ailablf' at present , it h atlll not good enough . A 

•.o •c i• needed -Men '"111 nan mon red color and .tilui rlper.s evenly tll 

c,,e, . r.010r h or.• of thr, 11m1 ting factors ln the grades , 1nd l t hu bun ·ery 

di·· 1 o ob ain c1 , Ing tOIN e '"1th good color during the past few yurs 

due to the weather crndit\on• and • disease altuatlon , 

The •act '.hat se eral new ranr erlu were built during he year to re­

p!ace olrer one, , and hat any cann.,rlea have improve<! , show that he canners 

ln th State fr• anxloua to cortirYJe cannir.g toaiatoe~ , .nd th•t they do dealt 

to cao •• ,r.,od a ?roduct f"' ible , 

8 . ,,~ rslal ~ •• u:r 

Se.eral rims ·1-/nla fN·ez nrlous fruits . ~hue frultl ,re 

froz,n for tt,e ins•i ional tradf!t , .:d ,ery 11 tie 11 frozen for •he retlll 

111a:·ht . Thesit fl r s are 

~ewp up with advances lr 

c . LO£ker Pl r 

product , 111d ,re anxious to 

Th lock,,r pl~nt si tuition remains unch,ngecl from th• put "' era! 

year, . Thu are, t;,proximat~ly 70 locker planta opentlr.g ln the Stat , and 

..,st of t.,em u, oreuting on a sound buil . for th• most part , these locker 

plants are not a•t vp to rrocess fruits and vegetables for their patn;na . 
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Thelr ,hi f business consl•t• of laugh •rir.g, tUTing , and freetl~g lll@lt and 

p,u r .• I · a patr<.m dui ru to froze fNitl and ~tabln , it h cecenarv 

for .o Frot• ss hem for fre~tirg hi self , The pac:ka~ fNlt and ·egetabl• 

are the~ ~aken to the locke r plant to be frozen ancl 1tond , Most lock~r plant 

oi: rators e to be nt•,ctant abou tt in lnvohed in fn.it end v• •-

• • e pr,-•usir,g field . 

r , ~l~r-"--~'--'..:..:.=....;.;=--"-'=~ 

The irr.titutlonal canr,er< u h• 'e e great stride• in he pest two 

years , and an, ir better conc!ition r.ow ha~ e •r before , Much of thls lmprove-

nt car, be contrl bu ed to the canners ' achoo ls held dud ng the list two yurs 

for he lr.sti u lo ,al cann ry o~ ra ors . A definit interest 1n canrJng has 

been d~eloFed ln he Ofera ors of es• canneries , Ind they ire beginning lo 

i.nd•rstar.d n,t o ly how o can the ~ar lous food it•ms , but also why lh• varl0'J5 

proceasn arr recesury in the unrirg opeutlor: . The 1 nstl ut1on1l canneries 

pl1y a ery i .,or tan rart in lhe fe,,din progrllll at the Sh e in11 I tu lions , 

II . U PROBL 

A. -~-...;..~.....,.....,=-=""' 

l , Ml'ly canr rhs at.ill rHd to 1 ro • • 

their o~era ions , 

2 . 1he qua11 y of Virqlnh canred tomatou is • 11 low, 

3 . c,nn rs n ed to be kept !.nfomed of new d~•H nts in 

lhtt!l fleld . 

e . c,, nclal "r z rs . 

l , Convn -c.ial fruzers . ed u~ - o--;la • info~tloo on new 

d velopm nts 1~ fr ezlng . 



l r,~ r Pl 0 r+ • 

Loc:lte r Of r a ors reed o be kep lnfol'Nd of new de eloi nts 

in their field . 

Ir 1 r. n n r ifll 

l. ome lnstltut101,1l r · er are still inadequately rained . 

2 . S e il"stltutional car.nerin ar inadequauly equl~ped . 

3 . Th quail ty of s foods canred 11 still too low . 

OOlt ~ ~ OF PROC . £. I II • WCllK TO 

A._.._~=:=...=~=~:..:. 

This po. I on of tt,e Frojert •ll 1 receive • ujor emp111ll again II 

yea r. Mo1t of the -o r~ •I ll be concen• rated on e t0111to canneries . 

¥:hlle It "1 11 be necessa ry t o deal directly with the canner• In ma~y 

cases , an 1ncreas,d effort "i l l be de 

t•.• din lnatfon of 1nfonnat1on to h 

be de dur1n 

b ble to 

the ca. i n9 1ea1on, and 

en on 1e visits , 

o work thr-ough the Coun y Agen s In 

canne~• • A ser1e1 of plan visits will 

1 t 11 hoped th• he n y Agent wi 11 

The Coun y A~n l1 •~ effec Ive link 

bfot""'e" th<• canner and the ~ro r, and a orou 

probl s h • ntial In .,., Ao~nt ' • work wi h 

Th• u1 of r wslet •r to 9 t Info 

under• and11q or the cann•r• ' 

e grow.rs . 

Ion o the canrn will b e111 -

pha1lze this y ~r . Th•• rewsl ite r s will e aslze prob!~ 1 wi h rep ct 

ta qualitf and san1taUnn, as .-.11 • • dl1cu11ion1 of ~••le Cl'lflir~ princi l•• • 

Is m,terial • 111 bot di tr!bu ad to th• cannen through the Ccunty Agents , 

Coo ration will be i n ~I red be •Hn he Food In1pec Ion Supe- hor 

of e 1Y1slon of r lry and Foods , Virginia O.partaent r A ricul urt , and • 

l:xten1lon si~;ialllt . The Food lns~ection Supervisor will keep the xteuion 
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s clallst ln on o! any changes in h Virginia ood Law, or any probl • 

aritl'>g under lt . Th• xtf!nslo i,echll1 will IOOrlc w\th he industry o i;:ni-

a,o A co f'li anc wt th ard nd sa andlrg of th a • laws reh l ., o 

Ac,1 tan~e 11 be gi en to hep r onnel of the xperlment Sa ion 

worklrg on tom,to erletlea for proteaslng . This assl1 ance will coMlst chl•fly 

of he! ln • ,1u1tln9 t .~ r111ul ti of varhty sta . The t•nslon 1>41chl1 st 

11 al so r1 • e rx rl nt Ctatlon rsonrel forMd of ary cor>dl tlon1 arl ling 

in the ield of ra~ product qt-elity , lr an effort to ••cure research 100rk design d 

to overco hese difficulties . 

It i1 antlclr•ted that some ti will b •F•n IOOrklng • th the pph 

ca~nlrg ir>dustry ln ~h ~t, e ..tier the resul s of e ncent xp rl n ~ ation 

proj•ct on apples becoo: 1 •· allabJe. This rroj ct 11 attempting o show the 

that exls a bet ,m dze , grade , and v1riet·1 of •ppl• and yiek1 

anc! cord ppl•• for •rplesauce . The IOOrk w\11 con1i1 of avalu.tl119 

th s results ar>d explalnlng the to 0,. Cln rs 1 lrterested grow.rs 10 a 

u,e of this IOOrk . 

92::!:!!re al J:rPf!Zl!"<J and 

Thes~ plants 11 be ~Isled as l 

sltuatlo . Circular letUt'I w\!l be unt to 

,~ents ' office~ as 

D. 1" tit 

h 

~. Lockrr Placts • 
~ ,..,,1•s •o ke p abreas• of he 

hue operators hrough ha County 

n• of Welfare and Institutions 

has tt •• ed a11l1tance a aln hls year wl h t:e lns ltutlo~al canl'lf'ry PJ'OCJr ... 

Th~ work thlG y ar -lll consist of a follow"'\lp o th• schools conduced the 

past tlOO years, and wi ll be accomrlished by ans of plant vl1lt1 during the 



cannlr.g • non , By p•ndlng wt th cannery operators during the actual 

processing operations , eon&id reble inforNtion c1n ti. gi ·•n to OJ ra or on 

the us• of his equlµnent , and on l rovi ng he f!U•lity of hl• rroduct . Print.cl 

information concerning thw rrotHIH lnvo l eel ln cannl!IIJ various food, •ill be 

dhl.rlhuted to thr in1tltutlon1l c1nrie u u ,..queat.c! . 

I • ESlL TS f ECTSl I.: llETIIOLS Of AS\.111 

· ile considerable I pro· ent was ad• in th• field of 11ni t1tlon in th• 

car.nerles d rln; th• past year, it ls 1nt lclpated th1t 1dditlonal i11J:rovement 

wil: be • thh y ar . This can be euu:.d by he railllber of planta 1doptlng 

appr ~d practice , 

t.h lrglnla Food A 

tlon 

"" t-·, notl09 t he n r of selzur • or sale • PP• ~ • 1,rxler 

Tr.e r ent of t'alry and Food• will publlstt lnfor.u• 

• atofp•ge• each n h in• _par ,nent bul l• r , end 

the decllr,e In thf' rai r of cuu aho•;ld be poll lv • ld•nce of lmpro nt 

in h field of nr,l tltion . 

'nsuring quality\ prOI< nt 11 r• di f cult , slnce 10 rnary hcton 

entPr lnto It , ar.d al te over-all qual ity fl<]JNI 1r11 no published . Howe er , 

1 11st of seizures of •~b-st1nd1 foods will also be publlahf!d t r. •h• :non hly 

b\Jlletln of ~h• par nt of Ag rlcu l ure and agair , a decn •• In he 1.-int 

of aub- &tandArd food ~elzed will ahow an increa,e in t he over-all qu1llty . A 

survey or a11ty ind pr•c lee, du ring c1nn1 ng •••son wil l alao 1how •nf 

rov •nt In g 1 ul qcali t'f of the pack . 

Li•••• •.hange ii exper.ted in h" c-rcial fnezlng ind lot k•r plant 

ioou1 ry . 

1 1 expec ed that the inati tuUonal canr, s will s t rive to be t tn the 

ql,allty of el: pack . hi• can be shown by vi1l t lnq em during the proc•••· 



Ing • asor , 

adoi:tton of 

ncl by o ser.ing th• qua l ity of he food• packltd , Ind by t 

proved pr1cUcu and RQUI nt , The Firming Coordinator {or 

her pa r nt of Welfare and lnstl u l cris can 1110 be of qr at a11istance 

In ev,luatlrg the lmp::-ov ent in h lnsU ut1onal canner!•• • 

fRQJ 

'""h a w1 II alw•y• be a o ed for h• l111,rov men of the quali t y of th• 

pack , and for bet n aanltary pac !cu I n the cannerln , MU.oda and 

eaul~er-• an Ing oe~ lop,,d and •h• l nduetry a11 t be kept lnfot"Md of 

Food prepara Ion in h• ho h also changing , for • • houaewl fe la ualng more 

orcpar~ £0001 than n ~for11 . 

As th quality of raw I roduct ro u , it may prov• dnlrable for 

1011> of he ~•nn rles tn switch f ro cannlrg tlhole omatoea to canning toma o 

Jui • • catsu , or 1()111(' of e o 

not ake place nUl er h 1 

er prepared food, . However , lhl ■ change can -

real I nt in e quallty of t he t oma·ou , 

Other new produc-h y be oevelor d which y ~ of Int .rut to the canrns ,1 • 

this Stat. . 

The ultl a e 9011 of thl1 p ,ject 11 o enahl• he Virginia houa f •o 

secure high quality and m ri t1ou1 ooda , whi c.h ha • ~•n packed lr, 1 clun , 

noitarv nr r , at a erate price . Othe r probl• s In reac:hing hla 9011 

and Int rut Ir, e aolution of tt,ue probl s can be d1tv•lo~ by dllcuulon• 

wl Ji canners , grc r1 , and conr rs , lood l nsi,ecton and gradeu , Coun t y 

Ag• t1 , and b'/ dlacunlori1 w1 h other food echoologhU throughout • coun t ry , 

I ntu11t in o her proble111 ca, 1\10 be de elopctd a t canrer1 ' 

school , and by ciro hr let er. and hi ta . 

atlng1 , a 
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