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Background
 
On July 9, 1990 Ricardo Frohmader of Proexag and the writer met
 
with Medardo Galindo and John Gatfney ot FPX in San Pedro Sula,
 
Honduras.
 

The purpose ot Lhe meetinq was to discuss the program ot our visit 
which includes the tollowinq: 

1. 	 Evaluate the existing tood processing industry in Southern 
Honduras and San Pedro Sula area. 

2. 	 Provide t;echnica I assistance to existing processing 
facil-lties. 

3. 	 Discuss the potential Tor developing new food processing 
projects in Honduras. 

4. 	 Conduct an all day semina- open to food industry personnel and 
general public: "Developing a f-ozen truit and vegetable 
i ndustry in Honduras". 

Site Visits 
Appraisal ot Che Fruit Processing Industry in Southern Honduras:
 

CRESHUL
 

Is a cooperative group of melon growers producing for the export
 
market in Choluteca.
 

Examination of this project revealed that this area is threatened
 
with viruses that could seriously affect melon production.
 

]he growers are aware of the problem and feel that it has reached 
an alarming level. So tar they have been successful in controlling 
the disease. However, it should be carefully monitored. 

Recommendations
 

1. 	 A frozen product diversification program should be implemented
 
for crops such as: (a) Okra, (b) Blackeyed peas, (c) Herbs
 
(mint, di I I, basi I ) and (d) cassava. 

2. 	 Construction of a small frozen tood plant to freeze the above
 
mentioned products in addition to melon balls.
 

The plant should have e. capacity of / il Ilion pounds annually. 
A minimnium of 5 ml I Iion pounds annual production is required 
to sustain a protitable operation. 



Crops such as bell pepper and lima beans could also be grown in
 
the higher elevation (3000 feet), which is only 50 kilometer from
 
this area. In spite ot the tact that this higher area is
 
relatively snai I, it would be an asset to obtain the proper product
 
mix for production ana marketing.
 

We have also discussed with the co-op the need to construct a 
retriqeraLed warehouse tor the present fresh melon operation. 

We have recommend the purchase ot used retriqeration equipment 
imported trom the United States at less than 50% of its new value. 

The SUHAGRL) Plaint 

his operation is a subsidiary ot the Seaboard Corp ot the United 
States. We met with Mr. Andres Lardizabal and his associates. 

Consider able time was si)enL in evaluating this operation. We 
examined their technica probl iems in the rettr qeratea storage for 
melons. Ihe have ditt 1i1ut ies in main aIn1inq the proper 
temperature attor t:irze warehouse is ti lled with meloris tor storage. 

Recommendat ions
 

1. 	 InLsali a ralse ci Ilinq 4 feet lower than the present one. 
lhis proposed cei ling wi 11 have no ettect on the capacity of 
the warehouse. It will reduce the volume or air need to be 
cooled arid increase ,Ls ci rcu I at ion. 

2. 	 Increase the insulation ot the cooling room by spraying an 
addiuional -3 inches ot polyurethane. 

3. 	 Chanqe the present liqhts to sodium lights which do not 
generate appreciable amounts ot heat inside the storage
faci lity. 

4. 	 Install a vestibule to prevent the loss of refrigerated air 

during the loading ot trucks at the warehouse. 

5. 	 Insulate the shipping deck with 4 inches ot polyurethane.
 

6. 	 Liquid retriqerant pipes should be properly insulated.
 

7. 	 Cooling the melons with slush ice before storage to help 
remove field heat. 
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AGROPECUARIA ION JELIBANO
 

We met with Mr. Elmer '3ierra. This operation is similar to the
 
Seaboard packing plant. The cold storage is well constructed.
 
Melons are cooled and stored at 45°F prior to shipment.
 

Recommendations
 

During the oft season the retrigerated storage is used to store
 
agriculture chemicals (insecticides and pesticides).
 

This practice is nor advisable since chemical odors are difficult 
to remove prior to melon storage. 

High relative humidity in the storage wi II act as a carrier in
 
transferring any residual odors to melon card board boxes from the
 
contaminated polyurethane wal Is.
 

COOPERArIVA ALGODONLHA OLI SUH 

Met with Mr. Abdel Hamos, the co-op manager. We aiscussed future
 
develooment prospects. In general this group of growers is
 
searching for d-rections. rheir program is not focused on a
 
specific qoal.
 

Recommendations
 

We feeI that they should develop some experience in fresh fruit and 
veqetable production before considering the construction of a 
processing plant. 

San Pedro Su la Area 

rHL INAL, A PLAN] 

The plant is located within the city limit. It is operated by Mr. 
Jorq Mi I Ia. It is a sma l size operation producing frozen 
tostones (tried plantains). 1he total plant production is about 
2 containers a month, srtipped to Goya Foods in Miami. 

Peeled plantains are sliced by machine and slightly flattened. 
h-is slice is tried in vegetable oil and placed on trays for blast 

t reez i nq. [he frozen product is tiand packed in plastic bags under 
the Goya label . 

Recommendat ions
 

1. 	 -he adding of anti-oxidants to the frying oil to prevent 
ranc i di ty. 
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2. 	 Raising the oi I temperature to 4500 F once a week to evaporate
 
free fatty acids.
 

3. 	 1nstal lat ion ot P.V.C. pipe under the concrete t loor of the
 
blast freezer to prevent the floor from cracking.
 

4. 	 A diversitication of the operation is essential. The
 
dependance un one customer to be supplied with only one 
product is not proper marketing. 

)
F.I.A.H. (,-ABH1]'&A INDU6JIHAL L- ALIM,_NIOS DL HONL)UHAS) 

The operation is owned and operatea by Mr. Henry Frazen. 

it is a specialty product operation oroducing things such as
 
pickles, mustard, mayonnaise, steak sauce, etc.
 

The pickle operatior presents an excel lent export potentials.
 

rhere is a great need tor reriqeratec fresh pickles during the off 
season in the Unirted states markets. 

Central America coloId sL Imy this qrowinq market durinq the winter 
and early sri n q months when ,resh cucumbers are not available. 
The present oueration is not adequaLte and is unsani tary. However, 
tl)ey are in the process of constructing a new plant to manufacture 
a I I their spe( ialty products in qlass containers. 

Recommendations
 

1. 	 A rood industry enqineer should be consulted in the 

construction ot the new plant. 

2. 	 Proper sanization and house keeping practices should be
 
fol lowed. 

INDUSIR1AS SULA
 

Mr. David Cabezas owner and operates this large processing facility 
in San Pedro Sula.
 

The plant is divided into several operations:
 

1. 	 Canning
 
2. 	 -reezing
 
3. 	 3nack Products
 
4. 	 ronfectionery 

This operation is directed towards the local market, which explains
 
the reason for the large number of products it manufactures.
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This company possesses the largest potential for expansion in the
 
export market. It is highly diversified and they have a large
 
volume of unused capacity.
 

Recommendations
 

1. 	 An export market could be developed especially in frozen 
products. 

2. 	 The operation is fragmented and need some consolidation ot 
production to improve its etticiency. 

SEMINAR
 

The all day seminar was wel I attended. Approximately 50 people 
were present from difterent parts ot the country. 

lhe main interest was freezinq technology and marketing. 

-he tol lowinq topics were discussed: 

1. 	 Commerc 1a I methods of t reez inq. 
2. 	 Vypes ol freezers and product adaptabi I ty. 
3. or Id DroductLIon and mar'eting ot frozen fruits and 

veqetab les.
 
4. 	 Investment cost ot a treezrliq operation. 
5. 	 Unit cost ot frozen Products. 
5. 	 ]he role ot Centra I America and specitically Honduras, 

potential in the export of frozen products. 
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