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Introdvee Slors

The canning of fritde and wopet~tlae i parbepys the cldest
msdor food procansing indugter in Letrnon, on? 4e 5111 ono of
e rojor sectors in the industry, Treditionally, o wide variet:
ef frutts and vopetebler were an! shil1 are nrcanrved on & gmall
seale In willages vaine tro2ftiona) wnthacs. Tnday, however Lhers
ure soveral plunts that procesy Fruits and veretahlas on a larpe
industrial seate, usin~ mxdors eymipmente end instillation,

In Lebmon, the fruit an? wopatatie rroconsing Jiduotry is
virled and utilizes mamyr fraite end conetatlesn. Same of tha majer
products producoed icsally in thim peatar awe the folledng:

1. Pickled vegetsbles: (Mrinalr fucnabos, Errplants, mixed
vegotables, )

2, Cannod vegetantles: (A wida varictr exigts).
8. Cammed fruite in syrmzoe (Mainlyr pesches, epricots, pears),

4. Jas , Karnclados, ard prescrves: (Mainly apricots, strowe
barries, quintc and to a lesser extent cherry),

5. Fruit juices anc drinks (A wido varicty nxi 48, including
aple, orange, lemer, pito spple, and tometo).

In addition to the catogories mentienes atove, a large porticn
of the vegetablc end fruit cariiing inducsiry in Lebancn precesses
legune soeds such ag chicloeas and broadbesns,

- Becauge of the wide varisty of raw materials ard products pro-

oesged, this report will consider the indus Ty ag-a whole giving
detidls on indavidual productc wherever possitle and feasillc,

Te _ Raw Materialr:

Generally most of ihe raw matcirialc needed for this induatry
are locally available except for fev itenz thau are imported. An
example of an imported vegetable {s poas, o

Fruits for jams, preserves and for canalog in gyrup are pure
chasod lecally. However, for the fruit Juice industyry; 1¢ must Le
realized that the genoral prectice is to import fruit concenirate
bases, which are reconstituted, pastourizod and then canned at the
local plants, Plne2rple and manpe Juice cencontrates ero two Lllye

- strativo examples,

With regard to the row materials lor Shis indusiry, the un-
availability of the prropor varievics of fruits and vogctanles in
sufficiont amcunis st low eNovCn prices arc vho probinms that the
nanufacturera facc. This wvill bo discucied in more details later
in the report,
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II. Preduction and Processing:. .

A,

Description of existiny indestryr:

History: The industry of fruits wnd vegotables processing

anon started about four decades ago, with one large
factory until two decades ago. At precent thece plants
oount at least nine in nusbor. Several of these plants
process fruits and vegetables on & large scale using modern
Bithods and equipments, :

Location: The locations of the factories are mostly in
g and 1its s.0urds, with two plants in the Beqa'a

%mg & Production: As to the capacity of production,
plants process 'Tult juices are generally operating below
their full capacity. The main reason for this is the une-
availability of new materials throughout the season,

Data collected by interviews for five plants processing

fruit juices including citrus, tomato, spples and other fruits
had & totsl capacity of 21,622 tons of fruits while their .
actual production was 4,849 tons, during 1971,

On the other hand in the plants which produce canned vege-
tables in brines and fruits in syrup, & bottle necik in pro-
duction exist mainly on the processing line from the diffe~
rence in capacitieo between sealing machines and retorts,
which are major processss in the camning factories.

Iavel of Technology: In this industry, the level of technoe
Yogy varles widely from one factory to the other. Some
factories still maintain old and classical procedures and
equipmonts, while some factories do possess the most modern
equipment. However, i: should be mentioned that modern
oquipment does not mean that the best technical : procedures
are°followed, nor does it msan that the best quality products
are produced by theso plants.

One of. the reasons for this is the lack of the local technicaly
trained experts at thesc plants who should monitor production
on the day-to-day basis in order that good products with
standard quality are produced. Foreign consultants are avail-
&ble at times to solve problems; however, because of the lack
of continuity in expertise technology, problems are not .
taokled efficiently and properly. ‘

Quality control facilities again varies from one fastory to
the other. Some factories have wp to dato facilities are using
them properly in standardicing the quality of their products,
Ouhers have good facilities vithout making any use of the,while
otill others have poor facilites to etart with,




Contdicring thn gritab ity of e erirtine plants for
expenoien, it ez be gndd Rind covaral ef theeo plento have.
Ixcuts thad are cuitehle for expansiom. while other gl
partlenlaslr ihoms loastad an $he odeuy aren, ore rogivie
oted in avallshle gpece, ‘

Freblems Zucine the exietie pilort,

L

Heny of the problaus forips i Lokanseny foed in? a«try
in ger'era.-. ales Troe Woe plents thet process froits end voges
talea. Jlowevar, some of thz follewing problema are of por-
ticvlar .lm;orm:z:': e thie anzestng

(3} Lock ol proger varioticn of fraite ord yeredabling:.

-
o e e - -

kogt of the foltn an? vepniabhlen prown in Lshanes
are gotres Lo ha £0108 frech and ne considevalicn v glven
o thelv swl t.ax‘,'“tg for yrocnosing: and whothoer they have
tho apec*.f'*.c xa'":;cm*‘“'h;c\., gush s heot recistanse,
texture amd Soler oy wre regrived {or precicsing.

ey 49 reloted to Moo (1) since all thewve crops are
intended fer the resh revall movket, tholr prices ars
usuadly oo nigh fer the procaceivs indvotzy compared witl
prives in oehor inmustrial o ommtelcs, Tnomest ca c' EARY
industzy eonuet make prediciions ebovd noxt suason'c praces,

(3 Mraveilability of 0itadle vaw paterinlg:-

-
et Aol

Whet 1o moant here is that, beoowe thesc Crops ard
intenled to e sold for he rotal’l macket, ®the processov is
compeiled to collect his raw uatericls from dufferent locoticne
ebtaining dirferent, vericvies and gualities.

{¢) Lack of Standasdinzd Analdes reodyols; -

e tu Yo difficuites met wilh tho availabilicy of
suitghle ravw walerials, the proiconsed produc s mn.xfactured
asi ut&mda.:dl:ah "Moes by qw’_t‘ farinre such ac size
texture, color an? cthier qunlitie.,

IiI, Finmad Produciy

Briel Laseripticn of Froducte

o Y-

The major products arejarad 1cually Include the fodlowing

ax mnctined !mf ol

e, ficlzled vegelables

Yo Cannnd vagotabics

¢y Ffradls i syrup

ds Jams

€ Feulit Juicen end deinks.
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The following is a short deseription of each of these

Picklod etablos: inclvde mainly pickled cucumbers, mixed
vegetatles, clives. Tose are packed in tin cans or glass' - .

Jars. The quality vuries from one brand to the other and range
from poor to good, A1l vegetables sre pickled in vinegar,
while olives are pickled in brine and lemor juice,

Camnéd vegetsbles: include m2inly produets such as peas, arti-
choke, green beans, okra and others in brine., Tomato paste 1is
another major canned product, All these products ars canned in
tin cans, with few products recently aprearing on the market

packed in glass jars. The quality cof these produots is generally
fair, and could be improved.

Fruits in { are produced on a smaller scale, which may be
aao—'ﬁ‘ﬂ:‘e%l‘ denand for thece products. Theme products include

mostly peaches and pears in syTup, The quality of these products
is fairly good. Fruit cocktails are not produced to any great
extent locally,

Jams, marmaledes and preserves: are rroduced on a large scale in .
Tebanion, - Thess Tnolode Rarter |

a8, Strawerry, spricot and quince jams.
b. Orange marmalades
G. Strawberry preserves.

The quality of thesc Jams is gencrally very good, some of
which can be considered as excellent, Jams are gonerally canned
in tin cans, but recently more products are packed in glass jars,
particularly preserves, The lack of & standard texture and con-
sistency is scmetimes the major problem with locally prepared jans,

Fruit juices: T™e Jjuices that are produced in Lebanon include ‘
ma a3 vell as artificial drinks. The fruit juice indu-
o4y consists mainly of reconstituting imported fruit juice concen
trates, In some products, concentrates are resonstituted to original
Juice composition, and in other products they are further diluted

to bacome a Juice drink, and some products are made completely by
mixing chemical ingredients. The bigfailacy here 1s that all of the
above products are marksted as fruit juices, Such priducts, including
pineapple, mango, orange, and grapofruit juice and mange nectar are
produced by severas factories.

Thess Juices are pecked either in tin cems of different 'd.iu,
or m-gaka'. &gra%ut':cmriu have such facilities and
reg or reconstitu pastewrizing, sterilising and canning
the juice. Asfr as Juloce om:otion from fr‘oh tnuta,ngt least one
factory has modern oquipmont and facilities for Juice extraction and
emmr“uao:; wﬂmvorr » 1:9:; not lmlmlhou wuoch of this o6 or
concantra or pr ng - the local products, a for a Lime
811 the Juice soncentrates produced locally were exported.
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Thoro 1s an urgent need for the ster-ariisation of thero
products that are produced locally,

Trends durine the last few years:

To obtain an idea about the trends in volme of produetion,
local consumption and export of the major fruits and wegetetle
products produced in Lebamon, the attached tables show the

. available data for the period 1570 - 1973,

It should be mentioned that production values do not
) account for the comtined wvalues of consueption and export,
because part of the consumption values are baged on imports
of the particular product. ‘

It can be observed from Table 1. that production of oanned
beans, olives, jams and canned vegetables have increased sppre-
ciably during the four yoar period. Similarly their consumption
ed export values increased. It must be mentioned thqt exporie
of jams and canned heans increased more than threo folds, while
thelr consumption did not increase in this order, This means
that a great part of the incroase in production 1s going into
exports,

Considering the pickles industry, the values show a sharp
drop in production up until 1973, This however, has changed
drastically since 1975 where a new factory for processing

pickled started operating and had a production of over 100 tons
of pickles in one season.

Again, a sharp decreass.in tomato paste production 1is
observed, which ig mainly due to unavailability of tomatoes for
processing at low enough prices. The reason for the sharp decrease
in consumption of tomato paste, however, is not clear,

In general it can be concluded that a gradual increase in
production and export hae been the trond in most of the canned
fruite and vegstable products.




Table 1, The production, local consumption and cxport of major fruits
vegetable products in Lebanon.

1R

1970 197 1972 .197
Production ('ﬂn‘) 1029.1 1196,7 1145,9 1408,3
Local Consumption (tons) 948,38 801,86 M7 122¢.2
CANNED THOETABLES

1970 9 197 1978
Production (tons) 382.1 678,3 1000,8 860,7
Local Consusmption (tons) 42,9 561.5 656.9 646.1
JomA PASTR -

1970 1971 1072 1973
Production (tons) 363,7 855,1 A2 215.9
Local Consugption (tons) 747.0 643.2 543,17 314.4
Export tons) 6.0 3.6 2.2 13,5
CANNED BEANS

1970 1871 1972 1978
Production (tons) 299,2 5§79.2 513.4 740,68
iocal cOﬂlmu'ﬂ (“ﬂ.) 205.4 281,68 805,85 - 419,1
Export (tons) 112,2 276,58 177.8 . 831,9
PICKLES

1970 - 19M 1972 1973
Production (tons) 4.0 67,0 15,2 4,8
Local conamticn (toon') 58,7 45,0 47,3 8,8
Export (“M) 5.8 1.7 1.2 . 102
PICKLED OLIVES :

1970 1971 1972 1973
Froduction {tons -5 - 9 § T

- Local Consumption (tons) 5.7 e 1,2 3.08

Export flons) . - - . -

Aeforence’ Miuistre du Flau, Directiou Centrale de la Statistiqus, Bulletine
: 3tatistique Mensuel {libwn),

;
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