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RESTRICTED English

FOOD PROCESSING
DP/STV/T6/0G1
ST. VINCENT

Technical report: Feasibility study ‘or
a fruit puree processing plant*

Prepared for the Government of St. Vincent
by the United Nations Industrial Development Organization,

executing agency for the United Nations "evelopment Programme

Based on the work of Conrado D. Resurreccion, food technologist

. United Nations Industrial Development Organization

Vienna

———————————

* This report has been cleared by the Editorial Control Jervice and
reproduced without formal editing.
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Explanatory notes

The monetary unit in St. Vincent is the Bast Caribbean dollar ($EC).
During the period covered by the report, the value of the Bast Caribbean dollar
in relation tc the United States dollar was $US 1 = $EC 2.70.

A full stop (.) is used to indicate decimals.

A comma (,) is used to distinguish thousands and millions.

References to tons (t) are to metric tons.

BDD refers to the British Development Divisicn.

The following forms have been used in tables:
Three dots (...) indicate that data are not available.

A dash (-) indicates that the amount is nil or negligible.

Mention of firm names and commercial products does not imply the endorsement

of the United Nations Development Organiza*ion (UNIDO).
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ABSTRACT
The project entitled "Food processing” (DP/STV/76/00!) arose from a requess
sutmissed in November 1976 bty the Government of St. Vincent 3o the United
Nations Development Programme (UNDP) for assistance in the sstablishment of a
small commercial food-processing industry which would increase the value of the
zountryts exports and generate smploymernt copportunities. The request was apprcved
in November 1977 and the United Nations Iadustrial Development Organization (UNILO)

was designated as executing agency.

AS a first step an expert in food technology was sent in September 1373 on
a mission of six months to St. Vincent in order to assess the food processing
operations of AGROLAB, a Zovernment-owned produce laboratory for research and
development. In his report v the expert recommended, among others, ithe estatlishmen:
of 2 small- to medium-~scale fruit puree processing plant.

The objective of his present mission which took place from 3 Septemter 1973
o 7 June 1980 was to carry out 2 feasibility study for the proposed fruit puree pians
wnich would use banana rejects as 2 main raw material and other locally—=available
tropical rruits as supporting raw material for the preduction of puree, juices
and nectars. Based on an assessment of *he available gquantity of raw materials
and the future markets for the proposed range of products, the expert determined
+he suitable plant capacity as well as the required manpower, equipment and
machinery. PFrom his financial and eccnomic evaluasion can be concliuded that the
pro;ect would be viable and profitable. He recommends that the possibility of
producing banana catsup should be seriously considered and that prior to the
actual implementation of the project the following should be undertakemn: research
on alternatives of packaging banana puree; establish formulations for test packaging
of tanana puree and catsup and develcp standards of qualisy; prepare iifferent
samples of the products for the purpose of conduciing a marketing study; reques?t

assistance from UNDF in manazing and supervising these developmental activiiles

!/ 3See document DP/ID/SER.3/ ‘6.




3+ iCROLA3 2s well as in 3rganizing a training crogramme for ski.i2d Wworxers

in Tood process:iag.

Inssead of she origzinally intended estatlishment of 2 small

w

can-masing plant,

the expert now recommencs to imporit collapsed cams and %o reform them 2t the plari.
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IIMRCIUCTICY

The expart, On 3 nine merths assisrment with the Govermment cf St.
Tincent, Tels, under the JITID0 as executing agere:r of the UIDP for
the gremeticn cf the food processing industry in developing countries
‘inderteck the greparaticn of a feasitility study fer the estadlish-
ment of a fr:it puree processiag plant in Ste Vincent. The propesed
plant is primarily imtended to process banana rejects into puree for
base material in t‘he mamfacture of different kinds of food prepara-
tions, and secondarily for possible export as canned barana puree.
In additicn, to process simultaneously seascnal arnd limited Irmits
into purees for use in the namufacture of fruit juices, nectars,

jams, ‘ellies, and fruit concentrates.

o

Cne of the major azricultural eropsof St. 7Tincent is “anana which
enicys an establisnad market in cthe United :ingdom. Incidental e
thig frash frait “ra2di-g, there 2mist considaracls cuantitias cf
reiacts iiscarded and left-out at “rhe varicus danane boxing 3tati:n
in the izland, These re‘ects, howsver, althcugh cf satislaetcry
e3tinz quality do net sauisfy She required specilicaticns,nence
their unacceptability for export. The seasonal quantity of %ropical
fm1its like mango, guava, scurscp, and papaya are livited ard
“nersfsre 1t 13 iilficult <o fill up the requirements necessary %o
achieve an 2concmical processing. JUnder this situation, it is
practical to consider the zossibility of precessing the reject
bananas in view of the stabilized ocsition of the industry. It is
estimated tnat 10 to 12 willion pounds of rejects are available

per anrum, This suantity can c¢rsily suprort the raw materials needed
by the plant at a rated caceity of 5 to 10 itons per day. inder

this situation the ecconiinuity of oneraticn is secured and zoes
farvner with “he axpected availapilisy of <he seasonal Iriiis,

The feasidility study, “nerefore, interds to 2stablish <he vianility

of the proposed fruit puree processin: projiecte
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3anana Turee ani/cr ozlp iz ovroduced Ifrom rine frmiits by different
methcds cf ouloing and uliimately oreserving it for use in the
varicus sectors of fecad marufacturing. It is lar-ely utilized in

the marufacture cf baby foods, limited use in the flavouring for

ice cream, and in bakery productse The United 3tates is the larzest
censurer cf banana furee and 1t i3 estimated that %he american

markast consumes aporcximately 17,850 tons per annume. Since

supporting statisties are not readily availatle tnere is 2ifTiaulty

in obtaining such data. Commercial ccncerns seems reluctant to

zive particulars relating to the trade and their breaxdown usuagze in
“he nar:facture of varicus fcod preductse The otiher intermational
marzets for Banana turee although limited is confined %o the zountries

of ‘lesterm Iurcpe and <he 'Mmited Hinzdom.

Lately, hanana puree is seinz utilized 23 2 hasz2 for the marufacture
of barana zatsup in the Philiprines, It is zaining acceptance and
+*he demand i3 increasing frem oeth demestic arnd ferei:m maricets.
This may lead eventually to <he maximum 'tiii: Zzn of the large
quantities of reiect tananas zoming Irem tae fresh sanania exgerts of

“he Philicrines o Japan., Inder such siiuaticn, it can be pessizle

r

hat such usuaze of rejects 2an e of 2ccnoric impertance to St
Tincent and the other Jariobean isdands presently producing larze

Juantitiss of bananas for +the fresh fruit mariet.

o

The sstimates of Danana reiscticn as reported from four (4) islands
in the Zasterm Zarribbean are indicative for larze cquantities which

can be significant to industrial procsssing.(l)

Orenada 15 - 30% {3oxinz Plant)
Ste 7incent 10 =« 20% (Zoxing Plant)
5te Lucia 15 = 257 (2cxinz Plant)

Jominiza 20 - 409 (Zoxing Plans)

(1) 2536 Repert on a Tisit to the indward and Leeward
Tslands (Tadie 2 pe25) by Ye32. Adams, Tropical Pr-iusts
Insti-ute, London
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AECOMMENDATIONS

1. Since the cost of cams 2f size no. '0 foreseen for the packing a7 the
banana puree 1S very 1igh, a study should be :ndertacen in order %o esiablish
whether the use of %“1gger containers with a capaciiy of S0 kg would ve more
econcmlical. Information would be needed on the type of gacking »eing used for
banana puree which is exported from Latin Americam countries to the United
States and to certain Zuropean coumtries. Such information should include $he
following:

(a) 3ize, capacity and werght of containers at present used for export
purposes;:

(b) Coating material of the containers;

(¢) Types of fillers used by sanufacturers of banana puree;

(4) 3Bids frem container manufacturers giving specification, availadilis
and 20st of larger containers and indicating *he minimum gquantity for an initial

or.er:

—~~
(]
~—~—

Qther economic considerations;

Present %trends and developments in the packing of banana puree for

ry
~

{
axport.
2. In -riew of she aigh packing zost for dtanana puree, 15 13 recommended
<0 ranufacture dapana catsup. #hile %the export of hanana puree paciked in no. !0
cans woula Zive a net profit of only 12.32%, <he profit which could Se achieved

by the expors of banana catsup in standari-size tottles would Te 25.52%.

3.  ACROLAB, a governuent-owned produce lavoratory for research and ievelopment,
should undertake developmental activities with a view to 2stablishing %he
formulations needed in test packaging .of banana puree and banana catsup. Standards
of quality should be established to meet the requirements of marketing operatioms.
These activities need to te programmed and carried out prior to the implementation

of she proposed commercial processing of tanana puree.

4. Since ACROLAB lacks trained personnel that could manage and supervise the
above-mensioned developmental activities the Government should 3ubmit a request

<o JNDP for *echnical assistance 30 *hat work couid be starved.




Se AGROLAS should also prepare periodically different samples of banana

puree and tanana catsup for the purpose of conducting 2 marketing study.

De Since nanagerial as well as technical skill in food processing are lackizng
in St. Vincent, recruitment of personnel with the proper academic background
should be started as early as possible in order to prepare the ground for further

training and to ensure an efficient and effective management. N

Te In the interim period, i.e. while developmental work wiil be done at AGRCLAB
prior to the actual implementation of the feasibility study, a training programme
for skilled workers in food processing should be organizea to secure ithe necessary
manpower for the fruit puree processing plant. There again UNDP should te requested
for assistance, i.e. to provide an expert in manpower itraining with special emphasis

on food processing, who would orgamize and supervise such 2 training programme.

3. Due %o the'fact that the sources of financing for the propcsed fruit puree
processing plant are still being negotiated, it was not possible o comsider

1n the present feasibility study the cost of such financing. Since factors such

as vasic interest rate, currency of repayment, amount of financing, repayment
period, fees and expenses, ‘ax exemptions, time involved in zZetting the financing,
time for paying the interes: and required deposit cannot be neglected in determining
the viability and profitability of the project it is recommended that the financial

arrangements be agreed upcn as soon as possible.
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T, PACIICT STILSY

h ienia e B BN L0l S Tl o . rr“"'f‘“
E2C.TI07 3ATUINIT 3 J3I3TCET:

The orelact sgonsor is Ste Tingcent Iovermment in the Yest Indiss,
The feasiziliiy study being sutmitied was a conseT:ience of 3 reomest
of the Govermment in 1976 to VTP for a technizal 2ssistance in She
estadilishment of a small cormersial fced processing izdustry. An
assessment study was conducted in 1979 to detarmire what agriculiural
crops of 3te Tincent can he related to focd processing. The study
rzccrmended the esta-lishment of a medium size crecessing plant
1tilizing reject bananas which are availatle she rear round a7
incornorziing the proceseing of fruits Shat are seascmal 2rd limited.

MAZKET % PLATT SASACITY:

The J3 is +he larsest consumer of banans puree, Approxinately,
seteen 75 and A% »f the harana puree consummed in YS is
atilized by habr food mamufacturers and the remainins is used in
the sa<ing industry, flavourin:, znd for ice ecreazm. The price ¢f
vananz puree i3 normally ne-otiated on an individual centractual

Dasis detween tne puree narufacturers ind the bdaty food r~ra-

2e8s0rse It is hishly deperdent upon the juantiiies purchased

% 4

and the suality specifisaticng cr “he user, Cutside zhe US, the

demard ~f Hanana puree is limi-zed and i3 zcnfined almost entirely

0 “he countries of Vestern urope whish 2tilizes it in “he pre-
paraticn of haby focds. Tn the lizht of current narket asituaticn

where demand is limited, i% can be °nvisaﬂ=d that with +he

axpandine consumption ~f carned and 2r%<led baby focds there can

alwars e 2 market 50 208orS i%. As population iz constantly increasing,
an increased demand for baby foods can be anticinated.

The 42411 sut-ms of £he plant is estimated 2t ¢32,97C kilcs ard/or
522,97 +cns/annum aneratine 257 woridnz days a [r2ar and producing

15 preoduct items.
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and’or 57C.0 tons ihisn rerresents ancut 9C:; of the

L~tal sazout of <he propesad nlante The orineipzl raw mnterials

or these rroduichs are relfact sanmanmas.

Teaeapie s g e Syem
VATTOTALS 2 T.7U7SE

The eztimatad inputs for processzed 1nd senmi-vrocesses items for

257 working days/saifh is 72,112 kilts ud/or 72.42 toms.  This

-

juantisy has an approxdimzte gozts of ZC0% 199,452.0C hased current

marieet prices, Cn the other hand, the astimatad inpals for raw

materials is 975,266 kilcs and/or 975.8 sen

witn 2n apprevinmate

ecst of 2% 1156,5487.0C. Most cf the ‘nmut3 ars prosumatle

locallye. 7Zan somtainers 28 4ilfapert zizeg

scllapsad Zorm and reformed 3t <he plant il

cases can Se surplied loezlly. Tantricity,

u
L)
)

H
%
&

availanle in 3t. Tincent, The rate

are 40 de imnerhad in

wzter, and £f121 are

consurnnhion are reascnabls although increases are anticipated due

. PO
Folal taik—1 ar .t
TS5 21 Ui

ZC2AITTI VD 37T

The prenased preocessing plant is e he lzeztaed an Tampden Sark,

e PaeT—

_
in-eswm

Tin- 1y She Tinzenmt., The site Iz 2n indusztrial area where

immortant faetcrias are gitratad, The zite i promimates Lo <he

&

sturzes -7 raw materials [amara oxin: stz

¢ aill mears 27 trarmsportaticn. he area nis an amnle sunrly of

actacle water, sufficient 2lectriczl pewer

motors, and li-htins emaioment. ''moiillad
recriitad. The tctz2l area Zg 2datizte Jor

expanson inelidin: stira-ze Zanama is 2n

204 42lenincme sarrice locarad in Uinmcoztim,

s a2
snate 2 Ste vinecante

)

1

- E
f~» operatin

€

2h0ur ean 2asily ne

initial needs nd

2¢% vanznas are z2lwvary3s availadble Irem

-yem - y- - S wpes wn sy
atsis, tho omsut is apTreoximately

To
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PRCJZCT SUGTVERITIG:
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1

The mrcees:zin~ ~F relact Dananas iito Turee covers two iistinct

stazes namely: (1) Zirening of <he 3reen bananas and (2) Processing
<2e rized 7el oW darnanas.

The ripening of bananas ccrsists of progressive phrsical and
caemizal chanzes. The cortrol of temperature and humidity are
essertial in the ripenin: proress, It could axert influence in
the shorteninc and/or lenwhininz the diosherical charzes to

suite processing recuirerents.

Thz nrasess adented for the puree trocduction is the acidification
methed follcwed by normal carminz { Juyer and Iriczkscn), The
7ari-us cperaticns invclved are as Jiliows: sortingz &t sradinz,
#®ashins, peeling, blanching, pulrinsg, finisning, heatin:,
£il°in-~, sealing, cocling, drying % laneling, and storzze.

The preduction nrocess hilizes manual lai?cr and

gemi-artomitic equipment,

The estimate costs of ecuipment is 703 1,135,095.0C with an

F

mal depreciation of 223 100,712.°C.

™e estimate ccsts of land and duildings is T3 1,505,204.CC.
The overall preduction rated capacity of th2 propeszed zlant
w#as determined oy the capacity of <he tasis amuipment, The
asuipment recuirements were based uron <he production rrecess,
sonsidering the raw materials £o de used »nd the graducts %o se
~ade, The eqinment larout has been arranzed in conf-rmity
with the prccess flow. The emuipment layout for refcrming
collapsed 2ans has alsc been arranged to achisve eflicianer
in relation to the needs of nrocessingz,

The civil enzinesrinzg aspect covered “he cround layous, land
devalzsmenta, buildinzs, and provision fer expansicn, The
sotal 1and area f3 2 1ittls over 44,0CC 33, Tte There is

g12fisient space for future expansion,
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~

The ¢ffise, latoratcrr, and canteen has an area of 2,113 sze S,
can makin- a~d can reforminz sheds aave an area of 5,475 sq. ©t.,
iszn 325 an area of 6,33 57. Tt., 2nd the

~25 2n area ~f 3,402 50, .

B s ~p Aram Ao,
[ A e e e e

Th2 ~reontsed plzmt will “zve 4wo 27cgt cemires na~ely:

le Produstiosn Zost Contres « lajcr industrial cgeraticns
24 3errice Jcst Cantres - 3urrlamentary 3ervizes

3stiratad Tactorr Ixpenses armually - %% 2L,e8CC.00

Istimated Administraiive xrerses ammially - 373 &8,L3C.0C

3stinztad Josts of Fuel % Power armially - I0T 33,271.07

’

Tha manpaver ram:d ramant of <he =l lart is plagsifiad -t ELETY

e 2524 I=iean —_——a v w—-2l0y

indiraect 2nd/cr superintanderce, 2and “he manazarial stafls In st. Vincen:

there is no skilled labour or workers with experience in

commersial f2cd rrasessinz, Thaz tnly pessitiiz seuwree of zemie
3¢illed lazcur in focd nrocessin: are <ioz2 gerscens szt nad

vorite® directly and/~r imdirsctly wizh <hs Prcducs La-oratcry

(AZ271A3) of -he Govermmet.

0. CF xR

[

Mana-er

Adminigtrative I5afs 1

G Tade !

(o]

Tndirect Lazor

F ow

Dir2ct Labour

-3

leforminz % Casing

Lahour
Latelling Labour 4
Total e




Sstimated Tost of Indirect Labour/annum 303 44,424,0C

Istimatad Jost of .“d.-':::tzistrative/ annur 56,22C4C0

3stimatad %oss af Direect Labour/anrum 41,120,C6

Istimated Cost of Reforming % Sasinz Latour/annum 2,4764CC
(163 ioridng Dars)

3stimated Cost of Labelling 7,71C.CC

1.
2,
3.
Le

S5e

be

Total Zosts for Manpower - 0§ 158,01C.CC

FLTAITIAL SVALUATICY:

The project is viatle.
The total net profit is estimated at 208 229,354.3C

The net profit is approximately 17,1843

T™e 3Ireak-3Iven Poimt = 3ales Tclume (2P37) is estimated

at 203 526,579.17 at wrich the proiect does not zain or leoss.

The prciected sales vouume and/cr sellingz prize “or 4he

mtiple oroducts is estimated at T35 1,337,557,9C and
therefcre hisher than the 37ZPSV the project is expected

to ~ain,

The 3reai-Iven Point - 3elling Price (ZZPSE) per unis of “he
miltiple troducts has been 2stimatad, For details refer to
Xxnizit =3,

The size and costs of the can containers for Banzna Purse
packins is exhorbitant which reduced the net profit by
approximately 50, Although the procurement cost of reject
bananas will 2 low, a8 long as the costs of containers
remain hi-h, “he expected prcfit will be conirelled and
vezged to marzinal profitability, The comparative analysis
on 4ials impor-ant peint 45 discussed in <he sunnlamentary

. < etad -
faature ik marvicular wefarence “o xhi-zit =7.
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The zrezmesed sroiect ]l creszta 3 markst

1y

Ir HDarzana re
Trom 4ne fresn frit Srading exports and consageentlr
will hely imsresse the imcome of Banarna crowers of St. Tincent.
The project will senerate emzlcyment.

The project will cortritte to <he axperts of St. Tincent and

minimize importaticon of food items whkdich can be loeally

arufzctured and thus ccnserve tie dcllar azxi--s,
The rroject will help cataiyze ihe develcorment of other Sood

Frocessing astivities ard will serve to davelzn irterests of
prospective entrepensurs to inwvest in similar ore
relatad to Sscd orocessinz.

The project will evenmually nelg in sixe davel:soment of

by,

manpewer skills in Iood precessing and ingrezse the pecl o
sicillad latour needed in “h2 fzod industiries,

The proiect can centrisute in improving mutrisional def:i-
ctences through the utilization of locally processed foods
wWhich can be »rocured at lover prices and 2t the same Sime
technically nroceszed tc conserve essential -utrients Sor
health,

The proisct can serve ingentive Lo increase producticn of

arriculiural crens for focod processince




II. PRCJZCT BATICICUD & BISTCOY

The Gvernment of St. Vincent in llovember 1976 submit:ied a
request to the United llations Development Programme (ITP) for
assistance in “h2 establishment of small commercial fcod pro-
cessing industry that weuld increase the valve of the country's
export and generate employmeat oprortunities. The request was
approved in November 1977 and a preparatory activity was undere
taken in September 1978. The purvose of such activiiy was for
the determination and assessment of crops croduced in Ste. Vinecent

for processing.

Prior tc the above, the geverarernt in 1972 with the assistance
of the 3ritish Develcpmert Division (3DD) established a produce
laboratory for research and development on agricultural crops.
In its early inception the activities undertaken were on “sod
processing and develcnmant, It had develored and preduced on

a2 limited scale different prcducts utilizing locally csrown fruits
a.d vegetables., However, due to limitations in marketing,
inadequate capacities of processing ecuipment, limited supply

of raw materials, deficient packaging, the viability of the
operations was not established, Altnough the sales realized for
three years had shown commercial significance et profitapility
was not shown., Later activities expanded into a semi-commercial
scals producing various products like fruit jellies, jams, juices
and/or drinks including other salable food items. The value of
production was estimated at US$3,00C monthly. Most of the pro-
ducts sold were handled on the basis of ad=hoc contracts since
there was no formal marketing organization to handle tuem. It
is estimated that fifty pr.rcent (5C%) of the producticn were
sold in Ste Vincent and the rest in 2arbadcs and Canada. All of
these axpanded operations did not establish if profits wers

realized,
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The producticn capacity of the oroduce lavoratory was very
limited and the ecuirment used for its producticn is interded
for exverimental and development purposes instead for ccmmer—
cial activities. Its woricdng area is limited and the location
fer emercial operations is not suitablee The suprly of raw
materials in terms of tropical fruits are highly seasonal and
limited with the exception of bananas. Most of the fmits and
vegetables are grown in scattered areas and offers difficulty
in the collection systeme. The transportation facilities are
inadequate to load crops for the market., Purther, the situa=
tion is cempounded oy poor cébditions of reads throughout the
agricultural areas thus contrisuting to low production.
Stcrage facilities for fruits and vegetables are not available
at the desiznated buying stations and prices offered to zrowers
are not attraciive Lo stimulate incentive to increase preduc-

~ion.

In a recent assessment study made from the past activities of
the produce laboratory, it was establisned that any commercial
food processing in St. Tincent will depend lax»gely on the
availability of raw materials. The only crop that can be
considered for an economical processing is banana. The exise
tence of an enormous quantities of rejects coming frem the
fresh fruit trading is sstimated at 10 to 12 million pounds
per anmume. Under such situation, the St. Vincent 3anana
Growers Association can be the most logical organization to
supply the processing plant with the reject bananas, The
procurement of available fruits at a given season can be made
through the St. Vincent Marketing Corporation, the entity that
handles mostly “he agricultural produce of St, Tincent é6r

the export markets.




- 21 -

The prevcsed friic suree plant with all availacle facili<ias
can insure the economic cperation for tihe producticn of the
different f£cod items contemmlated in the studyr.

In the prcducticn of bararas for the fresh fr:it trade there
are usuallr consizerasle tuantities of refect fraiis which,
though having satisfactory eating qualities, are not acceptable
for expcrts. The utilization of banana rejects has teen a
serious prodlem in most of the banana producing countries for
many years. It has been gzenerally found that processing could
only be profitably carried on if there was an assurance of
supply of fruit within close proximity to 2 processing unite
The processing of reject bananas into puree has beccme of
increasing importance to <he focd marmfacturing industriss,
chiefly in the preduction of baby focds, ice cream Zlavouring,
and bakery procducts. Lately, the Philinpines is utilizing
banana puree in the producticn of banana’ catsup for domestic
and foreimn markets. Tith the high cest <f tcomato catsup,

the potential of banana catsup can e most nromisinge Although
it was repcrted that banara vuree has lirited marksts,

its application in the production of baby fcods cannct ze
discounted. Approximately seventy percent (7C%) of the

13.7 million kilos impcrted into the US anmually is used in
the marmufacture of baoy foods wiich can increase in proporticn
to the populaticn increase. It can De assumed that darnara
catsup can be nizhly competitive with other fruit sauces
because banana rejects are procurable at very much lower prices
than tomatoes coupled with the fact that bananas do not have a
specific season in the tropicsbut are grown on a sustained

and continuous vasis. The banana catsup has all the essential

attributes of tomato catsup and processing techniques




and for—:ilaticns have —made possible clcser similaritizs. Ths

orincinal scurniries exporiins haran: pusee are she Jominizan
Retusliz, Honduras, Mewiec, and Panama. Tiick={rozen banzna
is exported {rcm llexico while the others are exgerting it as

canned vanana pures.

The Sanana puree to be processed in Ste. Tincent is érincipally
intended for the preduction of banana zatsup and seccndarily
for =xport item as canned banara puree if and when situaticn
may demand. The cther purees which are obtainable from the
limited tropical friits at a zivan seascn such 2s nanzoes,
scurscr, papayas, and guavas are for the orcducsticn of friit

juices, nectars, drinks, ccncemtrates, lams, and jellies,
? ’ 7 v o

St. Vincent's isvelorment strategr 2nvisazes indusirial deve-

loment =n agriculiural diversification and expansion. The

Govarnmert plans ard pregramres nlaced special emphasis on

(1) providinz jcos for “he unsmpioved arnd new entrants to
+ne ladour foree (2) expansicn and diversification of export
oriented activitiss {3) develomment of limited import substi-
tutin posgizilities and (4) susply the tasic neads of the
sovulaticrn, The propesed fruit rturee grocessing plant is

within the context of =he progzram for econcmic develcorment.

Some of the irpertant development opportunities in St. 7incsat
which can be related to the fcod precessing industry are

(") srop diversification and expansion (2) planned invest-
ments in milk processing, sugar refinery,additional arrow-
rcot troecessing plart, and a factcry to preoduce Hoxes and

bags (3) can makiny facilitias ard packaginz 50 complemant

agro=-industrial processing orajeets.




As a member state within the Caribbean Community (CARICOM),

St. Vincent participates in the regional effort %o encourage
jevelopment. Tc encourage economic development the Govermment
offers incentives like tax holidays, customs duty rebate,
depreciation allowances, carry forward losses, dividents, double
taxation agreements, company law, land-holding regulationms,
exchange control, industrial sites and tuildings, joint ventures,
and work permits. The proposed project can take advantage of

these incentives.




III. MASKST A'D PLAST CaPACITY

A. 2anana Puree

Most banana puree is ex-crtad from Honduras and Panama in
aseptically canned form, although small quantitises of frozen
paree are produced in Yexico and the United States. Zxports
are largely used in the processing of baby fcods. The US
takes almost two-thirds c¢f all imports, while the Zerman
Begmeratic Zeputlic and the Federal Republic of Zermany sach
take over 1,00C tons per anmum, Ciher Western lurcrean coun-
triss, Zanada and Japan impert arproximately 2,0CC t.cns.(l\
;
The value of imports into “he Federal Rerublic cf Zermany in
1673 was US$394 per tcn, which was representative of mers,
markets. The 1972 US imports of puree frcm Parama, Honduras,
¥Yexico, Zosta iiea, and 3razil amcunted to 12,200,19¢ kKilo-
erams with a total valae of U3$3,137,1:C. Cn the cther hard
the 1977 JS impcrts from the same scuntries a.r:cu.—;.»‘:ed to
13,791,504 ‘Glograms with a tctal value of US32,999,726.. (2)
3, Pruis juices, jams, ‘elllss,
marmalades, fruit sauces,

Lomato_savsic and tomato
sauce

Scme Zastern Ceribbean Islands =~ Imports (3)

5t. lucia 1974 77,417 'clos 3 578,793
Greneda 1973 229,314 ilos 192,055
Antigua 1974 192,250 xilos 355,061
Jarbados 1977 2,355,385 dlos 14,270,447
Trinidad % Tobago 1977 1,536,493 idlos 6,390,303
3t. Tincent 1977 141,519 kiles 850,254

Source: (1) The intarnational maricat Scr barnana nrcducts
for Toed use - T 102 2c-er J. “Hlsen TPI

(2) U3DA January 195C

23) Statisztizal Cantere, 3t. Vingcent Tovernment




3ased on the established capaciiy of the plant and availapility

of raw materials in Ste Tincent, a prcjected market sharing of

approximately 1C% of the total importations of 3arbados and

Trinidad % Tobago is comservative and feasible.

The total sutput of the processing plant is estinated at

632,970 !dles and/or 632,970 tons per anmum based on cne (1)

shift/8 hours/day.

The Truit Puree Processing Plant has a rated capacity for variocus

vroducts cperating on a total of 257 days per ammum.

Product

3anana Puree
Sanana Catsup

Manze Juice

Papaya Juice
Zuava Juice
Guava Jelly
uava Jam
Sorrel Juice
Sorrel Jelly
Sorrel Syrup
Pina Colada
Gravy 3rowning
Salted Pearuts

165,393 #10 cams
54,125 2tlse 14 Oze
14,540 Zans 12 Oz.
25,2CC Jars 12 Cz.
29,568 Bans 12 Oz,
22,080 Cans 12 Cz.

5,856 Cans 12 Cze.
8,640 Jars 12 Cz.
15,140 Jars 12 Cz.
22,020 Cans 12 Cz.
2,400 Jars 12 Oz

Ly28, 3tls. 750 V1.

3,100
18,200
52,400

2tlse 750 M.
2tls. 5 Oz,

Cans 6 Oze

Total

We in .E

545,787
25,127
4,919
3,5
94935
79419
1,968
2,9C3
5,087
7,600
806
3,213
2,325
2,548
L4402

632,970 kg
532,670 Tons




Exhibit A-1

23 D MAIKIT CF SANATA FURSE

XPeRTs
Tens
1963 964 1965 1966 1067 1968 1969 1970 1971 1972
Jominiean 5169 3934 7152 - - - - - - -
Republic
Honduras - - - 1112 70(:2 10295 11953 ese see oo
Mexico see YY) 1100 eee see 173 2208 183 921& YY)
Panama - - - - - - - - - 1455
DMPCRTS
Tons
1962 1904 1965 1966 1967 1968 1969 1970 1971 1972 1973

USA [ X X ) [ X X ] ‘0. o0 [ X X ) 36& 52& 0315 72A6 8]-25 7570
Canada 204 294 1282 323 591 535 540 536 517 419 43C
Fid- Republic ;3 212 323 448 434 543 1383 990 931 1408 1290
of Germany
Unized 94 17 228 - 131 500 461 295 243 378 43C
Kingdom
France coe L3 67 13 76 5] 56 56 28 292 235
Italy L 52 - 26 31 ok 112 200 327 Z2'9 ...
Vetherlands - 59 57 16 12 15 - 57 50 138 112
Bdgi'lm- 00 eoe Yy, ses YY) 5 1& 16 12 7 soe
Luxembuag
Austria - - - 1 - 4 35 66 b 40 53
Spain - - - - 9 7 19 4 51 63 8
Switzerland - - 9 20 2 135 63 20 171 229 317
Sweden O 11 36 15 30 28 125 23 3% 42 &
Zerman Dem, eoe vee oo oo con oo soe oo see 13C0 '6400

Republie
Japan - 15 3 32 49 28 65 39 181 273 158
Australia - - - - - - - - 5 79  eoe

('0C0 litres)

a/ Bstimate,

Source: iilson, 2.J. {1.975) The internaticnal market fcr banana products

for food use.

22p. Trope Prod. Inste, 3103, visll.
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Ihibit i-la

PATTI3 CF 34U YURID
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The orices of banana puree to users are negotiated on an indiv.dual basis
and deperd on the type of puree, tyvpe of packing ard other zcmmercial
~ensiderations. The unit values cof imports had indicatad very litile
change in prices over the decade up to 1973, hcwever, with the high cost
of oil prices have increased correspondingly.

Jalue cf Imports i-to Federal Sepublic of Sermany

. Table A US$ _per tcm,cif
1963 1964 1905 1900 1967 1968 19c9 1970 1871 1972 1973

2232 213 320 340 313 0 343 336 361 375 2 323 2394

Value of Imports of hanana ouree into USA

Table 3 US3 ver tcn, cif —_

1908 1969 197C 1971
Ruicl Prozen (Mexicc) 202 197 202 168
Aseptic (Zonduras) 169 155 15 hTA

For ccmparison with the import value data <he unit value of sxports from
the Dominican Republic and Honduras are shown in Table T, These values
are, of course, on an f.o0.b. basis compared with ‘he cii.f. of imports
and figures for Honduras may include exports of some other Zmiits

TAlue of Zxvorts of banana puree

Table O US3 ver ton, fob

1963 1964 1965 1906 1967 1968 1969 1970 1971 1972 1973

Dominicen 187 188 192 - - - - - - - -
Republie

Honduras - - - 193 197 200 195 eoe soe ces XY}

Source: Tables A,B % © - ‘filson, R. J. (1975) The interna-ional market
for banana prcducts for food :se.
Rep. I'rop. P:'Odu, Insto' Gloj, Vi‘.'uo




Ixhidit A-1b

PRCJZCTED DD 3ASTED O PAST J2MAYD - KZLD

TCTAL TMPCRT STATISTICES - 1063 o 1973

YZAR JQUANTITY (Tors PERCET I'CRIASE/YR

1963 383 )
1964 718 54400
1965 999 20.13
1966 939 4e25
1967 1387 32.29
1968 862, 37.59
1969 2043 6.73 ¥
1970 3907 9.7C
1971 10030 11.19
1972 13037 23.C6
1972 10653 18.26 &/

2/ Decrease,

Source: Wilscn, Re Jo (1975) The international market for
banana products for focd nuse. 3lep. Prode. Inst.,
7103, viell,

PRCJECTIED DRMAD - WCRLD

(In Tens)

Impors in 1973 1¢,053

Imovorts in 1963 333

Increase in 10 years 10,27¢C

Ave. annual incrsase 1,027
1974 11680 MCTZ: The US nas been by far
1975 12707 the largest imperter
1976 13734 and coasumer of vanana .
1977 14761 puree, It is however,
1978 15788 diffieult to cbtain
1979 16315 informatison coneerning
1980 17852 quantities of banana
1981 18869 curee veing cernsumed
1382 19906 since deomestic processcrs
1922 x923 have bYeen an important
198, 295C source of supply in

1985 22977 addition to imports.
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JS _TFCETS OF 3AMNANA PURES

Sxhibit A-lc

3anana and plantain p'lp/paste imports, USA, 1977 & 1978
ELaauntrr of Orizin

COUTRY JUANTTITY % VALUE (gus) QUANTITY (%g)?-’H JALTZ (gus)
Italy 1,134 2,722 - -
3razil 175,227 77,362 273 338
Josta 2ica 6,887 2,519 1,347,820 €15,193
Jonduras 4,868,962 1,100,362 2,922,175 749,533
Yexico 1,243,058 455,8%6 2,322,379 374,507
Panama 7,481,197 1,353,773 5,3Cc, 9% 947,529
Philiopines 17,839 7,101 - -
TOTAL 13,791,504 12,200,196 12,999,726 3,137,160
Sonr2e: JSDA, Januarr 1980
Jote: If these figures are used <c calculate the unit value of imperts

from each countiry it can be seen that the only paste which is
reluded (distinguishatle br the aizhsr unit ccss) is from Italy,
a total of C,0082% of the total impert fizure and in 1978 <here
are no imports of paste. It is assumed therefore that the a2bove
data relates only o banana puree(rulp).

The imports of US in 1971 % 1978 increased approximately by
Llye25% or 6.76% per anmum,.

The imports of US in 1971 % 1977 increased approximately by
L7.46% or 6,795 per anmum,




PRODUCTION CALENDAR BASED ON AVAILABLE RAW MATERIALS

Exhibit, A-2

e Basis: 257 Working Days - One(1) W,ort.i_nf: Snifvfday .
JAN, FEf. MAR. APRIL MAY JUNE JULY AUG, SEPT, ocT,. NOV, DEC, NO.
] | R T ngf
[ Banana Banana Banana Banana Banana Banana Banana Banana Ranana Banana Banana | Banana | T
Puree(11)| Puree(10) Puree(10)} Puree(10)| Puree(6) | Puree(t) | Puree(5) | Puree(7) | Puree(6) |Puree(10) | Puree(6) | Puree(6) 91
Banana Hanana Banana Banana Banana Banana Banana | Panana Banana Banana Banana “Banana
Catsup(5)| Catsup(5) Catsup(5)| Catsup(5)]| Catsup(5)| Cataup(3) | Catsup(h); -utsup(5)] Catsup(h) Catsup(5) | Catsup(6)]| Catsup(5) 57
Soursop Soursop Soursop
- - - Juice(5) | Juice(é) [ Juice(5) - - - - - - 16
Papaya Papaya Papsya | | 1 1 1 1
- - - - Juice(5) Juice(4) | dJuice(3) - - - - - 12
B B Mango | Mango | Mango - i
- - - - - Juice(5) | Juice(5) Ja:'n‘?S) - - - - 15
Guava Guava Guava
- - - - - - Juice(4) | Jam(5) Jelly(10) - - - 19
Sorrel Sorrel “Sorrel
- oeinkt(10]  Syrup(3) - - - - - Jelly(2) - - - 15
Pina -
Colada(5) - - - - - - - - - - - 5
- - - - - - - - - - Salted Salted
Peanuts(10)Peanuts(10 20
Gravy
- - - - - - - - - Broymin - -
zr% g 7
(21) (20) (23) (20) (22) (21) (21) (22) (23) (22) (§2)) 3y
Days Days Days Days Days Days Days Days Days Days Dayas Days 257
Holiday lloliday Holiday Holiday [ H81iday Holiday Holiday Holiday
2 - - 2 1 1l 2 1l - 1l - 2 12

- ot




ESTIMATE OF PROINCTION FOR FIVE (5) YNAR PROGRAMME

PRODUCT Firast Year Secand Year _THI®A Year _Fourth Year
Banana Puree 545,788 kiloes 573,077 600,366 627,656
Banana Catsup 64,125 bottles 67,331 70,537 73,743
Soursop Juige 29,568 oans 31,046 32,524 34,003
Papaya Juice 22,080 cans 23,18, 25,288 25,392
Mango Juice 14,640 cans 15,372 16,104 16,836
Mango Jam 25,200 glass Jars 26, 4,60 21,720 28,980
Guava Jam 15,140 glass jars 15,897 16,65 17,411
Guava Jelly 2,400 glass jars 2,520 3,640 2,760
Sorrel Buice 22,620 oans 23,751 21,882 ' 26,013
Sorrel Syrup 4284 bottles 4,498 4712 4,926
Sorrel Jelly 2,400 glass jars 2,520 2,640 2,760
Pina Colada 3,100 bottles 3,255 3,410 3,565
Gravy Nrowning 18,200 bottles 19,110 20,020 20,930

Salted Peanuts " 26,256 cans 27,568 28,881 30,194

Exhibit A - 2a

Fifth Year

654,945
76,950
35,48
26,496
17,568
30,240
18,168

2,880
27,14
5,140
2,880
3,720
21,840
31,507

-t -




SSTTMATS

e ——

CF_WOPXT'X: DAYS 3ASED CN PRCDU

PRCDUCT

Banana Puree
Banana Catsup
Soursop Juice
Papaya Juice
Mango Juice
Mango Jam
Guava Juice
Guava Jam
Guava Jelly
Sorrel Juice
Sorrel Syrup
Sorrel Jelly
Pina Colada
Salted Pearuts
Cravy 3rowning
TOTAL

TCTAL CRKTG RS,

728
456

96

E 8

B E 8 P8 8 &

56

705%

Sxhibit A3

CTION PRCCRAME

- o)

PERCET CF
CPERATIG DAYS

779
2,72

1C0.CO




PRODUCT

Banana Puree
Mango Juice
Soursop Juice
Papaya Juice
Guava Juice
Sorrel Juice

Salted P=anuts

Packed in Glass

Banana Catsup
Fuava Jelly
Guava Jam
Sorrel Syrup
Sorrel Jelly
Mango Jam
Pina Colada

Gravy Browning

Sxidbit Aedy

SSTIMATE CPERATION CF PLANT

3ASIS:t Raw Materials availability
— One (1) Woridng Shift/day

PACK

13,824 doz. # 10
1,220 doze 12 oz.
2,464 doze 12 0zZe
1,340 doze 12 03zs

488 doze 12 026
1,385 doze 12 cze
2,183 doze 5 0Ze

59343 doze 14 oz
720 doze 12 oz.
1,261 doze 12 oze
357 doze 26 oz
200 doze 12 0ze
2,100 doze 12 o0z,
258 doz. 26 oz
1,516 doze 5 0ze

344274 dozens

CPERATING DAYS

« K & B ¢

B b

\)\J\\JINW\IIS

257

PERCENT CF DAY

100.0
1CC.0
100.0
1000
1000
100.0
100.0

10040
100.0
100.0
10,0
100.0
1C0.0
100.0
100.0

100.0




k Ixhizit A=5

PRCDUCT LJTITY F2ITT/TTT PCTAL 5alZS
Sanara Pure 343,738 Hlos 1.5C 812,032.CC
3anara Jztsup 0l ,125 hottles 2.3C 147,L37.CC
Yanzo Juise 1,040 cans 1.75 25,c02C.CC
lanzo Jam 22,2CC cans 1.85 45,02C.2C
3oursen Jiice 29,568 zans 1405 48,737.10
Papaya fuice 22,080 cans 1.65 30,432.2C
Tava -1mce 5,356 cars 1.85 9,502.2C
Zlava Jelly 3,00 fars 2.05 22, Xe,I7
“ava Jam 15,1L0 jars 1.7C 25,728,°7
Sorrel Tuice 22,020 cans 1.35 3C,3537.CC
Scrrel J2lly 2,L0C *ars 2.55 2,12C.CC
Scrrel 3yrap 4,284 Dottles 2,45 1C,485.8C
Pina Zclada 3,17C netsles 7.2C 21,7CC.CC
Iravy Ireming 13,200 otiles 1€ 26,12C,.%C
Salzad Pearmits 26,25¢ cans 2.2¢ 27,7€3.°7

07 17237,557450
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Sacred in 2233

Zargms Jatzip 2/ 7.0 35070
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Tina Colada 12725 2%,,0C 2,,°0

Trar Zrowning L2735 18,2C 727
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PRCOUST

Projected Increase =

3anana Puree

3anara Catsurp

Mango Jan
Sourscp Juice
Papaya Juice
Zuava Juice

T

Java Jeily
ava Jan
Sorrel Juisze
Sorrel Jelly
3orrel Syrur
Pina Zolada
Sravy Zrowning

Salted Pearmts

TOTAL

ist ¥r. 2nd Yr, 2rd ¥r. 4th 7r. Sth 7r.
5% 105 15% st .
818,682 859,516 90C, 5€C 941,43  $92,413
7,437 154,361 162,235 169,10 176,92,
25,620 22,901 28,132 29,462 3C, 74
46,620 48,951 51,282 53,613 55,%44
48,787 51,226 2,000 56,1C5 58,544
36,432 38,254 4,075 41,396 43,718
9,562 10,143 10,028 1,111 11,554
22,39 24,061 25,12 26,33C 27,527
25,732 27,025 28,212 29,590 3c, 386
3c,527 32,063 33,35¢C 35,117 36,0604
6,120 8,426 6,732 7,832 79344
10,495 11,019 1,53 12,068 12,594
2,700 22,795 23,370 2,95 26,040
2,120 30,57¢ 32,032 33,488 34,94,
57,763 60,651 63,539 66,427 c¢,316
1,337,557 1,404,435 1,471,313 1,538,190 1,605,507 -




P2CDUCT

Sanana Piaree
3anana Catsup
Mango Juice
Mango Jam
Sourscr Juice
Papaya Juice
Zuava Juice
Guava Jellj
Guava Jam
Sorrel Juics
Sorrel Jelly
Sorrel Syrup
Pina Colada
Gravy 3rowring
Salted Pearuts

Total

ESTIMATE OF CuTRUT

One(1) Woridngz Snift/day

QUTPUT/DAY

1,823 cans
1,125 hottles
1,464 cans
59040 glass jars
1,848 cans
1,840 cans
1,404 cans

864 glass jars

3,026 zlass jars

Ca

2,262 cans

1,200 glass jars

1,426 bottles
619 bottles

2,599 botiles

1,309 cans

OPZRATTIIG DAYS

TOTAL QUTP''T

IB‘Q\J;\JNBV\SPK;;U\BEGS

n
3

165,893 cans
64,4125 bottles
14,640 cans
25,200 bottles
29,568 cans
22,080 cars

5,356 cans
8,40 iars
15,132 jars
22,620 cans
2,400 jars
4,28 hottles
3,096 botiles
18,192 notiles
26,196 cans
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T2lue in 273
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ISTDHATE CT DALY 2CST CT PRCDUCTICY PIR P2CDUCT

3anana Puree
3anana Tatsup
Yango Juice
Mango Jam
Sourscp Juicse
Papaya Juize
Zuava Juice
Juava Jellr
Juava Jam
Sorrel Juice
Sorrel Jelly
Sorrel Syric
Pina Zolada
Jravy 2rowning

Salted Psarmts

7,828,13
1,927.C0
2,042,983
64037499
24253468
2,264.4CC
2,060.85
2,C42485
44C57457
2442779
24455439
2,755.34
3,213,12
2,28C.45
2,250.52



IV. MATZRTALS D INPUTS

The agricultural crops involved Iz the feasibility study are
bananas, magoes, Iuavas, Scursocrs, papayas (paw-paw), sorrel,
ard pearuts. The only crop that can te reccnsidered as having
marietaple surrlus is tanana. All the rest are seasonal and
limited which accounts for the fact that no private entreprereur
has been interested to venture in commercial prccessing.

The fresh fruit banana tradingz to UK represents a sudstantial
volume of prcduction from the different agricultural areas in
St, 7incent, The average banana exports fcr the last tioree
years ( 1976 20 1978) to UK represent approximately 66.C25
million pounds and/or 66,025 tons valued at IC316.272 million
per anrmame The e2stimated re’ects frum the export trading
anmually is estimated at 10 =0 20% and “here has not seen any

astanlished »rize offered fcr ‘hese wastes. The ootential

qiantity of available rejects that can be utilized for commercial
precessing is estimated at 12 million pounds a year and/or

5e45 million kilogrammes/annum.

The estimated inputs for processed and semi-processed for 2
sotal wericdinz days of 257 is 72,421 <ilo-rams or 72.42 sons
with approximate costs of I0$199,452.0C based on current prices.
Majority of the inputs are locally crocurable and if not
available can be ordered from outside sources like 2artados,
Trinidad, UK and Florida which have espablished commmunication

net werk and existing transport facilitiss.

Can containers of varicus 37zes are tc He impertad in zcllapsad
Sorm and reformed at “he nlant. Bottles and glass jars
are availacle locallyj additional ones could easily bve

crdered from forsiom scurces in Trinidad, UK, =d Flerida, 'S,

&
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The cartons and/or zases ecan now se supnliad locally dy the

Ste Tincent Containers lcrporaticn whizh is in full creraticn

at Campden Park, Kinsstowm, 3te Tincent,

The varicus auxiljary naterials and factory suprlies are
procurable locally and abroade There are local distrisutors

in 3t. Tincent that repressants foreign suppliers and mamufac-

‘turers wnich can facilitate the prccursment for such auxiliary

materials,

Zlectricity, water, and fuel inecludins sompressed cocking zzs
are available in Ste Tincent. The water surrly is sufficient
ard no recylins cof wWaste water I{reom the plant opsrations is
presently intended. The rates for watsr supply are reasonable
whien includes the rate for electrizal sconsumption. However,

rates are going up due to the increasing cost of fuel.
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2anana Firee 3a-ara2 1¢,ccc e ¢1¢,cCC

2anana Jataup Janama ¢3¢ 57 25,91C
lanzo Julce tanze e e ,7C
Vante Jam \lan-o :,CCe 5 2,CCC
Scurscr Tiice cirsen 7 b 1,2%
Pizzra Jiice Tazza LIz 1z 5,7%6
Tuavrs duize RIT-e ) 2z L o,

Tar: 211y Pt a2 1c 2,u2C
Tmrz: Jom H1ava 1,CCC bl T,e0C
lorrel

Zorrel 21l Sorral £h 2 122

. - - - -
Sorrel 3rriT Sorrel iC z N

- -~ -~ ‘ya- = .
Piaz Zcl-iz Bl llolio 7Te sz 3 2,35C =

Irawy Zrovmin: Zaramel 2n ~ 1,4CC

3a1: 37 Pagmiits Pearut{ n




'
4>
(W)

|
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ISTTNATS CF PRCOUSTICH CCST: INPUTS

Value in 3C$

CCMMCDITY "UAZ!?IT‘.’ SeST/INIT TCTAL 3CST
ilﬂ <g
Citric Acid 8,258 11.00 90,338.0C
Sugar 22,426 1.65 37.002,50
Salt 37,35 0.66 24,0651.00
Onicn o8l 2.0 1,498.C0
Garlic 27.69 7.91 49.23
Cinnamon 40490 17.79 728.C0
Mace 5039 10.CC 5590
Cloves 25400 26,78 869 5C
Allispice 24,CC 17.30 427 .20
Zayenne 8.CC 10.CC 50.CC
Pectin Powder 40.3C 2.C0 80C.CC
Sodium Zicartonate 0.163 5¢50 CeS2h
Scdium 3enzoate 2.60 6.00 17.50
Span &0 LeTh Zx.CC 99.54
Tween &C 0948 4.0 19.91
Propyl Sallate 0270 93459 25427
Caramel 1,400 2,98 4y172.C0
Arrowroot Starch 1169k 13.60 1,59C.30
Tinegar 779 Litres 3420 29.28
Pineapple Juice 900  Litres 33.87 30484430
Sum 750  Litres 750 54625,CC
Tegetable C1il 285 Litres 5¢58 1,59C.30
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AMI AT AT Aattie s boak b diiel ol Sarny V° 3
IITTUATT T OPRLOUITIC 03T Zaw llaterials

Talis in IC3

s/ TeTaL o3

—————

CCMMCDTTY

3anaras eL5,210 0.1¢ 94,,591.CC
Mangoes ,CC0 C.0¢ 3,300.0C

5
Soursey 1,136 Ce55 624,20

Papara 3,708 C.23 1,912,682
Tiava 9,294 Ce33 5,196.,7C

Sorrel C 328 1.2%5 408,3C

~aconut - 3,35C ({muzs) CeC 1,125,CC

Peanuts Le454 2409 2,308,3€
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xhidit 3-4

ISTIVATE OF LA33L SCSTS

PRCDUCT 194 ZP?.CDUCT LY I CASES TCTAL 2CST(ZCS)
label (iaoel)

Canned

Sanana Piree 165,393 27,573 193,486 29,019.CC
Mango Juice 14,640 510 15,250 2,287.50
Soursop Juice 29,568 1,232 30, 2¢C 3,08C.CC
Papaya Juice 22,08C 920 23,0CC 2,3CC.CC
Zuava Juice 5,350 22 6,1C0 01C.CC
Sorrel Juice 22,620 L2 23,5¢2 2,356.20
Salted Peanuts 26,2CC 545 26,745 4,C11.75

Packed in Zlass

3anana Jatsup iy, 296 2,879 56,975 10,C46.25
Guava Jelly 3,640 360 $,0CC 9CC.00
Guava Jam 15,140 630 15,77C 1,577.C0
Sorrel Syrip 4284 357 Lokl 096.15
Sorrel Jellr 2,400 1ce 2,500 250.CC
{ Mango Jam 25,2C0 1,050 26,250 2,625.C0
Pina Colada 3,100 258 3,355 503,70
Gravy 3rowning 18,200 379 18,579 2,786470
[ TCTAL 128,11, 37,879 165,993 §3,050,15
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2xhibit 3-5

ESTIMATEDR SCST OF LASCR FCR LASTIITIG

Jost of labor invelved in labelling each product aoth for canred
and zlass packed, All works are marual and labelling machine is
involved and computed as follows:

Dail,s ;x_i

2 - Laborers app>ying lavel % 33.0C lc.CC

1 - Laborer gluingz % stencilirg cases 3.00

1 - Laborer staciking cases of finished 5400

goods
30.3C

P30DUCT LABELS PSTID/DAY CPERATING DATS %&r coST
Janana Puree 2,126 91 2,730.00
3anana Catsup 1,175 57 1,710.CC
Mango Juice 1,525 1C 3CC.C0
VMango Jam 54250 5 150.C0C
Sourscp Juice 1,925 1o 4304CC
Papaya Juice 1,912 2 36C.C0
Java Juice 1,525 I 12C.50
Juava Jelly 620 10 300,00
Suava Jam 3,154 5 150.CC
Sorrel Juice 2,293 ic 3CC.0C
Sorrel Jelly 1,250 2 60.CC
Sorrel Syrup 1,546 3 90400
Pina Colada é71 5 15C.00
Gravy Srowning 2,654 7 210.50
Salted Peanuts 1,337 0 60CeC0O

T0TAL 257 7,720.0
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2xhibit 3=6

SCSTS CF CA'lS, ZLASS CONMTAINERS Z CASTS

PBODUCT
Camned

3anana Puree
Manzo Juice
Scurscp Juice
Papaya Juice
Guava Juice
Sorrei Juice

Salted Peamuts

Pagiced in Tlass

3anana Catsup
Zuava Jelly
Zuava Jam
Scrrel 3Syrip
Sorrel Jelly
Mango Jam
Pina Colada
Gravy 3rcwning

TCTAL

Value in 3CS

~UANTTTY
UANTTTY

165,293
14,540
29,568
22,080

5,356
22,620
26,266

644y 250
8,040
15,140
b4y284

25,200
3,100
18,200

COST OF CAN/GLASS

COST OF CASE

161,745.00
2,19€.00
494354CC
8,653.15
2,29L496
3,86L.77

4,CTEL72

25,002.75
3,4564CC
55056400
1,449400

96000

10,080.00
1,085.0C
64370400

240,730,235

(Included i cans)
793.CC
1,6C1.80
1,196.C0
317.C0
1,224,680
763.CC

2,408.80
408.C0
219.cC
535.CC
13C.C0

1,365.00

1,935.00
49740

15,053,420




- 48 -

V. LCCATION A 3IT%

The proposed puree preccessing plant is to be lccated at Campden

Park, an established industrial site and where most of the

industrial plants of St. Vincent are situated. The site is )
approximately 8 miles from Kingstcun, the capital of Ste 7Vincert.

The following factors were considered in the chcice of the site.

Raw Materials :~ The site is close to and easily accessible from the
different agricultural areas in 5t. Tincent where mostly all raw
materials (fruits and vegetables) can e obtained within a radius

of aprroximately 10 to 15 lkdlcmeterse. It is also proximate to

the different packing stations fcr the fresh fri* trading wherefrom
all the reject bananas emanate, Likewise, seasonal fruits when

availahle are not too far from the plant site.

Transportaticn Facilities:— The site is alonz an estatlished

and develcped road of the industrial site which corneets to %he
national road leading to 2ll the different “cwns and acricultural
areas and estates in 3t. Vincent., There are available carse
truciks, buses, Jjeevneys, taxis, cars, and other minor means of

transport.

Site Availability:- An approximately one (1) acre was made
available by the Develcoment Corporztion of 3t. Tincent, a
government entervrise which is managing the development of the
industrial site. The present cost of land in the site is .
approximately IC$1.25/sq. ft. The otal area of tae land is

approximately 44,070 sge ft. or 0.9105 acres, The site is

adesuate to acscmedate future expansicn and sufficisnt Zor the

rated capaci-y of the processing plant.
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wireless telecrapn services are availacle, The industri
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harbor facilities adiacent %0 +%he industrial site which is of |

importance %o future sxpcrh activities.
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s 3 : Y cpmynn ~mm pmmy e S . .
signs invslved in the vIrisiz manzfaghurin
mpromogad focd itamshave -ean diztmivited
H mars - AmmTdankien grgd nrilimaksan ' amii e~ .
is cimom emplicaticn and urilizmation of 2guisment. I

axisz<s 2 hisk odarsentace ¢f urnemmlcment in Zt.

~monosed Srniect can sentribute L0 Tenersie nosgzitls emplorment

R T PO a2 -39av]

and uild-up of skilled lacer in foed 2rocessiny needed 2adly

for the industrial focd develconmar- of the island,
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Talie in 205
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~

Tlechkrical Srstem:
2=

Tactrizal srysten tc Sunnly power o 211 36,03¢.00
a~izment, corduii, wire, 2nd cther

suppli=ss hased on Tresent costing of

materials and labor, and similar gonstmict

siant reascnanly of scmparaole size,

as<imatad
Tnstallatizn Josis:
A RT. - v 5
Installing sroceszing equipment and 72,CCCLCO
3ac2ssariag nilizins zerrices of tleslanio
1z serrices of Tleslar s,
cal InTineser and and lozal neln

. - -
Icilars, 2urnaers, Jentroi3 ind fumse

5C £7i, Jelrrsia Zoilers ceoplete wWitno ©1,0CC.CC
Jurmers, autcoatic oontrels and pumps,

»2-2d and Aslivered dcckside (smcke

stac.: mzde in nlant), f.0.2., Indiara-

pelis, U3A

Primin~ 4 3lisins Yni-reg - 3 Jcz.

-

Knives Tar it criming and slicing, 1,5c0.3C
stainless steel, 2@ 303 52C/doz.
£00eDe, ‘Tow Tcrk, JIA

S1ns ~ 2

Zmoty Can 3ins, 2 sides, 24" deep, 4,268,0C
1 back 43" 4. side; 1 cotuom

24" deep 43" wide for stering formed

cans 2 303 132 each

LeQeDey .lew Tor, U3A

Silzer:
e

Dixis, Model 175-S Jurnior Pulper, 15,252.0C
capazisy 15 tons/hour on prefeated

preducte or 5 tons ger hour on ecld,

uncoczed products, vowered by 3 HeP.,

3 Phase Ilactiric oter, ccomplate witn

pulp seresn JC60; f.0e0.4 Athens,

Zecr-ia, J3A

Finisher:
Pt

Dixie, ifodel 4C2-3, Paddle Finisher 17,5244C0
#isia capacity of 30 +o 50 zallons

per minute, powerad by 2 HePe,

Ilectric Moter, 2 Phase; ccmplete with

finish scresn Q.27; f40ebs, Athens,

Jacrrzia, USA




Talue in IC3

Dasteurizer:
Para flow nasteurizer, complete With 0,775.0C

controls, Tumps and variable speed
irive; fa0e3., Juffile, lew York,
USA

U

Stainless Steel Sanitarr Pive:

250 ft. 2" stainla2ss st.el sanitary 39,C00.CC
pipe complete with sanditary fitiings,

nangers, etc., f«0ed. Philadelphia, USA

Lift Pruclk:

Clark Lif: Triek, 33" low, 13C" hizh, 46,085,CC
200C 1b. capacity, feCebe, Philadelonia,USA

Machina Shop Scuipment:

Tools, maintenance ecuipment, corplate £50,328.CC
with all acsesscriss, 2,37., welders,

e2laenric % acstaylerne 2and teocls of

raricrs Lvoes % stecifizationsy

f.0ebe, Philadelphia, JSa

™aiisr Ozntrcl Lapcratcrers

Labcratcsry Smaivment, Zlasswares, 43,209,CC
Jeazents, Chemicals x Tastrical
orecision instriments; Ar-iur . Themas

£eCese 'y P!"iladelp'm'.a, JEA

Tairbanks lorse Scale - Portaole:

Japreity 2 tons capacity, platferm 9,5CCCC
36" x 54" made with st=2el clad,

finisned in 21lu2 and varnished, rust

resiztant, self-alimmins Teaxinzs;

Tecebe, lew Zork, Y34

1

Alumimum Sucikats - 203

Aluminum ickets, 3 zallom capaciiy, 7,3CC.CC
nes-ing type 'with dails 7 IT3 39C 2ach;
£40e5e, Philaielchia, U34

Sonvayvors - 2:

Convercrs 13" x 1C!, e
sanitary rabder deliin
gear head, mcicr drive
scnstruction; LeOeDey

Punps -~ 33

18,200.C0

Pumps, Jazhesha 2538 zemnested to 7,5CCa"C
marmally centrolled varidrives; all

s-ainless sta22l parts witia 1 1.P.,

corplets base and sourlings @ 7% 8,5CC

each; f£,0.5,, Indiamapclis, USA




Zeldin- Tanic:

Ttanseo Ycdel JPP-200, Tyoe 3Ci,
sta‘nlass ste2i, sloped sctiom
tani wizh jacketied sidewalls oy
staam, diazeter of 45" X a dszta
of LC" ard cvarall hei-hi of 36%;
ecuiozed with 1 l.2" sanitary
stainlasss steel cutlst; f.0ebe,
factory, 3aliismore llarylamd, JSA

Zan T31lins Souinment:

-
n

Semi-lutcmatic Tiller 2diustatle
far 12 sunce <o le. 1C carn size
¥ith cnanc2 parts, stainless
throuzheut; f.Cebs, Indianapclis,’3a

Can Zlectric 3ealers - 3:

2 - Jixie, Yodel 23 complately
autcomatisz crteraticon with czpacity
Zrom = ¢ 1C carns per mirmutes
acter 1/2 H.P., 1725 3™, 115 Tolis,
cC eyeclas, sinziz phase witn separate
LT : i
pricing Sor extri 2cuizment Ior
4iffarert can diamters T LS 5,CCo

sach; Se0eDe, atzens, Zecrzia, USA

1 - Dixie, 'odel Yoe. 10 sealer;

lapazity 3 to 5 cans per minute;

Range - 5 1/3" to & 5/3" ; Diameter

x 3/3" tc 7" height, adpatable for

tallar cans for ¢ 1C % A2; ail

fear:ir=s same 23 Jixie .cdel 23;

£e0eDey Atnens, Zecrzia, U334

Stainlaessz Staal Steam Jacketed Xettle - 3:
- Dixie, 1CC zallons, 7 llodel

- Dixte, 20 zallens, X(Tri-lez l'edel,
- Dixie, 20 Ste TDC/2 fodel

All heavy duty, durable, solid one-nicce
Welded sonstricticn and operate dependazly
at any steam pressure setwesn 5 and 25 los;
f.0.bey atnens, Teorzia, 1SA

e ol

3lancher-Cocler:

Dixie, Steam 2lancher-Zcoler, cormplste wit:z
4 <rays, 2 quick opening valves ind ready
arraszed steam and water lines with cooling
water spray nozzle; With ll=c—a 2Xira L227S,
perZorated dottoms, 4" x 24" x 3" de2p
anctnar Y=o=3 extra 3tainlass stesl irars
serisratad dotooms 24" ¢ 4N o 3" deer:
feOeDey A-n2ns, Tecr-ia, UZA

Talue in 200

15,067.C0

27,3CC.CC

12,012.C0

5,9%1.CC

16,380,0C

51551‘CO
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7alue in I3

Rerort Steel - 3¢

Dixie, 4C 1bs. retort regalar 70,317.CC

souirmant furmish each witha

SDSW-3 retort and mini-wm accesscries

for automatically contrelling and re-

cordin~ temperature during crocess

time and pressure during ccolinc tine

with mamual timing for each 2 .
3C323,439 each; fe0ebe, Athens,

Zeorzia, JSA

Commressor: -

Dixie, heavy duty type, No. ¥=-79-2, 4,573.CC
JA=5040, disvlacement FfM- 5.253

Zylirnders— 2; Mcuor Z.Pe~ 2; Phase- 3;

A/C 400 wolts; Cycles 5C;

f.Cede, Athens, Zeorgzia, USA

v

Hoist, Aeciris - 2@

Zlectric hoist "“udzit", mish sut-on 18,2C0.C0
corntrol, coil type, load chain and

hoo¥ type suspensicn; capacity 2,0CC lks,

1liftinz speed 3; Yotor 1/2 3.P., 22CV,

3 phase, & 6C =ycles

feCebe, Athens, Zecr-ia, 733

fan Torming Scui-ment - One (1) Set:

Jotary flat can body ref-rmer with 57,5C7.CC
complete set change parts Zor cans

6C = 25 mm; 85 - 115 mm; 115 - 170 mm.

Aith Double Flansinzy Yachine for both

ends similtaneously; and a2 Jouble

Seaming ilachine Type 7 10,3ize 1l,with

automatically operated seaminz rolls

for can ends ljos. <R1, 307, % ¢C3.

fe0ebe, Riack % Yelzian, Yamourg

Insvection % Triminz Table:

Rwller Sonveyor Inspection Trimin 2C,576.CC

Taple wita 4" CD3 Aluminum rallers

set 4 1/2 " on chain driven by 1 H.P.

gear head motcr; 14' length x 35" wide; .
£.04bs, Philadelpnia, USA

Zlags Filler:

3ingle-nead heavy-prcduct filler; 6,503.CC
semi-autcmatic; f£.0ebe, AlbDrc Fillers

% Inzineering Co., Ltd, 2nzland

Trility Capner:

Zectric capper fcr 7lass containers 3,3CC.CC
(Huskins) with motor shaft and shange

parts for slass carpinz;

f.04be, uffalc, llew York, USA




Zxhauster:
Jixie, =2 Ccntincus Line Ixhauster, T 2,0CC.00

ccmnlate with standard 2cuinmert
Wiz f1103nz and ;ea."z- tapbles
33" x 33" lovr 173 H.Pe; e'j.up“.ed

m 3-stan mulleys for varia:ls spead
ad n.*s-.:e..zs; Tuide rails are ad ws».a-
3la fer all cans up %o lo. lC's;
23C Tclts, sinziz: ohase, 5C cycless

e

Te0eJe, atnzns, Imcr-ia, T3

Cven, Ilectric:

Sallanharp llcdular Cvers (3S 3421) 3,081,CC
3ize 2; 22C Tclts, 5C 3ycles; 25073;

Aczurate “emperature contrcl, safsty

~hermcstat with camacity to 217 litres;

insulated Ior cocl exterics and staine

les3 stael intariar;

P ~n . T - b4 L4
TaCale, ds T2lleniizm~ % Zo,, 13, London

Tablas, “loriing - 3:

“orizing Tadles 4' x 3' weed o
Lion fi%n ztainlass steel 212
{sors supplisd T:r frii-s ™ van~
pre*a.'-'"“, local 3cr*ﬂau_-..y 2
373 4,0CC each <2312, astimased

nstric- 7,3CC,.CC

Zererazor: (3tandor)
éC T74, powerzd oy °=r‘f*'-:s o arlinder 4C,0CCCC
ine, complete with :ressure

3ratam; fuel an 1‘.x‘:)z"ica‘:*;:g
air sleanerj watar cccling
Tmarmestatic eontrsl, Watar
3 samps Watar circulating
ourmr, mounted tropical radiator; u:L.

¢ dler ard "usner fan; electric 512 ,;.-.-_:

srztem; Ceiele, in csTowm, 3te
2y 3e7e 3upnly 3arvices at it.

Trick:

3/h o 1 Ton lapacity (Japanese Zrand) 45,0CC.0C
for piek-up utilisy

L Tons to § Tons Capacity (Japanese 3rand) 60,CC0.CC
for cargca

Leccal Cest % Purchases:

Office tadles,chairs,ra’rigsrator,filling 1CC,2CC, 00
carinets, ,'mmm‘:ers, zas range, wWater

cecler, 2leetriz fana, air-ﬂc'di:::r.ers,

caiculaters, cantesn furniture & accesseoriss,

casn resistar, stanei ll;::g set df'*'ti:nal

Wwerkins taplag and other 'ni...r needs sf the

olant, :stimazed




Talue ir 223
Sundrias:

Portable l‘ixer, 1/2 H.P., lumirmm 52,553.0C
stoek »pets, lacel zluer, can seam
test «it, vacuum : pressure testers
for cans, retore crates, pipe line
wrainers for retorts, Tressure
regilatsr, dlanching utility baskets,
filler nct water hose, wa2ter neater,
ard others, estimated

-CLAL ®ssocovoevs L l c°5.cc
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Exhibit D-la
ISTTMATS FOR DEPRICIATION f
Bstimate Cost Estimate Life TJepreciation/

Iten (5cs) (Years) rr (3C8)
Land 55,C87.CC - -
3uildings % Plant 1,508,394.CC 32 - 48 37,7C9.C0
Zlactrical System 36,C36.CC 2C 1,3C1.C0
Installation Zosts 78,00C.CC _ 2 2,90C.00
3oiler w/3urmer 91,0C0.00 25 3,940.C0
controcls : pump
Trimming and Slicing 1,56C,.C0 5 312.0¢C
knives
Zins 44308.,C0 15 291.C0
Pulper 15,0652.0C « 792.CC
Finisher 17,524.00 2 876400
Pas+eurizer €0,775.00 20 3,039.0C
Stainless Steel 39,00C.CO 25 1,36C.C0
8anitary Pipes
Lifs Trick 46,085.CC pid) 2,204.0C
Yacrire Shep 60,523.00 20 2,326,0
Zquipment
Quality Comtrel 43,209.CC 20 2,160.00
Laboratory Zgui-ment
Portasle Sc-le €435C0.C0 12 5414CO
Aluminum Zuckets 7430000 20 39C.00 |
Conveyors 18,200,00 20 910,00
Pumps 7450C 00 15 50C.00 |
Stainless Steel 15,067 .00 2 753400
Holding Tank
%an Tiller 27,300,00 X 1,365.00
Can 3ealers 17,953.00 15 1,197.00
Steam Jacicetted 16,38C.0C pisi 219.0C

Keitles, SeSe

I anchar-Cocler 5455100 15 37C.C0




Estimate Cost Estimate Life Deprecia.tion,'

Ttem ECS) (Years) +r (ECS)
Fetorts, Steel 7C,317.C0 20 2,510.00
“ompressor 4,573.0C 15 3C5.00
Hoist, Zlectric 13,200.00 15 1,23.00
Can Forming 57,507.00 20 2,3875.0C
Zquipment
Inspection and 30,376.0C o] 1,529.0C
Triming Tatle
Iass Filler 6,500.C0 10 85CCC
Jtilis; Capper 3,9€0.00 1c 3%C.0C
Ixhauster 13,CCC.CO 15 366.0C
Cven, Ilectiric 3.c81.CC 1C ac8.ce
‘Jorking Tables 7,3C0C.CC 20 3%C.C0
Zenerator 40,0C0.CC 2 2,0CCL00
Tracks 105,0CC.CC 1C 1C,30C.0C
Local Purchises  100,00C.C0 'y 5,00C4CC
% Gosts({Refer to
Exhibit D=1 for
details)
Sundries (Refer 52,552.00 W 2,:32.0C
to Zxhizit D=1
for details)

T 1CC,718.0C

SIM2IAZY
2

Yearly Demreciation ...eee 223 100,713.0C
Menthly Jeprzciation eesee 2T 8,393.C0
Per Day Jepresiation sesee 03 279,77

‘CT3s The computatisn -:sed for depreciaticon
in the study was IC3 276.5C/dar which
#as based on 2arlier zrice muctations

as zompared to iC$ 279.77/4ay dased on
later quotations 4“hat increased.




TIDTATT SC3T3 CF LD = UILITGS

Land: 1G5 ft. x 225 5. = 54,07C sc. £L.
Y 2> /. o,
{2.51C5 Acres) 7 31.257s3. L.
ivil Incineeping
Iand Immrove~e-t . Dayeicrmant:
Preliminarias
eayatisze t FiLl
Orainaze
Xtarmal foriss
33il3in~e 3 Turnenghricuuiraes:
1€2:ra, Tagoratcry - Camzoen
Y T 35¢/35.74.
eformin~ 3reds

P
9
(1]
‘U
[

reent {57} Jontinzencies

45 “..~.C
ia O’ Le,2¢
13 170

- "‘\J.L.

23,155.CC

135,128.0C

252,30C.CC

271,7364CC

- A~ A
4(:15,11-'5 .s.C

475242C




PROPOSED BQUIPHENT LAYOUT OF THE PURWE PROCESSING PLANT
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Exhibit D-3

Pasteurizer

Cooling Tank

Cleaned
Pecled Steam
Sorted Blancher [Uonveyor > Pulper —pwp—> | Finisher
& Ripened )
Bananas l
from outside
working area
conveyed inside
plent proper Holding
Tank
Casing «4—————1 Labelling - Air
Compressor
(Manual) (Manual) Semi-Automatic
Storage
(Marual)

Filler

Semi-
Automatic

Sealer

|
i

- m B Em-m—-—--————---e - -—-—-
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Ripened ! o
i Filling
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wow.wwwww Sealin
- Suttin®
] Washing % .
W Jeizhing Prccessing
8

Peeling Ccoling

<-OUTSIDE OF PROCESSING A

3lanening peri o
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PROPOSIED TAYOUT FOR THE CAN REFORMING OPERATIONS

Exhibit D-3a

Collapsed Cans [ Flanger > Flanger

Rotapy Body Flat SenimAutomatic Semi-Automatic
Refcrmer (Semi-automatic)

Reformed Cans e

to Storage Area Double Seamer

NOTEs Shipping the fully formed cens (particularly in the larger sizes) involves
a prohibitive ocean freight rate. The regular cans are collapsed in such
a way that the can lids are wrapped in rolls of cubic measurements of
about 758 plus other economies in cartons, handlin;; charges, etce In o
additiuon, the cans that are collapsed are less likely to be damaged than !
they would be if fully formed. A special equipment is required at the
canning plant to reform the collapsed can,




vII. PLAT 22GATIZATICY AND OVERYEAD 20STS -(SCST STRIS)

As Plant Crzanization

The rroncsed fruit puree crocessing plant has the following ccost
centres;

1., Production Cost Centres -~ The areas of activity where

~he major industrial operations will actually be done are the
following: (a) Sorting % Irading (o) “ashing & Peelinz (8) llan-
ching (d) Pulping % Finishing (e) Acidificaticn % Sugaring

(£) Filling (g) Sealing (h) Processing (i) Cocling () Packing

% Storage.

2. Servize Cost Zentres - These are “he areas ithat

rerder the supplereriary services necessary to the smocth
runing of She plant. The centres are identified as follows:

[3) Cfficemwsita “ransport activi-izs not reiased ~r connected

£0 <he preducticn preocess (2) Zurenssinz of ~aw materials, zpare
parts, and otner supnliss (2) Zepair and mainterarce :f maciinerv
and ecuizment, buildings, venicles and cihers (4) Reesricizy fer
nroduction 1se (e) Steam production (£) Jater surply (z) Juality

Control Laberatcry (h) vaste and effluent dispesal.
3. Qvernaad Ccsis

There ars two major components cf the overhead costs in the
provesed plant.

1, Factory Cverheads - These are the 2xpenses accruing
in connection with the transformation, fabrication or
extracticn cf raw materials., The 2stimatad factcryy exyperses are
as follows:

Per Annum 23 21,4CC.C0

Per ‘icnth 1,%Cc.CC

Per Day 59,0C




2¢ Adminstrative Cverheads — These are the axpensas

incurred in the administrative sctivizies 2and services which are
inherently impeortant in the sverall mangement and operaticn of
the plant. The estimated administrative expenses :v2 3s fcllows:

Per Anmum 303 66,430.CC

Pexr Menth 5954C.CC

Per Day 182,00 -

The estimated costs fer fuel and power are as follows:

Per Anmum 03 58,220..00
Par Morth 3,185.0C

Per Day 148.00

MCTS: Computed on a “otal of 257

woricinz dars




Exhibit BE-1

_PRODUCTTON COST CENTRES SHOWING AREAS WHERE MAJOR INDUSTRIAL
OPERATTONS ARE PERFORMED

Sorting,Grading e Weighing & ]
& Cutting Washing ' Peeling " Blanching

OUTSIDE WORKING AREA

Pulping
-]
Filling Heating Acidification 4——— Finishing /
\OO\
‘ [
Sealin e >
‘ I3 Processing Cooling — & Drying

: 8 — .
STORAGE AREA Casing Labelling
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CTZAT=A3 SOSTS ¢ 3STTATID TASTCRY
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Maintenance % Repairs

Factory Supplises

Automotive Ixpense

Depreciation - Autcmetive

Technical Zonsultants

Tectricity - Feneral Plart

Por MONtH eeececrnccnccscrrevencoceononnnons
Por ANmum ceveiieiiieteceeescaaosannnccnsnse

Per Dmf Sress0r0sseIreeveNeIROTERREPOCIROS

=3
5Cc.CC
30C.C
15C.0C
150.CC
20.cC
5CC.C0
1,8CC.C0
21,4CC.CC

59.17

~ TaAT™ ANA —“amrs R Nt hae
SVZREZAD 2C3TS ¢ ZSTTUATEID ADNINTSTIATIURE

-3z
Administrative Salaries
Comrunications
Legal % Professional
Zectrizity
Depreciation - Of7ice Iquirment
Stationary and Supplies
Per HONth  esescesccsasscccrvccsoscrraovos

Per Anrmum ®0sessecevnrssorsvncesessonnnoe

Per Day 0ecssncecseccsarrsresscrecancnse

-
i
——

4,59C.00
150.00
15C.CC
2C0.CC
15C.CC

2CC.C0

EIQQQ.OO

56,430,00
122,14




2xhibit 3=

: ISTTATI FCR FUSL & PCHER

o]
3
3
LG
3
3
1]

Per : Total Cost
4 Fuel 0il- 5 gallons/hr. 3 1C2.50 $ 26,342.50
§ $4.10/gallon (5 hours) .
Operate: 257 Days
$ 1,598.54
Gasoline - Lift Truck $ b2
.5 3allon/hr.
‘@ 34.15/z23llon (3 hcurs;
Coerate: 257 Jays
Tlectric Power - 40 KW/day  $ 40.00 $_10,230.00
T 31.C0/Kanr.
Cperate: 257 Days Total 3_28,221.C4

Per Anmum (257 Coerar ng Days) eeeceeccececeee$ 38,221.C04
Per Day esecsscnsacss N - 143,72
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VIII. MANPOWER

The manpower requirements of the project is classified into direct,
indirect or superintendence and the managerial staff. The workers
were defined further by functions and viewed in the context of the
operational phase of the project. They were categorized into super-
visory, skilled, semi-skilled and unskilled and %the other staff into

managerial and administrative.

In St. Vincent, there are limited working opportunities. The overall
level of skills is low and this censtitutes a difficulty in hiring and
employing the right person ror the right job. However, this situation can

be improved by training programmes within the plant.

The principal source of semi-skilled labour for food processing are
perscns who have worked directly or indirectly with the AGROLAB. This
entity is a produce laboratory established by the Government in 1973 with
the assistance of the British Development Division (BDD) that did some
limited research and develovpment along food processing. Although these
workers are limited in number, the fact remains that their services can
be utilized as a mucleus for the train‘ng of future workers needed in

food processing activities.

The state of St. Vincent, a develcping country with abounding resources,
has practically no manpower skilled or experienced in commercial food
processing. This situatior can inevitably reduce performance and pro-

ductivity especially in the early stages of production.




again this can be made up by extensive training programmes it the
factory level utilizing the services of competent managerial per-

sonnel for the purpose of obtaining the much needed expertise.

There is an imperative need to identify a2 qualified and experienced
manager who can best organize an efficient and competent managerial
staff. Many investment projects have failed because of bad management.
A definite recruitment policy is important for an effective training
grogramme. In St. Vincent, there are individuals who have the basic
educational qualifications but lack the exposure and/or experience

which can be augmented by proper management training.

The Government of St. Vincent has established labour rules and regulations

with regard to wages, amnual leave and hours of work.
The personnel requirement in the provosed fruit puree plant is:

Manager..cececcscecccscsccsccse |
Administrative staff.ceeceses.10
Indirect laboUTesecccsccssaces 3
Cirect laboCur.seseeccocccasssald
Labelling 1aboUr.escsccnscesss 4

Can and case reforming

labour................-.......

Total 44




SITTATID IPR/IITIDETTE & TTDIASCT LaXCR

- "4 -
1
\

Valve in =07

Preducticn Superriscr 7CC.CC
Juality Control Superrisor 600,00
Stcrekeeper 530.0C

For-Lift Truci Cperator 40C.CO
%z cther venicles

Maintanance % lepair

Chief Mechanic 55C«CC
Assistant Mescharnie 35C.C0
Slearmp % Sandieticn: (Jaily) 572.0C

Yelrers 2 3 313.60/day
( 22 4days/mc. )

Per :lonth $00 00 P 0CE0POPCIOCISSIOITIOIIOIOSIOITIES 3,702.C0

Por AmrMiM  ee ceeceveveccecsccorscscsnes %.-’&2‘5.30

Pe!' Ja:{ Soecesnscccevsvssnsossovsvee 121-507C
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(1]
|

SSTTLATID WIRITTIST2ATITE PN - SALAZTIS

Adminis~rative Secticn

Manazer
2 - Zlerks & Tyrists @ 3325/month

1l - Messenger % Jaritor

Accountinz Secticn

1 - Sookeeper % Cashier

1 - Accountant

Juality Sortrol 3Seciion

1 - Chemical Technician

'3

Securisr = Ttilisr 3Section

—

2 - 3ecurity luards @ 332C/month
(1 - Day Juty )

(1= ¥izhe Duty)
1 - Automotive %2 Truck Zriver
Per ::Omh [ EE BN E S RN E NS EEEREE R AN NS NN N NNY)

Per Anmm ©0000000000eetosvbesvesnccnsnee

Per Day 000800000000 cs0000svsevsscrvens

1,20C.0C
¢5C.C0
20C,C0

450400
750.C0

4CC.C

3CC.C0

44090.C0
5€4220.C0
154.19
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oA epm mpyecrc ey
X TTUATITAL G OICCIXITC TTADUTIC

IXPLANATIOM CF ASSUMPTIONS

Zaw “atarials: The principal raw material in the creoncsed pralact

are “=e panana rejects comin: from the Sresh-fruit 4rading in 3t.
Tincert. There is no establisned price for this particaler ccumodity
which is considered a waste item. At this situation., the banana
spoers are nct derivin: at all additicnal inccme ard/or Henefits
from these reiects. The price as proposed in the [=asibilityr

stdy is ITILCC /mem orcken down as follows:

) . ,
Price to ‘rowers %600 = 3C.CE kg
L x - P smd: A/ 3C —w/.
Trangnertatior Jaost foom 2034 ken = 3C.C4/kg
P0xinz statison to the

prcce?g-'_r:: nlat

I31CC, Ten - CL1C/ kg

J

- i - - -, -~ - -
miinmernt 3est: The carital re~uirement Ior 2uizmernt is tased
el ettt e e ——— - .

[¢)

n racent Tuchaticons freom foraim mamilzcturers and sipnlisrs

in the United States, the United Kingdom and the Federal Republic of Zermany.
Most of the items are quoted f.o.b., (factory) and the effectivitv of orice
quotations was limited for a period of 45 to 90 days arter which up~

dated quiotatiosnsg are nesagsary for possitle shanges, revisisns,

and/or aendments in grices, This itsm can e consilered as

fairly accuras? witnin tha pericd ccvered in the price Tuotaticns,

Zovevar, orice chanzes if any can 7e atiritusad Lo the increasing

J na g ip]
ccs~s of fuel caused by -he smercy crisis, 2afer to xainit 2-l.

Suildings: The followin-~ eost facters are assimed in the study,.
S ————————
They may vary with local conditions depending on price increases

£ar sonstmictizn ard/op muildiaz materials, 2afar to Trhini: 2,

- . ——as
Qffica, Lancratory  Zantaen ar2a - 2235¢/37.5%,

can ‘akin~ % 22f£2r-inc area - 34373045t
Prcduction % 2dpenins irza - 35473048t

Storage Airea - 360/3c.5te




-~

D < - had’ 2 - - - N e ha - o ~
Jregtisn 20s%s5: The 2racticm 2csSIs amount 1o arnroviTately
sl A eS 2t

Ay

I03124,0364C ad Shis rerresants 114 of the total equipment and

: M ™ $ 13— 7 143 . + at 2
2lacwr 23l costSe CThe orevailint local ecnditicns were taltern Inte

[{]

azaoun, 2losely, 2efar dc hinid la,

Working Capital: It has veen assumed thaf the following is reguired:

Zaw l‘aterial 15 2ays or 1/2 Mernth
Ctner Inrrediants 6C Jays or 2 llonths
Pacicdnz Matarials AC Jays cr 2 Mentis
Acccunts leceiyabdle 3C Jays or 1 ion:h

asuivalent €0 cne

month production

Cmerazinz Ixperses £C Zays or 2 Menin
FMris-ed Toods 3C 2ays or 1 lerth

Invanniry
sash on Hand 20350,3CC.CC
Aprroxinately, <ne workinz capital meeded is 3C3921,7CC.CC

a - Y 3 - v =
Jefar 4o Imitit =3,

-

Cmeratin-~ S0zt Faciors: The sotal 2stimatd coeranirs cosh
fag=ors arcunt 2 I031,107,7C32.CCe The orezicdowm for each

factors is  zovered i detail in Zxhinits

25 2-1l; =23 3-3; 2-4; 253 % Z~CM Intarest on the

worizir~ ga=isal was nch ac:zunted £or in view of the fast Lhat
~nere nas not neen any farmal cr preliminary agreement on

+he fundin- scurses fer the <rciect,

Product Prices: The price assumed for banana puree is based

on that for banana puree imported into the United States, althouzh

It nad not veen indicated whefher this were cif or fob prices.




.-

charzes orisses

ara 20U =c ingrease ao7v: iz U3 imze crizes for ihe rarrs

177 e 1878, Arrroximataly, i Importad ralue coul

-1a rat-e 27 753 C.s5/% (fecen ) 3md =nis zan

0 733 2.3 kg in vizw of <h2 aizh inflaticmary rat2. The trea-
: 3te Tinzent

=25s2d s2lling nrice for <ha danina Firee

as per faasinilistr stidy is T33.55hkg  cr 2orivalat o

373 1.5Ckg  (f.0.be) factire macied in To, 1T cams eomicininc

2.9 kg —er .. The proposed selling prices of the other
orsduer ftams wAre 1333 or Sha srevsilic: marken -riges I ihe
Ty & omda?

AmS S e 3 -5 oA PR e -
P -'.‘."‘,EC; B TS TToYL "2, 2

irzt rear of rnere-

b o o S

ER LR L L I NS AP - Ealott e Se Ko e g
PR .

PR v e o o e

N rAp Amz As

o]
PN P PR LS

Jorizing Cazital 221,7C5.°¢C
Total Zanisal Baquined 3,45%,.05,C07
Bafar s xnivicy J=l: Delar v Tz
i
TIAOLT JETRATC G ZIPTUIES Tzliz in 773

Lascur Zest 123, 4c%.0C

Suprliss W7,578.CC
Jtilitize 37,237,CC

el ~n ~e
“aintenarge 1:,207,.CC




Producs Sianhiner Sales
2ananz Piree 545,737 xz 212,59C.C0
2anana Caisup c4,125 =2cttles 157,.27.3C
Yanco Jilice 14,84C cans 25,02C.CC
Vancs Jam 25,2CC jars %0,52C.CC
Sourssp Jiize 29,53 cars 18,737.CC
Paparya Jiice 22,09 =2ums 3¢,.32.CC
uzva guize 5,35¢ cans g,ce2..C
ava Telly 3,240 lzrs 22,30¢,CC
Ziava Jam 15,14C jars 25,738.,3C
Serrel Julce 22,220 zarms 3C,337.2C
Scrrel Jeoll:- 2,407 fars 3,220e3C
Serrel Syrip 4928, bet-las 1C,.95.3C
Pira Zclada 3,1CC nctiles 22,7C.7T
ravy Zrowning 13,2CC “otziles 29,12¢.C¢C
3alted Paanuts 26,2CC cars 57 ,04C«CC
TTAL TTCUIE 1,337,357.7C

SUMMARY OF PROFITABILITY: The analysis shows that the profit for

the first year of operation is £C$229,854.30 or 17.18% of the gross
sales estimated at EC$1,337,557.90. Obviously, this calculation can
only be valid if the assumptions upon which the analysis was based are
correct. The total packaging material cost represents approximately
50.4% based upon the total expemse calculations. This factor is the

principal reason for the limited profits. The possibility of

packaginrg banana puree into larger containers of about 50 kg




instead of the Yo. 10 can size which can hold only 3.29 kg can

reduce the total packaging costs by approximately 50% and increase
profitability fo almost 50%. No matier how cheap the reject bananas
are procured, 2s long as the puree is not stored in bigger containers,
the net profit will be limited. However, in spite of the high cost for
packaging the banana puree in No. 10 cans, the feasibility study still
indicates that this can be a profitable investment. An analysis on

the packaging of banana puree is presented in order to maximize

profitability. Refer to Exhibit 6-7.
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CPIRATING STATIMET BCR TCTAL FRCOUATICY

Yalue in 7C$

TCTAL ICSTS CF PRODUCTICH 1,107,703.6C
TOTAL SILLIYM: PRICE 1,237,557.5C
TCTAL PCFIT 229,354,430

PZRCITT OF PRCFIT 17,1845
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2xhibit 3=2

QP=RATIIC 3TATZENT OT TIDITIOUAL TUPTV5I IT™

i A P ion

FC3 TCTAL SRCTUST TS

T2 e in ZC3

Direct Labor 41,12C.CC
Superintendence % Indirect Labor 31,274.10
3aw Product 1232,083.50
Cther Ingredients 102,278.96
Jentairers 558,996,23
Can Forming 4439C.CC
Case Forming 3,5664CC
37,287,355

Tuel z Power
Jerreciation T1,152.20
Indirec; or Factory Ixperses 16,207.17
Labels 62,2172
Lavelling Labour 7471000
Admindst=oiive 46,809,.92
TCTAL 1,1C7,703.¢0




—

Sxendbit T - 3

CPTATTY 3TATT T I TIDITIUAL SOST/PRCIUCT

Prcduct

Banana Puiree

Janana Jatsur

Mango Juice

Mango Jam

Sourseyp Juice

Papaya Juice

Guava Juice

Juava Jelly

Zuava Jan

3orrel Juise

Scrrel Jelly

Sorrel Zyrip

Pina Colada

Gravy 2rowning

Salted Peanuts

TCTAL

Talue in 3C$

712'359.80
109,33%.75
20,422.81
30,189.38
36,058.93

28,372,423

20,425.5C
20,2287.35
24,277,39

4,911.79

8,266.03
16,065.91
22,963,190

45,010.41

1,1C7,702.80




PERCENTAGE RELATION TO INDIVIDUAL PrODUCTION COST AND PROFIT/PRODUCT

Product

Banana Puree
Banana Catsup
Hango Juice
Mango Jam
Somrsop Juice
Papaya Juice
Guava Juice
Gnava Jelly
Guava Jam
Sorrel Juice
Sorrel Jelly
Sorrel Syrup
Pina Colada
Gravy Browming
Salted Peamnts

TOTAL

Cost of
production
BC$
712,359.80
109,839.15
20,429,831
30,189.98
30,058,943
28,372.48
8,2,3.81
20,426,50
20,287.85
24, 27739
4y911.79
8,206,03
16,065,91
22,963.19
h5|0|0.h6

1,107,703,60

Percentage of total

production cost

64,430
9.91
1.8y
2,72
3.25
2,56
O.7Thdy
1.84
1.83
2.19
0143
0.746
145
2.07

a6

100

st
106,322,00
37,648.35
5,190,119
16,430,02
12,728,22
8,059.52
1,418,59
2,469.50
5,450.15
6425911
1,2,7,01
2,229,717
5,634.09
6,156,81
12,629,54
229,854.30

Exhibit G4

Percentage ot
total profit
16425
16.37
2,25
Telhy
5¢53
3.50
0,617
1.07
2,37
2,72
0.56
0.97
2.45
2,67
11

100
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CPIRATIIG STATIINT CF IMWESTET 2STUIRREITS

Talue in ICS

Ao JASHITIRY % TUITROTT

-

Processing Zquisment, Accesscries, 1,135,095.CC
Sciler, % Yechanical Installation

3. LATD X 3UTIDING

Land (0.9105 Acres) 2 $ 1.25/5q.5%. 55,087.50
21ildings 1,008,286,00
Land Development % Improvement 164,724.00
Zontinzencies 74,523.CC

(Sun=Tznal: 3 1,362,525.CC)

Co CRCTING SAPITAL

Raw Yaterials { 15 Days) 15,80C.CC
Ctner Incredients ( 2 Yenths) 44,550.,5C
Dacldnt Haterials { 2 “onhs ) 320,472.CC

fars 3 142,407

Lanels 9,570

Jases 12,759

s—*'zlea,_vzo"/", month

Accoints Zeceivable { 1 Meonth Producticn) 245,131.0C
Cperatinz xpenses ( 2 Yenths or 6C Days, 424 240.CC

Jirect Labor 3 160/day

Indirect 122/4ay

Can Forming 3C/day

Case Forminz  22/day
iel % Power  139/day
Tactory Ixv. 59 /3ay
Administrative 122/4ay
$ Tli/day

Finished Joods Inventory ( 1 Month ) 200,712.CC

Cash on Hand 50,7CCC0
(Sub=retal: 3 931,7C5,0C)
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53163 svesscescsscancene

Cost of Goods S0ld seese

Grogs Proflt .(ececscecse

Less Selling Bxpenses.es

'fet Profit hefore taxeees

Sales increase
over first year.cseesoes

PROJECTED TNCOME STATHMLENT FOR A 5-YHAR PROGRAMME

First Year

Second Year

Exhibit G-6

Value in EC$

Fourth Year

Fitth Year

1,337,557.00 1,40k 443500
1,107,703.00 1,163,088.00
229, 854,,00 241,347.00
27,582,00 28,961.00
202,272.00 212,386.00

b

ASSUHPPIOHS

1,471,313,00 1,538,190,00 1,605, 507,00

1,218,473.00 1,273,858.00 - 17329, 244,00

252, 840,00 264,,332.00 276,263,00

30,341.00 31,719.,00 33,151,00

222,499.,00 232,613.,00 2,3,112,00
104 154 2064

1, Sales increas:s yearly by 55, 106, 157, & 20/ based on the First Year.

2, Cost of poods increascs likeuiss yearly by the same percentagze as in 1,

3. Saling idpenses is assumed at 12 based on the Gross Profit,

= 8t



SCIPASATTTS LVUALISIS CF 2oTULITITY ZATL L TS
CAT PATMAZI S STALL 220 PATKACT:

ity Study)

{issumed in the Feasivil

1, 3ize : Yo. 10 {cC3 x 7CC) 1.

vet Conterts/can: 3429 kg

2

3. Net ontents/zase: 19,74 kg
© cans/case)

3.

Packarinz Jost/zase: IC3 1lo.49

(Alterna

Tive r-cocsal,

mall round Zrim
caracity cf
5C kg (ne’c)

3ize

‘\%’

‘et Conter-=/irm: 50 kg

DANAA AN
22200

Assuzed Scst/drim:

0. of Jrams H

Se Packagingz Jost /lczs 2C$0.3353 ':nc.f.ef' e s 10,91
5155!73: KT
of nanina Turee
6o Tctal Packasine TJost ¢
of =re 3anana Piree
Prodaoeticn with <csal: 305 5e Total Tost cf s IS
SutTus Z _5!:,?33” 455,395.38 Jrms 213,31,.3C
g in 91 da; :
be Packz~inz Tost 3 Z03C.LC
per <2
——
YOI
eyt ]
1, Per xg savings in packazing s ZCS C.a352
2, Total savinzs in nackaging s 3C3 237,521.0C

2

3o Percent 3avinss in packasi

LYY




SSTTMATS CF 3RSAK-EVEM FCIIT - SELLTG PRICS
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~

it =3
ac)

PeCRCT

Sanana Puree

3anana Zatsur

¥anze Juice
¥anzo Jam

3ourscp Juice
Papaya Julze
Aiava Juice
Tuava Jelly

Tiava Jam

Pinz Zolada
Sravy Srowning

3alted Pearuts

1.2:21 ke

2,111/ 2ar

240233/0ctzl2
5.79¢7/zot~1e
1.3249/5cs1e

1,3212/zan

-

BEPSP/ T (Talue in

EXeny

wd

)
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X. SUPPLENENTARY FEATURES

In %he crizinal screept for She sstablisqment o7 the »roposed it

puree plan® in 3t. Tincent, it wvas imtended %o Install 2 smzll can
makinz plant, impert <he tin plates, mamufzcture Sne zan rejuire-
ments. I was further proposed to develop the market for can

containers for <he small scale food prnecesscrs in the area in order

¢ maxinize the 1tilizaticn of 2 can maidn: equipment, 'Eth tii

cortamzlated avrreach, it wes found necessary 40 consider impertant
facterson which a decision whether %o carry out the original

plan or not would be based. Such factors are (1) availability

af capi*al furds (2) ecst 2n? 1pilizies of loeal latour /3] the

+

availabilitr of ade—izt: L3canme

r oamd O

— o - o -~
Zroamd L) 3ize 204 natire of can

re~iirenents, An analysis of +the existing conditions in St.
n% shewed a hi-h de-res of deficiencies in relation to these

o=

fasmors rendarin: invasiment risky and uancertais It became

- 5 - T - 5~ TR
more arpirent Yhen znd moire loical 4o comsiier Jinallr ine

§ - - Fa o - S S - 1
imporiatizn of cellapsed cans and relzrmins Shem 2t <he plams

e o IR T St e ®

< 4 1. - . -~ =0T i - % -~ -
T4 i3 2gonemizally scumd and feazihlis S0 ccllapse 2t tedies a3l
tae can f2ctory and snip them al:ng distances ¢ sarners who
reciare the tcdiss and attach the oniz,
o i s vt s
The smuipzmers for reshaping ecllapsed 2odizs is  availania Irem

can ~anufacrurers and the 27st i3 7ot 23 high as for can making _
equir~ent. It has teen clained and established that unless there
are approximately 15 million cans annually to fill, the operation
¢f 2 small can-ra<inz plant is no* warrarted and therefore ¢

aconcrisal, Although in some Buropean countries it is common for

small canneries tc Tmake itheir ~vm zang usinz simple 2-uiprent

31T, as +h3se canmeriag gzrow in size they tend Yo take 23vartarce

of immroved can technology.




The expectad product output of the proposed plant for a five-

T72ar period does not generate a level of can requirements to justify
the establishment of a small can making plant. A small semi-

antomatic can making plant normally produces cans at the rate of
approximately 30 per minute and even at this limited rate the projected
output falls below the economical level of manufacturing the cans

locally.

The estimated can requirements for the proposed puree plant and for a

five-year period are as follows:

Cansg of Different Sizes

1st Yr. 2nd Yr. ird Yr. +h Yr. 5th Tr.
One Shif% 290,000 05,080, 319,000 134,000 348,000
Two Shift 520,000 610,000 418,000 668,000 696,000

The above figures were based on a yearly increase of 3, 10, 15, 2C%

over the estimated production of the First Year Operation. Assuming that
there is a possibility of a second shift operation, the incremental
increases are still way-off from an established level where the local
manufacture of cans could ve considered economical. Trom all foregoing con-
siderations can be gathered that the importation of collapsed cans would be

the most economical approach., The expected reduction in cubic
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measurements of abcut 757 nlis other sccremies in cartons,

handling charzes, etc., inecluding *he fact tihat co0llzzsed cans

zre less likely t¢ be damazed <han thery would be if Sully formed ,
are added advartages. Shippins fully formed cans (particularly

in “he larzer size) invclves a prohibizive ocean freizit

eompcunded further by the present erercy situatiorn the world

ovar, In vizw of the hi-h zost of shizment, thne feasihiliiy

study proposes that all tin can refuirements for packing the

roduchs cf the tropesed processing plart should e in scllapsed

'

form and reformed then at <he flant. This could defini-el:r

y

& > 4 s b ‘ - p o
crodnzticn. It hed neen stzted that for a

- - e
re<ige a2 CCosSL 2

(V]
.l
3]
(18]
.—l
w
n
'y
[
i
4]
V3
el
O

£ 1C0,CCC 2cllsmsed cans -2 zaving from ine

aquizment. (22f2r 4¢ xhidis Z=1 for 2stimate of cperasing

expenses in %he reforming and casins of collapsed cans),




CAMNED PRODICTS

Product.

Size

Total cans required

Can Forming {Production
1,250 cans/day

1 Laborer,trounding

@§38,00

1 Laberer, flanging

©36,00

1 Operator, applying ends

310,00

1 Laborer, packin: cans

@'56 .00

Total per day
Days Prolaction required

Cost.

Total Cases Required

Case Formin: Production/day
1 Laborer,
1 Operator, stitching
1 Laborer, stazking

Sost.

A+ CAN RFXOITHG

Forming

Banana
Puree

[0}
165,893

Total
per day

$8.00
6400
10,00
6,00
30.00

n
2,730

27,648

303
3.([)
8,00
6,00

27,00
2002

STAYaR*

Mango
Juice

312

1’;6.6_’.,_0_

10
300
6110

611



S OF OPHRATTING JXPO'SE - CAMS & CASHS

Soursop
Juice
24 7] Pl

2‘2. 5(:»'*

16
L8300
1,732

i

352

Papaya
Juico

e

22,000

12
360
920

76

261,

fava
Jnice
0712

g

120

61

2631

Exhibit -1

Valnie in UCH

10
300
91,2

94

Salted
Peanut.s
-t
Total Days
26,196 Required

Lo

20 163

S5h5

W0
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CCST LIVESTMET - ZAN RTFORIDTG ICUIPME'T

Talie i~ 3C3

Ttem Unid Zesericticn
== =85S
1 1 Dotary flat ca bhedy reforter
~me 277 - 1CC
arranzed fcr metor drive,
including motcr 2md s ;‘:ch gear,
suitanle for 4LC v. 5C 2y
2 phases, Ty 75 ki,
NS seescsescccme ATTICX e 120 kg
a4 .'A"..: secsecsecve 3;_’32‘0". lCC kgB
Sh:.‘vj:lng -pace esocesoee ANTT XK. 7 m
1 32 sranc2 Tzrm3 Ior 2ang of - 25
l Zer, 2hanze parws for cans 3% - 112
1 Set, 3nanz2 -evus forogang 115 - 170 mm
2 p uole Tlan=in- "'3:::‘.';:'.9 Lora 2
Tor Tlonzins roung sedis conoteth

snds simulizrnac sl
The maghine i3 eguinrei for direct

alsctr'vc dpive with mctor 2 chases
40C Tey 5C Z:rales, 75 ¥ oarnd

- - Y
scmmiets 2laectrieal inmzcalliaticn,

r - 1T = = 43
re set b3 ».;":'.:'13 rolls is suprmliied

tagimim diamtar of 2anS  seee XC
Haxdum hedi ""‘.t Of C2NS seeeee 20 ™M
et el ht secevcccecees 2TTICKe :,A.. ;g
ress le" "t eessccssns aprrci. 153 kg
h’;:".n:’ Dpac- s0sovvcee 3,,,1":3(. 8 m"

3 1 Double seamin-~ machine ¢;pe 7 10
gize 1
Titn aubtoratizallos onerated sagmin-
rlls.
for clogin- roind wotas
for 20plrins hotioms to oodies, Tk
"1=c:'.1 e is 9 uinred Hih o
5

or 4LCC 7., 3C cyelas,
ard somelate aleszarisgl dnst
‘axi”""' 2iametar 7 2315 seee lc? ~m
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TIUSSTMEIT « CAN MAXTYZ PLAT

( In seguence of creration

Tutting Operation

Jody Maldng
QOperation

3ody Forming
Cperation

Foldiz &
Operaticn

Zlesing

Scldering
Cperation

2. Flanzging

Se

1z2.

13,

Cperatisn

Joutle Seaming
Cperation

Aipr Testinz
Operation

Yater Testing
Operation

Zonveying
Operation

Tooling, fer
repairg, adluste
ments

Supplier from
United States

Semi-Autcomatic

10 cans/ aimute
600 cans/hour

Zangz Slitter

Type 29-D zomrlete
with gzrinding
attaciment

No*cher, Tyre 218

Roller Tcrmer
Tope ol3

Horninz Press e

Solderins Urnit
w/zas con*rcls

5 - Tlarcer
Semi-Autcmatic
Jench Type oll

168-C, Double
Seamer ccmplzte
with seaming
device

225 Air Tester
Electronic Trpe

227-3, later Tester
for under water

Slow 3peed
Zonveyor

Four (L) 3ets for
can sizes 211, =C2,
% 307 = Hedznt
shanze n.r‘:.

Supplier from
Federal Republic
of Germany

Semi-Autcmatic

- & cans/minute
2C0 - 4LC cans/hour

A\
o

Power uillotine
Type XT 4@/o
zrinding attacniment

Double Totzhking
Type ZP

Zody Tcrmer
Time Z2 size 2

Le" =n Jemi~Toldinz
% "los:ng e

Solderinz irparatus
Trme LA c“°r=t°d oy
Treanle with »’..rdrﬂ.;

Jeuzle Flanzing Tpe I3
far "l“;m; rourd
scdies on hoth ends
sirultaneously

Dcudle 3Seami=ag Tore 12
ec~rplete with seamin:z
device

Testine Apperatus
Tyme “PA for :under
water
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Ammex A

ISTTUTS OF ST IITUTRT TS FC3 PROAISSITY TED
T3 P00 THDTs T TR ID LT

Pourds of Steam/Zase Total 'ce 0f Taszs

Procdist Prenaration Jetcriine
3anana Puree 1c 6e5 165 27,c48
(20 Zan Size)
3anana Catsup, L <Z. = - 20 2,671
(3ottles)
Friit Juices, 12 Tz, = - 15 5,308
{sans}

Frait Jams %2 g'el.l_..ﬂs - - 2C 1,72
(l‘ “Ze 30tt135
Ctrer !Ynor Products 5§ 5 10 9,340

TCTAL STRL: ITTUD2TTS/PRODUCT LI (7 L33.)

-~

3asiss - (91 Uerizinz Days - Cne 3aift)

3anana Puree 456,192
3anana Jatsup 53,4<0
Frait Juices % lectars 6L ,02C
Friit Jams % Jellies 35,200

Cther Minor Products 9,840
Total 619,772 1bs,.
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amex 3
ISTTATE STRA! SIS RCR THED TARICUT JTIT

_%_._,_.,_-_.,._——-,— e e e
TP 1o 5 L -uf PCpC3ad Putas U(Coss 2 oco

R B R S0 NN

ATZ.13S. /2A53

N ~ .- R SRt
U TIT CPERATICY AL DI CPER.TT" DAIND 3SToA 03520

Ratcrt 1bs/hr 1bs/mr

1 1/4 inch steam 3,50C 100 - 15C 6e5

inlet
Oven kett.le orocess 8,0CC 170 - =5
212°F - & 'u::s.
Alanching, reel 3,8CC plage Sw0
Ixhausting, Sox, 50C 5CC Sl

stoam (L' x 207)

Sockinz 2,00C 75¢

).
)
[}

Cpen Xat-le £,CCC 5CCO
congcentration
tomato puree-
1.Chs

Srine 'ea::‘.n§
(OC o 200 ?,‘ XXX sevee

(W]

O
\
©

Plask Sterilization 75C 1.3

- o - —

Poolt Jemand = Befars 0 the ventin~ zericd when She adr
is bein: expelled fr-m ire retart, The
peak may vary derendins upen the size of
steam inlat line.

Cperatin~ Demmnd - Relars t2 iien the peak demand ircps
off rapidly until it r-aches cperating
tamperaturs
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s ahtnl DTOATTAAT AR A /ag crmTe P anTAcr A
ST 72D PERC >3 22TCTRT LD CR TTIZATITU OF
e e——

b embe owlinds = SDid - — - -
A e i A e e
e e e e ==
DT TECM FRUTRS TN ST, JUSS T TR TRLCISTTITG:

FRUTT PULP(?) SKI & 3T=DS()

3arana o0 : L0

Mango 7c 3¢
Tuava aC A
Soursop 70 2C
Papaya (Paw-paw) 50 5
Sorrel (Zcsells) e &0 “ater
Pearu*s of 50

JOT=: Yan-o: Pulp can s%3i11 be recovered from the
seeds By approximately 2 S0 27
depending uron the wvarizty of the
fmiis,

Sorrel: The 50% as hy-preduct is water as
as the sepals are completely dried
either under the sun and/or by
artificizl drring,

Pearrit3:The 4C% represents the ous2r 3h2ll
and the inner sicin covering the
whole nut,
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working: days

—— - ———— . Mm AT Ne TTAmA b s- e emes B > tse s et e e o ma

v e e — - ¥

Ath Year

11.5 Tons/day

15%
649 Tons/day

2,097

190,827

THE PROJHCIUD FIVE(S5)YRAR PitVGRAIL & KON THE PRODICTTON OF BANAWA PUREE
T THE PHOPOSIY PLATR FOT ST, VIGENT, WeT,.
FASTORS lst Yeaur 2nd_Year 3rd Year
le Daily Supply of Naw 10 Tons/day 10.5 Tons/day 11 Tons/day
Materials
2¢ Projected Yearly
Increase (Percent) - 54 104
3. Puree Recovery at 604 6 ‘Tons/day 643 Touns/day 646 Tons/day
4o Output in M0 can size/day 1,823 1,914 2,006
( 1 can contains net
Btg) kg
5. Total Ontput in 10 can size 165,893 1,1 182,546
per 91 working lays
6. Total Output in kg/91 505,18 573,032 600, 576

627,800

Annex E

5th Year

e —

12 Tons/day

204
7¢2 Tons/day

2,188

199,108

055,065

— . ———— o— U *

=0l -
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S"LC"A.... ’W U" ASILTTY CT SILICTZD ATRICULTURAL CRCPS

TT e SO0
N\ am . - - Wil

S R

o3P ey PTAK PTRIZD %‘Wiﬁ PI2ICD
Papaya April,lay,June June 1/ Tcn/day
Soursop Aoril,lfay,June Aoril 1/2 Ton/day
Mango June,July,duz. Auzust & 2 Tons/day
July
Juava Auge,3epte,Cete Auzust 1 Ton/day
Jolden Apple  Septe,Ccte,love Sect. 1/2 Torn/day
Sorvel Jane,Jeb.,\%ar, Tebe 1/2 Tcen/day
Jananas Jane <0 Dece A1l montias teert Cuantity
Peanuts June,July,iug, Au—ist 1/2 Ten/day

JICTZ: Quusidse of
———
quantity an
Furoticn.

pealk pericd rest of the montias are limiced in
d are

larzely 3cld in the open merket for con-

2ASIS OF ISTTUATTIE THT PTAK PIRTCD OF FRCDUSTICH

1. xperimertal 2 pilst operzticns of the ATRCLA3Z!Producs
Laooratcry of <he zove rmment, for the last four (4) vears.

2, St. 7incent Marketins Corporaticn Purciases and Ixrorts of
azricultural produce of 3t, Vincent.

3, Zvaluation of prevailing prices at a riven seascn.
Diffarential in prices are distated bj suorly % derard,

L4e The 2vailabla informatisn zathered from +he 5t Tincent
Markatinz 2oard.

5, ™e information zatherad from beach otels, and other
satari=g in 3t. Tiuzent.

O Iﬂ.form.at on zathered from 4ransportation utilities that
trarsport yr" cultaral crops £rem points eof produstion

,c ‘{.::;stown, central noint of 'nar»:stﬁ_.‘,.
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