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SUSTAIN enlists volunteers from U.S. corporations and scientific

institutions to enhance the quality, safety, and availability of food

in developing countries. In collaboration with the U.S. Agency for
International Development, SUSTAIN helps businesses,
community organizations, and other related groups apply
appropriate technologies and strengthen skills. SUSTAIN

addresses these concerns through problem solving, technical
assistance, and training, and by organizing expert advisory panels
and conducting scientific studies.
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Global Programs, Field Support and Research; U.S. Agency for International Development, under
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I. INTRODUCTION

A. SUSTAIN

SUSTAIN (Sharing U.S. Technology to Aid in the Improvement of Nutrition) provides access to
U.S. expertise in food processing to help improve the nutritional quality, safety, and availability of food
in developing countries. Technical assistance, training, and needs assessments are conducted by
executives and technical specialists from U.S. food companies, universities, and professional associations
who donate their time and expertise.

SUSTAIN is supported through the generosity of its sponsors at the U.S. Agency for
International Development (USAID) and cash and in-kind contributions from foundations, corporations,
international partners, and individuals. The activity described in this report was supported by USAID’s
Food Technology & Enterprise project (No. 936-5120) through a cooperative agreement with USAID’s
Office of Health and Nutrition (No. DAN-5120-A-00-1066-00).

B. WORKSHOP ON THE PROCESSING OF FRUITS & VEGETABLES

At the request of the Chamber of Commerce of Northern Honduras (Intercham), SUSTAIN
volunteer Pedro Sole gave a three-day workshop on the processing of fruits and vegetables in August
1995. It covered processing principles, the export market for processed food products, and the
regulations of the importing countries. Improving Honduras’ fruit and vegetable processing techniques
will allow more of the country’s food products to reach internal and international markets. Thirty-four
managers, supervisors, and technicians from medium and small companies, as well as small
entrepreneurs, participated in the workshop.
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PEDRO SOLE, Ph.D.
9375 SW 154 PLACE
MIAMI, FLORIDA 33196
U.8.A.
TEL (305) 382-7257 FAX (305) 382-7309

MANAGEMENT CONSULTANT

SHORT COURSE REPORT FRUITS AND VEGETABLE PROCESSING
INTERCHAM SUSTAIN FHIA LA LIMA HONDURAS AUG 15-17 1995
P. SOLE 8-20-95

SUBMITTED TO MS ELIZABETH TURNER, EXECUTIVE DIRECTOR, SUSTAIN
SUMMARY

We conducted a Fruits and Vegetable Short Course at the facilities
of the Honduran Foundation for Agricultural Research (FHIA)
covering processing principles, export markets considerations and
regulations of the importing countries. Up to 38 people signed for
the course but attendance was 33-35. The participants were mostly
employees of local food processing industry, they came from large
companies such as Alimentos del Valle, the largest cannery in
Honduras, and DOLE, to small entrepreneurs trying to start or
diversify small operations. About 25% of the participants were
recent University graduates who had not been able to get a job yet.
Due to the large number of participants, the afternoon experimental
session was split in two groups. This allowed a more manageable
situation but created a dead time for those in the second
experimental session.

Based on the evaluation by the participants (31 questionnaires were
recovered) and my own opinion, the short course was a success. The
only negatives registered, dealt with the two session issue and the
lack of adequate eguipment. On the positive side, the participants
brought up several good points for discussion and participated
enthusiastically both during the conferences and the experimental
sessions.

It has become apparent, that this type of short course with an
experimental part requires a prior visit by the instructor to
insure that the equipment is adequate. While the FHIA facilities
were well suited for the purpose, the equipment was not. I am
especially grateful for the efforts of Ing. Héctor Aguilar from
FHIA, who made possible the experimental part by substituting the
lack of equipment with enthusiasm and adapting of available
resources to our needs.

Overall 30 of the 31 respondents to the evaluation questionnaire
indicated that the short course had been worthwhile and the
remaining one indicated that he/she was not sure.
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1. PURPOSE

The cbjective of the short course is to help improve the fruit and
vegetable processing techniques in Honduras so as to allow more
food products to reach the markets both internally and for export.
An important part of the short course is to have the students
participate in actual canning experiments "learning by doing",
applying the theory presented in the mornings to the experiments in
the afternoons. This contrasts with the normal experience in
Central América which more often than not includes only learning
from books or lectures.

Another objective of the course is to give an overview of the
export markets for processed food products and of the regulations
of the importing countries.

2. ITINERARY/SHORT COURSE AGENDA

The Spanish version of the short course agenda is attached.
Summarizing what was covered/done was: '

First Day Morning

World markets for processed fruits and vegetables

Importing countries regulations

Processing of fruit juices. Part 114 of FDA regulations for
acidified foods.

First Day Afternoon

Pineapple Juice canning using a boiling water process

Second Day Morning

Pineapple Juice canning. Presentations by the team leaders.
Discussion.

Canning and preservation of fruits.

Canning and preservation of vegetables. Part 113 of FDA
regulations for low acid foods.

Second Day Afternoon

Canning of Black Beans in brine using an autoclave process.

Third Day Morning

Black Beans in brine canning. Presentations by the team
leaders. Discussion.

Manufacture of purees, concentrates and marmalades. aseptic
processing. Video on Good Manufacturing Practices Part 110 of
the FDA regulations.

Evaluation of short course questionnaire filled out by
participants.

Third Day Afternoon
Distribution of Certificates to the participants.
Canning of Diced Mango in heavy syrup (Group I)
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Canning of Diced Papaya in heavy syrup (Group II)

(It is noteworthy that, although the certificates had been
distributed, practically all the participants stayed until
their experimental session was completed, those of Group II
until approximately 5:30 pm).

The short course outline and materials distributed are attached.
Also attached are the original questionnaires recovered from the
participants. Also a copy of what Intercham distributed to the
participants.

3. MATERIALS

The morning conferences were presented by means of around 44 text
overheads and 20 addendum overheads. The hand outs included all of
these. Approximately 25 sets of FDA forms 2541, 2541la and 2541c for
establishment registration and process filings were distributed.
Also 25 sets of Instruction Booklets to £ill the above forms. These
had been obtained and sent by E. Quinn from SUSTAIN to Intercham at
my request. Three Video tapes were used. Two provided by Intercham
and one belonged to SUSTAIN which was at Incap and I brought back
to the U.S. with me and I will be mailing to SUSTAIN. These latter
is titled "On The Line", it is dubbed in Spanish and covers Good
Manufacturing Practices. There was a strong demand to copy this
Video,which I could not allow since it is copyright protected.
Copies of the February issue of SUSTAIN Notes were also distributed
as well as reproductions of a sheet describing what SUSTAIN is.
Unfortunately the sheet for requesting SUSTAIN assistance was among
the materials that I lost when my briefcase was stolen at the
Guatemala airport. Apparently it was not among the materials which
SUSTAIN faxed to Intercham in Honduras so I could not distribute
it.

The experimental equipment used included:

1. Dixie Canner hand can seaming machine lent by Alimentos del
Valle, Comayagua, Honduras. The cans were supplied by course
participants too.

2. Brown laboratory finisher, lent by Alimentos del Valle. This
unit could not be operated because of lack of 3 phase power at
the laboratory used. It was only opened and shown to the
participants.

3. Hand peeling machine for pineapple. This machine simulates the
action of a Ginacca at the laboratory. Lent by a participant
in the short course.

4. Laboratory Autoclave, pH meter, refractometers, thermometers
and other furnished by FHIA.
5. Plastic buckets, knives, gloves and other materials bought/

furnished by Intercham.
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6. Fruits. Among them two varieties of Mangoes, Haden and
probably Keitt, furnished by Juan C. Fiallos, from FREX
Internacional, a course participant. Pineapples, papayas and
black beans were bought/supplied by Intercham.

4. BENEFITS
A. Short Term

1. The Entrepreneurial Participants will profit in improving the
technical level of their operations and perhaps allow them to
consider new products. They are also more aware of what to
expect in exporting to world markets and the regqulations that
they must comply with.

2. The participants from Well Established Businesses will also
profit from better technical skills and may generate new
product ideas for their firms. Particularly for export. These
participants may also transmit to other peers part of the
knowledge they acquired. In one specific case, a firm
currently exporting fresh mangoes to the European market seems
interested to export to the U.S. market too.

3. The participants Recently Graduated from the University have
acquired a new dimension in their practical experience, which
hopefully may allow them to interview more effectively and
land a job. If this occurs, they will act as catalysts to
improve the technical skills in the industries where they are
hired.

4. The participants Teaching at Universities or Working at FHIA
have gotten new ideas on how to plan experimental work in
their teaching to lead to a more complete learning experience.

B. Long Term

Hopefully we have motivated all the participants into learning more
about what is required to pack processed foods technically and
efficiently; where to find the needed information on export market
requirements and regulations, and also on the need for good
maintenance and adequate spare parts inventories for the equipment
in order to obtain reliable packs consistently, for both the local
and the export markets. '

5. ADDITIONAL NEEDS
It is my understanding that a HACCP course sponsored by SUSTAIN is

planned for Octocber. This should be helpful and I am glad that it
is focused for particular food industry sectors.
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Given the attendance, I believe this same Fruits and Vegetables
Processing Short Course could be repeated in about one year time in
a slightly different format. To make this more successful, FHIA
should be equipped with a pilot plant where small food processing
equipment can be installed and operated. We had to run the present
workshop using mostly hand labor and primitive home canning style
ways of doing things, as may be seen in the collection of
photographs attached. While the principles of operation could be
demonstrated that way, the use of small scale industrial equipment
at the pilot plant level would make the short course a real
workshop. It is believed that most of the equipment required can be
obtained donated second hand from the industry in Honduras, nearby
countries or sympathetic volunteers working with the food industry
in the US.

To tie everything together a qualified person should be hired or
assigned at FHIA. This person should have the assistance of a good
mechanic, preferably with experience in a cannery and a small
budget. Just a few hundred dollars and timely ordering of spare
parts would have resulted in a much better performance of the
available can seamer during the workshop. For the want of three
phase 220 volts current, it was necessary to screen and extract by
hand the juice from the pineapples. The appropriate unit of
equipment was available, lent by a course participant, but no
adequate 3 phase power was installed in the available space. Note
that FHIA does have a good infrastructure to accommodate this.
However, FHIA may have other priorities on how to allocate its
resources.

As far as the needs of the course participants, they are very wide
ranging. Management, Production, Quality Assurance and Statistical
Quality Control, Industrial Engineering, Food Microbiology, Costs
and Financial Analysis, etc. all are areas where particularly the
recent graduates and the entrepreneurs would profit. However, in
all fields, the importance of experienced and practical
instructors/lecturers is paramount.

6. LIST OF PARTICIPANTS

The attached hand made lists (3 pages), includes those participants
who were present the last day prior to distributing the
certificates. A few participants may have had valid reasons for not
being present the last day. A typewritten list (1 page) provided by
Intercham is also attached.

7. PUBLICITY

qpon my arrival on 8-14-95 to the Intercham Offices I was
interviewed by "El Periddico". The corresponding article published
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on 8-16=95 is attached. Intercham seems to have publicized enough
the course, judging by the attendance. However I did not receive
clippings. Ms. Ana Kattan fell ill the last day of the workshop and
could not make available to me the Sponsoring Entity Local
Contribution form. I was advised by Dr. Luiz Elias from INCAP that
he received information on the course but could not find any
candidates. Possibly Ms. Kattan will send additional materials on
this to SUSTAIN directly.

8. FOLLOW-UP

Several course participants indicated that they would be faxing me
request for additional information. In particular the mango
exporting firm FREX Internacional wants a list of mango importers
to the USA, which I plan to supply. I also offered assistance in
obtaining a copy of the Video "On the Line" in Spanish but gave
them the address of the Food Processors Institute in case they want
to order it directly.

9. WORKSHOP EVALUATION

A new questionnaire had to be improvised, having lost the other one
with my briefcase. A copy is attached, as well as a copy of the
tally sheet and of the summaries of the comments by the
participants. The original questionnaires returned are also
attached. Note most comments are in the backs of the
questionnaires.

Summarizing, we recovered 31 questionnaires or 89 % based on 35
participants. Of those, 15 or 43 % contained general comments.

Overall, the short course was judged "worthwhile" by 30 out of 31
respondents.

The facilitator, the conference facilities, and most questions were
given high marks.

The experimental facilities (equipment) was the only category where
the participants indicated some disapproval in rating them:

Number %
Good 9 29
Fair 20 65
Bad 2 6
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The system of working teams and presentations was considered

Number %
Effective 21 68
Confusing 1l 3
May be improved 9 29

Six all different answers were volunteered on how to improve the
system. List attached. Some of them reflect the fact that since we
had to make two sessions, the presentations by the participants the
next morning had to be repetitive and lengthier than if we had had
just the one experimental session originally contemplated.

While signing up more participants brings in more money to the
organizing entity, the number of participants must be limited to
match the facilities and time available.

ZZ/qf )
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Appendix I

SWSTAIN

SHARING URITED STATES TECHNOLOGY TO AID IN THE IMPROVEMENT OF NUTRITION

------------------------------------------------- Smessescensveeenc

SUSTAIN is a unique resource in mobilizing volunteers from the U.S. food industry to address international
humanitarian and business needs. Founded in the late 1970’s by the U.S. food industry and the U.S. Agency for
International Development, SUSTAIN works to improve the quality, safety, and availability of food in
developing countries. SUSTAIN combats the interrelated problems of hunger, diseases related to malnutrition
and micronutrient deficiencies, poverty, and environmental degradation.

Many developing countries produce sufficient food, but it goes to waste due to a lack of food preservation
technology and knowledge. Wasted food unnecessarily burdens the land, water, animal and human resources
deployed for its production and introduces biological and chemical contaminants to the environment. Poor
preservation techniques and unsanitary manufacturing conditions hamper the progress of many small food
processing businesses. Through SUSTAIN, people in developing countries who are working to solve their own
problems reach out to request assistance and expertise. SUSTAIN links these needs with skilled volunteers and
staff, drawing upon many specialties and scientific disciplines.

More than 200 highly-skilled business executives and technical specialists are active as SUSTAIN volunteers.
They have knowledge in such fields as food processing, preservation, packaging, fortification, microbiology,
laboratory technologies, nutrition, pollution prevention, waste utilization, quality assurance, and marketing.
SUSTAIN works with a variety of businesses, associations, scientific institutions, non-profit groups, and
governmental agencies in developing countries. By addressing problems together, SUSTAIN volunteers and
their developing country counterparts foster on-going business and professional relationships.

CAPACITY. BUILDING CRITICAL TO SUSTAINABLE DEVELOPMENT

SUSTAIN’s work is founded on the belief that improving nutritional well-being in developing countries is
critical to achieving sustainable development. Building the capacities of local businesses and organizations
contributes toward that goal. Through education, the application of appropriate technologies, and one-on-one
problem solving, SUSTAIN volunteers help make food in developing countries safer, diets more diverse, and
businesses and economies more viable. As a result, SUSTAIN’s assistance contributes significantly to
achieving these countries’ nutrition, public health, economic growth, and environmental goals.

SUSTAIN’s record of success increasingly is recognized nationally and throughout the world. Through the
generosity of its sponsors at USAID’s Office of Health and Nutrition, foundations, corporations, volunteers,
and international participants, SUSTAIN continues to grow in size and significance. In conjunction with its
partners in developing countries, SUSTAIN is creating a series of educational programs for ongoing delivery to
their food industries. And in 1995, SUSTAIN began working with USAID to assess micronutrients used to
fortify U.S. donated food for peace commodities and to suggest ways to reduce potential losses of nutrients in
these foods.

As its resources are limited, SUSTAIN reviews assistance requests on a priority-needs basis. Guidance to
SUSTAIN is provided by a steering committee representing a cross-section of the U.S. food processors and
scientific institutions. When it responds to a request for assistance, SUSTAIN typically funds international
travel costs, while USAID missions or host organizations provide in-country costs. SUSTAIN does not fund
product or equipment purchases, nor does it provide financing for projects. For further information or to
receive the food technology periodical, SUSTAIN Notes, please write:

SUSTAIN
1400 16TH STREET, N.W. * BOx 25 + WASHINGTON, D.C. 20036
202 328-5180 - Fax 202 328-5175 \5



Appendix II

PEDRO SOLE, Ph.D. (Chemical Engineering, Polytechnic University of New York, 1965) is an
international consultant in fruit processing (especially banana), technical services, quality control, and
regulatory compliance. He retired from Chiquita Brands International, Inc. as Vice President of Quality
Assurance and Control at the Processed Fruit Ingredients Division. He was responsible for quality
control, technical services, and compliance with FDA and EPA regulations affecting the company's food
products. Dr. Sole has extensive international experience in business management, fruit processing,
equipment and plant design, quality control, and Good Manufacturing Practices. In 1991 he was
involved in the design, equipping, and start-up of a new processed banana plant in Costa Rica. As
Director of Technical Services for Chiquita, he coordinated technical aspects of purchases of
international food ingredients in the Dominican Republic, Costa Rica, Mexico, Guatemala, and
Thailand, and served as a liaison between Chiquita's Central American plants and clients in the U.S.,
Europe, Japan, and the Middle East. Prior to this he served with Chiquita subsidiary companies in
Honduras and Costa Rica and with food companies in Puerto Rico, Spain, and Guatemala. Dr. Sole has
four U.S. patents involving mechanical peeling, recovery of concentrated clarified banana juice,
vegetable oil extraction, and coffee extraction. As a SUSTAIN volunteer, he participated in an
assessment mission to Belize and taught workshops on fruit and vegetable processing in Guatemala and

Honduras.
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Para exportacion...

SAN PEDRO SULA.- Para estar a
tono con la globalizacién de mer-
cados, actualmente se imparte un
curso de capacitacién en procesa-
miento de frutas y vegetales, dirigi-

presas dedicadas a esa_actividad,
informa Pedro Solé, experto con-
sultor estadounidense que diserta-
rden el marco de dicha actividad.

Agrega que el entrenamiento
estd patrocinado por la Cédmara
Internacional de Comercio, IN-
TERCHAM, en colaboracién con
SUSTAIN, institucion benéfica es-
tadounidense que apoya el mejo-
ramiento dela nutricién delos ha-
bitantes de paises en desarrollo.

. Con.ello se pretende capacitar a
los niveles medios de pequeniasin-
dustrias que tienen interés de me-
jorar sus métodos, procedimien-
tos y la calidad de sus preductos,
subraya. ,

Lareunién inicid este martes y
finalizard el proximo jueves en las
instalaciones de la Fundacion
Hondurena de Investigacion Agri-
cola, FHIA, dela Lima, Cortés.

“El primer dia se cubrirdn as-
pectos del requerimiento de los
mercados de exportaciénysehara
un desglose de las regulaciones del

yjaponés”, expresa.

Asimismo dice que el Japdn es
un mercado bastante estrictoy que
existe problema al traducirlas re-
gulaciones del japonés al espaiiol,
pues se pierde parte de su conteni-
do y se vuelven dificiles de enten-
der. .

Por tal razén, quien tenga inte-
rés de exportar hacia ese pais debe
asesorarse previamente y nombrar
un representante que conozca
muy bien esas normas.

Delo contrario podrian recha-

 zarle el producto puesto en'el Ja-

do a mandos intermedios de em- .

mercado estadounidense, europeo

Pretenden mejorar procesamiento
de frutas y vegetales frescos

* Pedro Solé, dice que ei mercado
japonés es muy estricto y quien
pretenda exportar a ese pais
previamente tiene que asesorarse
muy bien. F/R. Funez.

pénlo que significariala pérdida
total del mismo porque es mds ba-
rato destruir dichos productos que
regresarlos a Honduras, indica So-

- lé.

El entrenamiento también in-
cluye précticasenlasempresas co-
mo contraparte de nuestro pais,

- sefiala.

RECICLAJE DE ENVASES

Por otra parte, indica que tam-
bién se tratard acerca del reciclaje
de los envases que se usan parala
conservacion dealimentos. Infor-
maquelatecnologia tradicional es
el enlatado pero que ahora hayen-
vases de pldstico, flexibles y lami-
nados con barreras de aluminio
que también permiten el envasado
de alimentos en forma econémica
y amds bajos costos.

“En cuestién de reciclaje lo 6p-
timo es la lata de aluminio porque
se puede eliminar en un 95 por
ciento”, puntualiza. '

U~
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OBJETIVO

Bl ovbJetive de rphte curolllo ee ayudsar al mejoramisnto de las

Ltéenicas de proceso de frutoes v vegetales, con 2l propdsito de
utilizar low sACcaedantes Ae pPproduccida, lom cwvwmlesn peuvmitdndn

cung L iar al marressdde & la dimpenibilidad de loa DY‘()dUQ’tO{.ﬂ
sgricolan.

CONTENIDO

ler. Dia

8:30 Perepectivas del mercado mundial de exportaciones
pars Trutas vy vegetales procesados.
Regulaciones que afemctan las exporviacionas a lows
paises importadores.
U.5.A. (FDA, USDA Y EPA)
RUROPA (CEBEK, Codex Alimentorius y paises
individualen).
JAPON

10:156 RECES0O

10:30 Provempamiente y presgervacidédn de Jjugos,
Productos dcidos y productos acidificados, Parte
114 ge las regulaciones FYVA e USA.
Llenado en caliente, procesamiento aséptico y
concentradon condelados.
Concentrados v jugos de na;anja
Concentrados v Jugoeg de pilfia.
Concentrados y JUgos de mora
HMezclaw de Jugoe (100% y menom del 100% de
Contenidos de jugan).

12:00 ALMUERZO

1:30 Actividad practlca, Fnlatado de Juge troplcal

BEST AVAILABLE COPY

IV
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2de. Dia

10:16

1Q: 80

12:00

1:30

3er. Dia

R:15

9:00

10:15

10:30

Discusidén y¥ evaluaoidén del proceso  rvemlizmado el
dis anterior.

nlatado y prsssrvacidén de frutas. Pifis (Jugo,
rodajas, trozos, bonndom).

l'apayn (verde, corteds en trosom)

Mango (Rodadasas maduraam, pilesas verdes on ga lmuera)
Otres frutaos ocugeridag por leg participantos.

RECESO

Enletado vy preegervariion de vegetales.

Froductos de bajda acildez, porte 113 de  low
ragnlaciones de TDA, VUGA.

Chichearoms, zanshoring, maiz vy judiess verdes
Frijoles en salmuersa.

Frijoles fritos, tamales

Otros seguin propuegta de participanties.

ALMUERZO

Experimento. Enlatado de {rijoles negroe en
Salmuicers 0 enilmatade Jde pliia =n Srosom on alndbas.,

Discupiin y evalumeidn de 1a actividad realizada
el segundo dila.

Manufactura de purés, Jjaleae y mermeladas.
JARlea de Iresn Yy orresasg ) conssesva

Merme Lede de narands

Puréd améptico de mango

Puré asméptico de banano

Pulpa congelads de guanabe.

RECERO

Buenag précticas de manufacturn parte 110 de lae
regulacicnes FDA, USA.

BEST AVAILABLE COPY
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11:00 Egtimacidn de romptoe de produrnisdn
Materiss pwimas, rendimiAntng
Comtos direvctos
Sostos Indirectos
i2:00 ALMUERZO
1:80 Expoerimento. Enlatadeo de mangeo acidificada n
alpgin otro pure deo fruta tropicoal.
500 Diacusién v cvaluselon del experimento anterior.
5:45 Evalunacidén del cursoc Laller v sugerenciaa por los
rarticipantes.
B5:00 CLAUSURA

CUPO LIMITADO

- Y
pEsT AVAILABLE COF



HOW TO OBTAIN FDA REGULATIONS ..

The Food and Drug Administration's (FDA) regulations are printed in Title 21, Code of Federal Regulations. In addition, FDA and all other

Governmeat agencies publish new regulations and proposals in the Federal Register.

EDA Regulations
Title 21, Code of Federal Regulations (21 CFR) is updated April 1 of
cach ycar. The 1993 edition contains eight volumes and is printed in

paperback books. Instructions for ordering single volumes or the compleic
sct appear in the box at the bottom of this page.

21 CFR 1-99. Price $15.00 ($18.75 for foreign mailing). General
regulations for enforcement of the Federal Food, Drug, and Cosmetic
Act and the Fair Packaging and Labeling Act. Color additives. Order
#869-019-00066-6

21 CFR 100-169. Price $21.00 ($26.25 for foreign mailing). General
regulations for food labeling (contains the new regulations for nutrition
labeling that become effective on May 8, 1994). Infant formula quality
control procedures and labeling. Food standards, and quality standards
for bottled drinking water. Current good manufacturing practice
regulations for food, bottled drinking water, low-acid canned foods,
and acidified foods. Order #869-019-00067-4

21 CFR 170-199. Price $20.00 ($25.00 for foreign mailing). Food
additives. Order #869-019-00068-2

21 CFR 200-299. Price $6.00 ($7.50 for forecign mailing). General
regulations for drugs. Order #869-019-00069-1

21 CER 300-499. Price $34.00 ($42.50 for foreign mailing). Drugs for
human use. Order #869-019-00070-4

21 CER 500-599. Price $21.00 ($26.25 for foreign mailing). Animal
drugs, 1eeds and related products. Order #869-019-00071-2

21 CFR 600-799. Price $8.00 ($10.00 for foreign mailing). Biologics
and cosmetics. Order #869-019-00072-1

s
Y

21 CFR_800-1299. Price $22.00 ($27.50 for foreign mailing).
Medical devices, radiological health, interstate conveyance
sanitation, and control of communicabie discases. Reguiations for
the Federal Import Milk Act, Federal Tea Importation Act, and
Federal Caustic Poison Act. Order #869-019-00073-9

Eederal Register

The Federal Register is published Monday through Friday by the
Government Printing Office. It is mailed, postage paid, 10
subscribers at a cost of $4.50 per issue or cach group of pages as
actually bound ($5.63 for forcign mailing), $375.00 per year
($468.75 for foreign mailing). Six-month subscriptions are available
at onc-half the annual rate, and individual copies and annual
subscriptions arc available in microfiche at reduced rates.

How To Order

You may subscribe to the Federal Register or order single copies
of Tide 21, Code of Federal Regulations or back issues of the
Federal Register (if available) by making checks or money orders
to "SUPERINTENDENT OF DOCUMENTS" and mailing w0
U.S. GOVERNMENT PRINTING OFFICE, WASHINGTON,
DC20402. Youmay alsoorder by telephoning the U,S. Government
Printing Office at 202-783-3238 to cluu‘gc on VISA or
MAS’I'ERCARD . .

A XLpuaddy



~UDIIC 18pOring buraen fof [his collection of information is estimated (0 average .17 hours per response, including the lime lor reviewing instructions, searching

axisting data sources, gathering and maintaining thé daia needed, and completing reviewing the collantion of information, Send comments regarding this burden
salimate or any » aspect of this collection ol information, Including suggestions for reducing thl¥

Reports Clearas Micer, PHS
Hubert H. Humpnrey Building, Room 721-8

200 Indepandence Avenue, S.W., Washinglon, DC 20201 Attn: PRA

TYPE OF SUBMISSION

jen to:

and lo Cffice of Managy | and Budget
Paperwork Reduction Project (0910-0037)
Washington, DC 20503

FPlease DO NOT RETURN this
report 1o other of the iwo
adorssses (0 the ieft.

t

FORM APPROQVED: O ). 0910-0037
EXPIRATION DATE: . .0 30, 1995

D Initial ReQistrailon

DEPARTMENT OF HEALTH AND HUMAN SERVICES FOR FDA USE ONLY
Public Heaith Service FCE No. Date Aeceived by FDA
Retocation (new registration required) Food and Drug Administration
Change of Reqistration Information FOOD CANNING ESTABLISHMENT REGISTRATION ocgdﬂ. Date Disutct
Spacky Type & Change ciner Cutrent FCE: (if appticadbie) Refsrence
FOOD PROCESSING PLANT LOCATION PREFERRED MAILING ADDRESS [3 same as Plant Location
Establishment Establishment
Name Name
Number and Number and
Street Slreet
City and State City and State
or Province or Province
{or other Subdivision) (or other Subdlvision)
2ip (or other Country ( Zip (or other Country (it
Postal Code) ————— other than U.S)) Postal Code) ———————— other than U.S)}
Telephone No. [ . )

Teletax No. ()

Telephone No. ( )

Telefax No. { ___)

LOW ACID AND/OR ACIDIFIED FOODS PROCESSED AT THIS LOCATION

Food Product Name, Form or Style, and Packing Medium

00 Aot St Meal anc POURTY Jooas unaer e funediction of the Food Salety and nepection Service of the U.S. Depertment of Agriculture.)

Low-Acid| Acidified

PLEASE SEND THE FOLLOWING:

Number of

Coples
(Check One) Proceas flling forms used for low-acid aseptic processes

Process filing lorms used for all processing methods except low-

acid aseptic.
NOTE: A separaie form is required for sach produci-process combination.

Registration and Procass Filing instructions

LACF & Acidified Regulations (21 CFR 108, 113, 114)

See “instructions lor Establishment Registration and Process Flling lor Acidified and
Low-Acld Canned Foods" for guidance In compieting this form. Forward ef coples of

AJOD F1gVUYAY 183d

completed form to:

LACF Registration Coordinator (HFS-618)

Center for Food Safety & Applled Nutrition (FDA)
200 C Street, SW

Washington, DC 20204

Neme, Address and Tite of Authorizred Represeniative:

AUTHORIZED COMPANY REPRESENTATIVE

[w) Phone Number: | _____ )

o Plard Location D Maling Address

PR \A™SMIT TP ™ as e e

Signature:

Date:
NOTE: Ho cormercel processr shel 5ngece 1 the procsesing of Jow-ackd of Acked Joors urdees compleed Forme FDA 2641 and FOA 29418 o FDA 7341¢ have been Mad with the Faod st Orug Adminsstrenon, 21 CFR 108 23(c) 1) and () s 108 MicA)) and (F
FORM FDA 2541 (8/91) -_—




HUse FOA Dooklal Lifled  Insituchans tor Estapishment Roq-llnhon ana Process F-hmﬂnuw ardd Low-Acid Canned Fooos™ 1ot comomting Form FDA 28418 ) [T FOAM APPROVED. OMB NeRd = B
EXPIRATION DATE. Novemna  W1908

A. PRODUC A
Name, Form or Slyle, and Packing Medien: L Y TR
(I YY MM DDSSS
Raw pH:
FCE SID
Governing Regulation: Type of Submission Process Use
. low-acid (21 CFR 108.35/113) —_ new — scheduled
.. acidified (21 CFR 108.25/114) __replaces _ __ — _ _—_ __ | . _ _ — alterspate for _ __—_ _—__ _ [ _ _ _
‘ rancals _ _ — _ __— _ _ [ _ . _ - emergencyici _ __—__ _ —__ __ | _ _ _
B. PROCESSING METHOD NAME OF STERILIZER (MFR. & TYPE)
HEATING MEDIUM (¢.g., Stesm, water immersion or spray, steam-air)
1 Sl . Agitating 3. __ Hydrostatic — Flame | 5. ___ Other (explain) 6. ___Aciditled
Qa7 ___ Honzontal b. ___ Venrcal a. __ End over End — Inner Chain only Maximum Equilibrium pH: D ,D
" Dinider Plates (complete for a. of b.) —_ Aval —_ Outer Chain onty Method of Acidification:
L — None —- Both Inner and Concentration: a0 ,D
= — Sond —_ Pertorated b. __ Continuous Quter Chain Aciditying Agent:
& Ciateless _ Batch —. Single Chain Pasteunzaton Method:
- , Bottom Surface (complete for ¢.) — Muttiple Chains Preservative Used:
f — Soid — Pertorated
o3 Concentration: D,D D,D D,D
CONTAINER TYPE:
__ TnplatesSteel Can — 2-piecs — Weided 3. ___ Glass or Ceramic 5. .. Semirigid (specify matenalj: Lid Body
2. __ Awminum Can — 3pece e Soldered 4, ___ Flexible Pouch (specily material): Seai Method
— Cemented . Other (spectly):
PROCESS ESTABLISHMENT SOURCE (Limit antry to 30 characiers) DATE LAST PROCESS RECOMMENDATIONS
ESTABLISHED ATTACHED?
19 TYVEH — — YES — NC
LM
C. CRITICAL FACTORS: AS DELINEATED BY PROCESS AUTHORITY TO ASSURE COMMERCIAL STERILITY (Check or Descride) o
None of the Followng .. ... T NO o
Maxmum Water Actmty (R,) ... ... . ... MV (o — ) Arranq.emts of Pleces in Comainer .................... AP ;
Conssstency /Viscosity ... ........ . .................. cv Formu.a.non Changes ... o — <
VIR (— — — — — ) Preparation Method ................coovniiniiiinnn, PM lg
UNS Product Quakty ... L . N
Method Name N - Matting Tendency ..............ocoeeeriiiiiiiinii, MT 2
Temperators (o — —d) Layer Pa;k .......... T LT ERTTE PP PPRER P ™
, . Max. Flexible PouctvSemirigid Container Thiciness in Retort MP__  (__ o ) PR
Container Posiion w Retort . ... ... P — Q
Nestg of Contaners . NC Max, Resicual Alr (Flaxible PmmISemnqud Container) ..... MR (- —g)ce Jg
Fih Method (check apphcable mﬁhod) _____________ M Particle Size ................ ... PS __.
Had . Syrup Slrength ... ... S (- — )
Mactune o _ _ o . Starch Added ....... ... .................. ... SA
Other (spocty) .. oo Max. % (— — o)
W Sodds ... . - (——-—s—-) Tm ........................................
Sodd 10 Uqud Ham M 1o m) ................... SU— (_ o) Other Binder ............. ... .. ... ... ... ... 08 ___
Oraned wi Net wi. Ramo W (., _) Min. % Morsture of Dry Ingredlents . ... .. ... MM__ (_ __ _)
N ‘ ‘ Other (specify) . or,__



. SCHEDULED PROCESS

(Do not write in shaded areas—Enter numerical values in boxes.)

FCE:

______ 8ID: - =
CONTAINER CAPACITY SCHEDULED PROCESS OTHER CRITICAL FACTORS TO ASSURE OTHER
DIMENSIONS UNITS {Check Onty One in Each Column) COMMERCIAL STERILITY PER SOURCE AUTHORITY (Spectty)

o T st oy |Traees TH ) Sinkzaoon |Lean Stettong Vaka| Theuput | Hesdsoece
S teen | s | ot g ’m“?!;u..,..'i' Tomo (*F) of the Soend
Pouch o LACF Sch Process
Serengus Pout Soeed (] Sios
Conmom Process | Process ¢ Otarmewe | Pw Tum
Torwss | o —a | _Time | __Jemp. |T 0 of Rest
G Acidified or 8, Controlled — Othwr Vil ,,'n-
Procass | Process | Ol Amein)
— " Mo IT (T | Tom | pyt Yerm. ()
—— Other ™ R
Hoid — IS Ve e ST
3 ] . Time o Ot — Grems
— Contwr | .. Other
N e | __wa — NA WA — A
Inches &4 inches & inches & L3 Minutes % Containery Inches RPM inches  Number  Humoder
Shisenths  Shdeenths  Sixteenths per Minute
» .
m
[ 7,1
~g
b N
S
h
h-N ;
uJ 1
r~
™
© Vi
(]
o
<
IMENTS: FOR FDA UBE ONLY
! FULL NAME
T NAME ! ADDRESS A UTHORIZED (Pioass Py TELEPHONE NUMBER
N INDIVIN AL, ( ) TR
T‘ FRAED s




BEST AVAILABLE COFPY
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PREPARATION Place each
tortillas the stove medium tempessture.
?&Wummm mlm.wm. p-&:‘hmmg- es In a oth
nww«mnuﬂnodybm Wmdnhmduwlﬂlm‘ betwem

mmmumde

L Taco Burgors :
ing Inpped \vﬁn kettuce, cheese; anions and mmaroes

Pt - Ll i L

bemoanhaw

tF vy Amountfserving  %DV* Amountiserving . HDwr

; TotalFat 0y 0% Total Carb. 29 1% !
1t5p(350) ~ Satrat Og 0% Fiber Og - 1%

Jout 10
10 Cholest.Omg 0% Sugars_oL

.0 Sodium 230mg 9% ProteinOg -~ s
aves (OV) e Vitamin A + Vitamin G;LO% Lk .
00 calorie diet. Calcium 2% . ll'()ﬂfp 4 't, l
T~ ot T, : T
| DA S :
HILI PEPPER AND OTHER SPICES, .}
N MASA, SALT, ONIOM, GARLIC, PAPRIKA, e 1)
-YZED SOY PROTEM, NATURAL FLAVORS, ——
-TOLYZED YEAST EXTRACT. NOT MORE THAN e T B
# FHIOSPHATE ADDED AS AN ANTICAKING =00 A
e = .’.?2&&.\
: ————— L N,
) - L]
d —_— T ———_t
BY: STAFF SUPERMAR.KET Assocumss INC.
Ic ES NORCRoss  GA. 30092 USA. ‘-
o

Cr Tartillas hm of the suthentic products from thc Mpxkla
¢ uaranteed. of your oney bock with proof of purchase and expla

FONTQVA FOODS |
poOo B« 236
Loveland, Ohlo 45140 A



29 MILKFAT LOWEAT MILK

VITAMINS A & D ADOED « GRADE A
PASTEURIZED « HOMOGENIZED

Nutrition Facts
Serving Size 8 fl 0z (240mL)
Servings Per Conta!ner 4

Calories 120 Calories from Fat 45
% Delly Vakue*
Total Fat 5g B%

Amounl Pws.n,, s I
Calorieg

——— (1]
Totﬂg\ —XDally Vaiue® Salurated Fat 3.0g 15%
S MN Cholestorol 20mg 7%
m Sodlum 120mg 8%
oo

Total Carbohydrate Og o:s Total Carbohydrate 129 4%
Proteln og % Dietary Fiber Og 0%

e sonrs: : Sugars 11g

este * Protein 8g
Viamin A 10% e Vitamin C 4%
Calcium 30% d Iron 0%

Vitamin D 25%

*Percent Dally Values are based on a 2,000 calodie
diet. Your dally values may be higher or lower
depending on your calorie needs:

Calories: __ 2,000 2,500
Total Fat Less than 659 609
Sat Fal Lessthan 209 259
Cholesterol Less than 300mg 200mg
A Sodam Less than 2.400mg  2,400mg
Total Carbohydrate 300g Irsg
Dietary Fiber 259 30g
INGREDIENTS: MILK, SKIM MILK, VITAMIN A PALMITATE,
AND VITAMIN D3.

DISTRIBUTED BY THE KROGER CO., CINCINNATI, OH10O 45202
PROCESSED AT LOCATION STAMPED ON TOP OF CARTON

QUART 946mL

s
Nutrition Facts
Serving Size % Cup (629)

Servings Per Container 7
_J

B8 Amount Per Serving
Calorles 20 Fat Cal. 0

: % Dally Value®

Total Fat Og 0%

Sodium 14mg 1%

% B Total Carb. 59 2%

I Fiber 1g 4%
Sugars 39

Protein 1g

Vitamin A 15% e Vitamin C 20%

K Iron 4%

Nof a significant source of choles- I )

terol, saturated fat or calclum K.
*Percant Daily Values are based f

§ on 3 2000 calore det RS

BESTAVAILABL
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U.S. GRADES PINEAPPLE JUICE—Continued

= Factors Points

{d) The essential variations within each factor
are so described that the value may be determined
for each factor and expressed numerically. The
numerical range for the rating of each factor is

inclusive (for example, 17 to 20 points means 17,
18, 19, or 20 points) and the score points shalj b
prorated relative to the degree of excellence for

each factor.

§52.1767 FILL OF CONTAINER

The standard of fill of container is a fill of no¢
less than 90 percent of the total capacity of th,
container except when the food is frozen. Juice
or juice from concentrate that does not meet thig
requirement is *Below Standard in Fill"”.

$52.1768 REQUIREMENTS FOR GRADES

TABLE |.—PINEAPPLE JUICE

Factors Grade A Grade B
Quality:
Color ........ Very good Good.
Score points.............. 1710 20 . 14 10 16.
Oetects ... Practically free froe.
Score polntS. e, 341040 . 28 10 33.
Flavor.. Very good Good.
SCOMB POINIS. ..ttt eae st aee e esnas F4 10 40 o] 28 10 33,
s Total SCOMe (MINIMUM).........ccoieiiiieeicrieenne e ecaeveaee e A8 POINE ..oerrcersecrn et 70 points.
. Grade A Grade B
"™ e, Factors
T Unsweatened Sweaetened Unsweetened Sweelened
. Analytical
Acid (maximum) 110g 100ml | 1 10g/100mi | 135g/100ml | ¥ 359/ 100mi.
e e Bhx (MICUMuUm) .. 12.0° 125 105" no
Soluble pineapple juce solds (percent by weight of 120 10.5.
finished product pror 10 addion of sweetener) (mine
mum),
- Brix/acid ratio (mummum) 1200 12 0:1 1201 1201,
Finely dmwded insoluble solds (percent by volume}. | S to 26% 510 26% S to 30% 510 30%.
Rarye.
. TABLE [L—PINEAPPLE JUICE FROM CONCENTRATE
Factors Grade A Grade B
" Quality:
Cotor . - Very good ... Good.
Score pomts. ] 14 to 16.
Detects .. ... ... .| Reasonably free.
SCOM@ POMIS. ... o oo oo er e 28 10 33.
Flavor . .. ... Good.
Score ponts. .. 28 10 33
Total score (mwmum) .. BSponts 70 points
Grade A Grade B
Factors _
Unswoetaned Swoatened Unsweetaned Sweeternsd
Analytical-
Acd (maximum), _1110g/100ml | 110g/100ml | 1359/100ml | 1 359/ 100
Brix (minemum) L RURERUUR B -4 . t30° 128° 130
Solulile pineapple jice solids (percent by wesght of 128 128
hevshed product poor 10 addiion of sweelaner) (mine-

BEST AVAILABLE COPY. ..
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CONTAINER DIMENSIONS, CAPACITIES AND CONVERSION FACTORS
{Sonrce: National Food Processors Association and USDA FSQS)
NOTE: This table revised with 1981 Almanac for more exact conversion. The
Total Factors for converting stated size g:or?nm;
Capae. No.3 more e
Avoir ozs. No. 303 No. 2 No. 2% CyL No.10 ——
Name of Diameter Water Can Can Can Can Can
Container x Height at 68°F Equiv. Equiv. Equiv. Equiv. Equiv.
1 t2 3 4 5 6 7T 8
\nS Loseo
¢ Mushroom ............ 202x204 3.60 2136 1756 1210 0696 0329 4862 ..
......................... 202x214 4.80 2849 2341 1613 0928 0439 48872 8
/P 202x308 6.00 3561 2927 2017 .1161 .0548 24828
2 Pimiento ...oooouee.... 211x200 4.90 2908 2390 1647 0948 0448 gg g,z, T
z Mushroom ............ 211x212 7.15 4243 .3488 2403 .1383 0653 48 N‘:) N
zShort ....... .. ... ..., 211x300 7.90 .4688 .3854 .2655 1528 0722 48 No:
Tall L 211x304 8.65 5134 4220 .2908 .1673 0790 48 No.

s Pienie ........ ..., 211x400 10.90 6469 5317 .3664 2108 0996 24 No.
No.211Cyl ... 211x414 13.55 8042 6610 .4555 2621 .1238 48211
YintOlive ... . ... ... 211x600 16.95 1.0059 8268 5697 3279 .1649 ggﬂ%’l 1
iz Pimiento ..............300x206 7.50 4451 1659 2521 1451 .0685 24/30%"
3z Mushroom ............ 300x400 13.55 8042 .6610 4555 .2621 1238
No. 300 ... .. ..., 300x407 15.20 9021 7416 5109 2940 .1389
No. 300 Asparagus .......300x409 15.65 .9288 .7634 5261 3027 1430 Cas_e =1
No.300Cyl .............. 300x509 19.40 1.1513 9463 6521 3162 1772 lowing
No.1Tall ................ J01x411 16.60 9852 8098 .obB0 3211 1517 Pro
No.303 ... ... .. 303x406 16.85 1.0000 .B220 5664 .3259 .1540
Ne.303Cyl. ..............303x509 21.85 1.2967 1.0659 .7345 4226 .1996
No.tFlat ................ 307x203 8.89 5276 4337 2088 1720 0812 For
No.2 Vae (122 Vae) .......307x306 14.70 8724 7171 .4941 .2843 1343
e 307309 15.60 9258 1610 5243 3017 1425
No.2.....c.o. ... 307Tx409 20.50 1.2166 1.0000 6891 39656 1873
Jumbo ..., . ..., 307x510 25.70 1.5252 1.25637 8639 L4971 2348 .
No.2Cyl ..ot ... 307512 26.35 1.5638 1.2854 8857 5097 2407 Multipl
29Z ... J07x700 32.50 1.9288 1.5854 1.0924 .6286 2969
QuartOlive .. ............ 307x704 33.70 2.0000 1.6439 1.1328 .6518 3079
2Z(Quart) ..............307x710 35.50 2.1068 1.7317 1.1933 .6867 3243
No.2% ............... C...401x411 29.75 1.7656 1.4512 1.0000 5754 2718
No.2vTall .......... .. .401x602 39.63 2.3518 1.9332 1.3321 1665 3621
No.3Vac ................ 404x307 23.85 1.4154 1.1634 .BO17 4613 2179 R
No.3Cyl.(460z.) ......... 404x700 51.70 3.0682 2.5220 1.7378 1.0000 4724
No.5 .. ... o ... 502x510 59.10 3.5074 2.8829 1.9866 1.1431 5400
No.58quat .............. 603x408 68.15 4.0445 3.3244 2.2908 1.3182 62
o 10 L 603x700 109.45 6.4955 5.3390 3.6790 2.1170 1.0000

012 Gald Lol 603x812 138.35 B.2107 6.7488 4.6504 2.6760 1.2640
GLASS CONTAINERS?
Az e e 4.88 2896 .2380 1640 0944 0448
Bz e R.50 5045 4146 2857 .1644 ot .
Pint ..o 17.18 1.0196 8380 5776 .3323 1670 {
JO3 . 17.70 1,0504 RG34 5950 3424 1817 !
MaPint e 25.52 1.5145 1.2449 .Bb78 .4936 2338 )

20 50 1.7507 1.4390 9916 5706 2606 N
Ve 6567 a1 -
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BEST AVAILABLE COFY J

" NEAYY SYRLEO

% Pineapple Chunks

NUTRITION INFORMATION CONTAINS PINEAPPLE CHUNKS WATER AND SUGAH
PER SERVING S1ZE Y% CUP WiTH SYRUP,
CONTAINS APPROX 2 SERVINGS MANUFACTURED FOR
CALORIES 90 FAI 0g ' 1990 DOLE PACKAGED FOODS CORPORATION
PROTEIN 0y SODIUM \omg  SAN FRANCISCO. CA 94
CARBOHYDRATES ~ 23¢ DUESTIONS, COMMENTS?
EERCYENIASE 2; élﬁg (5Egoﬂl~g}:l)ENDED CALL 1-504-232-3858
AILY ALLOW S
PROTEIN .. . e g BIBD R k. 0
38900

% Crushed Pineapple

MACAYY BYRUS

1)
NUTRITION INFORMATION CONTAINS CRUSHED PINEAPPLE SUGAR WATER AND CITRIC ACID

PER SERVING SIZE 2 CUP WITr SYRUP
CONTAINS APPROX 2 SERVINGS ~ MANUFACTLIRED FOR .
Cauones % fAl 0o © 1990 DOLE PACKAGED FOODS CORPORAT

CARBOHYDRATES 23
PERCENTAGE OF U S RECOMMENDED PRODUCT OF THAILAND
DAILY ALLOWANCES (U.S RDA| .
PROTEIN |\, . aps®  RIBOFLAVIN B\, . 0
38900"006009



BES] AVAILABLE LUTT @ | .j
% Pineapple Slices

i INHEAYY SYRUP

NUTRITION INFORMATION CONTAINS PINEAPPLE SLICES, WATER AND SUGAR

PER SERVING SIZE: 2 SLICES WiTH SYRUP, MANUFACTURED FOR

CONTAINS 4 SLICES (2 SERVINGS) 1990 DOLE PACKAGED FOODS CORPORATION

CALORIES ........ W0 FAT. 00  SAN FRANCISCO, CA 94111 PRODUCT OF THE

PROTEIN .. ... . 0g SODIUM . . 10mg PHILIPPINES

CARBOHYDRATES . 23g OUESTIO;JS. COMMENTS,

PERCENTAGE OF U.S. RECOMMENDED REGIPES? CALL DOLE I |

DAILY ALLOWANCES (U S. RDA FREE: 1.800-232-8800. Q
ILY ALL (US. RDA) . IN CALIFORNIA (

PROTEIN .. ... ... RIBOFLAVIN ... 1-800-232-8888. 0

VITAMINA .. * NIACIN ... ...... .

VITAMING ... 6% CALCIUM . . .. * $WEIGHT OF PINEAPPLE

THAMIN .. .. 6% IRON. .. ... . . rgsgm%g%%ons

“CONTAINS LESS THAN 2% OF THE U.S. RDA OF

THIS NUTRIENT NECESSARY FOR CANNING. 389 UU OO 1 09

(Elegant Fmit]

Compote ¢ '

1 can (15-1/4 0z.) DEL MONTE® Pineapple
Tidbits In Its Own Juice

1 DEL MONTE Banana, sliced

1-cup quartered strawberries

1 kiwifruit, sliced or seedless grapes

1 cup jicama pieces or apples

' Orange-flavored liqueur

- Drain pineapple reserving juice. Moisten
banana with juice to prevent browning;
drain. Arrange fruits in dish; drizzle with

liqueur. Garnish with sprigs of fresh mint, , Y ' Al / P 1 N EAPPLE X
i ARG s Oun Juices

M i ’/, . 4 K
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BEANS, OR PEAS, DRIED OR MATURE, SOAKED, With or

Without Snaps, In Brine, No Added Starch or Other Thickener

Muaximum

Fill
Weight

Can Size (ounces)
300 x 407 7.8
303 x 406 8.7
307 x 409 10.5
401 x 411 15.0
300 x 407 9.2
303 x 406 10.2
307 x 409 12.4
603 x 700 54.0
603 x 700 60.0

Minimum
Initial
Temperature

CF)

70
100
140

-

100
140

70
100
140

70
100
140

70
100
140

Minutes at Retort Temperature

240°F

41
40
38

47
44
41

66
62
55

62
59
54

89
82
71

245°F

29
27
25

32
30
27

50
46
39

45
42
37

Ho
59
49

250°F

21
19
17

23
21
18

38
35
29

33
30
26

49
43
35



The New Nutrition Label

[ {ere is an example of what the new FDA-required label will look like.

\
1

For more information on how Hazleton can help vou prepare your label, call us at 608-242-2615.

Nutrition Facts

Serving Size 1/2 cup (114Q)
Servings Per Container 4
fy »-""-’:'..-..-'L [ R TR R P RS

Amount Per Serving

N RS TN
RN ARER RN

Calories 260 Calories from Fat 120

%Daily Value*

Total Fat 13g 20%
Saturated Fat 5¢g 25%

Cholesterol 30mg 10%

Sodium 660mg 28%

Total Carbohydrate 31g 11%
Dietary Fiber Og 0%
Sugars 5¢g

Protein 5g

Vitamin A 4% - Vitamin C 2%

Calcium 15% . Iron 4%

* Percent Daily Values are based on a 2,000
calorie diet. Your daily values may be higher
or lower depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than  65g 80g
Sat Fat Less than  20g 259
Cholesterol Lessthan  300mg 300mg
Sodium Less than 2,400mg 2,400mg
Total Carbohydrate 300g 375¢g
Dietary Fiber 25g 30g

Calories per gram:
Fatg -+ Carbohydrate 4 - Prolein 4
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TYPICAL LIQUIPLEX CONSTRUCTION

(1) TOP CAP — Heavy weight fibreboard,
self locking for easy setup. The top and bottom

caps are identical for simplified inventory and bin

assembly.

@

@ OUTER TUBE — Heavy weight muiti-wall corrugated
fibreboard. The strong octagonal shape can be
reinforced with buried bands of strapping material.

@ FOLDING SCORES — The score localions are printed

@

on the outside of the tubes as an aid to set up.
®

INNER TUBE — Construction similar to outer

tube. Score locations are of a different color to aid
assembly, visually differentiating between inner @

and outer tubes.

@ PLASTIC BAG LINER — A variety of styles,

sizes and materials are available to suit your liquid O
7

product.

®

(§) BOTTOM INSERT — High strength solid fibre
is a major contributor to the outstanding

performance of the LIQUIPLEX BIN. It provides
shape stability and puncture resistance. On bins with d

-

@BOTTOM CAP - The same as the top cap.

rain

PALLET WITH DIAGONAL CLEATS AND STEEL STRAPPING — These complete the

LIQUIPLEX BIN. All the parts go together quickly and easily to make an excellent disposable shipper for bulk

liquids.

P

BEST AVAILABLE COry

fitment, the solid fibre insert locks the fitment in place during filling, shipping and probing at destination

26
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DIXIE EQUIPMENT FOR R&D
AND SPECIALTY CANNING
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diXie canner
equipment company

BOX 1348 e 786 EAST BROAD STREET
ATHENS, GEORGIA 30603-1348 USA

PHONE: 706-549-1914 FAX: 706-549-0137
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PEDRO SOLE, Ph.D.
9375 SW 154 PLACE
MIAMI, FLORIDA 33196
U.S.A.
TEL (305) 382-=7257 FAX (305) 382-7309

MANAGEMENT CONSULTANT

SHORT COURSE EVALUATION FRUITS AND VEGETABLE PROCESSING
P. SOLE 8-19-95

SUMMARY OF GENERAL COMMENTS BY THE PARTICIPANTS. 31 QUESTIONNAIRES
RECOVERED. 15 CONTAINED ONE OR MORE GENERAL COMMENTS.

Comments Frequency

1. Working teams idea is good X 1
2. Two experimental sessions undesirable,

waste of time waiting for late

experimental session XX 2
3. Short course very valuable experience/

very interesting/important/positive XXXXX 5
4. Presenter with good experience/very

accessible/ encouraged questions and

comments/provided ample explanations

without waiting for questions, clari-

fying many doubts XXXXXX 6
5. Exp. equipment not in good condition/

Improving the experimental equipment

would help to better attain the

course objectives/equipment and labora-

tory facilities should be checked ahead

to meet the needs in accordance with

the number of participants XXXX 4
6. Congratulations!/... the course was

didactic, practical and participative XXX 3
7. Should start on time X 1
8. Should shorten the presentations of the

group leaders X 1
9. Very good lunches! X 1
10. This short course should be five days/

longer or topics reduced XX 2
11. Give more orientation for the labora-

tory experiments X 1
12. Some/All of the handouts should have

been in Spanish XX 2
13. Use more video screens to facilitate

viewing X 1

14. The experimental part should be
improved so that each individual gains

more from the experience X 1
15. The laboratory should be closer to the

conference room X 1
16. Thanks for everything!/Thanks! XXX 3

17. Conferences somewhat monotonous, need
more participant to partic. interaction X 1



Appendix VII

PEDRO SOLE, Ph.D.
9375 SW 154 PLACE
MIAMI, FLORIDA 33196
U.S.A.
TEL (305) 382=-7257 FAX (305) 382-~7309

MANAGEMENT CONSULTANT
August 22, 1995
Ms. Elizabeth Turner
SUSTAIN
National Cooperative Business Center
1401 New York Ave., N.W. Suite 1100
Washington D.C. 20005-2160

Dear Liz:

Please find attached the report on the Short Course on Fruits and
Vegetables Processing held recently in Honduras.

After having the briefcase stolen at the Guatemala Airport, on the
way to Honduras, I had the help of Claudia and other staff at
Intercham to complete the hand outs and reproduce part of the
presentation from the overheads. Intercham was without electric
power, but Ms Kattan made arrangements for us to make copies in a
nearby office equipped with an emergency generator.

We are also indebted to 1Ing. Héctor Aguilar

FHIA

La Lima Nueva, Cortés

Honduras C.A.
He worked hard to compensate and improvise solutions to a number of
problems with the equipment.

When you visit FHIA, you may want to spend some time also with Lic.
Mario Pfaeffele who is working in the AID sponsored Marketing
Program that I mentioned and with Dr. Dale Krisgvold, who has
recently been appointed to head Research efforts at FHIA. Both of
these persons are old friends from my time in Central America.

Personally we received the help from Ing. Isidro Badia who drove me
back and forth and provided some hand outs for the participants.

We received also help from several participants who supplied units
of equipment and materials for the course and from Lic. Elena Nufez
and Ing. Jorge Bogran from Compafiia Agricola de Rio Tinto
(Chiquita), who supplied a seamer mechanic for several hours.
Unfortunately, the seamer used could not be made to give good
quality seams because of lack of spare parts.

From my stand point, I appreciate the help of SUSTAIN, FHIA and

INTERCHAM to make this short course a success. It was a rewarding

personal experience and very much worth my time and efforts.
Sincerely,

RPN



Appendix VIII

LISTA FINAL DE FPARTICIPANTES AL
SEMINARIO SOBRE PROCESAMIENTO DE FRUTAS Y VEGETALES

—
1. PEDRO YAREZ RINAGRO 52 6357
7. NOE RAMOS RINAGRO e
3. JORGE BRALDEMAR ALIMENTOS DE CORTES 52 9920 e
4. RAFAEL RODRIGUEZ ALIMENTOS DE CORTES e
5. RODOLFO COJULUM  EL ZAMORANO _ 784 6150 ;;
&. LIGIA PADILLA INFOP 56 1469 ,
%45?5 NEL.SON GONZALEZ  ALIMENTOS DEL VALLE 72-1382/85 7
8. MARTHA CACERES ALIMENTOS DEL VALLE -
F. GLADYS MEJIA ALIMENTOS DEL VALLE v
10. FRAME TOSTA ALIMENTOS DEL VALLE e
11. NAHUN GALEAS ALIMENTOS DEL VALLE o
12. ENRIGUE FONSECA  PIMANSA/STANDARD F. 43 0511 i
13. GUSTAVO ROSALES  PISANSA/STANDARD F. v
iﬂ;ﬂ; FATHY ORTEZ FRODUCTOS DEL TROPICO 8% 4913 -
15. KARLA BRAVO FRODUCTOS DEL TROFPICO ~
16. RICARDD RUSTILLO AGUA AZUL 59 0775 <
17. LEONEL HERDOCIA  AGUA AZUL v
18. CRISTORAL SIERRA LACTHOSA 53—-0005 Lo
19. LUIS OSEGERA LACTHOSA ~» - A : KT
20. ELAUS KRAMMER FRUTAS DEL CARIBE 58 0333 LT
21. HANS KRAMMER FRUTAS DEL CARIBE L
22. LAURA ROMERO FRUTAS DEL CARIBE A
2%. ROBERTO RIVERA RIVERA AGRO-INDUSTRIAL 57-8434 o
24. NASRY SIWADY PARTICULAR 52 6204 -
25. CLAUDIA CARBAJAL PROGRAMA CAPS I3 5121 -
26. KELLYN NUREZ PROGRAMA CAPS Ao
27 . SUBANA SIERRA PROGRAMA CAFS ~
28. JENMY ACEITUND PROGRAMA CAPS
29. ROSA PEREIRA PART ICULNR 51 0513 -
TO. YOLANDA PLATERO  DRA. EN QUIMICA 72 0322 «
Z1. REYNA NOLASCO FHIA LA ESPERANZA 68 2845 Vf
=2. MAR1O PINEDA ALIMENTOS MARVISA s2 7071/72 A ¢ -
TIT. JosE HANUEL ANPINO ) [MENTOS <EEBt VAR — S22
Ty e lotae o S
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