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AN APPRAISAL OF THE FOOD PROCESSING INDUSTRY OF URUGUAY

This study was undertaken at the request of A.I.D. under Contract

No. 528-4k.
Purpose:

To assist the A.I.D. Mission to Urugusy in the preparation of a
Loan Proposal to benefit the development of the Agri-Industrial sub-
sector dedicated to food processing (excluding meat).

Objective:

a. Appraise the food processing industry as to existing facilities,
growth prospects, and pre-conditions for expansion.

b. Identification of food products with export potential.
c. Indicate priorities for development in the processed food industry.

d. Identify illustrative developmental investment projects to be
incorporated in the loan proposal.

With respect to the objective "d", a list of potential projects
has been compiled &s detailed in Annex A. This list represents the
accumulation of projects by the A.I.D. Mission personnel as vell as
number which emerged {rom this study.

The following report together with the notes of visitations and

meetings included in Annex B will satisfy the objectives "g", "o", and "c".

Respect fuld ;!y umeltted
gy

K. Warner
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Agri-Tndustriel Sub-Sector Assessment and Demand Analyeis

1. Sumary and Conclusions

1. There is a large unrcclized potential for agricultural production in
Uruguay. Less than 1% of the agricultural lsnd is used for fruit and vegetable
growing and there are obvious opportunities for cxpansion.

2. There are meny small farms (56,000) under 100 hectares on which live
212,000 people. The smaller farms in this group - 50 hectares und less -

grow most of the fruit and vegetables.The larger farms in this group - 50
to 100 hectares - account for moct of the milk production and i'ield crops.

3. Although Urupuay is virtually self-sufficient with respect to food
production and is presently exporting significant quantities of non-traditional
foodstui'fs, there is considerable scope for improvement in production efficiency
st the farm level.

4. the potential for a significant contribution to the world food needs,
particularly to neighboring countries, by the production of agricultural
surpluses, is very evident.

5. To realize this potential it is necessary to inerease agricultural
output by:

(1) iwproved productivity per unit and lower unit cost;
(#) exp.ndcd arcas of producticn:
(3) improved quality standards and wniformity of production.

The constraints identified are: small farms, poor farmers lacking in capital,
poorly nechanized farms, motivation for increasing production is lacking es
is uan organized marketing capacity.

6. Stepe are being taken by fruit and vegetable processors to encourage
incrcascd production under contracts cupplying teehnical ficld cerviesrs,
seeds, fertilizers, elc. (kio Claro): and by the dairy industrics improving
milk bandling and instituting a bonus system for dairy farmcrs (COUPROLE) .
7.  ¥ruit cxzports have incrcaced dramoticnlly from Lad ThO, €00 in 2970 to
Uce3N0,000 a0 297, end there is much opportuuity to quickly increase output
Ly Letter orchard menogemcnt and improved agricultural techniques.

8. Packepging materials are in adequate supply to support the existing
processing industrics bui are expensive snd there are soae quellsy deficienciec.

9. gome reinforecnent in monagerial and technical functione probably will be
required to support an expanding food processing industry. No labor problews
arc anticipated.



10. Most fruit and vegetable processing plants are poorly cauipped and in

need of rehuvilitation, some o! whicn is already underway: COLPROLE dairy

plants are excellent in 21l respects; meny other food processors of various
types are well cequipped.

11l. Fruit and vegetable processors are in need of investment programs to
improve cupacity, efriciency and quality, &nd to te in beticr position to
increase exports and absorb greater quantities of epricultural raw meterial.
There is much scope for inereasing fresh fruit and vegetable and dairy
products exports, particularly to Brazil and other neignvorin; countries.

12, Products developed for cxport should fit within the framework of the
recommended criteria.

15. This proposed loan proprem will provide rfunds for needzd investments
in existing and new facilities, providing Urupuny wi=h a more efficiecnt and
more productive f'ood processing industry whicn eould quiexly generate
additionsl exports and better supply the domestic market.

1.  The loan program tshould be supported Ly technical acsistince in the
areas of vepgetuoble and fruit growing, dairy rarming, r'ood processing, and
marketing.

The Mission in conzultation with the GOU and thie privite sccetor has identillied
57 illuctrabive agpri-industeial projuct prepgeads vivieh ord snanoxels Prese
proposals heve been fdeveloned by Loth caipuerstives ond privote Tirns and ors in
various stages ol development, (‘rom planuing propasals to projects that have
been submitted to the Unidad Ascsora tor approvel. (See Ainnex @, Exhibit 1).

Cost inform:tion is estimated ond buced vnon the moct recent deta aveilable

at this time. IMin2l cocts cannot Le determined until profeman invoiccs are
provided buased uvpon exact specifications and delivery schetules. Jowever,
present. estimates of the tolzl dollar valae of copitnl rocds impories, insluding
techniez) cervices, for the proposels jdencificd ic USy 12, 775,C00. T tolnl
stimaled local currencey reguired by these projecis, exprecsed in dollore, 18
USEIA09L000, gotnl investhoents for these illnstritive projects, e i
dollars, is UGS 206,0610,000.

Of the %7 identified propazals, »h are loested in the interior of Urupsuay,
and 3 are located in Montevidao. ‘The breszkaoun by elinieuily or actiivily ls:

Yegetnbhle Processin:
Fruit Processing
Dairy Proces:sing
Box Munufuactura

Can paorication
Livestock leed

Other Foods

;—l
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This preliminary study definitely demonstrates that there is a need for
additi~nal or improved apgri-industrial activities that involve food processing
and are export-oriented. It is evideul that ecach proposal identified will
require additional in-depth study and updated information before the feasibility
and both the dollar and local cost financing can be fixed with any degree of
accuracy. It is certuin that additional projects, better designed, will be
forthcoming once a system for submitting these projects for approval and
financing has been implemented. Also, local capability for developing proposuls,
including feasibility studies and financial analysis, has been identified which
will greatly improve the planning and implementation of new agri-business
proposals.

It is clear that further marketing studies will have to be developed both
for internal sales and export opportunities. This must include the continued
development of grades and stundards to mect specific market outlets, plus
packaging and product presentation that will respond to market neceds.

It should be pointed out that the non-availability of medium snd long-term
ceredit and the scarcity of foreipgn exchange available for the importation
of capital goods has inhibited project development by interested investors.
Only recently, with the liberalization of forecign exchange for imports and
the proposed bilateral credit agrecements with Brazil and Argentina, have
developed investment projects received attention.

The illustrative projects outlined above are 21l within the criteria
guidelines developed for export product strategy (see page 11). These
proposals:

1. Are based on agricultural raw materials that buave been
traditionally produced in reasonuble volume;

2. utilize minimum packaging costs and couplexity;

3, utilize unccmplicated technology;

4 maximize the utilization of existing facilities:

5. are complimentary to existing fucilities;

6. are designed for uncomplicated marketing:

7. operate within the limitations of their specifie geopraphic arcas: and

8. arc complimentary to the domestic market.
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2. Lav Meter! 1 Cuen)y

The total farm area of Urupuay comprises 16.5 million hectarcs. This

land is divided into 77,000 farm units; Y%,000 of these units (757 of the
total number) wre less than 109 hectares in size, and represent ohly Tl
of ‘the total farm arca. Tne remaining ¢2,0% of total farm arca representing
27% of total furm viits, is devoled almost entirely to grazing and the
groving of' ficld crops.

The following table demonstrates the land use of a typical small farm.

TYPIC'L SMALL A1 (LBSS TIAL 100 HECIS.) LAND ush

Uraﬁingx G0 (moztly over S0hi. in size)

Fiela Crops 20% (glul}la , 0il seceds, curar beets, ete.)
Vepetables 10},
Fruits LtV (moctly under 50ha, in size)

Vincyards 7%
Miscellaneous 2%

¥ Includes about 4,600 daziry {arns.

Slightly less than 1% of the total agricultural land is devoted to fruit and
vepetable production.

At the time of the 1970 agricultvral consus, the total population of Uruguay
was 2.9 million poonle. Only 218,000 pronle, 117 of the total povulation,
Iived on Fapas, and 21000 1 onke o v, i the Letal fapz vatulnbEsng 1ived
on' farns of less Lhew 163 hewds veg dn Sdve., PTads: seall pomaleiuiom el i enlsy
frogmented for sim cture manages o l'ewd Lhe totul population, supply row

materials to food processors and for exnort.

Uruguay, with the highest percentage of productive land of any country

in Latin Americn, hns a lavpe 1‘“1“111..u, potentind :in wricnlturcl production,
Neverthizless, Urnqmy is virtoealldy celt-aufficient witn respact to food ond
Lreniend o 1.,.1 crops Al eannot

fibre productbion, with vhe eiceeption o & fey

be produced here sueh as cof'toe, banans cho. e patontaal For o sienilacent
contrivbution Lo the world luod noeoday, ]..w l.it:!il:;rl}_' Lo neiraboring countries,
by the production eof exportible surplussn is very cvideut.

In the area of 1ruit enl ve clahle and nilk p:':);‘.L'.‘;'..i';'-:, vhicye is scope for
conasidernble ipprovesont ip rroduciion efdicloney. ATA recearen hoe
demonstrated thatl mily procccfion per heelore cun ve ‘1 eraaned ne :-nc}. as

three times with belter posture end perd peaciromont. fn LD v shady an

197). emphasized that Urusvsy vossessen one off Lhe i cat zones for eitras
production in Suvavh Ascrics, tab it Las pot develenoad its proluction vith either
the volume or the etficiency that is reaunirved to export more eficetively. The
export of' vepotables could be inereased conriderahily, Lat an orpunized maricebing
capacity is lacking.

Source. A.I.D. Capital Assistance Paper, March 1975.
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Because of climate, quality of soil, and proximity to the rajor mzrket of
Montevideo, most of the fruit and vegetables are grown in the southern

section of the country, with the exception of citrus, whicn is primarily

grown in the north-west corner. Most of the fruits and vepgetables are growvn

on farms of less then 50 hectazres in size, and & considerable number of

these are less than 10 hOCLdTCh. These small farms are lacking in mechanization.
The cconomic 2quation of hand-labor vs. machines leacs to resistoence on the part
of growers tovards mechanization because of lu labor-cost and the high cost of
farm machines and fuel.

Despite the constraints as evidenced from the above, the total population is
being adequately supplied with a balanced and nutritious dict of fruits,
vegetables anl olher fcodstuflfs, exports are being accemplished in increasing
volumne and progress is beinyg made.

There is undoubtedly much scope for more production of all kinds of agricultural
products, and there appears to be an exeellent opportunity to rapidly gencrite
incereased exports froa the low present buse. The three things needed to expand
agricultural output are:

1. improved productivity per unit and lewer unit costs;
2. expanded arcas of production; '
3. improved cuality staendiurds and uniformity of production.

The low yields and correcpondinely hipgh costs put Urucuay in an unfavorable

position relative to its vrincinul coupetitor, Argentina, and presenl a scrious

handictp to the {ruil procegsing indvstry.

At lcusi one processor, the Rio Claro factory, is olreedy taking positive stepe

in this regard. This small factory has incercased its preoduction of toumatoes

drumatically in the past two years, fron L79 tons in 1972, to 2,523 tons in

19'7h. They now deal with azbout 500 very cmall ,ar.“.'r“ and are assisting the farmers

by providing ficld supervision and technieal assictance, providing sced and some-

times fertidizers. st year their yields vere recconible at 15 tons per hectere,

which coirprires favorably with the nationwide averars of ', 020 kilos wer hectnre.
They have been sclective wilth theldr movers om have veeded oul ti:oze who proved

to b(: unreliable, and they hzve a good repucntion '1'1'.}1 {srovers, particulorly

because they pay on bime. They expect to inwrove yields ropidly over ithe next

hw Yeers, to at lenst the 20 ton per hectire level, with a corresnonting
improvement in quality. They desd with the grevers on 6oconbreet tiasis, puarantecing

1o take Lhe farmerst I\xh outpult and thus providin, the nceacd incentive.

Appierently the practice of dealing on & contractusl busis hes not 2lways

voried as well as il does for Rio Clivvo. Other ccipuanies have exmericnecd

difficultics with fereers nol adhering to their part of the contract, and the
farmers in turn accusing some processors of being unfair in the execubtion of

their part of Lhe contract. It does aypnonr that there is need for imrroved

Inteprity on bouh sides. Petter procecaoor-rrover relations and adherence to

guarantees particularly with respect to payment would encourage grovers Lo do

a beller job,
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With rL“cht to fruit, according to data provided Ly the Oficina de Prorr macion
y Policica Agronccuaria, tne export of fresh fruits including citrus has
increased dramatically in the pest five ycar period. In 1470, tot2l exports
amounted to W§'rHYC00 increacing toUnsl10,000 in 1974, an increase of hGo7%.
Much improvement can be accomplished mercly by better orchard manapgement
and the application of improved horticultural techniques. As an example
of what might be accomnlished, an Israc)i teehnical mission recently developed
a comprchengive propesal involving a coubinabion of technical assistance,
capital investments wand market surveys. From schedules given in their report,
they anticipate inecreasing the yiceld of peaches, spples, pears, fron the
present level of about 7 tons per heetlare by {0- in five years ond more than
double in ten yeurs. By a coambinution of xchabilitaeting cxisting orchurds and
establishing nevw orchards, they anticipale a substintial increase in fresh
irult exports, paralleling the increcase in production.

Althoupgh these fipures are only forecasts of what this Mission lLelieved could
be acconplished, the figures are indieative oi the scope of opportunitics that
exist.

Another need of the fruit produvcers, and this is true of the citrus industry
as vell, is the need for precessing outlels for scecond grade produce thet is
still of reasonable quality bLut beleow exnori prade. These fruits could be
processed into such by-producls as fruit pulps, concentrated {ruit pulp, fruit
Jjuices, marmelades, oil exbriclion, cte.

Cheese and ocher dairy prodects seem to bo pateeel exnorls for this et
roising covntry. bhul Loe rav milk svpply cwd gual ity problaa maal ke volved
at the form level. The level of supply limits the production of all dairy
products, particulurly exportrvle chcurs and eaxsein. Phe ouzlity of the nilk
is inferior bacteriologicully. Incoming row milk to Ll proeecssing plunts hes
& bacteria count ranging frem 1% to 1O million bacteria per cuvie cne Byven
with this high level o centaminntion, CCIAVIOLE, Lhe lappgest mnilk procenmoy
in Urupuay, claim to conbrol thelr pactenivisned mill. ab abowt 40,000 vaclorin
count.

However, the excecdingly high bicbericoemiont of rav will Limits t
of the types of cheecswns thals ean beosaan 2eluzred Ly CONALROLYE boic
Suring . With better qual it sl elinivoe prcivetion conld Lo divarsids
into other typ=os. ﬁ?vont alloof the faadipe produciicn is exportod o Bucnas
Aires and Jwowils Novever, the cvantity ol c¢heeee outyut is resvricted by the
millk voluue problen, .ﬁ.u pae sent Lige Lo cheese plant oporates only ' monihe
of the ycavr, Vithout tLhe milk voluoe linitation, produciicn eond wike pluce
five wore montha annually, resulting in ot leasl o 705 inerciare or oubpul and
correaponding exports,

=
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Despite the supply problem, CORAPROLY is waking-an investuent of usza,.n
million for a new powdercd mill plant with a eapreity of 00,000 liters of
aw milk per day, which iz planned to be in opcration 2 years {ronm nov. The
e xeculives ol CORAPROLE adyvised they were tolidng stepz to corrcait their

supply and quality problems, such us:
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1. Constructing central receiving stations to collect and

cool raw milk more quickly.

2. Institute a bonus system for growers bLased on quality.

3« Improve milk handling throughout the system.
It might also be desirable for CONAPROLE to invest in a technical assistance
teum of practical operating dairy technicians working at the farm level. Much
could be accomplished in a reliatively short peried of time if ihec proper
approach can be ascertained and some of the elementary aspects of the problem

could be corrected.

5« Puackaping laterials

The most important packaging material for the food processing industry
is sanitary tin cans. There are three can making pluvt in the country,

thich is ample cuapacity in relation to the present size of the processing
industry. One of these is a plant recently accuired ty the Cariboni croup.

This plant had gone bankruvpt end has not operated for the past {ive yvears.

The equjment is presently being overhauled and the efficiency of this plant
will be largely determined by the thoroushness of the renovation and the
company*®s ability to recruit a team of good can making operators and mechenics.

The sccond company, Lostorto, operates a plant with very old, low speed

cquipment, but they are presently formulating a presrom of wodcrnization
involving an estinated investment in thz order of ::02,0)2. Lueh of Lhe

plants has a conpletely cquipy d Litho vephing instelletion and Lhey do

all of their own tin plate Lithogrephy and dacguering.

It is iwportant to note that none of the plants is eguipped with automatic
can testers. This is a serious, althourh not & vital deficieney. The purpose

£ the aulonatic cun tester is to eliminale the defeclive cans which then are
never delivered to the procescor. Therse ¢re erns with fatricstion defects or
a pinhole in the Lin plote. Since cans L“‘f should have been rejected will
be delivered Lo Lhe processer who has no weang of eliminating them, they will
be filled with product with resulting spoilnpe. lol only this is contly, tut
it is dameping to Lhe reputation of the pr;v‘(-m'or‘ brend, end the industry
overall. Tt can be purliculurly emberrasing 3T a hijph numior of spoiled cens
arc found in an export shipnent. Con lestors ere ouite cxprnsive picces of
machinery and wdoubtedly this is ithe reacon why they are not used. They can
only be justificd on the Lasis of auality.

Since these plants use Conadian or U.S. tin plabe the likelihood of more thm
& very rare pinhole is neglinible and fabricatling defeets sre by fur the noet
likely cause of spoilape.

-

Cong are expensive aml the unit cost is strled to be about double the U.LS.
cost. Jlowever this is very typical of ecan costs throughout Latin America.
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Glacs bottles and jors are vvailadble but the supply is limited with repard
to size and shape. The selection of closures is also linited to rather old

ushioned types. Because neither the jar nor the closure ic manufacturced to
Vbry close tolerances, this sometimes resulis in an inadequate scal.

Labels are availeble in reasonable quality, but these too are rcported to
be very cxpensive.

Corrugated cartons arc not widely used and it was reported that these are
prohibitivaly - expensive and poor in auality. lMost of the product for the
domestic market is packed in wiooden trays or open top wooden cases wnich
are returnable. Many export packs are shiipped in wooden cruates.

Packaging costs, uvaﬂabllﬁ.y, and quality will have an ivportant bearing
on product strategy for export. For exzimple, fresh fruit cexporte rcouire a

minimun of pachkaging, cennad fruit in syrup requires the most expenszive

packaging, and fruit pulp in bulk packs would be intermediate in packaging
cost.

L, Personnel.

The caliber of manegerial and technical staff of course varies considerably
with the size and complexity of the respective industricc. Sufficient skills
probably exist to cope with the present levels of activitices. Under intencifiicd
activity levels, the following arecas would probablly prove to be deficient and in
need of reintorcement:

Plamning

Product Rescarch and Developient
Agriculiural. Research and Developpent
Quality Control

Cost Centrol

larketing.

The facbories are accustoied to c:J crutine vith an excessive apound of hand
1abor. There should Le a gredosd Lrancition to more mechonizetion cud o
accomplich this smoolhly will Juqnslu sltention Lo purccingl. reiations;
persomnel lraining, che. Tu> various il ls requirved for more gornisticated
proecessing enl ojorating methoda will need to Lo developed coacusrenb with
the more advanced ingtullations.

The level of eduenbtion in Urupury ia pencenldly hicher than rost other latin
American counlrices, indicsidng thet no preater 1'--91'::0}»:':--1 problens chould be
encounlered as the arri-businecs entorarices develop ir 1 o end conpleniiy
than would be cneownterecd in any olhor yert of Latin Juoric
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5. Mood Processing Pazilities
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The Exhibit below details the existing food processing businesses in Uruguay
of all kinds except meat packers and processors.

It will be noted that there are 69 establishments devoted to fruit and
vegetable pocessing, fruit and vegetable packing,and dairy products.

These range in size and complexity freom very small, primitive type operations,

such as the Rio Clare tomato products plent, to modern, sophisticated installotions
such as the CONAPROLE milk processing nlant in Montevideo, and the checse factory
located near Villa Redriguez. (The notes covering en incpection of scven of these
plants are included in Amnnex G, Exhibit 2).

FFOOD PROCTSHTHG BUSTHECSES I UBUGUAY

Sources: Indice Industrial del Uruguny
Oficina de Programacion y Politica Agropecuaria
Centro National de Tecnologia y Productividad Industrial

= \n
= OV

Fruit and Vegetable Processcrs

Fresh Fruit Yackers and Graders

TMlow Mills

Edible 0il Manufacturers

Surar Refineries and Related Manufactuwrers

paice Precussors

Dairy Prodvcers and Jeecream Menuiacturers 2

Spices, Mayonnaise, Sauces & Mustudd lifrs.

Biscuite and Cooliies Manuftcturers

Popcorn, Cundy tnd Related Lines Mirs. Ik

Ont and Other Meals, Baking Powder, Instant

Desserts, aad Feecula Manuiacturers b

Iloodles and Spishetti Manulceturers 93]

Poullry Processors .0

Heney producers 6
2
3

AN

*)

5
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)
h%2

Barley Proiducers
Beer and Malt Mamfacturera

Fruit Juice Momfoacturers I
Soft Drinks Manutacturers 7
Wineries 80
Vinerar Manuf{acturers 6
Bakeries 280
Fish, Seafosd and Fishmezal. Produceys 9

Coffee, Cocoa and Peanuls iroccssors 3t




The fruit and vegetable canbers and yrocessors are operating with old,

mostly obsolete equipment, with excessive use of hand labor. The tw

plants reputed to be the best in the country do not have even labelling
machines of any kind, and are hand-labelling each individual cén and jar.

The Sauce factory, which accounts for 35% of all fruit and veretable

processing in the country, provided us with a percentapge breckdown of coct of a
typical product - the 800 gram size of canned pcaches in syrup - as under:

Peaches 19%
Syrup 10%
Can, label and case 324,
Labor and Social IPenefits P1%
Other Inputs and Overheod 8%
100%

The labor content is quite hipgh, at least double whet weould be expected in
a reasonably efficient operation. The plants visited, ond vrobubly the rest
as well, could certainly benefit from an investment program for the mwe pose
of improving capacity, efficiency and ou~liiy &nd correcting services
deficiencies. In muny instences, the investwent needs are relntively minor
and immediate improvements could te expected. It is imperative for these
improvements to be made if Urupuey is to have a food processing industry
capuable of absorbing pgreater quanvitics of agricnltural row materials. This
in turn would provide the necded incentive for prowerrs to prodice in rreater
gquantity, would supply the douestic and export rarbets move effectively, and
make a greater concribution Lo the overcll ceonomy.

Nevertheless, these factories are turning out a surprising number of canucd

and processed fond products. The Sauce plont is alrendy exporting UZH), 003, CR0
vorth of products annually as compered vith domestic sales of' 1;:5000,000. Althourh
the manapgement of Sauce identified two relatively minor items of coulnment vhich
they believe wovld be reguirved to increase thaeir efliciency and capacity, &
comprehensive plan to wppvade the focilitics docs not exirt. One should be
prepared and irplenented Lo avoid the pitfalls of & piccermcal el .ont anprouch.
A systematic highly selecltive investment proprom could cocist materially in the
generetion of preater exporis.

The Rio Claro plant has already developed o comprchaensive progrion and is in
process of imnleomenting it. They are rewadeling part of Locir builaings, and
have purchased two ceaplete noew lines: one includiry a double ef'tvet cevepsritor
for the concentration ol ton-to paste, znd the olher a fruit procensing line

1o make fruit concentrates and joms. '

In 2ll of the fruit and vepetzble cuming plants, processing and cxport
marketing technical assistence is required.

;.
e
i
‘_ {




Twvo plants manufacturing a fairly broad line of dry foodstuffs were visited.
One, Standard Brands, is producing the usual line of Standard Brands products
and the installation is typical of their plants in Latin America. Fxport
opportunities appear limited for their products, but they are planning some
“export of their Royal line to Standard Brands in Brazil. The Molino Puritas
plant is an interesting example of the old family style entrcprencur. They
are alrcady exporting soie products and with a modest investment of US$25, 000
they could increase their export of catmeal considerably. This factory is

in good condition, and is well equipped and maintained.

The CONAPROLE 1ilk processing plant in Montevideo is ouite large and with

very modern equipnient installations. One of their products, Dulce de Leche,

is unique to Urugu2y and Argentina. The product has not as yet been exported

but it is the type of product that possibly could be promoted in a country

such as Brazil. Certain technical difficulties will have to be overcome, but
this is possi ble. The CONAPROLE cheese factory is probably the most modern in
the country and virtually a showpiece with respect to the buildings and
equipment. Almost all the cheese being produced there is exported but production
in both plants is limited because of the supply and quality of milk.

Although most of the plant layouts (except CONAPROLE) could be considerably
improved and much of the equipment should be replaced, such a program of
complete overhaul andmodernization would probubly not be economically feasible.
Hevertheless, by careful snalysis many investments could be identified which
would yiceld satisfactory returns and promptly incrense curorts. The lavouts
could be improved in stazes over a pericd of time when the general health of

t he industry has beneritted Meenm improvements in cost and capucity.

The vegetable and frruit processing industry would benefit considerably by

more examples of tha type of entreprencurship as demonstrated by Dr. Egon Sudyts
proposed project to establish dehydration [acilities. As described in the notes
in Ammex g, this projeet has been well researched in all aspects and should be

& very successful one., Assoming it is succeusful it covld serve as & good example
to others as to how to approach an investment prograu.

From en exaninabion of the cwditions und rezources of the foud processing
industry in Urveuoy, a list of criterin nas cmerped @ the seleetion of
export products. Tne produets nmost likely to suceced in Llhie export market
should fit within the Qumevork of the following recommended eriteria:

1. Rormal acricultural rav material should be utilized, which hos bhoen
traditionally produeced in renconovle volume. Avoid the more exobic itoms us
strawberrics, pincapples, mushrooms, cte.

2. Minimun packaging cost and puackuging complexity.

3. Uncomplicated technolopy.

h.Maximize utilization of existing fucilities.
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5. Complement cxisting facilities

6. Uncomplicated marketing.

T+ Examine the limitations which exist in almost every areca, and operate
within them.

8. Compliments the domestic market.

From this criteriz, an individual product stratery should be decided. For
example, assuning @ fresh freit is available in ouvantity for exports, the
fruit could be prortﬂd in at least four different forms as detniled below:

1. Fresh fruit expori. Simple washing, grading, inspection and
packaging operation; roovires cool storare wnl will oriienined
logistics from pacihing plent to consuners; uncosplicated
marketing; immediate consumption of product.

in balx vacks. More expensive
jr.;,; SCvero co:r:pe’tition; direcct

2. Fruit mulns or fruit con _
equipment necded; cxpensive paclho
sales to customer; industrial usc.

3. Canned fruit in syrun - Conowner oo Lrynon: ,1\“ couipaent or
expensive Thand operutions; 10re ¢y msive pechagingg severe
corpetition; complex distribution art trended P c,rh-“’ narietings
delayed conswiption,

. Frozen 1.1’0_;_]_1_1__“ L« Hirhly speeitlized production, pachoging stori .

and hlppm;: Tacilitices requivea; specialized distribution cl 1..111;@ ! Gin
high spoilupe rick.

From the above, it would apnear alternatives 1 and 2 proviue the bert
opportunitics for success ond alternative 4 is no doubt oui of the question,
at least at the present time.

For products where a specific market exists, such aa identilicd in the proposs

for dehydrated onions, it vould obviously wot ve nceccenry Lo o throl
an exercige, bul for most ryuits and vegetables, nore thin cne elicrnibive
export produet will be possilile.

Products with Most Tiltel Dxvort

1. Fresh fruit nnd vepetables.

2. Fruit pulps und concentrates in bulk.

2. Dairy products: chueese, cascein, bulicr.

. Dehydrated vepetrlles,

5. Miscellancous dry foodstuffs based on cereals.

6. Selected canned fruits and vegetables.
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Apri-Tndustry Advisor

It anpears to be highly desirable to support this loan with management,
technical and marketing advisory assistance.

The smaller businessmen and entrepreneurs will need managerial assistance
to help them think through their project ideas, puide them through the
preparation of feasibility analysis, and the preparavion of the loan
presentation papers, ctc. Most of the food processing industry particularly
fruit and vepetable processors sre in need of technical help. The need for
markceting guidance cmerged from almost every discussion.

This leads to the concept of establishing the position of the Agri -Industry
Advisor, probably on the stafi of the Unidnd Aszesora.

The duties of the advisor would include:

- Work with loan procpects to assist them with preliminary evaluation

of suggested investments.

Guide the clients through the necessary steps required to complete
their loan upplications, including:

. market appraisal and proposed marketing strategy

. sales forecasts

. cost end profit projections

. determination of' adequate raw material availability
« facilitics desipn

« estimnted copital necds and timing

» technical and minoperial capability requirarents

. other relevont elements.

Guide the clients in the prepuration of the feasibility studies and
other materinl required by the loun applicaticn and review Proeess,

Assist the elicents in the cxecution of the projrcts through start up
by assuring they are coping with each stage succaesstully.

Actively scek out new loan prospocts.

Help to develop and maintain good client relationships.

The personnel specifieation for this job would include:

1

A food technolujtist or industrirl engincer (an MBA would be helpiul).
Good broud expericnce backyroun? in the food processing indusiry.
About h0 years of e and nature personality.

Analytical and objective - ability Lo quickly et to the nusleus of
problcns, :

Ability to work with people at all levels of managcment, (rom farmers
to general managers of corporations.
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May 28, 1975

Meeting with Dr. Chester W. Hitz and Dr. Ronald Morse

The discussion with these two professors on loan here it'rom Penn
State University was entirely centered on the growing of fruits and
vegetables.

Labor cost is low but is getting higher. Stoop labor is still
available. There is a resistance on the part of growers to mechanization
because of low lubor cost and high fuel cousts. The economic cequation of
hand-labor versus machines is quite different in this country.

Most tomatoes are grown in the area of Colonia. The growvers, although
poor, arc receptive to chapge and to instruction. They do nced rinancing.
They can gel sced and some fertilizers but not many con afford equipment.

If the grovers hiave an assured market they could improve their output and
motivaticn no end. Tomatoecs yield only about 7,000 kilos per hecture ¢nd

cost is about double tlie USA cost per ton. The Roma variety has been
successfully introiuced and there is no reasen why peeled tomatoes could not

be produced in gquantity. Tnerc are no irrigation systems: each farm provides
its own irrigation {rom his own source, usunlly a well, and of course this

is quite cupensive. Irrigation is only applied as needed in the event of a long
dry period.

The czpori routine demanded by the Government is restrictive and it is
almont inpossible to handle fresh vegetables under this system.

In order to establish smooth and continuous exports, for example from
Uruguay to Branil, on u regular basis it would be necessary to cut through
this Government red tupe.

They bLelieve there is a good opportunity for dehydrated oniens within
the market in Buavope. Good yiclds of onions ere obtainable and with seome
technicil help thic could be a gead projecet.

Fruity poncrelly ere growm in the south with the exception of citrus,
which ic privarily grown in the north-west corner of the country. Urupuay
hoas o physical cavantage over Arpentina for cxport to Prazil. Arsentine
fruit production is loccled in tne far west repgion neay the Andes so their
transpertation distance to the Hrazilinn maorket is aboul double the distance
fron Uruguny.

Urwoaay is alrendy exporting fresh peoches and apples and the CALIORU
loen will aid with washing, proeding, waxing, pre-coolingt and cold storage
fucilitier, lowever, it is nececcary to provide processing outlets for second
quality Iruit which does not lend itsclf to export. This sccond quality fruit
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could be used for fruit pulps, fruit nectars or diced for fruit cocktails.
There is need to improve the productivity of existing fruit orchards and to
accelerate new plantations.

They believe there is much scope for more production of any kind of
gericultural produce. The sopnictication level of the growers varies
considerably. Vith respect to vegetables the {rcsh markct growers are the most
sophisticated whereas those that provide produce to the processors are at the
lowest sophistication level.

The senme applies to fruit growers but not to guite the same degree.
8ince fruit orchnrde vary in size {rom 10 acres to 700 acrcs, it is obvious
that there are varying levels of sopnistication.

There are no standards for fresh produce and this is a resal need.

The three things needed to be done to improve agricultural output
of fruit are:

1. Improve productivity per unit and lower unit costs.
2. Expand arcas of production.
3. Improve quality standards and uniformity of production.

Government, incentives are being, invecticated and a land-tox baced on
land usape ond proauction i being corsidered. This ssoull be done here and
aleo eredit siouldd be given Lo orcnara geoveys wne juvest in new orcharas in
as much as these investmente have a U yeoar dormant neriod. With rospect Lo
fresh fruits, Uruguey's main sdvantage is its locoiion to the Brarilicn
market. The mzin disndventage is the intense competition from Argentina.

Our yields erc lower and our costs are higher.

There should be o cohesive attack on emports in conjunciion with the
CALFORU loan. The CALYORU loun is providing the additionc) processing
fucilities newieed ond this loun could aid in providing suwue pprijculiural anrd
marketing technieal assistonce.  There is some question about the acecoplance
and clr'icacy «it contraceting r'or crope with provers. From posu expericnee it
appears that there is need for iwprovenont ol integrity ot voth onds o the
coalract.

Gonelusion

There is raeh scope for incercusing produection and cxports. MNeed procesing
outlels for scceond griéac produce and streqmlined export logistices. leed tech-

nicual wssistance at the "grass roots” level both in agriculture ond marketing.
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May 29, 1975

Meeting with Mr. Jorge Saxel

Mr. Joime Barceld and I met with Mr. Jorge Saxel, President of the
National Plan for Citrus, which is under the Ministry of Agriculture and
Fisherics.

Mr. Saxe) described the ereas of citrus growing being mostly in Salto
and Paysandi wiih some minor acreape near Rivera. There are also some
significant orchards ncar Montevideo growing lemons and Valencia oranges.

Last ycar 83%,000 caces (16,000 tons) of citrus were exported. This represents
about %57 of the total crop of 50,000 tons. 907% of these exports originated
from the Salto wnd Paysandi orchards. The major export market is Holland and
some product is cxported to France, Germany, iEngland and Scandinavia.

They Live received an IDD Loan of 5 million dollars plus local money
equivalent to 2 millicn dollars and this totals 5 million dollar loan, which
is beins uzed to: (1) rebabilitate existing orchards snd increase unit
production; () establish new pluntations to the extent of 1,000 hectares;
(3) conctruct an additional packing plant in Salto in coordination with
CALFORU.

lle belicves one of the primery needs of the citrus export industry is
a cold store at the Montevideo port area. They ore now using small stores
in variovs places ond this is incfficient, cumbersone and costly. The new
store al 4 nort cren should be run by the citres growers in come wey ead
not the vort cuthority or other corponizations.

Three juice plants ave in existance. One plant at Salto and one plant
at Paysandl are mercly juice cxtractors end their product ic preserved by
the uddition of sulphur dioxide or sodium benzoate. ALl of the Paysandu
product is exportled nostly to Fronce.

A third f{octory vwhich exists in Salto is presently for cale. XL is
nol. ascorioted with any grovwers ond thereslfore bas not been gelting sulticiont
raw iwrbesinl wnd joonot functioniny succerasiully., This is a frozen concentrate
plant. Sunel would like to have a feasibility stuay made repiprding the possibi-
Lity of purcnnsing this plant tfor & cooperative with the proijuct to ve cxported.
This could be o technical eosistance projuel under thic new lLoon Acrecment.

Another problem of the citruz industry is ihe lack of outlets for second
quality fruit. ‘fnere sheould be some solulion to this problem such as marmeluade
processiny, oil exlraction, wnimal feed, cte.

Rolte: The waste sking and Uiber from the existing extracting plants are
not being utilized., This moterial vhen dehyvdrated nakes excellent animal
food and could be an dmportant supplemental trfood for dairy farms during
winter months. An cceonomic study might be revesling bul Saxel believes
present production is too low.
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Meeting with Inp. Alba of CALFCGRU

Mr. Joime Barceld and I met with Ing. Alba who represents the
CALFORU orpaniz=ztion, a buying, packing and export service to
fruit growers. They have alreody been meeting with processors to
make nrrangements for the di:posgal of non-perfect fruit. Tn
gencral the growers ore not hinpy with procesror: becoure of
foilure to keen promises, CALFCRU ic hondline the cooperuation,
and in effecet aboortine the choek, botueen prowers sndl the
procescors.  The concept it that one orgonization, CALYORU,
will hondle =11 motters pericoining to the producer, the
producer's relsticnchips vith procerrors, »nd the curvort of the
producer's fruit, wnich ir prerently oriented lovords brezil
only. They cloim to hzve all ol the cexport expertise they nced.
The new plants cre going to bz located viest and north-west of
Montevideo.

With repard to expantion of ficld production they are still
concerncd with prencnt proluntion ond believe much more fruit is
availsble thon hizs been wmerkeled, An overcuopply deproesses
profitability ot an present Lime.  ihe reol need for the fruit
industry is 1%0 packing ond cold ctorese units which will be
provided shortly.

Albhourht Joardil i Uhe runin export Larpet o sceond repgionnl
possibilily is Lh Middle Fast. They do not plan to cupond their
activities to include vegotebles.  There are 10,000 vegetubles
grovwers in the arca ard he claims it ould be to: difficult a
task to sort cut the rrovers ond deterndne which Lo include in
the cooperutives.  ostlr however, they cro noesctive to this
ides beeconse they ore unrvee of thely neaxriel, Aluhov h they
arc cexbren-ly suee of Uheie c0ility o beanlle Lhe exeozt of
Truits they voulad pecd soornevinge aascicstonee to develey vemelnble
exporb.. vhich be coreces vould e a hielp Lo swnll end wedi

ized producers,

e
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All of us met with a loarpge group representine a frult-prowers
associution., They had conceived a rather prandiose project to
establish new orchards on a large scale - up to 1,000 heclares -
purtinlly finunced by a compony known as INDUCCA locuted in Spain
vhich would provide 2 million treces with financing over a b year
period. There was much discuscion on technical snd political
aspects of the project but jt became evident that they had not
rcally thought throuch the economic eouations even on a rough
preliminary basis.  They felt ihey would need finzneine to the
tune of %Y million dollars which would breck dovm to «bout
70,000 dollars per hectore al the 500 heetore level ond on the
surfoce this is obviously fur and above the economicnl limit for
an ogriculture venture. Althoush it is entrenely dovbtiul if
this projcet would be econwunicully [leasible bured on the nwabers
stated, theoy spreed to work through thelir figures and advise us
by Fridey evening,

They did have come other idens including a 500 hectare
cooperative for the groving of tomitoes togeither with a
proccasing plont,  We provided them with dota sheets end asked
them to return these with the required information ss soon as
possible.:
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May 23, 1975

Bennet and Brandon Food Processing Factory at Colon (Fricorifico)

The group making this visit comprise the following:

- Mr. Juan C. Crespi, AID

- Mr. Milton Torres, Frigorifico

- Miss Monica Francois, Frigorifico

- Ing. Jos¢ Maduriaga, Ministry of Industry
- Miss Beatriz Levrero, Ministry of Industry
- Mr. Danicl Tglesiss, Frigorifico

This is a e&mall plant cauipped in rather primitive fashion. The
operation is limitcd only to sirple canning. At the peal ol the seacon
about scven hundred people arc ewmployed mualiing numerous praducts including:
canned peaches, pears and aprelcots all packed in sweetl syrup, various wmerieelades
including stawwerry, quince, penr and oringe, cunned vepetebles including eonned
peas, corn, pimientos ¢nd peeled vhol: taualocs. We did not ¢iewpt to list all
of the products proiuvced at this factory as the Frigeririce Company in total
packs several hundred different items at its verious faclories.

The equipment is cuite old and the procescing deprnds lurgely on hand
operations, cven including bhand labelling ol individu:rl cans.

It is cvident thot there in conciacrcvle seoue fur poethols irproveacnt
and an invecbuent in relstively incuponsive cquipaent cach an proparction cquipn nt
and the more simple Lypes of mechanical lubicllers could effect substuntin
economics.

Production is mostly for the local market but some packs ere made for
export. Fruit pulps pucked in % kg. cang, 6 cans/wooden crate, orc sold to
Chile and Argentinu.

The vhole peeled temetoes are pachked frour the Rona variety which bas
recently buen intresuced end is now establichod with the prowers. With some
slight” quility ijuprovements pecled tomatoce could Lo an jmportsut export jtem.

A large quantity of servan producztion jpiled outside the {netory won noted.
There vere wany swvollon eons duee Lo boclerinl cetion and the 1riuli wne
sttributed Lo be the quulity of the ciens thomselves, some of which are imported
from Argentinn,

The company does nol previde erop fivmneing but scactines doon provide
the sced. Formers scecure swne inancing throngh the Government banik. ‘ihis
processor pays his rarmars within 20 Lo €O diye after recoipl ol the rav

material., The factoryts provncetion is fioupead "un,mu. poseible’. Taey do
receive some export credils iron the Banco de la Republica. They claim to

have good relations with growers end desd wilh both individuals ond cooperatives.
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With respect to expanded exports they believe they could export
marmelades to Enpland, but they need to improve their capacity and
production facilitics. They also believe they could export greater quantities
of {ruit pulps to Brazil but would need bLetter preparation equipment and more
processing equipment generally.

Although this factory is anything but modern the buildings are
maintained in fair condition with rcasonable sanitation.

In summary, cxport possibilities would be peeled tomatoes (a new item),
marmelade to England (a new item), and increased volume of quince pulp and
apple cubes.

An investment in the order of §50,000 to $100,000 would probubly be
required to incrcase capacity, efficiency and guality.

From an engineering survey made by a Mr. Basso and Engincer Myer,
dated April 1975, the following points have been noted:

- the amount of raw material processed in 1974 was 1,8:6 tons
comprised mostly of peaches, 654 tons; apples, 5% tons; corn,
226 tons, and pears, 219 tons. Only h8 tons of tomatoes were
processed.

- This production resulted in exports to the extent of 719,000,
the balonee being sold in the desestic market. The raw moelerial
is supplicd vy epproxiuetely 100 grovers.

- Water of top quality is obtained through the O3E system, but their
reticulation system needs improvement and there is no system for
the recuperation and recycling of water.

- The elcctricnl and stesm installations are adequzte for the existing
capacily of the plunt. Cold storape fucilitics do not exist. Lavutories
end toilets foeilitics for euploveess are incdequete. Phere is no
loboretory end quelity conlrol is exercisced fror the contrel lobovatory
of the company at the other fectory called "Souce". There is a reasonsble
maintencnee shop with good equipment

Conclusion

With o modest inveslment of $50,000 to $100,000 this factory should be
able to increase exports considerably. Would need tighter quality control and
export marketing assistance.
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Sauce Factory (Frigorifico), located approximately
28 kilometers north of Montevidco

The same group that visited the Bennet and Brandon factory also visited
this plont. Relative to Bennet and Brandon, this is a much larger plant and
better equipped.

Here exists an adequate quality control laboratory supervised by a
qualified f'ood technologist which conducts all of the quality control tests
for this plant as well as the Bennet & Brandon plant. Althourh vatter equipped
than the other plant, ineluding @ rotury coil single erffect eviporntor, most
of the operations from preporetion through labelling and pacring wre accomplished
by hand. There are nuwaerous opportunitice in all phases of the operation ror
efficiency improvements.

Nevertheless, a considerable export hes alrecdy been achicved. A large
quantity of apple and peach pulp packed in plastic bags of ho kilos cach
has been packed for cxport to Brazil. The plactic bag in turn is placed
inside an open top woodin crave. This is ean expensive pachage as the wooden
erate is non returnable and costs about 80 US cents. Mext yeor, they plan to
pack this preduct in 20 kilograms sguere cans. Tais will be hot:’illed and
self-sterilizing, climinating the nced for the current use of 807 &S a
preservative. The fruit pulp can tihen be usced for repreccessing ints o greater
varicty of producis including tuby fo0ls a1d the proiuct would nnve botter
market accoptance particularly in Europe.

This plant munufectures vinegnr ubd proecsses pickled cucurbers, onions,
carrots and caulillour. Much of the pickled product is exportad to Prazil in
a rather interesting fushion. A lerge heavy plastic containes rosembling nn
oversizce milk con with a capacity of approriuately CO rfeallons is imported
from Brazil, filled with the pickled products end exported baell to Bresil,

The rotary coil cveporator can concentrate tomuto paste to 204 ond
they claim to bove produced paste of expovl guality vive low mald commd.
(However they do not check for inscct frogrent count ond therefore it is not
known whether the temeto paste would meebt U.S. stondards in this respeet).

Some fruit pulps are packed in b kg, cans and clock cooled by the old
fashioned nmethod of nerely spraying the stacked cans with cold vater. Thore
is no other cooling cqu.pment.

They claim to have good relstions with their raw materials sunplicrs
and beljeve thet the production of fruite and vegetovles is adequeie to
meet their requircments. They could inerease their exports but they need the
following:
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1) Export financing; _

2) A pulp cooler costing $20,000 to $30,000 which would increase
volume 50% and improve quality considerably;

3) A fourtcen meter long cooling tunnel to cool square cans for
the Europecan export at a cost of $15,000.

From the engineering report previously referred to (in the Bennet &
Brandon Memo), the following information hes been noted:

- In 197h, the total raw material processed amounted to 4,782 tons,
comprising principally quince, 1,735 tons: opples, 1,059 tons;
peaches, 751 tons; and sweet corn, 262 tons. Only 230 tons of
tomatoes were processed.

- Exports swounted to $1,075,000 and domestic sales were $809,000.

- With respect to services the water is obtained from an adjacent
reservoir. The water is filtered and chloronated before being
used in the plant. There ure some defects in the system which
should be corrected. The electrical installation is considered
to be inadequate and substantial improvements should bte made.
Some improvements are required to be made to the steam generation
plent. There is no effective treatment of poller water and there
are sone other technical deficiencics that should be corrected.

- Phe buildings themeolves are in good condition and emenities
for ecnployces are accounte,

- At the height of the scason, this plant employs about 500
vorkers end they scem to have a good technical and supervisory
staff.

gglcluﬁiog

Here is a facility already earning over $1,0C0,000 in export income
despite a nuaber of obvious inefricieneies. To corrcel these inefficiencles,
jmprove capacily ond provide the necessary services jmprovements would probably
require an invertment in the orler of #200,000 to $200,000. Significant improve-
ments ean be made by ihe installation of incxpensive labor saving devises. A
conprehensive plen Lo uprade the fucilities should te preparcd ond implemented.
Inercased exports should result. Export marketing assictance would help to
accclerate sules,
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Rio Claro Factory

Mr. Quesuda, President of the Company, Mr. Ieifermon, and
Ing. Torriglia, a consulting speeialist in meat and frult processing,
together with Mr. Joime Borcelo and I, visited the Rio Claro plunt
vhich is located about an hour's drive along the south-east coast,
near the town of Atlantida.

Last year this small factory processed 2,500 tons of tomstoes
and they are plumine o crop of 20,000 tons lor the cominsg seanson,
Whether they will expand thelr plantings to this extent will depend
upon the Govemiments proapt action to approve the import of
equipment wvhich was ordered last year., Theae nepotistions for
import permits have been eontinuing since lust Seplember but still
have not been finalized,

The seedlings must be plonted by the end £ June ond available
for transplunt durinrg the period Aupust-Scepter er. The harvest
period begins eboub the first week of Janunry and contimues through
Morch., In the event of czeeptionally pood weather, the harves
con be extended through purt of April.

They denl with %00 fermers who put about ! “l to % hectires each
in tomato  crop.  Irripgotion is prinitive end vsed only if it ie
needed becausc of a long droushit, They opnerouve vnder @ controet
ond sced is provided by the company. Yields hove not boen very
good - at 1Y tons per hectare - but they expect to build this
rapidly to the 30 ton level. These famas orce overated on o
family bosis and this is cncouraged as is maximized the use of
femily resources,

They pay the cguivalent of § 80 dollars per metric ton for
tomatoes, provide {icld sunervision, provide secd and sometines
fertilizers, inscelicides, ete., The grovers obtain soue credits
from the Bonco de la Republicu.  They odait their cuslity could
be better and this is being vorked on.  Their fariors arce velicble
ot the unrelioble ones have been weeded oul over the past few
yeares.  The company has a good reputntion willh pgrowers particulerly
because they pay on Lime. Growers are nol very vell mechanired.
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Duties are high for imported ccuipment, however, a former owning
common enuipment such as a tractor will rent it to others for
the heavy work and many of the farmers will use animals for
light field work,

Sales arc made through wholesalers and up to now all of the
output has been sold on a domestic market. However, with the
new equipment, they plan to export 2,000 tons per year of 32}
tomato paste. ‘heir target markets are Corribeon countries and
northern South Amecrican countrics particularly Venezuela. They
are also considering the possibility of tomato paste for England.

The tomnage of' tomiloes processed has increased dramatically
in the last two yeurs. 1In 1970 they produced L87 itons, 1971 -
258 tons, 1972 - 179 tons, 1973 - 2,51 tons, 197% - 2,523 tons.
The rcason given for the big increase from 1972 to 197% was that
they decided Lo go chead with greater vigour,

Fruit is handled in 22 Kg. boxes delivered to the factory
by truck. The growers are scattered over a lerge area to a
maximum radius of 25 miles.

They were very concerned with Government red tape and all
kinds of approvals necded to et import permits for vital
equipment,  They cluin the reason Tor the long delays can mostly
be atiributed to poorly cuslificd pcople in positions of respon-
sibility ond lack of deeinion beecause of fear of taking
responsibility.  Uhey stortod negoliction in Sertomber last
year for two lincs off eouipnent to meke tomnto prste snd fruit
pulps and fruib products but have not yet received the necessary
approvuls.

90U of thoir past production hus been Pulpa de Tcmote which
is a crude product containing sceds and skins of the tomatoss and
which is packed in vurious sizes of gluss bottles.

Last yeor they pucked 200,000 cuns of pecled whole tomatoes
but they have expericenced o very serious problen because of a
fatlure of the can.  They claim the cun compony, Compunia de
Envases, wsed the wrong lacaver for the internsl coating with
resulling fuilures emounting to a §50,C00 dollar loss to ihe company.



-3—

The con compuny i: unwilline to listen to their eluin,  kven more
imporiant, por:ibly, the health deprrivrnt of Food nna severare
Inspection in Nontevideo blimes the factory for thir problem

and they are threstening fines ané confincavien of the product,
No final sction hus yet been determined, out this is an intercs-
ting point and we would certainly like to know whot the final
outcome turns out to be. If the canncr can vrove the cause of
the failure, and this is a relatively simple thins to detcrmine,
then any cthieal can company would cormensote the processor.

If this is not the case in Uruvquay, it leaves the procesror
without any recourse and he is accenting the full product risk
and accepting [vll responsibility for ony failures on the part
of the can manufacturer. This risk is agpravated by the lack of
testing machines ot the can plants.

Pulpa de Tomate is a simple product. The pulp is heuted to
90°C filled into pre-heated glass joers, croped, «nd sterilired
al 85°C for %6 minutces on o convevor pactoeurizer. 1t is then
stored until labelled. ALl lebelling is done by lisnd,

Some very simple machines could inercace the efficicney of
this operation considesably, The 1 e, size is now packed 6
bottles into a very Light puper cooc.  Any Qeproc of rough
handling could result in excessive doni<e. They eleim no vro-
blem thus for end they huve been uvirg this method of packine
for the past iwo months, Other preduets are pee'.cd in retuen-ble
vooden troys or revvrnrble vocden criies,  They cleoim the nrc
of corrugated curlons wns oun of the cuesiion with re peet Lo

bolh price aud v dity.  Vest yeoe U0 7 e s ok doenbo Lt
in 3O povnd rouid cins, G cunes tor w0 b, phoreretinely,
they mey be sble to import corabourd Loxes fre.. rponting wnier

u . L

bond for re-cxpord.

The new processing line will hendle 200 tons of tomatoes in
2l hours and contains a continuous d~uble effect evaporator and
all oncillinry esuimient.,  The zecond line vhiich hns been
purchused is a coimploue Mreit-poln ecozentrate col fom Line whijch
will bLe able 1o hundle L0 tone of {3t por dey.  Ficy telicve
this will help them Lo wsiiuive plrot wlilicction as rome [roitr,
principally auvinece, tre hrrvested ofter the Lo co ceacon enis.
They hove alycendy rade contsels vith nesriy ered ods ond expeoet

r

to be able to ulilive Ond jrode Srudve Sron Lhooo orcherds.
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They obinin their employees fram nenrby farms and ccmrvnities.
They have expcrienced no labor problems oand they repented that
they nave a good reputation with both grovers and employecs. Their
nev building proprom sturts next weck in unticipation that they
will ultimately reccive the couipment nov on order. A new boiler
is under construction to repluce the existing obsolete unit,

They stated their additional nceds as being (1) a pood
resident technical supervisor, and (2) guidance in export
marketing.

This company is taking a major step ond is converting an

extremely primitive operation to one vhich chould be as modern
8 ony in Urugury.  Yhis is o cowrsrcous frroun.  Since Ing.

Torriglis is planning Lo virit lhe United Ctates in the ncor
future, I suarested he write to Mr. Rrymond Cood, President of
the HoJ, Heinz Conprny to scex permicsion Lo visit somz Heinz
plantls in Colifornia,  He wag particulerly interested in bebter
methods of raw miterial hondling, which 1 deseribed to him, but

which he could sce in actucl opcrotion at those factories.

Summary

[
[

An outstanding example of what can be done to boost exports!
Necd teclinical and marketing help. This could be a rcal winner.
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No. 7T
May 30, 1975
CONAPROLE _

Messrs. Barceld, Jones, Ricardo Inciarte and I, visited the CORNAPROLZ
milk processing plant which is one of ten plants owned and operated by this
cooperative. Tne company employs in total approximately 2,000 cmployces and
there are 250 nmilk producers in the co-op.

This plant is all that a dairy plant should be with clean buildings,
sparkling clean stainless steel equiprient, and a variety of products being
made including pesteurized milk, cream, butter, icecream and dulce de leche.

This lutter item is a unique product to Ururuny and frpentina. It is
not now cxported but they believe it could be. The proauct cont:ins 707%
total solids, hus e high cupar content, some fat, is tasty and nutritious.
The product particularly sppeals to ciildren. The product as now wade hac
about a 3% month sheli-life. After this time it is inclincoa to crystoalive.
They belicve however, that tnis charucteristic can be overcoas by special
processing methods. This could be a sipgnificent cxpart ites 1o Previl, but
vould requirc a good marketing eftort (could this be provided under the
technical assistance part of our loan program).

Their major problen is one of volumce and qualily of sunply. The quality
of the milk received with respeet to bVecteriol content e extremely poor.The
plate count of inconing milk is arouwd 13 to 10 million rer coe. bub this is
controlled, co ihey eliin, o L0 thovceny eltes postewraieuion.

Here is o progressive campany with sicnificant organiys Lionil strenaths
and first class facilities. In addition to tne cxistine plants they have
purchaced @ new milk dchydrating plunt wo produce povdered nili with a
capacity of 200,000 litres of raw milk per duy. Gnoof this proiuct is
turgeted for export to South Americzn countrics. The invertnont will be
$1.2 millicn which is Cinanced rroa their own resources o tie nev plent
should be in opeoration tuo yeors fres nod, The new pling vill probeuly be
located in the Florida srea.

They believe in uddition to the dry milk powder thot cimnificont, export
opportunitice cxist for cheesze to Argonting, Vewico and pracil, e batter
0id  (annydvous butter) to Mexico, cascin, ele.

Here is en oulstanding opportunity to prepsve Jor volume ohports by
correcting there sericus supply problous. Puilaing more fotories or
exponding facilities would be prewiiure unless the ouantity and quality
of the milk cun be consideribly improveld.
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Idea - orgenize training centers to instruct the 2,300 producers
in the basics of milk production, herd management, very elementary
bacteriology, etc.

Another idea - would centralized mechanized milking stations each
capable of handling say 200 cows, be a practical solution to eliminate
the many small milk sheds which contribute to the high bacteric count?
A pilot operation might be feasible and if successful could solve the
quality problem by the use of modern techniqgues. This would be preferable to
a difficult ecducational program for 2,500 producers.
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CONAPROLE - Cheese Factory at Villa Rodrigucz

Messrs. Jones, Inciarte and I continued to Villa Rodriguez vhere we
vere met by Ing. Garcia, manager of this cheese plant.

It is a very modern plant indeed and seems to huve been designed as
a show-place. It is cquipped with modern stainless steel machinery trom
Finlund, Sweden, Denmurii, and scre locslly nade. The fwctory has a capacity
of 260,000 liters daily: 100,000 liters are for cheese, €0,020 for carccin
and the other 80,000 wrc shipped es whole milk to Montcvideo for puacking and
distribution us pastourized milk.

The plsnt operates at full capacity only four months of the yewr. If
the weather is very f{asvorsble, they miy pel & {ive-month cr*r"tivn, but
normally the cepuacity operetions are during the months of Scptember, Ocbver,
November and Deczmber. The cneege plent operates only cceven months of the
year, from October tnrousi April. Tt was not operating the day we arrived but they
were plamning to have a run the [ollowing acuy.
Again the quantity and quality of the raw material was stated as being
the limiting factor. All of the cheese is cexportea and without the milk
supply linitation % more months of cheese proluction coald veke plree anrually,
resulting at lcace in a 70, increace in outvut. Tney wre nos memn'acturing

Shrinz cheese wiich they cluinm is tho only Rind of cheesce poreible Lo be
made frex this bigh bocberio milk, With Lot oy et Tty wildil, oo prodvetion

could be d]vlibllltd irto ofher oo o, Porovodn chheoe they preno o tly vecsive

8 price of $L.60 dellurs pey riloorem CIS Buenos Alres (ind T opresuae the
same price 1s obtained for that which is exportved to bBrozil).

Note: The Governwent pays an incentive of %0% of the FCB . price to
the exporter. ‘ihesc 1ncenu1vcs anply to all non-traditional
exports anl ringe from 4 4 un to }if. Tn Lhis dnztonee Lhe
Governuzlt incentive apporently o tneirprofit beesvse price and
productxon costs are epparencly avout the sure.

IC the milk production curve could be 1ifted to u hipher level end the
low point of Muy, June and dnly Ulattened out soraovint, the cxrort of dairy
products could teke o big luep torwsed. Tiods ig one of tne it o artunitics
I have scen in Urupu"" ror o rapid developnent of exports. clhhe troditionnl
May, June, July, deficit is not cxpecicd tnis year hecnuse wilh pricer are
higher as Leen prices nuve declined. Tue base anoumt ool maed ve supplied
to Montevideo is 500,000 literz a day. Afer this base cupply Les been met
other products cen be menuinctured rrow the roociring wilk, e runll sive
of farms limits cconomic possibilitics for juprevements but nevertheless
a very serious cffort to improve herd munsgeaxent uand pasturce managencent would
pay rcal dividends.

Refer to the report by Dr. Zehren made in 1971

Note: On the way to this cheese factory - o drive of 8 Kilawoters -
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I had a good chonce to lodk at the muntryside. Shortly after leaving
the environs of Montevideo, many orchards were in evidence stretching
to the horizon on both sides of the road. These were interspersed with
various vegetible crops and also nunerous vineyards. At about 50 to 60
kilometers from the city of Montevideo the orchards disappeared und
became mostly grazing land as we approached the cheese f'ectory. The
impression of this very small bit of geography was very favorable and it
is ecvident that this should be a very productive agricultural region.
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Visit to Standard Bronds - Mr. Bartd

Jaime Barcelo and I met with Mr. Bartd and his production m:nager
who showed us throughtheir plant. This is a typical Stonderd Brands
South American installation. The fuctory is cluttiered as it prew like
Topsy but it is in good shupe with everything clean and in working order.

Barto claimed thut some sugar is still imported and all of his
gelatine is imported. The yeast is produced locully with only a small
amownt of culture material being imported from the United States periodically.

He is satisficd with his packeging material and they use a lorge quentity
of small paper cortons end plastic enveloves, cte. They cell throusn vhole-
salers and supernurkets. In the latter catcpory there are 16 only. (C7 of
his sules are in lontevideo and they hindle cales throush distritutors in the
Interior. Nct many export opnortunitics could be identificd but »irud thournt
that possibly they night export certuin Royal product: to Stundcrd Lrands in
Brazil.

The factory is opcrating close to capacity now.

He is going to invest about 100,000 dollers in esuditional coulpont.
They already huve a smull enount of land for o.nansion. Yoob of oo
equipment will ccme from Argention, Brovil ond the ULCUA plun 30 011y
monufacoured itens, Tnoy are procently prodvoin o aluoce B Sull dinoe of
Royal produects ona Fleisctioan's vornb, Woary do b proovses viiero vhien
s a rairly stendard item with this coevueny in othor coucnbries. Thsir
products ore all of usual Standard Prand's quality amd hove high ceeeptance
in this market.

Conclusion

Not much scope for developuent of exportes,
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Molino Puritas

Mr. Barceld and I, met with Mr. Luis Fabini and his three sons
vho own and operate this compuny. Their principal production is a line
of grein products including avena, completo Puritas, nerinas de arrod
and others, polentu, copss de mziz, rice and faina. Other products include
some dry coupc and dry refrescos. '

Avena, poacked in W50 gram consumer size utilizing paper and pliofilm
packoging, has been exported to Brazil. Perq, Venezuelis and Ecuador are
on their crpori cchcdule for this year. There has been o rhortece of oate
and they arce trying to improve the situation by giving techinical assistonce
to selectoedl oat prowers to ilmprove quality, quantity and price. They contract
with the prover ef o basice price ena adjust at the time of delivery. Because
of a shortu e of ruw materiul no proiuvet was cxporled in 1974, However, this
year they cre planning exports in the order ot 100 to 150 tens per ronth.
Other exports to RBresil are cleaned voerley in 50 kilegroams sacks, rnd cleaned
rye grass. Lost year 00 tons of these preduets were exporied and they cxpect
to reuch 250 tons Ly the end of this year.

They have on excellent well cquipped but small fectory in "A-1"
condition. They mzke 211 of their cwn packepes ond hnve @ Cully couipped
printing plint. Fuch uegpeel of this 1itile operation pives every indication
of apgressive ond able munnircment., Tacy Teel thay are nowv in a good position
to enbener exnertn perticulnely o Lo yeurs spo Lhey had Lo dfenort oals
from fryentiva Lo supaderent ¢ dow Joosd supply. Theay new snlic:owe en
adequele supply of rav roterial ang aloo they nuve & favoruvle role of
exchange with recspect to Argentina.

Their principual nced is for onc new pliofilm packaping machine costing
about $25,C00. With this machine they could improve both volume end quality
and they believe they couldd build exporte to about §h5,000 per month (thic
seems Lo be an anbivious nauber but this is what they stated).

This is the kind of export thut should be cneoury;ed ag it contains
little ir any imported components - no cuns are used. The advant

supply of local row raterials, & price advantege ccoupared with Arpentinn,
a pood qualily product.



Sudy & Company

Mr. Ed Lijewski and I, met this morning with Dr. Egon Sudy at
breakfast to review with him his prouosed project to build a plant to
dehydrate vegetables particularly onions and cuarrots.

lle has reseurched the project in depth in all aspects. He was able
to answer instuntly all penetrating questions vith respect 1o product
specificuation for varicus tarcet export moviets and technicnl guestions
regarding the growing, and brocessing of the vepetables.

Since Dr. Sudy promiced to Give us a memorendun deeevibing the project
this note will be relatively brief.

With respeet to market, he has already obtaincd a cooperation ooreenent
with & firn in Ensland for all production which is plarned to be 500,000
in cxport valuwe the first year comprizing entirely dehydrated onicus, with
exports building up to a level of 2 to 2 million dollars annuzlly.

They have researched the varictices of enions and feel reasonably
certein they will gel onions of the proper quality for dehydration -
& high solids variety.

The drying twnnels thoy vould $rotall vonld no® e 1. wreet hoot
type so they would nes cnccintor Lhe provica ol sulfur centinminalion or
contamination by other prodncts of cosbustion of the fuol.

They would pack tlic product in 2 plactic bags which in turn would be
shipped in corrugated cartons.

They would utilise sm2ll farmers viih o Lo J hectarces cach in onions
end carrots., They would rrovide the secds ond sorce on o contract with
the favmer for a fixed jnvice tesether with wn incentive 2o share in the
export profits. They plan Lo use wbout 2.0 Terazrs to provide the full
ucrcage and they would contract for the full ovepul.

The investment is estimzted et § 200,000,

This is an excellent exanple of entreprencurchip and now venture
organization.
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ST WA IRY
A short, synthetltic review of a project regarding
dehydl‘.lllon of veget d]Jl(‘.‘».

Sudy & Cia. S. A, is an Whuguayan, 15 years old manufacturing company., s
principal activity is in the ficld of manufacture, disiribution and sale of synthe -
tic detergents, having over 50% market share of these products, The company
employs about 200 people and has an annual sales volume of aboul two million
dollurs worth of Uruguayan pesos.

About two years ago the company decided. to diversify ils scope of actlivity and.
after a long sclecting process established that vegelalles dehydration would
fullfill the targeted main objectives, namely tolally local raw malerial supply
in the form of agricultural produce and the finished goods to be exported
almost one hundred percent,

A years long market survey, carried oul by the company with its own finantial
Yo J .
and human resources, revealed a good and receptive mavkel in the Ewropean
Common Market arca, A manufacturers agent has been designated, the same
being an old established and specialized german-duich firmm, Contractls have
been signed with substantial quantities of dehydrated onion and carrot as a
starting point and purchasces in accordance with manufacturing capabilitics and
volume of oulpui, {o be inereased gradually in three subscquent steps.

Simultancously the company carried out a pilot plant size operation, in order

{o train personncel and to design equipmant to quality and production reguirements,
This slage has been completed, again withow any outside {cehnical or finential
assistonce,  On the apricultural side rescarch has been done and is still on its
way, 1o find the most suitable onion sced, with hichest solid content, adequate
tastc and pungency and highest per acre yield No previous expericnee was
available in the country, so six different american and curopean sceds arc

being tested in field conditions {(about 250 hectares) with the company's agricul-
tural crgineers and outside government and international expert's assistance,
Transpluding scedlings wcthod is used,

Sced is distributed to small farmers, in the Montevideo arca within 100 km
distonce, Tndividual farmers participate in the progranme with one to three
heclarceas,  The contract assures the farmer that the entire erop will be
purchicd af a base price, bul after export, another premium will be paid o
them in accordance witlh export profit,  Such an incentive, which could increase
the price received by the farmer to twice the base price, is designed {o overcome
initinl resistance and fear of working with unknown sceds,  Cooperative methods
of making availuble to groups of farmers modern planting and harvesting cquip-
ment is part of the project,

/1
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A sct of fipures arce enclosed representing a reswmé of a- ciprht vears pro rection
H & lv ) } ) ¢
three stage investment to jnerease plant capacity and the corresponding sales
profit and loan amortization figurcs.

At present, the finantial resources for {he plant equipment and buildings for
stage one, arc being sought and are not available so far.
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DATOS DI LA EMPRESA
A, EMPRIESA

SUDY & CTA, S. A,
Empresa existente
Fébrica de productos quimicos
Planta : Av, Racine 3000 Carrasco, Oficinas : Buenos Aires 519 - 985240
Capital en proceso de awtorizacion 500 millones
" suscrito 250 millones
integrado 76 millones

B, REQUERIANILNTOS PRIEVISTOS

Razdn para solicitar crédito :
Ampliacién por nueva producceidn y diversificacidn,
Requerimicenfo de IPinancincidn total ¢+ En ires elapas, ver planilla adjunta,

C. DATOS TLICNICO PCONOMICOS PRIEVISTOS

4. 38686, 000, -
Volumen medio anual ¢ 2, 900 ton,

Empleados adiconales requeridos @ 100

Capacidad I’ropuista del Proyccior Vilor medio anual USS

Ventas previstas - exportaciones : 100%

Principales mercidos previstos @ Mercado Comin Kuropco, existe contratce
al respecto,

PLANTA INDUSTRIAL AV, RACINE 2000 - CARRASCO * DP1O, CANELONES -« VCLEIOMOS: 60 16 26 - $0 33 60
OFICINAST BUENOS AIRLS 510 « TCLEFONOS: 08 6% 40 « 08 04 24 - 60 05 16
CORRLSPONDINCIA: CASILA PE CORRIO 1306 « CORRLO CINTRAL » MONIEV'LIO » CADLIG: S UDY CGC - MONTLVIDIO
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N° 12

May 25, 1975

Con-making Plant (Friror{fico)

The same group that visited the frigor{fico food processing factories
also visited a can-making plant which the company has recently purchased,
This was a bankrupt company and ihe plant has not operated for the past
Tive years., There are five lines comprising mostly Itnalian made cquipment
with some rcbuilt American couipment interspersed.  They expect three of
the lines operating ot full speed will produce a total of 500 cans per
minute. Cne line producing @ cix pound con will. operate at 100 cuns per
minute and the 5 gallon square can line will produce 5,000 cans in 8 hours.
It is the output from this square can line that "Sauce" rlan to use for
packing fruit pulps next year,

It is important {0 note thcre are no automatic cen testers. This means
that & higher number of defective cans then normal can be anticipated.

There is a completely equipped lithographing plant and they plan to do
all of their own tin pli.te lithography and lacquering.

They plan to use tin plate from Canada and the United States and use
Dewey and Alny imported compound.

They claim to L2 overhauling cach picee of equipnent completely end
some have ulready boou canpleted.  liowever, a coal of baint cen cover many
deficiencics and pive the appearance of o good machine. It is a task of
considerable magnitude to overnaul all thig cquipment, and do a good job
ond I would anticipate many and possibly some serious startup difficuliies.
They will nced to bir:s a teum of good technicians and trein operators. To
minimice start-up preblems and costly mis.alies it might be advissble Tor
him to hire on @ project bazis some good can making men frem such countrics
as Mexico, Veneruela, cte.
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N° 1%

May 30, 1975

Lostorté Industrinl y Comercial S.A.

Can Manufucturine Plant

Mr. Barceld and I, visited this plant and vere shown through it
by the General Manager, Mr. E. Marioni and later were met by the
President, Mr. T. Lostorto.

The plant comprises six lines which makes the sanitary con
sizes commonly used here and slco makes cans for edible oils,
biscuits and craekers end lubricanic.  All of the enuipment is
very old, slow and orgenized on & denertomentel luyout in an old
fashioned manner. luch handwork is involved, there are no testers.
They make a large number of crown cops,

Production is at a low point now, as cunning is practically
ceased and soft drink and beer consumption has declined.

They use Cenadien tinplate (which is a plus). It is a pood
plant, probably are reliuble people, but cuality will sufier
resulting from equipment age and lack of testiers,

They are now looking for good used or rehuilt eouipm.nt to
replace their old vorn out line. I sugpested that they chovld
contact the Goctws Muchine Coupany in Ausiralia as a poscible
sourcc,

Note: There is a third can plant bui sincc the two I viriled
do nol have automatic cen testers I presume the third vould not
have them either. This is a serious althoursh not vitul deficicency.
During the course of the day on a high speed line an aulomitic can
tester might remove 100 or so defective cons which never are
delivered 1o the procenror.  These cuns oare delfeclbive in Ghei cither
the side scemm or the double scam h~s been improperldy mde or the
tinplate contoins a pin-hole.  Since cons thel should Love Leen
rcjected will now be delivered to the prorescor who hus no means
of eliminaling them, they wildd be filled with product with resulting
spoilege.  Tol only this is coutly but it is demuging Lo Lhe
reputation of' the processor, the brand ond the industry overall,
Con lesters are expensive and vndoubtedly this is the rcason they
are not uscd.



N° 1k

May 28, 1975

Meeting with‘Mr. Einoder

Mr. Horvitz and Mr. Ed Lijewski met with Mrs Einoder and I at
my hotel for lunch.

Mr. Einoder is an entrepreneural type who has developed a list of
16 possible agro-industrial projects. These are listed below:

1.
2.
D
L,
5
6.
7.
8.
9.
10.

1l..

12,
l}o
k.
15.
16.

Mr.

Fruit and vegetuble canning.

Dehydration of fruits and vegetables.

Tomato paste.

Pickles and sauces.

Grovwing of rvchrocns,

Pork-sausare processing. .
Orpanotheravice products (based on packing-vlant by-products).
Demcuntiuble vooden baxes, for export of citrus.
Condenscd rilx ond dulce de leche.

Cold storarme and ituit packing.

Coneenbrated prape-juice (for liquor).

Soy bean (production development/oil factory).
Textile,

Cookcd woot ogeosp plont,

Trips processing nlint,

Vacwun pucking.

Finoder agrecd Lo send his enginecr to see us to eleborate on

certain of the morve inportant projects,



II° 15
May 25, 1975

Visit to the Supcermercado Tienda In~lesa

This is considered to be the lorgest end best supermarket in Uruzuay.
It is actually a small department store with only about 2% of the floor
gpace devoted to a grocery scction.

Since there wos almost a complete absence of irported food products,
the nwiber of itoms availoeble for sake wus considersbly les: than might
De expecled. The precentation of the locully prodacced prosucis varied
Trom very poor to normaal. lLidible oils pucked in g lass boltles are a good
example of poor pockaging and presentation. The iloyal proancis end
Knorr Suiza products ure ecxémoles ol good puckesing and preccontation. It
is ovident there is wuch to pe desired vilh reosard Lo oualily of puckaging
and attention to this importlurnt factor could pey dividends for the industry
as a wholc.

There was a rather ipressive display of fresh fruils and vegetables
with respect to veriely and quality. Comored to Tresh productc the
manufactured itcere scem to be dispropoviicntlly expensive,
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R° 16

May 30, 1975

Mercado Modelo

Early this morning, with Delfin Pérez, the chauffeur, I visited
the Mercedo, to gain un impression of the voricety and ounlity and
general avaeilability of fruits and vegetables. The market is in a
lorge building enclosing an area of approximately 100,000 scuare
feet - by rough estimate. The building is chabby, wpsinted,
rusting wilh numerous broxen windows. Every form of conveyonce was
in evidence from horse-drsasn two-whecl corts to large medern trucks.
The drive-wayc end parhing arces were littered with garbege and
manurce ¢nd the floor of thie buildire vas littered with parbepe and
debris. There was nuch wcetivity and the whole operation was
typical of mcrcados in wnny other Central and South Americen
countries.

A pood variely of fruits, vegelsbles end erains was being
handled. Of coursc, the cuality varied conciderably from fnir
to excellent. But the overuldl impression was ar of an abwedent
and pood quality rew moterioel supply. lMost impressive with respect
to quality nnd sire were lematloes wnich varied from good to excellent.
There were mony carrots ol very pood cuality but on the other hand
gome grecn pess in pods would be borely sol¥ole. Larpe ousntitics
of applcs vere aveilable of all auilitics bub some were vell praded,
individunlly wrasped ond sitroctively poecked.  Citrvs alro arpcored
to be of poud Lo execllouy cvality.  Ine princiuel prodce oen
werce:  eitroo, upnles, moeel cora, rouvash, tonvcloen, opicnr,
colillour, lcttiuae, lecenhs, carrobs, gurlic, potstoes, owoelt peppers,
green peaes, parenivs, ecelpa, and some late seacon pears.  flere
wvere ¢lso fresh epps in crates, groins of all kinds in 50 kilo bugs
and sweet pototoes,

Outside the prin building sre a nusber of sroeller rhope, One
that wos viscited wen 2 vholeszler of coceses and other dniry preducts,
This shop, which should hove been once of the mont senitory of places,
was aclually the dirtiest place I hove seen enyonere.  the cheenes
vere stored 1) over trne vluce on various ffilihy shelves ond even on
boards on the floor. 4Yie cheeses were covered with {lics «nd the
whole effcei vas extronc)y uncpetising so bt it was voery difficuld
1o nibble o the cawple of cheese that was o fered to us. 1 had Lo
admit, hovever, that the checse did taste good, even ithough the
surrouwndings were so repulsive,

The Departinent of loalih ond Sanitation would be well vdvised
to get the entire Morket and these kind of shops cleoncd up.


http:s'riit:.ry
http:a:pJ.iL.Ly

No. 17

June h, 1975

L. A. B. - Inp. Alfredo Dovat

Mr. Juan Crcspi and I visiled the LAE laboratories and were met by the
Dircctor, Ing. Alfredo Dovat. LAE has developed export standards for a wide
ronte of products and certificates of quality are issued to cxporters by
this laboratory. Thezy also control the importation of special itcms or
materials needed to fabricate export products.

The laboratorics are very well equipped and are maintained in immoculate
condition. There are laboratories for chemical and bacteriological examinutions,
as well as specizl purpose labs for the exmaination of rich, leather and dairy
products. They scem to be well staffed and we were introducced to a number of
the techniciuns and departinen® heads.

At our rcauest they had purchased a representative number of produwts of
differcent brands at roandom from reteil stores in Montevideo. These products
were opcned and exsmined organoliptically with the followirg resulte:

Canned Peaches in Syrup - fair - peaches irresuler in shuape - trimming
cuts - too brown in coler - syrup was satisfac-
tory.

Canned Crushed Corn poor product - most unappetizirg eppearance.

Canned Creen Beans - poor - carthy odor - whole beans, soft in
texourc,
Canncd Green Peas - poor proun-t - wany head peas - the liguor

ves grey ocnd bturoid.

Tomato Ketchup - 14 oz. bottle - with crown cap covered with a
dust cap. lrcduct was poor and brown in color -
there vas oxidizcd product in the ncck of bottle -
many specs ol Junps - one hair.

the product was fnir - but dark color end over-
cooked seorched {lovor - the puckare is poor with
dirty, portinlly rusted cap and oxidized product
under the rin.

Marmalade in 8 oz. Jjurs

We were very disappointed with the gquality of products being sold in the domestic
market. LAE presently hos no Jurisdiction over the donestic murket, but Ing. Dovat
expeels Lo be given this rerponsibility in the near futurce. ‘ine domestic muriet
cannot be devoleped with producis of this auality.

LAE is plenning to expund their facilities and Tng. Dovat is muking a trip to
the U.S. within the next two or threc monihs for ihe purpoese of inspecting
various laboratorics there. I sumsuested (nat he should vizit the Heino Co.
loboratorics in Pittsburgh, Pennsylvunina, and told him to whom he should write.
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~aneliones - ca2hydrating X 100 318 415 ph X area. Near exgcrt port of
regetables, rrincipally Monteviceo. how exportlng to
:nicns for exoort. assured rmarket. Project well
researched
3. Company SAIM located . .
ir. Montevicdac - Vegetable X 1000 1800 2800 P pld Upgrading equipnent for o1l
521 extracting plant extraction - Soybeens,
Peanuts and Sunilcwer.
7. Naticnal Citrus
>comissicn - Monteviceo. {x‘ 400 500 S¢o pl P4 To provide adegquate citrus
cold storage at the Tert
. of Yontevideo. Ccoperative
{ operated.
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11, Ccoperative 1oca*ed Preparation and cdédoking line
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Cznelcnes, frult and X 730 1000 1700 X X Peaches, Quince, and Pears. -
vegetaeble Drocessing. Packing, Pulp anc cold Storage
73,000 box capacity.
1%. Company CALCAR ziIn Has cocntract to export cheese
Cerrelo, Léipry processing %3 200 100 300 x X to Brazil, Needs new ec2ipment
Creese. Used technical assistance from
Brazil.
13, Company CAPROLET in x 320 100 520" X x Same as above.
Tzrariras. Cheese plant. !
8. Ccmpany Incdustrias Same as above,
acteas Ir:y Eentos in X 230 175 405 X pld
Tra2v Bentos. Cheese
manulfacture.
17. Ceompany PILI located
in Paysandi, Cheese x 120 - 120 X x Process commercial grade rlk
clant into cheese and casein.
I
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i12. Cocperative CONAPROLEZ ‘ Process excess productiocn
lccated In Florida. x 1006} 580 1580 X x into powdered milk. Largest ~~
Baxry processing Cu~op in Uruguay.

DIV .
iS. Cooparative located Area needs quality fresh milk.
In Artigas. ?rccess fresh x 225 275 500 V4 X Cheese exports to 3razil.
milk 2né cheese.

23. Ccorerative located :
in Quedbracio. Prccess x 300 200 500 Pe x Seame as above.
Zresh miik and cheese,
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Zentos. fra2sh milk and x 300 200 500 X b4 Same as above.
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22. Cooperative located Process some fresh milk for
in Tacauvrembo, dairy X 300 200 500 X X local consumption, but mostly
crocessing. cheese fcr Erazil.
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Xelo. Pair:" processing. x 200 100 300 & X to Brazil. Needs new
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vats: company ILSA [ Cheese and casein menufacture
rcce-ssing. x 515 1185 1700 X ple location to be deternmined.

any CAMPICHUELO, : Manufacture wooden fieid
Szito, Eox X 100 - 100 X X and export bowxes princip-
ture., aliy for citrus.
2pan:” fUCCARO in Same as above.
ndu. Jox manufacture | ¥ 1580 150 300 x P
mpany LOSTORTO in Replacing obselete rachinery.
icdec, can X 100 - 100 200 b4 J
eters., ‘
=pany located in Alfalfa cdehydration plant
ro. Livestock X 500 700 1200 X px for poultry feeds. Local
) demand gcod.

I X 400 €00 1000 X by New enterpricse tO Dbrocess
essors. . eggs, specifically powdered
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32. Ccmzanv MOLINO PURITOS . ! New packaging rachine Jox
Dry Foodstuifs lccated (% 25 23 25 X X oatmeal and similiar products- -
in Mcntevidzo. for consumer TaaXs.
31. Cecmpeany SAUCE located Pulp ccoler and cooling ?unnel
in Canelonss. Fruit and X 30 15 45 X x €O increase exXpert cabhacity
vegetTeble ptocescsors. and qualaity.

32. Company SAUCE located .
:n Canelcnes. Fruit and X 250 50 300 X X Peplace obselete machInery to
vegatable o ~0CESSOrs. ' increase capacity and eificienc

33. Company Eennet an Same as above.
Brandon, I
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wy 140G

ocessors x 80 20 100 ¥ x
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GLOGRAPHIC LOCATION OF ILLUSTRATIVL AGRI-BUSINESS PROPOSALS

(4)(25)
(10)
16)(26) :
(29) URUGUAY
(2)
(37) (21) (18)
(12)
(20)
(28).24)
(14) (11) (35) (13)
(15)  (9) (8)(30)
(36)(12)(5)(31)(32)
(311)(33)(7)
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COMBENTS BEGARDING DENAND ANALYSTS

— s woe SN 0 e ey P ot

1. The saturation piont might be rcached in certain
catagories which would effecct timing of implorenting soire

"of the proposed projects,

2. Prioritics will have to be assigned by the Unidad
Asesora and approvals grantcé on a very sclective basis to
minimize the possibility of duplication and to aviod the
construction of exccess capacity., Also, it must be determined
that the raw material input will be assured in adequate vol-

ume and quality.

3. Although no better inforrmation is presently available
it appears the capital costs of some projects may have been

over estimated by the proposcr.



