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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. 52.8-44.
 

Purpose:
 

To assist the A.I.D. Mission to Uruguay 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
 

incorpoTated in the loan proposal.
 

With respect to the objective "d", a list of potential projects
 

has been compiled as detailed in Annex A. This list represents the 

accumulation of projects by the A.I.D. Mission personnel as well as a 

number which emerged from this study. 

The following report to,,ether with the notes of visitations and 

meetings included in Annex 13will satisfy the objectives "a", itDi, and "c". 

Respectfu Submitted
 

G. K. Warner
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Agri-1nduntrial Subi)-Sector Assessment and Demand Analycs 

1. Sumnmary and Conclusions 

I. There is a large unrealized potential for agricultural production In
 

Uruguay. Less than 1, of the agricultural land is used for fruit and vegetable
 

growing and there are obvious opportunities for expansion.
 

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


grow most of the fruit and vegetables.The larger farms in this group - 50 

production and field crops.to 100 hectares -	 account for most of the milk 

5. 	 Although Uruguay is virtually self-sufficient with respect to food 

presently exporting significant quantities of non-traditionalproduction and ic 
foodstuffs, there is considerable scope for improvement in production efficiency 

at the farm level. 

4. The potential for a significant contribution to the world food needs,
 
by the production of agriculturalparticularly to neighboring countries, 

surpluses, is very evident.
 

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

(1) improved productivity pe: unit and lower unit 	cost; 

(2) exp'nrdc:d areas of 	produc:ion: 
(3) improved quality standards and uniformity of production.
 

The constraints identified are: small farms, poor farmers lackinG in capital, 
poor.y nechanized farms, motivation for increasing production is lacking as 

is an organized marketing capacity. 

vcgetable processors, to encovroge6. Steps are bing taken by fruit and 

increaw;ed prod'uction. under contracts ! upplyin(; technical. filcd r:ervi cs,
 

by the d airy industricse improvingseeds, fertilizers, etc. (Rio Claro): and 

milk handling and institutin; a bonus system for dairy farmwrs (C(i'.PI;0T 11;)
 

.n

7. 	Fruit ezports hayv, increa.:ed dra-.%,tically f'rom ., 9 to
 

to quickly increase output
1J2$3,IOJOO in3.Vl5, and therc is much opportunity 

by better orchard manv-1ncmcnt an.] im]roved ogricu].tur nl techniques.
 

8. 	 Pack.%qing ,nmterials nre in adec ,tc supply to support the existing 
but are and arc quc-ify d,-ficiencies.processing indusitrics expensiv, thcre some 

9. Some reinf'orccmcnt in manaerial and technical. function, probably w:ill he 

required to support an exp.anding food procussi-i., industry. Ro labor prohlets 

are anticipated.
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10. Most fruit and vegetable processing plnnts are poorly equipped and in 
need of rehabilitation, some of whicn is lrendy underway: CON:APROLE dairy 
plants are excellent in all respects; many other food processors of various 
types are well equipped.
 

1U. Fruit and vegetable processors are in need of investment programs to
 
improve canpacity, efficiency and quality, and to be in better position to 
increase exports and absorb Greater quantities of agricultural raw material. 
There is much scope for increasing fresh fruit and vegetable and dairy 
products exports, particularly to Brazil and other neignboring countries. 

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

13. This proposed loan program will provide funds for needed investments 
in existing and new facilities, providing Uruguny wlih a more efficient and 
more productive food processing industry which could quickly 6enerate 
additional exports and better supply the doestic market. 

14. The loan program should be supported by technical azsistance in the 
areas of vegetable and fruit growing, dairy farming, food processing, and 
marketing. 

The Mission in consultation with the GOIT and tie privn.te sector has identified
 
r
57 i1lu-trat \v agri-Indut i. project propo:"(: <'ich arc Pnrexd. Th.er 

proposals I.,ve ieen ,!cy'levlcyad ., L,,oth c , 'rr . ye ; nd p'.v::te fir-ms anJ ":r in 
various sta~es of developmcnt, Nrom p aning proposals to projects that :ave 
been submitted to the Unidd sesora for aproval. (See Annex G, Exhibit ). 

Cost information is estimated and based unon the most recent data a\ailable 
at this time. Final costs cannot Le deteriLincd until proforna invoices are 
provided based upon exact speci icationi nnd deli v ry schivU, . lIow.-ver, 
present estimites of the tot'i]. ,Qolnar valus of cp t.,' l "s imports, Nin.3tir ,, 
technical. :a'rvices, for the prapoannls idciem- Picd it UQ:, , .,C000. Ti:" t"i. 
estimatd local currency requi red by the.e proj\ecQC, ex:resrcd in Wticyr', s 
U~t01 ,O9l,~M0.Totn in.,egtrl:unts for these il.ustrtl.'ve projects, e:pre::d in 
dollars, is Us$ 26,61l,c00. 

Of the 37 identi fied propo.a1 s, §4 are o' ted in the interior of Uru':u'y, 
and 3 are located in Montevido. The brunkl:o,' by cz<o:ty or ncti.'ity is: 

Vege tble Proce-s in,, 8 
Fruit ]Proc:v;ai 9 
Dairy Processing .1 
Box 1nufav ur,: 2 
Can Iauri cation 1 
Livestock Feed 2 
Other Foods 7'.2 

http:propo.a1
http:privn.te


This preliminary study definitely denionotrates that there is a need for 

additi 'nal or improved agri-industrial activities that involve Cood processing 

and are export-oriented. It' is evide.it that each propos-rl identified will 

require additional in-depth study and updated information before the feasibility 
and both the dollar and local cost financinr, can be fixed with any degree of 

accuracy. It is certain 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 proposals, 
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 standards to meet specific market outlets, plus 
packaging and product presentation that will respond to market needs. 

It 	 should be pointed out that the non-availability of medium, and long,-term 
credit and the scarcity of foreign exchange available for the imnport'It~on 
of capital goods has inhibited project development by interested investors. 
Only recently, with the liberalization of foreign exchanl. for imports and 

the proposed bilateral credit agreements with Brazil and Argentina, have 
developed investment projects received attention.
 

The illustrative projects outlined above are ll within tbt' criteria 
guidelines developed for export product strategy (see page 31). These 

proposals:
 

1. 	 Are bnsed on agricultural raw materials that have be2cn
 

traditi.onally produced in reasonable volume;
 

2. 	utilize minimum packaging costs and con.plexity; 

3. 	utilize unccmp.icnted technology; 

4 	 maximize the utilization of existing facilitics; 

5. 	are complimentary to existing facilities;
 

6. 	are designed for uncomplicated mnr), ti ; 

7. 	operate within the J.imitations of their specific geographic areas: and 

63. 	are complimentary to the domestic m;'rk;t. 

http:evide.it


2. IwNtv-"'e,] 

The total farm area of Uruguy comprises 16.5 million hectares. This 
land is divided into 77,000 farm units; 5,000 of these units (735% of the 
total number) are less than 100 hectare;: in size, and represent only 7.N 
of the total farm area. Tnu rumaining Y2 .6% of total farm area rpresenting 
27% of total farm units, is devoted almost entirely to grazing and the 
growing of field crops. 

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

TYPIC!L G-11!%LI, '.,.( ESS TM Ii c 11),14 u; ]O ri'i 

Grazing X 60", (mostly over 50hz.. in vi:le) 
Field Crops 20V (ara ins, oil seeds, suCar beets, etc.) 
Vegetables l0, 
Fruits 4, (mostly under 50ho, in size) 
Vineyards 
Miscellaneous 5, 

x Inc.udes about 4,600 dairy farms.
 

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

At the time of the 1970 aricu].tural census, the total population of Uruguay 
was 2.9 million p.ope. On]:.' 0.0,)000 j.,ol, ." of the total pution, 
lived on fau.is, onQ! "P ,0" or- .; of ie W"-r: . l.icn, li0 d,v.c the .'l 
on IarNs of' .. . A 17 Thin z. j... ys" V 7n 1C.......... '-' L::.,. v.":1.j. pjuu.WL.:' a . 
fragmented far:m strcture mwn%3:u;t;s to S..i the total population, supply rsw 
materials to food processors and for cy)ort. 

Uruguay, with the highest percentage of productiv land of any country 
in Latin America, has a lari, unrcalizcd potent iaJ in aqricy].tural prodction. 
Neverth.,]e's, Uunm:n, is v.irt:"-ly sel.r... ffi c'.unt ':itn respect to food rr'i 
fibre production, x 4. ion a Sc , ::.O th ),.t c of l':: tra.p 'l !Vro,;ncnop;: ch 1iot 

be prodiuced hero .uch as co1.e,, b ntana , etc. '':: ],?t-rL.iaL. for n,, inificzn', 
contribution to the world Scod nueus, 'arIvicularly to nqrhnaornirg clllt.ries, 

by the producti'on of exportJ'2 surpluw.. is very ,videct. 

In the area of fru ,t anl ,t:....mi Wn : produ ction, ti"ra is scope for 

considerable i cprov ":'nt i ' i ( iclcncy. .'A rc.-,r.Om ,:s,o uc.
demonstrated tht mj]; pr,.'.a iOn D)r h.:ct.rc can re incr.,d :inc [mUCh ns 

three timer,with .,tr p ,iw *e and herd r='gm:'.,:;,:nt. 1n A!i.,.'[ s Iudy in 

1971 emnha i zcd thnt Uru':;, v" : one 01 2 7on,'; Or citrn;On..,o OP , ic 

product ion in swat.h ,;,ric%, I , it .K, not devc\..] pA :it.:; r oru.IW on ..' ivi41{' 

the volume or the efficiency that is required to export more ercctively. The 

export of vegotabls could by ilcrcaLe- COjicra.''d, but an oran i.cd .'.thting 

capacity is lacking. 

Source: A.I.D. Capital Assistance Paper, March 1975. 

http:h.:ct.rc
http:rc.-,r.Om
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Because of climate, quality of soil, and proximity to the major market of
 
Montevideo, most of the fruit and vegetables are grown in the southern
 
section of the country, with the exception of citrus, which is primarily
 
grown in the north-west corner. M.ost of the fruits and vegetables are grom
 
on farms of less than 50 hectares in size, and a considerable number of
 
these are less than 10 hectarcs. These small farms are lacking in mechanization.
 
The economic Tquation of hand-labor vs. machines leads to resistance on the part
 
of growers towards mechanization because of low 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 diet of fruits, 
vegetables anl other foodstuffs, exports are being accom: plished in increasing 
volume and progress is being made.
 

'There is undoubtedly much scope for more production of all kinds of agricultural 
products, and there appears to be an excellent opportunity to rapidly generate 
increased exports from the low present base. The three things needed to expand 
agricultural output are:
 

1. improved productivity per unit and lower unit costs;
 
2. expanded areas of production;
 
3. improved quality standards and uniformity of production.
 

The low yields and correpondingly high costs put Uruguay in an unfavorable 
position relative to its principal conpetitor, Argentina, and present a serious 
ho.di"cLp to the iruit p'ocessin; industry. 

At least one processor, the Rio Claro factory, is .lready taking positive stcps 
in this regard. This small factory has increased its production of to:;atoes 
drhmatically in the past two years, from 479 tons in 1972, to 2,523 tons in 
1974. They now deal with about 500 very small farmers, and are assisting the farmers 
by providing field supervision and technical assistance, providing seed and some
tWmes frtiiizcrs. Wst year their yields were reo:on:blP at 15 tons per hectare, 
, ebcu1p' 'L Favorably with the nationw5.ide a'.'v.xra of 7,000 kilos per hectare. 
ihey have ben se.ective wiLh their gro.ers an! have weeded out t.ose .ho py)oved 
to be unreliable, and they have a good rvypu,:ation with grow:er, particularly 
becau:se they pay on time. Tih expect to iL:>ro've yields rapidly over the nexte, 
few yo.u rs, to at l,,at the ,Oton per he ct're, .c\v'l, with a corrcv:pnna ing 
improvc'::nt in q.lity. They deil with th'o grcwrs on a contro.ct :: .. , ruarantecjng 
to take the fLarmer'; full output and tinus providin;, the needed incenL ,ive. 

App-wently the pra cticc of dealing on a contractuil] ba;is hts not always 
worked an well ns it does for R io Claro. Other ce:.pi ni s have ,e>-erienccd 
dificulis v'ith l:rrs not. adhyri n, to their p'art of the rontract, an! the 

marmrs in turn accusing some procesors of being unfair in the execution of 
their patL of' the contrct. It does appear that th:re is need for Trroved 
IntegriAty on Wn rLI':1as. rolation:s and n dherence toe P,"[tcr proc,:.;zr-rrower 
guarantees particularly with respect to puyment would encourage growers to do 
a better job. 

http:contro.ct
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With respect to Iuit, according to data providwd by the Oficina de Progrmaaci6n 
y Pol{Aca Agropccuaria, ti'c export of fre:sh fruits including citrus has 
increased dramatically in the past five year period. Tn 1970, total. exports
amounted to U1);V:hC)O0 increasing toU;3,'I0,O00 in ].97i, an increase of )460q. 

Much improvement can be accomplished merely by better orchard marnagement 
and the application of improved horticultural techniques. As an example 
of what might be accomplished, an Israeli technical mission recently developed 
a comprehensive proposal involving a combinaLion of technical assistance,
 
capital investments and market surveys. From schedules given in their report,
 
they anticipate increasing the yield of peaches, "pples, pear:s, from the
 
present level of about 7 tons per hectare by 70 in five ,earrs t'nd more tha"n 
double in ten ycarn. By a co:nbinution of rehabilitating xisting orchards and 
establishing new orchards, they anticipate a substantial increase in fresh 
fruit exports, paralleling the increase in production.
 

Although these figures are only forecasts of what this Mission believed could 
be accomplished, the figures are indicative of the scope of o.'portunitics' that 
exist.
 

Anothcr need of the fruit producLrs, and this is true of the citrus industry 
as well, is the need for processing outlets for second grade proluce that is 
still of reasonable qual.ity but below e::Jx)rL grade. These fruits could be 
processed into such by-products as fruit pulps, cone(cntrated fruit pulp, fruit 
juices, marmelades, oil extrac Lion, etc. 

Cheese and other dairy lrociI t.-.ecola to .a.',. e'..ort. a F.', btis eattlthi 
raisin2; coint.ry. ];ut t en r : i:tok ... 
at the farm level. The level of upi].u dIEits the prokhietion of all dairy 
products, particularly e:,p ori- b at7c: tmI c,,ze2.n. The rni-..ity of the milk 
is inferior bacter:iolLoqi cl].]y. Inco:min5 ra,-w milk ;,)toe procos. ,n) )lant)s h.s 
a bacteria count ranging Irc.,i I to 16 millon ljac ter a per cubic cii. Ev ,n 
with this high level of cont:'rination, CI':.W'OL , li larn,.st mill ,oce:;:or 
in Uruguay, to theJ.r mill , ')claim control 1.:ate',c at about CO$ 1 bcti 
count. 

llowever, the exceedingly hig-h bctei':a . ,t.nt of' ra.: ilk 1imits the proditction 
of the of c. m w "j'.ci.ured 1"v CO A1" hO!to c-; t,:,types che(:ss that, '1, i, 
Sbrin, . With better t' ru"3 1., l ,";l t : e ouli I. ', '. 

'
into otlhcr s . of the :i ro uc Li , -t .mtyl)p Allnost a:! 11 .l' I" C 1 ci;:" 1.; ;o B r,, 
A ires and ]of11 1 kT.,'V!:r, .1 (: 'il;itytv c' h..:o' out,rut'r is; 'c etoi /, t he 
milk vo.u:a:e pro llc.!.. At p,'i. or' t ill,.m (,h(',:se pl:..:t or'rat,,: only '( m'j; it .n 

of the year. Without i ",o1ll.t l1 i"t. ioni, ]ri',,:iuc1C C '!c.If )la1(eth nilk ",;'k e 

five lorc monthsr a-n tlly., J. .Ji;; in %t ].east.;U a 70),, Uilcr(s-,* o'0.ou0,1'lu tli .
l"t. 

corre.",ponding c::ports.
 

,
i.,cs v,'vt,int of 
n:lile for nw jo,.,dord I- vt, a c,',pwity of 20,',,00C of 
Despite the su]p.y 117o-0l] r co..x r';rT,''1 1,8; n', i ,!S' . 

Iio a 1]kaltu, wi litcrs 
raw milk per day, vhich is planned to be in oucration 2 years 'roi now. 'ie 
executives of CO;:A)r;,L ad.i-,.d they wer, t'k in; ,t.eps to corr,,rt thew ir 
supply and quality problem,;, such as: 

http:larn,.st
http:coint.ry
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1. Constructing central receiving stations to collect and
 
cool raw milk more quickly.
 

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

3. Improve milk handling throughout the system.
 

It might also be desirable for CONAPROIE to invest in a technical assistance
 
team of practical operating dairy technicians working at the farm level. Much 
could be accomplished in a relatively short period of time if the proper 
approach can be ascertained and some of the elementary aspects of the problem
 
could be corrected.
 

3. Paekajn Vaterinls 

The most important packaging material for the food processing industry
 
is sanitary tin cans. There are three can making plants in the country,
 
which is ample capacity in relation to the present size of the processing 
industry. One of these is a plant recently acquired by the Cariboni goup. 
This plant had gone bankrupt and has not operated for the past five years. 
The equynent is presently being overhauled and the efficiency of this plant 
will be largely determined by the thoroughness of the renovation and the
 
company's ability to recruit a team of good can making operators ani mcchanics. 

The second company, Lostorto, operates a plant with very old, low speed 
equipment, but they are presently formulating a prc rran of r:ocrnization 
involv ng an esti:ated investme:nt in tQ ordor of ; 'OC;,0.. huch of the 
plants has a coaiputely cquipp.d lita:opr::ph: 5 air:,IT! tio:: anrj they do 
all of their own tin plate lithography and lacquering.
 

It is important to note that none of the plants is equipped with automatic 
can testers. This is a serious, although Lot a vital deficiency. The purpose 
of the automatic can tester is to el.iminate the defective cans which then are 
never delivered to the processor. The:rc "re ens with Pabeaion defects or 
a pinhol( in the tin plate. Since cans that should hae been rejrcted will 
be delivercd to the proces, or who has no .. '1nns of litinatinq te.m, they will 
be filled with product with renulting vpollato. ]ot only this in costly, but 
it is dnama fg in q to thec rcputationi of th- proces.or, brund, and the industry 
overall. It can b, p'rticula!rl embarrasirg if a high numL r of spoilcd cans 
arc found in an uxport s.hipnont. C:.n te teor Pre quite exppnsive pieces oi' 
macli nelry and undout-dJ.y thin is the rvn:Ton :hy they nre not used. They can 
only be justified on the basis of qunality. 

Since these plants use Cariadji n or U.S. tin plate the lihelihood of miore thin 
a very rare pinhole is negligible and 'abr.:ct.ing (1efucts are by far the Imot 
likely cause of spoilage.
 

Cons are expensive aid the unit coub i st pd to be about double the U.S. 
cost. However this is very typical of can coats throughout Latin America. 

http:proces.or


Glass bottles and jars are available but the supply i:1 limited with regard 
to size and shape. The selction of closures is also limited to rather old 

fashioned types. Because neither the jar nor the closure i-s manufactured to 

Very close tolerances, this sometimes results in an inadequate seal. 

Labels are available in reasonable quality, but these too are reported to
 

be very expensivc. 

Corrugated cartons arc not widely used and it was reported that these are 

prohib~thra.ty expensive and poor in quality. Most of the product for the 

domestic c market is packed in wooden trays or open top wooden cases which 

are returnable. Many export packs are shipped in .ooden crates. 

Packaging costs, avail.ability, and quality will have an important bearing 

on product strategy for export. For example, f'resh fruit exports reouire a 

minimum of packaging, canned fruit in syrup requires the most cxOi)M1 ve 

packaging, and fruit pulp in bulk pak.. would be intcrrediate in packaging 

cost. 

4. Personnel.
 

The caliber of managerial and technical staff of course varies considerably 

with the size and complexity of the rcspective industries. Sufficient skills 

probably exist to cope with the present I.cvel. of activities. Und..r intensificd 

activity levels, the following areas would probably prove to be deficient and in 

need of reinforcement; 

Planning
 
Product Re.-sarch and Dovelopwent
 

Agricultural Research and Dcvclop!:,ent
 
Qun.ity Control
 

Cost Ccntrol
 
Mnrketi ng. 

The factories arc ace,t .d to op :rat ir-vit.hl an r:ce:;.]',u :mt of haid 

labor. Therc ,,hould be a gr: td,.1 .1ion to more :-.,eW;,i:,.tivon{,ra,: v!.nto 
accomplish thils smoothly will ru'ir,, ;.ttn Lon to p.rsc"m.l r".;':d.i ois, 

personn!1el ,;T; ,-nirq, ou:; .'cmu C'.) so-,!i'Lic: tedf..);
e.c var1 i 3'"UPC 

processing an) O'"2r:,tin'. tha:; wi]. need to I-( d' vcLopd eo:cu.±',n with 

the more ad'aijcer i Rtt'.3.Ldtion:; 

hilrjer ! 

American count'i-Je , i di.c;,t1..i;: U t,' noi ,re:.ter p,er:onl,' . J)ioh],: ::isl, 

encourit;cred a : the .rii .-ims:5n 2 . ent.,r ti',i dc'v,\']eO i i e1 14.n.Ico: . X .y 

than would be (ncouniterc- ini any oth ,r 1',rt of L:tin ,.,criea. 

The level of educ% ion in llru, ' uy is : gncx:J-Ay than rozt ot..r itin 

http:prohib~thra.ty
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5. ,ood Processing F',llitjes 

The ExhJibit 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 Irocessing, fruit and vegetable packing,and dairy products. 

These range in size and complezity from very small, primitive type operations, 
such as the Rio Cl.aro tomato products plant, to modern, sophisticated installations 
such as the COIAPPOIE milk processing plant in ontevideo, and the cheese factory 
located near Villa Bodriguez. (The notes covering an inspoction of seven of these 
plants are included in Annex G, Exhibit 2). 

FOOD PROCES, 17[BIJNT.F,SS IMU MUCtY 

Sources: 	 Indice Industrial del Uruguay
 
Oficina de Progr'anwaci6n y Pol{tica AEropecuaria
 
Centro National de Tecnoloria y Productividad Industrial
 

Fruit and Vegetable Processors 35
 
Fresh Fruit Packers and Graders 5
 
Flour Mills 51
 
Edible Oil anufacturers J.1
 
Sugar Refineries and Related Manufacturers 5 
,]c. 1'.To(2ccsors
 

Dairy ProJLIuCSrs and Ieecream Manuf*'ncturers 29
 
Spices, I4ayonnaise, Sauces & Niusta2d Mfrs. 26
 
Biscuits and Cookies Manufacturers 15
 
Popcorn, Cindy and Related Lines Mfrs. 44
 
Oat and Other Meals, Bak:ing Powder, Instant 
Desserts, and Fecula MLlfacturers 	 25 
Noodles and Sp]<,hetti Manu:'acturers S63
 
Poultry Processors 10
 
Honey producers 6
 
Barley Prolucers 3
 
Beer and Malt Manufactiurcrs 3
 
Fruit J1vico .nlfactu'ers
n,r 	 )I
 
Soft Drinks; 1.wut'ac Lurers 7
 
Iliomries 8o
 
Vinerar Manufacturers 6
 
Bakeri 208s 

i:sh, Seafood- and F] shin:,ul. Producers 9
 

Coffee, Cocoa and Peanuts Processors 38
 

794 
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The fruit and vegetable canhers and -roc'ssors are operating with old, 
mostly obsolete equipment, with excessive use of hand labor. The two 
plants reputed to be the best in the country do not have even labe).ling 
machines of any kind, and are hand-labelling each individual can and jar. 
The Sauce factory, which accounts for 350 of all fuit and vegetable 
processing in the country, provided us with a percentage breaidown of cost of a 
typical product - the 800 gram size of canned peaches in syrup - as under: 

Peaches 19% 
Syrup 10% 
Can, label and ca se 325 
Labor and Social 11cnefits 2151 
Other Inputs and Overhead ._ _ 

lOO} 

The labor content is quite high, at least double what would be expected in 
a reasonably efficient operation. The plants visited, and probably the rest 
as well, could certainly benefit from an investment progrrom for the pi-pose 
of improving capacity, efficiency and qu".ity and corrcc.ino services 
deficiencies. In many instances, the investwent needs are relatively minor 
and immediate improvements could be expected. It is imperative for these 
improvements to be made if Uruguay is to have a food processing industry 
capable of absorbing greater quantities of agri cultural raw matrialn. This 
in turn would provide the needed incentivo .for gro:er: to proice in greater 
quantity, would supply the donrstic and e:o2t .rts me nfftctivey, and 
make it greatcr contribution to the oc.'all ccono:rny. 

Nevertheless, these factories are turning out a suprising number of capned 
and processed food products. The Sauce plant is already cxport ing US.,O00, ',X) 
worth of products annually as compared vith domes tic sales of W;,O.Although 
the management of Sauce identified two relaitively minor items of cqu.:, ment ::hich 
they believe Lould be required to increase thir efficiency W cap-ci ty, a 
comprehensive plan to upnvade the fac~i].i,tis dons not exirt. One should b 
prepared ard ir:plenttcd to avoid the pitfalls of a piecencal l'rot... ct anprach. 
A systematic hiighly rlective investment pro-rnm could a-rist materially in the 
generation of greater exports. 

The Rio Claro plant has already cieveloped a co.rchansive program and i: An 
imlca it. part ofprocess of lcnting They are recz'odlirg LAlr bii:i]inu;, and 

have purchased t:o co:;plcte now lines;: one tclud ir' a double efucet evt,orwtor 
for the concentration of ton..,to puntc, and Lhe othur a fruit processing A:in 
to make fruit concentrates an] jams. 

In all of the fruit and V lgct)bJ.e canning; plants, proccssiing and export 
marketing technical assistance is requircd. 



Two plants manufacturing a fairly broad line of dry foodstuffs were visited. 
One, Standard Brands, is producing the usual line of Standard Brands products 
and te 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 entrepreneur. They 
are already oxporting so:ae products and with a modest investment of UJ2$5, 00 
they could increase their export of oatmeal considerably. This factory is 
in good condition, and is well equipped and maintained. 

The CONAPROLE ti1]M processing plant in Montevideo is quite large and with 
very modern equip.ment i nstallations. One of their products, Dulce do Leche, 
is unique to Uruguay 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 overco.me, but 
this is possible. The CONAPPIOLE cheese factory is probably the most modern in 
the country and virtually a showpiece vith respect to the buildings and 
equipment. Almost all the cheese being produced there is exported but production 
in both plants is linited because of the supply and quality of milk. 

Although most of the plant layouts (except COiUMPROLE) could be considerably 
improved and much of the equipment should be replaced, such a program of 
complete overhaul andriodenization would probably not be economically feasible. 
Ilevertheles s, by careful analysis many investments could be identified which 
would yield satis factory returns and pro:mTptL increase c->orts. Time layouts 
could be ijmproved in sta;es over a period of time , htii the genoral health of 

t he industry has benefitted from: i:prov-mcni,ts in cost and capacity. 

The vegetable and fruit processing industry would benefit considerably by 
more examples of tha type of entrepreneurship as demonstrated by Dr. Egoni Sudy' s 
proposed project to establish dehydration facilities. As described in the notes 
in Annex (7, this project has been well researched in all asnects and shoul.d be 
a very successful one. Assuming it is succe-:.sf'U it could serve as a gooa example 
to others as to how to approach an investment prog.ram. 

6. rxcr ~c~1 ' 

From an cxanminntien of the cc.idious and rc,-zources of thv roo )rocessing, 
industry in Uru!;ua ', a list of criter.i,-tas cmerg :Or. thci. felec Lion of 
export products . Tne pro'Juets most likely to siucceed in the export inarket 
should fit within tof the o]..lowving rccomniocnded criteria: 

1. Normal. -yricutur;il ral.: Imlaterial shcACld be ut:i].izvd, 
traditionaly praediced in rcason.bJ.e volu2. Avoid the more 
strawberries, pineapples, mushrooms, etc. 

which 
exoti.c 

hes 
items 

been 
s 

2. Minimum packaging co:.t and packaging compl.exity. 

3. Uncomplicated technoloigy. 

4.4aximize utilization of existing facilities. 
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5. 	 Complement existing facilities 

6. Uncomplicated marketing.
 

7. Exnmine the limitations which exist in almost every area, and operate 
within them. 

8. 	 Compli-ments the domestic market. 

From this criteria, an individual product strate'v should be decided. For 
example, assu!ning a fresh fruit is available in ouantity for exports, the 
fruit could be exported in at least four different foriris as detailed below: 

1. 	 Fresh fruvit exnort. Sin.ple washing, gradin(,, inspection and 
packaging operation; reouires cool stor!7e a]i ,: ] ornized 
logistics fro:.i packing plant to consumers; unco:;plicated 
marketing; immediate consumption of product. 

2. 	 Fruit iTls', or fruit ccn:'-trct : In u) :Mv'ck... More c ensive 
equipmc~nt ncedced; cpp'...,,ivua; scvere co:npetit ion; direct 
sales to customer; industrial use. 

3. 	 Canned fruit in svluln - Consuer '.>M. ExM,:nsive eqnip:rv nt or 
expensive 	 hand operuations; more. ,r .,e.vere 

-compeiition; complex distribution ar! i.,ndcd product r'ar2tin ; 
del-ayed corisq.ition. 

4. 	 Frozen .rodlict. ]l{ ghl.y spccializcd prodIt: tion, pachi' g: n, :;to': 
and shipping faci.lities requirc-d; specia.ized distriiLution channelc; 
high spoilage ri.k. 

From the above, it would apnear alternttiies 1 and 2 proviuc the be:-t 
opportunities for succe.-ss znd alternativ.c 4 is no doubt. oit o' te ou;c:;tjon, 
at least at the present time. 

For products where a specific iarket cx sts, such r. iOd-n!ti.f1Jed in the }rcoo:al 
for dehydrated onions, it would obvioucl y not oe Lo I ,rc :-uv'Lc:;sry 
an exerci L-, but for iiost nd' v Lablcs, jo 'o't~!I C11-i, 
cxport product will be pocssi-le. 

Product. with hot T,is,o .... 

1. 	 Fresh fruit r'nd vct.otal' s. 

2. 	 Fruit pulp., and concentrates in bull'. 

3. 	 Dairy products: cheese, casein, buttcr. 

4. 	 Dehydrated veg:teloes. 

5. Miscellaneous dry foodstuffs based on cereals. 

6. 	 Selected canned fruits and veeotables. 
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7. Agri-Tnlustr Advisor 

It anpenrs 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 thin], throug'h *,heir project ideas, guide them through the
 
preparation of feasibility aJalysis, and the prepiration of the loan
 
presentation papers, etc. Most of the 
food processing industry particularly 
fruit and vegetable processors are in need of technical help. The need for 
marketing guidance emerged from almost every discussion. 

This leads to the concept of establishing the position of the Agri-Industry 
Advisor, probadbly on the staff of the ..nicnd Psnsora. 

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 applications, including:
 

" market appraisal and proposed marketing strategy
 
" sales forecasts
 

cost and profit projections 
" determination of adequate raw material availability
 

fac iliti c: dosiiin
 
estimr.tn Leo ],i .W,. reeds an.1 timing
 
techn ical and mt.mnacrial capability requirc(;;ent.
 
other relevint elements.
 

- Guide the clients in the preparation of the feasibility studies and 
other material required by the loan application and review process. 

- Assist the clicents in the execution of' the projcts through start up
by assuring they are coping with each st.Igc successfu~l,. 

- Actively seek out new loan prospccts. 

- Help to devclop tind niaintain good client relationshilps. 

The personnel. specification for this job would include: 

- A food technol.og;ist or industrial engineer (an MPMA would be helpful).
Good broad experience bnchgrouu. in tic food processing industry. 

- About )io years of ag*e and matine personality. 
- Analytical and objective - ability to quickly get to the nucleus of 
prob]c
 

- Abili ty to work with people at all levels of mnna12cvinnt, Cram farmers 
to general managers of corporations. 

http:estimr.tn
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No. 1
 

May 28, 1975
 

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

The discussion with these two professors on loan here from 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 labor cost and high fuel costs. The economic equation of
 
hand-labor versus machines is quite different in this country.
 

Most tomatoes are grown in the area of Colonia. The growers, although 
poor, arc receptive to change and to instruction. They do need finuncing. 
They can get seed and some fertilizers but not many can afford equipment. 
If the growers have an assured market they could improve their output and 
motivation no end. To: atoes yield only about 7,000 kilos per hectare ,nd 
cost is about double tho USA cost per ton. The Roma variety has been 
successfully introluced and there is no reason why peeled tomatoes could not 
be produced in quantity. Tnere are no irrigation systems; each farm provides 
its own irrigation from his own source, usurlly a well, and of course this 
is quite evpu sive. Irrigati.on is only applied as needed in the event of a long 
dry period.
 

The export rout,ine demanded by the Government is restrictive and it is 
to handle fresh vegetables under this system.
almost i nn.,O:;ibl, 


In order to cstablish smooth and continuous exports, for exwnple from 
Uruguay to uth:zil, on a regular basis it would be necessary to cut through 
this Government red tpe. 

j1,h(', there is good opportunity dehydrated withinbelieve a for onions 

the warlfUi(t in r Good of ure and somevy c. yields onions obtninnble with 
technic;..l help this could be a good projcct. 

V,ruit, on'm.r lly are grovn in the south with the exception of citrus, 
which i n.i]y g;rown in the north-went co'ner of the country. Ururuy 
has n pvr: ical o;,ntage over Ac'enti.n for export to Prazil. Arg'entinc 
fruit proiu:uLion is loc Led in tLe far wst region near the Andes so their 
transpcrt.,t on distance to the Wril inn market is about double the distance 
from Uruanny.
 

Uruguny is Odready exporting fresh pcahes and apples and the CALIORU 
loan will aid wiLhLwachlng, trtding, waxinr, pre-cooling and cold storage 
fNitliti::. Iowuvr, it is nvoorvary to provide process ing outlets for second 
quality 'ruit which does not lend itself to export. This second 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 an- kind of 
agricultural. produce. The sopnistication level of the growers varies 
considerably. With respect to vegetables the frcsh market growers are the most 
sophisticated w:hereas those that provide produce to the processors are at the 
lowest sophistication level. 

The saine applies to fruit grovers but not to quite the same degree. 
Since fruit orc}vird. , vary in size from 10 acres to 700 acres, it is obvious 
that there are varying levels of sophistication. 

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

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

1. Improva productivity per unit and lower unit costs.
 
2. Expand areas of production.
 

3. Improv- quality standards and uniformity of production. 

Governm,:n.t lncentives are b-injl, inve,7..I;atc,d and a ,, .t:.x bas,,d on 
land usage and )-,I onuctiun i beC ' C- .- ( r(-. Th s 1ndb do.:) h:re 
also credit should !)- to CIIk) wh i) orcha,nd:i 

-
givcnl oacn&ru 'rs in v,.:t new in 

as much as these investments have a 14 ycur dorm-nt perio.1. With (.specct to 
fresh fruits, Uru;uzy's main ndvantage is its loc:t, nr to the Ir&'rili;:n 
market. The main di.,:tdv:nLare is the irnten:,e competit ion fro:a Arrc, nt'ln 
Our yields ore lower and our costs are higher. 

There should 1,,e a cohe:sive attack on :ports in c lc icn w.n th the 
CALFORU loan. Tl:u CALP(hIU j.:2, is providi J(th,' additic A].> o ; 
facilit ic'; ne.,u:cd and tlic . :rm could aid in providin'; s:,:;- j; ic JLur;l 1nl 
marketing techi ical aVssist:we . Thc.re jl so:aw (' uI' Giolo 11out the a ccpt;:nce 
ond cc'fi.cacy of cntrao.ti ni. ir crop.- i th (ro.e-z. 'ro 1)::.;L 0'P. i, ! it 
1py,"ars th'at J 1 .re i. need or I >pruv.invit or i.ntt-',rity :t both ni; o:' the 
contract. 

Conclu ni o 
There i.' h scope for increasinc; prolt.ion a;d ,'.parhs. Need proccr. ll

ouL.ets for ,:!cond groiue priodu'c- lld tFC;,l.inld export 1og isti cs. rCeed tech-

Iics], ussistaince at the "r:s root&" .1 both ill agriculture ond mrirketing. 
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May 29, 1975 

Meeting with Mr. Jorge Saxel
 

Mr. Jaime Barcel 6 and I met with Mr. Jorge Saxel, President of the
 
National Plan for Citrus, which is under the Ministry of Agriculture and
 
Fisheries.
 

Mr. Saxal described the areas of citrus growing being mostly in Salto 
and Paysorndu w,'h some minor acreage near Rivera. There are also some 
significant orchards near Montevideo growing lemons and Valencia oranges. 
Last year 833,000 ca::cs (16,000 tons) of citrus were exported. This represents 
about 35' of the total crop of 50,000 tons. 90A of these exports originated 
from the Salto and Paysandu orchards. Thu major export market is Holland and 
some product is exported to France, Germany, England and Scandinavia. 

They , ,;ve received an IDB Loan of 3 million dollars plus local, money 
equivalent to 2 million dollars and this totals 5 million dollar loan, which 
is beinn; uscd to: (1) rehabilitate existing orchards and increase unit 
production; (2) establi.sh new plantations to the extent of .,000 hectares; 
(§) cono'truct an additional packing plant in Salto in coordination with 
CALFORU. 

lie believes one of the primary needs of the citrus export industry is 
a cold store at the M.:ontevideo port area. They bre now using small stores 
in varloon p]Nccs ondV this is inefficient, cumbersove and costly. The new 
store a te !"wt i'vn s und . run by tWe citrus growcrs in come w~y ,,dV 
not th: ji't W:Uhhu&'ty or other oru.nizItio. 

Three juice plants arc in existance. One plant at Salto and one plant 
at Paysardu' are merely juice extractors and their product is preserved by 
the addition of sulphur dioxide or sodium benzonte. All of the Paysandu 
product is exported mostly to France.
 

A third I', ,hi ch in Salto is precnntly cale. It is 
not asreoriat~ud with any (rcw: r: and ther:, orp ias not been gettinG; su£f'ic1.'>nt 
raw m'it;,';i al tnd ic not functionin cue cconesu]..y. Thin; is a frozon roncu:ntrat e 
plant. W& li1:e hW a stuay ren;a rding pus"sibi

wto,, exist:; for 

xcw ould to e feasibility made the 
lity o' pur ansing lhi:; plant 'or a cooperative with thui proluct to noc exported. 
This could be a tchn icaJ ucsi::tence projccL urdcr this new ],nnT iQrcumunt. 

Another probl.:: of the? citrus indun;try is the lack of outletsc for second 
quality f'uit. 'Tnrc :hould iu: some ;olut ion to thn s problem anuCh as marmulade 
proces;in;, oil cxtv;:.ction, animnl fWed, etc. 

NoLt.: 1'h'.! watto skin:; amd f'ibtr i'rom the existing extracting plants are 
not being uti1i:ed. T' I . isatorial when deh:drated mnrkes excellent animal 
J(oWl and could . an i~mpartn t ;up.lcmcn'tnI ood for dW ry Oarmz durin; 
wintcr month:;. An uconomic study might bu rev'uulizig but Saxel believes 
present production is too low. 
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May 29, 1975 

Meeting with Ing. Albo of CALFORU 

Mr. Jaime Barcel6 and I met with Ing. Alba who represents the 
CALFORU organiz',etion, a buying, packing and export service to
 
fruit growers. They have alrendy been meeting with processors to 
make nrrangements for the di:posal of non-perfect fruit. In 
general,the growers ere not hoppy with proeesror. hecum.e of 
failure to keen oromse2. CAIFCRU in h:ondlinr, the coopcr:ntion, 
and in effect nortinj tL shock, c'.,en gro'eri PH the 
processors. The concept in th,,t one oriy:niz:tion, CATYFORU, 
will handle Q1]. m:.ttcrn; purtining to the pruduepr, the 
producer's rc].nticn hip- Y''' proec:2orq., andnthe exzort of the 
producer' s fruit, which i: prcrently oricnted to'.;rd: Er zi 1 
only. They claim to have all 2 the export experti:se they nced. 
The new plants arc going to be located west nnd north-west V9 
Montevideo. 

With retiard to exan'nion of field production they are still 
concerncd with prce:;ent proluetion end believe much more fruit is 
available th::n has been nq'.rketed. An ovcrsupply doe;rxzse:; 
profitabilit' o.t the pre.nt tiie. ilr rel need for the fruit 
industry is the jocking and cold NtornrQ un.its vhich 'ill. be 
providcd short Ly. 

Although or. is th.. :nin c.:u:rt torget a rccod rcgiono.l:1 
possibil:ity is th, Middlc Fort. Th:,' do not plan to e-:,nied their 
activities to incl.ude wegabies. TI-re are 10000 vegetables 
growern in the nrcn a:d he clairs it "ould be too difficul.t a 
task to sort o'at the Frc.ers an:d deter;Wne which to incluhe in 
the cooperat :i.v , . ..t *iwcv : t ' , t'ive to thi 
iden bcCnse Myor c v:'e :r,',. . tlmy( u: of the-r.:, Ah.:o, 
are extrem,,.." .u, of [L"i- rbi.ity tq U'M;~ h. the r=:: t. of 
fruits they = 10 i. c,,n..r n,' t.'nee to dev,.le; v.'.-,-tnble 
exports whiS LPv Lg recs .ou]d le a help to :m'lJ :nd I,;dilun 
sized producers. 
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All of us met with n large group repres enting a fruit-growers 
association. They hnd conceived a rnther grandione project to 
establish rew orchards on a l.arge scale - up to 1,000 hectares 
partially financed by a company known an; TlADUCCA located in Spain 
which would provide 2 million trees with fin.ncing over a 4 year 
period. There war niuch discussion on technical ,nd political 
aspects of the project but it becamc evident that thcy had not 
really thought through the econlomic eounti.on.s even on a rough 
preliminary bas:is. They feOL they would need finncing to the 
tune of 5 million dollars which would brcJ-. do,.m to .bout 
70,000 do].lars per hectnre At the 500 hetore level and on the 
surface thi:; i0 obviously for and above the economical, limit for 
an agriculture venture. Altha,'h it in; e.rcn.,ly doZA.fu], if 
this project would be e.on,;nically feas;ible b:.'ed on the nmnbers 
stated, they ngreed to work through their fQgures and advise us 
by Friduy evening. 

They did have. some other idens including a 500 ectrre 
coopera tive for the growing of tox itoe- tonether with a 
procesz ing plant. We providd th.n with dOta ,heetr nnd asked 
them to return these with the required information as soon as 
possible.; 
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May 23, 1975 

Bennet and Brandon Food Processing Factory at Col6n (Fri.orifico 

The group making this visit comprise the following: 

- Mr. Juan C. Crespi, AID 
- Mr. Milton Torres, Frigorlfico 
- Miss 141o.fca Francois, Frigorlfico 
- Ing. Jose ! dariaga, Minist-ry of Industry 
- Miss Beatriz Levrero, Ministry of' Industry 
- Mr. Daniel " : lari:oruiico. 

This is a small plant eiu wu)cd in rather primitive f'ahion. The 

operation is .imit(,d only to ,i..e r'canni .t;. AL the pear o2 the sea sou 

about seven Iundred peop.e arc (I!!nloyed 1rLn g numerous products including: 

canned petiches, pears ind apr: cots all packed in sweet :;yrun, various MarMelades 
canned,neluJvc(ta bJe: i n . c.2nnedincluding stv:i)arry, quoince, pj-.r and ora:L?:, 


peas, corn, pimieteno, rid p.uCl(d whol: c,;::.,atc;;2 . \,:e did not 1'L to 1ist all
 

of the products proVced at tih:b factory ns Uie Frigor~fico Compiny in total
 

packs several hundred different itecns at its various factories.
 

The equipment 1s quite old and the provessing dcp--nk largely on hnnd 

operations, even inc-ucin mn labcMlncg of indivit;.:. an. 

It i;, c, 'rident theft there ia ccJ i ::: Fa 'c itr ,:tho.]: "pv:ve:acnt 
and an in t::'t',:em in rel].tivC. , inc:p_,;i.vc quip:& nt ,:ach v:.; 1 ..p:lr;.tion Cquip:i 1t 

and the mor'e simple types of mchanical latc.lers could effect substantial 

economics. 

Production is mostly for the local market but some packs C're 1:mde for 
export. .'ruit pulp:a p:,ckel in 5 kg. can-, 6 cans/iwooden crate, Pre sol'1 to 
Chile nnd Argentina. 

The :hole pee('d tei:atoes are packed fr.- the Pr,.mn varitty .Iiich 1:5s 

recently be.cn ,- end i now ost: i,] i.-Id wi.th the jro;',,.rs. V'ith so eintrc '.ic(d 
slighc" qu';li ty ji!rovC:.;ent; peelCd to:natocs coUld ht a; auport',t cxport item. 

A .are q.iuntity el' :;cr n',io'lu,_'tion ,1cRd Outs ide tho fr'ct.o noted. 

There were man.; ,o1, :1 en. da to c!,'..ki.0 vct, on e:nd t,, ': u t, 

ttributed t.o be the qirli ty .ol the clns ci'1:::;, o!e0 h.ich are iimpor ted 
from Argnitna. 

The co:p:i]ry doU not pre' idcerop j ,( :i ngbut sc;li~imnc d oc.s provide 

the seed. l,;rm r7:; , sc,,n- t'Jn: ncin g t,hro"gh the G-worn;.nent ban'.. '11hiszeiirc 
proce:sso' jm.y:: hi, arn ,.r ': itib i% .'0 to :0 rfc .,ut o 1, row 

mater al . Thl, ctory' - VOiu,, i en is 1 i:.ae:, 'JI',','V >122.;l)) (' . ']h]V do 

receive some expurt cred its i'r:n the Banco de ILI fie!n~l1ica . Tht'y cai to 

hove gooCd rlitijor:; %i.1 h gruwe-,s and dal ;i th both .ind iJv.dr;iTLW-; imti cooperatives. 

http:jro;',,.rs
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With respect to expanded exports they believe they could export 
marmelades to Eingla.d, but they need to improve their capacity and 
production f'ac].itie.e. They also believe thoy could export grcater qunntities 
of fruit pulps; to Brazil but would need better preparation equipment and more 
processing equipment generally. 

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

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

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

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

- the amount of raw material processed in 1974 was 1,8),6 tons 
comprised mootly of peaches, 6514 tons; apples, 5 k tons; corn, 
226 tons; and pears, 219 tons. Only Wi8 tons of tomatoes were 
processed. 

- This production resulted in exports to the extent of :.?19,000, 
the b'ler being -,oJd in the dav;:tic wirkct. Thc ruw mtcrial 
is suppled arpr)o;:.'a t.ty10 [ro;erS. 

- Water of top quality is obtained through the 021E system, but their 
reticulttion ;ystem needs improvmci.nt and there is no system for 
the recupzration nnd recycling of' water. 

- The electrica.l nnd stei:m installations are adequate for the existing 
capacity of' the plwiit[. Cold sniorage facilit ics do tot exiot. Lavatories 
and toil.t:' facilit..s for cnj.,lo,,e-e. are t duqu.te. Tjheore is no 
loboratory -.-d qu ,!. ty control is exerccid fro.av the ccntr>]J. l.'iboatory 
of th, co: pvy at the othr'r factory called "Sauce". There is a reasonable 
,nm ntuui;:nce shop ith I.good equipmentv. 


Coneu].us i on 

With ,,modo-:i. invest.iellt of $4150, 100 to OO,000 this factor.y should b,." 
able to increaje eports considerably. Wiould need tighter quJlity control and 
export mtvrketi.ing assistance. 

http:improvmci.nt
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May 23, 1975 

Sauce Factory (Frigorlfico), locyted nroximately
 
28.81omctero north of 1ontevideco
 

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

Here exists an adequate quality control,laboratory superviecd by a
 
qualified food technologist which conducts al. of the quality control tests
 
for this plant as well as the Bonnet & Brandon plant. Although 02tter equipped

than the other pl.ant, includinAu a rotary coil sintlc efect ev pora tor, MoYL 
of the operations from preparation throuj~h labeJ.linq nd packing are accorplished
by hand. There are nunmrous opportunities in all ph-ises of tne operation for 
efficiency improvements. 

Nevertheless, a considerable export has already been achieved. A large

quantity of apple and peach pulp lpack.cd in plastic b6;. of KIO k:ilos each 
has been packed for export to Brazil. Tho plastic baj in turn is placed

inside an open top woodan craLe. This is an expensive parckage as the wooden
 
crate is non rcturnable aul'1 costs about 60 US conts. :.:t yt'ar, they p.an to 
pack this product ini 20 kiloCgrms square cans. Tuis will be hot,'i led and 
self-steri liz irg, e].imintin; the need :or the current. use of SO.": as a 
preservative. The fruit pulp can then bu used for rccesrinj intt, a greater
variety of produc Ls i n; b.aby f.oo; :d the pr,.uet wo,.1iWIru6 :rve better
 
market acc ptanc: prUiculirly in Europc.
 

This plant m'nuf'cntures vineL-.r and proces;cs picked cucubOrs, onions, 
carrots and cauli lour. M4uch of the pickled product is c:portad to Prazil in 
a rather interestin, fashion. A .arge Weavy plastic no;.,talnce resumbling hn 
oversize milk can with a capacity of approayiiately A0 ga~lo= is i r,<orted 
from Brazil, fi].ld with the pickled product. and e):portcd back to Bri:;il. 

The rotary coil evaporator can concentrate lom:x to ctv' to '?"and 
they claim to hvye proaucd pa ste of e>:Io',v quality. i d count.vivo 3o:: 
(However they do not chck Ior insect fr-[:renL count -:,iLucre :'o it is not 
known whether the tomato paste would mee U.S. standaraiv in this respect). 

Some fruit ])u.ps are pached in 5 QJ. cans and r:Lck cool.d by the old 
fashioned rethod ni'W erc.]; upryinn the st'icked cans with cold vater. Th're
 
is no other cooling Uqu pneft.
 

They claim to h'ive good rela tions with their rnw materinlt suppliers
and believe that Lhe production oV Qruitr and vugct:,ies in a:cqu::t to 
meet their requirements. They could increa e their exports but they need the 
following: 

http:lpack.cd


1) Export financing;
 
2) A pulp cooler costing $I20,000 to $30,000 which would increase
 

volume 50% and improve quality considerably;
 
3) A fourteen meter long cooling tunnel to cool square cans for
 

the European export at a cost of $15,000. 

From the engineering report previously referred to (in the Bennet & 

Brandon Memo), the following information has been noted: 

- In 19711, the total raw material processed amounted to 4,782 tons, 

comprising principally quince, 1,735 tons: apples, 1,059 tons; 

peaches, 731 tons; and sweet corn, 262 tons. Only 230 tons of 

tomatoes were processed. 

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

- With respect to services the water is obtained fron an adjacent 

reservoir. The water is filtered anO chloronated oeforc being 

used in the plant. There are some defects in the system which 

should be corrected. The electrical inetallation is considered 
to be inadequate and substantial improvements should be made. 
Some improve:ments are required to be made to the steam generation 
plant. There is no effective treatment of boiler water and there 

are somie other technical, deficiencics that should be corrected. 

- Thu bui].dinc. t - :re in good condition and amenities 

for t'mpl.oYCI arIe a(:uouatc. 

- At the height of the season, this plant employs about 500 

workers and they seem to have a good technical and supervisory 

staff.
 

Couclu i on 

Here is a fncility already errninr over $4,000,000 in export incomie
 
despite a n~Ubhr of obvious inc l'icineics. To correct thc.c:w inefficiencies,
 

improve c..tpaci ,Ly, '1i t),e urvi.c:" (..-ov1,ntsprovide n8c.;.ar;' i l w:ould probably 

n inv .mont in the orIer of $10C, 000 to ;,0, 00. ,,O' ;niXiDcant improvercqu ire 

,ients can be ii,,de by the in,,ta].ltion of ine:xpensive labor raving devise:. A
 

: and
co:nproheolit i\, 1.1 "11 to up;.r~t don. iie faciliti esa-houl']d Ju prepirc:d imi]lemcnted. 

Ifc7'cL ,rLtd (,J)C)ftL .';ouJ.d rcsult. EYxprL marheting assistance ,.;ould help to 

accej'rate sal 

http:n8c.;.ar
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May 29, 1975 

Rfo Claro Factory
 

Mr. Quesada, President of the Company, Mr. Leiferman, and 
Ing. Torriglin, a conrulting specialist in meat and fruit processing,

together with Mr. Jaime B-rcel6 and I, visited the R{o Claro plant 
which is located about an hou's drive along the south-east coast, 
near the town of Atlantida. 

Last year this smaall factory processed 2,500 tons of tomatoes 
and they tire p:lnnihr, a crop of' 20,000 t.ons :'or the co:,in :ea on. 
Whfiether they will expand their plantings to thin extent will. depend 
upon the Govcrnments pro.t action to approve the import of 
equipment which was ordered la.t year. Thle:;e rneroti :tionr for 
import permits have been continuing since las,;t September but still 
have not been finalized. 

The seel.ings must he planted by the end t June nrd available 
for transplant duri r: the p:eriod Au.,ut-Scotcr er. The harvest 
period begins obout the first week of' Janusaey and continues through 
March. In the event of exceptionally good weather, the harvest 
can be extended through ptrt of April. 

They dea,] with 500 farer who put about 2; to 5 hectirer; each 
in to0n,,to e'op. Irj'ig uatiol :.! primitive ;fl. ;ed only Jf it j.'7
needcd bec'au.,r of a lon, d.vou't t.. '.h'.' o.t-... . unrir ,! contr.ct 
and seed is provideA by the coipm. Yields; hZa'e not bcen very 
good - at 15 tons per hectare - but they e..pcct zo build this 
rapidly to the 30 ton level. These farms arc operated on a 
family basis and this is encouraged a; is m:,iriizcd the use of 
family resources. 

They pay the oquivilent of $ 80 dollars per metric ton for 
tom'ltoes, provide -field supervision, provide seed and so:ncti!r.es 
fertilizers, insecticide:s, etc. The growers obt ,:n some credits 
from the l.nco de li 1Republicu. They ad:lit the r cuality could 
be better ,nd this is being worked on. The:ir far-:.,_rs arc relible 
at the urll iain}ble one. ha.:ve becn weCded o'er over t1. re r few 
year,!,. '111e company has a grood reiiutatiton with gro.er. v!,:rijCu lr*y 
because they pay on time. Growers are not vcy well c:ied. 

http:so:ncti!r.es
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Duties rjre high for imported eruipment, however, a former o'.ning
 
common eouipment :uch as a tractor will rent it to others for 
the heavy work and many pf the farmers will use animals for 
light field work.
 

Sales ore made through wholesalers and up to now all of the 
output has been sold on a domestic market. However, with the 
new equipmcnl they plan to export 2,000 tons per year of 352 
tomato paste. Their target markets are Carribean countries and 
northern South American countries particularly Venezuela. They 
are also considering the possibility of tomato paste for England. 

The tonnage of tomatoes processed has increased dramatically 
in the last two yeur. In 1.970 they produced I87 tons, 1971 
258 tons, 1972 - )179 tons, 19'15 - 2,1151. tons, 1974 - 2,523 tons. 
The reason given for the big increase from 1972 to 1973 was that 
they decided to go ahead with greater vigour. 

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

They were very concerned with Government red tape and all 
kinds of approvaIr ncede( to get import permits for vital. 
equipmcnt. They claim the reason for the long deloys can mostly
be attribtrcd to poorly qulified peopie in pos-itions of rcspon
sibi.ity 1n(1. J.ack of (eciL"ion because of fear of taking
r'eano ]ihi Iity . TIOf' r~t art l rfet!-ion in rc0tcrt r st.'i 


. ]J.iC:sOP ("Ii to to p 
pulp'; a1wl fruii; prolucts; bul have not yet received thu necessary 
yea'r for t 1i.a0; ' ;:j,:tc:i' te -nd fr'ii.t 

approva.s.
 

9V-. of thlir past production has been Iulpa de Tcmate which 
is a crude product containing seeds and slins of the tomatoes and 
which is packed in various sizes of glass bottles. 

LAt yeir thcy pached 200,000 cans of peele( whole toma.,toes 
but they h:ave experienced a vury serjous prol:c:i because of a 
failmre of the can. They claim the Coll co:nljpIny, Companf'a de 
Elvascs, used the wron, lrcnuer for the intcrn:,l coating ith 
resulting failures amounting to a i;50,c{JO doll'ir loss to the company. 



The can comp.:ny I: unwi.l..i,,. to lint,.n to their c),i,. E'ven more 
imporinnt, p.ribly, the MGMIh r'.rL. nt of Fool %nu ,:.vwro,,,e 
Inspection in !:Levideo blam.en the factory for thir problem 
and they are threntuning finen and confi.cain of' the product. 
No final action has yet been determined, but this is an interes
ting point tind we would certainly like to knowz¢ what the final 
outcome turns out to be. If the caornn:r can urove the cause of 
the failure, and this is a relatively simpl.e thin, to detcrmine, 
then any ethical can company would c:-:nen';ate thQ processor.
 
If this is not the case in Uruvuay, it leaves the processor 
without any recourne and he is aece ting the full prodluct rinsk
 
and accepting full re:;ponvibility for .ny failur' on the part
 
of the can minul'acturer. 'his risk i.s aggravated by the lack of
 
testing machines at the can plants.
 

nilpa de 'omite is a pimale The pulp is heated to
]ro6tuct. 
90 0 C filled into pre-hentcd glass jarn, c.oped, ond Eterilied 
at 85C for 36 minuLes on a conveyor p'steurizer. It is then 
stored until .bKld. All labelli<; in donc by ha.nd. 

Some very sinple .achines could i:crc.asc the efficicncy of 
this operation conidcrwT)]y. The S"; :. v.i:c is now peIkcd 6 
bottles into a very iijft p:.er c,c. Any dqr(c of rouah 
handling could reult in exce.ssive dp 2.e. They clvim no pro
blem thus for vnd they hve been u'irS this n:ethoi of pachin:-, 
for *the ),st to ,t.onth!.. re p)c'" ;:c] leOthcr paro,3vr': in Y'ci,.; 
wooden tr.y" or '.:bu/ %ei:ud, cr'cne.-.. hcy c]:Mim t.he u:c 
of corruntced car .ons '..'ou, oP t qi' u;- l'.it)~ nkc'tc ~. .r to 
both price.... '':..iy. ' - n Q : . t . .JAto 
in 10 ],o',n . =. C Cnns,. .C I ,rTt .lY,- >0 '..n V\ 

,,rt caawarvUn 

bond for re-exportu.
 
they may be able to imp , f.r.., Arcntin, u:jur
 

The new processing l.ine will hndlc 200 to.s of tomatoe:; in 
A1i hours and contains a continuous d'ubl.o ef['Cat cv.::or'tor and 
nil [,ncil.liry eiurs: xnt. TOe "recn:!lin" which h b.n 
purch:ncd is a co;ml:.ic .W iit-puln cc. ,.t.tra, :a! jnm Ii:i. ,h 
will be nb.e to h:,ndl '0 ins of GOJ r.r dy. MY V.iLV. 
this will. help tl.wm to ,,;zii: e .ra t.u li., qs roma' lr 
principally (1inc:e, are h ,ro'mLcdaVtc[r the L o:. e-ol Win. 
Th y hove nlh'ct rae vonir L' vJ2. o i' c-'f :&- nt u:-. .' 
to be able to ubi.:i:,e 2md 11 .Je fr ul. f'rc L>: n orchards. 

http:co;ml:.ic


They obtnin their em ployees from nerby fnri'v inl ear-,':rd
nities.
They have experienced no labor problemn: ind they repe'ited thaItthey have a good reputation with both {;rowcrs and eniployecs. Their 
new building program starts next week in anticipation that they
will ultimately receive the ernuipment now on order. A new boiler

is under conf;truction to repluce the exi-,ting obs.olte nit.
 

They stated their additional needs as being (1) a good
resident technical ,upervisor, and (2) guidance in export 
marketing.
 

'Tis compnny is taking a major step and is converting an
extremely primiLive operntion to one which shouJ.d be ;ts modern 
as any :in Urw;u:,y. 'hi:- i a c'our;,rcous rfrour. Since Ing.
Torrigl.ia is ri.ni to vi.it the United 'Utttes in the neurfuture, I -uIrrcced lc "write to !r. .). Cood,
the ]I.J. Jiel n Co;.vm, to c ..p-rC'iision_ to visit so:, lNe.nz
plants in C:Jlifornia. le was pnrticulr.y 

y,,,W President of 

interettd in better
methods of raw in-tcrial h'Andling, which I describcd Lo him, but
which he could see in actu~l operation at those factories. 

Sluitinry 

An outt;tanding examnple of what can be done to boost exports!Need technical and 1,rketing help. This could be a real winner. 

http:Torrigl.ia
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May 30, 1975 

CONAPROL,
 

Messrs. Barcel6, Jones, Ricardo Inciarte and I, visited the CONAPROLE 
milk processing plant which is one of ten plants owned and operated by this 
cooperative. The company employ. in total approximately 2,000 employees and 

there are 250 milk producers in the co-op.
 

This plant is all that a dairy plant should be with clean buildings, 

sparkling clean stainless steel equipimnt, and a variety of products being 

made including pasteurized milk, cream, butter, icccream and dl]ce dc leche. 

This la-tter item is a unique proluct to Uruquiy and ..rgentin%. It is 

not now cxportcd but they believe it could be. The prornuct cont,:ins 70' 
total solid:, has a high :;u;ar cont:nt, some fat, is tba ty .nd iutritiot=s 

The product particularly ;rppea].s to c:,ildren . The product an now made rin 

about a 3 month -helf-life. After this timc it is incline to cryvtelive. 

They believe ho.wever, that this ch3ractori.st.ic csn be overco.u n by special 

processing rWUiods. Th is could be a Hgn ficant cxprn't itv, to Prr-il, but= 


would requiru a good marketing effort (coOud this be prcvid&d under the 

technical assistance part of our loan program). 

Their major problem: is one of vo].mu2 and quality of .unmly. The quality 

of the milk reccived with respect to bucterial content is cxtrem.aly pour. The 

plate count of inco.ing mil1 is around 37 to 16 rillion rcr c.c. but this is 

controlled, zo thuy eON , to 50 t.o'nu Ut. .Lvtcuri;.::L."i, 

company with bi rnirfi .ontort;n&i .ioinl bt,r'n"th:;Here is n prouLre5ssive 
hWveand first class fWiilitivns. In addition to trun cxi ti n plniuts i.,,y 

purchased a new millk dehydrati ng p:laNt co produ.e )o&d>r .]' lk with a 

capacity of 200,(0OO litrcs of raw milk p.r day. ~oo- of lhis prohlut is 

targeted for export to South American countri's. The iitvetmcnt w:ill be 

$1.2 million which is inuneod Fro thc ir own reson'rcvE n ase h? neiv p3vn t 
W Aim::0'.?. '1'1c new pl. r, .! .1 prb:.bl;, beshould be in oucprnt, i: tw:o yenrs 

located in the Florida area. 

They believe in adl"ition to the diy milk pow,,der thr:t 'i ;nific'nt export 

opportuiniti.cL uist foi' ch(:tes to Ar,j-W..i, i: co and Ur:: il, Oar butter 

oil (anhydrous butter) to I.exi co, e.<oei.n, eKa. 

Bere is an outstandlg opporttuni.y to prc'nr: for volume :XpOrts by 

suplyj pr.,. tJrling more '.torie:s orcorrectin,j there sricur 
exp~itiing facilities w'urd be pr' tu:'." unl]':;s the quaitity ainr quality 

of' the milk cnn be coi:.: dor bly impr.., 

http:opportuiniti.cL
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Idea - organize 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 .hich contribute to the high bacteria count? 
A pilot operation might be feasible and if' successful couldJ solve the 
quality problcm by the use of' modern techniques. This would be preferable to 
a difficult educational program for 2,300 producers. 



rio. 8 

May 30, 1975
 

CONAPROLE - Cheese Factory at Villa Rodriguez 

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

It is 	 a very modern plant indeed and seems to have been designed as 
a show-place. It is ec uippvd with modern t;tainlez steel machinery from 
Finland, Sweden, Denr.:'rk, and so:ae loclly nnde. The factory has a capacity 
of 260,000 liter:.; daily; 100,000 liters arc i'or cheese, 30, O00 I'or ca!7ein 
and the other 80,000 are shipped as whole ,;ilk to Montcvideo for packing and 
distribution as pasteurized wilh. 

The plant operates at li. capaicity only four mon,th.v of the year. If 
the weather is very tiey : e, a five-manrh opratin, butfa'or',.le, 1,y 
normally Lh ciapa city .... or.: are dur-n,-; the :7,ontho of'5rtenacr, Odbber, 
November and Dcc',.nber. The: cneuse pli:nt oinrates only ::cvrcn months of the 
year, frcyn October tnrou.<, April. It was not ,cp,rating the day wc arrived but they 
were planning to have a run the f:ollow.i; uy. 

Again the quantity and quality of the ra.;natcrial .is stated as being 
the limiting factor. All of the chieC'.e ':,rtcd and '.ithout the milk 

supply limitation 5 morc :nonths.- of cheese vrouction cuaild take pl' e anr:ually, 
resulting at in 70, increase"Vn outuill.T ,'.rno; mn. :)'.ltur;lease a 	 Tey 

° 
Sbrinz chee.s, wiich tbh , ai. is th- on.;' ;-vi of ebce:a']c::rib7l.: to . 

<.,. 	 ' ., 
.k..:et<Could 	 be '''iiult .' . . ''>..L '.i'' 

a pric( of v..0 dol.,1:rL p -1ki.,;r:nm C1/ i.:: . A r, (';.n.iT I:c ~ux.c the 

same price is obtained for that hich is e,;)o-ted to };raz]). 

Note: 	 The Govern'. ent p)ays an incentive of ,',,of the FOB price to
 
the exporter. ;. incentivcs an;ly to nil iom-t:adit.cnal
 
export. n11.1 r"ne from 1 Un to . . n t:,I .inzt:1)cc ,.o
 

''acj'ieLiGovur'nue ±t : "'d yeop y .a. t~irr 'itc 

production cu.;t arc Uppnren.,l', about the s.:r.e. 

.If' the mill,, prod',etion curve coul-; be. it<. l to a h'i-1h'r ]evcl ond the 
low point of ',y, June 'ond JnJy :'].att.t.i2Cd nut ...... the '..'.11 

products could talke n ,ig ht..- i'orw:,d. ;, .iz iv one Of tf,,. it;! o.Lj )t-t ll'tiLs 

I have scon in U'e a , for v'rapid dov'e3-,:.,.nt of export. '11,-',I. i. :ti.o: 
May, June, July, defi cit iz not c:.;pccLcd tiiis :,'tar -ecausw I I nl'iee:' ore 

higher as en price.'" ;'c d,..clvlm,. is v,:,o nt tn'l-:.:;:.u:L ' ,pp 
to 4ontevidc'o .00,C30 liter. d&y. tL s,,. ,e;is a Af't.er bn:e ,.:; nmet 
other product s can bl, .:no:':cLured .r '' t)' ri . . :ni .1 .. ' ]']. ,i:'e 

of farms limits economic pss ibilitic:, I'or iI..nr:'Vt2:ic'ItB but nevrthelc.ss 
a very seriou; ei'ffort t.o i ;aprove herd :'i:,e :.rid paatare unrw:genert .,uld 

pay real dividends. 

Refer 	to the report by Dr. Zehren made in 1971. 

note: 	 On the way to this cheese factory - a drive of Kilo:..t-rs 

http:nevrthelc.ss
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I had a good chonce to look at the countryside. Shortly after icving 
the environs of Montevideo, many orchards were in evidence ntretchini, 
to the horizon on both sides of the road. These were interspersed with 
various vepetable crops and also numerous vineyards. At about 50 to 60 
kilometers from the city of Montevideo the orchkrds disappeared and 
beCmne mor.tly grazinr, land as we approached the cheese "vctory. The 
impression of' this very small bit of geog-raphy was very favorable and it 
is evident that this should be a very proluctive agricultural region. 



I:o.
 

May 28, 1975 

Visit to Standard Brands - Mr. Bart6
 

Jaime Barcei6 and I met with Mr. Bart6 and his production manager 
who showed us throughteir plant. This is a typical Staindard Brands 
South American installation. The factory is cluttered as it rrew like 
Topsy but it is in good shape with everything clean and in working order. 

Bart6 claimed that some sugar is still imported and all of his 
gelatine is imported. The yeast is producea locally with only a ;rall 
amount of culture material being imported from the United ,tates poriodica]ly. 

He is satisfied with his packCing material and they use a lnr;e qvt-ntity 
of small paper cartons end plastic envelopu, etc. They W12,]throu~;h w:ho.e
salers and supnoarkets,. In the ].ottcr catcru,'y thr. ,,, V only. C" of 
his sales are in Hontevideo and they h.vi :e:..,s tlrou,;h distributcrs in the
 
Interior. Not many export oppo:rtunitics could be identified but h:'dr thought
 
that possibly they night export certain Royal pruductz to Standrd rnds in
 
Brazil.
 

The factory is operating close to capacity now.
 

He is going to invest about 100,000 doll.rs in pOdition: i! ,qepu .,nt. 
They already have a small r.unt of l.and for eiansion. V=o:: of ,,, 

cco;e frcr. Arr:eIt.inn aequijpriunt i::ll t;.r,Br';' ii nno,.:C,U.E7.A : n.',.t,:2::, ,; )'..'.".2 flo,: ;..I 1 "
i;aan inC ;2c . n*:. 2 .,~.', ::3.2 . . . . 
manul~~~~clurudP.'Wns Way nr ,a jy~~ vP00.'l.3 l 

uni . . ' ' .Royal jro '.cts 'lei.2::,n:I yt'.: . y d.o M, D , "!,P. 
is a fairly tandrrd this I a otin 'iThoiritcm with cC. yw hr cu,::L.,'inr. 
products ore all of usual Standard Brani's qua.i ty ad h:'v hill :ccopt:nce 
in this market. 

Conclus i on
 

Not much scope for deCVlo,!.Went o1' exports. 
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May 29, 1975
 

Molino Puritas
 

Mr. Barcel6 and I, met with Mr. Luis Fabini and his three sons 
who own and operate this company. Their principal production is a line 
of grain products including avena, completo Puritas, narinas do arroz" 
and others, polenta, copos de m- z, rice and faina. Other products include 
some dry Loupc and dry refrescos. 

Avena, packed in h5O Cram consumer size utilizing pWper and pliofilm 
packagin , has been exported to Brazil. Purd, Venezuela and Ecoador are 
on their ::port sch,nl'h for this year. There has been a thorta -c of oats 
and they ar. try.n;, to improve the situation by giving technical ass-tance 
to select, oat Browers to improve qualit.y, quqntity ar~d price. ' y contract 
with the rrowcr at a basic price ,nd adjust at the time f deli very. Because 
of a short:P, of amaterial no proiuct was ezporLed in 197.,. ]Iow.ever, this 
year they Lre planning exports in th, order ot OO to 150 tons per ronth. 
Other ex:port: to Brai l are clianed bar].ey in 50 i',r.m!s sacks, Pnd cleaned 
rye grass. Loist yenr O0 tons of these products were exported and they expect 
to reach 250 tons by the end of this year. 

They have in"excel.ent well equipped but rmall factory in "A-I" 
condition. Thvy mike ll of their nwn pcaqcs and have v Cul.ly equipped 
printing p3int. E:h ascct, of thin little operatio gives every indication 

','P abL they a poitionof gressle mnrni'miur7 ...TAcy feel are now in good 
to cnh nc ,:>o'ts: t.,cal:: 'l. : t;.o v,..a,: . Moatr: . , . . 

i , , nutoai a :u " v ":..";t c I1from I/, . p,, to a'.'t .,; 0..." t ],ply. Th iow 
adequv.e suppl.y of ran mturi al L a]-o they nave a :,avorablC rtLu of 
cxchanUe with respect to Araentina. 

Their principal need is for one new pliofilm packaging machine costing
 
about ,,25,G00. With this machine thoy could improve both volum:e a*nd quality 
and they iul ..eve th y could build e:.:,rts to about $45, O) per m,onth (this 
seems to be "tn aMbiQou' n x:ter but this is what they st:tud). 

This is the kind of exporLt tat should be Cncoura'ed a it contains 
little i.. anny im]ported comiponcnits - no cnas are used. Tie dvanta... n re: 
supply of loifl raw .,teria]', a price advantene cc.parrecd with /.rocntina, 
a good qu:].i ty proluct. 
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May A0, 1975 

Sudy & Comp ny 

Mr. Ed Lijewsiki and I, met this morning with Ehon atDr. Sudybreakfast to review with him his proposed project to build a plant todelVdrate vegetables particularly onions and carrots.
 

lie has researched the project in depth in all aspects. He was able
to answer instantly all pcnetrating costio:; 
 with rc':pect to prodauctspecification for vricus tarv,,et exuort ,::.,:et3 ar!d t(.cehbical qucstionsregar(ding the growin; an.id processing 01 thc vctablej.
 

Since Dr. Sudy pro,:d-cd to (i.ve us a J, or.nduri 
 decrlbtng the project
this note will be relatively brief. 

With respect to iarket, he has aleady obta.,ncmd a couperl.tion ,reementwith a firm in ]ingland for all productio: which j.: p.araied to be : 500,000in export value the 1,r1st year co1n.p-:i g chris'ely d ydrat c onicas, witihexports building up to a level of 2 to 5 ntillion dollars annually.
 

They have researched the varieties of 
oiior.n: and fec! reasonably
certain the. wil.l (get onion,, of the p'roper qality for a high solids variety.
 

The dry:i r nnel8 I'-v u]d I 1
: ;t. .a,,110.'ouh,U. I. : rct , : .attype so thc:y Iou,., nc,4 crnc; .TCt the ou otL'Av,uIl'ur ('cn%:Jin, t.on orcontwnination by other ProwCtS of coa:bustj on of the fuel. 

They would pack th;: product in 2 plastic bags which inL turn would
shipped in corrugated cartons, 

be 

They would uU.li,:e siw'.1].farmcrs i:;ith, 5to hot'tare each in onionsond carrots. They .,ould pro,ide the secr;3 .,id .,,rce on a co'itrac't i.iththe farmer for a fJxcd ],ri.ce tt er with z)Jnccnt.ve to ;harC in theexport profit,. The, plan to usc .bout 21) f :xwr. to provjdc L"e full 
acreage and thoy would forcontract t!-,! fu].). cu L'pt. 

The investment is estimated at '2'00,0. 

This, is an excellent oxa.n.Ple of Cntrcarcrncur-'kip and ix;.venture 
organi tation. 

http:Jnccnt.ve


5; LU;fh'3l It;,; W;.A1\ 

A short, syllll'tic re(vi(*,w of a project regarding 
dehydration of vvgtablcs. 

Sudy & Cia. S. A. is an T71-guayan, 15 years old manufacturing co1pan. Tts 
priJncial activity is in the field of manufactit I'C, listribution and qale of synthe 
tic detergenis, htaving over 50'/o market share of thcse products. The company 
employs about 200 people andlhas an annual sal]Cs v l'ume of about two million 
do]lars worth of Uruguayan pesos. 

About two ycars ago the company decided. to diversify its scope of activity and 
after a long scleceii og process establishcd that vegetralle: dehydration would 
fullfill the tar..ted main ol)Jectivcs, namely totally local raw matcrial supply 
in tMe form of agricultural produce and the finished goods to be exported 
aim o 1Ut h(undrled percu o.one 

A years long market survey, carried out by Ile company with its own finn iial 
all] h] 'lia ti nI sot r ccs revcll]ed a good and rccc)tivu 111 ar1. ci in t)C E ll' opeill 
Common MAar.ct area. A manufacturers agent has been designated, the same 
being at11 old ce.bt: li:;hed and Speccializcd german -dutcli fir l. Contract.s have 
been sifnecd with substantial quaniiict. of deWhydrated onion anmd carrot as a 
starting )ointon p11( iPl accordan ce with manlufa c tor i'ig c apal bilitics altid 
volume of output, to be increased gradually in thrCe sUbscquent steps. 

nouAly c.)Ipany carried out a 
to train perso iln, and to dc;ign cquipmcnt to quality and p'oductioi recqurci mnts. 
Thi: ; a,' ha; b(e('en cm:oImple(1el, a igm wit] Oll atly w)u5;it (e 'hoiea cI fit., ntiial 
assistanc:. On Ihe :ide re.s;carch hs; b.,. and i.; stil o it.; 

Sim ulta c ll( pilot p1ant size operation, in order 

;j()'i!ui-a] done 
way, to find LlW most ,uitable oiIl ,c(!d, with hig'hcSI Solid content, :ccc 
taste and put igle y and highe.e t per acre yi elt No pP' vio s oxpcricnec was 
avail ablc ill t 0 so six diff 'cenI am crican and curopea n scccl . arc0 co,.utry, 
being I('std in field conditions (about 250 hctca rcs) v'ith the company 5 ag-icul
tul'al c gi nec'prs and out.side government and i lte mat ional expert's assistanicc. 

Trattplaning se clings0itthid is used. 

Secd is cli. ;ibliiei to sm all farmers, in the Monte\,ideo area within 100 lm 
i,,tatce,. Individiual farme,rs; particip te in the progranmme with onle to three 

hecta tca;. lhe cotit rac.t as;:;ur'cs the farme.e thai lihe entire crop v.i1i be 
purc]'led at a mse price, but ailter cport , . anothr plrcminumn will be p;id to 
iheto in ac,'c e ,rijtl expo'l profit. Such an inck-litive, which could increase 
the pri ce re ccivcd 1)5 the fari'ml 1w icc' tli: b;is e is t om iDy to price, (1ci-;i o:d 1o 'ron 
iities ;i ;I ate. an d fear of, work in g with it ol.hown .sceds. Cooicrativu methods.; 
of mk:ingi availa1ble to group. of farmers clelodi't planting aid iharvesting qui 
men is part of ihe( project. 

/I
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A set of figure.<; !presare1 efelose( enltiig a rc,;Ii)-1( (f a cight .years pr).yection,
three stage inve;tment to .inceasc.e p]ant capacity a llcl the Correspondingsales 
profit and loan amortization figures. 

At pr"sent, the finantia] resources for the plant equipm c'n and buildingS for 
stage one, are being sought and are not available so far. 



TItIA S. FAlII:A C)I PIICI()UC1O.; QUIMIO 

DATOS DE LA E A1PR11ES A 

A. 	 EMPRESA 

SUDY & CTA. S. A. 
Ernpreo;a exist onte 
FiIb'ica deC pro(Itctos qiirmicos 
Planta : Av. I'cine 3000 Cai'rasco, Oficinas :Buenos A ires 519 - 985240 
Capital en pi'occ,;u dc auto rizaci6n, 500 jinilljone(s 

suscrito 250 miflont's
 
integraclo 'i'u mfl](les
 

B. 	 R Q E11iI INIOSPRVIS.I'()S 

Raz6n para solicitar cr~dito 

Ampliacio'n p01' nueva producci(In y di'ci's ificacio"n. 

Requcrirniento drC Fini~vncincion total : En tres claims, ver1 plarjila, adjuilta. 

C. 	 DATOS TECNJCO (O 1~~ pIijrj.~p(-) 

Cap~~widc1'iiout (l 1Pvo)ec io: V.11oi' rvicclic)an US."' d. 386, 000., 
\To]lj 1men rndio anual :. 2. 900 ton.

E mploados adicbminaes requlciidos: 100 

\Tcztas Jpi'2vistas - Cxpol'tLCiones :100,10 

Pri nciJMale 11; 	 :mec' dos prcv isto~s Mviercado Corn Pin existeEnropeo , con t iatc 

PI.ANTA INDUS1141AL AV. RACINE .4000 CARRASCO I [PlO. CANFICONKS - ELEr'1-10: 640 16 2 - 0 33 00 
oI'ICII4ASi BUIENOS AIRLS 510 - TCLtFONJOS 00 5 40 - 90 04 24 * 90 65 1b 

CORI.PIONDrUCAt ('P$IIIA PCLCOU(O0 19 -I~CO;1%%'WOCC(NIRAt M01CYJ.t' * CAM3I S! U1DY C0 M,0!fI[Vir)FO 



--ihydrted Vegctabhies ':Eports 

-:aura Vegctables Processed 
between 

1976 
290 

2.200 
100 

1977 
1.i00 

8.100 
370 

1978 
2.710 

19.200 
880 

1979 
3.110 

21.000 
960 

1980 
3.510 

23.700 
1.080 

1981 
3.710 

25.100 
1.140 

1982 
3.710 

25. 1'00 
1.140 

1983 
3.710 

25.100 
1.140 

1i94 
3.710 

25.100 
1.140 

1985 
3.710 

25.100 
1.140 

0.1_-. 
29.27':, 

199.-C(1 " I 

t--: - v 

Z n d 
(US$1.000) 

120 

433 
440 

1.6.IS 

1.050 
4.061 

1.150 
4.660 

1.290 

5.259 

1.370 
5.559 

1.370 
5.559 

1.370 

5.553 

1.370 

5.559 

1.370 

5.559 43. S56 

S .-. LUE 

nera-. CcS 

D-:TAILS (thousands of dol!ars) 

434 1.791 4.123 4.316 4.868 5.143 5.143 5.143 5.142 5.141 . 

2) A-rizatioi Charge 
2) F -nia- Cost Charg2 
et -roits "TT 

*03 7alue Equivalnt 

9 

6 
8658-

585 

34 

23 

3764 

2.224 

68 

44 

1.24721 

5.482 

77 

49 

1.849G..-2.3 

6.291 

86 

55 

2.091 

7.100 

91 

57 

2.2142: 

7.505 

91 

57 

2.2147.65. 

7.505 

78 

49 

2.235 

7.505 

40 
25 

2.2982.19 

7.505 

2364-5-05 

7.505 

574

16.27_ 

59. 2

-Ez-,'"-::T !.OANS (FINANTIAL 

TT 

z---a. ITI 

.:o:-so. debts 
'rI-- Tn:_Brest 

07c:a--s 

PLAN) 

35 

85 
10 

95 

95 
234 

329 
40 

369 

84 
22 
255 

601 
73 

674 

70 
230 
286 

536 
70 

656 

56 
194 
251 

501 
59 

560 

39 
153 

211 

403 
50 

453 

21 
108 

167 

296 

35 

331 

57 

118 

175 

21 

196 

!62 
62 

7 

69 

Program I 
Progrram II 
Progz-am III 

23 24 
64 

23 
63 
69 

23 
64 
70 

23 
64 
70 

23 
64 
69 

64 
70 69 

9'---'95 34a 586 501 403 296 175 62 0 

) -metric tons 
! re: Ir.--estment loan 
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May 23, 1975 

Can-making Plant (Friror: fico) 

The sane group that visited the frigorifico food processing factoriesalso visited a can-nakin" plant which the comnany has recently purchased.Thin .as a bankrupt company and the plant has not operated for the pastfive years. There are fiie lines comprisi.ng mostly Italian in.,,ic equipmentwith some rebuilt i. aerican equipment interspersed. They expect three ofthe lines operatiir at full speed v.:ill produce a total of 500 cans perminute. One line pot3ucin a U.,: pound can wil. operato at 100 cans perminute and the 5 ga!lon square can line will produce 5,000 cans in 8 hour,.It is the output f'roa.- this square can line that "Sauce"l plan to use for
packing frult pulps next year. 

It is important to note thcre are no automatic can testers. 
This means
that a higher number of defective cans than normal can be anticipated. 

There is a completely equipped lithographing plant and they plan to doall of their own tin pi.,te lithography and lacquering. 

They plan to use tin plate from Canada and the United States and use 
Dewey and fW-yv imported co~mpound. 

They claim to b) ov i'hc4,ulin- each piece of equiprment completely undsonie have alruci( b .un ccc;dletod. ]iojerer, a coat. of paint can cove, anydeficiencics and Jivc the appearance of a Lood maclh.ine. It is a task ofconsiderable manjnillae to overhaul all thlua c]uiorment and do a good joband I would anticipate many and poLssJ.bly t;o:i:e ;erious stortup difficulties.They will need to hire a teun of good techic-ian- and train operators.minuim::e ,;tart-up prc.la.i 
To

and costly A-,,a ahes it might be advisable for 
him to hire on a prjojuct basis Co~fccan mengood a from sich countriesas Mexico, Vunene;,,Jla etc. 

http:comprisi.ng


Mny 30, 1975 

Lostorto Industrinl y Comercial S.A.
 

Can Manufcturing Plant 

Mr. Barcelo and I, visited this plant and were ,;ho,,m thrnugh it 
by the General Manager, Mr. E. Marioni nnd later were met by the
 

President, Mr. T. Lostorto.
 

The plant comprises nix lines which mikes the sanitary cnn 
sizes commonly used here and also makes cans for edible oils, 
biscuits and crncker, nnd ].ubricant,. All of the cnuiprcnt is 
very old, s;low and organized on a deopartmnenLrl. lyout in an1 old 
fashioned manner. Much h.andwork is involved, there are no testers. 
They make a lnrge number of crown cvps. 

Production is at a low point now, as canning is prr'etically 
ceased and soft drink and beer consumption has declined. 

They use Canadian tinplate (which is a plus). It is a good 
plant, probably are reliable people, but quality will suffer 
resulting from equipment age and lack of testers. 

They are now looking for good used or rebuilt equipm.nht to 
replace their old worn out line. I suggested that they should 
contact the Gout., 14rxchine Co:.pany in Au:;tralia as a po05::ib1e 
source.
 

Note: There is a third can plant but sincc the two I visitcd 
do not have automtic cLn testers 1 presume the third w:ould noT, 
hlave them either. This is a serious althoug~h not v:lt.ll dc'icienry. 
During the course of' the day on a high speed line qn nutomi',tic can 
tester might remove 1.00 or ,o defective cr,nn which nevcr are 
delivere. to the prorec;:'or. I'Jhcs etns are d. ,cbvc i1 ,,,..t c.ther 
the side sc.,m or the d'iuixle scam h-, been i .smocr, sn',de or the 
tinplate cont.,ins a Sinae Ilwt ioidld cvcpin-hole. cai:; been 
rejected will now be delivcred to the pro,'e ;or .- io hv,:; no me:ns 
of climina. i, thean, tlcy wi.] be fi]led wIt] produc. ".ith re.-.ultjng 

r, spoilge. Jot only thi. jis -o,.;tlTy btil Jt is d:.m:i(g.ing1 to th;,: 
reputation of' the proces:so' , the brand and thC J.jndusjjtr , ovt:rall. 
Con testers are expensive and undoubtcdly this is the rea:on they 
tire not used.
 



N 14 

May 28, 1975
 

Meetingi with Mr. Einoder 

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

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

1. Fruit and ve-etable canning. 
2. Dehydration of' fruits and vegetables. 
5. Tomato paste. 
4. Pic]les and sauces. 
5. Growing of i~iuo::Iroc~ns. 
6. Pork-:ausaze proc,2ung. 
7. Organothcrnpic pLo0uet s (based on packing-,lant by-products). 
8. Dem,untablc 'oodc hbx;es, for export of citrus. 
9. Condenscd mL, and dulce de leche. 

10. Cold stoiage and fruit packing.
 
ll.. ConccnLrated g p-Jvice (for liquor).
 
12. Soy bcan (IWrOJUction dcvelopment/o' l factory). 
13. Textile.


14C.o ked m at "-CO-p pl,;nt . 
1Ar],.15. r,.,,:i<,p ."1 t. 

16. vaciu:ack~b<; 

Mr. Einoder ag-red to send his engineer to see us to elaborate on 
certain of the more inportant projects. 



N"~ 15 

May 25, 1975 

Visit to the Supermercado Tinda In-lesa 

This is considered to be the largest and best supennarket in Uru.Iuay. 
It is actually a smali department store with only about 25' of' the floor 
space devoted to a grocery scetion.
 

Since there was albnost a complete absence o' iiroortcd food pf'oducts, 
the nunmber of itc: s available for sai.(!:was considerably 13:: than mi.Jht 
be expected. The l)'c.... ": O of the ]ocu-ll: ,'.c 3 yr.:.t vaicd 
from very poor to normral. i;iblc oi. .,.c.:,d in tass boltle are a good 
examnple of poor pnekrng:i. .L and pre.sentation. The ioyal o ICt,' :n' 
Knorr Suiza products are c2:ano/?!s of go'od p.c];;iai and pr c tt:crn. It 
is evident there is i',uch L, Lo ofto bu Jc::ircd vith ;:-rd qutl .1y ica:J.n: 
and attention to this important factor cou:Ld pay dividcnds l'or the industry 
as a whole. 

There was rather .ires;ive display of frPs fruits a l vqgetab].c3a _ 
with respect to v,-riety wnd qual.ity. Co, ,rcrd to fresh products the 
manufactured itcras seem to be di spropo 'tion".y', xpns . 

http:vqgetab].c3
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May 30, 1975
 

Mercado Modelo
 

Early this morning, with Delf{n Prez, the chauffeur, I visited 
the Mercado, to gain an impression of the variety and nunlity and 
general availability of fruits and vegetables. The market is in a 
large building enclosing an area of approximatcly 100,000 square 
feet - by rough estimate. The building is rhvbby, unpAinted, 
rusting with numerou3 brouen windo:s. Every form of convcys nee was 
in evidence from horse-dro:n two-wheel carts to large modern trucks. 
The drive-ways and parhing areas were. littered with garbage and 
manure and the floor of "iQe buildirr; vas litteed with ,:trbo.ge and 
debris. There was nuch activity and the whole operation was 
typical of mcrcados in many other Central and South Americun 
countries. 

A good variety of fruits, vegetAbles end grains was being 
handled. Of course, the ,uality varied considerably from f':ir 
to excellent. But the ovral.. impression ,,; a:" of an n.n:iAnt 
and good quality raw materiAl supply, host impressive with respect 
to quality Pnd siYe were tumotoes which varied from good to excellent. 
There were m'ny carrot: of very good nuality but on the other hand 
sole grcn pkq in pods would be barely sAible. Larre nuntities 
of apples veru avei.-bl of all oulitics but somce wC'e t.ll graded, 
individu-nl.y wry'ped Pni attrnet ively M:e)'ccd. Citru; a.r PpOpC'rcd 
to be of geo:i L. e: :'el.]ic L ,a:pJ.iL.Ly. Ubhe pricn,, I. prud rc ell'.a 
were: eitr.u , op ]es, :":,ct ori. :'va,sh, ,o;pt er, o;ia(;': 
coliflour, ict tuce, IeeWs, carrots, grlie, potatoes, .3,ceL peppers, 
green pens, partnipn, aep'ga, and sasie late se,son pears. W ere 
were also fresh eggs in crates, grains of all kinds in 50 kilo bugs 
and sweet potatoes. 

Outide the r.n in building are a nui:mber of' sarller rh(, p:. One 
that w.n s vAAi.:ed was a whole.uler of coe.esoo and other d; iry products. 
This shop, vh:i h should have been one of the r.t s'riit:.ry of plces, 
was actually the dirtie:st place I h]ve seen an:r,re. The oheeses 
were stor(ed Al, over thu lace on vri(ous filthy hclvc a:ni even on 
boards on 1h, floor. 'c cheenes werec co''ercl :ith fJicr an:d the 
whole efN:& :.;: extioj y unp:ti:ix ;o i-.t it was Ye 'r diff'icult 
to nibble ei the s-anple oV chee:;e that was o Mrcd to us. 1 had to 
admit, ho;:evcr, that tV.e cheese did tante good, even though the 
surroundings{; were so rt-'plnive. 

The ])cpairtmunt of .A:lth and Sanitation vAld ba w;1. udvized 
to get the entire MArke and these kind of shops cleaed up. 

http:s'riit:.ry
http:a:pJ.iL.Ly
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June 4, i975 

L. A. E. - Ing. Alfredo Dovat 

Mr. Juan Crcspi and I visited the LAE laboratories ond were met by the 
e>ort standards for a wideDirector, Ing. Alfredo Dovat. Lt E has develoned 

rante of products and certificates of quality are issued to exporters by 

this laboratory. They also control the irrportation of' special items or 

materials rieeded to fabricate exort products. 

are well maintained in immuaculateThe laboratories very equipped and are 
condition. There are l.aboratories for cherical and bacteriologi.cal examinations, 

as well as special purpose Ji.bs I'or the exani'ation of fich, leather and dairy 

products., Tn.-y scc.( t:ell and were introduced nu::ber ofto be ;3taffed w:e to a 

the technicians and dcj~art.:cnt heads. 

At our rooueest they had purcha,.zed a reprc;ent-'.tive number of' prodarts of 
in IMontevid.o. Tr1hese productsdifferent brands at rando:,i from retal). stores 


were opened and examined organoliptica.ly w-,ith the followiing results:
 

Canned Peaches in Syrup - fair - peaches irreguilar in shape - trirnMing 
cuts - too brown in color - syrup was satisfac

tory.
 

Canned Crushed Corn - poor product - most unappetizirg appearance. 

Camed Green Beans - poor - earthy odor - whole beans, soft in 

Peas - poor prvo t - i.,ny YmrJl peas - the liquorCanned Green 

wa; grey and Luruid.
 

1h oz. bottle - with crown cap covered with aTomato Ketchup 
dust cap. l'rcduct was poor and brown in color 
there was ox.idirI d product in the neck of bottle 

many specs a~Pi ].i:ps - cune hair. 

Marmalade in 8 oz. jars - the product was Frir - but datrk eoJor and ovur
coohkd ,;corchc6 'l:.vor - the p',.ckage is poor vith 
dirty, pjmrtially ru,;tcd crip and oxi o.t,;ud prodiuct 

under the rim. 

We were very di'apointed with th,, quality cf pro.luctis being ,;old in thre ,o:netic 
Dovatmarket. L4VE presentl:. hs no juri::ictionl over th,- do.-.estic marktt, but I Di. 

given th.is- ivt rpo:;zi biit, in ftl 'i'ne (jomestic marketthe fu~urc.expects to be 

cannot be dcv.lop.U with produc; oi' this (!lality.
 

arid Tn. Dovat is making a trip toMAE is planning to expand their facilities: 
the U.S. within the next two or thr,'C .'ormtY; for the purprw);e of inrpecting
 

various ]aboratoriv.s there. I 'u0-,st:dshuld llcin Co.
th:'t h( visit thLe 


laboratories in Pitt:;burgh, Pennsyl.v.nia, and told him to whom lie should write.
 

http:organoliptica.ly
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2. Coo e a if.e located
ela Unicon. Vege ab e 
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Inn, , 
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H 
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fo n r a e
oaben p cciaf o .inrea sd 

e e .. 
aeat 

g, ac~ing

S 
andI 

300 50 750 x 

I good. Due to longer a'co.'ing 

season off-season e-pr.s a'e 
possibiliies. W.:L-1 need mark-

I ing assistar:ce 

2. Group fror. San Javier
interested -. processing Ix 1 50 400 750 	 iCx 
 Not now a major veetable
vegetables j I 	 area. Has potenta!l an 

and cli-ate. initia! markets 
will Le cities nearby, so-e 

IexDo t DOS'bssiit es -o Arg

SCc--pany in Tacuarembo I 
 Ien rna 
egeabe gradir and 	 00 00 800 vegetables. elOs 

! could be exDanded for export 

.1I 
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Ccmpany an Saito Potatoes have relative short 
ozazo dehydrading x 570 286 856 x x harvest season and snadeluate 
lant. cold storage. Plant could sell 

for local consurption during 
off-seascn. Export possibi]ity 
to Brazil for dehydrated 
potatoes. 

Sudy y Cia S.A. in Located in major production 
:anelones - zhydrating x 100 315 415 Y x area. Near export Dor: of 
.Ae-ables, rinciDally Montevideo. Now exDorting to 
:r:cns :or exort. assured market. Project well 

researched
 

3. Company SAIM located 
£n [on-evideo - Vegetable x 1000 1800 2800 x UDgrading equ pDen- for oil 
70 exIract.= plant.• extraction - Soybeans, 

Peanuts and Sunflo.er.
 

7. Nazional Citrus '
 
2c=.zsscn - Montevideo. Ix 400 500 900 Ix To provide adequate citrus
 

cold storage at the pcrt
 
of Montevideo. Cooperative
I Il I opera~e . 

http:Sunflo.er
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.-,, Inves en-oz "LeadTiLeadTirnr 

_________ ______I -,.. ,-! ______ o - - '-. ___ ______________ 

.- i C; I C, C !.Z~L: 

.-I 
.oogerat;_ve at San 

K-...4-;," V -

e-a2. Drc "sra-

D--SCrP-ssI N H.1 15 000 

0 o_---
!Manufactureof ao se 

ct at 

>75125.05 

. AP~le PDU!D and grade ju~ce. 

S. CooDeratlve CALFORU 
Located in Canelones -

car.nng plat 

10. Company Ponny in [ 

100 100 200 x' KNow oDerates 2 cold storage 
faci1ities. instal!"'n 2 
pack i= c~ 
tDresent cold szcra-ze. want 
':to process 2nd Frace and 
surplus production. 

Salto 
ing. 

Citrus Drocess- X1 
j 

200 100 300 .Nx Citrus juice extracting and 
canning equip.enz for export. 

. CooDerative located 
in Colonia -erreta, Fruit 

and Vegezabie processing 

300 200 500 x 
PreDaration and c6bking line
fo uf.uits and vegetables. 

-2. CoMDany ICUSA in 
Soriano, Fruit and veg-
e-able canning. 

x 1735 15L0 3275 x 
Prearation and cooking line 
for fruits and vegetables 
including pulps and concen
trates. Proposal i4ncludesjauxuallary equip.ent such as 
cans which nay not be feasible. 



AGPd-B3USI:.,'SS OPPOTPTUNITIES 

St ,tus Inve str.ent T____,..eaT__meeaad 


1T'-1
.-.- eat 


LII
 

'D~~~~ SCPPT0 

7,,, o-1 ,- cl I'"!'
m 'n 

Coan, .SSAR0 1n
3. * Processing 2nd grade a-Dies, 

Canelones, :fuit and x 790 1000 1700 x x Peaches, Quince, and ±Pea.s. 
vegezable processing. Packing, Pulp and cold Storage 

7"0,000 box capacity.
 

. Conpan 5 CALCAR in Has ccnzract to export cheese 
Carmeo, Lz.iry processing 200 100 300 xix to Brazil, Needs new eccip.ent 
Ch-eese. [ Used technical assistance from 

Brazil.
 

15. Co-.D.an' CAPROLET in !x20 100 420 x x Same as above.
 
:arariras. Cheese plant.
 

.
_.Coas .. Indus-230as Same as above.
 

- Eaczeas 175 405 x
enzos Jn 230 

-rav 5enroF. Cheese
 

17. Ccmpany PL7 located 
in "aysant., Cheese x 120 120 x xProcess com-ercial grade milk 
_2!anzJ into cheese and casein. 

wI i I
 

http:Co-.D.an
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l o 1 Investtr-n -xpo t 

St__ _s Investment____ [L;a -iL i_ __"_._ 

'l -

mC I _ 

I MII I C c, x_ E, 

-3.~C CoprtvC"ARL 

loce i r idav 

Dairy processing 

i000NY58
I 'in Fnio00e1 580 

1580
1a58 Process excess production

sw--
Co-op in Uruguay. 

!7 . Coope_*ative located Area needs quality fresh milk. 
-n Ar-igas. Process fresh 
r lk and ceese. 

X 225 275 Soo X Cheese exports to Brazil. 

20. Cco-er tive locoated
I;P Que Dracio. Processfresh M..I, and cheese. X300 200 500 1xx Sa~me as above. 

10 _0 

21. Commruni'my of Fray
=e'n-os. Fr.!sh milk and 
ch -eese. 

20 Soo50 x Sanm.e as above. 

22. Cooperative located Process some fresh milk for 
iTacaurembo, dairy

processi;ng,
23'. cc.-..an:"- C0LZME ;n 

x300 200 500 x x local consumption, but mostly
cheese fo razil-. 
Odplant, now exports c.eese 

eqipment.
 



AGrI-BUS :'.SS OPPO'PTU.N'iTES 

I 	 I i 
P ' t~i 	 invcstmnteni4 Ex?)o -t 

Status Investment ILead Tme iead-.1 . 

XI 

"ESC',--,Ti.',;-I.4,.-, 	 CO.M.MENTS 

2~~~~.p 	 a.arCA.?CUE 
2-. Privaz: company ILSA IICheese and casein manufacture 
Dairy processing. 	 x 515 1185 !700 1x location to be deternined.
j 

ICI:	 I=ICUL0
25 CmanjA 	 anufacture wooden field
 
S.A. 4n Sato, Box 1 x 100 x • and export boxes Drincip-100o 

::anufactur,-. for ci.trus.J fIally 
25. Con~anv FUCCAR0 in as above.
)ISame 


Copn2- .~~~ 	 0EAE'I?aysandu. : o nanufactu ej 	 xe Replcingobseete0ac y2. Pysand.,: company !L00 tio i beex0 loc en e pto e t roces 
27. Cormpany LOSTORTO inRe 	 l c n ob le e a h n rycan 	 100 pontevideo,100 200 x
 

catcrs. 
S."%n ~sa=t zp' x 100 

oar 
100 	 Ne etors oan Drncess 

23. Co-any.!ocated in dehydration Dlant25.~~~ ~Cca-. nSm iKAlfalfa-UIt'% 	 saoe
?So Negro. Livestock IxI 500 j700 1200' x ,> 	 for poultry feeds. Local
 

2ee. Cca''Idemand 	 good.
 

Drocessors. Jx00 	 eggs, secifically powdered


K 	 eggs. 



AGXC.T!-BUS1NE'SS OPCPTUNiTiS 

P--OjeCt El

dLed 
j J i o

St.tus Investm-ent Tri:n Ti-L..r 

I :-''- " - " 

30. Co-pany MOLI:O PURiTO Jew Dackagg achine for 
Dry Foodstuffs 
in Montevideo. 

located i x 25 25 x x oatmeal and similar 
for consumer packs. 

products-

31. Comany SAUCE located 
-n Canesoe . Fruit and x! 30 15 45 x 

PulD cooler and coolings tunnel 
Ito increase expCrt capacity 

'egetab e r-ocessors. and quality. 

32. Co.Dany SAUCE located 
-n Canecnef;. Zruit and;Vegetabe -%,-ocessors" x1 250 50 300 ix Replace obselete machinery to]increase capacity and effIicienc 

33. Company Eennet and 
"-andon, f_11; and 

hSame as above. 

vegezable - ocessors x 80 20 100 x 

3*-. Cooperative CONEPROLE Dairy processors. x 25 25 x x 
Marketing assistance to-help 
develop "Dulce de Leche" asan export item for Brazil. 



AGT- BUS.SS OPPORTL T!JS
 

P--oj4%Ct li(nvestnnntl ::xr.o,-t 

Status Investment _ead Tim. ,aLadTi_...._. 

C-C) 

-T: 2 	 T7' 

t t 	 I I 
35. CooDerazive CONEPROLE Technical Assistance to mlk
 
Dairy Drocessors. x 200 200 x f x 	 iDrcducers to increase vol-ne 

land mDrove cue1ity. Abasc 
!,need. 

36. Co-pany RIO CLARO in 	 25a25 
Cane1ones . Fui an-.d (x 25 25 	 ne;,: -,cm-.ao and fruitvegezabre processors. 
 conceninae iinstallation. Has
 

lexcor: .arkets.
3 x 	 -t 
37. The National Citrus 
 ITechnical assis-tence needed
Cc..;ssion. 	 x 25 25 x i x cer.-ine -ifane". " 

ci-:rus J,uice concen-._--_ plent* 
SIcan ze .urc-ased and oDeratea 

econ..ca!ly. Plan- no- nowI II successcful 

2OTALS.-FOR ThE- 37 _ --- - ' 1
 
ILLUSTRATIVE PROPOSALSI, 13,525 13,091 26,616 •
 

II
 
I i r 



GE)OGRAPHIIC LOCATION OF IILUSTRATIVE AGRI-BLW NESS PROPO1ALS
 

(19) 

(4)(25) 
(10) 

(3)
(22) 

16)(26) 	 (23)'

(29) 11 R U G U A Y 

(2) 

(17)(21) 	 (18)

(12) 

(20) 

(28) 	 24) 

qlll) (11) (35) (13)i 

(15) 	 (9) (8)(30)
 
(36)(12)(5)(31)(32)
~(3't)( 33) ( 7) 	 r. 



J!.I .... '.,,,C.,,li,,.,,ir ,, J.:(.,, A )' /AI A!,Y TS 

1. The sa :uration piont ia ght be reached in certain 

caitcgo'ies which would ofect tim.l,, of .'1e lsioplrin or.e 

of the o project;.e'Po~cd 

2. Prorities will have to be assigned by the Unidad 

Asesora and approvals gantod on a very sclectiv\o, bcsis to 

minimize the possibility of duplication and to av.iod the 

construction of excess capacity. Also, it u:st be determined 

that the raw material input will be as.-ured in adequate vol

unic and quality. 

3. Although no better information is presently available 

it appears "the capital costs of some projects may have been 

over esti'mated by the proposer. 


