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I. INTRODUCTION

A. SUSTAIN

SUSTAIN (Sharing U.S. Technology to Aid in the Improvement ofNutrition) 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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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 equipment. 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. Hector 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 objective 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 ll ,

applying the theory presented in the mornings to the experiments in
the afternoons. This contrasts with the normal experience in
Central America 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)

1
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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, 2541a and 2541c for
establishment registration and process filings were distributed.
Also 25 sets of Instruction Booklets to fill 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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60 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 regulations 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 October. This should be helpful and I am glad that it
is focused for particular food industry sectors.

et·



SHORT COURSE REPORT FRUITS AND VEGETABLE PROCESSING
INTERCHAM SUSTAIN FHIA LA LIMA HONDURAS AUG 15-17 1995

p~ SOLE 8-20-95 p. 5

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

Upon my arrival on 8-14-95 to the Intercham Offices I was
interviewed by "EI Peri6dico". 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

Fair

Bad

9

20

2

29

65

6

~\
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The system of working teams and presentations was considered

Number %

Effective 21 68

Confusing 1 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.

\'V



S~STAIN
Appendix I

SHARING UNITED STATES TECHNOLOGY TO AID IN THE IMPROVEMENT OF NUTRITION
... e ••• e ."O •••• ID •••• 110 •••••• 00 ••••••••••••••••• 1(1 ••••••••••••••••••

SUSTAIN is a unique resource in mobilizing volunteers from .the UoS. 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 15 • WASHINGTON, D.C. 10036

101 318-5180 • FAX 101 318-5175
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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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Append i x I II
San Pedfu Suia .t'

el PeriOdir::o

Para exportacion.'..

Pretenden mejorar proces,amiento
de frutas y-vegetales frescos

SAN PEDRO SULA.- Para estar a
ton6 con la globalizacion de mer
cados, actualmente se imparte un
curso de capacitaci6n en procesa
miento de frutas yvegetales, dirigi
do a mandos intermedios de em- ,
presas dedicadas a esa actividad,
informa PedroSole, experto con
sultorestadounidense que diserta
ra en el marco de dicha activida:d.

Agrega que elentrenamiento
esta patrocinado por la Camara
Internacional de Comercio, IN
TERCHAM, en colaboracion con
SUSTAlN, institucion beneficaes
tadounidense'que apoya el mejo
ramiento de la nutricion de los ha
bitantes de paises en desarrollo.

_Con-ello se pretende capacitara
los niveles medios de pequenas in
dustrias que tienen interes de me
jorar sus metodos, procedimien
tos y la calidad de sus productos,
subraya.

La reunion inici6 este martes y
finalizara el pr6ximo jueves en las
instalaciones de la FundaCi6n
Hondurefia de Investigaci6n Agri
cola, FHIA, de la Lima, Cortes.

"El primer dia se cubriran as
pectos del requerimiento de los
mercados de exportaci6n yse hara
un desglose de las regulaciones del
mercado estadounidense, europeo·
yjapones",expresa.

Asimismo dice que el Jap6n es
un mercado bastante estricto yque
existe problema al traducir las re
gulaciones del japones al espanol,
pues se pierde parte de su conteni
do y se vuelv'en dificiles de enten
der.

Por tal raz6n, quien tenga inte
res de exportar hacia ese pais debe
asesorarse previamentey nombrar
un representante que conozca
muy bien esas normas.

De 10 contrario podrian recha
zarle el producto puesto en'el Ja-

* Pedro Sole, dice que el mercado
japc:mes es muy estricto y quien
pretenda exportar a ese pais
previamente tiene que asesorarse
muy bien. FIR Fun?z.

pon 10 que significaria la perdida
total del mismo porque es mas ba
rato destruir dichos productos que
regresarlos aHonduras, indica 50-

,Ie.
El entrenamiento tambien in

cluye practicas ~n las empresas co
mo contraparte de nuestro pais,

, senala.

RECICLAJE DE ENVASES
Por otra parte, indica que tam

bien se tratara acerca del reciclaje
de los envases que se usan para la
conservaci6n dealimentos. Infor
rna que la tecnologia tradicional es
el enlatado pero que ahora hay en
vases de plastico, flexibles y lami-

, nados' con barreras de aluminio
que tambien permitenel envasado
de alimentos en forma econ6mica
ya mas bajos costos.

"En cuesti6n de reciclaje 10 op
tima es la lata de aluminio porque
se puede eliminar en un 95 por
ciento", puntualiza. .
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Diecu~i6n y cvaluaoi6n de I~ actividad realizad~
el oegundo dia.

Manufnc~u~a de pur6a. jaleee Y mermaladae.
,J8.1.81'1. de. r.r-cae Y' t'r>eeae ~Il I?01'1"1erVel

Ne)~lM.• J.a.<lb. de narf~nja
PurA aR~ptico de mango
PUt'F.l !3.ee-pt,ico de bantluo
Pu]pa cungeladl'.1 de 15uanabe..

RECEGO

BUel'lae pr-ei.cticae de mf\nufact.ur/\ pe.rte 1.10 rie laB
r>c-lgulaoioneEl FDA, USA.

BEST AVAILABLE COpy

.'
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ALt1UERZO

E:,t:r;.o:t:·imento. Enla,tado de mang.o 9.C· ir.HfiCl'lrin rl
aJ.~ul"1 otl'o P\.1X'/JI dCll il!"'ltt.1'I 1".l·np·' ('!'.] .

D:l.l':I(':uP.lifm y c:ovoluaoi6n del 9x.pex·illlento antel:·iCl:t'.

Evo.l'.H.v_d.6n r.tRl Qursu "Lallpl!" Y Bl.ltt,t!!'renc 1 AR pnt"' loa
pal·tic it'/:H\t.ea.

CT,I\UnURA

CUPO L:t"MJ:TADO

BEST AVAILABLE copy
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HOW TO OBTAIN FDA REGULATIONS . ..

The Food aod Drug Adminisuationls (FDA) regulations arc printed in Title 21,.COde ofFederal Regulmions. In addition8 FDA and all other
GoVC'ZDIDCIlt ISCDCics publish new regulations and proposals in the Federal Register.'

•

~

~

Title 21. Code ofFederal Regulations (21 CFR) is updated April 1 of
each year. The 1993 edition contains eight volumes and is printed in
papc::rbackbooks.lnsauctions forordcring singlevolumcsor thecomplelC
set appear in the box at the bottom of this page.

21 CPR 1-99. ~cc $15.00 ($18.75 for foreign mailing). General
regulations for cnforecmcnt of the Federal Food. Drug. and Cosmetic
Act and the Fair Packaging and Labeling ACL 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. 19(4).lnfant formula quality
coottol 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..()()()67-4

21 CFR 170-199. Price $20.00 ($25.00 for foreign mailing). Food
~tivcs.cndcr'869-o19-00068-2

21 CFR 200-299. Price $6.00 ($7.50 for foreign mailing). General
regulations for drugs. Onlcr '869-019-00069-1

21 CFR 300-499. Price $34.00 ($42.50 for foreign mailing). Drugs for
human use. Order '869-019-000704

21 CFR 500-599. Price $21.00 ($26.25 for foreign mailing). Animal
drup, IccdJ and related products. Order '869-019-00071-2

21 CFR 600-799. Price $8.00 ($10.00 for foreign mailing). Biolo&ics
and cosmetics. Order '869-019.()()()72-1

of .::;

21 CFR '800-1299. Price $22.00 ($27.50 for foreign mailing).
Medical devices. radiological health. interstate conveyance
sanitation. andconttol ofconununicablediseases. Regulations for
the Federallmpon Milk Act. Federal Tea Imponation Act. and
Federal CaUstic Poison Act. Order H869-o19-00073-9

~

The Federal Register is published Monday through Friday by &be
Government Printing Office. It is mailed. postage paid. to
subscritxn at a cost of $4..50 per issue or each group of pages as
actually bound ($.5.63 for foreign mailing). $375.00 per year
($468.75 forforcign mailing). Six-monthsubscriptionsareavailable
at o~e-half the annual rate. and individual copies and annual
subscriptions arc available in microfiche at reduced rates.

..,

~
You may subscribe to the FedtJal Registeror order single copies
of Tide 21. Code 01 Federal Regukuions or back issues of the
FederalRegister(ifavailable) by making checks ormoney orders
to "SUPERINTENDENT OF DOCUMENTS" and mailing 10

U.S. GOVERNMENT PRINTING OFFICE,WASHINOTON8

DC20402. You mayalsooolerby telephoning theU~S.Governmcnt
Printing Office at 202-783-3238 to cb~g~ on, VISA or
MAS~CARD.,,·:',

)::>
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'-UOIIe I"ponlllQ OUloen IOf Inll COllltCtlOO or Iniormllllon I. esllmllled 10 .ver.ge .17 houra per r'~M. includIng Ihe lime lor revlewmg Inltrucllon•• 1IIl.rcnlllQ
IUISIIIlQ 0.,. eoUlr,U, O'I,nenll9 Ind m.,ntaln'ng (he d.1I llflIded. and complellng reviewing Ine coll-.llon ot In/ormallon, Send commllnls reo-rdlng Ihll burden
Ilsllmalll or Iny • aap«1 0/ Ihll CO/lec1lon 01 In/ormillion. IncludIng .uoge8l1on1l lor r.ouclng Ihl" 1." 10:
Reportl Cleera. ,fflcer, PHS and 10 Office ot Mana~ .1 and Budgel "...00 NOr ItETlJfW IhII! I
Hubef'l H. Humpnrey BUlldfll9. Room nl·s Paperwork Reduction Project (0910-0037) rwporf fD IIIfh« a/ the fWO
200 Independenca Avenla, S.W.• WUhlnQIon. DC 20201 Ann: PRA Washington, DC 20503 ~ 10 the /eli.

FOAM APPROVED: 0
EXPIRAlION OATE: N..

). 0111 ().()037
.OM 30. I &e5

TYPE OF SUeWISSlOH DEPARTMENT OF HEALTH AND HUMAN SERVICESo IniUa' Regtllrilion Public Hesllh Serviceo RelOCation (new mg/'Q'ltJoo. required) Food and Drug AdmlnlllraUon

o Change 01 Re<;Illtrallon In/ormallon FOOD CANNING ESTABLISHMENT REGISTRATION

Fa: No.

OOB
Code

01'1

FOR FDA US( OHLY

Dill Rece~ by FDA

0l1lllc1

o Same u Planl Location

Reler~

Counlry (II
other lhan U.S.I-----------------

i:.Ilt11 Current feE: (N applicable)Sp:K:!!;' ~i~ :! C.':~:~Vi

FOOD PROCESSING PLANT LOCATION PREFERRED MAILING ADDRESS
Es'abliahmenl EstabllshmenlName Name _

Number and Number IndSttMC Slreet -:-::-- _

CIty and SIal. Clly and Slale
I)( Province or Province
(I)( O'Iher SUbdivision) (or other Subdivision) ------------------ _

ZIp (I)( other Counlry (1/ IZIp (or olher
Postal COOe) olher then U.S.) Postal COOe) ----

Telephone No. ( _ ) Teletu No. (-I I relephone No. ( ) Tele/ax No. (-I

LOW ACID AND/OR ACtDIFlED FOODS PROC1:SSED AT THIS LOCATION
Food Product Name, Form or Style, and Packing Medium

roo I'oClI .. _ and pooArr IooaI ""'* IN~ at Itle food s.ty and InIllecllon s.tYlCI at Itle u.s. e..-- Clf~.I

(Check One}

Low.AcIdI Acldlned

PLEASE SEND THE FOLLOWING:

Number 0'
Caplel
____ Proc8S1 mlng form! uMd for Iow-acld uepllcp~

8M "11IItnICt1onl lor Eatablllhrnenl A~11Ion and Proc:eu FlHnv lor A.ddlf'oId and
Low-,Ac;ld lAnllld Fooda" lor guidance In ~Inv thlI Iorm. Forward II copIee of
complelld lorm 10:

,...
n,
(')

____ Proceu filing lonns used lor all proceulng melhods except low
acid aseptic.
NOTE: A aeparate form Is required II)( eachproduet~ combination.a I I I Reglstrilion and Process Filing Instructions....

§ I I I LACf & Acldilled Regulallons (21 CfR 108. 113, 11.)

r::::
:h....

u
"'T:l
"<

LACF Registration Coordinator (HFS-618)
Center for Food Safety & Applied Nutrition (FDA)
200 C Street, SW
Washington, DC 20204

AUTHORIZED COMPANY REPRESENTATIVE
H_, Add!-. lind T1lIe at AuIhoril1ld~: _

~
C) Phone~:1- ) 8( 0 Plvolloclll\Qn 0 M81l1ng AddreSll Gll(;M~: Dille: _

NOT!: Ioe-- _ .... ""'fI'l''''''~ QI __ CIt ~!badI_ ~,"""" fDA 2&4' an<! fDA 2$41. or nlA :l$41C""'" __ ..." Iho food ...1 D<vg __-..00. ZI (;fR lOll ~CKII_ (2) _ lOll JlI(cKII_ (1j

FORM FO~ 25.1 /8/91\ "nn'V',,~ cc r~ .' 0-" - .. -



·_- ..._... _...... --"--- ...._-- .~-- .....__......
,""'. 'Of e",,,,,"n.-n' A"9,....."'" II\<) P'OC." F'hllQCKlIIIed 100 L_·AcKl c.nne<I Foo.-" 'Of comoooI"'9 form FDA 2S<1lo1 FOAL! "PPAOvED: Qt,IB ':""~7

EllPlAATION OAfE~ . 1195

- - - - - --------,---
y y L! Io! 0 0 S S s

FCE SID
:

IUn FOA t'.:IOC*lA. 1111..0 InSltuC

A. PRODUC
Name, Form or Slyle, and Packing Medium:

Aaw pH: I L•..
Governing Regulation:

low-acid (21 CFR 108.35/113)
_ aCidified (21 CFR 108.25/114)

scheduled
alternate for
emergency fCi __ - _

,__ 
1

0.00.0 0.0Coocentration:

6. _Acidified
Maximum Equilibrium pH: 0 .0
Melhod 01 Acidification: --;=;;::;--......... _

Concenlration: 00 •0
Acidifying Alieni: _

Pasteul1Ullon Melhod: _
Preservallve Used: _

b. _ Continuous
_ Batch

NAME OF STERILIZER (MFR... TYPE) _

HEATING MEDIUM (•.g., Staam, "atar Imm.,.lon or TRY' It.lm-Ilr) -;- _

2. _ Agltltlng 3. _ HydrostlUc I... _ Fllme 5. _ Other (explain) •

a. _ End over End _ Inner Chain only
_ AxIal _ Outer Chain only

_ Both Inner and
Outer Cham

_ Single Chain

_ Muhiple Chains

1 ....;.. Stili
'1: _ Horuonlal b. _ Venal

OMder Plales (colll\>lele lor a. or b.)

:; _ None

.; _ SolId _ PerfOfaled
{ _ Craleless
;..
. , Bonom S4Jrlace (COmplete lor c.)
j _ Sohd _ Perforated

~~

8. PROCESSING METHOD

CONTAINER TYPE:

3. _ Glass or Ceramic

... _ Flexible Pouch (specify mlteri.I):

1 _ rllDlaleJSleel Cill

2. _ AAimmum ~
_ 2·piece
_ 3-ptece

_ Welded
_ Soklered
_ Cemented

5. _ Semirigid (specify material): Lid Body _
Seal Method _

------------18. _ Other (specify): _

(---)
(_ -.-l c.c.

(- - 0-)

~- - 0-)

~
1)oy
Ct>------..,.,
~

§
r:<:
h
~,.,.,

8
'0
"<:

1- -11-)

AP_
FC_
PM_
PO_
MT_
LP_
MP_
MR_
PS_
55_
SA_

PROCESS RECOMMENDAnONS
ATTACHED?

_YES _NO

DATE LAST
ESTABLISHED

19 _
__ ~ __ .___ __ Y_ Y M M

AtranOtrnents of Plecn In Contalntr .
Fotmu:ation Chanoes ,., .••..
Preparailon Method , .•.. , •..
PrOduct audly .
MininG Tendency .. , , , .. ,
layer Pack .
Max. Aexible Pouct!&mirifJld Container Thlckness In Retort
Max. Resk:uaI Air (Flexible ~rririQid Conlalner) .
Particle Size .
Syrup Sirenoth ..
Starch Added . ..

Max. % .
Type .

Other Binder 011_
Min. ~ MOISiUl'B 01 Dry Inoredlents . . . .. .. .. MM_
DIller (SpecifyI • OT ,_

(-----e---)

(- - -.)

(- -!Il-)
1- -~-·l
(-e- -)

50_
Sl_
OW_

cp_
NC_
FM

OtMr (S(»CIfy)

~ Soilds
Solid to l~ R.ttlO (wi. 10 wI.1
Drilled WllNel WI. R.t1l0

C. CRITICAL FACTORS: AS D£UNEATED BY PROCESS AUTHORITY TO ASSURE CO....ERCIAL STERIUTY (ChWt or o.lCtit:»)
None 01 the~ . . . .. . .. .. .. . .. ... NO_
MaxllTWl Wate, A.ctMfy ll.,.) . . . . . . . . . . .. MW_ (.- _ )
ConSlSlllq I V'Isco$lly . .. .. . ... ....... ~

Value ....
Unrts ..
Melhocl Name
Temperalur.

Container PosrtIOfl 111 Relon
HesllOl,l 01 ConIMlelS

Fill Melhod (chfJcJc ~b" mechod)

Hand ..
Mactollie

PROCESS ESTABLISHMENT SOURCE (Umlt entry to 30 chllle'e,,)

~---



. SCHEDULED PROCESS (Do not write in shaded areas-Enter numerical values in boxes.)
FCE: _ 810: ,---

CONTAINER CAPACITY SCHEDULED PROCESS OTHER CJ\ITICAL FACTORS TO ASSURE OlMER
DIMENSIONS UNITS (ChKk (),ty One In E,c11 Column] COMME~AL STERILITY PER SOURCE AUlMORITY ~

C)_I - ~~ StlO I ftmo 1'1') t- ;.... ,SI_ l_ SIIlllllnQ Ya
~I~ SI*ld ....".". MrMIIlllI .......

, or l""'" III ....,." I.l&wrUII NIl .. ;.\llnuINj T_ I'F) olIN IIIDlnuft IIIl me LIil. e..-
I'olDl III SCfloduIId"- ~ WIlgIII • ClrlIlnI ~

I ~
LACF .... SoM .... 51_ 0../

.., .........
~.•. :t::~ 'f! ;;-"r~'-~ ~ee.w- "- "- _F, a.n- .. TIA Carrorrw

~J~J!II 8&ogIe
n-.u

- OIl _)11ft. n --Jlnw -J_. ...... S!*i (" .. ;;'~:' "-
Acidified Of &w Controlled OIwFY... . :: •.'~ •. _ h.e . ·,·",t.t!

_G.aI ~~i'~~ :; ~ ~t"'- ""- DIoI\"'CII_ • . ': _ CwIlIr1 .r~,j/ ~.~.;J1.,~ll- t ......_Iol. _ TImt ••_ t.In. IT _t....
'~l~v. ,". ,'0'All. T..... (T'\_ ~ .. , .. ' -,..,... ..; ;'i:~

fa ,. F)_ 0Iw
_1IIl _ Dr.-

.?!~fi{HoIII _lSV'" . ;;" :./ :' /I*' "*'-) ...•. ~. [IIJ_AI _ TImt _rn. _AI ~,., d." ~ . ._0Iw __

--- _c... _OIW

_..-A _w" _w" _ HlA _WA _ HlA _ IVA _ iliA _ HlA _ NlA

~, Inctln , IncIles & If ...,.. If Contaner1 InClII RPM InchII Hu!Nlw I«nnoer lUaa ~ f:UaI n. Mo.
Slxtten1llS Sb:1M1l1llS Slxteemtl1 1* 1oInut.

· ..

~
; I ;

""l ;

:b.
§

..
, , ,

t::
h ,
ttJ ' ,r-..
n,
(') .. i ~ I

a · .
"1J
~ ..

· . :

IMENTS: FOR FDA USE OHLy

r NAMe I ADORESS
~UTMOAtZ!D

f\IU IW.Il! f""- Mr4 ITtUI'HON!~R
lNOfVIOlIAl, ( )".. "',~, .." ,~ ,

~
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BEST AVAILABLE COpy

. ---
::~~

1

,.
,.~"",, -J

0%' AberOg"
0% Sugars Og' .

9% Prot.'n Go l'iJ".~

Vi i-• Ita~T"'~' 0% :J'$
• lron'!'/:'" i1.F:~ ~ , ".

•. "4.l. 'M, "I

%D~~,%D,p

0% .Total Carb.. 2g

FONTQVA FOODS
P.O. Box 236

Loveland, 0hI0.45140

t;-~ ~

Total Fat 00

.....~ I.:': .»...,~ II

.. 1 ~ . . ~. I' , ( I: : : ' ~ :

I tsp(3.5g) SatFat 00
'Jout 10 Clio...... Omg

10 -
o SodIum 230mg

'~uq(DV) .. Vitamin A 4%
OOcaJOOe~ CaJclum 2%

.- r
8Y; STAFF SUPERMARKET ASSOCIATES,INC.
Ie ES; NORCROSS,GA. 30092 u.s.A

'HllI PEPPER AIfO OTlI:R SPICES,
NMASA, SALT. CWION, GARUC.l»AE'RQCA,
.YlEO SOY PROTDN, NAruRAl R.AI/ORS
.TOl VZED YEAST EXTRACT. NOT UORE THAN
,; fi iGSPHATE ADDED AS AM AHTICAKIHG



---------....

._-----~

20/0 MILKFAT LOWFAT MILK
mAMIHS A&0ADDED· GRADE A

PASTruRIZ£D • HOMOOENlZEO

Calort•• 120 Calories from Fat 45

5%

0%

8%

7%

4%

15%

Iron 0%
Vrtarrin C 4%•

•

Saturated Fat 3.09

Sugars 11g
Dietary Fiber Og

Total Fat 59

Sodum 120mg
Tota' Carbohydrate 129

Chof••toro' 20mg

Nutrition Facts
Serving Size 8 fI oz (240ml)
Servings Per Conlalner 4

Vitam A 10%

Vitam D 25%
CaIcUn 30%

Prote'n 8g
I

I

AGUA
Nutrition F t
SaN!ng SiZ9 8 OZ; (240~C S
SONmgs Po C .
•• r onmmar about 16
Amount Per Servt AM

-!III
CalorIe.

0
To~!, Og %;;';~u~i

Sodium Omg 0%

0%
Total CarbohYdrate Og

0%ProteIn Og ..,...a. 0%

:::aa9~nI IIOUI"Cft of c::tJoIest9f'O( cIetaIy a
.~. 10 A, \'ilamIn C I1ld Ira! ' Iller.

I
Percent Dally VakJeo .

calorie del &nI !>«sed on • 2.000 -

INGREDIENTS: MILK. SKIM MIlK, VITAMIN A PALMITATE.
AND vrrAMIN 03-

DISTRraureo BY TIiE KROGER CO., CINCINNATI, 0H10 4S202
PROCESSED AT lOCATION STAMPED 00 TOP Of CARTCH

" Dally Value'

Tolal Fal Og

SodIum 14mg

Total Carbo 5g

Fiber 19

Sugars 3g

Proleln 19

Vitamin A15%·Vitamin C20%

Iron 4%._-----
Not a signlficanl $ourCl! or choles·
lerol. salufailld lal or calCIum

•P('fcenl Daily Values are basoo
on ~ ;> 000 calo"e d,el

BEST AVAILABLE CO

TOMATO
PUREE..__ ,

I I\I() ,
,. .,.'

I



8EST AVAILABLE COpy

•
$65 in USA

$75 Canada & Mexico
$89 Olher Counlries

1995

Phone 410·876·2052

Fax 410-848-2034

Updated to May I. 1995

EDWARD E. JUDGE & SONS, INC.
P.O. Box 866

WestmInster, MD 21158
U.S.A.

CopyrighfO 1995 by Edward E. Judge & Sons. Inc.

78th Compilation of Basic References for
the Canning, Freezing, Preserving

and Allied Industries
MOOEL41L

~. ~'~1. Iv Of,: 1 '''~. 11\' :111 r,A: (,f,t1~

1,'1 1 I.", r,q :'(1 4 r'f \'" l~ • I,' 1;'1 I I,v, ',fi 11

I.. ,,; .!'( 11',11.'. I." IIp',,' ,"'RR,'

lelus has been bllildlng rhe highest
'ity seaming and can manufncrurlng
,hines. Over rhe years we have kept I
nilst of changing technology and as
,,"cos wore recognized we I"corpo·
'd rhem Inro rhe design, eng/neerlng \'
, manufilcrur/ng process. Pleas e call Of

I'! for complele Informal/oil an 1 ~pecl
,(ions and find our why-Angel IS ;~ tll# .

Iller of choice! I~ :.

•", ltE!
I

_._-
...---~--

JELS 121L. 101L and 81L
I"r>d 'f) rflro~1 tile hl{Jh spr::afl(1 product on
r....rw:.-flIS ,.-)1 IlqtJl{1 anrl C::0Ini·c;ohd proCur.IS. thF~
n'If"'C:: of :llltnrn.1flc :'''';lf11(H,;()pe,ale~riC r;:)pu'j
"'I <p!Jed5 The 12 sp""JI" Moo(!1121L ,s 1I1(!
I r")l the r;eflP!i. ~earnln(Jr:afls at 1600" Pf'!f

." cans Irnn' 200 (50 B nltn) fa 303 (81 l1un)
"''''N. "f) '0 800 (20.1 ? mm) high The Model
<<'am< .. 'I"" IrorTI 200 ("i0 B mmllo 401
1 "'m) In 11,.1In('10f. liP In AOO (203 2' I11ml hlqh
'''''.1'. f)t I ;'('0 I (' ant; f'"r ,,"nute An R r;pindlp
,'1 of tt,~ 121l. It,~ AlL r.e;J.nlS CClns 200
JllIll) In .10J1 {to? CJ mIll ,I In dmrncter ;')nd up

)l.·(l-~? rnll1)tllqll at '7.l,'le<15 uP to 800 r:ans

IllHlip

'111~ 'll'ermp.dl;Jt~<;1·'~f~f1

~n.lln~r 400 r.;'lI1C:: pflr

IIl1llq'e U'COJpOfnlec;:111 01

Inf l:1 i s mo~l dns"'~d

fl~;II'IIPc; Tille'; Illqll fll Jilhl'y

II "H-tlHlI~ Will pr()v~r1(' 'yP.;w,

nl t'I;ldul~llorlp'lfH·,prl(:\ ;"ll<'"l

hf11JI,I~ free ~P.rV'U~ Thp

,1 <';fll1ldlC 411. c:I~),~P.~(":lfl<:

I,nrl' ;'00 (~,(1 8 rnrn) 10 ,1(1.1

f 11 l,~ ClIllrf'lIII d•.1rnfll~' .')nl~

t 1£1 !' 1 ROO (;'(lJ 2 fl11ll) tll(JI
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If,S. GHADES PI:'iEAr('lE JUICE-Continued

Facl0r3 POints

Color....................... 20
Onlects ",,0
fl.vQf............................................................................... 40

Tolal Score.......................................................... 100

(0) The e:;sential variations within each factor
an~ so described that the value may be determined
fOl' each fu('tor and expressed numerically, The
numerical range for the rating of each factor is

inclusive (for example, 17 to 20 points means 17
18.19. or20 points) and the score points shall 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 not
less than 90 percent of the total capacity of the
container except when the food is frozen. Juice
or juice from concentrate that does not meet this
requirement is .. Below Standard in Fill".

~;;1.1768 REQUIREMENTS FOR GRADES

The
pineal
stand.
plans
Goverr
cessed
Therec
Produc
"V.S.D
GENE:
of Sect

TABLE I.-PINEAPPLE JUICE

F.etOf1 Grade A Grade 8

Quality:
Color Very good Good.
SCQfe poinlS............................................... 17 10 20 . 1"" to 16.
Oerects , ,........................................ Practically Ifee ~ free.
~e points.................................................. 3.( 10 ""0.......................................... 28 to 33.
flavor _ Very good Good.
Score points 34 to >40 28 to 33

Total score (minimum) B5 points 70 points.

Factors
Grade S-,......

~
Grade A

Unsweetened Sweetened
---------

Unsweetened Sweelened

TABLE It.-PINEAPPLE JUICE FROM CONCENTRATE

--- . L- -'--- -'--- _'_-'-__

........~

.-w.....

Analyhcal
ACId Imaxlmuml
Bnx (m'nlmuml
Soluble pIneapple IUlCe solids (percenl by we'ghl of

finIshed Pfoduct pnor 10 add,hon of sweetener) (m,ni
mum).

Srixfleld rat,o (mln'mum)
finely divided ,nsoluble solids (percent by volume):
Ra~le.

110g l00ml 1 lOgl1ooml 135gf100ml , 3Sg1100m1.
120' 125· lOS' 110'

t2.0 10.5.

12 01 120:1 12.01 12.01.
5 to 26'110 5 to 26""- 51030' 5 to 30'.

§

Canned
dtfined h .
Other Cdr.
"'ued un(
Coemetic A

Faclors Grade A Grade 8

Very good .. Good.
11 10 20..... I"" 10 16
Practically Iree......... Reasonably free.

. 3>4 10 40 28 to 33.
.... Very good. Good.

3>4 10 40 .. .. 26 1o 33.

§5:

II) Golde
Ib) Yellol
le) Mixed.

"flow units

tlj Whole

::'tt:ancc ~
....... ~ In tha
""'"'" of Who
I~ Halve8

~xirnll.te

::i
&etio1U

___ cYlind
n len.,...

"'~nt h ~.e In,

Grade B

Unsweetened s.........-

I 359f lOOml 135O'IClllII'
126' 130·

128

70 points

Grade /4,
---4----,----

Unswoelened Sweetened

BEST All. ILABLE CU Y: ..

I 10g/looml 1 10gl100ml
12 a" 130·

128

85 pomt•. "

A"1\lyl;Clli'
Acid (ma.lmuml.
8". Im'",",uml
Soluhle p,n-eapp1e 'Ulce solids lPf'rcent by Wfltghl ot

tit. ~h"d p'0du'-' DfI()f 10 a,fd'I,on or ~w('elflnerl (m,no·

Faelors

Quality·
ColO<
Score pOtniS
Defects ..
ScOrI! pOtnls .
Flavor .
Score po,nls.

Talai score (mInimum)

-------------



CONTAINER DUUENSIONS, CAPACITIES AND CONVERSION FACTORS
(Sonrce: National Food Processors Association and USDA FSQS)

NC'TE: This table n!vised with 1981 Alman&(' {or mon!' exact conversion. The

Factors for converting stated size commc

Total from v
Capac. No.3 moree

Avoirozs. No. 303 No.2 No.2~ CyL No. 10
Name of Diameter Water Can Can Can Can Can

Container x HeiR'ht at 68°F Equiv. Equiv. Equiv. Equiv. Equiv.
1 12 3 4 5 6 7 8

\NS Case 0

r. Mushroom ............202x204 3.60 .2136 .1756 .1210 .0696 .0329 486Z ..
.........................202x214 4.80 .2849 .2341 .1613 Jl928 .0439 488ZS
Z .......................202x308 6.00 .3561 .2927 .2017 .1161 .0548 248ZS
z. Pimiento ..............211x2oo 4.90 .2908 .2390 .1647 .0948 .0448 488Z1

z Mushroom ............211x212 7.15 .4243 .3488 .2403 .1383 .0653 24821
48 No.

7. Short .................211x300 7.90 .4688 .3854 .2655 .1528 .0722 48 No.
~q.ll ...................211x304 8.65 .5134 .4220 .2908 .1673 .0790 48 No.

• Picnic ..............21lx400 10.90 .6469 .5317 .3664 .2108 .0996 24 No.
'-io. 211 Cyl. .............21lx414 13.55 .8042 .6610 .4555 .2621 .1238 4&'211 '
·'int Olive ................211x600 16.95 1.0059 .8268 .5697 .3279 .1549 24/211 '
;7. Pimiento ..............aOOx206 7.50 .4451 .:l659 .2521 .1451 .0685 24 No.

~z. Mushroom ............300x,~00 13.55 .8042 .6610 .4555 .2621 .1238
241300 '

No. 300 ..................300x407 15.20 .9021 .7415 .5109 .2940 .1389
No. 300 Allparllv,us .......:100x409 15.65 .9288 .7634 .5261 .3027 .1430 Case ef
No. 300 Cyl. ..............300x509 19.40 1.1513 .9463 .6521 .3'162 .1772 lowing
No.1 Tall ................301x411 16.60 .9852 .8098 .5580 .3211 .1517

ProNo. :lO3 ..................303x406 16.85 ooסס.1 .8220 .5664 .3259 .1540
No. :\03 Cyl. ..............303x509 21.85 1.2967 1.0659 .7345 .4226 .1996
No.1 Flat ................307x203 8.89 .5276 .4337 .2988 .1720 .0812 For
No.2 Vae (12z Vae) .......307x306 14.70 .8724 .7171 .4941 .2343 .1343
..........................307x309 15.60 .9258 .7610 .5243 .3017 .1425
No.2 .....................307x409 20.50 1.2166 1.0000 .6891 .3965 .1873
Jumbo ...................307x510 25.70 1.5252 1.2537 .8639 ..1971 .2348

MultipJNo.2 Cyl. ............. " .307x512 26.35 1.5638 1.2854 .8857 .5097 .2407
29Z ......................307x700 32.50 1.9288 1.5854 1.0924 .6286 .2969
Quart Oli ve ..............307x704 33.70 2.0000 1.6439 1.1328 .6518 .3079
:l2Z (Quart) ..............307x710 35.50 2.1068 1.7317 1.1933 .6867 .3243
No. 21,'2 ............... . . .401 x411 29.75 1.7656 1.4512 OOסס.1 .5754 .2718
No. 21/2 Tall .......... .. .401x602 39.63 2.3519 1.9332 1.3321 .7665 .3621
No.3 Vae ............... A04x307 23.85 1.4154 1.1634 .8017 .4613 .2179
No.3 Cyl. (46 oz..> ........ .404x700 51.70 3.0682 2.5220 1.7378 OOסס.1 .472..
No.5 .....................502x510 59.10 3.5074 2.8829 1.9866 1.1431 .5400
No.5 Squat ..............603x408 68.15 4.0445 3.:J244 2.2908 1.3182 .6227
'1 0 .10 ...................fiO:\x700 109.45 6.4955 5.:J390 3.6790 2.1170 ooסס.1

.0. 12 (GaLl ..............603x812 138.35 8.2107 6.7488 4.6504 2.6760 1.2&40

(;f.ASS CONTAINf.nS·

4z ............................... 4.88 .2896 .2380 .1640 .0944 .O4~

Hz
•••••••••• •••••••••••••••• 4 •••• 8.fiO .5045 .4146 .2857 .1644 .Om /

Pint ................ ............ 17.18 1.0196 .8380 .5775 .3323 .1670 (/
:.10:1 ......... . . ............ 17.70 1.0504 .8634 .5950 .3424 .1611 I(
, 1 " Pint .......... 25.!i2 1.5145 1.2449 .8578 .4936 .233f

'l() so 1.7507 l.4:mo .9916 .5706 .2_
,/"\,

, Ill? .6567 :JI~
.

27 1
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~~~Chunks

NUTRITION INFORMATION
PER SERVING SIZE ~'2 CUP WilH SYRUP,
CONTAINS APPROX 2SERVINGS
CALORIES 90 FAT
PROTEIN Og SODIUM
CARBOHYDRATES 23g
PERCENTAGE OF U,S RECOMMENDED
DAlLY ALLOWANCES (U,S. ROA)
PftOTEtN. .,>,,~ .."":' "

CON! AINS PINEAPPLE CHUNKS WAlER AND SUGAR

MANUFACTURED FOR
Og Ie 1990 DOLE PACKAGED FOODS CORPORATION

l£Jmg SAN FRANCISCO. CA 94111

OUESTIOICS, CO.IlIEitTS?
CJ.U.1-SM-2;U·UN

PROCJU'T Of '. 0

38900'"

~~~ Pineapple
NUTRITION IHFORMATION
PER SERVING SllE II( CUP WITH SYRUP,
CaNT A1"lS APPROx 2 SERVINGS .
C',~~~:~~ 9U FAI
PRaWN Og 500lUII
CAABuHYORAIES 239
PERCENTAGE OF US RECOMMENDED
D"-ILYALLOWANCES (U.S ADA)
PSOTEiN 'I~""~~' RiBOfLAVIN, ,

CONI AINS CRUSHED PINEAPPLE SuGAR WATER AND CITRIC ACID

MANUFACTURt() ~Ql:!

Og ir, 1990 DOLE PACKAGED FOODS CORPDRAilON
1Dmg SAN FRANCISCO. CA 94111

PAODUCT OF THAILAND
. ..

j ·'38900"00609
• -Rlj!ldFi'f' '" ._-



c
~~~~pple Slices

f"
PRODUCT OF THE

PHILIPPINES

111
11

II
38900"00109

a

CONTAINS PINEAPPLE SLICES. WATER AND SUGAR

MANUFACTURED FOR
'ClI990 DOLE PACKAGED FOODS CORPORATION
SAN FRANCISCO. CA 94111

QUESTIONS. COMMENTS.
RECIPES? CALL DOLE
FREE: 1-800-232-B800.
IN CALIFORNIA
1-800-232-8888.

fWEIGHT OF PINEAPPLE
MEANS WEIGHT BEFORE
ADDITION OF LIQUID
NECESSARY FOR CANNING

NUTRITION INFORMATION
PER SERVING SIZE: 2 SLICES WITH SYRUP:
CONTAINS 4 SLICES (2 SERVINGS)
CALORIES. .. 90 FAT . Og
PROTEIN. . . . . .. . Og SODIUM 10mg
CARBOHYDRATES. 23g
PERCENTAGE OF U.S. RECOMMENDED
DAILYALLOWANCES (U.S. RDA)
PROTEIN. . • RIBOFLAVIN.
VITAMIN A • NIACIN ..
VITAMIN C 6% CALCIUM.
THIAMIN . . . 6% IRON.
'CONTAINS LESS THAN 2% OF THE US RDA OF
THIS NUTRIENT

BESI AVAiLABLe. C,ur I'

Elegant Fruit L. ~_---,
Compote. . i

1can (15-114 oz.) DEL MONTE@ Pineapple
Tidbits In Its Own Juice

1 DEL MONTE Banana, sliced
1'cup quartered strawberries
1 kiwifruit, sliced or seedless grapes
1cup 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,
if desired.
4 to 6 servings



':-J " A,'!""''";J
Ito
'~

.\, \

~'/1'40. ..
.4- r,

Y. /
~ /'. ;

} ;)
,.cr(:,t~1'

i".''',<r
l

~ - ·19-/

~~ ,'"
I~ ,.1.

... , I .....

~\\\\\~\t,
COIlTI.IMS RECyC\.ED SUR.
PlE.UE RECYCU ~G.\lM.

PACXfD 8Y <0 THE WlSCll COMPANY
PO. 8Ollt9027 GREEN SAY. WISCONSIN 54307-9027 0

PERCENtAGE OF U.S.
RECOMMElloEllllAILY
ALLOWAIlCES lU.S. ROAI
PROTEIN 4
VITAMIN A .....6
VITAMIN C · .10
THIAMINE 2
RIBOFLAVIN 4
NIACIN 0
CALCIUM 0
IRON 2
PHOSPHORUS .. 6
MAGNESiUM ....... 4

'WEIGHT OF CORN (5.0 OZI BEFORE
ADOITION OF LIQUID FOR PROCESSING.
INGREDIENTS: CORN, WATER. SUGAR AND SALT

NUTRITION
INfORMATION
PER SERVING

SERVING SIZE 'f, CUP
SERVINGS PER
CONTAINER 2
CALORIES 811
PROTEIN ·2 Q
CARBOHYORATE .. 19 Q
FAT 1Q
SODIUM .......320 mg
POTASSIUM ... 150 mg

~ -=~hlike- ';1
• WHOLE KERNEL·

SW£ETCORN
MiCROWAVE DIRECTIONS:
pour Conlents 1010 Glass or
CeramIc DIsh. Cover ana MIcro
wave On HIGH For 2to 2'!:
MinuteS Season aM SeNe.

~r~

~st
"'HOLE KEt\.l'H" ....

\ II SWEET COR.1\!

p

L

•!•

freShlike I

SWEETPEAS
& CARROTS

NUTRmON PfRCElITAGE OF U.S. MICROWAVE DIRECTIONS:
INFORMATION RECOMMENDED DAILY Pour Contents Into Glass or
PER SERVING AUDWAHCU (U.S. RDAI Ceramic Dish Cover ana Micro-

SERVING SIZE. 'II CUP PROTEIN 4 wave On HIGH For 2~ 103
SERVINGS PER VITAMIN A 100 M' I Sa d S
CONTAINER 2 VITAMIN C 8 Inu as . ason an erve.
CALORIES 50 THIAMINE 6 CntlUIIl1 ftfC'ltUll mEL.
PROTEIN 3 g RIBOFlJ,'JIN 4 IUWIIKYCUAlWII.
CAflBOHYDRATE .. 12g NIACIN 4
FAT 00 CALCIUM 2
SOOIUM 340 mo IRON 4
POTASSIUM 170 mo PHOSPHORUS 4

MAGNESIUM 4
'W(IGHT OF VEGrrASUS (505 OZ.) mORE
ADDITION OF LIOUID fOR PROCESSING.
INGREDIEHTI; WAllR. swm PEAS, CAR,
ROTS, :lUGAR AND SALf. 11111111I11I1I11~lIIl1l1rl
P,I,C!<EO BY e fliE WsaI COMPANY 0 14500 41· 52 ."P.O. sox 1~1 GREEN BAY. WISCONSIN 54307'!lln1 4

~
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BEANS, OR PEAS, DRIED OR MATURE, SOAKED, With or
Without Snaps, In Brine, No Added Starch or Other Thickener

Maximum Minimum
Fill Initial

Weight Temperature Minutes at Retort TcmperalUre
Can Size (ounces) ill 240°F 245°F 250°F

300 x 407
78 ~ 70 41 29 21

303 x 40fl 8.7 100 40 27 19
307 x 409 10.5 140 38 25 17

401 x 411 15.0 70 47 32 23
100 44 30 21
140 41 27 18

300 x 407 92\ 70 66 50 3R
303 x 406 10.2 100 62 46 35
307 x 404 12.4 140 55 39 29

603 x 700 54.0 70 62 45 33
100 59 42 30
140 54 37 26

603 x 700 60.0 70 HY flo 49
100 H2 5Y 43
140 71 41) 35

~



The New Nutrition Label

( !L'n' is ,lfl l'x,lInpll' pf what the Ill'W FOi\-rl'quircd label will look like.

Nutrition Facts
Serving Size 1/2 cup (114g)
Servings Per Container 4

Amount Per Serving

Calories 260 Calories from Fat 120

%Daily Value'"

Total Fat 13g
Saturated Fat 5g

Cholesterol 30mg
Sodium 660mg
Total Carbohydrate 31 g

Dietary Fiber Og
Sugars 5g

Protein 5g
• • • .: '. ~. j .' • ,~1. .' i \ . : .. j

Vitamin A 4%

Calcium 15%>

•

•

Vitamin C 2%

\,.

• 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 25g

Cholesterol Less than 300mg 300mg
Sodium Less than 2.400mg 2,400mg
Total Carbohydrate 300g 375g

Dietary Fiber 25g 30g

Calories per gram:
Fat 9 • Carbohydrate 4 • Protein 4
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OEPARnr· • Of HEALTH AND HUMAN SERVICES. Puooic _ SeNa • FOO<l and On>o1'~

1. NOl't-No~~ ..... .., ...~ ftAoI~ 0t4 ... att1~ EJl'W1UI l)t.1t 'IIJ>'II

FOO~ ,JROCESS FILING FOR LOW·ACID ASEPTIC SYL. _MS r.g"'~toodII~~ F'O.'ZWIIfW3 FDA USE ONLY
(USE FOA aooKlET TTTLEO "ASEPTIC PAav.OINO SYSTEM SUf'l'tB,lENT)

Fa;: _____ fDA 2S41c,.... t.-'I "-d 11'IIh H faI-...-.d DruQ~
OA", RE<:EM;D ... ono.

(""f CI'I-r AU. N"'CNM~~ • .,.. rT'OI DOES t«)1 JorIIIlY 1UttU'I'"'4IA- "'-I!~~ .... C, .1IIElDiMC»I~ ...,. _.21 em 'CIl3llI<X"_I2l.

ESTABUSHMENT NAME I_NEW _ REP\.ACES
3. SID: --- __ - __ 1 __ - ..

CANCElS- - - I

ADOAESS INo and sn-t)
2. 5. __ 5O-lEOULED __ AlTERNATE FOR __ - __ I-- - ----

OTY I STATE IZIP CODE I roJNTRY .. SUP SID: - - I- - - - - - - - -
'1)A PRODUCT NAME. FORM OR STYLE. AND PACllJNO MEDIUM
I_~ 7.
'HLT

.. NAMES OF STERIUZlNO SYSTEMS I. PRX:£SS ORIGIN 10. CONTAINEJllYl'£ ta*'* one!

9ClLfOCE D '"'*""""' OR me. CAN DOlAN -
vtNl N4J WOHnl I 1, Pnx.1uct. I

I 1.
2. DAI.~CNt D cmeI~"'",

2. Pld'a",na:
4.

2. 2.

11. IMlO"U'oI 12.... 13. ......,..,.,.. CONSIST'EHCY OR VISCXlIlIT'\' .. ca<T1POl9U OR~n~ 14. SPE:lAC 15. HIllE 1•• HCllDNl 17. 01HEIl awnc... CCN1'ROl. FACItlAe 10** ..__
WATER a:r':WT lll.IIolETER OF 1UIE LB«IT1t ., 0 I'£AC9I1' 9CUlIll 10 0 R:RoI..UTlCHAClMTY' HCllDNl 1UIE -- ........... v_ .. v_ .. OIl- '-"'" -- -, - 11:10 0 IeMlMroo -.II'n. ~

OIl- '''''''
Tomo ffl a..e.- llAno OF 8OIJ!lS YO~ tI _.. ",

II --- aD sY1!UI' STRe«JTIl r.z 0 PNl'TlCU.ATEI~
O. p --- . . IlID T.I 0 --",0

1'. COHT""*3\ CIaoEHSIOt<S II. 80elUlBl PIOXESS, _...-- ~. M.I.lCIMlM 21. THAIJI'UT

~ HElQHT ~ S'T9WJ2lHG VAl.LE FLOW
RX:I) FLOW (QnoOr.-/"*'I

OR OR HElOIfT
...-...NlW.4

aEl_ m,p ffl
~~

CIlRAECTlON IlAn.-, "*'I
LEHQ'TH 'MQ'T>< ~ FACTOR

01

02

03

04

05

0lI

n. lX)IM,ENTS:

AUTHORIZED COMPANY REPAESSITATlVE

NAME (Tn» '" PrrIl) Irm£ I~~ I~MJM9ER I~TE
( )

Fu -..~. __~ In::r-..-.:I....."..~ IKD'I W'l 22- 4
'.cnIaII~~"~

• If~ __ ....,. IolMd • WI Qn;t ., ..~ --=='" .. --- ... .,..,. J Or_...-_",__.
1 Wt-.~ • ...,.....IrJr~~IrUIa.~or.....-m-~Ior .. ClWL'"-"'--_....-....---1'""* FDA 2541. (1It1)

...,..\

\

PREVIOUS EDrllON IS 06S0lfTE.

..

BEST AVAILABLE copy



J TYPICAL LIQUIPLEX CONSTRUC'rID-~-~_]

CD TOP CAP - Heavy weight fibreboard,
self locking lor easy setup. The top and bottom
caps are identical for simplified inventory and bin
assembly.

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

® FOLDING SCORES - The score locations are printed 2 }-----If---...

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 01-------1
and outer tubes.

@---

® BOTTOM INSERT - High strength solid fibre
is a major contributor to the outstanding
performance of the L1QUIPLEX BIN. It provides
shape stability and puncture resistance. On bins with drain
fitment, the solid fibre insert locks the fitment III place during filling, shiPPlllg and protllllg ell du~,llnation.

CD BOTTOM CAP - The same as tile top cap.

® PALLET WITH DIAGONAL CLEATS AND STEEL STRAPPING - These complete tlw
L10UIPLEX BIN. All the parts go together quickly and easily to make an excellent (jispos:iI)le stllpper for bulk
liquids.

BEST AVA/LADLE COI"'l
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TEL (305) 382~7257

PEDRO SOLE, Ph.D.
9375 SW 154 PLACE

MIAMI, FLORIDA 33196
U.S.A.

MANAGEMENT CONSULTANT

FAX (305) 382-7309

XXXX 4

XXX 3
X 1

X 1
X 1

XX 2

X 1

XX 2

X 1

X 1

X 1
XXX 3

X 1

~

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

SUMMARY OF GENERAL COMMENTS BY THE PARTICIPANTS. 31 QUESTIONNAIRES
RECOVERED. lS 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

6. Congratulations!/ ... the course was
didactic, practical and participative

7. Should start on time
8. Should shorten the presentations of the

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

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

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

been in Spanish
13. Use more video screens to facilitate

viewing
14. The experimental part should be

improved so that each individual gains
more from the experience

15. The laboratory should be closer to the
conference room

16. Thanks for everything!/Thanks!
17. Conferences somewhat monotonous, need

more participant to partie. interaction



Appendix VII

PEDRO SOLE, Ph.D.
9375 SW 154 PLACE

MIAMI, FLORIDA 33196
U.S.A.

TEL (305) 382-7257

MANAGEMENT CONSULTANT

Ms. Elizabeth Turner
SUSTAIN
National Cooperative Business Center
1401 New York Ave., N.W. suite 1100
Washington D.C. 20005-2160

Dear Liz:

FAX (305) 382-7309

August 22, 1995

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 Ing. Hector Aguilar
FHIA
La Lima Nueva, Cortes
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 Lie.
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 Lie. Elena Nunez
and Ing. Jorge Bogran from Compania 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,

.q:#~



Appendix VII I

LISTA, FINAL DE PARTICIPANTES AL
SEt1INARIO SOBRE PROCESAMIENTO DE FRUTAS Y VEGETALES
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I .../C

52 9920

52 6357

58 0333

53 4913

76 6150
56 1469
72-1382/85

53-0005

59 0775

43 0511

57-8436
52 6204
3:'~ 5121

1. PEDRO YANEZ RINAGRO
2. NOE RAMOS RINAGRO
3. JORGE BALDEMAR ALIMENTOS DE CORTES
4. RAFAEL RODRIGUEZ ALIMENTOS DE CORTES
5. ROOOLFO COJULUM EL ZAMORANO

LIOIA PADILLA INFOP
NELSON GONZALEZ ALIMENTOS DEL VALLE
MAFnHA CACERES AL I MENTm~ DEL VALLE
ra.nIWS ME,lI A AL I MENTOS DEL VALLE
FRt\NI< TOSTA ALIt-1ENTOB DEL VALLE
NAf IUN GALEAS AL I 1'1ENTm~ DEL VALLE
ENH HIUE FONSECA P H'4ANSA/STANDARD F.
GUSTAVO ROSALES PH-'4ANSA/STANDARD F.
PATHY ORTEZ PRODUCTOS DEL TROPICO
KARLA BRAVO PRODUCTOS DEL TROPICO
RICARDO BUSTILLO AGUA AZUL
LEONEL HERDOCIA AGUA AZUL
CRISTOBAL SIERRA LACTI-IOSA
LUIS OSEGERA LACTHOSA - ,
KLAUS KRAMMER FRUTAS DEL CARIBE
HANS KRAMMER FRUTAS DEL CARIBE
LAURA ROMERO FRUTAS DEL CARIBE
ROBERTO RIVERA RIVERA AGRO-INDUSTRIAL
NABRY S I WADY PAHT I ClJU\R
CLI\UDIA CARBAJAL PROGRAMA CAPS
KELLYN NUr-tEZ PROGRAMA CAPS
SUBANA SIERRA PROGRAMA CAPS
JEUNY ACEITUNO PROGRAMA CAPS
RmiA PEREIRA PARTICULAR 51 0513
YOLAND?\ PLATERO DRA. EN IJUH1ICf\ 72 0322
REYNA NOLASCO FHIA LA ESPERANZA 68 2846
MAHIO PINEDA ALII'1ENTOS MARVISA 52 7071/72 /\,' i.. •
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