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:_n'.'JD DU PROJET l -=-=-=-=-=-=-= 

L'indnstr_ie d-e J 1 ernb:1ll;q~e Pt: clu crq1rli t j,,:111,:1111'1it 

11n chiYfre d 1:-tffaires de pJ11s 1111 l'1i.ll.i:1nl ,,,. rli~·l1;11ns, 

Les investissements entre 197J et .s (' 

;1 120 Millinns de rlirhams. 

C'est pourq11ni le Roya11111e d11 M:1.1·,,c· ' I ; I 11 s l '~ s ' ) 1 l c i 

d'assurer l'expansion de Cf! secf<'11r," r:r-,.,. L'f,M,f•:,c. 

M:i.rocrl.in a11 clevelnppement de l'J11d11sfTi1~ "" 

cnnformPment :i.11x hesnins et ;111x r.x i.f~"l~C<'S rl1~ J 1 /c,,nr1mie 

nationale et de l 'exporta_Lir1n 11 ., 

La de8cri.pLJnn de posl.e r 11 Cn11suJll:111t "'1 Ernli.1U;.1,r;<'s 

M(,b1lliq11es est J.a s11iv;:inte 

I. S 1 info:~mer rle l'activiu;, ~ l'lMEC 0t ·111 r1~1-e q11'il 

. 
rl r, i t; , j n n e r s 11 r l e p l n t1 n ;1 t: i " 1 1 1. : 1 i 11 :..; i ' 111 r- ! " · ' · 1 " 1 r' ~ c , " 11 1 " i s -

... I, . ., 



2. Etudier le ni veau technique et technolot~iqlH~ du Sec teur 

Emballage Metal 1 _que (etude au 11iveau des fabric<l.nts). 

J., Etudier le probJ f>me de l 1utilisati"n de:;; r~mh;1lLtf';P!'i 

mf>t:-illiqttes ;:iu Mnrnc, (1;t11de de consomnmtion ''" l'11iili­

Ratlon i_nterne et rles l1e~nl11s rl 1 P.xporL1li<>t1), 

4. Definir a partir des e tudes ci-men I i Ollll r'.es lP ch<•mps 

d'intervent;ions techniqttes de l'IMEC. 



• 

S U M M A R Y 

-=-=-=-=-=-=-=-=-=-

The can manuf'ac tu ring i ndns try in \\11,r(lcco is er ficien t 

.111d has invested money to ,n;nod p11rpoSI' I.!\ k('Pp i. j SPl I' 

c11 rrea t with modern technical cl eve lopmf'll t. 

For future investment the desirability of' 11"1 allowinr: 

lPad i.n contact with the contents sl;ould 111· ""rrH' in mind. 

The :Lish canninr~· industry is tPn li,·ersr> ~111d has ton 

many nnits .for i.ts {~ood. The quali.ty or· its protf11cts .i.s 

r·cgarded in some markets as in:feri or Lo Lin! q11ali ty o.f 

competitor's products. In the near .f11111rc iL will have to 

meet strt:·r~ent quality standards bcin1; laid rlnwn in West 

European countries. A rationalisation of" U1e uni.ts to 

enable the larger one to achieve these standards and rind 

Lhe necessary investment is needed 0 A sim11lk1nenus raL.io­

nalisat~on of sizes of can and brands is also cnllcd .for • 

The J'ru:i. t and Ve(r,eta.hles cattn.i.nr~ ind11~ Lr·y also nr•<>rls 

some ra tlotta1isa ti on as new f. tandards wi .1 ~1 lso apply to 

vegetable canni111;. The probler; of lack of" s11ppliPs of ~<,m0 

produch'J, partic1ilarly apricotE, due ii: is s;iid i:o poor 

li;i rves ts needs thoro111;h inveA t.i,;a I. i nil. 
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There is an urgent need to seek new market5 

to replace those which might he lost in E.E.C, 

countries. 

Io M. EoCo has a large part to play in hel­

pinr,- the industries concerned cntH' w i f.11 l.liPsr? 

problems. lt Js SU/~C'e!'lted U1al i l.s c1111l.rili11l.in11 

need not be limited to narrowly techni_cal aspP.cts, 

but should also embrace givine a lead in matters 

such as standardisation, the review uI' markets and 

the encCJuragement of' a bro<ider view or sf:atistical 

quality cont!'olo 
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R E C 0 M M E N D A T I O N S 

-=-=-=-=-=-=-=-=-=-=-=-=-=-=-

It is recommended 

1) That Government of Morocco follow closely the wnrl< 

of the Codex Committee on Food Hygiene witlt the intention 

of introducing similar legislation in Morocco shortly a:fter 

its introduction into E.E.C. countries .. 

Meanwhile this intention should be made clPar to the 

industries concerned so that they will have a period o:f 

perhaps three years to achieve the standarrls laid down, 

2) That Government o.f Morocco review the cfl'ect o.f the 

total 18o5 % tax on tinpla+-e with a view to rnakinr; the 

export of canned food more pro:fitableo 

J) That IaMoE.Co initiate tal 1<s with thn c;rn manufacturers 

and with the canners with a \Lew to stand~rdisinR on a 

smaller ran~e of sardine canE and elimin;: tinr: those cans 

.for fruit and vegetables which are not p~rt of the inter­

national rangea The talks sho~tld also con;-;_i,k.:.· reduction 

of the number of brands on ofrer. 

. . .., I . . " 

- • I 
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~'That unhurried consideratiori be given to the introduction 

,,f a new national brand o:f sardine pack. This c ·ulct be 

re~erved to tho5e canneries meetinr,- th8 new rer:ula tions, 

limited to one or two sizes of easy open alnm_i_ninrn can and 

linked to the highest quality standard of contents, Snch 

n pnck should command n premium i11 1"11rr-i,.;11 11!:11·1,1~1~, 

j) That I.M.,E.C 0 and FICOPAM set up a small workinr: party 

to investiea te the lack o:f supplies () r apr_i_cn t.s to t hp 

canners and to suggest steps to improve the p1Jsitio11. 

6 0 )That IMEC should join Campden llesearch Association and 

send one rep1·esenta.tive to the next f;rmcr;il. Co11rse on 

Principles o:f Canning (March 1980). 

7.) That IMEC acquire a hand double seamer or tlrn MBIA type 

and a flange rectifier to enable the laboratory to can 

specimen~ packs f'or technical or market trials, The presence 

of' th:ls seamer wlll also help I.v,EC porso1111e 1 to rarnil.iarise 

themselves with seam testing techniques. 

!t i9 ~uggested that rathet- than buy a mach ne, an approach 

might be made to Carnaud-Maroc ~o ask i:f they '.·:c"1 l cl donate 

one. 

. .. / ... 
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8} That long term' monitoring investigations are initiated 

urgently by IoM 0 E.C. on heavy metal levels, chemical and 

microbiological contamination and seam controls in the 

canned food industry. 

9) That the can manufacturers be asked to bear in mind 

the problem of metal contamination when considering new 

manufacturing capacity. 

10) Th~t a member of IMEC sho1~ specialise in statistical 

quality control methods and the dynamic 11se of them to 

help some- o!" the st.1::>..ller canners intro<l11ce s11ch a system. 

11) That IMEC make contact with "La Direct.ion de la 

Recherche Agronomique 11 to explore the help that can be 

given to the fruit and vege tahle canners i 11 <'X f.rndi11r·; 

their product range and improve the prescr1t range~ 

12) That IMEC should, in due C.Jurse, enr;ar:c the interest 

of' canners in other African cc.tntries, and their Govern­

.nents, in the incomparable equ l.pmen t ava i L1hlc anc.i s t.Pnrl i ly 

·,estahlish itself as a centre or t:ech11ic;1l oxccllcncc i.n 

packagi.nt~ :ln this part of' the world. 

1J) That with OCR, JM&C .lnit!.at;"~ a m;irkr.1 invnsti1~;if.ion 

to identify markets which can be increaserl or opened up, 

.,,,,./ .... 
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particularly in the event of a loss of Western Eu~opean 

markets. 

-
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F I N D I N G S · 

TECHNICAL AND TECHNOLOGICAL LEVEL OF CAN-MANUFACTURERS. 

On a technical level it is difficult to fault 

the standards followed by Carnaud-Maroc. Their lines 

for "boites d'collag,es" are fast and efficient. The 

equipment used for manufacturin~ rounlopcn top ·oans 

is standard, as used in Italy, France, and G~oece. 

Their equipment f'or easy-open sardine cans is to the 

highest modern level, demanding tool maintenance of 

an engineering accuracy met with in few other industries. 

The quality of printing is good on any standards. 

Their quality control includin~ the constant checking 

of components and cans durin~ manufacture is up to the 

standard of the best can-makerso 

The company continues to invest to meet demand and to 

keep up with modern technology •. A new aerosol line based 

on soudronic techniques has 1-.3cently been installed a New 

printing equipment is coming into productionG A new 

single atorey factory is being- built. Th•! installation 

of' a -·tnree-pier:e beer can lit\!, when demand justifies 

'· . the exp.,ndi ture, is under a>n!,lderatlon. 

. •. I.". 
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Carnaud-Maroc Have the advantage of' being connected 

with their French associate and through Carnaud-France 

have access to the most advanced can makinr:- technology 

in the world. They seem to have used this knowledge 

and applied it successfully to the needs oI' Morocco., 

Fortunately, for Carnaud -Maroc, as well as for 

the industry, they ha'1e competition .from Gourvenec, who, 

whilst not '1.S advanced as Carnaud in some aspect~ nr their 

equipment, are nevertheless competent can-Makers and a good 

source of' stimulation and competition for Morocco to have. 

Gourvenec also are improving their printine eq~ipment to 

keep up w_i th modern technical development in syn t.he tic 

varnishes. 

Whilst not saying that these companies are beyond 

criticism - indeed one or two points are made elsewhere 

in the report the general standard of' can-making is good. 

One criticism by the canners o:f the can-makers is 

that the thickness of' tinplate and tin covPrin,~ have been 

reduced in recent years. This is undoubtedly so. 

1'he rising Oost of tit<1,late and the astronomical cost 

of' tin have forces all manufacturers to red11ce specifications. 

The result is a less costly earl than would otherwise have 

been the case, but the standards presently used should provide 

a can capable of' performing its function. 

-- -~ r 
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The other criticism is of the cost o1 the empty cano 

ASONAP have pointed out that the empty can represents 

J5/J6 "/o of' the c~st of' the filled can. 

Figures from Carnaud and Gourvenec show that of the 

final price of the can up to 70 ~ and on average about 

65 "/o is the cost 01 tinplate and other raw materials. 

Thus the balance or JO "/o/ J5 % is the amonn t char1~cd to 

print, make the can, cover other charges and make a 

profit. 

These figures of' 65 "fo/10 "/o fur raw material.s are the same 

or indeed slightly higher than 1or can-makers in other 

c~untries a~d wouJd indicate a low cost of' conversion 

perhaps due to the low cost of Moroccan Labour. 

to 

The figures given by ASONAP can be extended further 

Cost of' raw materials in can 

Cost or printing, makint; and 

delivering can + can l••IDB ~ers 
profit 

Co.st of' content 

Labour in filling can 

Canning overheads and profit 

24 % 

12 % 

18 % 

H' % 

J6 % 

100 % 
The problem iA the cost of' the tinplate. 
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TINPLATE COSTS 

Both can-makers buy their tinplate from Europeo 

The price is f'ixed and there is no wrty of' oht;tinin~ 

any dlscernihle relier on the basic price or the 

material. Quotations from the U.SoA. might now be 

competitive with the dollar low, but usually American 

prices are higher thap European. 

Further, depending very heavily on the price of 

energy, the cost of tinplate is likely to continue 

rising ( th~re w.:i.11 be an increase ar,-ain in Janrmury 

1980) until oil prices stabilise temporarily. 

Thus it is not possible to offer any hope of relief 

on basic tinplate prices. The only consolation is that 

they are equally burdensome for ail users~ 

There are two possible ways o>f obtaining some relief 

in the rate at wnich can prices ::-ise : 

.,, • I,, •• 

1 
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l) Standardisation and reduction of' ranee of' can sizes 

and reduction o:f namber o-...~ brands, This mntter is dealt 

with in greater ~etail elsewhere .. A reduction in the 

number of' dif':ferent sizes would reduce tinplate costs to 

say no thin~ of' the other benefits 011tLi11Pd. 

2) Abolition of' the import duty on tinplate~ 

The total tax on tinplate has been quoted as 18.5 %0 

I:f this were abolished it would reduce the price o:f cans 

by perhaps 10 % f'or the home market, thereby stimulating 

demand~. For the export market the benefit would be m~ch 

less as draw back would no longer be claimedo Nevertheless 

there are hidden additions to the cost oC exported canned 

f'ood as a result of the financing of' this tax~ From the 

time the tinplate arrivas until it leaves the country in the 

f'orm of' canned rood - probably on average 15 months - manu­

facturers and canners are depriyed of' cash res~urcPs. The 

financing of' the extra 18o5 % tax :for 15 months at an 

average interest rate o:f 11 ~adds 2.5 % to the price of' 

the tinplate which is t in :fac ·;, a tax ort exported canned 

food._. There must also be hidd.m administ1·a ti ve costs. 
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As there is no indigenouo t!.nplate ind-.1stry t•> protect 

and keeping exporters•costs down is so important, this tax 

might be reconsidered. 
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LES l~DUSTRllS DES EMBALUCES METALLIOUES fO~T U POINl 
Les difficultes prGvienr.ent des alcas climatiqucs. du trop grand nombr~ d'utilisatior,s et dt I;, 

falblesse du marche interieur 

! I 
J 

Le! :r.e:T.bris de l'Ass:>.'illticn 
~a.:Joc~e des lndustnes d"Em· 
bJ.U~s m!\&lliques (.A.M l.E.M.l 
q,Ui nc=O\IJ>e les bbri~nts 
. • d'tmball&&eS metalliques le· 
~~ 

• ~ tu.~ et io.>melets, 
- e~ cie capsule;. metal!.iq~es. 

ont wnu leur Anemblee 1enf· 
rs.le • ,-,..blanca w n ji•lllet 
"Ur.~ 

Le~ de cette 1',un}<i.n. tA. 
t'>=:E:-: a. dl"eae son bilan 
d·~c::·.-:~~ et a procfde a l"ofle~­
tion de IOn bure&U· 

I. Les emballagts 
metalllques tegers 

• ;Jes p-:-oblemes des fabricants 
Q etr.bi-.ll-.ges metal!iques ie,ers 
s~~~ tri!s et1'oi\e~nt lies • 
ce:..;x C:es con.scrvr.i~s d<· J)C'i~· 
sO!'".. !:'...:'. l..• et l"r'..!!nt" p~i..SQ;.11 
~~'..:' c>· ~· c-. des b-~:H'~ p··oju~· 
tes. }".. ~ !,'):;! de;;,!~: ,· ('~ o~. 

de;»;:.o 19;~ lE' se<-te .:r cl, k• 
ccn~·=-\·t· cc:~~=-;l~ un· c..:~- r.:. 
~.ie ::.·~·. ;. <"~·:-:c·:._ :>,:. cl· 

:;::.?~~·..:.:~ fa'7k.....:s . 

"' di: ...... ,, 
:t:.,_1-.:.· c.~!! . .,:::li· t..:.·· .. ~>- ... ,. ... 

: l .. ..:.: tt- t-·~ '-c: ·.:: \ :-:. : :1. 
_, <'onser\l'U!.!' c l•· ~ 

chc!'".' les c:On!ef\"t'W.;. e: · Jt's 
!ab~ .cants d"emball!!&• s meta.1-
!iq'.:t' l~&'ers df pre·:olr h·U!' 

. ·:-··~l· -.·t·~·;;:. ~( f~::.· ~: 

•. \ 

m<.-:1:;"Je d-..i prod~:t • Marve , 
"l.k bure.;.u C:'etudes Mc Kinsey. 
a l'in!tia ~h·e de l'O.C.E, avait 
etudie ce proble."llf' et ('Onclu 
en pr,.,conisa!'lt le retroupe· 
ment des eonsen·eurs ; ma:s 
ses 1'~com.'Iland1tions sent res­
tffS lt"tue mo?"te. 

• le ma.rche intl'.rieur qui. 
dans les pays concurrents. est 
It- -s11p;x>rt dt- l'industrle cle la 
conseri.·e, est ne,li1~ au J.taroc 
et · ma:gre Un pc itntid impor­
tant.-· u-atisorbe qu'une faible 
pan des prodw:tions. 

Dans ctt em·ironnement mou· 
vemenU. Jes fabricants d"em, 
ba.ll&1es ~taniques. le1ers se 
tont effor~f.5 de satisfaire lu 
besoins des c:onserveurs. Malgre 
I 'al.>sence czuasl to tale de previ. 
sions de C'lomP•rnes et l'iextre­
me- :m·..;ltipllcitt des formats et 
des marques fabrlqu<~ ils om 
ete en :meS·Jre d'honorf'!' le~ 
comma..'ldts passte$. Les b0itf1!; 
j1n{eS. Ont ftC conform<'$ l"JX 

1 -.:m<s 1r.1t:1::,tio:-.aJ .. ; c;u< le~ 
h·rUla!:i.( ~ !-- ~·-~;v(·n~ ri;;0'..l:--( '...i.~( • 

n~<':~t f't c! JH 11• <!1tc:!ljt:·.~ 1'·.:i­

\'T•• )'4\"C'~.:t''' 

(.'om="·~ c·:.<1:p<· an:;i-< i• 
..•• , ··" (; ,; p:::1. d<-> ix.:: l. 

~ e!-:, poH· "._.._ ft('~.~ Ll i:· <·· 
rac~ c~~ p:::\ cl.:. (·:~.~=-~::.;~! 
rr,\~~1:.· .. ~'.:..~ ;;:... , ~--·'.:.c.:~ 
F-~Jl!c~ c..t;J.~.:- 1r.~:.- !'":~ ~~:""· 
Public! tic;;·..;:~ mars J!:~; J:.i~­

qu'au it:· j:.1:1 JS"i8 a p:1n.:· 
p:\Judl._'-:· ~1·:,_ ft1b:~<'1?"':!;; p·..;4~· 
c; .,.. l • . . ~· . , 

le! ;::-.r.c!pa'.!X fO:-tr.ilt.S' p6.: 
r<i.;::;>;:: aux pri.X ir.ternat:o· 
n•-.:.>: La preu"e est cr..ie, m&.l· 
1rt- 11. liberte laissk- aux eo?l· 
st:-•; :.:rs d'i:mporter leurs e:r.· 
lb6~a.,~! en a.dm1';sion te-mpo· 
n~:t, cu demlers n'utiliu::t 
pa; ce:te fa:; Ult( 

~: . .n l"ir.stitution du dep6t 
de 25 <;< sur les importatiom 
de ZT'.'":.e!~~ premierP! nl«s.sa!­
rH t. :a fa'.:>ricat!on d'emballa-
1es n:€talliques ieiers. malr.t 
le rt-i'~'lle de draw ba.ck do:-.. 
~:-.l!~:•e l'exportation de cor· 
serves pose aux fabrisiµ;.t! 
des p:oblemei de tr~rerh 
ill.hab:tuels et ~onne dE! 
fra.is f:nan~iers supplement&!rf ~ 
imper.an is. 

Glo":.ia:ement, l':i.cthit(- de! 
fa~:ic.a::i: d'emballa1es lege::f 
e:: 19';1> a ete ;. peinf' ~alt ~­
ce:Je cit 19ii 

A;-:e..; I•~ r.a,·es problem1:! 
q:..·r. c.:.:'--:u~ en 197i la consl'!'"\'l' 
cit p .. ;~~·n i. cause de l"elOii'nt 
r..c:: c:·..; p •t>>'.>n de! c6te-' n:.:. · 
re. ... c, I'. Cf' I inca;>a · n.< ci< 
r::::: .. :-1>t~t tra~!:·.:o:-.r ..... l!e a.~-· 
~:. ·~: ;>1.~ ... ~n ld oll L ~ t-.-v· .. -
\Z..: !i• J•,: .. \'C~:, f.;:.: ·.·< C~.; 
fl·.;: : J.. c·r.::::c::s:.·:.Jr. ,:t 
l ". •. . (.- :·. _: . ~ .l ~ .. • • f ~ l~ !"'!I='(:· ... 

•·.: • ·-·~ (•. ct:"·:·.~t;';-..:·..:r.i; (',.~ 

~:··.. L! ;._!·:: .. : pi·:· ... !~-..::~ ~ 

r··~- .,. ,. · ··· f' • ···1· "Jt ; 
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THE CANNING INDUSTRY AND ITS PROBLEMS 

The industry ·is beset by a number or difTicul tics, 

some of which are likely to get worse in the medium term 

future if they are not tack1ed yromptly : 

1. The supp1y problem suffered by the sardine packers 

owing to the cyc1ical movement of the Srtrdine shoals. 

The TARFAYA project is an imaginative efrort to meet 

this difficultyo However , assuming it really is a cyclical 

movement, any return of the fish to their traditional 

areas should not cause the long term problem to be for~oten 

and plans, perhaps includine the use of larGe deep sea 

trawlers, shou1d be laid for the next disappearance of the 

shoals. 

2. The drop over the last few years in the canning 

0£ £ruit, particularly apricot:S, is disturbing. The pack 

is a good one and should be increasing steadily. The fall 

in supplies o:f fruit to the cariners is apparently due to 

bad har't'ests., 

A further investigation to see if there at t) other factors 

af'fecting supplies might be valuableo 
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J. The general slowing-down in the rate of increase 

in world trade is likely to continue .for some years, 

perhaps leading to_ more protectionism. This problem 

is particularly acute for Morocco faced by the probable 

entry of her natural trade competitors into the EoE.,C. 

The Government of "torocco will obviously maintain 

the present pressure on E.E.Co members to protect her 

western European rnarkets in any, negotiations that may 

ensueo Meanwhile for the next year or two, the ereater 

the expCJrts to these countries from Morocco, the better 

will be the base from which ner;otia.tions wi.ll start. 

But for the long term the prospects .for traditional 

exports into E.E.C. countries must give rise to dismay. 

The position with sardines is bad enour;h hut the fact 

that 90 % of Morocco's exports of canned fruit and vegeta­

bles goes to E.E.Co countries is most disquietingo 

A major effort to develope new markets for these pro­

ducts is most necessary. Nigeria, the Middle East and 

perhaps the prosperous markets of the Pacific Basin are 

obvious targets. 
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4. Certainly in the case of sardines and perhaps 

also fruit and vegetables, Moroccan produce obtains 

lower prices than some competitors obtaino This must 

be a ref1e~tion on the quality of the canned goods. 

A sustained effort to remedy thi~ problem by improvin~ 

quality in its broadest sens is necessary~ 

Some or the smaller canners do 11oi have the control 

.. 

over the canning process that is necessary for a high quali­

ty product and in some cases this lack o:f control can be 

dangerous, particularly for sardines packers. 

The stringent regulations to be applied to canneries 

in the UoSoAo and in EoBoCo countries should he studied 

with a view to bringing Moroccan Legislation in line over 

a derinite period. 

5. There are 76 fish canneries in Morocco covered by 

J6 different companies. 

This is too many small units without the resources 

of expertise or money for inve3tment to achieve the higher 

quality standards needed. 

Rationalisation of the industry into a smaller 

number 0£ powerful, better £inanced uni ts, abl·e to compete 

in quality and marketing with their competitors is urgently 

required. 

This should be accelerated by the action outlined 

in 4. above. 

. .. I . .. 

' 

I 
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In the field of fruit and vegetable packing 

there is a simiiar profusion of units. These seem 

to be concentr':l.ted into a few areas and the industry 

would be stronger with fewer but more powerful packers. 

Whilst the health dangers of insufficient control may 

be less in the case of fruit carmin{~ tlwn f.ish packint:, 

vegetables in cans can be as hazardous as f'ish and the 

introduction of legislation for the cannin~ of low­

acid foods would have a similar e.ffect in rationalisine 

the vegetable cannerso 

1 
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THE ROLE OF I.M~E.C. 

-=-=-=-=-=-=-=-=-=-=-

With the need for the Institute to become self-financine 

over a period , it will be necessary to enlist those firms 

who will benefit from its services as members, paying an 

annual :fee. 5nch f'irms will include Uw 111;11111r.ict11rer:-; of 

packaging raw materials and of packages, in addition to the 

packers, including as a special case the canners. It is to 

be expected that other interested par;;ies such as transport 

companies, consumer interests and the lar,~er retailers will 

also want to join. 

It will therefore be necessary to persuade these firms 

over the next fey months, of the relevance o:f IMEC's work 

and for the longer term, the fact that these organisations 

are subscribir1g money will tend to bend IMEC 's work in the 

most fruitful directions. 

With this soX"t of f'rame'W!)rk I would see IMEC 's contri-

bution as follows : 

1) Carrying out Specific te1ts for members in the fields 

of ch~mical and microbiological analysi•~, raw materials 

.. 
testing and compatibility of container and ~ontents. 

These would be chargeable to the member. 
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2) Special long-term investigations into present or 

anticipated problemso One present example might be a 

monitoring programme on the lead and heavy metal content 

in :fish and vegetable packso Another might be, in agree­

ment with OoCaEo a monitoring pro~ramme on double seams 

in both f'ish and vegetable packso Apart rrom proviclinF, 

a picture o:f the present position on seamin~ standards, 

this would provide excellent experience for IMEC personnel 

in :familiarising themselves with seam measuring techniques, 

The results would be available for members to re:fer to. 

Jo _Advice to Government of Morocco on ~ieF,islation 

in allpackaging matters but particularly on regulations 

governing the canning of low-acid foods. 

4o An advisory servi• on general packaging matterso 

5o Encouraging the development of new fruit ancl 

vegetable packs by acting as liaison between the packers 

and "La Direction de la Recl1.trche Agronomique". The con­

tribution o:f IMEC would be in the f'ield of' preparing trial 

packs, testing various strains o:f :fruit dnd vegetables :for 

canning purposes and perhaps advising on the marketability 

of' such new productso The interest now hefn~ shown in the 

development of' the strawberry pack and o:f the clementine 

or satsuma se~ment pack might provide a starting point. 



·"" 

- 1~ -

6) Giving a lead in the standardisation o1 the range 

of cans for sardines and for fruit and vegetables. From 

purely economic and quality points of view a successful 

reduction in the range of cans and brands would be one 

of the greatest services that could be bestowed on the 

industry. 

7) Conducting courses and symposia. 

SJ Outside the technical .field and Jn ;is~ocJation 

with o.c.E., carrying out market research excercises into 

foreign markets. In particular, at this time an investiga­

tion into the markets which might be lost by Spain, ~Portugal 

and Greece on entry into the E.E.C. would he of great use. 
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FISH CANNING INDUSTRY 

Out of the normal total catch of 250.000 Tons of fish, 

some 100.000 Tons of sardines are canned, represented by 

a ~inal pack of over 2 M. cases, each of 100 cans of 1/6P. 

JO, the vast majority of which is exported. The main ports 

are Agadir, Safin and Essaouira. 

The attached figures show a dramatic fall on those of 

the mid 1 70s. Exports fell from J.S. M~ ca~es in 197J/74 

to 2.0. M in 1977• 
The cause of this erious decline in the sardine industry 

was the migration of fish down the coast of Africa, a 

cyclical event. Happily 1979 has seen an improvement in 

the positi6n and it is hoped the in-Rhnre Rnrdinn shoals 

will stay further north for the next few years. The posi-

tion has also been alleviated s0 tome extent by the use 

of Russian trawlers to dredge deeper waters, supplying the 

canners with frozen sardines. However the effect of this 

step has been very limited. 

The attached tables show· recent figures for exports 

by countries and illust~ate t ~th the drop in catch and the 

fact that 40 % of exports go to E.E.C. countries. Portugal 

(2 M. cases and Spain J.M cases) are the main competitors 

and if' and when they becoll'e members o.f the E.E.C. , this 

could damage Morocco's export prospects into Western 

Europe .• 
,, ,, • I .. . 

,;} 
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The organisation o:f the :fishing vessels, some owned I 
by the larger canners, others contracting supplies to 

canners, is extremely well planned ensuring t t•a t the 

time between the catching of the fish and the :finalisa-

tion of the cannlne process is mi.nimiscd~ 

It is therefore disapointin~ that c;-inned Portuguese 

sardines command a higher price in the market than the 

Moroccan pack, being regarded as of a hiGher standard, 

due partly perhaps to well kno"bbrand names and the fact 

that Portuguese sardines have the back-bone of the fiah 

removed. 

The Moroccan industry covers 76 factories up and d~wn 

the coast owned by J6 companies which have forme~ themsel-

ves into 12 groups. As a result, many of' the canneries are 

small and are unable to employ .enough high-r,-rr:..de staff to 

ensure the degree of control that is necessary. Also it is 

going to be extremely difficult fnr these smaller units 

to invest enough to bring the1nselves up to the standards 

now·· bring laid down by the UL\ and E.E.C, countries in 
" . 

such areas as control of cooling water, nan-c~rrosive metal 

pipes and plant, etco•• 

'· 
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The orthodox container used for canning the sardines 

is the boite decol1agee made from tinplate. There are 

ten sizes 
1 

seven o:!' rectan~lar base anrl three oval .. In 

addition some solid-drawn tins are usad for special packs. 

Also easy-open aluminium cans are used in three sizes. 

The aluminium container has some disavantages compared 

with the traditional box. The most serious is its price, up 

to 40 '/o higher than the boite de~ollagee o.f the same capa-

city. Also it is not as strong as the tinplate container 

at the point of packing anri thus takes a little less solid 

fish, size for size , and withstands pressure less well in 

its final pack form for export. Lastly there is the opinion 

i~ some ·countries that the taste of the product is affected. 

This presumably means the lack of a slight metallic taste 

On the other hand it has the very important advantage of 

being a container with only one seam and therefore of ~~ater 

integrity, it has greater sales appeal in the self-service 

store and overcomes the traditlonal fear of causing a cut 

finger. Finally its lower weig:·1t in transit should counter, 

to a small axtent its higher c,.st • 

.. 
The experience of s.1.E. in Italy is relevant in this 

context. 

• •• I.,,,, 
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There was criticism of the can-makers from ASONAP 

or the grounds :Cirstly that the cost o.f cans is too high 

and secondly that the standard of support .for the canners 

from the can-makers in the matter o.f service could be 

improved and the cost o:f hiring t~e machines and servicing 

them was too high. This criticism was not borne out by the 

two :fish-canners visited who both expressed themselves as 

happy with the service given and with the price charged .for 

hiring (hiring prices quoted by GOURVENEC were surprisingly 

modest and GOURVENEC said they lose money on hiring and 

servicing the machines. This is not unique and is a regular 

:feature o:f hiring arrangements by can-makers)~ 

ASONAP have quoted the :following break down o:f the 

:final cost o:f the :full can 

Empty can 

Contents (:fish and oil) 

Labour 

Overheads, etc ••• pro:fit 

J5/J6 % 

17/13 % 

9/lJ % 

J6/J9 % 

This point is dealt with in the rindinF,s,. but such 

a pattern of expenseA between empty box, contents and 

filling costs is by Ho means rare., 
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EVOLUTION DES EXPORTATIONS DES CONSERVES D 'ANCHOIS 
=-=-=-=-=-=-=-=-=~=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-

~===========================================================:=================================================================~=========~~ 

DE:ST11:; TIONS : 1970 - 71 : 1971 - 72 : 1972 - 73 1973 - 74 1974 - 75 : 1975 - 76 : 19Z£...:_Zl_ . 197i - 78 
: : : : : : r : : 

-----------------------------------------------------------------------------------------------------------------------------------------
\~RI VUE •••••••• . T • . 1,8 : 

v. : 18 393: 

MO)EN ORIENT ••• • T. . 7,0 : 12,9 • 6,4 • 22 • 2,4 • . . 2,5 - -
\. . 50 036: 136 900 : 48 775: 154 194 : 17 726 : - : - . 60 'O(. I . . 

f-R~JCE ••••••••• . T. . 567,8 : 340,4 : 373,4 : 376,2 : 251,2 : 285,3: 797,3 . l 63lrl v. . 4 756 242: 3 no 396 : 2 788 815: 4 054 084 ; :?. 543 778 : 2 796 008: 9 181 276 : 19 580 423 . 
. . 47,2 : 

. 
75,7 : 226,6 : 

. 
50,1= i 152,6 RESTE C.E.E. •••• T. 134,8 . 48,1 • 88,3 v. . 452 609: 1 277 587 . 657 692: l 913 303 : 410 396 : 629 096: 1 483 766 : 2 997 860 . . 

• • 46,5 : 
. 

325,7 : . . RESTE EUROPE ••• T. 115, 7 . 285,9 . 245,3 • 67 98,7 86,5 v. : 319 343: 661 930 . l 251 53S l 340 355 : l 135 005 : 760 215: 835 767 : 1 560 176 . 
: 129,4 : 

. : 21,9 : 8,3 : 2,4 : 2,s= .\l'-IERIQUt:: ••••••• . T. 8 15 . 33,5 v. : 606 681: 102 422 : 264 086 101 004 : 29 597 : 45 347: 297 408 . 571 450 . 
. . 9·~4 : 

. 
1,4 : .\UTRES P~YS •••• T. 3,3 . 

v. . 58 73: 23 299 : 8 995 . 
--------------------:------:-------------:-------------:-------------:-------------:-------------:-------------:-------------: ~-----------) 

TOT.AL •••••• T. v. 
809,l : 615,l : ·ao4,5 : 919 : 549,4 : 405,2'. 999,3 ' l 906,2 

6 262 037: 5 332 534 : 5 019 898: 7 562 940 : 4 136 502 : 4 230 666: 11 798 217 : ~4 770 117 ) 

: : : : : : : ) 
·==~=============================~===================================~==========================~===========~ 

: : ===========================: 

Campagne du 1/7 au 30/6 

T. Tonnage 
V. Valeur FOB en Dirhams ~ 

• • 
~ ' 
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EVOLUTION DES EXPORTATIONS DE THON 

=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-

==~~==~===================~====================================================~==============================~ ==~=;===~~=~~.-=:==~===:. 

l.)[STIN~TIONS : 1970 - 71 1971 - 72 1972 - 73 1973 - 74 1974 - 75 1975 - 76 : 1976 - 77 1977 - 7~ . . . . . . . . . . . . . . . . . . 
-·---------------------------------------------------------------------------------------------------------------"·----------~----------··· 

~FRIQUl •••••••••••• . l· . 20,7 • 12,l • 6,7 . 47,7, 4,4 • 2,1 , - , 2~,~ 
V. • 130 771 · 72 015 · 46 274 ' 351 612 ' 41 853 ' 27 296 ' - ' 332 S7 .• . . . . . . . . . . . . . . . . 

FR~NCE- ••••••••••••• ' T. ' 617,4 ' 490 ' 202,5' 555,2: 439,6: 136,6: 217,4: 347,6~! v. :4 242 646 : 7. 815 515 : l 293 728 : 4 419 148 : 3 625 736 : l 368 942 : 2 074 608 : 4 359 993) 
.. . . . . . . . . . . . . . . . 

RESTE C.[.E ••••••••• : T. : 81,9 : 40,9 : 82,6 : 12,8: 42,7 : 40 : 56,2 : 250,5 v. 623 893 347 855 864 805 107 844 320 504 115 839 529 875 3 049 463 . . . . . . . .. . . . . . . . . . . . . 
RESTE E~ROPE ••••••• _ l• . 1,2 • 13,6 • 9,9 • 1,6. 33,8 • Z,l 4,5 . 9,8 v. . 3 369 • 51 753 • 36 029 . 4 276 • 211 936 • 25 725 1 28 416 • 177 516 . . 
•,;.1;~RIQUE • • • • • • • • • • ' T. : 2, 5 

\i. : 10 717 .. .. 
AUTRES Pl\VS • • • • • • • 1 T. a - : - : 0,6 : - : - : - : - : 

\i. - - 4 330 - - - - - . 
----------------------=-----1·-----------:-------------:-------------:-------------:-------------:-------------1------------=-··-----------) 
TOT Al : T. I 923,7 : 556,6: )02,~ : 617,3: 520,5 : 180,8 : 278,l : 632,4 ) ......... v. ~ 011 396 3 287 138 2 245 166 4 882 880 4 200 029 l 537 802 2 632 899 7 919 84 
------================~=====;==:-~~-=~===~==~==========~=============~=============~=============~=============~============~============={ 

Campagne du 1/7 au 30/6 

T, =Tonnage ~ 

V. = Valeur FOB en Uirhams 

• • 

l1 

I. _J 
-
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' 2t12.?34" 
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7.535.11~· 

103.647, 
4.~31.0~0, 

I 

6 1 5.t.i~r,· 

l~.~2t}.c:n~ ' 

16'7.265, 
7.247.03".", 

~·r..~:>h 
I 

'.3n3.432 

!74.""/>6 
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' 11.~3-, 0 cs 

' 
2os.::.1~, 

l?.1 .fl .. ? 

l~ • s s 4 • '." 2 t+ 

l~?.425 
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2 ~ 5. 41, 2 
I 

.s.hn.c:11 
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,10.7;::;.160 

! 

.. ·): . r 2 ':' 
,. .. " " ~ ,, c; " n • • .... 

!'i '.". 2 4 ~ 

3 • <' ~.' ,, • 3 4 ri 

2~2.1):0 

l::'.02l.$!34 

~~~.2~~ 

I'. 7 • ~· 5 ' .• ~ - . 

1 :. • r ... 

~ • '.i 4 .., • - E ' 

:.o; .le: 
.547.ioC: 

-------------!---!-----------!-----------!------------·----------!------------!-----------!-----------·!-------------
Q 55~.2SO! 633.310! 64).262 8•1.J67! 683.529 

•P.A''.C[ ••••••• I \' 39.03~.543! 4~.074.36~! 4!.765.47~ !5C.273.1'3'.~7.14~ .566 

1'3. CHO 
!50.66;'.:'71 
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3 s . J. " l • 4 k 4 

.435.;42 

4:-.;6::..l2": 
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·r:sTE C.LE ••• ! Q 43f:.1S'S! 4~6.~7~! 4~5.611 71'.1.~Sl ! 539.~S6 

\' 23.!10.346! 25.317.0SS! 25.3ZS.444 !45.267.433!45.$76.243 

421.?39 
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31.2. 513 
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I 
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•~ 4J '-"•"'""..., .._ .. .:. r.O 

' ' l~.45~.'3~ ·22.5~:.~5~·1:.2~1.?0C 

' 

21$'.228 

' "JC.313.738 

l~~.3~-~ 

14.lf7l.4-~~ 

141.06"; 

'.2.3G3.~-t. 

I I I 1 . 
~ ~1.~66" 45.ns~· r.2.0~2 · 236.fl~s· 30.752 72.355 · 25.373 2~.3:-~ 

I I I I I I I t ! 
.'!ERIQUE •••••• · V . 2.225.351. 2.54S.506' 3.2?2.~15 ·11.203.1~5· 2.657.023 . 7.4?2.253 . 2.26~.43~ . 2.735.54: 
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CA!H'1Agne du l/" -" l 30/6 

Q. : quantit~ en cartons de 100 btes 1!6P30 

V. : Valeurs FO~ ~n dirhams 
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a 1f r--·· 
EVOLUTION DES EXPORTATIONS DE CONSERVES DE MAQUEREAUX 
=-=-=-=-=-;-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-= 

=============================================================~============================================================================ 

DESTIN.\TIONS : 1970 - 71 1971 - 72 : 1972 - 73 1973 - 74 : 1974 - 75 ' 1975 - 76 : .!2!6 - 77 : 1977 - 76 

-------------------:------:-------------:-------------:-------------:-------------:-------------:-------------:---·---------·-------------) 
~FRIQUE ••••••• : ·l· I 2 373,7 : 1 361,9 : 749,4 : 996,4 : 986,7 : 696,3 : 498,7 : 1 406,6 

v. .3 606 614 • 2 127 505 • l 491 745 • 2 137 376 • 2 669 500 • 1 940 455 • 1 433 984 • 5 313 450 . . . . . . . . 
A S I E • • • • • • • : T. : 91, 3 : - : - : - : - : 4, 5 

v. 125 282 - - - - 11 724 . . . . . . . 
• • • • fl • • 

MOYEN ORIENT •• : T. : - : 11,l : - : - : 12,5 
v. - . 28 181 • - • - • 32 258 . . . . 

- FRANCE'........ : T. : 490,9 : 172,6 : 70,6 : 141,2 : no : 106,2 : 235,6 : 383,9 
v. 1 241 120 357 259 135 948 353 797 376 851 516 628 1 090 l;28 2 044 139 . . . . . . . . . . . . . . . . . . 

RESTE C.LE.... : T. : 3 001,5 : 2 326,9 : 1 540,2 : 2 798 : 1 127,5 : 2 663,5 : 3 967,8 : 3 353,S v. 5 545 639 4 288 052 3 152 992 7 454 946 7 147 391 6 799 791 23 190 528 20 367 12.0 . . . . . . . . . . . . . . . . 
RESTE EUROPE • • : l• : 780, 7 : 336,2 : 344,8 : 511, 7 : 144,2 : 123,5 : 264,6 : 246,9 

v. 1 244 624 624 686 543 307 1 237 270 315 168 285 281 830 768 1 037 899 . . . . . . . . . . . . . . . . . . 
- AHERIQUE •••••• : T. : 76,6 : - : 2,7 : 62,8 : 17,5 : - : v. 244 983 - 13 909 139 117 117 671 . . . . . . 
-AUTRESPAYS ••• : T.: 7,•: 0,2: 7,9: "!' : - : - : 

V. 26 111 526 10 192 - - - . - · -
-------------------~-----:-------------:-------------:-------------:-------------:-------------:-------------:~-------~----:-------------) 

t T. 1 6 822,l : 4 208,9 : 2 715,6: 4 516,1 : 2 388,4 : 3 594 i' 4 986,7 ' 5 391,2 
T 0 T A L • • • • • z v. 12 o~ 381 : 7 426 209 : 5 348 093 : 11 322 .506 :10 659 839 : 9 553 879 : 26 545 708 : :~s 762 60S ) 

I I : : : : : : : ) 
~===========================~&~==========================~================================================================:===~===========~ 

Campa2ne du 1(7 au 30/7 

T. Tonnage 
V. Valeur FOB en Dirhams 

~ ·• • • 
I . Jl 
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FRUIT AND VEGETABLE CANNING.INDUSTRY 

-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-

Attached are :figures showing the exports of' fruit 

and vegetables, over the last few years, both by 

country of' export and by product. 

It wil1 be seen that whi1e vegetab1es, olives and 

gherkins have shown a steady increase, there has been a 

• serious drop in exports o:f canned .fruit anrl citrus juice 

since the mid-seve~tieso 

The main element in the :figures for fruits is the 

apricot pack. The drop in exports of this product is 

blamed on recent poor harvest. It is an excellent pack 

and should be capable of great expansion. A thorough 

investigation into way of reversing this downtrend 

seems cal1ed for. 

The tonnage of' the variottl!I products i11 order o.f 

• relative importance are : 

- Olives 500000 Tons 

.. ":". Apricqt 50.000 Tons 

Citrus Juice · JOoOOO Tons 

- Tomatoes 200000 Tons 

Haricot beans 10./150000 Tons 

C;herkins 8. /10.000 TonR 

Capers 2.500 Tons 

... I .•. 
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The amount of' haricot beans packed has been increa­

sing steadily and more could be·sold if the supplies 

were available. 

To an even greater than with sardi.ncs, PXports of 

fruits and vegetables go mainly to E.E.c. countries so 

that the whole trade is very vulnerable to competition 

from Greece, Spain and Portugal, if and when these 

countries join the EEC. This is extremely serious and 

other markets must be researched and developed as a 

matter of' ttrgencyo 

The number :lf factories processinr,- f'rult and vege­

tables is hieho For example, JO units pack apricot and 27 

vegetableso The 53 packing olives would not concern us 

from a canning point of' view, but over all, it seems most 

desirable that the number of canners should be rationali­

sed, so that each one can be strong enoueh to support 

investment and a standard of' professional manar,-ement to 

ensure high quality standards of produc·. and pack, product 

devel.gpment and, especially i.n the case o.f veeetables, 

chances in pract:lce to keep :.ip with standards now being 

set in Western count1·ies. 

• o ct I .. . 

' 
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FICOPAM and the canners visited felt that the can 

manufacturers gave good support to the industry, their 

on1y criticism.being of' an out break or corrosion in 

cans, some 4/5 years agoo 

The i.nd11stry has some 1~rnat. .st.r .. 11,..;l.l1s, 111;ii1tl) th.­

rac t that mauy or the blc; can11cr.s uw11 l.lw i r ow11 orchards 

and there is obviously a hi1~h dP/~I'''" of" prof"Pssional 

management 01· the production or t:hc rr11 i_ I., OthPr canners 

contract requirements out to the f'armer!5 to ensure supply, 

To ensure the development of the .frujl; and ver;etahlc 

canning industries, there will he required much work in 

research and developement, to improve present strains of 

the fruit and vegetables, to prolone the canninc season 

f'or each product and to introduce new products in the 

places most suitable for soil and cl.irnat., • 

This work is already C<•Vered to s<Qfne ex tent by la 

Direction de la Recherche .J:.gronomique, but it would seem 

tha-t·this organisation is cf a very r,-encral nature and 

there may well be a r,-ap, which IMBC might .fill, between 

the knowledge of this orr;anisa tj ,m nnd thP- practical 

problems which n~ed solvin~ with the cannnr to developn 

iJ ;,;afisi'actory produc!, 

• ,,, ,, I,,,." 

' 
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A start in this directi.:m might be made by IMEC i ntc-

resting itself in ~he present work being done to develope 

a pack of clementines in segments, work on the possibility 

of growing sateumas and ways of increasing the strawberry 

pack. All are good prospects for export marketso 

• 

• 

'· 
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[\'f1L 11 T1n· 11rc. fX'.'""T~.T!O"~ r-~.n rpnrv_'JT/('f.,!•r~.r:::c 

f" ,.,"\l JTr rr r· \'.\Lr"" 

------------------------------------------·-------·--
1~72 - "'? l"-? - ""3 1 '."'.., ~ - .., 4 1~74 - "'5 1".'":"5 - 76 ., ,....,/! --

.a,/. ' - •· : l -::-: ; -

----------------~-----,-------------!-------------,-------------,---------~--!-------------,------------,--------
Q 33.424 

l i V'C' S • • • • • • • • • • • ! \- 4".'.051 

:- ~ • 3 ll. 3 

52, -.;H 

35.nO? 

67.2P 

23.5"'6 3 2 • I;".' l 

t!:0.7'14 .85,JOS 

42.!0"." 

1C.3.63" 

3 c: - c,. .. ' 

2.~43 

-----------------~-----!-------------!-------------,-------------,------------,-------------,------------,----------
! Q I 3,51- I 2.~l"." I 2,/!:76 I 2.236 I 2.336 1 3.535 0 3.212 

'ipres ••••••••••• ! V lJ.; l ?.2~! 14,72? 20.c:i37 l'."'.53~ ?~.71: ) It • ! 5 -

I ----------- ------------· -------------,------------,-------------,------------,--------···· -----------------.-----!-- ! ' · 2.~ss · s.oJ:: 5.~1-: 

' • I 1 , ' I ' ' 'Jrnichons ••••••• · \' • C'omptabil1ses avec• .. gumes . . 6.6'.:'l · 11.34'~ · 15.152 

' 
·----------------,----- ------------- ------------- ------------- ------------ ------------- ------------ ----------

' l I I I I I Q · 12.26C · 21.450 · 19.555 · 14.664 · 11.312 · 16.lSC 2~.52-: 

egu~es •••••••••• 1 V 17.S57 32.?32 37.65? 35.240 27.493 56.244 9!.1~4 
I I I I I ! 

-----------------,-----·-------------·-------------·-------------·------------·------------- ~----------- ----------· · I I I I I I i 
r:i · 24.J62 · n.q4 - 42.542 · 27,?35 16.4::'7 ·: n.:n: · l~~.4:C 

ruits •.•• ••• .•.. r 51.753 ;-4.s3,; 34. 4?6 47.19~ 34.753 !' ,, ~ nc:r 
'T ""' ...... '-' 51.~27 

-------·-------- ----- -~·---------- ------------- ------------- -----·------ ------------- ------------ -----------
" 

,) us •••••••••••••• \' 

?4.';:'('\ 

31.4LIS 

l?.Jlf) 

22 .924 

24.7~2 

Jn.JS3 
1.3. 364 

lS,710 

15,212 !5.7:..3 .i 4 I:.:.; 
26.sn; 31.33: r ,C47 

----------------- ----- ------------- ------------- ------------- ------------ ------------- ------------ ----------~ 
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t. = Tonnes \'. 

~ 
I 

' L 
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CARN.AUD- MAROC 
-=-=-=-=-=-=-= 

Turnover estimated as Dh. 160 M. 

Capital Social DH. J0,6 Mo (4J % CARNAUD -FRAN~E 

Z,2 ' Continental Can) 

Hold 70 'j, o.f market 

General Manager M. LARAKl 

Pr~duction Manager M. Roger BONNET 

Secretary , M., Hassan SEKKAT., 

Equipment : 8 specially developed sardine can lines 

at 220_ per minute per line 

French equipment 

Bodies fed in strips to bodymaker vertically and 

cropped prior to presenting to first stage of bodymaker. 

2 Cevolani? (J20 /minute) Eodymaker lines for small cans 

2 Carnaud (250/Minute) II " II 

;2 GB type Bodymaker with ~l.;!tal Rox Solder attachment 

for 60J diameter .. 

2 Soudronic lines one of wh~ .ch makes aerosols. 

1 Stolle and 1 Minster pres~ for aluminium sardine cans. 
; 

Various general line equipment for motor oil, paint, etc •• 

Presses include one J14 ex Metal Box 

5 printing lines, all but one double-colour, 2 varnieh 

lines. 
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All but one line aoil fired 

Photographic and plate making equipment • Touchinr; up by 

hand. 

Quantities 

Capacity is installed .fer J5 m sardines cans and 15 m i'ruit 

and vegetable cans per month. Demand has not reached these 

.figures for some years. 

• Capacity for General Line cans and aerosols appears well up 

to demand. 

At present insufficent cemand for beer cans but J piece line 

is under considerations. 

Prices (per 100 1 in H) 

1/4 Club A2! 110 AlO (ProfileC) 

. ! 

! 

• !Plain 28,09 54,20 192,43 197 
!Outside 

! 
1varnish 

.! i Ou ti side- -· .... 67,76 200,41 205 

Q.ttality control 

Good examination on the line~ • Statisti.cal 

Quality office well manned and efricient 

.,,./,, .. 
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l•port Tari:f:f 

18.5 ; on tinplate 

Some doubt as to ~hether tax is subject to draw-back 

:for scrap. 

Suppliers 

Tinplate Sollac, ~o Wolf', Carnaud, DSC 

Aluminium Alcoa 

• Employees 

850 plus some casuals • All operaters are male 

Find di:f:ficulty in recruiting potential technicians 

to the standard required. 

Remarks 

1) A new :factory is being built outside Casablanca. It will 

be single -storied but will teke only part of the equipment 

and the present multi-storied buildin~ will continue in use • • 
2) 'tile two sizes of' large irr•·gular built up sardine cans 

cannot• l>e made' to processed :f1~od standards .. 
' . 

Consideration should be given to some alternative pack 

tobat can be made with greater integrity. 

J) The limitation af some of the smaller, less well 

7 
equipped fish canners was discussed w.ith M. LARAKI 

who emphasised the need for rationalisation of the 

i r· · 1·1 ~ t:r". 
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ETABLISSEMENT GOURVENEC 

-=-=-=-=-=-=-=-=-=-=-=-

GENERAL I 

Turnover Dm 60 M (1978) 

Capital Social 

( OMNIUM 80 '}li) 

7 M. de DH 

Factory Manager : Mo AGOUZAL 

TOTAL / JO % of market 

Equipment 

14 Cerlei lines for "boites d'co11ag,es" 

(siit, form, soldered lap seam (Schuler Machine) 

Flange top / Bottom, solder bottom, apply to top 

by multiheaded solder machine) 

Speed J.600 each line 

4 old Bodymarkers for o.T. cans and Schuler f'or slow lines 

1 Cevolani for A.10 

Italian bodymaker for A2t + ~elow 

Presses, croppers for sardine body blanks 

2 st'Jl!ip faed presses 

PRINTING 

J Crabtree Marquess lines (~ double -colour) 

J rrl with follow on.varnisher) 

I\ I 1. are .. r !.red hy oj_l and have Hhor I, oVl'll.'i 

N1~w V"arn i.sh machine under installation wl th loneer oven 

for better control of synthetics. 

" •• I,. •• 
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ggantities 

80 M. boites decollagees 10 Sizes 

6 M. Aluminium.sardine cans 2 sizes (E - 0 end·, 

1 M. Solid drawn tinplate 2 Sizes ex Cebal) 

8 M. Sardine + Fish cans 

22 M. open top cans in various sizes 

Suppliers 

Tinplate Sollac 15~000 T p.a • E50/E75 

Aluminium U,ebal 

Varnish Holdens + Stoner Mud1~e 

Inks Inmont 

Employees 

4ct>permanent - 70 casuals 

Customer Service 

Resident maintenance engineE:rs in Sari, + Agadir 

Lose money on service 

Quali-ty Control 

Statistical quality control 

Full control of all attributes or seams but as a 

historic recerd~· Could use information more dynamically 

011 th~ lines themselves. 

. .. I ... 
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Material usage· 

50 ~ of selling price is tinplate 

69~70 selling pr~ce is raw materials 

(taking print~d plate as such) 

ALuminium Can 

2 Sizes - Price 40 'fo hiF,her than tinplate 

REMARKS 

1. The 4 old body makers may have ceased to be able 

to guarantee Qpen top cans to required standard. 

2. Statistical quality control nml.hod i_:-; loold.111j 

backwards rather than forwards. They would be better 

to have graphs of the most important attributes 

(overlQP, etc ••• ) on the lines so that supervision 

and operators can see any movement in the dimensions 

and take action b&fore trouble arises • 

J. The packing of sardines cans ensures that the cans 

arrive scratched. Returnable paper or board separators 

would help. 

4. The present s.toving equipttment is barely adequate 

for . .full curing of' some synthetic varnishes. The new 

line being install~d should solve this problem especially 

as it will he :fired by r,as rath11r thnn oil wit i ch i.~ 

nol.ori.ously cliI'f'icult to conf.r·ol, 
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STANDARDISATION OF CAN SIZES 
-=-=-=-=-=-=-=-=-=-=-=-=-=-= 

The advantages of' reducing and standardising the sizes 

of' pack f'or any particular product - or group of products -

are considerable : 

1. Tinplate prices are less 

2. Less stocks need be carried 

J. Machine change over timesare reduced and higher 

• speeds attained 

4. Investment in improvements on manufacturing lines 

are more prof'itable 

5~ An<;ille.ry stock~ (cartons, etc ••• ) are less 

6. Longer printing runs give reduced unit costs 

7. Tool maintenance is less. 

These advantages apply not only to the can-manufacturer 

but also to the canner • 

• Bt.tatandardisation cannot be achieved satisfactorily if 

production f'actors only are considered. The final arbiter 

must be the market. However, this is not to say that the 

market cannot be guided into a standard range of pack~, from 

which it also will benefit eventually due to obtaining a more 

consistent product of better value than is possible with a 

pack run onlv occasionally, demanding tools r~rely used and .. 
tinplate in comparatively small quantities • 

. • . I.•. 
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In the case 0£ vegetables and f'ruits it is simple to 

adhere to the world wide range of' open Top sizes. 

For f'ish generally and sardines in particular, the 

problem is more dif'f'icult due to the special requirements 

of' the market and the geometry of the product .. 

However, with ten sizes of "boites decollagees" and 

a range of aluminium easy-open containers there should 

he scope· f'or reducing this range and the multiplicity of 

brands given a determination by the trade, not to deprive 

the customer of' choice but, by making the standard range 

such go~d-v-.l.t&e £or the customer that :Re cannot resist it. 

Over a period the normal ef'f'orts to hold down the price and 

costs of' the standard range cannot be repeated with non-

standard packs as the cost of doing so :for a diminish.i.ng 

o£f-take.would be prohibitive. 

It needs emphasising that i1. often takes a long time to 

persuade the l.ast customer off a non-standard size of can, 

but with the present fast rising prices of tinplate giving 

plenty of scope £or Making any standard range economically 

desirable it should not take too.long. 
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CANNING AND CANNERY HYGIENE STANDARDS 
--~=-=-=-=-=-=-=-=-=-=~=-=~=-=-=-=-=-= 

The consumer movement in developed countries 

has focussed on the dangers of pollutants - bacteriolo-

gical and inorganic - in food generally and this is 

resulting in more and more stringent standards heinF, 

laid down for canned food. 

1.) A recent case of botulism in the u.K. traced 

to canned salmon resulted in two deaths. The sales of can-

ned salmon have dropped catastrophically and are likely to 

~&ke a long time to recover. There have been less serious 

cases with i~ported canned fish and the Government is worried 

that any repetition could lead to a public outcry which could 

damage the .industry - especially imports.- - badly. 

2.) The lead content in canned goods has recently been 

under review and allowed limits ha' re· been reduced in the case 

of fruit and vegetables and introd.tced for the :first time in 

the case of f'ish. The allowable lil".1i t for fish will undoubte-

dly be reduced :ln the future. This will call f'or careful moni­

toring of present levels in packs Qnd a review o:f spraying 

procedures and proximity to car fumes in the cnse of fruit 

and vegetables. Additionally it favours the used of' any can 

which does not have a lead element. 

These regulations ~ill p•esumably be applied to imports 

and other countries ar9 likely to follow this trend • 

. ,. . I . .• 
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.).) A cod~x code of hygienic practice for 

canning low acid foods in being drawn up by an 

international committee. The regulations are still 

in draft form and will eventually cover the USA and 

the E.E.C. countries. It·will be a stringent code 

and is likely to be accepted eventually by many other 

countries. A copy 0£ the current draft has been passed 

to IMEC • 

l 

4.) Also the attached draft on low-acid food ca!lP~ 

ning should be drawn to the attention 0£ the industry. 

· ~ilst th9se regulations will obviously not 

affect Morocco immediately, a steady tightening of the 

law in this regard should be considered i£ export markets 

are not to be jeopardised • 
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DISS JGllJllABDtJM Oll LOW ACID CANNED 1'00D 

1. m w4 f'ooda that are intended to be shelf stable must be 

"-',jeetecl to a beat proceaa which will ensure destruction of 

Clo.tridi• botulimm unless theJ" are so formulated that the 

growth or Cloatridium botulinum is prevented. All heat treatment 

gi-nm to nch cane should be related to scheduled processes which 

are aupported with adequate heat penetration data prepared by 

canning technologiata. The 4etaila or tn.r scheduled processes 

ancl the heat penetration data muat be kept and be readily available 

for inspeetion for a minimum period or three years from the date or 

the laat proetuction to which they relate. 

2·; The 1'o \'Glue {heat treatment used) or any scheduled process involving 

hot filling. or c1111e does• to a large extent, depend on the maintenance 

ot the temperature ot the !ill at the levels specified in the scheduled 

proceaa. 'l'he fill temperature ahould be checked at regular intervals 

during production and the record should be kept and should be readily 

available. 

It cane are not given a .tull botulinum cook or are not otherwise 

abelt 1t&tle at 1111bient ~erature, conditions or storage must be 

clearlt _~~ec! on •aoh oan an4 on ~packaging that is used. The 

maximum temperature ot 1torap ahould be siven precisely. 

4. ill oana muit be marked vi.th a code enabling the identification,at' 

l~a•t,ot th4 plaea and date of production. The 1111bol used tor thia 

oocte 1houl.4 be emboaaed or otherwi1e in4elibl7.ma.rked on the metal of 

the oaa. 

- 1 -
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4tla tnrt (contimea) ·-

c;. -ty cm. mat be etored encl bancJled eo u to prennt their 

becrw1ng contaminated or damaged in a manner which may.affect 

proper eea fo"rMtion. 

'· ~ Blfore tilling• cane .. t be cleaned mechanically in an inverted 

po9ltion by a euitable air jet or water jet. 

7. Can seaalng proceeeea must be kept under constant supervision. 

8. 

The efficiency or can eeamingalDuld be checked before processing 

begina and at interwala during production;·depending on the output 

and the can manufacturer's recomaendations. During production, the 

CllDB for eeam checking ehould be filled cans taken from the actual 

production line and the examination should be carried out on the 

canD8r7 site. Seam checks should be carried out on the manufacturer'~ 

end and on the canner'• end or the can. They should incl~de the 

f'olloving -measurementss - -

Seam width, seam depth, countersink depth, percentage overlap and 

tree apace. 

'l'he manufacturer's rec01111endation1 should be observed as to the 

points on the can where measurements should be made and as to the 

limits to be observed. Seams should be stripped and examined 

•isually for other abnormalities such as wrinkling or the cover 

hoot. Recor41 or meuuremente mu•t be kept and muet be readily 

a"f&ila~~~-!or inlpect~on ro~ a minimum period or three years from 

the c1ate or production • 

.All retorts must be fitted with direct reading (indicating) 

th81'1D0111ete~a r.r~ vith automatic time and temperature recording 

4moH. 'l'bHe ahoul.4 all· be checked ror accuracy at leaet Mee 

a ,.ar. ft9e and tallperature recorda llU8t be kept, and must be 

~egularl7 available for inspectien for a El laaa period O! three year& 

I 
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tzm • elate or production. 

9. .& ..U.r.ator;r 1119ta, 81lCh ae beat sensitive tape or a colour..; 

r' p cte'dce, ehoal.cl be ueed vith baskets or cans to indicate 

.t.a tbe7 ban 'llDClergone beat processing. 

10. Water uecl for pnenl purpoaea in the plant, including that used 

in the making up or products or likely ti) come into contact vi th 

the product Bhoulcl be or the following qual_i_ty: 

Colifone 1111et not be detectable in 100..1 in 9~ of aampleR nor 

in SfT coneecutbe BMplee. If colirorms are detected illlllediate 

i..etigatione maat be unclertaken. 'l'hc water should be sampled 

at clifferent points in the distrilNtion system within the plant at 

least once nery month. Total aerobic colony counts should also 

be per!Ol'lled and uncler mostcircmatances these should not give 

Yalue• or more than 100 organiama per millilitre after incubation 

for fi'YO d~ya at 20-22°c. However, too much importance should not 

be attached to an absolute Yalue; it is essential that a normal value 

should be established for water in the plant and.any changes in this 

should be investigated imlediately. Samples for total aerobic 
. 

col~ counts should be taken at least once a week at different points 

in the plant. 

It thie-elindard cannot be maintained in mJ7 other way the vater must be 

chlorinated or otherwiee adequatel7 treated. 

'1'he water ehould not contain to::dc chemicals in quantities lilcely to 

oaue ban 'io health~ 

- 3 -
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It,ie e•ential that orater used for can cooling should.be free from 

band'll1 organime. Ewen though the can oeams are sat.isfB.ctory,small 
. . 

.-U ties of water can enter the can during this cooling period. 

1br this reason the can cooling vat'!r must be tested at monthly 

interYal.s and it should never be possible to detect coliforms in any 

Ba11ples of 100ml. It must be shown that the water supply is capable 

of 118.intainlng this standard consistently, before the water ls put into 

use for can cooling. The total aerobic. colony count should be 

performed at at least veekly intervals. A colony count of less than 

100 organisms per millilitre after incubation for 5 days at 20-22°c 

is satisfactory, but any change in the count should be investigated 

immediately·. This count cannot ?le totally relied on to ensure the 

absence of harm1'ul intestinal organisms so it is essential that 

coliform tests be performed at least one~ a month. 

If it is not certain that the standard can be maintained, cooling 

water must be chlorinated. The chlorine should be in contact with 

the vater for at least 20 minutes before the cooling water enters the 

retort. Sufficient chlorine should be added to give a residual free 

chlorine content of 0.5 ppm in s81bples of water taken at the exit 

from the retort. If the cooling water is re-circulated it is essential 

to screen or filter the water to remove organic debris for chlorination. 

MonthlT.. c_91.iform coµnts must be performed, even if the water is 

chlorinated. 

11. After heat processing, until the cans are both cool and dry, organisms 

~c;~Aited -on tile outside may gain access to the interior or the can 

throqh t!M double •••• even thoush this is satisfactorily formed. 
-ti. c ,, rot 

Therefore at1er' heat proceeaing the can 1111Bt not be touched by~hand 
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4th dratt (continued) 

until 1~ is cool and dry. Any mechanical ~dling equipment must 

be constructed so as to permit easy cleaning. Any C2ll runways in 

tbe poet processing area which a:~e wet or likely to become wet should 

.... •lnfected regularly during production runs by mist spraying with 

qpropriate disinfectants. Can seams should not come into contact 

vi th the runways. It is a.dvisablr· that regular microbiological 

monitoring should be performed in the post processing areas on cans, 

runways and other can handling equipment. It is important that 

cross contamination from ra.w food areas shouid be avoided; processed 

• cans must be dealt with in an area that is structurally separated 

_from areas where the raw food is stored or prepared and all precautions 

lla8t be taken to protP.ct processed C3.JlB from contact with any raw food, 

P.quipment, clothing or etaff who have been in contect with raw food. 

12. Cans may be cooled with "Water sprays outsidP the retort. The spraying 

areas must be protected from contamination and the water must be of the 

same standard as water used for cooling cans within the retort. 

• After heat processing, cans must not be washed with brushing machines 

with or without sawdust. They may, however, be washed with a water 

spray containing detergent. This water must be of the standard of 
. 

can cooling water and the S?raying area should be protected from contam-

!nation. If cans have to be wiped, this should not be done until they 

a.re both cool and dry; dis,osable paper tissues should be used, one for 

each can. 

14. At all times, cans must be handled with care so that they are not 

4emaged. Mechanical. handling equipment must be contructed so as 

not to cause damage to cans. 

,. -
L_,.__ __ _ 
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4th ctrart (continued) 

15, Mter cooling processed cans must show no evidence of internal 

posit!~ pressure. 

16. A r.,r .. entative sample of heat processed cans with a minimum of 

one ean from each retort load should be subjected to an appropriate 

Incubation test. The time and temperature of the incubation will 

depend on the type of process that the can has received. After 

incubation, all unblown incubated cane mus~ be opened and the 

contents subject to appropriate organolept~c- and pH examination • 

• Microbiological examination should, at the very least. be performed 

_on the contente of all cans showing any organoleptic or pH changes, 

not just on the contents of blown cans. 

.-
17. Processed cans muet not be stored in direct contact with the floor. 

Pallets, packing material and other material in direct contact with 

the cans should be clean, dry, of good quality and not liable to 

transmit contanination to the cans. It is preferable that cans 

should not come into direct contact with wooden pallets or shelves • 

• 

I - 6 -
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CAMPDEN RESEARCH ASSOCIATION 

-=-=-=-=-=-~-=-=-=-=-=-=-=-= 

The Campden Food Preservation Research Association 

has been in existence for some fifty years. It is an Asso-

ciation formed by companies in the caunine and allied indus-

tries devoted to the technical improvement of preserved food • 

• Its activities include the trainine nf personnel for 

member firms in the principles of canning control and analy-

sis and evaluation of packs. Members can also commission 

special enquiries in areas of interest to them and submit 

samples tor analysis. 

The members include virtually all U.K. canners and 

a member of canners and associations from overseas. 

It has provided a support for the British food 

preservation industry, without \o."hich the present high stan-• dard of safety and hygiene enjo~ ·ed by the inclus try would not 

have been possible. 

'It provides a good pat:ern for some of the eactivi-

ties of I.M.E.C. and to enable use to be made of its accumu-

lated knowledge and training facilities, it would be well 

' 
worth joining the Association. 

Details 0f the work of the Association and the 

coursP-s it holds have been passed to IMEC. 

I 
~--
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DEVELOPING THE MARKET FOR CANNED 

GOODS IN MOROCCO AND FOR EXPORT 

-o-

Ultimately, the market for canned r.-oods dcpPnds on t.he 

housewife or catering establishment buying them. 

The reasons for purchase will be one or mor0 of the 

following : 

1. The equivalent fresh produce in unavailable 

2. Using a can saves time and effort in preparation 

J. The product is unique (canned grape.fruit is quite 

different from fresh) 

4. For emergencies. 

These reasons would appear to limit the scope for increa­

sing the Moroccan marketo Fresh produce is available in 

abundQllce and domestic help is c.ommono This severely limits 

the potential growth. However tl.is need be no fatal obstacle 

to the development of an export market and indeed excessive 

use of expensive imported tinplEte to wrap round produce which 

is otherwise available .fresh is not necessa cj ly dP-sirable. 

For the export market in thed1veloped countries the pur­

chaser will demand• of the product : 

,, ,, • I.,, ,, 
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1) .. outward appearance which will persuade her to make 

an initial purchase and does no!; make her nervous of cut­

. ting herself. 

2) Consistency of pack 

J) A pleasing appearance ta the product when the can is 

opened 

4) A high proportion oE solid contents 

5) That it suits the palate 

~) That it does not seem too expensive 

7) 'lhat she can rPnogniqe the p~oduct again and will be able 

to pimchase it o 

Particular emphasis needs laying on 5) as palates 

vary from country to country. Indeed before marketing any new 

product the tastes of the market acmed at should be tested as, 

frequently, a product prepared for a local market will be quite 

unsuitable for export to some countrieso 

Bearing these points in m.nd the necessity for a good 

brand name, selling a consistent product to a hi~h-standard 

both of product and integrity of pack is obviouso 

' 
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By stating the problem it becomes evident that such 

a standard cannot be achieved Ly the very small canner. 

These markets in developed countries are thercl'ore more 

likely to be penetrated and held by a large canner with 

resources for investment and marketing. 

This does not means nece'3z.rily that some small 

canners may not have a part to play in providing for specia-

• lised markets but it doAs indicate the ~eneral need for 

rationalisation among the packerso This could be achieved 

by a gradual tightening of standards of canning procedure 

and of building which are necessary in their own rir;ht and 

will lead ~o the weaker packers being taken over by the 

larger ones or having to drop out of the irrJ us try 0 

• 

I 

l~-
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11 LF.S GRANDES MARQUES." , SAFI,Mo FOUJN 

-=-:-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-=-

M0 FOUIN showed us round the cannery, which 

unfortunately was not working as there had been no 

catch that mo~ning. 

The plant cans JO tons a day in :full season and 

is one of five belonging to "Les Grandes Marques", two 

being in Agadir and two others in Safi • 

• The fish are brought from the docks, some 5 kilo-

metres a~ay, in plastic bagso They are :floated and then 

cut and de-gutted, the final product being paddled through 

to select~on and p1qoing in the canso Selection is by 

quality and size for various markets. In general the 

back-bone is not removed. 

Cooking is then carried out for JO minutes at 100 °. 

Oil is added to the pack automatically at a temperature 

of 8o 0 c • 

• Sealing is by 2 head, 8 p<1cket CARNAUD irregular 

seamers. There are 6 seamers. ':'he filled cans after washing 

:fall into baskets which are moved by pulley for lowering 

into the autoclave. The autocl~ve time is controled by 

automatic clock recording. 

The full tins are them cooled in town water, dried 

' and packed in cartons. 

The tins are unpacked after th"ee months and before 

delivery to reject blown cans (0,5 %) • 

. . . I .. . 

I __ j 
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' !Oll'ITS DISCUSSED 

" Les Grandes Marqu~s" have some 17 trade marks for 

various countries but at this plant normally J were used. 

The main customers were Germany, Switzerland, France and 

some African countries (generally the larc-e si:.r.es ror the 

African countries)a 

M. FOUIN was satisfied with his seaming equipment from 

• CARNAUD and felt the back-up by the Safi-based engineers was 

goocl.
0 

Ile has had trouble with spares due to delays in obtain-

ing import licenceso It took him a year to obtain 10 gallons of 

marking ink from France due to licence delays. 
-

The price of the 1/6 size can is OH o.J2 which is JO % of 

the final sales prices of the producto In aluminium with easy 

openend the price is ~ OoJB 0 The aluminium box is more easily 

deformed and consequently smaller fish are packed in it. 

Standardisation of can sizes would be difficult on account 

• of the geometry of the fish and the need for a large range to 

cover the various sizes of fish. 

~ha water ueed for cooling is town water and is not moni-

tored 0 It-should beu 

The factory has a problem wi tJ. the cleaning ui' the cans 

at final inspection prior to despatch. The best method is by 

means of a detergent solOtion, but this produces a high incidence. 

of blown c.an·s and has had to be abandonned o Some research into 

methods of cleaning might be worth -while • 

. . . I •.• 

j 
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This firm would like to do its own exportinr; without 

the help of OoCoE., ~hich adds to the price of the product. 

At the same time the inspection by OCE appeared to be not 

unwelcome. 

Mo FOUIN said he would be glad to send some of his 

supervisors on courses organised by IMEC and felt that 

IMEC 1 s research facilities should be of value to the industry
0 

• The three Saf'i factories of' "Les Grandes Marques" can some 

40500 cases per year in aluminium cans and 1150000 cases in 

tinplate canso 

• 

I 
L~ 
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SOCIETE MAROCAINE (SOMACOS) 

-=-=-=-=-=-=-=-=-=-=-=-=-= 

Privately owneda Director General M. BOUAMRANI. 

Production Director Mo THAMT. 

The method and equipment is similar tn that at 

"Les Grandes Marques 11 o 

The cannery was built in 1945 and renoved at some 

10 years latero Floor and walls of the cannery are suitable 

but the pipe from the outside tank holding the fish, to the 

troughs below was enclosed so as to make it impossible to 

inspect and probably difficult to keep clean. 

The troughs wer~ of enamelled cast iron. Many cast 

iron pipes were showing corrosion. 

The seamers were maintained but there was no evident 

check by the company on the seams themselves. 

Although the cans from the ·autoclave passed directly 

through a wall, the need to keep all canned produce away 

from the canning process did not appear to be appreciated. 

No form of statistical qualit,y control was practised 

and the· integrity of the pack appeared to rest with OCE, the 

can manufacturers'maintenance of the seamers and a check ~nr 

blown cans (reported as o,4 % • Seemed hi~hP-r). 
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SARDIN~S EN CONSERVI"~ 
D' ALUl\.'llNIUM 

&-1\UT-IL SUIVRE L'EXEMP~-~~ 
ITALIEN? 

;i Conserverie le S~r'1ines de la Societe lttica Elbana ISIE) 
:.t installee a l'"ie c·Etbo!; elle est la scule inrfustrie de cette 

11~ italienne. Afi11 d'::issurcr son developpement commercial, 
on directeur, M. BP'"lafoff. a decide ii y a une dizaine d'an­

' lf.'f~S, d'utiliser la boite a'uminium_ Compte tenu des resultats 
'r r':s satisfais;mts obtenu~. elle a du automatiser une pa1tie de 
- .;i chaine de fabrication. 

.. • •· r-n l'lr.O, l'w,in" •1f' l;i Slf: rst Appro­

·•'"' !'I 100 "'n l'n .,, .. rtinr' lr;iirh,.s r11r 
· •'11·11r~ d1J pnrt voi~in. I,., poi-;!'-on P.!llf 
11

1
1, 11r;r1H·•f1,1t1•r11f•nt rfa'lS Ire; QUPfQtJP.S 

'H•·:. q111 ~.11•v,·nt l;:i pi·rhe, !ii hien Qu"en 
I,. PrHH' fiO a Ii~ ~~ du roi-.~I'}" m;s en 
;In f'!~f fr~irhf'ln1t--0nt ri>\hr :-:l; rn;rfl~. fl nP. 

'"'' i·111• q11f .. ~fiori pour ~PS ,,.~cwmr;11hlf"S 
•·

1
1·,pr d11 fioio;,;<;nn pf.rh~ la _,,f! Ain~i. 

''"'t!Pr rlP cnnr:.Prv1~r Ir~ !',Hdinr.s clans 
1
,• ~1f;.1rc. rna1~ ,111ssi J'riur 'lllP. le~ ttctiV'i· 

~,. < 1 
""' r·ntrprr1sr np ~ut issP-nt aucun 

'•·r1lr•,'.· 1r.nt (en r"ison des journft~s de 
. '1,,. ,,,1 ,,r,fo;P.tJ,P), la SIE .;'Pst f>q11ipee di! 

,,nhrr" df' c;urqi'lflfi11n frlr peut Rinsi 

~ .. !Pr tn11fp~ Ip~ qirnntitf'~ nffPr1es. pr;,fj. 

1.1rit ~' n,.,,,...~~;ctirl! rn eris rfe rPches 
·•

1 rl;irifP.S 11nc '>11rr,Pl;ttion rapirfr. it 
(' !1.,11r 11··rnlure rria;nt,,nnnt ninsi rle 

1'.irf.1itP l;i 'i"illirf> du poi,,on 

· .. ,,p lor' dP 1·,pp;m1oon rle la boi•t1 

•• 
t 

"\.:. 

r 

Aluminium. In SIE rrodui,11.1 10 000 hoitrs 
par jour .. /\fin de fRirr fnr.r, ii 1'111".r,rni~sr­
ment dP son m:ircht' P.11•. n AugmP·1lt' SA 
cep11citf> rlr. prod11ction Rttri9n;mt ii l'hmirr 
11ctuellr 100 000 boilP.s par jour. II fallait 
done resoudre le problem?. de cette 
augmrnf'1finn rlr carocitt'. 

Sfmplicite du processus 

It n'y a pas ll priori rte diffr,,ence fonda­
me'1faie avec le proc""us clRssique de fa­
brical;on rle conservP.s de 'iHdines (voir 
photos et legendes). La SIE est equipf>e de 
f11i;on cornrll!te et dott'e des installations 
s11ivantes: 
- lignes d'f!tf'tage P.t d'f>queutage semi­
automafiQues. 
-- post,.,s manttf!ls P"'"'f'llAnt un travail rn 
continu de mise er boite rtes snrr!ines, 
- cuisson des sardines a la vapeur, 
- dosa')e de l'huile d~ns IP.s hoitr.s, 

'" ----
·..;·, ,., 

... - . \ ~..,~ .. ~ 

-~ . 

·. 

'~1 .: 

.. :,f.·""' . ,.,• 
.· 

,,1" .,!" 

SPr1i~sage des t)nitPs su1vi rfun !:lVrtrJ• 
P~fPrne, 

~fPri!ic;;ltion. 

AprP~ ~tnrkilg~ rl11n~ !'11r;rnp, lt>s hoitn•, snnt 
P)(pf•rf!f>ps rlnns 11n 1•r1'u,p<"ir cl Mil.ln fllJ P! 

Jrs suhic;sent 11nP 11·.-i~11·tlt1on de tro1s n1111<> 

L;i SIE romrnprr1.;1'·•.p ~"r; prorlu1fr; r;;rn1s l;:l 
n1;1rqup ,, Nrirol,,rm" Pt "f)(•s1rPP 11 Pf 1ri1 

VOlilfp 8 frtt;on pour ~ ,HJfrp5 mrtrQUPS 

Lf's rliffCrPntes r"·'<:"<; ont Pt& erurlt1'PS pn 

rflmmun r.ntrp f,. 1·rn1~PrVP.1Jr Pt fc:t ~r1c1i'>f0 

CP.bill, fo11rr11o;sr-1ir d"·· tipif,,s CPttf' P!11rfn ;1 

nhouti ii y n r;i)I' rnrw-; Of' IR nf·.1fir1'1 ;l !;1 

pho•oyrnv1JrP, fr~11-. f, .• , .tsrf'rf!'i rfp f;i d1•rc1 

rrJtir:n df'c; hnit!"~ 1h· rr1f•rnf' Qllf' t1111c; lpc, 
tr;fVRU>1; rlf' n1Pr il.1·•11111 Pt rf PIPctrun1qt1P. nC 
f.Pt;SiJirps a In ~ytld:rnni'>1tion de l'f'nspn1-
blP. rlPS n1ru:hnP<; 1tr1f i•tt• ri·1fi~f.;. f"l /"1;-::1nf1 

Crimi ~P !R F l~clir 
la SIF pnrc;si·rl'1if d~11~ r' 

tinn rh<trur1P rn• 'fl If' d'1ir1r ~Pr11:.r:.,.t1S'' rt r ,1 

dence rte 3 000 t,r,i!Psih. II s'R<l"'·~•I 
d'n11~1rnpnfp1 re~tp r .-1dPnr;p ii rnninrlrf' r~;1ic; 

Moderniser l'?ncien 

_a ~o;~·t:on r:hc1 r1 rt ~ti> dP, r:ouplcr rha 
runr. drs anr.i, ir ''" ~rrtis"""~"" A unP. 
nnlfVCllc ;--!us f/r'ff/H/'),!rtfe f4 700 hnifJH . .,/h). 
rPrf11i!':1nt lin'>i trf ... r1• ffprnpnf l'inv, .. f1•,.-;p 

men! glot ~I Un ;·,,io1illi1\JP (•11,,twnique 
autorr1rtfiQue pPrm,,i rfp les Col·nlpr Par 
r;ipport R une li~nc r1' 1t1n;iip nu, ri. rp~ hui-
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11:1· r!•.1r t1•n,. r/ ·""~" Ire; opi-'"lf· 

1,,,.,,, ,,, dr· .,,.iti•.r,?.fJf'!, IP-S 

1111f 1, 1 · •·p:ni•rr; (IP. clin­
. 'r ,r ri · '"rl'r Jr c1r·rrmr.nt IP. 

.,. ri11 r "'PS rl(l hoitP. 
(•\ 'l'JI~' •1ri li•pr>r Acr:ro­

., , · r,. 111 1 !f q11'!1 n~ houge 
. f·,1·11r .1h1·1ff, r ld"l1'"."! {7 000 

1rn .otp11rllr1oc f•IP~.troni­

' 1 .. 1.1:,,, .. 1·n 1111nriti~ V·?r~ la 
•1''1'. r •p11!p' !r1r• 'JllP. 1;1 ma­

r,, 1k I'''' 1fd ;1vprfi par 
"1'1' ·''•riis .'If' '11,fOmRti-
.,,, .,.,,,, •·:".P.. 

• ;•"1tie 
·.t ;·ns 

1, •' 

,1,.,, p1r1rl111f-:; ri,;r,p~~lte -
I"'',.!., ''•·11r f'n1a r:.Pla, 

111• ,,Ir ,,,, ,fnckcrs 
•ir i·vol11fion 

I · 1 •' ·ri~ ntn11p 

,. ' 

6 

CPhill pnc:::~Prfp nl11•,1f'!Jrs i;:Jhorntoirps qui 

sont imp!ilntf.s d;inr; <;P<; pr:ncirr!lf>s usinP.s 
Le plu~ irnpnri.lnf r-r;t le lflhnrnto1rp riP. re­

cherchP' ,;'"" a L~ fl~che qui P.mploie ac­
f11r11PrTH'nt 7() prt•.c1nnr;s LPS prinrrrilux 

ohjPrtifs rlu L;ihor.1foire rle rechPrches dP. 
L:1.rff'•chr sont IPS r:11ivrtnts 

rtppor1er snn rlidr ~Hix usinps rlr. frlbrica­

tion. en f~r.ilitrtnl la ron<"rt~on de nou­
vPrHJ:.. prorl111t~ n11 1·:irnf~lior~tion rfes pro­
d111t~ P.f pro< f.drs P l(•<;f;:1nts, 

apportPr son ;iirfr '"'~ r.lif'nts rl" CPbaL 
Le l;i!:wrnfoirP., ;ivpr la rnllahorntion i-vP.n· 
luf'llr du SP.rvir.P rliPnts rt'>~ourl lps pro­
blcrnPS rl<' c:onrlif1unnr>m<'nl qui reuvent 
~trP. rencontres par IPs clients . 
- entrefenir f'psprit rlf' rPch!'rche au sein 
rle lil So.-iP.tf> et ;iinsi ronfr ihuer it 'nn de 
veloppemrm! CP Qtll permP.t rl'ciffrir a SPS 
clients une gammf' rle produits ri'ponrlant 
encore miP.ux A lr.tJrs t•w;oins. 

LP r61e rfu !.~hnr~fpn fl nP r:onc;i~tr ra~ SPU· 

lemP.nl il hcili!Pr l'r•l;ibCH;ifion Of" prnrlui!S 
rfp CPhai mRi~ i·~1r1lrrnr>nt rl'Ptrr RU 

5r.rvir.e de ~P.~ r.lif'ntl!; rn lru; cnn!;Piliant f'lt 

en les ilirlanf A ri·•.nt1rlre lrurs problf,mes 
de r.onditionnement 
Pour ·c,,la. IP liihor;•toire rli,pose d'ur {>qui· 
pemPnt complP.t dr r.nnditionnP1nenf qui 
comrrf!nd, entrP .111!rP, rfp5 SPrti~~euseS 

une thP.rmrscnll,.11•;p Pf rfrs autorlavrs avec 

l'usinP, <funP. prnnrPTft rrm;irq1J~hlP tr;lVaillP 
~ mois ~11r 17 a•1N'. rfr", ~;irdint"'~ fr Air.hr!'; 

2 · LB 51E P""'"rlP. 3 mAchinPS d'l-11'1,gr. P.I 
d'Pqoroul;iar oi;,..1ni ~ntnrn"fiQUPS 

3 r,t 4 - AprPs p~c;c;;iqr r1~ric; lrt ._"umurr penrl.:.nT 
1 hPtHP rt l11v;t~Jf' ~ ! f'rl!J r11111~nlP. fro; ~rtrdiriro:; 
f>li>'"'-·c. rtrr1vf•nl ~ f'pr• f,rn!;':lf' d,1nc, •lP<> r:i;:;in1prs 

5 I,.., hnifP<; r;-i<:'. · 1• · ·' '.\H rlr·r: t.:-i:ririr-,.11,.~ 

o;nnt (uf-..,rritl·f'~ A I r•r!lrf!P rlu fntH conl1n11 lf'~ 

hnifro; rr•r:l,..nl 40 mn ,"l 100' pins 7 mn il 1]0': 
ropf";tl1nn dr •.Pdi;ipr• dnr, hnilf!~., lrrc; imporfrtrit'! 
pnrir I~ rt11;t!1,/I do prnr1,11f, 1•i;t rftal1c.t> fin fin rt,, 
r11tr,•,on 

fi Vtlf' rlr ! ,pp.1dl.1 Jr' ;t1dr••11.1f1f1\H' ,.nlrf' rl•ri 
r,h,1q,, pl •,forf1• •,,-,q11 
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~1il11r dro tr:n.r,nlfpr ;ivt.,r. 11n~ cnnfrP,­

, •i>'1 r11nf1,·,i,.,.. I P.s , ... c:.111~ dP r:ornpta­

. , ,.'""'"r l' rtl"ri.int q111 ~.ont pffpr:tuP,s 
., • .,,., ri· r·•·"111·11f'n1 rf';td;1ptPr lrs 

1··. ,.,. r.• ·:'P" p;n rl"~· v1•rni~ P,n 

l,t '" 111•"•11 rJ!JI •,Pl.I 1•n { {Hlf;:Jf;f 

' 1 i(jl' 

,.,,, 1• 11 • 1 1•.inn lf'!S 

, , "''""1i;1;1e 
i ·. ·~,, · r i 11 ff f)C:f IJP, 

• j rd ,, ildf,.rpnfp~ 

• '.:,..,., 1 l1rn;1tisi"P.S. 

·1 1',1t· Jp L1!inr;ltoirf? 

r pr.rf,1r1f f'lf perfec-

'F v11r~ 

r1r 1101r. 
;-ltirf•<; 

't,-. /~· 
,,,,"; 

- un micro<r.ope, 
- drs loup"s hinoculaires, 
-- 1m srPctrophotomNre, 
- rlivers "'l"P<l•eils dP. mesure, 
- r1Ps chrorn?.logrnphes, 

un rll\IP.c!P.tir rlP. luile il l'HPlium. 
CP.rt11ins rle crs ess11is son! 11<~e1 frf>­
qucmm,,nl r/l;ilisf>s en cnllaborMion ctroi!P. 
il\IP.C le r.lif'nt. 

Duree de con!"ervatlon 
Le labor~loirP. dispos!' f>g;ilemf!nt de l'P.qui­
pement nf?rrssaire A des analy9P.S bacle­
riologlQues : hotte ~!~rile pour les prl>ll!ve­
ments, eturles d'incuhatioll, microscopP 
d'ob-;r,rv;ilion. II p!'11t ;tiMi carnclt'?ri<;er lrs 
grrrnrs prf";Pnls rlans l!'s emhall~g!'S Pl 
rll•ferrnir11n f,.s CH•''"' rl'un rlf'>1~111 
rnnstll!I? . (rn;111vais s..r1i"•;aqr,, sterilis;itinn 
int;uffisilnfP. .. ). ~ 
: I'S <'!11rlrs f"(.rprfpnff'S son! <trlapl~es ii 
rf P.s condifinnnprnpnfs finis, f!f fo11rnfP!; 
VP.rs IP~ hpr,oin~ dr!; diPnfc; 
CPhill rfi1,por:I" dru; rt11r(?Ps rfn r·ont;,('rv.1f1on 

Pn hni11u; ;1lurninium a OIJVf'rltHe f~rilr 
f'lJl!I I ilflfjlJ(I nrnfilJif, ;trf111•Jlprt1Pnf l'tli~ P.t1 

ht1itru; rf,.. <;nnt..;,•rvP. • 

- - - - -

.LA SIE EN CHIFFRES 

• [ffertif 70 pr•rr:.r1rmps (Ip sP.ul nnsfP 
non autoo1,Jf;~,, t/1· la r:hainr dr fahri· 
rafrnn, lr1 tntsP rn hnifr Pmplmr RO 0 o 
r/P la IT1r1;fl (/'(1'1/Vff' fnf,1/f' d~ l'fl.'".lf1P} 

• r:aprlctfP rfr• 11rndurt1on t'1.--.falff'f! 

ion non hnirr•s/1n11r 

• 011antir6 rlr .<arrl1nps traitl•rs 120 
quinft111xljo11r. 

• Nomhrr. dr. hnirP.< prod11ites 
fin onOl1nur. 

• r::i{Jacitti rff' .t:.fflrkaqr rfr sardines 
s11r.or•/,;rs . 700 T ··r11f rl,·flx 1nr11.'1 1/1 

fr,1i,,,11'/ f'f/Vffnn 

• C••r1aoti? rfr <IJrf/i?/iifion ·170 
n1;n11r 

• r.1p;iciti? fl"'""'"" tfi ono oar ,,,, 
linitr·~ (la fnfdlrfti rlr I.~ prnr/1 ·r f.on r•.'";f 

/1vu·1· f'f' hoitrc.. To llnriJ • 
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