G @ | TOGETHER

!{’\N i D/? L&y

=S~ vears | for a sustainable future
OCCASION

This publication has been made available to the public on the occasion of the 50" anniversary of the
United Nations Industrial Development Organisation.

’-.
Sy
B QNIDQI
s 77

vears | for a sustainable future

DISCLAIMER

This document has been produced without formal United Nations editing. The designations
employed and the presentation of the material in this document do not imply the expression of any
opinion whatsoever on the part of the Secretariat of the United Nations Industrial Development
Organization (UNIDO) concerning the legal status of any country, territory, city or area or of its
authorities, or concerning the delimitation of its frontiers or boundaries, or its economic system or
degree of development. Designations such as “developed”, “industrialized” and “developing” are
intended for statistical convenience and do not necessarily express a judgment about the stage
reached by a particular country or area in the development process. Mention of firm names or
commercial products does not constitute an endorsement by UNIDO.

FAIR USE POLICY
Any part of this publication may be quoted and referenced for educational and research purposes
without additional permission from UNIDO. However, those who make use of quoting and
referencing this publication are requested to follow the Fair Use Policy of giving due credit to
UNIDO.
CONTACT

Please contact publications@unido.org for further information concerning UNIDO publications.

For more information about UNIDO, please visit us at www.unido.org

UNITED NATIONS INDUSTRIAL DEVELOPMENT ORGANIZATION
Vienna International Centre, P.O. Box 300, 1400 Vienna, Austria

Tel: (+43-1) 26026-0 * www.unido.org * unido@unido.org


mailto:publications@unido.org
http://www.unido.org/




O

o R

- IZ2

=

M It e




NATIONS UNIES

Organisation des Nations Unies

pour le Développement- Industriel

T oty

INSTITUT MAROCAIN DE L'EMBALLAGE ET DU CONDITLONNEMENT
1, My E,C,

Etude ponr aider le Gonvernement Marocain an Jddveloppement e
I'industrie de L'embatbtlage métallique contformément ansx besoins

et exiyences de 1l'économie nationale et (e Llexportation

Casablanca, MAROC

(DP/MOR/73/002/11,06/D/31,7,k,)

PROJET ET RECOMMANDATIONS

Rapport Final pour le Gouvernement du Maroc
M,C, Warren PARKINSON, Expert en Emballage
de 1!'Organisation des Nations Unies pour

le Développement Industrie]

Mission du 14, 11,79 au 7, 12, 79

. . . . . 7 ”
Les opinions exprimées dans Le présond i'l:»cum«-ul sont colles e
F'antenr ot ne reflaotent pas ndécessairemenl los vie- i <ccro-

Parviat de 1L'ONUDL, e
~ i Ab‘



C O N T E N T S

PAGE,
Atrbreviations )
Background to brief
Summary |
Recommendations 3

Findings

Technical and Technological Level of Can=Manutacturers

The Canning Industry and its Problems 13

The Role of IMEC ()
Fish canning industry 20
Fruit and vegetable canning industry 28

"
Can, Marnufacturing Industry

Notes on CARNAUD-MAROC 34
’:'-1* .

Notes on GOURVENEC e 37

Standardisation of can sives Lo

- .’)O/"vc




Canning and Cannery lHygiena Stimdards

Campden Research Association

Developing the Market for Canned Goods

Visit Reports to two Fish Canneries

Vo,
1.2

(AN




R e

BREVLATIONS

A B

T.M,E.C. Institut Marocain e P 'ESmbod Liagse

et du Condirtiontement,

0.CL,E. Office de Commercialisation ot

d'Exportation

ASONAP Fadération des ITndustricos de 1o

Conserve de Poissons an Maroo

Fodévation Jdes Conscryvenrs Jde Produid s

F1COPAM

Apricoles ao Maroco
LLes GRANDES MARQUES Conserverie (e Poissons o =alid,

S.0eMaA,C,0,5, Socidckbdé Marocaine de Conserves e

Poissons n Safi

" C P PM Conditionne vent Jde 't ol primenys=
[
- de Marrakoeoca
»
Sa0,M, Sociébd Oldicanle de AMavrrakoctr,

n




TOND DU PROJET ' ]

L'indnstrie de Jt'emballage ot du conditionnement
nccupe ant Maroc plus de 10,000 personnes, of rdéalise
nn chiffre d'affaires de plus vn milliacvd e dirhams,
Les investissements entre 19773 ot 1977 sc¢ chiffrent

O 120 Millions de dirhams.

Cl'lest pourquoi le Rovaume du Maroc , Jdans e souci
d'assurer l'expansion de ce secteur, a crdd L'I.MLEBE.C,

avec 1'appui de 1'0.C,E, et 1o conconprs de TTONULDGT,

Le but d=2 ce Projet est "d'aid: r le Goivernement
Marocain aun développement de 1'Tundnstrie de 1 'Emballage
conformément anx besoins et anx exigences de 1'deonomie

nationale et de 1'exportation',

La description de poste cu Consulfiant on Embalages

Métalliques est ia suivante

-~
W
P

le S'informer de 1l'activitdé L'IMEC et 1n rOle qu'il
dait joner sur le plan natioral ainsi qgue prondre connng 8=

Ladnstrie de L'emballage métal-

sance de 1L'dtatl actuel de 1t

Figne am Maroe,
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2. Etudier le niveau technique et teclmologique du Secteur

Embzllage Métall que (étude au niveau des fabricants).

3., Etudier le probléme de l'utilisation des emballages
métalliques au Maroc, (étnde de consommation de L'uiili-

sation interne et (des basoins d'exporiation),

4, Définir a partir des études ci-mentionndes le chemps

d'interventions technigues de 1'IMEC,




The can manufacturing industry in Mourocco is elficient
and has invested money to good pnrpose Lo keep itself
current with modern technical development,

For future investment the desirability of not Aallowing

lead in contact with the contents should he borne in mind.

The fish ecanning industry is teco liverse and has too
many units for its pood., The qualily ol its products is
regarded in some markets as inferior to the quality of
competitor's products. In the near futnre il will have to
meet str.gent quality standards beinsgs laid down in West
European countries, A rationalisation of the units to
enable the larger one to achieve these standards and find
the necessary investment is needed, A similtaneous ratio-~

nalisation of sizes of can and brands is also celled for.

The fruit and vepetables canning indusiry also necods
some rationalisation as new standards wi .1 also apply to
ve(:efd‘hie canning, The probler; of lack of supplies of some
products, particuarly apricoté; due it is said to poor

harvests needs thorongh investifation,

oon/ooo




There is an urgent need to seek new markets
to replace thoée which might be lost in E.E.C,
countries. )

I. Ms E,C, has a large part to play in hel-
ping the industries concerned cope with these
problems. It jis supgested thatl its contribubion
need not be limited to narrowly technical aspects,
but should also embrace giving a lead in matters
such as standardisation, the review of markets and

the encouragement of a broader view of statistical

quality control,
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RECOMMENDATTIONS

It is recommended :

1) That Government of Morocco follow closely the work

of the Codex Committee on Food Hygiene with the intention
of introducing similar legislation in Morocco shortly after
its introduction into E.E.C. countries.,

Meanwhile this intention should be made clear to the
industries concerned so that they will have a period of

perhaps three years to achieve the standards laid down,

2) That Government of Morocco review the effect of the
total 18.5 % tax on tinpla*e with a view to making the

export of canned food more profitable,

3) That I.M.E.C, initiate talks'with the can manufacturers
and with the canners with a 1iew to standardising on a
smaller range of sardine cans and elimin: ting those cans
for”ffqit and_vegetables which are not p:rt of the inter-
national range., The talks shoiuld also consider reduction

of the number of brands on offer.,

lQ'v/th
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)} That unhurried consideration be given to the introduction
of a new national brand of sardine pack, This c..uld be
reserved to those canneries meeting the new regulations,
limited to one or two sizes of easy open alnminium can and
linked to the highest quality standard of contents, Such

a pack shonld command o premium in toreiymm mavkels,

5) That I.M,E.C, and FICOPAM set up a small working party
to investigate the lack of supplies of apricots to the 1

canners ahnd to suggest steps to improve the position.

6., )That IMEC should join Campden Research Association and
send one répresentative to the next General Course on

Principles of Canning (March 1980).

7.) That IMEC acquire a hand double seamer of the MBIA type
and a flange rectifier to enable the laboratory to can
speciment packs for technical or n;a:r_'ket trials, The presence
of this seamer will also help I+EC personnel {o familiarise
themselves with seam testing techniques,

It is suggested that rather than buy a mach.ne, an approach
might be made to Carnaud=Maroc ‘o ask if they '.-.'e,fn’l d donate

“+

one,



8) That long term¢ monitoring investigations are initiated

urgently by I.M,E.C. on heavy metal levels, cheinical 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) That a member of IMEC showkd specialise in statistical
quality control methods and the dynamic use of them to

help some of the smaller canners introduce such a system.

11) That IMEC make contact wilh "La Direction de 1la
Recherche Agronomique" to explore the help that can be
given to the fruit and vegetable canners in extending

their product range and improve the present range,

12) That IMEC should, in due course, engage the interest
of canners in other African ccuntries, and their Govern=-
ment;,'in the incomparable equipment available and steadily
yestablish itsell as a centre QF technicnl excellence in

packaging in this part of the world,

13) That with OCE, IMEC initinte a market investiygation

to identify markets which can be increased or opened up,

eanSeon




particularly in the event of a loss of Western European

markets.
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FINDINGS:"

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 décollagées" are fast and efficient., The
equipment used for manufacturing roum open top -aans
is standard, as used in Italy, France, and Gicece,
Their equipment for easy-open sardine cans i3 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 including the constant checking

of components and cans durin~ manufacture is up to the
standard of the best can-makers,

The company continues to invest to meet demand and to
keep up with modern technology.,A new aerosol line based
on soudronic techniques has 1:2cently been installed. New
printing equipment is coming into production. A new
single storey factory is being built. The installation
of & “three-piese beer can linz, when demand justifies

the expanditure, is undercnngideration.

-oo/ooo




Carnaud-Maroc Have the advantage of being connected

with their French associate and through Carnaud-France

have access to the most advanced can making technology

in the worid, They seem to have used this knowledge

and applied it Successfully to the needs of Morocco,
Fortunately, for Carnaud =Maroc, as well as for

the industry, they have competition from Gonrvenec, who,

whilst not as advanced as Carnand in some aspects of their

equipment, are nevertheless competent can-Makers and a good

Source of stimulation and competition for Morocco to have,

Gourvenec also are improving their printing equipment to

keep up with modern technical development in synthetic

varnishes,

Whilst not Ssaying that these Companies are beyond

One criticism by the canners of the can-makers is
that the thickness of tinplate and tin covering have been
reduced in recent Years, This is undoubtedly so,
The rising eost of tir;late and the astronomical cost
of tin have forces all manufaciurers to reduce spec1f1cat10ns.
The result is a less costly can than would otherwise have
been the case, but the standards presently used should provide

a can capable of performing its function,

ses/s00




The other criticism is of the cost of the empty can,

ASONAP have pointed out that the empty can represents
35/36 % of the cost 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 % is the cost o1 tinplate and other raw materials,
Thus the balance of 30 %/35 % is the amount charpged to
print, make the can, cover other charyes and make a
profit,

These figures of 65 %/70 % fer raw materials are the same
or indeed slight.ly higher than for can-makers in other
countries ard wounld indicate a low cost of conversion

perhaps due to the low cost of Moroccan Labour,

The figures given by ASONAP can be extended further

to :
Cost of raw materials in can 24 %
Cost of printing, making and
delivering can + can nma-:ers 12 %
profit
. Cost of content 18 %
Labour in filling can f ' 10 %
Canning overheads and profit 36 %
100 %

The problem is the cost of the tinplate,

sosfenn
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TINPLATE COSTS

Both can-makers buy their tinplate from Europe,
The price is fixed and there is no way of obtaining
any discernible reliel on the basic price ol the
material, Quotations from the U.S.A. might now be
competitive with the dollar low, but usually American

prices are higher than European,

Further, depending very heavily on the price of
energy, the cost of tinplate is likely to continue
rising (there will be an increase again in Jannuary

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 a1l users,

There are two possible ways of obtaining some relief

in the rate at wnich can prices rise :

esefoee



1) Standardisatién and redu;tion of range of can sizes
and reduction of mamber or brands, This matter is dealt
with in greatef detail elsewhere, A reduction in the
number of different sizes would reduce tinplate costs to

say nothing of the other benefits ontlined,

2) Abolition of the import duty on tinplate,

The total tax on tinplate has been quoted as 18.5 %

If this were abolished it would reduce the price of cans

by perﬁaps 10 % for the home market, thereby stimulating
demandc¢, For the export market the benefit would be much
less as draw back would no longer be claimed., Nevertheless
there'afe hidden additions to the cost of exported canned
food as a result of the financing of this tax, From the
time fhe tinplate arrives until it leaves the country in the
form of canned food - probably on average 15 months - manu-
facturers and canners are deprived of cash resnurces., The
financing of the extra 18,5 % tax for 15 months at an
average interest rate of 11 % adds 2.5 % to the price of
the tinplate which is, in fact, a tax on exported canncd

food.. There must also be hiddsn administrative costs,

aoo/oao



As

there is no indigenous tinplate industry t» protect

and keeping exporters'costs down is So important, this tax

might be reconsidered,
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Let membris de l'Associatien
Marxzne des Industries d'Em-
ballages miétalliques (A MIEM)
Qqui TegTOupe les fabricanmis
* . d'emballages métalliques M-
gers

« de faws et tonnelets,

- et de capsules métalliques.
ont tenu leur Assembiée géné-
rale 3 Casablanca le 17 juillet
1979

1crs de  cette
OTED!
dacuvié et a procédé a lélec-
ton de son buredu.
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1. Les emballages
métalliques légers

- Jes problémes des fabricants
a embellages métalliques légers
sont trés  étroitement liés a
ceux Ces conservears do  poist
son. fruils et legumer puisqut
Pus ¢+ & € des boites produi
tes le.: sont destiiies O
depuis 1974 le secteur  du
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s dressé son  bilan )

maGue gu produit « Maroc »
e bureau c'études Mc Kinsey,
& linitiagve de 1'O.CE, awvait
étdié ce probléme et conclu
en proconisant le regroupe-
ment des conserveurs ; mais
ses Trecommandations sont Tes-
1ées lemre morte.

- le marché intérieur qui,
dans les pays concurrents. est
le support de lindustrie de la
conserve, est négligé au Maroc
et ‘malgré un pcleNtiel impor-
tant, awawvsorbe quune faible
part des productions.

Dans cet environnement mou-

vement¢. les fabricants d'em-
ballages métalliques légers se
sont efforcés de satisfaire les
besoins des conserveurs. Malgré
J'absence quasi totale de prévi-
sions de campagnes et l'extré-
me multiplicité des formats et
des marques fabriqués. ils ont
éé en mesure d’honorer les
commandes passées. Les boites
Lvries ont éi¢ conformes aux
y srmes  npernationales quo les
TerDIRNLOIE  SvERt Tigoureuses
nent et @t b ontendeny sl
Ve Yevelatie

Comnie  chLague aAnn« It
v oaaedy GG prin des bolte
svesy pose ave  mewt. Lo ner
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muezliguer pas b

Faalies oy wel: 3} huse
Publice  aerpiis mars IR Jus-
quau ler jun 188 a ports
prejudice gty fabricanits pliss
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les prreipaux  fOTmAls'  paT

TAFPIT, &UX  PriXx  internatios

naux La preuve est que, mal

gr¢ is liberte laissée aux cob-

servours dimporter  leurs em-
| 4

balzzer en admission tempo-
Taite, Ces derniers n'utilisent

pes cete facilite,

Exdn linstitution du dépdt
de 23 % swr les importations
de mocihres premiéres ndcessai-
res & a fadrication d'embaila-
ges métalliques légers, malgré
le rézime de draw back don.
bintilie lexportation de cor-
serves pose aux  fabrigants
des problémes de trésfrerie
inhabituels et occasionne des
frais {:nanciers supplémentaire«
impoTients.

Gioualement, lactivité  des
fanricants  d'emballages Jégers
en 1975 a €1é i peine égale &
celle de 1970

Aprés  les graves problémes
g.'a coninus en 1977 la conserve
Ge p.:sson & cause de 1'éloighe
mEnt ¢u poasson des ¢Htes nu-
récal U e lincapaiile Gt
roore fogue tradiiontille 4. pe-
oot Lo puasln la ol bl se trol-
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LS INDUSTRIES DES EMBALLAGES METALLIQUES FONT 1E PONT -

Les difficultés proviennent des aléas climatiques. du trop grand nombre d'utilisations et de Iz
faiblesse du marché intéricur

wement inférieures & celes di-
s meédioires. de 3976,

Par ailieurs. globa)emernt, U
est prévu une chute dactivii.
sensible alors que le ocol, de:
matiéres premieres, des taxe:
€t de la main-d'oeuvre ne ces*
se¢ d'augmenter.

1l. Les futs
métalliques

L'industrie des fuis mewall-
qQues, dent les capacités s'éche-
lonnent de 20 &4 23 lies peut
se subdiviser en deux activités
bien différentes

- celle des futs de 225 litres
utilisés essentiellement pour le
conditicnnement des ulles mi-
nérales et des jus de fruits
congelés

- celle des capacitées dge¢ 20 &
100 litrer utilisées pzr Jes in-
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huiles minérales e: Ce: indus-
tries chimiqQues el géndral
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Ces hausses de prix de re-
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il est probabie qu'en 19/: s
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Grece ) @ leurs conser-
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portations marocaines de con-
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de 3 CEE. & ces trois pays Ve
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tion. - Loee -

- 1z multiplicité des. colnser- ..

veurs qul améne Jdes consé-
Quences préjudiciables aun sec-
teur, En effet. W grande di-
versité de marques ¢t de for-
mats empédche les fabricants
demballages métalliques légers
de produire de -grandes géries
@éiz’er leurs fabrications et de
‘ravzilier par anticipation. Par
A eos. Quelques CONETVEUTS,
tous en livrant sur les marchés
exiiriedrs Une CONCUrrence sour
nose i leurs counlréres, m'ont
pas la technicité niécessalre et
peuvent étre amenés & livrer a
Texportation des fabrications
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Timportation en augmentation
constante, Ainsi, la taxe spé-
cisle & Yimportation est passée
an ler janvier 1978 Ce 8 A 12 %
(elle était de 25 % Jjusqueln

912 et _d¢ 5 % entre 1973 et

1976). Par  ailleurs, d'auires
produits nécessaires aux abri-
cations sont soumis & des droits
de douane parfois trés impor-
tants (vernis et couchés, joints
et colles..).

Malgré limportance des ta-
Xes et droits frappant leurs im-
portations (ceux-ci sont théori-
Quement remboursés aux con-
serveurs dans le cadre du ré-
gime du draw-back) et malgré
Jes faiblesses des séries. les
emballages métalliques Jégers
restent & des Pprix compétitifs
(et parfois trés inférieurs pour

un mondiale, ks
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meurs C
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premier trimestre et surtout le
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cornichons mais dont limpor-

tance n'est pas suffisante pour’
compenser les pertes enreg s

trées dans les autres postes.

Les perspectives pour 1979 des
fabricants d’'emballages métal-
liques légers ne sont guére bril-
lantes., Les premiers mois sont
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agricoles et de phuhe trés met-
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THE CANNING INDUSTRY AND ITS PROBLEMS

The industry -is beset by a number ot difficulties,
some of which are likely to get worse in the medium term

future if they are not tackled promptly :

1. The supply problem suffered by the sardine packers
owing to the cyclical movement of the sardine shoals,
The TARFAYA project is an imaginative effort to mect
this difficulty. However , assuming it really is a cyclical
movement, any return of the fish to their traditional
areas shquld not cause the long term problem to be forgoten
and plahs, perhaps including the use of large deep sea
trawleps, should be laid for the next disappearance of the

shoals.

2., The drop over the last few years in the canning
of fruit, particularly apricots, is disturbing. The pack
is a good one and should be increasing steadily. The fall
in supplies of fruit to the cannerz is apparently due to
bad harvests,

A further investigation to see,if there are otHer factors

affecting supplies might be valuable,

oon/coo
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3. The generalhslowing—do§n 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 E.E.C.

The Government of “lorocco will obviously maintain
the present pressure on E.E.C. members to protect her
western European warkets in any, negotiations that may
ensue., Meanwhile for the next year or two, the greater
the exp;rts to these countries from Morocco, the better
will be the base from which negotiations will start,

But for the long term the prospects for traditional
exporté into E.E.C. countries must give rise to dismay.
The position with sardines is bad enough but the fact
that 90 % of Morocco's exports of canned fruit and vegeta-
bles goes to E.E.C, countries is most disquieting.

A major effort to develope new markets for these pro=-
ducts is most necessary., Nigeria, the Middle East and
perh;ps the prosperous markets of the Pacific Basin are

obvious targets,

ooo/ooo




4, Certainly in the case of sardines and perhaps
also fruit and vegetables, Moroccan produce obtains
lower prices than some competitors obtain. This must
be a reflection on the quality of the canned goods.

A sustained effort to remedy thic problem by improving
quality in its broadest sens is necessary.

Some of the smaller canners do not have the control
over the canning process that is necessary for a high quali-
ty produpt and in some cases this lack of control can be
dangerous, particularly for sardines packers,

The stringent regulations to be applied to canneries
in the UoS.A, and in E.E.C. countries should be studied
with a view to bringing Moroccan Legislation in line over

a definite period,

5. There are 76 fish canneries in Morocco covered by
36 different companies.,

This is too many sﬁall units without the resources
of expertise or money for investment to achieve the higher
quality standards needed,

“""Rationalisation of the industry into a smaller
number of powerful, better finaﬂced units, able to compete
in quality and ﬁarketing with their competitofs is urgently
required,

'This should be accelerated by the action outlined

in 4, above,

T




In the field of fruit and vegetable packing

there is a similar profusion of units. These seem !

to be concentrated 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 camming than Fish packing,

vegetables in cans can be as hazardous as fish and the

introduction of legislation for the canning of low= '
' acid_ foods would have a similar effect in rationalising

the vegetable canners,




THE ROLE OF I.M.E.C,

With the need for the Institute to become self-financing
over a period , it will be necessary to enlist those firms
who will benefit from its services as members, paying an
annual fee, Such firms will include the manntaclurers of
packaging raw materials and of packages, in addition to the
packeré, including as a special case the canners. It is to
be expecfed that other interested par:iies such as transport
companies, consumer interests and the larpger retailers will
also want to join,

It ﬁiil therefore be necessary to persuade these firms
over the next few months, of the relevance of IMEC's work
and for‘the longer term, the fact that these organisations
are subscribing money will tend to bend IMEC's work in the
most fruitful directions,

With this sort of framewerk I would see IMEC's contri-

bution as follows :

1) Carrying out specific te}ts for members in the fields
df‘chéﬁiaal énd”microbiological analysi®#=, raw materials
testing and compatibility of container and conténts.

These would be chargeable to the member,

ooo/ooa




2) Special long-term investigations into present or
anticipated probléms° One present example might be a !
monitoring progfamme on the lead and heavy metal content
in fish and vegetable packs., Another might be, in agree-
ment with 0.C.E. a monitoring programme on double seams
in both fish and vegetable packs., Apart from providing
a picture of the present position on seaming standards,
this would provide excellent experience for IMEC personnel
in familiarising themselves with seam measuring techniques,

The results would be available for members to refer to,

3o .Advice ton Government of Morocco on _lepgislation
in allpackaging matters but particularly on regulations

governing the canning of low=-acid foods.
bo An advisory servié on general packaging matters,

5. Encouraging the development of new fruit and
vegetable packs by acting as liaison between the packers

and "La Direction de 1la Rech.rche Agronomique". The con-

Vtribution of IMEC would be in the field of preparing trial

packs, testing various strains of fruit and'ﬁegetables for
canning purposes and perhaps advising on the marketability
of such new products. The interest now being shown in the
develépment of the strawberry pack and of the clementine

or satsuma segment pack might provide a starting point,

vnofeo
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6) Giving a lead in the standardisation of the range
of cans for sardines and for fruit and vegetables. From
purely economic and quality points of view a successful
reductién in the range of cans and brands would be one

of the greatest services that could be bestowed on the

industry,.
t
. 7) Conducting courses and symposia. :
; 8J Outside the technical field and in association

with 0,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

FISH LANNZ NS ==

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

some 100,000 Tons of sardines are canned, represented by
a final pack of over 2 M. cases, each of 100 cans of 1/6P,
30, 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'70s. Exports fell from 3.5. M. cases in 1973/7h

. to 2,00 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 position and it is hoped the in-shore sardine shoals
will stay further north for the next few years. The posi=-
tion has also been alleviated so 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 i1lustgpate 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 3.M cases) are the main competitors
and if and when they become members of the E;E.C. , this
could damage Morocco's export prospects into Western

Furop®.

ooo/ooo
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The organisation of the fishing vessels, some owned
by the larger canners, others contracting supplies to
canners, is extremely well planned ensuring tuat the
time between the catching of the fish and the finalisa-

tion of the canning process is minimisecd,

It is therefore disapointing that cnanned Portuguesec
sardines command a higher price in the market than the
Moroccan pack, being regarded as of a higher standard,
due paftly perhags to well knowh brand names and the fact
that Portuguese sardines have the back-bone of the fish

removed,

The Moroeccan industry covers 76 factories up and down
the coast owned by 36 companies which have formed themsel-
ves into 12 groups. As a result, mahy of the canneries are
small and are unable to employ enough high=grude staff to
ensure the degree of control that is necessary. Also it.is
going to be extremely difficuit for these smaller units
to invest enough to bring themselves up io the standards
now-being laid down by the Ut&A and E.E,C., countries in
such areas as control of cooiiﬁg water, non-corrosive metal

pipes and plant, etc...

ooo/oon
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The orthodox confainer used for canning the sardines
is the boite décollagée made from tinplate. There are
ten sizes , seven of rectangular basc and threce oval, In
addition some solid-drawn tins are used 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 % higher than the boite décollagée of the same capa-
city. Also it is not as strong as the tinplate container
at the péint of packing ana thus takes a little less solid
fish, size for size , and withstands pressure less well in
its‘final pack férm for export, Lastly there is the opinion
in some'céuntries 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 pgreater
integrity, it has greater sales appeal in the self-service
store and overcomes the traditional fear of causing a cut.
finger, Fimally its lower weignt in transit should counter,

to a small extent its higher c.st,

The experiénce of S.1.E, in Italy is relevant in this

context,

ceofonoe
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There was criticism of the can-makers from ASONAP
or the grounds firstly that the cost of cans is too high !
and secondly that the standard of support for the canners .
from the can-makers in the matter of service could be
improved and the cost of hiring the 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 of hiring arrangements by can-makers),

ASONAP have quoted the following break down of the

final cost of the full can

Empty can 35/36 %
Contents (fish and oil) 17/13 %
. Labour 9/10 %
Overheads, etc,..profit 36/39 %
100 %,
T W

This point is dealt with in the findings,. but such

a pattern of expenses between empty box, conterits and

filling costs is by o0 means rare.
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FRUIT AND VEGETABLE CANNING INDUSTRY

Attached are figures showing the ecxports of fruit
and vegetables, over the last few years, both by
country of export and by product,

It will be seen that while vegetables, olives and
gherkins have shown a steady increase, there has been a !
serious drop in exports of canned fruit and citrus juice
since the mid-seventies,

The main element in the figures for fruits is the
apricot pack. Therdrop in exports of this product is
blaméd 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 called for.

The tonnage of the various products in order of

relative importance are :

- Olives 50,000 Tons

. .= Apricot 50,000 Tons
- Citrus Juice - 30,000 Tons
- Tomatoes 20,000 Tons
- Haricot beans 10./15,000 Tons
- Cherkins 80/10.000‘Tnn5
-~ Capers ‘ 2,500 Tons

‘cco/ooa ’
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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 sardines, cxports 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
othervmarkets must be researched and developed as a

matter of urgency,

Thé number »f factories processing fruit and vege-
tables is high, For example, 30 units pack apricot and 27
vegetables, 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 enongh to support
investment and a standard of professional management to
ensure high quality standards of produc: and pack, product
developme;t and, especially ﬁn the case of vegetables,
changes in practice to keep ;p with standards now being

set in Western countiies,

noo/oat




FICOPAM and the canners visited felt that the can

manufacturers gave good support to the industry, their !
only criticism.being of an out break of corrosion in

cans, some 4/5 years ago.,

The industry has some jprrent streoglhs, mainly the
fact that many of the big canners own their own orchards
and there is obviously a high depree of professional t

management ot the production of the fruit, Other canners
COntfact requirements out to the farmers to ensure supply.

To ensure the development of the fruit and vepetable
canuiﬁg industries, there will be required much work in
research and developement, to improve present strains of
the fruit and vegetables, to prolong the canning season
for each product and to introduce new products in the

places most suitable for soil and climate,

This work is already covered to smme extent by 1la
Direction de la Recherche fgronomique, but it would seem
that - this organisation is r% a very general nature and
there may well be a gap, which IMEC might fill, between
the knowledge of this organisation and the‘practical
problems which need solving with the canner to develope

s satisfactory product,

n»a/onu




A start in this direction might be made by IMEC inte- !
resting itself in the present work being done to develope |
a pack of clementines in segments, work on the possibility
of growing satsumas and ways of increasing the strawberry

pack, All are good prospetts for export markets,
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CARNAUD-~" MAROC

Turnover estimated as Dh, 160 M,

Capital Social DH., 30,6 M. (43 % CARNAUD -FRANLE

2,2 % Continental Can)

Hold 70 % of market

General Manager M. LARAKIl

éraduction Manager M. Roger BONNET .

. Secretary , M, Hassan SEKKAT,

Equipment : 8 specially developed sardine can lines
at 220 per minute per line
French equipment
Becdies fed in strips to bodymaker vertically and
cropped prior to presenting to first stage of bodymaker.
2 Cevolani: (320 /minute) Bodymaker lines for small cans
2 Carnaud (250/Minute) " " "

. 72 GB type Bodymaker with Matal Box Solder attachment
for 603 diameter,
2 Soudronic 1lines one of which makes aerosols,
1ﬂ31;1le ané 1 Minster pres: for aluminium sardine cans,
Various general 1inevequipm;nt for motor oii, paint, etc..
Presses include one 314 ex Metal Box |

'y 5 printing lines; all but one double=colour, 2 varnish

line;. |

f"/°"
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All but one line aoil f:ired
Photographic and plate making equipment . Touching up by

hand.

Quantities

Capacity is installed fer 35 m sardines cans and 15 m fruit

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 demand for beer cans but 3 piece line

is under considerations.

Prices (per 100'in M)

' 1 1 1
' 1/4 Ciub | A23} ! 110 | A10 (ProfileC)
1 ! * !
! ! ; !
! ! " t
! ! ' '
1Plain 28,09 ! 54,20 , 192,43 1 197

o toutside ' : !
! ! . !
! ! ; !
! ! !
!Varnish . ! '
,Outiside - = 1 67,76 ! 200,41 | 205
! ! ' ; !
! ! ! !
Quality control

[\ Good examination on the lines , Statistical

Quality office well manned and efficient

o5

ou./ooo
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Import Tariff
18.5 % on tinplate

Some doubt as to whether tax is subject to draw-back

for scrap.

Suppliers
Tinplate Sollac, Of%o Wolf, Carnaud, BSC

Aluminium Alcca

Emploxeés

850 plus some casuals . All cperaters are male
Find difficulty 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 tzke only part of the equipment

and the present multi-storied building will continue in use.

2) The two sizes of iarge irrcgular built up sardine cans
cannot be made to processed fiod standards,
Consideration should be given to some alternative pack

that can be made with greater integrity.

3) The limitation of some of the smaller, less well
equipped fish canners was discussed with M, LARAKT
who emphasised the need for rationalisation of the

irdastre,

— a——
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ETABLISSEMENT GOURVENEC

GENERAL /

Turnover Dm 60 M (1978)
Capital Social : 7 M. de D
(OMNIUM 80 %)

Factory Manager : M, AGOUZAL

TOTAL / 30 % of market l

Equipment

14 Certei lines for "boites décollagées"
(s1it, form, soldered lap seam (Schiiler Machine)
Flange top / Bottom, solder bottom, apply to top
by multiheaded solder machine)
Speed 3,600 each line
4 o0ld Bodymarkers for 0.T. cans and Schiilef for slow lines
1 Cevolani for A,10 ‘ |
o 1 Italian bodymaker for A2} + delow
Presses, croppers for sardine bdody blanks
2 sbﬁip»faed presses
PRINTING
3 Crabtree Marquess lines (2 double =colour)
3 rd with follow on varnisher)
L 3 AL arve Pfired by oil and have short ovens
New varnish machine‘under installation with longer oven

for better contrcl of synthetics,

: nee/nee
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Quantities

80 M. boites décollagées 10 Sizes !
6 M, Aluminium_ sardine cans 2 sizes (E - O 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/ET75

Alumiﬁium gebal

Varnish Holdens 4+ Stoner Mudge

Inks Inmont

Employees

4O permanent - 70 casuals

Customer Service
Resident maintenance engineers in Safi-> + Agadir

' Lose money on service

1ity Control
Statistical quality control
Full control of all attributes of seams but as a
historic recerd. Could use intormation more dynamically

v the lines themselves,

c.c/oac
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Material usage:

50 % of selling price is tinplate
69%70 selling price is raw materials

(taking printéd plate as such)

ALuminium Can

2 Sizes - Price 40 % higher than tinplate

REMARKS ‘

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

to guarantee épen top cans to required standard.

2. Statistical quality control method is Looking
backwards rather than forwards. They would be better
to have graphs of the most important attributes
(overlap, etc ...) on the lines so that supervision
and operators can see any movement in the dimensions

and take action before trouble arises,

3. The packing of sardines cans ensures that the cans
Qr;;ye scratched, Returnable paper or board separators

would help.

4, The present stoving equipement is barely adequate
L3 for [ull curing of some synthetic varnishes, The new
line being installed should solve this problem especially

as it will be fired by pas rather than oil which is

! noloriously diffticult to control,
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STANDARDISATION OF CAN SIZES

The advantages of reducing and standardising the sizes

of pack for any particular product - or group of products -

are considerable :

1.
2.

3.

L,

5
6.

7o

Tinplate prices are less

Less stocks need be carried

Machine change over timegare reduced and higher
speeds attained

Investment in improvements on manufacturing lines
are more profitable

Anqillary,stocksA(cartons, etc ...) are less
Longer printing runs give reduced unit costs

Tool maintenance is less.

These advantages apply not only to the can-manufacturer

but also ton the canner,

But standardisation cannot be achieved satisfactorily if

production factors 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 packs, from

which it also will benefit eventually due tc obfaining a more

consistent product of better value than is possible with a

pack run only occasionally, demanding tools rarely used and

tinplate in comparatively small quantities,

oo-/aa-
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In the case of vegetables and fruits it is simple to
adhere to the world wide range of open Top sizes,

For fish generally and sardines in particular, the
problem is more difficult due to the special requirements

of the market and the geometry of the product,

However, with ten sizes of "boites décollagées" and
a range of aluminium easy-open containers there should t
be scope for 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 good value for the customer that ke cannot resist it,
Over a period the normal efforts 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 diminishing
off-take would Se prohibitive,

It needs emphasising that it éften takes a long time té
persuade the last customer off a non-standard size of can,
but with the present fast rising prices of tinplate giving

plenty of scope for making any standard range economically

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

eRa e Ta e teTe te fe Ce Se e et S e Se S TeteD

The consumer mdvement 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 being

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 catasﬁrophically and are likely to
vake a long time to recover. There have been less serious
cases with imported canned fish and the Government is worried
that any refotition could lead to a public ocutecry which could

damage the industry - especially imports. - badly.

2,) The lead content in canned goods has recently been
under review and allowed limits hare been reduced in the case
of fruit and vegetables and introd.ced for the first time in
the case of fish, The allowable 1iﬁit for fish will undoubte-
dly be reduced in the future, This will call for careful moni=-
toring of present levels in packs snd a review of spraying
procedures and proximity to car fumes in the case éf fruit
and vegetables, Additionally it favours the used of any can
which does not have a legd element,

These reguiatidns will peesumably be applied to imports

and other countries are likely to follow this trend.

o»o/-oo




3.) A codex code of hygienic practice for
canning low acid foods in being drawn up by an
international committee. fhe regulations are still !
in draft form an& 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 of the current draft has been passed

to IMEC .

4,) Also the attached draft on low-acid food cane: :

ning should be drawn to the attention of the industry.

Yhilst these regulations will obviously not
affect Morocco immediately, a steady tightening of the
law in this regard should be considered if export markets

are not to be jeopardised,

-
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POURTH DRAST
DHSS MEMORANDUM ON LOW ACID CANNED FOOD
A1} eammed foods that are intended to be shelf stable must de

‘subjected to a heat process which will ensure destruction of

Clostridivm botulinum unless they are so formulated that the

' growth of Clostridium botulinum is prevented. All heat treatment

given to such cans should be related to scheduled processes which
are supported with adequate heat ponotratiox.x data prepared by
canning technologists. The details of the scheduled processes
and the heat penetration data must be kept and be readily available
for inspection for a minimum period of three years from the date of
the last production to which they relate.

The Fo value (heat treatment used) of any scheduled process involving
hot fﬂl:lng. of cans does; to a large extent, depend on the maintenance
of the temperature of the fill at the levels specified in the scheduled
process. The fill temperature should be checked at regular intervals
during production and the record should be kept and should be readily
available.

If cans are not given a full botulinum cook or are not otherwise
shelf statle at ambient temverature, conditions of storage must be
clearly _Ilgr‘k‘oﬂ on éach can and on any packaging that is used. The
paximum temperature of storage should be given precisely.

All cans must be marked with a code enabling the identification,at
laast, of the placa and date of production. The symbol used for this
code should be embossed or otherwise indelibly marked on the metal of
the can,

’
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4th &raft (continuved) °

Empty came must be stored and handled so as to prevent their
becrming contaminated or damaged in a manner which may.affect

proper seam formation.

Before filling, cans must be cleaned mechanically in an inverted

position by a suitable air jet or water jet.

Can seaming processes must be kept under constant supervision.

The efficiency of can seaming sibuld be chec!ced before processing
begins and at intervals during production, ‘depending on the output
and the can manufacturer's recommendations. During production, the
cane for seam checking should be filled cans taken from the actual

production line and the examination should be carried out on the

cannery site. Seam checks should be carried out on the manufacturer's

end and on the canner's end of the can, They should include the
folldwing measurementss -

Seam width, seam depth, countersink depth, percentage overlap and
free space.

The manufacturer's recommendations 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
visually for other abnormalities such as wrinkling of the cover
hook. Records of measurements must be kept and must be readily
available for inspection for a minimum period of three years from
the date of production.

A1l retorts must be fitted with direct reading (indicating)
thermomete;3 ond with sutomatic time and temperature recording
devices. These lhonld.all‘ be checked for accuracy at least twice
s year. Tise and tomperature records must be kept, and must be

r'ogularly available for inspection for & msmtsum period of three years
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from the date of production.
S. A satisfsctory system, such as heat sepsitive tape or a colour~
_chenge device, should be used with baskets of cans to indicate
vhen they have undergone heat processing.
10. Vater used for general purposes inv the plant, including that used
in the making up of products or likely t» come into contact with
the product should be of the following quality:
. . Coliforms must not de dete;:tn'blo in 100ml in 95% of samples nor
in any consecutive samples. If coliforms are detected immediate
m:tiptiqna must be undertaken. The water should be sampled
at different points in the distribution system within the plant at
- - 1east once every month., Total aerobic colony counts should also
be performed and under most circumstances these should not give
values of loro than 100 organ:lsms per millilitre after incubation
for five days at 20-22°C.  However, too much importance should not
be attached to an absolute value; it is essential that a normal value
. should be established for water in the plant and .any changes in this
should be investigated immediately. Samples for total aerobic
colony counts should be taken at ieast once a week at different points |
in the plant.

If this slandard cannot be maintained in any other way the water must be
chlorinated or otherwise adequately treated.

The water should not contain toxic chemicals in quantitieslikely to

cause harm to health,
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It is essential that water used for can cooling ehou.ld‘be free from
harmful organisms. Even though the can seams are satisfactory, small
qumtities of water can enter the can during this cooling period.
Yor this reason the can cooling water must be tested at monthly
intervals and it should never be possible to detect coliforms in any
samples of 100ml. It must be shown that the water supply is capable
of maintaining this standard consistently,before the water is put into
use for can cooling. The total aerobic.colony count should be
. performed at at least weekly intervals. . 'A colony count of less than
A 100 organisms per millilitre after incubation for 5 days at 20-22°¢
is matisfactory, but any change in the count should be investigated
immediately. This count cannot e totally relied on to ensure the
absence of harmful intestinal organisms so it is essential that v

coliform tests be performed at least onco a month.

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

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

the water 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 samples 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.

Monthly coliform counts must be performed, even if the water is

chlorinated.

11. After heat processing, until the cans are both cool and 4ry, organisms
deporited on the outside may gain access to the interior of the can
" through the double seam, even though this is satisfactorily formed.

The bare
’ Therefore after heat processing the can must not be touched by<hand
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13.

14.

4th draft (continued)

until it is cool and dry. Any mechanical handling equipment must

be constructed so as to permit easy cleaning. Any can runways in
the post processing area which a-e wet or likely to become wet should
_b. atsinfected regularly during production runs by mist spraying with
appropriate disinfectantg Can geams should not come into contact
vith the runways. It is advisable that regular microbiological

moni toring should be performed in the post processing areas on cans,
runways and other can handling equipment. It is important that
cross contamination from raw food areas shopid 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

wust be taken to protect processed cans from contact with any raw food,

squipment, clothing or staff who have been in contect with raw food.

Cans may be cooled with water sprays outside 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 w;shed 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

caﬁ cooling water and the spraying area should be protected from contam-
ination, 1f cans have to be wiped, this should not be done until they
are both éool and dry; disposable paper tissues should be used, one for

each can.

At all times, cans must be handled with care so that they are not
damaged, Mechanical handling equipment must be contructed so as

not to cause damage to cans.
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Ath draft (continued)

After cooling processed cans must éhow no evidence of internal

positive pressure.

A representative sample of heat processed cans with a minimum of
one can from each retort load should be subjected to an appropriate
incudbation 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 cans mus* be opened and the
contents subject to appropriate organoleptiq‘and pH examinaticn.

Microbiological examination should, at the very least, be performed

.on the contents of all cans showing any organoleptic or pH changes,

not just on the contents of blown cans.

Processed cans must not be stored in direct contact with the floor.
Pallets, packipg material and other material in direct contact with
the cans shduld be clean, dry, of good quality and not liable to
tranemit contanination to the cans. It is preferable that cans

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



- 45 -

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 canning and allied indus-

tries devoted to the technical improvement of preserved food.

Its activities include the training of personnel for
member fifms in the principies 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 for énalysis:

-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 vhich the present high stan-
dard of safety and hygiene enjo'red by the industry would not

have been posaible.

"It provides a good pat: ern for some of the @activi-~
ties of I.M.E.C. and to enable usé to be made of its accumu-~
lated knowledge and training facilities, it would be well
worth joining the Assbciation°

Details nf the work of the Association and the

courses it holds have been passed to IMEC,
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DEVELOPING THE MARKET FOR CANNED

GOODS IN MOROCCO AND FOR EXPORT

Ultimately, the market for canned goods depends on the
housewife or catering establishment buying them,

The reasons for purchase will be one or more ot the
following :
1. The equivalent fresh produce in unavailable
2. Using a can saves time and effort in preparation
3. The product is unique (canned grapeefruit is quite

different from fresh)

4, For emergencies,

These feaSOns would appear to limit the scope for increa-
sing the Moroccan market, Fresh produce is available in
abundance and domestic help is common, This severely limits
the potential growth, Howevér tlis need be no fatal obstacle

to the development of an export market and indeed excessive

is ntherwise available fresh is not necessarily desirable,

For the export market in thed¢ veloped countries the pur-

'

chaser will demande® of the product :

uoc/oao

use of expensive imported tinplzte to wrap round produce which
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1) am 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

3) A pleasing appearance to the product when the can is

opened
L) A high proportion of solid contents

5) That it suits the palate
¢) That it does not seem too expensive

7) That she can recognise the product again and will be able

to purchase it,

Particular emphasis needs laying on 5) as palates
vary from country to'country. Indeed before marketing any new
product the tastes of the market a.med at should be tested as;
" frequently, a product prepared for a local market will be quite

unsuitable for export to some countries,

Bearing these points in m nd the necessity for a good
brand name, selling a consistent product to a high.standard

both of product and integrity of pack is obvious,

~ . aac/coo
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By stating the problem it becomes evident that such
é standard cannot be achieved Ly the very small canner.
These markets in developed countries are thercfore more
likely to be penetrated and held by a large canner with

resources for investment and marketing,

This does not means necegarily that some small
canners may not have a part to play in providing for specia-
. lised markets but if does indicate the general need for
rationalisétion among the packers, This could be achieved
-by a gradual tightening of standards of canning procedure
and of building which are necessary in their own right and
will lead té the weaker packers being taken over by the

larger ones or having to drop out of the imlustry,
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"LF.S GRANDES MARQUES " , SAFI,M, FOUIN

M., FOUIN showed us round the cannery, which
unfortunately was not working as there had been no
catch that morning.

The plant cans 30 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 away, in plasfic bags, They are floated and then
cut and de-gutted, the final product being paddled through
to selection and plasing in the cans, Selection is by
quality and size for various markets., In general the
back-bone.is not removed, '

Cooking is then carried out for 30 minutes at 100 °,
0il is added to the pack automatically at a temperature
of 80°C,

‘ Sealing is by 2 head, 8 pucket CARNAUD irregular
gseamers, There are 6 seamers, ‘he filled cans after washing
fall into baskets which are moved by pulley for lowering
into'fﬂé-autociave. The autoclave time is controled by
automatiec clock recording,

The full tins are them cocoled in town water, dried

& and packed in cartons,

The tins are uhpacked after three months and before

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

ees/ees
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POINTS DISCUSSED

" Les Grandes Marques" have some 17 trade marks for
various countries but at this plant normally 3 were used.
The main customers were Germany, Switzerland, France and
some African countries (generally the large sizes for the
African countries).

M., FOUIN was satisfied with his seaming equipment from
CARNAUD and felt the back-up by the Safi-based engineers was
good, $he has‘had trouble with spares due to delays in obtain-
ing import licences, It took him a year to obtain 10 gallons of
;arking ink from France due to licence delays.

The priéeiof the 1/6 size can is D 0.32 which is 30 % of
the final sales prices of the product, In aluminium with easy
openend the price is D 0,38 » 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,

The water used for cooling is town water and is not moni-
tored, It-should be.

The factory has a problem witl. the cleaning of the cans
at final imspection prior to despaigch° The best method is by
means of a detergent solution, but this produces =2 high incidence.
of blown cané and nas had to be abandonned, Some’research into

methods of edleaning might be worth -while,

oo-/n-o
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This firm would like to Jdo its own exporting without
. the help of 0.,C.E., which adds to the price of the product.,
At the same time the inspection by OCE appeared to be not
unwelcome,
M, FOUIN said he would be glad to send some of his
supervisors on courses organised by IMEC and felt that
IMEC's research facilities should be of value to the industry,
. The three Safi factories of "Les Grandes Marques" can some
4,500 caseé per year in aluminium cans and 115,000 cases in

tinplate cans,
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SOCIETE MAROCAINE (SOMACOS)

Privately ownmed, Director General M, BOUAMRANI,

Production Director M, THAMT,

The method and equipment is similar to that at
"Les Grandes Marques",

The cannery was built in 1945 and renoved at some ‘
10 years later, 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.

Tﬁe troughs wera 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 quality control was practised
and the integrity of the pack appeared to rest with OCE, the
can manufacturers'maintenance ofvthe seamers and a check for

blown cans (reported as 0,4 % , Seemed higher),




SARDINFES EN CONSERV!I:

D’ALUNINIUM

FAUT-IL SUIVRE LEXEMPLE

ITALIEN ?

"2 Conserverie {e Sardines de la Société Ittica Eibana ISIE)
cutinstallée a I”le ¢'Eibe ; elle est 13 seule industrie de cette
1o italienne. Afin d assurer son développement commercial,
~on directeur, M. Benatoff, a deécidé il y a une dizaine d’an-
nens, d'utiliser la boite aluminium. Compte tenu des résultats
‘re:s satisfaisants obtenus, elle a d automatiser une partie de

0.

'

a1 chaine de fabrication.

cee en 1060, Fosine de 1a SIE est appro-
e 2 100 " en sardines fraiches par

hears di port voisin, e poisson nst
e ammedinterment dans Irs quelques
Coten que sivent la péche, s bien quien
cvenne 60 a 65 % du poisson mis en

Codte est braichement pache G matin, 1l pe

et Blre rpuestion pour ses reanoncables
vheer du o poisson pAehé s eMa Ainsi,
Cevtler de conepryver tes sardines dans
« alace, mais aussi pour que les activi-
e cotte entreprise ne sutissamt aucun
rntee ient {en raison des journées de
~che mbiactieuse), la SIE 5'est équipée de
sambrec de surgélation Enle peut ainsi

1

< heter toutes les quantites offertes, prati-
Crant o st onecessaire en cas de péches

endantes yne suyrgélation rapide A
4o température maintenant aingi de
parfaite 1a qualité du poisson

0P Jore de 1'apparition de la boite

aluminium, la SIE produisat 10 000 hoites
par jour. Afin de faire fare & I'accroisse-
ment de son marché ellr. a augmesté sa
capacité de production atteignant A I'heure
actuelle 100000 boites par jour. Il fahait
donc résoudre le probléeme de cette
augmentation de capacité.

Simplicité du processus

ft 'y a pas 3 priori de difference fonda-
mentaie avec le processus classique de fa-
brication de conserves de sardines (voir
photos et legendes). La SIE est équipée de
fagon compliéte et dotée des installations
suivantes -

- lignes d'ététage et d'équeutage semi-
automatiques,

- postes manuels periettant un travail en
continu de mise er boite des sardines,

- cuisson des sardines A Ia vapeur,

~ dosage de I'huile dans les boites,

sertissage des boites suivi d'un tavags
fxterne,
- stérilisation.
Aprés stockage dans 'iusine, les boiten sont
expediées dans un vntropat 3 Mitan o el
les subissent une eany-ation de trois mais
La SIE commerriatine sog produrts saus la
marque « Napoleon » et v Desirée » ot tra
vaille & fagon pour ¢ autrps marques
Les différentes phocrs ant #té étudires en
commun entre e conseryenr et la cociate
Cebal, fournisseur de boites. Cette etude &
abouti il y a six mnie De la création A ia
pho'ngravme, trsus o aspects de n deco
raticn des boites de méme que tons e
travaux de mécanique et d'électronique né
cessaires 3 Ia synchronisation de ensem-
ble des mackines ont été coalieds 4 Facine
Cebial de la Flache
ta SIE possedait denx o s de ihrica
tion chacune mume d'une serticrouse 4 ra
dence de 3000 voites/h. Il s'agic«ait
d'augmenter cette cardence & moindre 1:ais

Moderniser V’ancien

-3 soittion rho i« a oté de coupler cha-
cune des ancir it s rertissenses 4 une
nouvelle plus pertareiante (4 200 boites/h),
réduisant ainsi trea o ttoment Finve ticep
ment glotal. Un ~quillage #lectionique
automatique permei e lps counler. Par
rapport a une ligne noninale oy, a. res hui-
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Cebal presede plisieurs iaboratoires qQui
sont implantés dans ses principales usines
Le plus imporiant est le !aboratoire de re-
cherches situyé a La Fleche qui emploie ac-
tuellement 26 perconnes. Les principaux
objertifs du Laboratoire de recherches de
I.a Fliche sont ies ativants

apporter son airde aux usines de fabrica-
tion, en facilitant la concept:on de nou-
veaux produits ou Famelioration des pro-
duits et procédeas pristants,

apporter son aide aux clients de Cebal.
Le lahoratoire, avec la collaboration éven-
tuelle du Service Clients résoud les pro-
blémes de condinonnement qui peuvent
8tre rencontrés par Ies clients,
- entrefenir l'esprit de recherche au sein
de la Société et ainsi centribuer a son deé
veloppement ce qui permet doffrir 3 ses
clients une gamme de produits repondant
encors mieux a leurs tesoins.
Le role du lahoratoue ne consiste pas seu-
lement 3 faciliter 'elaboration des produits
de Cébai maic rgatement d'étre au
service de ses clients en les conseiliant et
en les aidant 3 résoudre teurs problemes
de conditionnement
Pour ‘cela. le taboratoire dispose d'ur équi-
pement complet de conditionnement qui
comprend, entre autre, des sertisseuses
une thermescellense et des autoclaves avec

e o hene riabine les opbra-
b et dde qedtineage, les
cant o separees (le clin-
. ot eeaer Igiremaent e
' Lo gy corps de boite
oo oo an lager acero-
et pone auil o ne bouge
ey hate cadenee {7 000
croan aguitlage élestroni-
b LT en poorité vars la
cface rande | lorcque ta ma-
e ve e pesanf avertio par
Lot shineste antomati-

[ A I YA : )

1 - L'usine, d’une propreté remarquable travaille
9 mois sur 17 auec des sardines fraiches

2- La SIE possade 3 machines d'ététage et

< iaatie d’équeutage semi automatiques

] ns J et 4 - Apris passage dans la saumure pendant
o 1 heure et laviage 4 Veay romrante, fes sardines
et e puaduits nécessite B1p1ees arrvent & e haoitage dane des paniers
et et Poge eela,
O e e e pmneais de

o At s arengiv g,

5 L e hoites rac. 2o e dea bataneelies
sont prasenténs 3 Tentiee dy four conting Les
bnites roetpat 40 mn A 1007 puis 7 mn 42 1207 ;
Vopération de cachage don haites, trés importante
paur 1a quatiué du prodiit, est réalicd an fin de

e e it it stockbes
o cufeonn

o hegr dvoliition
ar e abaoaratoire

Leannement

‘_' e ver s du-

6 Vur de Dol e ardematique potie chn
chagre et wortic cage
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S hilte de travailler avee une contre- - un microseope, [~ TrTtTmT T o '-T
Son conttaler Les eeeais de compta- - des loupes hinoculaires,
Coentean centenamt qun sont efectubs ~ un spectrophotométre, LA SIE EN CHIFFRES
ot pecnettent  adapter les - divers appareils de mesure, '
Pt nane par des vernis en - des chromatographes, .
. 3 . . . ’ 3 2l pos
Bt i werg on contact - un détecteur de fuite 3 I'Hélium. * er”;'/‘ 70 pe ’;”;mpj; f{p .w;/ ’,’”’"f’
g Certains de ces essais sont assez fré- nn,n ml/r)nmrrw ”Iav‘r(v 7,1//1(‘/(/(‘ ;0:2/4
. s . . /i 5 ’ f
Hpee e e prddision les quemment réalises en nollaboration étroite r/' '/""’ 2 ”'//; oo ,' ’{P/ Pr;m/?: ol
- . b > i S
S ceptabilité avec 'e client. aedia main o (pivee tolale oe . [
R Govataen effactye ® Capacite de production installpe
et ditferentes 100 000 hoites/jour
L ties s inatisess, DUrée de concervation /
it e i . . . ® Quantité de sardines traitées 120
tate de daboratoite o |abgratoire dispose également de I'équi- quintauxtjour
ot rpertant et perfec- pement néressaire & des analyses bacté- ’
riologiques : hotte stérile pour les préléve. ® Nombre de bonites produites :
ments, études d’incubatioh, microscope 60 000/jour.
— - d’observation. 1| peut ainsi caractériser les ® Canocité x o P
e unre  BPrMES présents dans les embalisges et _ "”/”v'”"p mﬁ{) ‘;”r_ aqe on sardines
‘ déterminer les causes d'un défaut - '(‘”'-”',/’ s it deux s i
constate © (mauvais sertincage, stérilisation frovait envitan
" Cenntedte insuffisante ). ® Capacite de surgelation = 320
. Cres apres les étudn's‘ précedentes sont adaptees a 0/jour
des conditionnements finis, et tournaes )
o eiop vers les beanins des clients . C'P"’C”" 3""_”"//" 1R000 000 e
ar 5% Cebal dispose des durées de coneervation hoites (i totalite e fo prodiccton st ‘
'y CLrAs e haoites aluminium A euverture facile fiveee ep hoites T Hopl » .
’ poul cnanue produit, artuellement mis en
baites e conserve [ ]
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