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1. SUMMARY
A. Background

The ADMARC Canning Company, Ltd. was established at Mulanje in southern 
Malawi in a remodeled tea processing plant in 1972. The cannery 
existed as a very small establishment at Luchenza before. A major 
reason to move it to Mulanje was to get closer to the main supply 
of pineapples in the Mulanje area. The cannery absorbs surplus pine­
apples, which cannot be sold on the fresh market. The major processing 
activity is processing of pineapples, but also other produce is processed 
such as tomatoes, oranges, grapefruit, apples, etc. The plant equipment 
is nBStly set up for processing of pineapples and mostly dates back 
to 1973. The plant set-up is basically lacking the sophistications 
often seen in larger, more modern plants.

The continuing economic losses sustained by the cannery operation 
has led to increased concern by the ADMARC administration and INDE 
3ANK, a major source of finance for ADMARC. This culminated in 1980 
in the decision by the INDE 3ANK general manager to visit the factory 
together with some of his and Southern 3ottlers staff. An interim 
report dated 13th of August, 1980 (Appendix I) deals with impressions 
and data collected by this mission. It points out various shortcomings 
of the plant operation such as excessive waste of pineapple, a very 
large inventory of unsold canned goods and the cumulative deficit 
reaching in excess of two million Malawi Kwatcha.

A later, early 1981 visit by a DNIDO Mission led to the appointment 
of the expert to appraise the operation of the ADMARC Canning Co.,
Ltd., Mulanje.

3. Purpose and Scope
The purpose of the project is to assist the Covemment of Malawi 
to appraise the technical and economic performance of the ADMARC 
Canning Co., Ltd., Muianie. The project includes a detailed market 
survey for canned products and in particular pineapple products.
This is done for Malawi and selected European and African Countries
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specifically for pineapple juice concentrate market potentialities.
The aim is to find means to turn the cannery operation profitable 
from the present persistant accumulation of losses. Particularly 
the extensive waste from the pineapple processing is brought into 
focus. Production, wholly or partly of pineapple juice concentrate 
for export was suggested by INDE В А Ж  and BOBO (Southern Bottlers 
of Malawi) in their interim report of 13th of August, 1980 (Appendix 1). 
This is suggested, since appropriate equipment for juice production 
can more fully make use of the pineapples than in the present processing 
set-up producing rings, chunks, pieces and juice as a by product.
Such equipment is not included in the present set-up. However, the 
quantity of pineapples ava "lable is quite limited and on the small 
side for commercial production of pineapple juice concentrate. The 
peak production period is only 3 to 4 months from December through 
March. There is thus a need to identify other and economically promising 
productions of juice concentrate, which could be processed on essentially 
the same set-up. Passion fruit poses as such, since it is reported 
as growing well in Malawi and the World Market for passion fruit 
juice concentrate is expanding and the price Increasing.

C: Conclusions
The present ADMARC Canning Company, Ltd. at Mulanje is a small scale 
commercial canning plant. Its management problems are to a great 
degree tied down to its small scale not allowing extensive use of 
professionals in the various aspects of its operation. Others are 
tied down to the very basic nature of its equipment not allowing 
all the operations of a normal, larger scale commercial plant.

The equipment of the canning company is mostly set up for pineapple 
processing. It produces pineapple rings, pieces and some pineapple 
juice. The pineapple juice is produced from sound trimmings and 
is mostly used as syrup in the canning of pineapple flesh. The lack 
of a so-called "irradicator" ’unit commonly combined with the peeling 
and coring machines to scrape off sound flesh from the peels limits 
the recovery of sound flesh for juice stock. Also a set-up for recovery 
of juice from pineapple waste such as peels, tops and bottoms is 
lacking. This juice is called "mill juice" and is normally used
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as syrup la the packing of the pineapple. It is generally purified 
in settling tanks and by centrifugation before it enters the syrup 
department, -.-here its brix is regulated.

The overall recovery rate from the pineapple processing is very low. 
During the 1981/82 season it was 8.5* versus 39.5* for a Southern 
African pineapple processing plant during the same season (See 
Appendix II). However, the nature of the small grower pineapple 
production versus large scale commercial pineapple production will 
hardly allow an optimum recovery rate or anything even close to the 
quoted figure which is during a not too favorable pineapple production 
season in the Southern African country. Still 8.5* versus 39.92 
recovery rate appears too great a gap.

Also, the Mulanje Cannery fails to account for 40.1* of its waste 
versus 13.3* at the large scale pineapple processing plant. Above 
bring out the apparent lack of exacting all over data collection 
and accounting at the Mulanje Cannery. There are shortcomings in 
production log bookkeeping, individual product costing and overall 
accounting. This is contributed to lack of properly trained personnel 
in production, quality control and accounting. The overall management 
and supervision of the cannery is at present mostly resting on the 
shoulders of the Manager. There is a need to reinforce the operation 
of the plant with a highly skilled production manager, a supervisor 
of quality control and accountants to allow the Gereral Manager to 
devote more time to the overall administration of the cannery.

There is an apparent need to reinforce the quality control with weil- 
trained personnel as well as improved physical facilities. In view 
of the desire to expand the production of exportable products the 
laboratory must be equipped with the basic instruments to carry out 
standard quality tests. Ixacting quality control log books must 
be kept in order to be able to refer back quality complaints to date, 
time and processing circumstances.

The building housing the processing plant is not ideal tor the purpose. 
With its second floor (mainly used for storage of empty cans and 
other packing materials) it is harder to obtain adequate ventilation.
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Particularly the cement floors and drains are not adequate. The 
cement floors are not acid resistant and thus not resistant to the 
acid liquid from the pineapples. .41 so the main drain is located 
on the side rather than the center of the floor. The cement floor 
is not laid out in such a way as to facilitate the fast drain-off 
and/or wash-off of fluid waste. The buildings were constructed for 
housing tea processing, being of dry nature and thus not demanding 
highly corrosion resistant floors and walls.

Office space is inadequate and can hardly house additional senior 
staff in a proper way. The site of the canning plant is in a gully 
and has rather steep and curving road approaches. Numerable accidents 
have happened with delivery trucks for this reason. The site con­
figurations does also make needed additions more difficult than if 
the plant had been located on an ample level site with good drainage.

There are speculations, that it might be better to move the plant 
site onto a nearby higher, level site. The Malawi climate is mild 
and buildings do thus not need to be insulated at all. The most 
important is a highly corrosive resistant cenent floor with adequate 
drains, walls to protect against theft, rhodents and insects and 
large roof overhangs to protect against heavy rain storms. The most 
important is to be able to arrange the processing equipment in the 
most efficient manner, which can be achieved, when designing the 
building according to the optimum plant equipment arrangement.

Storages for finished products at the Mulanje Cannery are also less 
satisfactory. They are apt to be very hot, possibly due to lacking 
ventilation and high heat absorption by the roofs. High storage 
temperature enhances deterioration of canned goods. Storages used 
at aDMAHC Headquarters in Limbe have been reported suffering from 
occasional flooding during heavy rain storms.

Supplies of cans and other packaging materials are expensive due 
to the land-locked situation of Malawi. The volume of cans used 
in Malawi is too small to make it economically viable to produce 
it in Malawi. The domestic can plant has now collapse-, financially 
and ceased to function. The cans are now imported mostly from the 
Republic of South Africa.
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One way to ¿«crease the cost of the cans used for the pineapple products 
is only to use one diameter cans for the consumer products. This 
would be the mm 99 x 119(440 gram net size). A small size such as 
a U1*0 gr. net consumer pack could be produced by roughly halfing 
its length. This would make it possible to use the same can top 
sizes (and bottoms if using collapsed cans). This would involve 
using only choice A size pineapple and use the rest for juice stock 
and mill juice stock (for syrup in the canned pineapple flesh products).

The plant operates on expensive imported fuel oil, since neither 
petroleum nor other domestically produced fuel is available (apart 
possibly from wood which is in heavy demand by the surrounding tea 
plantations). A cheaper imported fuel source such as coal might 
be desirable and should be looked into. It is normally fed auto­
matically to the steam boiler by a stoker devise but the operation 
demands a boiler attendant with an official certificate.

In view of excessively expensive packaging and other imported materials 
the Mulanje Cannery products are very costly and less competitive 
on the export markets. As a matter of fact the Mulanje Cannery is 
only exporting to Zimbawe, which could appear to be for political 
rather chan economic reasons.

Export products potentially competitive on the World Market must 
be compact, high priced. One such immediate opportunity is concentrated 
pineapple juice. This production could in the future be complimented 
by concentrated passion fruit juice, which at present commands an 
excellent profitable World Market. It can virtually be produced 
on the same plant as the concentrated pineapple juice with very few 
and less expensive additions. The Malawi climate appears uniquely 
suitable for growing of passion fruit. It grows wild on the slopes 
of the Zomba plateau. The season for passion fiuit falls inside 
as well as outside that of pineapples. It will grossly improve the 
profitability of the fruit juice concentration plant. Production 
of other fruit juice concentrates is not excluded.

Passion fruit is a croo which can be grown by small scale growers 
and will help them increase their income from cash crops which is 
much needed. It will help make it more attractive for the small 
scale growers to remain on the land.
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D. RECOMMENDATIONS

Very serious restraints in data collection have delayed producing the 

following recommendations. Fortunately the advisors original 2 months 

project period was extended by three months through Che recommendations 

of the Resident Representative of UNDP in Lilongwe and the Agro Industry 

Division of DNIDO in Vienna. The excellent cooperation of the Develop­

ment Manager of ADMARC in Limbe and other staff members plus Admarc 

Canning Company Management in Mulanje has made it possible to procure 

most essential pineapple processing data. A general lapse in production 

data and accounting at Admarc Canning Company, Mulanje and Admarc main 

office have given serious voids in essential data collection. Through 

cooperation of the Admarc Canning Company Management the advisor has 

been able to conduct a ten day trial period for pineapple data collection 

with emphasis on quantities of canned pineapple products produced.

Aside from this the advisor was able to have assembled 8 days data 

on pineapple processing, both from the 1981/82 season. As reference 

material the advisor was able to collect detailed pineapple processing 

data from the larger pineapple and citrus processing company in Swaziland, 

Libby (see attached Appendix 2.) Annual accounts for the Admarc Canning Co. 

produced by Admarc's official accountants Deloitte, Haskins and Sells, 

Blantyre were provided for 1980 and 1981 and will be inserted as an 

appendix in the final report. It shows an accumulated loss from 1973 

to 1981 of 2,187,058 Kwatcha and a bank overdraft of 252,575 Iwatcha.
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Above and In depth technical study of the Canning Company has allowed 

the advisor to arrive at the following recommenuations• Since some 

machinery quotations are still pending, they are subject to alterations.

They are, however, made according to his experience and best belief.

The 1981/82 and 1975 through 1980 pineapple production data reveals 

an alarmirg low recovery rate. In order to remedy this it is recommended 

tc rehabilitate and i an efficient pineapple juice concentrate

Line; the plant and estimates of cost are given.

Production of pineapple juice concentrate provides better recovery 

rates for «man arid inferior grade larger fruit than production of 

canned pineapple flesh. It is recommended only to use choice grade 

A pineapples for production of canned pineapple flesh and the rest 

for production of juice concentrate. It is estimated chat only 252 

of the purchased pineapples meets this criteria. The other 752 will 

be efficiently processed into juice concentrate. It is recommended:

1. Install a pineapple juice concentre.—  i m e  capable of pro­

cessing about 38 cons of pineapples per working day or about 

15 tons of straight juice. The concentrate produced is about 

1:3.75 in concentration or about 600 Brix hot packed in 5 kg net 

cans for export to U.X. In view of the high cost fuel it is recommended 

to use a double effect, falling film evaporator (capacity 1000 kg 

water evaporation per hour) rather than a single effect evaporator 

with about half the fuel efficiency.
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Rehabilitate the existing two Ginaca coring and peeling machines 

including installing irradicators.

Rehabilitate floors and walls in the processing areas to render 

them resistant to the acid fluids from the pineapple processing.

Improve quality control instrumentation.

Expand office space by three 150 square foot offices to accommodate 

additional staff.

Reinforce the management with a production manager with extensive 

experience in fruit and vegetable processing, a chief of quality 

control with extensive experience in fruit and vegetable product 

quality control and a chief accountant capable of carrying out 

detailed accounting including product costing.

To secure proper management of the Canning Company it is recommended 

to arrange a management contract with a reputable international 

food processor and marketer, Carlsberg/SOBO, Malawi appears approachable 

although discussions between them and Admarc so far have not resulted 

in an agreement. SOBO (Southern Bottlers) are at present importing 

various fruit juice concentrates for use in their products. These 

might be produced by Admarc Canning Company taking up some of the 

spare capacity of the recommended fruit juice concentrate production 

line and thus improve the economics of its operation. Among such 

juice concentrates are passion fruit and citrus fruit juice con­

centrates.

Marketing efforts must be further strengthened either through 

implementation of item 7 above or strengthening of sales department.
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9. The feasibility of snail as veil as large scale production of 

passion fruit for production of passion fruit juice concentrate 

should be investigated soonest. The world market for this product 

is expanding rapidly and prices are highly favorable. This will 

help further to support growers of produce. It will be necessary to 

add flavour recovery unit and a passion fruit juice extractor 

to the pineapple juice concentration line. This will cost 

approximately US $200,000.

10. The pending changes in the Admare Canning Company's technical and 

administrative set-up makes it desirable to seek the assistance 

of a UNIDO fruit and vegetable expert to assist in the imple­

mentation of the recommended changes. The expert would serve with 

the Admare Development Manager at the Admare Headquarters to closely 

assist in the implementations. It is estimated, that the expert's 

services would be needed for at least two years. The expert's 

terms of reference are shown in Appendix 5.

11. The increasing demanding nature of fruit and vegetable processing 

makes it desirable to have staff members of the Admare Canning 

Company join various UNIDO or other appropriate training programs 

within tnelr fields. Detailed information about such programs 

can be obtained through the UNDP Representative in Lilongwe. The 

estimated cost of the recommended plant equipment is US $1,000,031, 

for buildings it is MK140,000 and additional staff is 50,000.

Above recommendations are expected to grossly improve pineapple fruit 

recovery races and increase the annual curnover more chan three fold.

As is showr in the cash flow analysis Table *5, it is estimated that 

the project will break even about the fifth year.
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n. PSESOT SITUATION

A. Fruir and Vegetable Processing

a .1 Present Processing Set-up

The present food processing set-up was Installed in an old two 
story tea processing factory at Mulanje in 1972. The plant was 
constructed for processing of tea, which is a dry process, 
and not for the present wet process, where floors and walls are 
subject to large amounts of highly corrosive, acid pineapple 
liquids. Although some improvements of floors and walls were 
carried out in 1972, before the equipment was installed, par­
ticularly the floor has given constant troubles, not being able 
to resist the highly corrosive pineapple liquid it is subject 
to. The problems are enhanced by the floor not having an even 
slant towards the main drainage channel, which furthermore is 
located on the side, rather chan in the center of the floor.

Figure 1 shows the present processing set-up. The sitr 
is located next to the Blantyre - Mulanje - Mozambique P 
Post road on the northern side. It has the shape of a 
with a stream running through it. Apart from the road, j.„ i.s 
bordered by tea plantations. The shape of the site makes access 
difficult, particularly for large trucks and accidents occur 
occasionally.

Ac present the major processing activity is processing of 
pineapples for which the processing equipment is mostly designed 
and arranged. A description of the equipment is given in Table 1. 
The pineapples ere delivered by trucks in plastic containers.
The trucks are weighed in and out on the weighing bridge at the 
entrance to the plant. The pineapples ar unloaded in the approxi­
mately 70' x 38' receiving sned. They arrive in plastic containers 
graded in A and 3 sice, i.a. about 4.5" to 5" and less than 
■‘.5" in diameter respectively. The grading of the pineapples 
takes place at eight collection anc grading stations for sice and



Figure 1

Present Processing Set-Up
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maturity. Siting is done by means of wooden rings. There are 
representatives from the factory as well as the small scale growers 
at the collection and grading stations. In the factory receiving 
shed immature pineapples are sec aside to mature more. There 
is one Ginaca peeling and coorlng machine set for each grade, 
one located next to the receiving shed and one opposite in the 
ram» end of the building. Both Ginaca machines lack functioning 
eradicators, i.e. devices to shear off wholesome flesh from the 
pineapple peel being ejected from the pineapple coring and peeling 
machine. This eradicator flesh is highly valuable pineapple 
juice stock and normally used at commercial pineapple processing 
plants. The pineapples are washed in potable water in steel 
throughs before being processed.

There are thus Initially two streams of processing; namely, 
for A and B grade. Trimming, sorting and grading of the pineapple 
cylinders prepared by the Ginaca machines is done on individual, 
stainless steel top tables with a drain whole In the middle.
The dimensions of the tables are 43" x 93" x 40" (tall). They 
are constructed from profile iron with stainless steel trayes 
mounted on top. They are movable and can thus be arranged according 
to need. The present arrangement is shown in Figure 1 (as of 
the 1981/82 pineapple processing season).

Slides passing grading and trimming operations enter different 
filling stations, mainly being filled in two different can sices; 
namely, 440 and 820 gram net sizes according to the diameter 
of the slices. However, also some institution size, 3 kg. net 
cans of slices are packed, chunks and pieces are filled into 
several can sizes, namely 440, 320, 2720 and 3000 gram net. Sound 
trimmings from the cylinders plus broken rings are cut into more 
even sized pieces and chunks by hand.

Pineapple juice is made from healthy off grade pineapple 
and drippings at the cutting and trimming tables. The flesh 
is comminuted on a "Leonnardt" comminuting machine. The juice 
is filtered before being canned and pasteurized. Filtering is
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done through filter cloth. Solids from the filtering operation 
are occasionally used for production of low grade pineapple jam.

The tin cans are closed on automatic tin can closing machines 
with a capacity of 85 cans per minute for 73 as well as 99mm. 
diameter cans. The 2720 gram and 5 kg net tin can size is closed 
on manually fed semi-automatic can closing machines with a capacity 
of 15 tins per minute. All the can closing machines are manufactured 
by Metal Box Ltd., Republic of South Africa. The cans with slices, 

and pieces are filled up with natural pineapple juice 
or sugar syrup, the brix of which is between 17 and 19 and about 
14 respectively. The filled cans are exhausted in two 20' long 
steam exhausters at about 78° C for about 5 minutes before being 
closed. According to the Admarc Canning Company Manager the 
consumers prefer the pineapple pack with natural pineapple juice 
rather than sugar syrup. It should be pointed out, chat other 
commercial pineapple processors use natural pineapple juice made 
from pineapple tops, bottoms and eradicator rejects. This juice 
is called "mill juice" and is produced on special "mill juice” 
production lines. One concern about the Admarc Canning Company 
is that it does not make use of such valuable waste and thus 
has a very low recovery rate.

The filled and closed cans are commercially sterilized in 
212 F hot water for 25 and 50 minutes for 440 and 820 gram net 
can sizes respectively after which they are cooled in cold water.
The 2720 gram and 5 kg. net, institution 3ize cans with pieces, 
chunks or slices are likewise commercially sterilized in 212 °F 
hot water for about 90 minutes after which they are cooled in cold water. 
For these purposes the plant has four 500 gallon capacity, square, 
sheet iron vats. Besides this the plant has two retorts with 
a capacity of 1320 440 gram net cans each held in two perforated 
iron baskets. There are also two smaller retorts each capable 
of holding 450 226 gram (S oz.J net cans.

The water supply is from a nearby river at a maximum rate 
of about 2000 gallons of water per hour. The water is treated 
in a water treatment plant to produce soft, portable water for
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general as well as boiler use. The temperature of the water
o ris according to the cannery manager between 3o and 40 “  .

Although the plant set-up is mainly for processing of pine­
apples, it also produces a range of other products as it appears 
from the list of products sold on the domestic market for the 
past two years (See Table 2). In general it produces various 
jams and marmalades, tomato juice and sauce and various other 
fruit juices. It does, however, act have complete lines for 
these type of productions. For Instance the various jams and 
marmalades are rather low grade, because the processing set­
up is rather incomplete, using open stainless steel steam jacketed 
vats rather than cooking under vacuum. Emphasis throughout the 
operation is on « w i m m  use of manual labour. It does not have 
a regular commercial line for production of citrus juices and 
apple sauce, etc. This raises the question, whether it would 
be worth while upgrading some of these lines in order to produce 
better quality products, which might command a better consumer 
appeal.

A. 2 Management and Labour

The processing set-up is labour intensive. The total number 
of labour, office staff and management is 381 as it appears from 
Tables 3 and This is very high for the size of the plant.
Labour intensive operations remain the goal even after rehabilitation 
and addition to the plant. The Malawi Government is interested 
in helping to lower the high rate of unemployment.

Tables 3 and 4 show the labour, management and office staff 
at present employed at the plant. The source of this information 
is the plant manager. The interview failed to reveal certain 
categories of workers and staff such as is the case with mechanics. 
The expert has filled this void with his own estimate. It is 
interesting to notice how close the calculated cost for 1981 
comes to the actual cost according to the official accounts for
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Type of _1 ahour 
Plant foreman 
1‘lunt foreman 
Chief Mechanic* 
Assistant " *
[toiler Men 
llnsf i 11 etl Labour ; 
Can Seumers 
Trimming and 
Can filling 
Cieneral i.ahour

Tot a I s

Table 3___
Labour Requirements

Number Shifts Months Days Man-Months Man-Days Cost per Man fail?1
per Shift per Hay per Year per Year per Year per Year Month Day Year

1 1 12 12 102.50 1,230
1 1 12 12 75.66 908
1 i 12 12 80 960
2 l 12 24 60 1,440
2 1 12 24 35.75 858

6 1 (12) 312 (72) 1,872 0.70 1,310

86 1 (12) 312 (1,032) 26,032 1 . 20 31,238 k*
262 1 (12) 312 (3,144) 81,744 0.50 40,872 *

4,332 78,816 MK

Source: Plant Manager
* lixperts estimate (this category of labour was not mentioned by plant manager)
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Table *

Shifts Months Man-Months Cost per Cost
Cateeorv Number per Dav per Year per Year Man-Month per Year

Manager 1 - 12 12 - 18,000*
Superintendent 1 1 12 12 302 3,624
Quality Control 1 1 12 12 93.16 1,118
Quality Control
Assistants 7 1 12 84 61.00 5,124
Assistant Ac*
countant 1 1 12 12 396.00 4,752
Cashier 1 1 12 12 44.83 538
Debets Accoun-
tant 1 1 12 12 74,92 899
Credit " 1 1 12 12 30.50 366
Secretary 2 1 12 24 77.92 1,870
Storage Control 1 1 12 12 53.67 644
Messengers 3 1 12 36 (0.50/Day) 468

Totals 20 240 37,403
Totals, table 361 4,332 78,816

Total Labour, Office and Management 4,572 116,219

Source: Plant Manager
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for the year ended 31st March, 1981 (see Appendix 3) namely, 
respectively MK116.219 and (62,741 +• 52,015) » MK117.756.

It appears there is a general need of additional trained 
personnel virtually in all categories of management, quality 
control and office staff. Mot least accounting is in great need 
of reinforcement. This applies to the so-called log bookkeeping 
on the daily plant operations as well as overall bookkeeping.
The weakness of this very essential activity has rade it very 
difficult for the expert to carry out his duties as outlined 
In his terms of reference. In many areas of his Inputs he has 
had to resort to using estimates based on his previous experience. 
It is essential, that these functions become upgraded in order 
to bring the plant operation out of its present dismal situation 
with its steadily rizing defeclt. As previously pointed out 
the persistant small turnover has made it difficult to find funding 
for additional highly qualified personnel. It is expected that 
the planned Improvements and expansions of the plant operations 
will allow this.

A. - Procurement of Produce

Pineapples are procured through eight pineapple collection and 
grading centers in the Mulanje area. These eight collection 
and grading centers are set up to receive and grade pineappples 
by size and maturity. They are graded into A and 3 size, 4*j - 
5" and les3 than 4%” in diameter respectively by use of wooden 
rings. Each market has grower as well as factory representatives, 
which oversee the weighing and grading operations. The factory 
pays 35 and 30 MK per ton for A and 3 grades respectively. The 
pineapples are transported to the factory by truck in plastic 
baskets. At the factory the trucks are weighed in and out on 
a weigh bridge. A and 3 sizes are likewise weighed at the two 
processing lines for A and 3 size respectively. Less mature 
pineapples are sec aside to mature further.
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What differs at the Mulanje factory from the major international 
pineapple processors is that the pineapples are produced by small 
scale producers rtther chan large scale producers or own plantations. 
The production area is essentially an area for large scale tea 
producers with small scale growers in between. The Malawi Government 
wants to support the «mall scale growers and aside from setting 
up a tea processing plant for smal1 scale tea growers, it also 
is interested in supporting the small scale production of pineapples 
and other fruits and vegetables. The Admarc Canning Company 
serves as a logical outlet for this produce, since the fresh 
market is too small to serve as an outlet for significant amounts 
of fresh fruits and vegetables.

Aside from processing pineapples, the factory is also processing 
other fruits and vegetables such as-tomatoes, citrus fruits, 
strawberries, etc. These fruits and vegetables are purchased 
in the open market.

The small scale fruit and vegetable production gives the 
factory little control over the quality of the produce they purchase. 
Major international fruit and vegetable processors virtually 
have full control over the production of the produce they purchase. 
Not having full control over the produce they process tends 
to leave the Mulanje factory with a lower qualify of produce 
than ocher commercial processors. This may partly but not wholly 
explain the exceedingly low yield amounting to less than one 
fifth of normal commercial yields on the pineapple processing.

A. 4 Packaging

At present all the pineapple products, apart from a small pack 
of pineapple marmalade and jam, are packed in tin cans. The 
most common can sice are 73 x lllrnm (440 gr net) and 99 x 119mm 
(A 2 1- * , 320 gr. net). A limited amount is packed in si2e A10 
tin cans (3,317 gr. and 3,098 gr. net for rings and pieces re­
spectively) . Plastic containers are used for other products 
such as tomato sauce, jams and marmalades.
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Table 5 

Can Prices

AflMABC CANNING COMPANY LIMITED 

LBTONDE___CANS/METAL_-_BOX(SA)

att. PRICES include Railage, Customs Duty, Cartons, Company Transport 

Ends e.t.c., Landed Factory

LIWONDE CAN MAKERS:

73 x 111 m/m 450g All Lacquers 22t each.

99 x 119 m/m A2Ji All Lacquers 29t each.

METAL BOX (SA)i :

73 x 111 450g All Lacquers 12t each.

99 x 119 a2*i All Lacquers 19t each.

FLATTENED CANS - REMOULDED AX FACTORS :

73 x 111 440 All Lacquer ) Quote, R16.90/1000

) Awaiting information of

99 x 119 A2*i All Lacquer \/ of Cans Per Container.

Prices less than above

G. W. Rumney 
MANAGER

GKR/raa.
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Table 6

Can Prices

Admare Canning Cc. Limited
P 0 Box 12
MULANJE
Malairl £81/113

ACC: Mr Jack Rumney 20 November, 1981

Dear Sirs,
we have pleasure in submitcing our quotation as follows:-

SPECIFICATION QUANTITY PRICE

a) Open top can bodies supplied in 
flattened form.
Specification: D3/1P
(75/25 differentially coated electrolytic 
tinplate, internally and externally plain.)

Per 1000 
CAP Nacala in 
S A Rands

73 x Ilium 100 230 R59.33

99 x 119am 100 230 R82.90

h) Open top ends.
Specification: E1FTX
(No. 25 electrolytic tinplate internally 
lacquered for pines or tomatoes, exter­
nally lacquered for protection.):

73mm 201 000 R16,90

99mm 20C 000 R25,0U

PACKING : In Cartons LCL

DELIVERY: To be mutually arranged.

PAYMENT : 90 day draft.

Yours faithfully,

V. J. HOOD 
Export Manager
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The tin cans are ac present; mainly imported from the Republic 
of South Africa. A can making plant was set up in Livonde, Southern 
Malawi but only functioned a few years. It is now closed due 
to economic failure. As it appears from Tables 5 and 6, Liwonde 
can prices were not competitive with those of Metal 3ox, P..S.A. 
and furthermore the quality of the tin cans was not satisfactory.
The reason for the failure of the Liwonde Can Factory is the 
limited market for tin cans in Malawi not allowing the needed 
high volume production.

A.5 Quality Control

According to Admarc's Sales Department and the manager of Admarc 
Canning Company, there are no complaints about the quality of 
the pineapple products. Furthermore, according to the same sources, 
the Malawi Standards Bureau has examined the products and found 
them to measure up to international standards. The CNIDO fruit 
and vegetable processing advisor examined a cross section of 
the pineapple products. He found the canned slices and pieces, 
generally acceptable, but found the canned pineapple juice high 
in sediment. He did, however, not have access to a well equipped 
quality control laboratory and therefore asked the Admarc Sales 
Department to airmail a representative sample of canned pineapple 
products to the Tropical Products Institute in London, England.
He made arrangements for the testing at T.P.I. per telephone 
and telex and submitted the request in writing to the Admarc 
Sales Department in Limbe. They assured him the request was 
taken care of, but on contacting T.P.I. in London the second 
week in May, 1982 it was found, that the samples had not arrived. 
This was pointed out in a letter sent the same week to Mr. Salifu, 
Development Manager of Admarc. The advisor feels it is important 
to have the present line of pineapple products manufactured by 
the Admarc Canning Company evaluated by international experts 
on quality requirements for pineapple products. It is particularly 
important since Admire wants to expand exports of pineapple and 

fruit and vegetable products.ocner
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At present neither the Admarc Canning Company nor Admarc 
Headquarters possess adequate testing facilities to conduct satis­
factory quality control on fruit and vegetable products. There 
is also a need for more highly qualified trained personnel to 
carry out quality control.

A.6 Economic Performance

The present economic status of the Admarc Canning Company is 
not favorable. As it appears from the official report by the 
Auditors, Deloitte, Haskins and Sells of 31st March, 1981, Appendix 3 
the company has an accumulated loss at the end of the accounting 
year amounting to MK2,187,058 plus a Bank overdraft of MK392,5"T5. 
Also, official accounts by the same auditors for the year ending 
31st March, 1980 are shown in Appendix 4. According to Appendix 3 
and 4 each of the years 1979, 1980 and 1981 show operating losses, 
namely MK365.728, MK252.664 and 186,731. The operating losses 
are, however, declining while the turnover has increased namely 
from MK330.010 through MK347.387 to MK760.769 for the years 1979 
through 1981. As it appears from Appendix 3 and 4, pages 6, 
items 6 the long term borrowing is only partly bearing interest, 
in 1981 only MK146.000 bearing interest at and 710,010 at 
10%, but loan interest were waived for 1979 through 1981 although 
these interest rates are very low. Admarc is carrying the burden 
of these long term loans and can actually in its present tight 
financial situation ill afford it. Had the Admarc Canning Company 
been charged with full Interest rates, interest and loan payments, 
the financial situation would have looked dim to the extreme.
It is the UNIDO advisor's duty to search for and identify the 
underlying reasons for the poor financial performance of the 
company. In his search he looked closely at the general technical 
and management performance of the company.

It is obvious, that the plant lacks numerable functions 
normal to international commercial pineapple and general fruit 
and vegetable processing plants. Among striking deficiencies 
in the technical set-up of the pineapple processing is lack of 
eradicators on the Ginaca peeling and coring machines. Eradicators
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serve to scrape the sound and clean flesh from the peels. This 
is a major source for pineapple juice stock, and amounts to a 
significant percent of the recovered pineapple in the processing.
It is discarded as waste together with the peels, tops and bottoms, 
which normally are used to produce so-called "mill juice" used 
as syrup in the pineapple pack.

a rimare has not succeeded in disposing of its waste as animal 
feed as is the case at most commercial pineapple processing 
plants such as the Libby plant in Swaziland and the pineapple 
processing plant, Kenya Canners at Thlka, near Nairobi in Kenya.

Collection of daily pineapple processing data was found 
difficult. It was therefore arranged in cooperation with the 
plant manager to undertake such data collection over a specific 
period. Data for 8 days were collected January 4 through 11,
1982 and presented in Table 7. Apart from item 1, 2 and 3 
calculated by the advisor, the table is as it was submitted by 
the Admarc Canning Company. The UNIDO advisor calculated total 
drained weights, net weights and recovery percentages based on 
the given total processing weights. The fruit was packed in 
natural juice and the total amount of this is given. The recovery 
rates are very low, namely 8.65 percent for net weight and 5.34 
percent for drained weight. This compares with a total recovery 
rate of almost 40 at the plant in Swaziland, where the recovery 
rate for net weight (recovered flesh) was 21.1 percent this pro­
cessing season. Similarly, pineapple processing data was collected 
for a ten day period during February, 1982 as shown in Table 3.
Here the total recovery race is 3.67 percent and the net weight 
(flesh recovered) 5.41 percent, thus very close to the previous 
test.

Through the cooperation of the Manager of the Admarc Canning 
Company it was possible to collect data on total amounts of pine­
apples purchased and pineapple products produced during the period 
1975 through 1981. These data are presented in Table ?. 3asea 
on the drained weights and net weights for different tan sizes 
and pineapple products submitted by the same source, the advisor
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calculated recovery races using the net and drained weights as 
given by The Canning Company in Table 9A except as indicated in 
the table. 3e had to estimate drained weights for the A-10 can 
sizes and flesh equivalents to the crush. His estimate is 602.
While the total recovery rate of 7.39 percent is lower than in 
the two test periods dealt with in the previous the calculated 
recovery rate for flesh as 7.572 is higher. However, he does 
not know to what extent natural pineapple juice is used as substitute 
for sugar syrup in the pack, which would increase the overall 
recovery race.

Among Che concerns over the state of the daily log book keeping 
on the pineapple processing at the Admarc Cannery Co. is the 
very high percentage of unaccounted for waste. This is according 
to Tables 7 and 8 percent based on the combined calculations.

Processing Waste 
Weight, kg. kg.

Table 7 274,903 148,507
Table 8 391,305 200,765
Totals, kg 666,708 349,272
Percent 52.4

Recovery 
Set Wc., kg.

23,773
33,968____
57,741

8.66

Unaccounted Unaccounted 
Waste, kg. Percent
102,623 37.3
157,072______ 40.1
259,695
39.0

Also the recovery rate as pineapple rings is extremely low, namely 
for the six year period 1975 through 1980, 1.52 percent versus 
16.46 percent at Libby’s Swaziland Pineapple Processing plant for 
1982. At the Libby plant 78 percent of the recovered pineapple 
flesh was slices. This indicates malfunction in equipment and 
grading at the Admarc Canning Co. However, due consideration 
should be given to the disparity in procurement procedures between 
the Admarc Canning Company and other commercial pineapple processors. 
While Admarc Canning Co. has little control over this,other 
cctanerciai oineapple processors have virtually full control.

The lack of detailed costing for each of the Admarc Canning 
Co.'s products is a serious shortcoming. In attempting to arrive at 
some cost figures it is thus necessary to itemize known cost factors 
such as the cost of the pineapple ana packaging. Thus known costs 
for *40 and 330 gram net pineapple chunk packs are: Recovery
rate 8.65 percent net in natural juice, pineapple 33K,ton
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Table 9
¿rimaT-c ranging Company T.i m-f ted 
Pineapple Processing Data 

1975 through 1981
Boiler Fuel:

Peak Period from December Approximately 380 Inters
1980 to March 1981 per Day, @ 57.95 tambala

per Litre.
Net weight Drained

Pineapple Product Cases 3a- Weight, kg.
Pineapple Chunks 440 gr x 24 33,503 804,072 353,782 246,239
Pineapple Chunks 830 gr x 24 53,172 1,276,128 1,059,186 633,393
Pineapple Chunks A10 “ 2720 gr x 6 1,285 7,710 20,971 12,533
Recovered Pineapple Flesh 892,215
Pineapple Rings 440 gr x 24 704 16,396 7,434 4,780
Pineapple Rings 830 gr x 24 22,420 538,080 446,606 267,070
Pineaoole Rincs A10 » 2720 gr x 6 158 948 2,578 1,546
Recovered Pineapple Flesh 273,396
Pineapple Crush 440 gr x 24 26,437 635,688 279,702 167,821
Pineapple Crush A10 » 2720 gr x 6 3,239 19,434 52,860 31,716
Recovered Pineapple Flesh (60% of Drained Weight) 199,537
Pineapple Juice 440 gr x 24 3,102 74,448 32,757
Pineapple Juice 330 gr x 24 217 5,208 4,323
Pineapple Juice A10 * 2720 gr x 6 1,309 7,354 21,363

Total Pineapple Juice 58,443
Total Pineapples Processed 
Total Recovered Pineapple Flesh 
Total Recovered Pineaoole Juice

18,023,000 kg 
1,365,148 kg 

58,443 kg
Total Recovery Rate
P.3. The Drained Weight of A10 pineapple Chunks and Rings and Pineapple Crush 

is not given by Adaarc Canning Company but estimated as 60 per cent.

Source: Admaro Canning Company

7,57%
0.32%
7.39%
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Table 9A

PINEAPPLE/CANNED WEIGHTS

PRODUCT CAN SIZE NET WEIGHT DRAIN WEIGHT

Pineapple Chunks (Syrup) 440g Net 440g 306g

Pineapple Chunks (Syrup) A2i S20g 490g

Pineapple Rings (Syrup) 440g Net 440g -8jg

Pineapple Rings (Syrup) A2\ 820g 539g

Pineapple Chunks(Natural) 440g Net 440g 440g (306g)*

Pineapple Chunks(Natural) A2i 820g S20g (490g)*

Pineapple Rings (Natural) 440g Net 440g 440g (283g)*

Pineapple Rings (Natural) A2i 820g 320g (539g)*

SOURCE: AEMARC CANNING COMPANY LIMITED
* These drained weights are inserted by the UNIDO Advisor, 

since through error Admarc Canning Company repeated 
the net weight rather than inserting the drained weight.
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Net weights 440 gr. 830 gr.

Cost of pineapple 0.17 0,34
Cost of can:
Liwonde 0.22 0.29
Metal Box, R.S.A. 0.12 0.19

Costs In:
Liwonde can 0.39 0.63
Metal Box can 0.29 0.53
Net Wholesale price 0.48 0.66

Packed in Livonde tin cans this leaves 9 and 3 taobala respectively 
for 440 and 830 gr. net cans. Packed in Metal Box cans it leaves 
19 and 13 tambala respectively for 440 and 830 gr. net cans.
This is very little to cover all other expenses such as for fuel, 
power, labour, depreciation, Interest and loan payments plus 
maintenance. According to the official accounts it is obviously 
too little. The difference in cost between Liwonde and Metal 
Box, R.S.A. is obviously significant and helps to explain the 
failure of the Liwonde Can Manufacturing Plant.
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B. Present Marketing
Marketing of the Mutare Canning Company's friit and vegetable 
products Is carried out by Admarc's sales department at Llmbe.
It has only received limited attention since It Is a small part 
of the 26 to 23 million Malawi Kwatcha (presently about equal in 
U.S. dollar value) Admarc annual turnover, still the marketing 
chawTMtla for fruit and vegetable products are quite different 
from those for agricultural produce, which is what Admarc mainly 
deals with. It should, however, be pointed out, that the three to 
four hundred thousand Malawi Kwatcha annual turnover of the Admarc 
Canning Company limits the expenditure, which can be devoted to 
these efforts. Admarc generally appoints two salesmen to carry 
out sales of the Admarc Canning Company products, but frequent 
transfers of personnel has curtailed persistent sales efforts.
With the planned improvements and expansion of the Admarc Canning 
Company, including an expected significant increase in turnover 
and overall improved economic performance more funding can be 
devoted to sales efforts. With the planned improvement and 
expansion of office facilities at the Admarc Canning Company it 
will be possible to house the sales department at the plant, which 
will give a better opportunity for direct cooperation between 
production and sales as is needed.

B.l Domestic Marketing
The Malawi domestic market for fruit and vegetable products 
is very limited. Among reason; for this is the virtually 
year round availability of fresh fruits and vegetables and 
the low per capita GDP. The GDP was according to the Malawi 
National Statistical Office for the years 1974 through 1978 
as follows in Malawi Kwatcha:

1976
127

1977
139Malawi Kwatcha*

1974 1975
99 113

1978
158
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STS Aim DEBCEIPriCH CCUUTET OF USIT quASTiTr (ME)
TAIUE

2001COCO: TSS3SSX3LSS AN3 Ziababwe Kg 18 27
FRUIT, PRSS22VID Ш Rep. S. Africa f t 3,270 2,941
VINEGAS India f t 29 53

U.S. of Aaerica i t 27 148
United Kingdoa t t 143 298

Total »» 3,437 3,472

20020000: VEGETABLES Ziababw* Kg 768 390
PRESZSVED, NOT IS Sop» S* Africa f t 35,948 29,568
v i n e g a r China Republic I t 1,060 1,855

Hong Kong f t 280 74
India I t 631 407
t.S» of Aaerica f t 109 154
Germany West t t 34 34
Portugal f t 2,414 2,362
United Kingdoa f t 16,932 18,332

Total I t 58,176 53,176

20030001: JAM AND Rep. S. Africa Kg 64,278 45,763
MARMALADE India It 140 288

United Kingdoa f t 9,015 6,225

Total f t 73,433 52,276

2C03C009: FRUIT Ziababve Kg 90 41
PREPARATIONS w it s s u g a r , Sep. S. Africa f t 63,312 52,084
HIS Japan f t 599 1,324

China Republic f t 4c8 756
Song Kong f t 514 1,041
Malaysia f t 441 4l8
India I f 978 1,938
U.S. of Aaerica It 23 205
United Kingdca ft 1,012 2,247

Total f f 72,407 60,554
It

2CC70000: JUIC2S, FRUIT Ziababve Kg 1,470 379 I
03 VEGETABLE m ot Rep. S. Africa r t 58,338 28,773 ;
CONTAINING SPIRIT China Republic f t 11c 12<*

United Kingdoa tt 12,336 13,967 |

Total f f 72,254 ^3,743 !!

i----- 1  . ... IL I I
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TA3LS И  FRUIT AND V=GSTABI.F PRODUCT

IKPC2TS 19ЙС

HTU Н И  DEaiiESPriCH сситгтнг 0? Л И Т  . QUAUTITT i:? . L1

2CC10000: VSGSTA3ISS Ziababwe Kg 130 87
АКЭ ГШТТ, R5SS2372D Bop. 5. Africa If 35,351 56,242i s  h h z g a s Japan It 60 623

Spain It 750 1,924
United Kingdom It 920 1,623

Total ft 37,711 60,499

20020000: VSGZTA2LSS Zimbabwe Kg 6,213 6,894
PHES22VED, NO? IS VISSGAB Вер. S. Africa f t 36,492 46,072

India f t 268 459
Italy f t 2,<*00 3,546
Spain f t 16 80
United Kingdom ft 20,503 25,948

Total И 65,392 80,999

20030001: JAM AMD Ziababwe Kg 7,630 10,328
k a h m a i a d z Bop* S. Africa n 38,120 43,582

Japan m 4 37
Netherlands i t 493 1,175
United Kingdom i t 5,324 11,292

Total i t 52,071 66,414

20030009: FSTJI? Ziababwe Kg 1,892 2,507 |P B Z P a B A T X O N S  ‘¿ I T S  S U G a S  n e s Bop. S. Africa и 60,429 76,607
Japan i t 224 457
India i t 292 732
Canada i t 45 199
Spain П 389 1,462
United KingdoB It 4,608 10,077

Total t l 67,379 92,041

20070000: JUIC3S, Л Ю Т Ziababwe Kg 862 2,017
Ой VZSZTA2LZ NOT Bop. S« Africa f t 73,153 60,270
CONTAINING SPI2IT Japan f f 46 412

Hungary I t 13 39
Qonaark f t 2,517 1,987
Gersan?' Voet II 21 84i
Spain If 600 1,522
United Kiagdoa It 4,260 3,526

Total II 31,472 j  76,014

----------------— J------ -------------- L_ _L._   LSource: Malawi National Statistical Office
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Table 12

1976 through 1978

IMPORTS OF MALAWI FRUIT AND VEGETABLE PRODUCTS (MK)

Quantity Value Quantity Value Quantity
KO MK KG MK KG

#20010000: Vegetables and
Fruit, Preserved in Vinegar 10,358 16,358 39,297 47,604 8,964

#20020000: Vegetables Preserved »

Not in Vinegar 44,906 56,013 L59.595 125,700 40,122

#20030001: Jam and Marmalade 38,623 32,997 61,120 52,482 17,597

#20030009: Fruit Preparations
with Sugar, NFS 55,654 55,439 203,629 128,486 63,382

$20070000: Juices, fruit
or Vegetables not containing
spirit 105,223 81,303 129,416 87,411 124,576

Total preparations of vegetables 9

fruit, etc., NFS 242,U 0 441,684

Value
MK

16,658

49,625

24,738

73,860

108,629

273,510
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Table 13

1980 QOMESTIC S A LS  CASS

1980 1980 1980 1980 1980 1980 1980 1980 I960 T o ta l
A o H I Ju n t AuouSt S ec ta io c i» O c to o tr Hovcmecr O actm otr Cages

P in a a o p lt  P i t a s  'S t  ax  k 24 n 40 160 20 40 40 30 119 25 559
P ln ta o a lt  Chunks A 2 i so 10 25 25 1 10 20 30 2s 196
P ln ta p p lt  Chunks A10 18 s 5 26
P ln ta p p lt  R ings 15» as
P ln t t p p l t  R ings AZ i 24 H 3 ¿0 10 3 34 50 33 223
P ln t t p p l t  R ings A10 9 t 5 2 2 19
P ln t t p p l t  P i t a s  l U t u n l  J u ie t  A 2 i 29 13 IS 5 121 133
P ln t t p p l t  R ings n t t u r a l  J u l a  A 2 i 24 13 13 5 20 23 98
P i to t»  in  l a m  I S i  o x 29 10 15 9 S3
T o a tto  p u r to  'S i  az  s 24 170 m 202 142 37 156 142 33 75 1,168
Tomato g u ro t S kg . *  5
S r t tn  S ttn s  1 S i a z . 93 57 u *4tm. ' z 197
Who I t  s t t l t d  to m a to ts  15 i az 19 SO 37 40 3S 17Z
Who I t  p i t  l t d  to m a to ts  A 2 i 35 17 30 30 112
« h o l t  a t t l t d  to m a to ts  5 kg
Su m  S t in s .S  az s i t 10 23 15 20 10 35 28 ] 142
9 *k td  S u n s  TS# az  s 24 75 20 21 49 55 18 74 23 345
3 tk td  S ttn s  A 2 l i  24 28 30 24 18 14 32 5 151
S t t t r o o t  113 k 24 28 5 10 s 1 48
S tP y o t t ts  118 k 24
U h u lt c a r ro ts  15* az a 24 85 17 20 30 40 40 212
31 a d  C a rro ts  I 5 i  oz t  24
01e td  C a rro ts  A 2 i a 24 10 29 20 1 15 75
P ln t t p p l t  J u ia  15» az  x  24 151 100 170 119 n o 112 106 38 78 1,334

P ln t t p p l t  J u l a  Skg
O r in g t  J u l a  IS i  az  x  24 183 58 220 108 96 21 5 35 50 756

3 n n g t  J u ic t  Skg 10 10 17 37

S u iv t  J u l a  IS i  az k 24 78 23 20 25 51 32 108 50 1 463

S u tv t  J u l a  Skg 2 15 5 5 10 37

S r a o t fn r i t  v u ic e  15 t 02 % 24 89 34 60 50 30 16 57 29 355

S r to e f r u l t  J u ic t  5kg 10 1 22 20 n 23 33

T a a to  J u ic t  5 az k 48 30 y 30 43 4 1 H

Tomato J u ic t  10 az 11 10 15 20 5 51

Tomato J u ic t  IS i  az 35 90 4 31 52 87 70 31 450

Tomato J u ic t  Skg U 44

Who i t  S t r a to t r r y  J im  :00g  a 24 20 30 16 10 76

J h o l t  S tra w o tn y  Jam A1Q 4 T 4 4 Z4 2 2 2 43

U h a lt  S tra w o e rry  Jim  118 a 24
I t r jw c t r - y  J jo  3 02 X *6 2

Rasoer.rry Jam 3 oz a 48 75

H a td  f r u i t  jam 3 az a 48 92 32

A on c o t  a d  3 oz a 48 19 ■9

S trv w o tr ry  J im  4. 24 74 234 293 90 32 56 36 70 3 390

R a s o o m y  Jm  ASOg < 4 78 TO 200 30 30 56 36 90 3 545

11 a id  ' r o u  jam ASOg a 24 38 515 30 32 36 30 50 55 336

« o r ’ c s z  ja n  450g < 24 ■ IS 114 24 3a sa 34 e; 144

S t r s to t r - y  ; i «  Skg ¿4 -*1

R is c o tr ry  jam Skg 48 46

i l k t f l  Jr o l t  jam Skg 16 3

A on c o t jam Skg
Tomato Sauct 3 az a as 55 20 48 2* 51 • i

"an a to  Sauct 5 az a ’ 2 33 S3 S10 '38 ■J 54 '5 6 54 56 957

"ornate Sauct S3 oz i  '2 '5 1 '0 4 '1 0 *40 '5 2 33 '51 *40 55 ' .'.03

"a ro ito  C hu tn ty  **3  /  24 '0 5 ;o '3 ; 2 i 22 5 - 30

to t  S hu tn ty  '1 3  I Si 2 • a : 7 9

"ornate Soup AOOg 27 5 * -
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Table 14
T98T U0HE5TIC SALS. CASS

T9S1
J in u e n r

1Я 1
• • o ru a ry

1981 1981 
Л е й  1

1981
m«v

1981
Juna

1981 1981 
Ju W  A ucust

1981 1981 
S e o ta n tttr Q c a o t r

1981 1981 
R sve tM P  O te m d tr

T o ta l
Casas

P ln t t p p l t  P i t a s  15* az 15 5 id óü ¡3 я 43 33 ¿Si С «¿34

P ln t t p p l t  C hu na  AZ* 10 4 10 10 70 2 'j за 15 179 2.506

P ln M P p lt  R ing» IS * o z 15 20 33 50 40 2.240

P tn t tD O lt  R ings A2* so i6 6 55 27 39 15 Я 55 20 я з S.363

P ln M P P lt  R ings 5kg IQ 10 230

P ln t t p p l t  P i t a s  f l t c u r t )  J u l a  AZ* 1 9 15 10 34 648

P ln t t s p l t  R ings N t tu r s l  J u l a  AZ* n 3 1 10 15 45 545

P a o a  tn  Ю а  15* az s 3 20 П 17 4 80 1.280

Т о м а  P u r a  15* oz 56 64 142 6 i 32 34 43 30 Я 40 Я 52 344 21.344

Т о м а  P u r a  Skg 5 26 29 24 38 44 103 259 4 .560

S rto n  S u n  1 5 *o i 40 55 95 1.806

J h o l t  p a l t d  о м а м  15* oz 10 46 20 3 15 55 10 15 25 Я 50 294 4.410

t h o l t  p t t l t d  о м а м  AZ* 28 16 20 5 6 15 10 100 1.800

U h o lt  s t t l t d  t a t a t »  Skg
i i M  S ttn s  Saz 8 9 12 27 a 10 40 10 24 5 183 3 ,294

SauO  B t t i s  1S * az 30 21 27 31 130 5 n o 5 23 15 397 6.352

S in o  S t tm  AZ* 30 16 20 32 4 30 31 4 9 24 8 208 4 ,992

B t t t r a o t  1 Ib 8 1 1 1 3 3 2 1 Я 480

S tby  M t t s  15* az 1 3 1 4 aa

u n a lt  a r m a  15* az 7 2 10 35 20 35 19 Я 158 2 .528

C ia d  C ir r u M  15* oz 2 50 SO 102 1 .5 Я

C ia d  C i r r o u  AZ* 5 10 50 10 75 2.025

P ln t ip p l t  J u l a  15* oz 66 77 30 36 59 65 20 40 15 Я 100 608 9 .7 Я

P ln t t o p l t  J u l a  Skg 22 28 40 41 37 39 48 255 5,120

Q rtn g t J u t a  15* oz 50 35 18 20 45 68 30 я Я 64 118 498 7,968

O rtn g t J u i a  5kg 3 16 9 15 5 Я 1 74 1,776

3 u /" *  J u ic a  15* эх 13 95 34 237 72 79 74 38 77 172 991 15,856

.  l u l a  Skg
C n p t  i m t t  j u l a  15 * oz 41 32 40 55 68 30 15 С 10 25 321 5,126

S r tp t  7 ru 1 t J u l a  Skg 17 13 25 12 34 23 77 Я Т 4,324

Т о м а  J u l a  6 oz 10 3 20 25 10 73 1.022

Т о м а  j u l a  10 oz 10 8 10 10 20 50 108 1.312

Т о м а  J u t a  15 * oz 15 20 20 70 10 65 2 25 я 40 * " 50 397 6,352

Т о м а  J u t a  5kg 5 6 24 20 20 21 19 за м 30 27 38 Я 2 7,248

l in g o  ;u 1 c *  15* oz. 14 13 9 38 34 103 1,728

i n o l t  t t r m o t r r y  j m  500g x24 12 34 21 130 40 16 120 373 13,301

U h o lt s t r m a r r y  J i b  A10 10 10 370

S t r i u a r r y  J a  3 oz » *3 73 168 45 13 40 5 9 : 358 5,728

M ix to  'r u t e  J M  3 OZ x 43 20 20 З й

R u o o t r r y  J a  3 oz i  48 70 113 145 13 40 5 9 ю 405 10.325

A p r t a t  J a  3 oz x 48 24 5 45 13 40 У 5 151 4 .3 Я

S t r iw o t r r v  J a  450g i  24 42 65 a 36 113 92 20 y 40 48 •35 5 589 25.493

R ts a a rp jr  J a  4S0g x 24 22 74 32 34 35 170 14 52 100 40 583 Г 0,441

W x td  f n j i t  j a  450g x 24 252 55 52 46 42 457 10.368

i o n a t  j a  450g x 24 52 51 38 4 43 31 26 25 40 З Л 1 1 , ’. Я

S t r a o t r r y  ; a  ókg
R i is e t r - y  j a  Skg 34 34 318

41 i# o  ' r y t t  ;M i  : k g • о 240

A o r c a t  ; u  Skg 2 26 У 20 900

* o m u  S t u a  9 oz x 43 10 50 55 50 90 40 50 96 п го 105 42 698 ’ 8 ,148

' о н а  S iu c t  '5  oz x 12 ’ 02 132 38 77 33 22 203 ■50 25 -70 •6 .340

' о м а  S tu a  28 oz x 12 102 160 53 * 1 0 •91 294 38 n o 55 254 ■36 1.305 49,330

' о м а  O hu tn ty  ' 'b  x 24 ’ 0 22 16 10 34 3 * г :4 3 5 9 ■С 253 5.212

' о м а  Souo 400g i  24 6 5 Э ’ 6 12 з : ' 0 • ,050

~ ж * to  Sauce - i : . 1’  sm on s ¿OQg <! Afl 2 -
“ ’ 3 296

«I JtOOtr iiuct -OOq x ¿C .•V
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Un­
fortunately detailed categorized statistics on the trade in 
Fruit and Vegetable products are not available for Malawi.
However, broadly categorized statistics are available. Imparts 
of fruit and vegetable products are shown in Table 10 and 11 
for the years 1976 and 1980 as submitted by the Malawi Commissioner 
for Census and Statistics. They are given by BTN nomenclature 
(Brussels Tarif Nomenclature). Totals of these items are tiven 
in Table 12 for the years 1977 through 1979 as listed in the 
Malawi Annual Statement of External Trade for 1979.

As it appears from Tables 10, 11 and 12 Imports of preparations 
of fruit and vegetables are not very significant. Re-exports 
of these are not listed here, since they are insignificant.

Domestic sales of fruit and vegetable preparations manufactured 
by the Admarc Canning Company at Mulanje was requested from 
the Admarc Sales Department at Limbe, which is in charge of 
these sales. They submitted sales for 1980 and 1981 as shown 
in Tables 13 and 14. The Malawi Kwatcha value was only given 
for 1981, as seen in Table 14. Admarc Canning Company in Mulanje 
is virtually the only company canning fruits and vegetables 
in Malawi. The sums of imports and domestic sales of the Admarc 
Canning Company's products thus represents essentially the 
total consumption cf these products in Malawi.

Retail mark-ups in the Supermarkets and Grocery stores for 
Mulanje ?eak fruit and vegetable products varies between 60 
and 70 percent. This study is focused on the pineapple products, 
the turn-over of which is very slow contributing to the rather 
high mark-ups.

3.2 Exports
Exports of Mulanje Peak products is limited to pineapple products. 
The 'nigh cost of raw materials caused by Malawi being landlocked
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makes the canned produces costly and thus less competitive 
on the export market. Furthermore Malawi does not offer a 
sufficiently large market for tin cans to make can making profit­
able so all tin cans must be imported from Zimbabwe or Republic 
of South Africa. The high transportation costs makes them 
expensive.

At present only Zimbabwe poses as an export market for Mulanje 
Peak products. The Admarc sales department Is well Introduced 
on Che Zimbabwe market, including the market for earned pineapple 
products and is tble to export a significant quantity to Zimbabwe. 
The export outlet has further firmed up since formation of 
Che new Zimbabwe Government.

A request for several years of detailed export figures from 
Admarc’s sales department could not be met due to a complicated 
bookkeeping situation. However, Che following data were given 
by the Admarc Canning Company's Manager as total exports for 
1980 and 1981:

Number of
Cases Cans/Case

Pineapple chunks, 440 gr. net 12,264 X 24
Pineapple chunks, 330 gr. net 10,053 X 24
Pineapple rings, 440 gr. net 1,240 X 24
Pineapple rings, 820 gr. net 2,861 X 24

J
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I. POTSTTIAL FRUIT AND VEGETABLE PROCESSING

As pointed out in Section II, B (Market for Fruit and Vegetable Products), 
the present Malawi, domestic market for fruit and vegetable products 
is very limited. Among reasons for this is the virtually year round 
availability of fresh fruit and vegetables and the low per capita QTP.
The export market thus becomes the major potential market for additional 
production. Among untapped domestic market possibilities is the soft 
drink industry, which use of various fruit juice concentrates.
At present imported. Provided fruit of suitable quality and price 
can be procured and the market provides sufficient volume for economic 
production, they could be manufactured locally.

The major concern of this study is to improve the economics of the 
pineapple processing. The findings of this study and the INDEBANK 
Interim Report of August 13, 1980 indicate that the present pineapple 
processing methodology at the Admarc Canning Company is ineffective.
It gives rise to excessive waste. The need for rehabilitation and 
renewal of the plant is indicated. There is also a need for improved 
overall management, accounting and quality control. One way to assure 
more satisfactory recovery rates in the processing of pineapple is 
to change the processing over to mostly producing pineapple juice concentrate 
and only produce canned pineapple flesh from select quality A size 
pineapples. It is estimated, th.t only 25Z of the purchased pineapples 
are choice quality A size. The remaining 75" would be used in production 
of pineapple juice concentrate to be packed in 5 kg. net tins for export. 
Pineapple juice processing makes more efficient use of smaller and 
inferior grade fruits. This would assure recovery rates more in line 
with chose obtained by major commercial pineapple processing companies 
provided the Admarc Canning Company is properly rehabilitated and a 
suitable pineapple juice concentrate line is installed.
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A World Market investigation reveals that pineapple concentrate of 
an internationally acceptable quality commands a promising and profitable 
market. Also, other fruit juice concentrates such as passion fruit 
concentrate are gaining in popularity on the World Market. Their use 
is increasing in a wide variety of dairy, soft drink products and alcoholic 
beverages. The World Market for these products has been collected 
from various sources such as the D.N. International Trade Centre in 
Geneva, Switzerland, E.E.C. in Buxelles, Tropical Products Institute 
in London and others.

The landlocked situation of Malawi results in high cost transportation 
when trading in the World Market. This dictates the need for low volume, 
high value export products in order to be able to compete on the World 
Market. Pineapple (and passion fruit) juice concentrate are in this 
category. Although freeze pack of the products is desirable from a 
quality stand-point Che difficulty and high cost of transporting frozen 
food products to and from Malawi makes it necessary to dispense with 
this at least until/and if such transport becomes more dependable and 
economic. Air transport is prohibitively expensive.

The desirability of supporting the small scale pineapple growers in 
the Mulanje area makes it desirable to assure a dependable outlet for 
their pineapple production. Pineapple juice concentrate production 
appears as a more economically viable way of providing this than the 
present processing schedule at the Admarc Canning Company. Provided 
this venture meets che expectations, it might provide an outlet for 
an increased production of pineapples. It does seem possible to increase 
the small scale pineapple production substantially provided Admarc 
Canning Company and che Malawi Ministry of Agriculture can supply che 
needed extension services to the growers. It is not likely chat this 
small scale pineapple production can be controlled as tightly as large 
scale production undertaken by che major international pineapple processors. 
Thus the quality of the small scale growers' pineapples will be somewhat



inferior co chat of che large scale producers. The purpose Co provide 
che scale growers with additional income and chus make ic more
accractive for them ce remain in Che farming seccor is, however, met.

The pineapple juice concentrare plant can produce ocher fruit juice 
concentrates such as passion fruit juice concentrate with few and rather 
inexpensive additions of machinery. Growing of passion fruit be 
carried out by small as well as large scale growers. Passion fruit 
was produced commercially in Malawi in the past and said to grow very 
well. Passion fruit juice concentrate Is according to the collected 
World Market information commanding growing and profitable World Market. 
This production would be a logical second phase co the recommended 
rehabilitation and renewal of the Admarc Canning Company.
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ui. POTENTIAL FRUIT AND VEGETABLE PROCESSING

A. Pineapple Juice Concentrate Processing Requirements

The production technology used in production of pineapple concentrate 

In rnmwTrial processing plants varies somewhat in its details. The 

basic unit processes are, however, very similar and are as follows:

Juice stock from 
peeling and coring 
machines, eradica- 
tors and trimming

r
Inspection

+■
Comminuting

+■ Juice
Presses ■ ■ ■ > Tank - Cold Dearation

T +
Pulp for feed Heat Exchanger

+
Juice, 140 - 150"C

Tank - Hoc Dearation 
+■

Centrifuge
r

Sr '¿age Tank 
+

Heat Exchanger4-
Juice, 190°C 

Evaporator 

Storage Tank 

rilling

Details of virtually every unit operation outlined above varies from 

commercial plant to commercial plant. The "comminuting" step is done 

by means of different machines and commonly by means of a so-called 

"Schwartz Extractor" or various disintegrators. Also the type of
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presses varies and are often of the screw type. Tanks are usually 

glass lined sheet iron tanks. Heat exchangers are rather standardized 

In their construction. When it comes to evaporators the differences 

are great in respect to evaporation principles and consequently effi­

ciency and effect on juice. The processor is faced with a delicate 

choice between efficiency and quality of the final product. The more 

efficient evaporators utilize several effects, while a very sophisticated 

evaporator utilizes one step only but the evaporation is carried out 

under high vacuum at low temperature and in fractions of seconds. The 

latcer is far more costly than the former and has poor fuel efficiency.

The short time, low temperature exposure produces a final fruit juice 

concentrate of very high quality, since it delivers a product only 

slightly affected by the process. Such a type evaporator is, however, 

very costly and has poor fuel efficiency. It is also complicated and 

demanding to maintain and repair. A double effect, falling film evaporator, 

such as used in Libby's pineapple juice concentrate plant in Swaziland 

is about double as effective in fuel utilization and of a far less 

sophisticated design and thus less demanding to maintain and repair.

Libby is able to market the concentrate it produces on this. It concen­

trates the juice to about 60s Brix (1:3.75) and packs it as hot pack 

in 5 kg. net tin cans.

Yet another consideration is whether or not to use a flavour recovery 

unit in order to retain more of the natural flavour. The UNIDO advisor 

has looked into .his and among others visited the pineapple and passion



fruit juice concentrate plant in Thika, outside Nairobi, Kenya, where 

g principle is used in production of pineapple and passion fruit 

juice concentrate, sold as frozen pack. He has also discussed this 

with various fruit juice concentrate equipment manufacturers. It 

appears, it is not as important to utilize flavour retention in production 

of pineapple juice concentrate as it is in production of passion fruit 

juice concentrate. In the former this does not produce as remarkable 

an improvement as in the latter, where it is rather essential because 

of the delicate nature of the passion fruit juice flavour. Thus, at 

least initially, a pineapple juice plant at Admarc's Canning Company 

in Mulanje can do without a flavour retention unit.

Considering the overall situation at the Admarc Canning Company plant 

at Mulanje the double effect falling film evaporator with its higher 

fuel efficiency may be the wisest choice.

The type of packaging also presents various alternatives. It is common 

to use freeze packaging of fruit juice concentrates such as pineapple 

and passion fruit. This does, however, demand a difficult and expensive 

storage and transportation technology. It is difficult and costly 

to transport frozen foods from and to Malawi due to its landlocked 

situation and it is thus recommended, at least initially, to hot pack 

the pineapple concentrate in 5 kg. net tin cans and store and transport 

it without freezing or refrigeration.

A very basic pineapple juice concentrate line is shown in Figure 2.

It utilizes a one step evaporator only. It has a pineapple peeling
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and coring unit capable of handling a vide range of sizes, which nay 

be needed for the pineapple juice concentrate line recommended. The 

suggested capacity of 3 tons of pineapples per hour is somewhat less 

»Vian the capacity recommended In this report. The steam consumption, 

1500 kg. per hour for a capacity of 3 tons pineapples per hour is high.

A.l Plant Capacity

Admarc Canning Company only processes a small quantity of 

pineapples, when compairing it with international commercial pine­

apple processors. The annual volume does not exceed 5000 tons 

while for instance Libby in Swaziland processes approximately 

40,000 tons annually. The pineapple juice concentrate plant in 

question is thus small scale. Considering 5000 tons annually, 

with only 25 percent used in production of canned pineapple flesh, 

the annual tonnage for juice production is 3,750 cons. With an 

estimated yield of juice of 40 percent this corresponds to 1,500 

tons of juice annually plus the juice produced from juice stock 

from production of canned pineapple flesh. This is approximately 

12 percent of 1,250 cons or 150 cons. Thus the total per annum 

straight juice production is approximately 1650 tons. Considering 

a peak processing season of approximately 100 days the average 

dayly evaporator throughput will be about 15 tons of juice or

37.5 tons of fruit during the peak season. Outside the peak season 

it varies greatly but is generally very small. The planned con­

centration is 1:3.75, which will mean production of 4,000 kg
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concentrate and evaporation of 11,000 kg of vater daily. The 

present working day is between 10 and 12 hours. There is thus 

a need of an evaporator capable of evaporating about 1,000 kg 

vater per hour. Bather than turning the evaporator off and on 

each day it could be operated more continuously by installing 

larger refrigerated storage tanks for the juice to be able to 

collect enough juice to operate the evaporator continuously for 

several days. This would render the operation more efficient 

and economic.

A.2 Equipment

According to his terms of reference the UNIDO advls ' - esented 

his findings and recommendations to various food machinery manufacturers 

specializing in equipment for production of fruit juice concentrates 

to enable them to arrive at equipment quotations. Unfortunately, 

none have so far arrived at quotations apart from an early Italian 

estimate. That the request does not deal with a complete new 

pineapple juice concentrate plant, but rather rehabilitation and 

renewal of an old pineapple processing plant makes it more difficult 

for the food machinery manufacturers to arrive at estimates. One 

major international manufacturer of evaporators has declined to 

present quotations. Since it is Important to speed up the process 

of rehabilitation and renewal of the Admarc Canning Company in 

order to Improve its precarious economic performance the UNIDO 

expert is submitting his own estimates.
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Table 15

Est^ated Costs for Turnkey Installation of Pineapple 

Concentrate Lise, Rehabilitation of Existing Plant Plus 

Addition of Office Space, OS $000's

2 Rehabilitated Ginacas Including Eradicators 70

1 Juice Processing and Concentration Line 500

1 Steam Boiler 50

Sub-total 620

Miscellaneous and unforseen, 10Z 62

Transport and Clearing, 20Z 164

Installation Cost, 25Z 155

Office Equipment and Furniture 10

Laboratory Equipment and Furniture 20

Additional Costs Sub—total 411

TOTAL COSTS 1,031,000

Building Costs

Rehabilitation of Floors and Walls in Processing Area 50

Additional Office Space, 3 offices 10 x 15 ■ 450 sq. ft. x

3 » 450 square feet each US S200 90

Total Building Cases 140,000
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S. A. Bertruzzi, Milano, Italy submitted a description and quotation 

on a pineapple juice concentrate line with a capacity or 3 tons 

per hour to Admarc Canning Company as shown in Figure 2 but it 

needs updating. A.?.7., England quoted the price for a double 

effect falling film evaporator with a capacity to evaporate 1000 kg 

of water per hour as about ÏÏS $200,000 including the heat exchanger. 

Quotations on new and rehabilitated pineapple coring and peeling 

machines were collected from various sources. Cost estimates 

for rehabilitation of floors and walls in the pineapple processing 

-areas of the Admarc Canning Company were looked into. The need 

to reinforce the management of the Canning Company with a production 

manager with extensive experience is fruit and vegetable processing, 

a chief of quality control with extensive experience in fruit 

and vegetable product quality control and a chief accountant capable 

of overseeing the day to day accounting creates the need for three 

additional offices. Table 15 gives the estimated costs for turnkey 

installation of a pineapple juice concentrate line, rehabilitation 

of existing processing plant and addition of office space.

A.3 Labour and Management Requirements

The estimated labour and management requirements are the same 

as at present apart from reinforcement of management. It is 

recommended to add one production manager with extensive experience 

in fruit and vegetable processing, a chief of quality control 

with extensive experience in fruit and vegetable product quality



control and a chief accountant capable of overseeing the day to 

day accounting and product costing. Reference is made to Table 4, 

Labour Management and Office Staff Requirements and Costs. The

following are the total estimated costs:

Costs according to Table 4......... .................. MK37.403

1 Production Manager...................................MK25.000

1 Chief of Quality Control.............................MK15.000

1 Chief Accountant..................................... MK10,000

Total Estimated Labour and Management Costs............ MKS7.403

A.4 Some Raw Material and Other Supply Needs

Raw material and other supply needs are estimated according to 

the following pineapple processing schedule and recovery rates:

T o t  Juice For Canned Flesh

Tonnes of pineapple used 3,750 1,250

Flesh recovered and canned, 285 350

Juice recovered, 125 150

Juice recovered, 405 1,500

The estimated potential recovery rates are closer to normal than 

the present recovery rates. Thi3 is based on the expectation 

that renewal and rehabilitation of the plant will brirg higher
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recovery races гЬяп before. Improved management will also improve 

Che processing results.

In calculating operating costs it is presumed that the 1,650 tons 

of pineapple juice is concentrated to about 60°brix or 1:3.75 ■ 

1,650/3.75 - 440 tons involving the evaporation of 1,210 tons of 

water.

The 350 tons of recovered pineapple flesh yields 50 percent or 

175 tons rings and 175 tons pieces all packed in 440 gr. net cans. 

The yield of pineapple rings is estimated lower than for other 

commercial pineapple processors, because Acmarc Canning Company 

does not have full control of the production of pineapples but 

gets them from « м П  scale producers, which makes it harder to 

achieve an optimum uniform quality.

In calculating steam consumption this is partly based on information 

given by evaporator manufacturers and partly on previous consumption 

according to the official accounting. The evaporator is a double 

effect evaporator.

Electricity consumption is calculated the same way. The kwh cost 

is estimated. Although the Admarc Canning Company manufacturers 

u other fruit and vegetable products than pineapple, the operating

costs are calculated for pineapple processing only. The major 

reason for this, is that the present accounting system does not 

give exacting cost calculations for each product.

1
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A.5 Operating Costs

A.5.1 Haw Materials

Pineapples will be produced by snail scale growers and 

delivered through the eight collection centers, as is the 

case now. At present Adnarc offers MK35 for grade A and 

MK30 for GRADE B. In the following operating cost calcu­

lations an average price of MK35 will be used in order 

to adjust for a likely price increase by the tine the re­

habilitation and renewal of the plant is completed.

In calculating the cost of cans and cartons for the pineapple 

juice concentrate it is assumed it is packed in 5 kg net 

tin cans, which will require 440,000/5 - 88,000 cans.

In choice of can size for canning of the pineapple flesh, 

it is recommended to use the 99 mm diameter can rather 

than the 73 mm diameter can in order to accommodate packing 

of the rings from the Grade A pineapples. This means a 

can slightly longer than half the length of ti. A 2% can.

It is recommended using this type can tor pieces and chunks 

as well in order to cut down on the types of cans and cartons 

used. The 440 gr net size is a popular consigner size and 

it may very well be possible to sell all the canned pineapple 

flesh in this size. A need to meet other can size require­

ments can otherwise be met provided the needed cost calcu­

lations are carried out.
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Drained 
Wt., grams Kg. Flesh

Required 
Cans, 440 
gr. net Cases

Required 13" 
Sugar Svruo, kg.

Required 
Sugar, kg

Sings 283 175,000 618,375 25,766 97,085 17,475

CTmnSrg 306 175,000 571,895 23,829 76.634 13.794

Totals 350,000 1,190,270 49,595 173,719 31,269

The cocal estimated cose of raw naceríais is presented in 
Table 14.

A.5.2 Esf'mated Coses for ücilicies

Escimation of Che cose for ucilicies is partly based on 

información given by fruit juice concencracion equipment Co, 

actual coses recorded in che Admarc Canning Company official 

accouncs and Che advisors own experience. Ic is estimated, 

that the new steam boiler will deliver a minimum of 20 kg 

sceam per kg fuel oil. The canning company’s management 

has given che daily fuel oil consumption as 300 liters 

indicating poor fuel efficiency from the old boilers. Electricity 

and water consumption estimates are derived at the same 

way. Only dealing with the pineapple processing, presents 

a problem in separating cost of utilities from the processing 

of ocher produce. The lack of product detailed costing 

enhances the difficulties. Table 17 shows the estimated 

cost of utilities.



-  55 -

A.5.3 Esf'^mced Labour and Adm-rnistration Costs

These are based on existing costs with the addition of 

added management staff. This added cost will Increase 

if, it is decided to carry out all sales efforts at the 

farming factory. Table 18 and 19 shows these costs.

A.5.4 Esr-t-mated Property and Inventory Insurance Costs 

These are shown in detail in Table 20.

A.5.5 S'™ma'rv ox £stcmated Annual Operating and Axiministration Costs 

These are shown in detail in Table 23.

A.5.6 E3f!"ated Start-Op Expenses

These are shown in Table 21. They include the added production 

manager in order for him to familiarize himself with the 

existing and new pineapple processing set-up including 

the pineapple juice concentrate line. It would be advisable 

in addition to the production manager to have a senior 

UNIDO fruit and vegetable processing expert with extensive 

all around experience in management to assist during the 

transition period. This should include assisting in production 

and marketing of additional products, such as passion fruit 

concentrate and other fruit concentrates. There is also 

a need to improve the processing of other fruit and vegetable



-  5 6 -

products presently produced by the Admarc Canning Company.

There is a need to look into alternative packaging methods 

£or its products to them more attractive to the consumers.

Terms of reference for such an expert are shown in Appendix 5.

A.5.6 Est*"»ted Sales Revenue

In order to estimate the price on the export market for pine­

apple concentrate, hot packed a study was made of the world 

market. Various international organizations dealing with 

chi.g were contacted and the greatest cooperation was received. 

Among those contacted were Ü.N. International Centre for 

Trade in Geneva, Tropical Products Institute in London,

U.K., United Kingdom Trade Agency, London, U.K., EUROSTAT,

EEC and others. The greatest cooperation was received 

from the Commissioner of Trade, the British High Commission, 

Lilongwe, Malawi and the Malawi Export Promotion Council, 

Blantyre. The actual sales price is agreed on between 

buyer seller through negotiations. The quality of 

the product is of the uttermost Importance. It is thus 

essential that the Canning Company upholds international 

standards. The quality control must thus be based on inter­

national control methods. United Kingdom poses as the 

most i.~oortant market for pineapple concentrate from Malawi.

The major reasons are chat Malawi enjoys trade preference 

in the U.K. and that the market is expanding rapidly in
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U.K. for this product. The arrived c.i.f. price U.K. of 

US $1.32 per kilo concentrate is a medium price. The 

approximate shipping cost Malawi to U.K. harbour is 

US $250 per ton.

United Nations International Trade Centre in Geneva, Switzerland 

is finalizing a World Market Study for fruit juice, which 

will be published shortly. Reference is made to this rather 

than giving incomplete information in this report. The 

important markets are E.E.C. and U.S.A., where the uses 

for fruit juices are expanding. The major outlets are 

the beverage atid dairy industries, but also other outlets 

such as baby food, confectionary and bakery are expanding.

Table 22 gives estimated pineapple product sales revenues.

Shipping costs, Malawi to U.K. port is a major cost item.

It is estimated as US $250 per ton shipped in containers.

In order to compensate for the weight of cans and cartons 

10 percent is added to the net weight giving a total shipping 

weight of 440 + 44 • -.&4 tons. It is judged necessary 

to ship in containers, since otherwise a lot of spoilage 

could take place due to rough handling.
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Table 16

£sc'™«ted Costs for Raw Materials and Other Supplies
MK OOP’s

Sugar, 31.3 toss @ MK350 11.0

Pineapples, 3000 cons each MK35 175.0

Cans, 3 kg nec, 88,000 each MK 0.70 61.6*

Cans, 440 gr nec, 1,190,270 each MK 0.13 154.7*

for 440 gr net cans each MX. 0.03 35.7

TQTAT. ______________________________ MK 438,000

*Cost of Cartons and lids included

Table 17

Ssf-^Ced Coses for Utilities

Fuel Oil for Evaporator, 35 tons each MK650 22.8

Fuel Oil for other uses, 38 cons each MF.650 24.7

Electricity and water 15.0

TOTAL MK 62,000

Table 18

Estimated Plant Operation Labour Cost 

As of Table 3 78.8

TOTAL_______________________________________________________________ 78.8
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Table 22

Estimated Pineapple Product Sales Revenues
Cases MK/Case 0001s PSS Equivalent

Rings (Cases of 24 x 440 gr nee) 25,766 16 412.3
Chunks (Cases of 24 x 440 gr net) 23,329 14 333.6
Concentrate (Cases of 4 x 5 kg net) 22,000 $26.4 $580.3
Shipping Cost for concentrate,
$250 tons for 484 tons (121.0)

TOTAL SALES REVENUE___________________________________________1,205,762_________

Table 23

Summary of Esftmated Annual Operating and Administration Costs

MKOOO's
Raw Materials 438.0

Utilities

Fuel Oil 47.5

Electricity and Water 15.0

Labour 78.8

Administration and Associated 87.4

Depreciation

Buildings, 42 3*6

Equipment, 10 2 103.1

Maintenance of Equipment, 42 41.2
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Table 24

Est^^ted Working Capital Requirements

Payroll (102 of annual cost)
MKOOO's

16.6

Haw Materials (502 of annual cost) 219.0

Finished Stock (502 of annual Sales) 602.9

Utilities (502 of annual cost) 31.0

Accounts receivable (252 of annual sales) 301.5
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A.6 Projected Profitability and Cash Flow Analysis

2.6.1 Cash Plow Analysis

The mode of financing this venture is not yet quite clear.

It may partly or wholly be financed by the Malawi INDE 

BANK. Other possible sources for finance is the EEC (European 

Economic Community) Development Aid Program, West German 

Bilateral Aid, CDC (Commonwealth Development Corporation) 

or other international or bilateral aid source.

There is a need of considerable capital to finance purchases 

of raw materials, stocks of finished products, labour, 

utilities, etc. The estimated working capital requirements 

are shown in Table 24. The equipment will be paid according 

to common terms, namely 202 down with order and the rest 

when equipment is installed and functioning satisfactorily. 

Buildings are considered paid in full the first year of 

plant operation. The cash flow ana'-'sis is shown in Table 

25. Lack of detailed accounting and product costing has 

made it impossible to determine what share of labour and 

management cost should be carried by the significant pro­

duction of other than pineapple products. The total of 

these expenses is carried by the pineapple processing as 

seen in Table 25. It is also noc quite clear what the 

depreciation on existing buildings should be, thus only 

the new additions are depreciated. Interest on working
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capital has been omitucd, since the interest rate will 

not be known until source of financing is clear. The sales 

revenue on the pineapple concentrate is based on informa­

tion from T.P.I. (Tropical Products Institute, London) 

by taking the mean of several quotations. There is a general 

trend on the World Market towards a higher UK cif price 

t-ban US $1.32 per kg concentrate. In a letter of February 

1, 1982, T.P.I. quotes a price of US $1.70 per kg cif UK 

from Swaziland for 50* Brix hotpack, which is presumably 

the Libby product made on a double effect falling film 

evaporator not using flavour recovery. There are this 

possibilities for a more favorable case flow than the one 

shown in Table 25. This depends largely on the effectiveness 

of the management including quality control.

A.6.2 Material Benefits

This venture will have manifold national benefits. It 

will serve as a stable outlet for locally produced produce 

and secure much needed jobs. It will also serve as a much 

needed source of foreign exchange.
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APPENDIX I

INDEBANK INTERIM REPORT ON 

ADMARC CANNING COMPANY 

13 AUGUST 1980

LPA/cam/INV.

18th June, 1981 
D . Z. Tembo, Esq.,
Chairman (Indebank), 
Executive Chairman (Admarc), 
P. 0. Box 5052,
LIMBE

Dear Sir,

UTILISATION OF SURPLUS PINEAPPLE FRUITS AT MULANJE

You will recall that we have recently been looking at ways and means of utilising 
a surplus pineapple fruits in Mulanje and as a result we have considered three 
possibilities, as follows:

a. Increasing the processing capacity for Admarc Canning Factory Limited;

b. Form a co-operative society that can transport pineapples from Mulanje 
to markets;

c. To process the pineapples into juice or juice concentrates.

It appears chat the processing of pineapples into concentrated juice would 
be the most viable proposal and we are therefore looking in greater detail 
at this proposal.

I attach herewith a copy of a memorandum giving further details in regard. 

Yours sincerely,

L. ?. ANTHONY, GENERAL MANAGER 
Enc.
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MEMORANDUM

TO: THE CHAIRMAN, INDEBANK

FROM: GENERAL MANAGER, INDEBANK 13th August, 1980

ADMARC CANNING COMPANY LIMITED (ACC)
UTILISATION OF PINEAPPLES

1. This Paper is submitted to you as an interim report in pursuance of your 
instruction to investigate the present inability of ACC to utilise all 
the pineapples offered to and purchased by it, and to make proposals for 
action to relieve the situation. This interim report details progress 
to date and our preliminary conclusions, and seeks your approval to make 
further studies and prepare final recommendations.

2. The Present Situation of ACC
2.1 My Projects Department staff have made a number of visits to ACC's 

Mulanje factory, and have had talks with ACC’s General Manager, Mr.
J. Rumney. Discussions have also been held with the Managing Director 
and General Manager of Southern Bottlers Limited (S030), who have 
been considering at the request of the Ministry of Trade, Industry 
and Tourism, whether they can utilise pineapple juice for beverage 
purposes. The GM of SOBO, Mr. Walker, is a qualified food technologist, 
and his advice has been most useful to us.

2.2 ACC's main business is canning of pineapples, which still comprises 
552 of production by volume. Other lines have been introduced to 
utilise capacity during the pineapple off-season. The costing system 
in force is not adequate to permit determination of costs and margins 
for each separate product line.

2.3 We understand that ACC is in practice obliged to purchase ail pineapples 
offered to it for saie, and it has been unabie to limit purchases
by grading, scheduling or sizing. Purchases from MANR records have 
been as follows, on a calendar year basis:
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Year Short Tons Pi
1975 1193.1
1976 2256.6
1977 2708.9
1978 2737.0
1979 3439.5

These figures show a clear increasing trend.

2.4 The nominal capacity of pineapple anning line has been said to be 
2600 tons p.a. of fresh fruit, but it is not clear to us how this 
capacity is arrived at. Mr. Rumney has told us that the equipment 
can handle 60 tons per day, which should be more than sufficient
to handle present tonnages provided a relatively smooth flow of fruit 
could be obtained by scheduling purchases. We understand that this 
is difficult to arrange, however, and that surpluses of fruit arise 
as a result of the wide fluctuations of purchases, with high peak 
inflows on certain drvs and weeks during the season.

2.5 ACC accounts show that in the 1979/80 financial year total purchases 
of pineapples were 2200 tons, but total production was only 22,118 
cases, about 237 tons assuming 2<* lbs per case, a utilisation factor 
of only 10.775; this is understood to be only one-third of potential, 
indicating excessive waste factors, partly due to surplus fruit, 
partly to process inefficiencies.

2.6 We were not well impressed by conditions at the factory. Poor floor 
and ceiling finishes contributed to an environment inadequate for 
hygiene control. A lack of control equipment indicated an absence
of control of temperature and other technical standards. There appeared 
to be no checking or inspection procedures in effect, and little 
supervision.

We understand that a major consideration for ACC is not expanding 
its output of canned pineapple had been the company's inability to 
sell the product at an economic price. In the belief that this aspect 
is also covered bv our brief from you have we taken an outline look
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at the commercial viability of ACC. The accounts to 31/3/80 are very 
disturbing; it is clear that major problems exist. There is a deficit 
of K2,047,861 on shareholders funds. Loans by Aamarc to that date 
totalled K2,339,303, and bank overdraft was K347.387. Sales for 
the year were only K347.387 and the loss for the year was K335.198. 
Stocks had reached K677.075, or 23.3 months at current sales rate; 
in view of the limited shelf life of canned products, it is clear 
that further losses may arise by deterioration of stocks.

31- Utilisation of Pineapples
3.1. It is generally agreed that the pineapples produced in Mulanje district 

are of excellent quality, and have proved an economic crop for farmers 
in the area. It is a base assumption therefore chat all plans for 
action are aimed at utilising an increasing volume of fruit rather 
than discouraging output. The objective is taken to be an optimum 
marketing plan for pineapples; we believe that the optimum plan 
involves more chan one output.

3.2 Caqnjng; We do not consider it practical to adopt any marketing 
plan for pineapples which does not include canning of rings and 
segments at least. Moreover, without pineapple ACC would be even 
less viable than at present, and the continuation of ACC's operations 
as a purchaser of other horticultural produce is important for Mulanje 
district. Canning of such produce is also important to facilitate
its distribution and consumption throughout Malawi, particularly 
in the remoter areas, and throughout the year. We believe that 
the market for ACC canned produce in Malawi is capable of a large 
expansion. ACC products ought to be able to dominate the home market 
at least, to virtual exclusion of imported canned goods of the same 
type. We are also not convinced chat the export market for canned 
pineapple is impossible to exploit commercially.

3.3 Clearly, such an expansion of canned produce sales cannot be achieved 
on the present basis. Increased sales volumes can only be achieved 
by improving quality and reducing costs. Our initial conclusion, 
and of the Sobo experts, subject to further detailed study, is that 
ACC losses can be eliminated and modest profitability attained by
an improvement programme as follows:
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3.3.1 Improved factory supervision and quality control.
3.3.2 Reduction of the present high waste factors.
3.3.3 Better co-ordination between production, sales and 

accounts functions.
3.3.4 Improved co-ordination of growers, and establishment 

of grading and purchasing schedules.
3.3.5 Reduced cost of cans by constructive liaison with 

Can Makers Limited.
3.3.6 À more active pricing, promotion and distribution 

policy for local sales in Malawi.
3.3.7 Renewed export sales drive.
3.3.8 Some modest capital expenditure on better control 

equipment, and factory environment improvement.

3.4 Juice Concentrate: The Sobo experts advise that there is a market
within Malawi for pineapple juice at low concentration as a beverage, 
either fresh (stabilised) or carbonated. There is also a substantial 
export market for concentrated juice. About 70Z of the pineapple 
fruit by weight is juice, and about 50Z can be economically extracted. 
Much of the present high waste percentage is in the form of juice 
thrown away in the cores and shells. Thus a juice plant could well
be viable based only on the waste from the pineapples canned, without 
reliance on surplus pineapples at all. However, whole surplus pine­
apples would certainly be added to pineapple wastes and utilised 
for juice at peak periods.

3.5 My staff are currently investigating alternative plants for juice 
extraction and concentration. The main items are a heavy duty macerat. r, 
a steriliser and an evaporator for concentration. There is adequate 
boiler capacity at ACC, and it is preferable for the plant to be 
located adjacent to the cannery to minimise raw juice transport
costs. A juice concentration line could also handle tomato paste 
and other fruit concentrates outside the pineapple season.

3.6 At our request Sobo are seeking to establish market prices and volumes 
to enable us to complete a financial appraisal of a concentrate 
plant. It should be noted, however, that a juice project will only 
affect marginally the commercial viability of ACC, which will continue 
to depend on canned product sales for its main income.
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3 .7  Fresh Fruit Sales: We have considered the present arrangements
for local marketing of fresh fruit, and the possibility of assisting 
formation of a marketing and transport cooperative, but do not consider 
that intervention is either necessary or economic. Fresh pineapples 
are already brought to Malawi markets during the season by the local 
entrepreneurs. However, we do feel that a limited export market 
for fresh fruit may exist, particularly for choice and oversize 
fruit not economically useable for canning, and that this possibility 
should be explored.

4. Ifflplementat ion

4.1 The principal proposal for utilising surplus pineapples and reducing 
waste from the canning operation, is establishment of a juice concentration 
project. We recommend that this project be implemented in partnership 
with Sobo, which has the technical expertise and the distribution
and marketing facilities to handle the product efficiently.

4.2 However, Sobo management has indicated that, while they are interested 
in the juice proposal, they have reservations about the project's 
dependence on ACC in view of its present situation. They would
not wish to purchase or market ACC products unless they are satisfied 
that quality standards and production control would be radically 
improved. Moreover the financial structure of ACC at present does 
not encourage any third party to make an investment which depends 
on ACC's continuation in business.

4.3 3esides the juice concentrate proposal, we believe chat utilisation 
of pineapples for canning can be increased, and some fresh fruit 
exports made, if some basic improvements to ACC's present organisation 
and management are put into effect. As made clear above, such improvements 
and a financial restructuring of the company would also greatly 
facilitate establishment of a juice concentrate plant.

of Sobo hâve 
and facilities to undertake 
as a whole, and not just of

agreed with us that they have the exnertise 
a management and marketing function of ACC 
the pineapple concentrate project. They
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have indicated that in their view proper management and marketing, 
with some relatively small capital expenditure (say KIOO.QOQ) on 
c trol equipment and finishes, would be able to put ACC onto a 
profitable basis. We believe chat they would indeed be able to 
make a significant contribution to ACC.

4.5 Our recommendations for action are accordingly as follows:

4.5.1 That che management of Sobo be asked to undertake a 
detailed study of ACC with a view to them entering into 
a management contract with the company.

4.5.2 That Sobo be asked to submit proposals for action and 
investment for Implementation by ACC under their manage­
ment with a view to restoring the company to profitability.

4.5.3 That Sobo be asked to include with their submission proposals 
to utilise all pineapples offered to the company, by in­
stallation of a juice extraction and concentration plant, 
fresh fruit export, or otherwise.

4.5.4 That Indebank be authorised to consider, in cooperation 
with ACC's auditors, and advise you on a financial recon­
struction of the company.

L. ?. ANTHONY 
GENERAL MANAGER

13th August, 1980
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APPENDIX II

To: Mr. E. 3. Salifu
Development Manager

From: E. Kissmeyer-Nielsen
Ш Л Ю  Fruit and Vegetable Processing Advisor

Topic: Visit to Libby's Pineapple and Citrus Fruit Processing Plant, 
Swaziland March 7-14, 1982. Major Contact: Mr. J. Cerra,
Production Manager

This visit was organized by United Nations Development Programme (UNDP), in 
Mbabane, Swaziland as a result of a request from UNDP Lilongwe, Malawi.

A major purpose is to study their pineapple recovery rates and use of the 
pineapple waste.

The major processing activity is processing of pineapples of which it processes

about 40,000 tons annually. The major season is November - April. With a 
short early June - July season the processing is carried out over a period 
of about 3 months annually.

Libby produces about 80* of its pineapple processing needs on its own plantation 
and about 20* by outgrowers. Libby's plantation is a separate company from 
the processing corporation.

The following is some data on the pineapple production by Libby:

Operates 
Plants 
Crop 
Eatroon 
Plants/acre 13,000 to 25,000/acre

4,000 acres 
800 acres/annually 
30 con/acre
20 con/acre (one rattoon only)
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Libby finds ic only pays co harvest one raccoon (second growth). Libby finds 
that the higher plant number (25,000/acre) gives the highest yield per acre.

Harvest is done manually in the fields and the picked fruit is placed on a 
wide conveyor belt and transported to a moving truck.

A so-called "optimum quality” is determined weekly based on the appearance 
of the fruit in the fields as judged by experts. Libby pays 63 rands per 
ton for optimum quality this season. Each truck load of pineapples delivered 
to the plant is sampled in a standard manner for its degree of compliance 
with the optimum quality and paid accordingly. Factors entering into this 
are such as size, degree of maturity, freedom of defects and general appearance. 
The fruit is processed in a pilot plant at the weighing bridge as part of 
the overall determination of quality and recovery rates. Standard forms are 
printed on which the needed information is filled in. The pilot plant recovery 
data is compared with data collected on the plant operation . This is likewise 
filled into standard forms and done on a daily operation base.

Key management, production and quality control personnel meet each morning 
to discuss current problems.

The plant makes full use of all healthy parts of the pineapple intake.

It has seven peeling and coring machines and is replacing older Ginaca machines 
with newer and more efficient straight through Hanomac peeling and coring 
machines (about US $70,000 each with eradicator (implement which cuts flesh 
away from the peels for use in juice stock).

The pineapple cylinders enter grading and trimming belts and are sliced and 
filled in cans. Sound trimmings become juice stock and defective trimmings
waste.
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Thus juice stock consists of:

Juice stock plus eradicator flesh

1
Disintegrator

I
Juice to sizers and filters

I
Juice 15 Brix

l
#APV double effect evaporator

l
Juice 50 Brix (ratio 1: 3.75)

Packing (hot pack or preserve 
with SO^ and Benzoate)

# A P V  Processing Ltd., Johannesburg P. 0. Box 9448, phone 786-248017.

P^S. JAHO Engineering, Johannesburg, R.S.A., Mr. Kaiser
P. 0. Box 81132, Parkhurst 2120, Johannesburg, 102 Second 
Avenue, Kew 2192.
JAWO does alterations of Glnacas and installation of eradicators.

Eradicator rejects, tops and bottoms go to mill and from there to wine presses, 
juice goes to settling tanks at 70 C, decanted "mill juice" to Westfalia Centrifuge, 
clean mill juice to syrup stock.

The solid waste from wine presses is used for stock feed. Was dried in a 
spary drying tower for use in feed mixes. 7 tons made 1 ton dry mix sold 
at 50 Rands/ton. Spray drier is at present out of commission due to corrosion 
by the pineapple waste. Libby looking for a drum dryer as used elsewhere.
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Actual pineapple recovery rates during the 1981/82 season at the Libby, 
Swaziland Plant:

Tonnes used
Flesh recoveied and canned 
Juice recovered and canned 
Juice from eradicator 
Re j ects+cop s-t-boctoms 
for syrup in cans

Total.................. 39.8- 57.741 8.5

Waste Truck weight 156,980 46.2 349,272 51.4
Waste- Screening 2,440 0.7 Nil Nil

Totals................. 46.9 349,272 59.9

Grand Total............ ___  294,420 86.7 407,013 59.9
T T n a r . ........... ___  45,104 13.3 272,804 40.1

e

33SU530
/• kg

679,817
•t
/9

71,489 21.1 35,907 5.3
43,317 12.8 21,834 3.2

20,250 5.9 Nil Nil

The "unaccounted" amount comprising 13.3% is presumed drippings, evaporations and 
general spillings.

The 1981/82 season figures for Mulanje Cannery have been inserted. They are 
for 18 days of processing. It Is obvious the recovery rates are very low, 
namely a total recovery of 8.5% versus the 39.3% for Libby in Swaziland during 
the same season.

It should, however, be pointed out, that Libby operates modern plantation 
and outgrower production of pineapples wni_e Mulanje obtains its pineapple 
from very small growers. The pineapples are, however, graded in A and 3 sizes 
at the 8 Mulanje pickup market places. It seems hard to account for the enormous 
difference in recovered flesh except by poor processing methods at Mulanje, 
which points out the need for rehabilitating the plant.
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Ic should also be pointed out, that Libby, Swaziland uses cheap locally produced 
coal, while Mulanje uses expensive imported fuel oil. Thus, it is hardly 
possible to undertake drying of the waste even after introducing recovery 
of juice from waste for use as syrup. Still, it must be possible to use the 
waste for feed, since Libby is doing this without any reported complaints 
about such as abnormal flavor in beef or other animal production.
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APPENDIX III

ADMARC CAMIHG COMPANY LIMITED

Accounts for toe year ended 
31 March 1981

REPORT OF THE AUDITORS TO THE MEMBERS OF 
AOMARC CANNING COMPANY LIMITED

Ws have examined the acccunts set out on pages 2 to 7 and nave obtained all 
the information and explanations to the extent that me have considered necessary 
for the purpose of our audit»

These statement nave been prepared on the '¿sis that the company will continue 
as a going concern. The ability of the company to continue business operations 
is dependent orimarily upon the Agrlcul-tural Development and Marketing Corporation 
continuing to provide adequate levels of finance until the solvency of the company 
is cestorad through the reeumption of profitable operations.

In our opinion suoject to tha effects, if any, of the matter discussed in the 
preceding paragraph, the accounts of tha company, union are in agreement with 
the books of account, giva a true and fair view of the state of the company's 
affairs at 31st March, 1981 and cf the losa and souroa and application of 
Tunas for tha year ended on that date, in compliance with the Comoanias Act,
Cheotar

22nd Octooar, 1981
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AOMARC CANNING COMPANY LIMITED
PROFIT AND LOSS ACCOUNT
For ths year ended 31st Marcft, 1981

TURNOVER

Notes 1981
K

1980
K

3 760,769 347,387

OPERATING LOSS, after taking into account 186,731 252,664

Audit and accountancy fea 4,747 4,500
Depreciation 26,246 31,146
Interest payadle 4 91,251 55,712
Loss on disposal of fixsd assets - 3,166
Rent payable 12,403 13,335

2,000,327 1,747,663ACCUMULATED LOSS at beginning of year 

ACCUMULATED LOSS at end of year 2,187,058 2,000,327



ACMARC CANNING COMPANY LIMITED 
3ALANCE SHEET 
31st March,. 19BA
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Motas 1981 15oC 
K

CAPITAL EMPLOYED

SHAREHOLDERS’ DEFICIT 
Shara capital 
Accmnulatad losa.

5 40,000
(2,137.058)

40,000
(2,000,327;

Total sharanoldars' deficit (2,147,058) (1,960,327;

LONG-TERM SORROWINGS 6 2,555,353 2,406,311

TOTAL CAPITAL EMPLOYED 400,295 443,984

EMPLOYMENT OF CAPITAL

FIXED ASSETS 7 77,371 102,445
CURRENT ASSETS 
Stock 
Deocors 
Cash

a 681,620 
150,249 

2,880

760,609
96,981
2,261

Total currant aaaats 834,749 359,351

CURRENT LIABILITIES
Creditors
Bank overdraft 9

111,250
392,575

30,122 
436,190

Total currant liaOilitiaa 503,325 516,312

NET CURRENT ASSETS 330,924 343,539

TOTAL EMPLOYMENT OF CAPITAL 408,295 445,984

3.Z. Tamoo )
) DIRECTORS
N

'J • 2 • m « Nycnao
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AOMARC CANNING COMPANY LIMITED
STATEMENT QF SOURCE AND APPLICATION OF FUNDS
Far tfte year ended 31st March, 1981

1901 1960
* < *

SOURCE OF FUNDS
Long-torn Sorrowinga raised 149,042 279,410
Inernssa in croditors 31,128 5,394
□ocraaso in stock. 78,989 •

Total, source of Funds. 259,159 285,312

APPLICATION QF FUNDS
Loss for tho yaar 186,731 252,664
Adjustment for itons net involving 
tha movement of funds:-
- -Depreciation 26,246 31,146
- loss on disposal of fixed assets - 3,166

Funds expended upon operations 160,485 218,352
Purchase of fixed assets 1,172 6aa
Increase in stock - 222,444
Increase in doctors 53,268 33,362

Total application of funds 214,925 475,346

NET INCREASE/(DECREASE) IN LIQUID FUNDS 44,234 (190,034



AOMARC CANNING COMPANY LIMITED 
NOTES TQ THC ACCOUNTS 
3lst Marcn, 1961
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1. NATURE OF BUSINESS
Tha main business of tha company,, wnich is incorporated in Malawi consists of 
the canning of foodstuffs-

2. ACCOUNTING POLICIES
Tha principal accounting policiaa of the company, which are sat aut delaw nave 
baan consistently foliosad in all matarial raspsets.

2.1. Accounting convention
Tha accounts ara- prepared in tarns of tha historical cast convention. No 
procaduree have bean adopted to raflact tha impact on the accounts of 
specific pric» changes or changes in the general level of prices.

2.2. depreciation of fixed assets
Fixed assets are depreciated on tha straight line basis at rates that *¿11 
reduce book amounts to estimated residual values over the anticipated user 
lives oT the assets aa followst-

Plant and equipment 10 years
Vehicles 5 years

2.3. Stock
Stock has been valued at the lower' of cost and net realisable value, due 
provision having been made for obsolescence. Cost is determined on the 
following basis:-

Raw mater'ils and consumable stores ara valued at invoice cost. Finisnec 
goods at the lower of coat of production or net realisable value.

2.4. Foreign currency translation 
Faraicn_Oalances^
Assets and liaoilltlae in foreign currencies ara transiataa to Malawi 
currency at rates of exchange approximating these ruling at tne diianca 
sheet data or at dates applicable in forward exchange contracts.

3. TURNOVER
Turnover comprises amounts invoicso for goods soia

4. INTEREST PAYABLE

decenturs ano long-tsrm borrowings 
Sank overdraft

Total interest oayaole

SHARE CAPITAL
Authorised, issued ana full-, oa¿a 
20,COO Crdinary snarea of <Z seen

1581 1980
< "V

12,410 12,410
73,341 43,302
r. ,251 ' y ' -

.u,:cc -o,:cu

* e



ACMARC CANNING COMPANY LIMITED 
NOTES TC THE ACCXMTS (Continued) 
31st Marcn,. 1901
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6. L3NG-TEHM 30RRCWINCS

Agricultural Development and Mark*ting Corporation 
Deoantura
Sacurad by a floating cnarga an the company’s 
assets, Corn peasant and future, rapayaals- on 
damand and bearing interest at tha rata '' 8*it 
par annum.

•93* *980
K K

146,000 146,GOG

Long-tan*-loan 2,409,353 2,260,311
Unaacurad and terms of repayment have not been
arranged. *710,010 (1980s <631,002), bears
interest at the rate of 10j£, the balance being
interest fraa. Loan interest has been wived
during the currant financial year.
Total long-term borrowings 2,555,353 2,406,31i

7. FIXED ASSETS Motor
venidas

K
Plant and 
eouioment

K
198*

Total
T98C
K

Cost at beginning of year
Additions
Qispcsais_

36,392 263,990
1,1-2

300,sec 
1,172

328,S’. r 
689 

(3,659
Cost at ana of yaar 36,392 .265,162 302,254 300,382

Depreciation at beginning of year 
Charge for the year 
On disposals

36,595
144

161,342
26,102

190,437
26,246

'72,7=4 
3",146 
(5,493

Depreciation at and of year 36,739 137,944 224,583 198,437
Net book amount at and of year 153 77,213 77,371 102,445

Tha fixed assets are encumbered as 
indicated in note 6.

3. STOCK
Aaui natarials 
Consumaole 3tcraa 
'inisnad goods

•73,-57
5 , 3 0 0

496,363
224,2=6« 1 ** ** 9 ‘ -- :

ratai awe* 63•,520 760,¿C?
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AOnARC CANNING COMPANY LIMITED 
NOTES TO THE ACCOUNTS (Continued) 
31st March, 1981

9. BANK OVERDRAFT
Overdraft facilities are secured by a guarantee of ¡000,300 (i960: <300,000) 
given Dy Agricultural Development ard Marketing Corporation.

1Q. TAXATION
Taxation has not been provided as the company did not earn any taxable income 
during the year. The total aetiaated tax Inss at 31 st Match, 1981 amounted 
to approximately K2,2A.7,00Q (l960t K2,001,000) which is deductable from future 
taxable profits.



- su -

AOnARC CANNING COMPANY LIMITED 
DETAILED PROFIT ARC LOSS ACCOUNT 
For the year eno«c 31at March, 1961 •

INCOME

TRADING PROFIT/(LOSS)
SUNDRY INCOME
PRQFIT/(lQSS) SEFORE EXPENSES

1981
K

73,994
1,264

75*258

-?es
K

(10,956)
1,366

(9,590)

EXPENSES
Depreciation 
Advertising 
Carriage out
Audit and accountancy fa*
Sank charges
Insurance
Intarsat - Overdraft 

Debenture
Legal
Licaneas
Medical
Motor vehicle expenses 
Postages k telephone 
Printing k stationery 
Rent
Repairs 6 General 
Salaries & sages
Staff umlfare 6 cleaning 
Travelling St entertainment 
worxsnop
Provision for Sad debts 

Total expanses

1,323 6,675
303 -
208 40,630

4,747 4,500
15 9 1,052

9,007 12,635
78,841 43,302
12,410 12,410

34 182
250 750
949 715

51,685 35,260
2,056 . 2,362
2,204 3,894
12,403 13,335
4,305 3,569
62,741 53,177
6,175 4,316
3,078 3,068
1,061 1,242
7,500 -

261,989 243,074

186,731 252,664
2,000,327 1 ,747,663

LOSS FOR THE YEAR
Accumulated loss at beginning of year 

Accumulated loss at end of year 2,187,056 2,000,327
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ADMARC CANNING COMPANY LIMITED
DETAILED TRADING ACCOUNT
"or the year anaao 31st Marco, 1961 •

1991 "99C
K *

RAW MATERIALS CONSWED a32,635 409,674

OTHER PRODUCTION EXPENSES
Donsumaola stores 30,796 23,u59
Depreciation - plant and machinery 24,423 2i-. '
Loss on disposal. ot plant - 3 - w
Fuel and oil 73,229 45,237
Protective clothing 3,198 2,398
Repairs and maintenance 9,799 3,670
Direct mages 52,015 42,192
Water and electricity 13,447 3,279

COST or GOODS MANUFACTURED 638,524 567,536
Deereaee/(Increase) in stack of finished goads 48,251 (209,193

COST OF GOODS SOLD =96,775 353,343
SALES 760,769 347,337

TRADING PR0FIT/(L0SS) 73,994 (10,956
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APPENDIX VI

ACMABC CAUSING COMPANY LIMITED

Accounts for the year end'*- 
31 March 1980

REPORT Or THE AUOtTORS TO THE .«EMBERS OF 

ADNARC CANNING COMPANY LIMITED

We have examined the hooks, accounts and vaucners of the company and nave 
odtained all the information and explanations to the extant that ae have 
considered necessary for the purpose of our audit.

These statements have been prepared on the basis that the company aiill 
continue as a going concarn. The spillty of the company to continue ousiness 
operations is aepenoent primarily upon the Agricultural Development and 
Marketing Corporation continuing to provioe adecuata levels of finance until 
the solvency of the company is restored through tne resumption of prafit3Cle 
operations.

In our opinion, suoject to the affects, if any, of the matter discussed in 
the preceding par3grapn, tha accounts set out on pages 2 to 7 onion are 
in agreement oith the oooks of account, give a true and fair view of the 
stata of the company's affairs at 31st «arch, 1980 ano its results for the 
year then encec m  ccnclianca sitn the Comoaniss Act, Chaptar id:23.
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PROFIT AND LOSS ACCOUNT
ror tns year ended 313* Marin, 1990

TURNOVER
OPERATING LOSS, after taking 
into account:-

Interest racaiuaola

Audit and accountancy faa
Depreciation
Interest payadla
Less on disposal of fixed assets 
Rent payable

ACCUMULATED LOSS at beginning of year

Notes 1930 1975
< <

2 347,337 330,010

252,564 365,723

3 - | 2,253

4,500 5,000
31,146 32,344
55,712 68,343
3,166 13

13,335 19,165

1, 747,663 1, 331,335

ACCUMULATED LOSS at end of year 2,0G0,327 1,747,563



ACM ARC CANNINC COMPANY LIMITED 
. 3ALANCI SHEE’

9

31st Mercrt, 1930

Notes :?sc
<

19*9
fS

CAPITAL EMPLOYED
SHAREHOLDERS' DEFICIT 
Short capital 
Accumulated lass

5 AO,000 
(2s000,327)

40,000
(1,747,663)

Total shareholders' daflclt (1,960,327) (1,707,663)
LONG-TERM SORROWINGS 6 2,AQ6,311 2,126,393

TOTAL capital EMPLOYED AA5,90A 419,230

EMPLOYMENT OF CAPITAL
FIXED ASSETS ? 102,aa5 136,069
CURRENT ASSETS 
Stacie 
Dectors 
Cash

a T60,¿09 
96,981 
2,261

533,165
53,119
2,443

Total currant assets 859,351 603,72?

CURRENT USABILITIES
Creditors
9ar.k overdraft 9

30,122
436,190

74,223
246,338

Total current lianilities 516,312 320,566

NET CURRENT ASSETS 343,539 233,161

TC‘SL EMPLOYMENT OF CAPITAL 445,984 419,230

. smco
)
)
)

\

^ . E . 3. ‘Jvcnco
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STATEMENT ОГ SOURCE AND APPLICATION OF “UNOS 
Гаг the /ваг ended 31st Marsh, 1930

1990 19*?9

SOURCE OR FUNOS
К к

Lang-tarn borrowings raised 279,413 131,75a
Decrease in debtors • 41,520
Increase in creditors 5,394 •

Total source of funds 235,312 223,27В

APPLICATION 0Г FUNDS

l o s s  for the year
Adjustment far items not involving the 
movement of funds:-

252,¿64 365,723

Depreciation 31,146 32,344
Lass an disposal of fixed assets_ 3,166 10

Funas utilised to finance loss 215,352 333,374
Purchase of fixed assets 638 3,724
Increase in stack 222,444 37,597
Decrease in cresitors • 7,512
Increase in sectors 33,362 -

Total application of funds 475,346 387,207

NET DECREASE IN LIOUID FUNDS 190,034 163,929

I









Hi
 U

”í"¡a principal accounting policies of tne somoany, unten ara sat cut oeiou, nave 
ceen consistently followed in ail material raspacts.

Depreciation of fixes assets
"ixeo assets are aeoreciatao on the straignt line oasis suer tneir 
anticipatad useful lives union are:-

Slant and equipment 
v abides

10 years 
5 years

1.2 Stock
Stock -.as seen valued at the lower of cost and net realisaole value, sue 
provision naving seen made for ocsolacance. Cost is determined on tne 
following oasis:-
=ao materials and consumable stores are valued at invoice cost.
"inisnec goods at tne lower of cost of production or net realisaole 
value.

Torsion currsncies
Assets anc liabilities in foreign currencies are translated to Malawi 
Kwacha at rates of excnanga approximating those ruling at tne oalance 
sneet cate.

2. turnover

Turnover comorises amounts invciced for goods sold

3. M E R E S T  RECEIVABLE

Master Stores limited

a. INTEREST RATABLE
eoenture ana i- .g-term borrowings 
ank overdraft

Total interest payaole

v 5. SHARE CA-I“Al
Authorised:
2C,CCC snares of <2 aacn

1950 1??9
K <

—
2,253

12,-lu 55,582
A3.3Q2 12,Tóc

55,712 ¿3,3¿a

=c,ccc • * U  , v U Ü

4

.ssuec ar: ‘ u--v ZZzZ:
snares 2: sac r,
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VOTED TO THE ACCOUNTS (Continued) 
31st March, 1980

5. LONG-TERM SORROWINGS

Agricultural Development and 
Marketing Corporation:

Debenture
Secured by a floating charge on the company's 
assets, doth present and future, repayaOle on 
demand and hearing interest at the rata of 3-ĵ  
per annum.

Long-term loan
Unsecured ano terms of repayment have not been 
arranged. *631,282 (1979: *420,278), beers 
interest at the rate of IC % , the balance being 
interest free. Loan interest has been waived 
during the current financial year.

Total long-term borrowings

1990
*

19~9
*

146,000 146,000

2,260,311 1,980,893

2,406,311 2,126,993

-IXE3 ASSETS Motor
venicles

Slant and
90uioment 1980

Total
1979

* * K <

Cost at beginning of year
Additions
Disposals

37,326

(434)

271,527
688

(3,225)

308,853
688

(8,659)

300,379
8,724
(250)

Cost at and of year 36,392 263,990 300,882 308,353

Depredation at beginning 
Charge for the year 
On disposals

of year 31,924
5,016
(345)

140,860
26,130
(5,148)

172,784
31,146
(5,493)

140,680
32,3u4

(240)

Depreciation at end of year 36,595 161,842 198,437 1^2,754

Vet sosk amount at end of year 297 102,148 102,445 136,069

"he fixed assets are encumcered 
as indicated in note 6.
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AOMARC CANNING COMPANY LIMITED 
NOTES TO THE ACCOUNTS (Continued) 
list Karen, 1980

1980 19T?
K K

204,286 190,360
11,710 12,385
544,613 335,420

760,609 538,165

Overdraft facilities ars sacurad by a guarantee of 
K3CQ,COO (1979: <300,000) giuan by Agricultural 
Development and Marketing Corporation.

10. TAXATION
Taxation has not bean provided as the company did 
not earn any taxable income during the year. The 
total estimated tax loss at 31st March, 1980 
amounted to approximately <2,001,000 (1979:<1,798,000) 
which is deductable from future taxable profits.

3. STOCK

Ravi materials 
Consumable stores 
finished goods

Total stock 

9. BANK OVERDRAFT
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APPENDIX V 

UNITED NATIONS

UNITED NATIONS INDUSTRIAL DEVELOPMENT ORGANIZATION 
UNIDO

Project for the Government of MALAWI 

JOB DESCRIPTION

Post title rood processing specialist with experience in 
fruit and vegetable processing

Duration Two years with possibility of extension

Date required October 198Z

Duty Station Limbe with frequent visits to the Admarc Canning Company 
in Mulanje.

Purpose To assist the Agricultaral Development and Marketing Cor­
poration implementation of installation of a fruit juice 
concentrate line and rehabilitation of existing plant at 
the Admarc Canning Company. Also assist in development and 
marketing of new products and packaging.

Duties The expert will assist the Admarc Development Manager in the 
day to day llason with the management of the Admarc Can- 
nning Company to assure the speedy and smooth reneval and 
rehabilitation of the plant.

The expert will also assist in creating an accounting system, 
which will make it possible for the Admarc Headquarters 
to follow the daily operations of the Admarc Canning Company 
plant in the greatest detail and be able to calculate the cost 
for each product.

An important duty of the expert will be to assure detailed, 
and current quality control and log book keeping at the Ad­
marc Canning Company.

Qualii ications Food processing technologist with extensive experience in 
the technology and management of fruit and vegetable processing. 
The expert should also have extensive experience in research 
and development and implementation of fruit and vegetable pro­
cessing projects.

Language English

Background The Admarc Canning Factory is a small scale fruit and vegetable 
processor. The major products are canned pineapple products, but 
it also produces other products such as fruit jams and marmalades, 
tomato sauce and various fruit juices. THe produce i3 procured from
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<™»T 7 scale growers, who depend on chis outlet for a 
significant parr or cheir income. It is also an iim­
portant employer providing such needed jobs.
The plane set-up is rather basic lacking sore sophisti­
cated efficient equipment. Particularely che pineapple 
processing has been very inefficient with low recovery 
rates and esessive waste.
Significant economic losses have accumulated since the 
company mooved to its present location in Mulanje.
A. UNIDO fruit and vegetable processing expert has sub­
mitted a report year with specific recommendation for 
the rehabilitation and reneval of the plant with the view 
of correcting the present poor economic performance.
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