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EXPLANATORY NOTES.

RCMARC. ... .....Aoricultursi Developmert & Markei:i-- Cc-ozvratico

PH.etvereeeeeeeMeasure of the acidity or albsliriss cf s
material

BA..............8uslity Assurance

Double Seam.....Toc attach an end to a can body by a method 1-
which five thicknesses of plate (metsl: are
interlockec or folded & pressed firmly tcgeirer.
A joirt formeo by interlocking the edges of boeo-
enc 8 body of a can.

Side Sesm.......The method used to joir the mets! forrmirng the
ooy of the csern. Originslly this wss formecs
sirilsr to Double Seams snd sclferes s.c-
171 couid be overisppea &nC SSIiCETEC. [~ ls5+~tE~
times, the use of sslder which may cove imtco
contsct with fooC has been ciscourszcez. ~ns
present system is to make the jcirt Gy frs
use cf continuous welding techrnicues.
Lacguer.........A paint like compositicon usually Sseec oo tre
plate (metsl) before it is fabrics-ec i~t- & car

body or end. On the inner surface its purpose is
tc protect either the cortsiner or the prosect.
On the outer surface its purpose is tc prever:
corrocsion.

CMB Packaging The new corporate name for Metsl Box, can
manufacturers.




ABSTRACT

Project Reference : DP/MLW/B8/016/11-55.

T=€ C.-0Ss€ ©F trE DreiEct was tC urcertabe s GiszT"C=zIiZ stugy cf

m

tne problerms cof ADMARC Canning Comparv, Mulanje anz ocffe-

TECOMmMEer-&eli0nS @nC scstictance towards 1t's re-hstili-stic- ar-
irorowement of perforrance. The initisi stucy too: piacs beTwss - ’
Msrch 4th and Msv &6th in Mulanje, Blantyre & Engisng.
The Compsany has be=s- starved of working capitsl for the st
focer vesrs anc irvestment i1 new plant has beer mirirmz. fo-
Sonsicerst.ly lGorgET.. Tre owners ADMARI, have tee- stterc-onz
LT Cilvest lherseives cf trne Comcsny for sorme tire & o ZrL.ez ©of loz
€T LrEDEnEuUrs have reZenti, si1gned articles of acreemert ‘o~ re
Furinsse. Tre LGmIosm, Fa:z &lsc le-kEs agegusate tecr-ice.
manazement for tnm2 Lsst & years.
Trhe msin recommenrncaticns are :-

&) Gocs tecnhricsi mamagement he recruited srs i-cis.ie® ac
sCCr a5 possible.

b) F concentrzted sales programme, rather than the precent
‘order taking system, be instituted.

€¢) A planned programme of capital investment be uncdertaorer
to replace er:sting plant in order to improve producticr .
efficiercy, raw materia. yield, labour utilise*ion ard
profitabilaty. -

¢ Ir house & erterral training procgrammes be i-st-:_te- <--
Froc.-ctic-, Gual.ty kesurarce & Maintermance staff a2 Sure~..cc-,

ie. el tZ irzvC.€ treic- techrical competance.
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I. INTRODUCTION.

7.2 rEZCYT wsT 1-iTisted - tee v1%i0 oF tre UNIDD Froiese
Ice-t:ifizatic- Miss:iom s-c possible Trust Furd Resicsts-cs e

Malawi. undertake- in Mgy 1597,
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8% rFrocess Engineering, Mr Siyn Tavio- frco-
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A~ conscitemt in F
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L., &8nd was originsll, icZstec a:
Luchenza, some 2Z0kM cn the Biantyre side of Muian:e. Irm 1572,
AROMART toock over tre emtire shareholoing of the Company arc mouer
the Gpe-ation tc it s precent locaticn 1BKkM Scuth cf Mule-ie

towrn in 1973, The presert site was originally s tes processing
6Zto"y but gue tc re-organizations . sguisiticmes it becare
redundant and was sold to ADMARC.

The original cbjectives of the Company were to encoursge the
Growirg of fruits ard vegetsbles, particularly pineapples, by tr=
locs: farmere anc the conversior cf these by the Compar, 1-t:
c@nnECZ Dpressvecl products such &5 pirnespble rings arc pieces pilcs
vELFTSI.Ec b ams frot tre vaeriGus produce sve:ilecle im e 8 €z,

Le tre time €4 the aquicit:ionr by ADMARC ar expatriate marnsser,

FuTTEL, wéz CEIr_lteS, &nC 85h€C 1O GivE Fle CEZSiaf re-c--er
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E_T ExTE"SINE.y mZCitiEZ TS thE presert operst:
T-E~, T.IZ" CS8I.vé. COST &7 LNE reialive.y ErgE
tmne p-cxect. "re oresent faoicry 1s bessEC upcn

ii1ec. :~ this wsy procuction couis

CrsemzET tI S.it &nv varlable inputs innerant wi
supp.yv situation. During the tenure of Mr Rumne
1972 tc !9EL, the pinespple crop wss develioped

Rsmzling snrms 1,530 To-mnes o fruit ac well as

c? tomstc LCEY VES™., NCWEVEr, LMEre wsas NEever an
cms~Zs 1= beesiz chtsrecter ot the opersticn fro
msTo6l LB&SE &8°GC 1iTli€ T NC I&pite: investment

than

mircY TaCninery purci-ases ang Ssome replace

After Mr Rumney retires 1n

Mr Tett was appointed anc he held the post unti
the man

- . -—
Laime

agemert of the Company has been the

& Mr Mfune until 1950 who, as General Manager,

atoot tws cavs per weer &nd since then by Mr Mu

Accountant, whc has been in an acting capacity

It would sppear that up to 1984

operatec by tre Compsnv, mostly with Zimbabwe. This see-. tz G+
veer largely cdue tc the efforts of Mr Rumney as s rez.lt of
pE"S0~&: visitse &z contacts in that country. Since (1984 thie
favr €% RaT CLET, C6.S€Z COSSiTlvy by Mr Rumneys retir-e-=-- -
recrr € CETLSICn by AZMERT tc tramsfer all resgco-s.z...%. *-
caieT to .1 kHeaz T4 .ze. Sirmce trnen the sales ms.e oDesc
trgrncferres bg=h tc tre factorvy. However., the p-cf.tsz...%. &°

intencea to take advantage 7 ircC

1984 ancther Zimbabwean
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“r. impToving cash

heve beer attairecd in the recommercsat:crc

S S S0l l. Trese dezts tse €nCI_vagED &IMeST s
T WT Civezt therse.ves ©F ths gsErg-ism— gm= ~=z .=
T 8 Sle7virg CF W3SvH1TC Z&5itsl ts the Co-moa- ..
this are apparert in the extremely low leve] o<
S. wTlIT Ss.e Leen importec from Scuth Lieice
the csncercusly low level of spare psrts for
O&.y recert cspitsl :nvestmenrnt made has bee~ the
IIC flirez BIller to res.sce the Cr.Zirei Z. X
mE lstter fus! becominrg prohititivel. esce-~zive.
‘mEw  ETiler was Originslly mazce im 1977 ;- mss
» BwTzEsstll, fuel coste beinc sucs=tertiell. -+
ke Zmszie,
v toz- plece from March 4th to Mo, &cn 1ST. .-
r& &-C Engienc. The objectives of the stug. were to
cverall &7aiviics!l studv of the scti-.tiee of &£D%A0°
a3 to offe- recommensations arc¢ sdvice towarcs

made and the advice offered. Certain changes have

immesiatelv at the factorv to improcve the cvera:
& prcgrammz of plannec and phased irvestmert ic
consi1deraticn

to improve long term performan-e £

r &83C.Ti0mn recommendsations are msde v.mic- Dt ons
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II1: PRESENT OPERATIONS.

A: Production

T-e crese—t TELRCS C©F £rcgdueTTisn 1S TEEETUiSssr. 5 TST LS.

) CCErsticm &nmz Sii roverert of rste-lale to &nC In 1TE pTOIERE LS

. carriec c.t =. hans. 1o essentisls the feltoy 1T TiviSeEl 1T
two Tom2z: tre Norirern €n3 being trhs TJERM serlicT &7 LTS
Scutmern enc being the FRUIT B VESZTABLE' po-tich. Few mste~l5.:=
tc sur-iy the twc operaticns are each deliverez o thelr
resgective ence of the fertory where the NRECESESr, Lr&cs~eTicl”
&= ©rcceseirg tawes Liefe. 11 wWIuLl SseeT Tthet iT 1rE leD EETTLITE.
trcug~ l&rce.lv ingecencart of one &nother, GLEVSILCTE 275 "&/&7
CevrlEC Col S€iMuitéemédus.v. &l: tra-efers of cs~=z. T-i-=-:.
€vr Ui, SrESETED raw Faiterlal ang fTinlishEs e~ &ve T2 ClET Tut Do
Mand: manueliy &nC uSing barrows &nc harc trud.c. TTETE 1T 0T
iccical process flow which can be discerned and ccsifiec. THE
sniv mesme cf mechanicslly moving materisi is tms mzizt o~
lvading & urlcading crstes of filled cans 1mts 173 SrofES2i7C
retorts and ever. this has to be hauled slong by r.é-c . Refzrence

tc the crawinc entered as Anner Z shows the levcout &7z LT13%107

of equipment in the existing factory.

. &+ tne Southerrn end of the factory there is & " GINLNECAR  tv

Ty
m

cineasppie si12inmg and coring machine capable of nae~diin:

60 fruits per minute., In this machine the pineapp.ec

Sre-CelErr.MEeT Gidrcter a8nc the certre core re~oveET, hsz*eg 1t

iocnveyel siCewsyS and to the resr dis-harging imt2 & bir ¢
Va4~ 313C2%81. THhEe ciled pineacples are ther té-&" L. a7 -
“te elirirn MACHiINES whlCt &3aln are fes man.sll.. TTE TLlos

[
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€lJ€I [CYIZLIT 1T LTEISEIIEI &7 67, tlETILSTEI T Temscz-= Coii-s
TETI.EI. TTE WNIIE " L1TI: &€ LSIFET iTTT I&TS. ©.- LT o Lo
eidcEez anc thér tsr€~ Ty ham3 toc the exhsust Gos€x fo- e.- o ==
removec and sfter evrnausting lifted and fed tc the sesme-z ©
rerc fTor finsi clcsinz. Tre tlemishes pieces armd brose- C.Ec£3
3« t= ousez, sfte” eo-tirg, fc- osZiing & CcuteEs  ©r  crusn @ o
d.terrstively mgy be sgueezes ir the hang press o e»oress jLics
for cubseque~t fillismg intc the cam with fruit insteaz c¥ svroro.
Trere are aboct &7 etsinmless cteel tsbles asoororirFscs.l. — fes- &
T feet whicr svE MOVESTI.E &"T &7E USEC &% IRtErcESIetE TonE- LS
£Tinilz 17 thEe he~ZT.IMRG DrocEss,. hE Same ESSE-"16. MELESIE o=
“SET LT CUmEY ‘otz &a7I “ECELSIT.ES & E T GE oroTezTeC C oS ool
c:ifere~ce being trzt trme "GINEZCE: 1e not usec. Froeot s--

C*y 1Ff WACOGE~ TGTtE © - :

sortec. washec, 1nspectec cut/siiced/chopped et ai and ther
packec irtc cans or & volumetric basis. The filled carc hasve
brine., syrug or juice s&dcecd and then pass through the erhaus=t box
&s before anc asre seamez snd pasteurised (at 100 degrees Celsius)
cr steriilzec ‘at 115 degrees Celcius) depending upor whe<re-
they are "'high acid’ (fruit) or 'lcw acid’ (vegetabies;.

It was noted that .n none cf the process recipes available 1c -
specificslly ststed that any vegetables are blanched. It must be
cbserve” trhat this srsuld be carried out at about BS degreec
Lelcius for 3 minutes inm orcder tha*t enzimes, which may resuit i
subseguent srTilseze are cestroyes. [f juilces are to be procu-r-,
tre same proceegure:s o' e foliloweso; the juilce from the fro.t na -
€ira’te 17 tre hand precce Gr the pulper, filtersed 1m0 tre .o

t..ter tc remt.e fire solios, bLo.led 1n the jacketed parc ar.




P [epp—— - - - - e o -1 - - < - -— - -
P C&TS. Ry EVFYULE Y ITYin€E 6.T7C w1 iU s=S-TiétEC
sTZitiveET €7L. are msZe ug &7 bolleg 1n the Stes~ ISTHELEC

igt-les &= the Norther: erd ©f tre fsziory anc carriez bv harc i~
1GC litre stsinless steel cortainers tc the fillinmg secticn &<
the Scutrerrn encd of the bullding. Feference tc the photcocc-éeghs -

fmrmer o of the filiimg/ exhausting / sesming OpErstion oF

crepefruit segments iiiustrates the methcds described sdeguste.s -

Ir manufscturimnc jarmcs the same bssiCc procedures &re Cs"ri€c o,

S.t &t ths Northerm erd of the fsctorv, Toe frult 1s TID2ET ©7 Lo
1o l&= wtoEvE Lt 1t wgshed using & hose pipe, secrtec. insTEIZTEC &°C

trimmec. .t is then cut tv hsncd, boiled In one or cther ©F he
jaThETEZ Dams &N &%iE- & DrE-CELErTiITET DEFIGTS FECTVET . 18I-:F
37 GutrEt 57T treefErreIl IS thE [puiDing msInine. TNE porgoEs oF
+-.¢c ma-rm.—e ic tz bresr up the softenmed fruit &ng grive trhe ot
fruit pulp through 8 fine meshk screen, thus seperating Cosrss
skin, seeds ancd other matter from the pure fruit pulc. The ouic
ie then tragrcferred, again by hand, back tc the kettles where it
boiled ancd sugar and eny oOther ingredients added, until the

recessary aegree of sugsar sclide concentration is scrhievec. It &

m

agsin transfered by hand, to the colloid mill for final texture
recuction. The hot jam is then filled, either bv hand using Jjugs
or similer contsiners; or an "RJIAX  type pistorn filler irtc
€ither cans Or piestic jars as decided. If the jem 1e fillec irmtco
care, 1t is p_.t irto the container at minimum BO degrees CEiCiwuz:

r_t 2% it :s5 beirmg filleg intoc plastic contsiners the tempe 2o

m

is allowes tc fa.l toc at least b0 degrees. This 1s tC prever t
c.etmrni3- cf tre contsiner gue to hest, Enguiries 1nTlicete tUsc

tre piestic cCota.ners &t present used are msece of F.ov., T, amc ot .
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that this s not the practice -

fourng thst FPVD coes mzt hsve -

m

cheracteristics, thus causing proCuCt CEZYegsLiT™.

Trere sre some schoo.e of thought wnich cormsicer thet trheErs T2

£

aisc be & risk ©cf possible carcincgenic components GeEL"Z
transferred toc the cuontents. The filled cans of jam ere
pestecrised for 3 short period st 100 degrees Celciue tz ers.-€
freedom fror subsequent possible spoilage. This is rc: tne norms!
cece 1v gihe~ areess of the worlc and 1t is thought- thstT tnis
rra-tice mav rave been aoopted in the past due tc pTcoe T.o.E

=es- CUs.1%v. Lorments unger the section on Busliit. C--esd

Righlighkt thIcs aspect.

k~er tcmeétc 1= bE1Rc processed & very S.milsér GoS~&tlo™ 1T that

e operatec. If whole tomatoes are being pal»el They
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are selected from trne raw material & after peelinc & imsceciiz—

te- or tcoTstco

are pecke- straight intoc cans & filled with either w

bt
n
o}
w
n

juice. The fruit left after this selection process ser

through the pulper tc remove skins and seeds. 1t is then pas

n

through the filter press, with coarse papers fittec, fcr finsl
polishing and after boiling,either filled into cans as juice

or further boiled to increase the solids content and packec
cdirectly into cans as puree. This is also used as 8 bese for
saduce (ketchup) directly, or canned for subsequert use for sauc:

or chutriey .

Wastege c“ botrh raw material and finished procuct ¢ 17€..

e
3
4
.

.

with the tvpe of creratior being undertaken. Thne rFazr.r=-.

M
nm
}
1

arc the methodse of handling used give rise to sitoei07¢ vmeve




sciilage or loss coievs. Erirsriion of juice fro- Troits: oic
inefficient - tre vielics ctiaines must be &t ieszi LT L DELC
wmct OmE woolZ esxcect from mechanical extractior. 1 the Cese CF

cimeerncles, Truit le purchased irrespective of cize &7
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cutring to size tc fit the rings into the cars leads to

4]
n
)
n
n
n

ot EcEE”

Q
e

~age. Ir the cese cf gracefruit segments anc to
extert juice, there sre aisc high losses: due this time toc the

wrosg type of fruit beinc available. (See comments under Fieic

Cra-ces are offeres wnder Crapte- I11: RECOMMENDATICNZ fo-

imowo .events to ©Tio the he-IZl:irng and utilissticn of raw
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piert laycut lisied ac Ronex &,

B: Quality Assurance (Control).
Tris departments responsibilities are mainly concerned witn the
checking of firal suga~ sclids and pH (acidity) in jam manufscture
anc ge~era; hyciene within the factory. They are slsc resgorceitie
for checking exhaust box temperatures before use and the
assessrent of product parameters after processing, viz. vacuum,
appea~ence, pH, etc.. They are also responsible for the chloriratio:
cf the raw wate~ supply, it's filtration & storage and checking
6 & regulsr bac:s 0* residusal chlorine levels. They slsc arrarce

carrie=- out or the condition cof tre weters

-

i

LC MavE rEeldu.s” €

i- trmi etrear intc whicr the effluent plant discrarges. Trey neve

~z s. i~ 1rE fel.."I or Ccortrci of process times &nG CF

temporaturE@s CTmer trée~ that associated with jam matirz, ~Tr oOf
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Tnes Control the relorting parsreters. Tne stsff hao mo .-C.lsTIs

ct tre crecwn1n.3 Or Svslustiorn ci oso

(R

€ 858~ 4Oor eI TTF. U=
€culprert TG Csr"y Got thie wore, The cnlv eguipme~t i- tr&s
laboratgry is two ph mete~s. portable refractocmster, merco~y -
glass tnermcmeter, mecharilcal comparator scaies Tfo~ checawe

am-unt ©f i

[0

-— - -1
3 o SMhsag

o
Q

ssware &nc Oishes & en L.F.EZ. gsz rirc.
There is no way of checking for bacterial infecticn ef cans nor
mesns of irncubatilcon either for spcilage checls or pcstl DrofEcssS

iroCceistior. There 1e G equipment for trisls wirr O £rIco

[N}
ot

deveioo-ert such 332 3 sMa.]l pressdre COCYEr; nCcT .8~ & CTTE=TTil

Lmit whicr Cow.C bT used.

Trhe cpoi-tumitv wase taveEn to give inmitisl imstructicos 0 ITE
staff 1ir the technigue ©f cdouble seam evaluastion in Groes T-et

they may, cross chec+» agsinst the Maintenance Dept wno &r

m

resgonsible for seamer seitings. A telex was sent tc Metsel Eco» &.~.
for the mos: recert publications available on doutle sear
evaluat:orn a3s well as the necessary "industrial’ type nomSorecnhis
for factory use. This IMMEDIATE programme of trsining is considered
essential to the continued integrity of the product &rd the
development of the Department.

Proposals fcor the necessary minimum equipment felt necessa-\v for
the safe and satisfactory operation of the Quality Assurarce

departmert are containea irn the RECOMMENDATIONS chapzter.

C: Maintenance Department.

Tr.c cepa-tme—-* is resporsible for the cortrol c* c-rciez:.” o

cerameterc for rpazteurissticn and sterilization &g we .. &7 °F
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se€tiing v of *ne seamers. Ir respect cf trne (st2€-. tnE e-cineer

TCETTEL MBI MO riOAlECSZE C° the methsos uses fI- thE E.5.

of Go.bie seams anc sCosEa~€S toc have been settirc e

m

&~ =T &
methocd tasught during his training in the Sixties. Thie is nct to
sav that the seams examined were faulty, inm view cf he ags é&-cC
worn ccncition of the mschines, s weil &s the tota! iszry ©Ff €csre
seaming rolls and chucks etc.; the seams were remarwably gQooc.
However, as with the Quality fAssurance staff, it was feit trst

irstruztics 1n tne accepted methods and systems cf do.t.e s€es™

evaeiustlon were necessary and he was included in the i1rsgry

al
rt
re
[#)]
o

programme.
In adgi<ion to the abocve this department is alsc resco-zitie fo-
the general maintenance function within the factory a&s wei. &<
operstion cf services such as water sucoply anc effluent plia~t
mainternance. The department is alusc responsibie for tre siesa~
raising oiant as well as its operation and for maintersemce of
trhe Companies properties and fabrics. Maintenarnce cf the motor
vehicles is the responsibility of the Accountant throuagrn
Administration & Personnel. The workshop has & minimum of
equipment being restricted to electric arc and gas weldinc
machines, a bench grinder, electric pistol dril]l and angle
grinder. Any machine tool work required is either carriez cut by
one of the local tea estates or if they are busy taken to
Blantyre (100 kM away). Due to the extreme purchas:nrng DClL1Z1€%
acocted by ADMARC over the last year or twc, stocrs cf spa-ce are
virtusl:, nor-existert. These are generally restrictec tc
immes13te consumables sucth as oils & grease, weloginZ rols &l

trne like., There are nc spare parts for seamers ars Trese &-0

il
LB




D: Storage Facilities & Management

The stcrage facil

ccncitior anC a3re very well managec. There woulo apcesr

excess of cld and slow moving

ja}

£ &nc sco

L]

SnZe?

retenticn of

7T Tryin

g

ere

calaleon T

Uil

-

imported from Zimbabwe or South Africa.
level 1s dangerously

cf the order of &

cause gross loss

starting in June

which would seer

this, other than

attitude problem

In geners!

of actuais with recorce

ComMo"EBNE~SIVE,

Time.

cid stock

TC maintasn

boctm o~

ities &t

coregmesbles

e € STOLF

n

tc € weeks:

of revenue during the coming tomatc se

/ July.
to be a2

Soups,

€ reacscncs for

whiich

pcssiktly stems from
the operatiornsi

ot erpty

the factory appear to be :mn e~c

stock as well as stocck
have rmc:

trhese tigh

vaiues ¢~

low and as the lead time o~

failure to order immeciaze

There are some stocks of

least two yesrs old.

would appear to be more an

=
iz
s ct s
bes~ ws=s -
igvels e-c
trhe attituce ¢
sirce -z

the momenrnt Unnis

these :te

[\
n

[}
I
M
’
v
1
M,

The r

m
m
"
[N
i
vt

.
A
rt
m
3
pat
Lil}

than one of redundant manufacture.

stocr =

was qood.

record keeping appears to be excellert
Paperwork 1is

anc accounts a-c

- -

O

8™l ©

‘o
-
m

o
m
m

)

1)

r
n
0
0
0

n
[\])
m

effective &

time anc as tfar as o"e can ascertain, correctiy.

i
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E: Field Work.

N
rt
3
m
a)
-
[+ 1)

1

|
"

1
i
0

[
4]
!

¢ TurTRasl;

r
'
Lt
10
T

Z O8%ET wITT proTult

o

cu:tivetiorm is carries cut in full co-operation withk the .o

(]
LT
»

s-t. ©f Roricuiture &t Mulan;e s the sproropriete Erters

icT
Tf<icers laocetec st trme villegs =sreasz. Purchasirmg ©f tme ¢ Toocv
iz crganises through loce: Cor iy oesigrnsted locstic™ =T CéiLEC
marrete. These sre generslly lccated st the side of & gococ
e.rfat€C rosc Civitg 8.l westher access for the Comos-v colilecticm
ve-irigez. e farmer~z are resocmsible for ceéervrving tre.r IUIT
=

h

€ ¢ tmg “armEers mET SOSSESS mMOLToT YETIC

"W

..... e am ez ome -
8-S T IZE &T ETTINETTLY S

Qe
¢
b
in
-4,
[\1]
n
“
0
1
<
n
~
n
rt
n
3
LTI
|
[a]
[a]
1)
L}
nl
1
|l
L8}

o
"tie’ a grower intc the Company structure.vhe growing cf ¢
céartildier Croc is organised by the Company Extensiocn SGfiicer,
The Ministry of Agriculture Locsl Extension Officer and & icIs!l

growers committee formeZ of farmers who deiive-s to anc &€ iCIs

tc the designated market points. Irn the case of pinespples, rc
"market is more thar nalt hour by lorry from the faZtiocr.. wioth
tomato, the travelliirng time is about one hour. Thus, the Ccompsrv
vehicles are atle toc make & & 2 collections daily of about <
Tonnes each respectively for pineappies and tomatoes. The varicus
markets were visited anc & number of farmers were met arc spocie-
with., Irn each case it was felt that there was a great desl cf gooc
v..:1 tc tre LComoparv ard 6 wish for 1t to both proscer ano &-C0s”1.
Fayme~t for- procuce 18 on & cash basis anc retourrs for tomstioes

e feit bty tre farmers to be wCrtrn wril€. vl .%t

1les@" .y &

m
1
"
m
L}
A}
T

tor«t2es are purchasec 6~ & rough grading Syste™., p.Ee
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CT.YITeéT#I &% LT. .1 LF .1 1T&: STITE€ €-T&T.T =SI..T ITE f.e&c
C~ I"¢€é Z.&..%.. T.IE£ &7 T.2"I:1. CEL.VE"EIZ T = -~ egi=. %
S .3I83%i27E é7& o-tlines i RzZIIMNENIATIONE sectiico..

T-e -° *rEg procucis beltz camrmed &t the tims ©f tre reffcTr s
crersfre.t segmerts. “nhe fruit ussZ 1s & local mvi-IlZ vemiET.
w.t= ErtrEgrmEl. TFITs s+ - ar2 coarse fruit ceilis. £z & rescl:

cvercl. yieid 1s 1o~ sirce a lct of welaht 1s 1~ the peel. 5

coupled witt the normal cifficulties of segmenting anc & DrEs:

i e = - - - - e - - =
LTE & s, SEZTET LT TLTLT I CrolEssiTg. CLvE

R
"
i
gl
]
"
]
c
L1

1
+
"

!
o
7]

57 & trhe write- ..si1ted tre Fin.et~y C° sz

~EsEeeI~ e~ Ev.~owe 1Cc see whether thev have & -

"

L[]
0

Marsr SeeZiecs

1
]
n
0
1
[L1]
1
n
-~
~
8
[X]
'3l

trees arZ 1if possiblie asaccuive & s.C

cf fru-zt suf icie-t 1T ce~ & cozen cans ©f grapeEfrol

re

T=15s wvarietv of fruit 1e tre stsndard canning variety &~T Lhe

teet vidu.S prove whethe- irn the future it may bDe wOrtir w-..¢

rt

fl
ot

e-couraging farmers tc grow Marsh beedless in preferercs

e-istin jccei type. Similarily with cranges; the Juice fro-

|
r?

locai variety is extremely bitter and tests using Navel &/c-
valiernctise oranges should 1ndicate suitabiiity for factory use
pcscibie encouragement to farmers to grow these varieties. .~

ever: the meesting was held and the representative of the Mir:

n
(4]

L]

*
.
4
L}
[al
R
[ ]
o
or

1618 were unce- way with Gragefruit but, é&c
“rEEI wWETE CT.v wwI VESTS C.C. MC Crop COULIGC be ErCEZTEZ O
arncthe” two tc three .ears. In the case of orancec, trhe, we-c¢

GvaL LT & SurTiy CT C.5€6c€ TreEe SUGCH ANC &M TIZiIL&6TED ZO. 1.

irh tre re-t fteEw weercs., ACain, 2t 15 unllirvely tretl “roit ol

-
v oal
TeE
e
€.
Cre
==
amc

tre
str.
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=
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e.d. .87 .¢ ey €l L€aZT TI L. T vE&8v8s. [T L% T er e
TTel 2OTE T CLltE =Lt &z ZE8IT, 6ILCCY. Tiu- &7 e-c-.E e"s T TE
—— - —— — - - - _ " - - - -— - - - - R —_— = -
tes: -z coe t:- Ce FrELESZEDZ &1 (7 €°C8 <% t--:z ,ge-.
T remm —— e - — = mme = - -— _ W e .-
SSCEEJuUETT T tRE eIT-E, & sT.C€ <f Merer Szgz.eEez crs-eceo:-

-
s e a e [ .- . e NMadlieo:d eca . _——m e -
™= LSS IED O V7. 2T yYUuTIL 80 ME&TLE:I tEes ETtosTE. Dot

T IRhE €Siletlez Cw~ LSE o5 fresh fruit. The fruit wiii not o

1]

FifE mtil fif-Mav &7C 1t has been &rranged wit- tre Mamsszer. M-

v o wwTllE. ITel 1%e ZéTTE"y wli. be cirve- e ®eTI.:€& I &Z.o o =
L2 67"y o3 SECTETLITZ e~C prolescsirns trigit &1 et LL-o.

7. - - - - - — - —— — - - - - - b 1 —_—— - - - —— -— - - -
~ JO8y T & MSC &€™Twi~C the &zorosimste iccatico c ThE ST lT
STE&T TCY CLlTES6ST.S &°C TCTEetI Ls Givern ae f-r-g 6.

Mo~t-

>
4
<
[ 4]
>
0
o
Z

Fruit JF M D Growing Price/kg
Veg. Area {Tambala)

Pineapple C C ¢ fa] G Local 22
Tomato CC 0o Local ool I, Z-I o
Greer B-c Locsl =

Orarge Mwanza/Thyclo i
G:-frozt Local )
Grernacills 0 0 O Local
Mango a o0 Local &
Guava C C Local Y
FPaw Paw 0 Locsl 1
Srawberry 0 Shire Hlnds <

no

C mnoaaoQ
oOoOaQOnNoao
oo o

L OnN

c
0
- ory Bear:z Ll1 Year ki.0D
Pess 0 GG Local 3G/60
Carrot OGO Local o0
. FCteto C oo Local s

Jable Showing Cropping Pattern & Prices.
( O =Maxm. Crop ; © = Low Crop )




T CTE sIzI€Ins tme ¢
c¥ 5 gTeE~ti16. TLTCH
éc rei.ng able tz per

1T ETTETE UTE SE.ES
C.L &7 Ly LT SE..

situstior ir

C"CIEEI."€S wo_.T =E
e & Tgrmhe lorry iz
TIl%.€TiIT iz Z:éTe- b
worenLees., Rhow .. €
rave TS be ser..cez
Lilcrgwe. Trie recso!
Vo' ., iaovotT Lers
Wm30E., THEre iS sOme
icst a5 & resuit of
smgller whoiess.erz .’

rather than wait for

cell &t the warehous

cgelivery. 0~ triz la

thet & GiscoOurt 1€ 0O

ws"ehOuses 8% wei, a

€C~.. Co®=- 3" ZTz% rz
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F: Marketing & Sales.

STLT1TLTT IT TSrvrETLITL 88 DEICI TTe IS
8S&EF TT Duy SITEIRIFNG thE. T % wemt 2o
suade tnem to buy somethirnz they criy trhl

e functione do rot e-<ist a:

"""" aCTt &<

orcer

the orocuztt. This may be Gue im ©swt T =
wricn the Company eriste, but ceritsinin
= couid ath.eve resulte., Tre ss~s s--=
e~ IZ S85CZ.y &T the Lilongws 2l ICzIst:io
cel IC re-stock thst OpeEret.c™. '€ T&._€=
5T€EZ L. InE CiCSure rece~t.. T% T-= T .z--

vcErs the Scouthern se-t.zc- --° o~

fcr

kil

frow the factory and the bals--

"t

UTTis & Tues

ts in orders being held back

.cez s

[T

resdys; at which time a ce.iver.
evidernce tc suggest that orders heve cees-

the cecision to close the wsretrouse

8% -
retsilers have gone elsewhere for sucp.ics
deliveries.
e for i1tems, thus saving the cost of
tter point 1t would seem to be srn arnGTos. .
tferecd 1f goouds are deliverec tc shore ¢ -

= credit terms of from 30 to 9

"

-
oy

‘= to mave 1ndividual deliver.iew., .o =2

Le1nc tsrern tc the point cf =&+

Jyp to three mc-thz 5o

»
s" wlring

3
C
8

Q
[\]}

coFrar to be basez - £ &°

L]

ri

m

"

o

"m

It was common for customers tc

!




iCSs€: €":.€. It wiuil be more logicas! if ths ELTIET72177 w23
sales griver instesc of histe-icslly d-iven as 1€ row the csce.

B+ &3TClifZ t-is metnsc g syvetem of coet certre &ITCu—li"g IColcT
TE ITELE.48C wTICT wGolT highiight I0SS GERErGLIMT Situstic-z o=
STST 35S TRE. TICUrreEs &S weil &5 sis0 informing mamageme~ T =% &7,
V8T IS8TISNE 1T CCElE CuE tT cther causes, €.C. bresi oow-s. hic™
wiS153%. Tellus 1T eIhiE.s seles tsrgEic etc.. £° prese-- fe sz
FLTIEL OLTELIISLLE tNET ThE TTTosTy 1T It tmE situstio- - -z,

it Temzrsl te-r:. tt2 J27oE-. SACEcwmsr. ie e-cellert e~z =-=-=
dre e-celle~t reczvos kEzt of i1ms var:icus productio- - STl
SELELTI. IZIITEET SIILTETTEUIIC wIo.T SEET tC bE - e e--- oz
SL87ISYC B7C ITE IZ-Illzio” is that ADMARI. se Guwos-z, t-z-:olie=
€»CE..€rt sccruntinc & rezorc:ng proceedures but fa:iez? tc
recogrnise trnst unless ss.es were made at a profit, the {s=gcsny
wiuld fsil., Jucsing by scme of the slow moving finishel gooacs

stoctk ac well as some of the consumeable stock (i.e. SOuUr
powders ., it woulc acpoes~ trhst the classic sales ercuce of " if
YOu Only made what we arer t now making, I could seli 1t", hss
beer aprsliec ard the General Maragement have fallen 1intc the traep
cf over dive-si:fyirg. As out linec in RECOMMENDATIONS it ie felt
thét & coicertratic- on & smallier range of products msces :n

Vo.lUmE &7 sT37€sSiveEl. s0lC would give better resultic.

G: General,

cunE 2t tme EcLiCrETt 8t t-e fa-tory ic rew arc (b=

n
3

€5%% twee-t, €5 .Z. TrhE omotcr vericles. witt trE oot e

"

[
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EvTEzZviT TF wtE TIo.ZUE TELLVETY V3T . wWEYE IZuCrt o otme TYo=.

Teg gproz.ztlct pLlert 1z of ToToLEvsIle€e sIE &I ETTE I TTE zEsTFCE

cate fror- the esviy b6V s. ~ii EZuiIpTmENT 1S Ci€8T ., ITI.IT EI7 .
regurcs— T Zlemt £nCLiC bE teben oot ©F the fszicry. £z ogistEl

tre-¢ 1z g~ azute lseck oFf spsre parts &nT thilz ire.-isT.. .E8TE -
TC £oor cuslii, sEsms Or canc. Meintenance cocsts &re nigch Yoo TTE

‘iype of operaticr, again because of eguipment &ge. nHE T&Z

it
(R}
i

icSy ie pilittsc cus tc e-osion by fruit juices &°

4]
"y
1
u
'
0
!
1

wl_.Z T¢ oevte~ re-surfsfec Leing GRE ©cF the prICvises ez

rez:- CIo-I-Curss ceve.-pec Tor such & CJrposeE. [~ geTEre. TTE
f2Tt_v, S\ .CES SuIr" 53 efflue~t trestme~T, w3iE" * TISET AIIE57
12 oF SIECusi€ &7C OpPETSsTiIrT SatistTettorsriiv, T TE s e

fiveI tIlleE- &aggesz tC D estremely GQODCI &C IETLELT o Te s
~zve econcr.ce. recsardirg fuel coste. Sorme attemt:iz- re. T2.5 LT
e ps.= to ralising the feez water tank when cormgsmsz1g2 ls
retur-e- tc it from the factory, as should wate~ tempe-stl. €z D€
reise” there is & canger cf the boiler feed pump Cs..1s8%.72 2°Z
causing possible damage &/cr loss of feed water supr-is = IrE
boiler.

The quality of labour at the factory appears tc be gernersll, cc=o
as does the supervisior. Labour turn over is low &°C & rnul.eE.z C

erclovees. includirng supervision & management live in Toros-.

property adjacert or clcse to the plant.

I11: CONCLUSIONS.
Tre Company 1r 1ts present form can NG lORgEr E~igil. .1 " &L Doer

PR -t

il

s rmérirs €Ltuatic~ for a number of yeesrs e - -

rotr thE wveil ~5 t-e technical expertise “C re-zT.f . e e T,
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T TTee TEem STTET ITISTESETS 537I SA.8 CC S2et asile tromoo--: TTe
TiTE Y TITEL T 1Tf rEfEssac. €-72rtiss ots o=- T I-rzls- .-
LUE ETC tRS. FRavE tries o es.. the “TTCeTY &7I & Z-T_.> =< o=l
) €T lrepeneurs nas 1indicetec interec: ard signed hesde -° &scvree-e--
T trs porcrhase, 1t it essenticl thet thé&, Cive sericos
SOTTITETETiCT 1D et szt the IMMEDIATE RECOMMENDATIONS .- .- -
TT..Te, OUTETWISE TTE, wmill Just throw thEir ~fo-me, ses. &g t-s
Zompa~yv cantct sorvive., If & Srogramme generally as cutlirez ir
t=e rewsirinz RECOMMENDATIONS :c foliowed, the- trere :g ~mo
reesc- why trs {omza-yv cannci survive ano prcsoe-, T Is
SUTELCErec 1Tél & phRaseI imvESIMEnt LrOCrammE SE uaOErta. e
TETTET ITST TV IO Zérr. Cutl 6.1 INE sitEvaticms &t -z -.-=.
Fmis Lietier courss could ilesc to too Figh interest cre-cez w-izhm
C€S-.C TIU L& recCveres 6Geirstl UME S.0w EuilG ur - se.c= wolzn
i1e likely toc occcu-.
2=r.ious considerstic- shoulc be given by both ULIDD armz URIT 2

érranging this phesed inves:imert on favourabie terms Cr throozh
the appropriate Trust Fund mechanism in order that the Compary
€Cs™ survive. Fc-, orn it & survival depencs & not inccrecicerscie
section of the local farming community. Expansion of the

production alorng the lines indicated would lead to an expansion
of the raw materis! supply base and hence an improvemert ir tre

lccal eccnomy. Impcrit eubstitution can be attsined anc ertrs ac

- we.l as intra-regional expo-te sought and obtaired. The
FEZTMTETZED sveteT: &nd Eguipment layout would mare 8y LrOC.LCT
froc- tms factory perfeztiy acceptable orn the gerersi woriz marre-

-
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n
1
H
al
T
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IV: RECOMMENDATIONS.

C: SHORT to MID-TERM

T~= IMMELCIATE recomms-

tne gpresert or

== MID to LONG

L.E T L77o B

years.

The IMMEDIATE recommendetiorns are felt to be escentisi: 1c T-=
continusd safe operation of the carnery., whilet tre SHORT to MID-
TERM are tc sts~t the re-ecuipment, allowing producticm <c be
upsstec and raw material recovery and finished goods Gusiity
improved. Tne MID to LONG TERM are felt necescary 1irn Orce- tc
moderriise the cannery operation, reduce wastage, 1ncrease outrut &
improve qQuallty and rationalse labour utilisation.

7

~# BAR CHART showing the approximate phasing of the variocu:

-

recommendationse outlined 1s given as ANNEX 7.

AWNINEa 4 erows & suogested factory layout using mechari

rM&TCiins tECNN1I0ues &85 wWEL: &S MOoderrs eqQuipmert tc iToTTo.

1

utilissticrn, procduct Quseiity and labour utiiic

SUGOEStES lavout woulc sisc i~ &e6:f




G.nITatlE Cezetity CF the faztory. thus espenglrD thE farTes
©.zIl. T2 &7ZI wlilretEiy thE SUZTOT 0 CT OLNE SVES

A: Factory Layout.

i~ ezcerce the prococsed lsvout of trne factory Res the 1nCIriso
row s e-is.s e—teri~mz the fsctory at the Scutrern enc. CELTT
rresarec, sorted, processel anc pscked and lesving &t TNE
thhortherr ernc for storace &/or despstch. In it's finsi: ccrmcegt 7€

rrocese f.sws for the verious products are listed bElice. Tn=

A}
.
m

moF=grec referrec Lo ore ine item numbers shown - the MaThiter,

sen. ANKRIY 5.
T-z zingaccles are ‘sz irmto the Ginmeca (e} for TovitC eTI slIiNC
&~z - cv.indere are pasced onic the conveycr (V) for si.zito
s~- the- psce tc the visual irnspection conveycr (li). Here

ciemishec 570 damsged prodecti is removed and fed by hend o tre
JuiceE estrsctor (47 with the waste from the Ginrnecs or 1= reToved

and utiiises for ‘chunk & ‘crush’ production. The extrsctec
julce ic peseed toc the finishers (5) for polishirg anc cumosd to
tre blerder etc. (14} or into tank (20B). Waste from the suice
ertractor and firmishers is taken to an outside dispossi bin via &
screw conveyor. The good sliced fruit is packed intoc cane o

the cans being supplied via a can track, which

[
poa
-
b
n
4
1
[ad
ct
m
[

]

0
4]
)

with &0 in-line csn washer, to the overhead conveyor |

“r

Tl 1 4ror the ficor &50VE which is at present & QETEra. 1T
s-€es, Tme fi:lea cerms pass onto tne flood fillers (iT w-ere “re.
G-F ‘.. 67 witv Fmeate” ratursi Juice or syruc frocrm tF

rle~deriiLy, From the fiiler (1%), the fillec camz oot 1770 L07
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t~= €-ma.zt TSI (it whEre €-I€zE &:° 1T remI.€I 77 TTeT T 7
t-g sears-s .7 . ‘- gE€sli1mT &°C tNET YT thE relsci: L@ . LT
trie cese fo- festeuris:irmz. THE DroCESSET CerE &€ ICTIET 17 ITE
cenal (1S}, removed by hoist 8Nz psssec on for labeilirg &7
paching 17tz ceses. Fiilernstivelv trne cens mey be zece-eC 17T
ceTES wi-.oSe.les ‘v iste” istElling before gEssetIt.

The frui- ic fec ir=c the Tigold wesher (1) where fie:c cirt exc

i€ -grc.e&c. Fror trere thE LOTMGICEE &Y€ [3SSE0 OvVEr thE 1rsSeTiicT
coovewcr I where rotte” fruit le put for wasle anT CemaITI

fruit 15 passexz for heno scaicing and then to the Kot crearer il
ZoorC Truit pescees LhoZugs tTE et€ar ciancher (T wTEYE Lt oig
e-ftemec and C.&mzrheEc. TrE froli passes slong trameter Cor . oo
{17 whe~e mater:a. unsuitebi€ for peching 85 whDI€E tTrisil iF

T
h

returnec t- the bresrer (1Z). The tomato skin 1s removes o-

m

-~ comveyore (10) & (1.3 anc the whole tomatoes are gpscrel I

cimilar ms-ner to pi:reacple using tomato juice Or water I 1"E vie

n

clender (157, Altermstively, if it is not wished tc csn w=o.

m

1

tomatoes, ai1 the fruit after blanching passes throuzcr tre ©I°
breaker (12) and the finisher (13) and pumped to tank (20F.. Fror

this tan+ the juice is pumped to the vacuum boiling psr (Zi

where, 0y the addit:om of further ingredients it csn be msGs :mtc

tomsatc ssuce (ketcrug,., reduced by boiling to puree cr just

toiied as sraight sirmgie julce., In each case the product is

-
- 4

comoE= from tre vecZouou~ boiier (Zi) vis the commiruiot

f.ma. Site resuctic- &nc to tre approprite filler for sscie (D0,

c&mt Tr & i =i T ezzreEte (J0). It 1s proposec thal & Ta 27
- - - - - - -, = - - = -~ - - 1 1. -7 i - - -
aTiwl"L covelles Lz orocecsses, bsesicaily to a.lice 78
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cwsouz2iI- ¢ poveEE ST &-Iot U gegreEes sIlils D v.TIIT wIoll
ot - S S S T li.wvg ze~g *gov s.fzsgeett -t T -
wSe T-v seucsE, Juite - ‘Bee~= im Tomsiz TeufE€ CUTIoCIiTT.

) Fruits

. T- tre zaese CF frouitz ictner wnen grenefruit ©r Trangel ITE
FETET.6. .: Z&SSEZ T"TCLT— tSE wesnET (Lii,. INGSDEITEIL. TTITTEL
. -g-czwgs ©- tre i-mepectich conveyor (Z) psssed vie (3i. SET
tc & icwe- tempevsiute the~ fTor blemchimg in orde- o scfte~ 1TE
f-_i% gz ==g~ TT-C.3- TFE Rzt breake- {(1I7 amz firieme- 1T &mC
tm&- CEDESCiITI T wmEtrEr 1t being USET &5 DuTE JoiIE T &7 T
Lr: sle~Zec ili1 Cr tnhE storazz tény (Z10.. RET retLvasl JwlIf INE
-+2- =+ -c r.,E-Z®i. Ciiui€C. “ill.iE"e &-C hESTEI T LIETIET L= .
-z~ puroes 1z the fliocoo fillscs (1S, where a1t e ‘llleI lT3C
Zé-%, ©-T"GUSIEC/LTE-NESLET. SEGTES &LC ProOCESSET it & SiTl.év
Fa-rmEC TC sinEarcie. The OvErhead CONvEVDr &8SSIITis81€C° wilh t.u

csa- pDe s-justed to fesec cancs direct toc ome or cthe- cf tre flcoc

tiillers fo-

\
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i
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-k
w
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b
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o~lyv. If jar is being grocozec. the

fruit oulp ie pumces to temr (20C) from where it is processec in

LY

tre vacuur bociler (213 gumoed vie the Commitrol (315 amc ther,
via the reatec irtermediate holding tank (25) to the approcriste
filler viz. plastic/glscss jars and cans (26) and sachets {(30.}

. ftis cam be seern. both vacuum boiling pans (21) when installec. ce

be u

n

ec to produce e.ther Jér or tometo productis; thes :irZreccs."=

C-oCuCtion capacity or eac— c¥ the products.

"

1- trs caze o4 owe-ce &-C crecefruit juice 1t i1e Ccropcesl 1TaT

=< o= & unit simiiser 10 TRt EMCw” &7

C
¥
"
o]
»
n
Lt (]
"
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A
\
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m
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n
3
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T.C& IZ. é°I IrEesEEI ITIT. 1TE re.liviTI nmesl =
€1 eI llre &1LeITEDI T ITE ELECZICLII T osrets

- - - - - = - - -~ 7 - - - —_
€-re-tisc procEeEcse Cem e corforisTiy, CTerriEC To

canccy at the South Escst corner of the fazttory.
ie coi:ectec oy & simp.e chute and tray sSysterm 1
which cern ther be transferrec by han into the 1

firigmsre {(S,. The Juice then folicws 6 siriiar

JulcEe &ny regquire&c sugGar Gr Cilutlicr €

:n the cese of vegetitscles such &S pess &mC GreEe-
r3tE-:5. 2z fer trrSegn thE wesher (I &nT o 1z

zo-.evor (ZV. &t trhls point the peas &re "~ C €
oods thrown to waste. The sneliecd pess &5 well &
(Frermch processor bush type) pass through the st
vie tre transfe- conveyor (10) anc are filleg,

irmn & similar manner to pineapple. In processing.

are sterilised under pressure at a temperature cf

Celcius irn the retorts (1i8), cooled in the cs-s.

‘bright’ or label.led as required.

In the case of root crops eqg carrots and potstc,

washed in (1), inspected, trimmed &/or rejectec

ac the projected iritial volumes are low, batch

er1sting abrasive peeler. The peeled product a1c

irspecstes. t-immed &/ rejectec;

{10+ toc trme pacring convever (d1). From this pc:

Z peEes beanrs.

\n

a™J

tlancrec air {7

€78 .t
€-c-:z. T-:i=
T wmIEe- mE
The j.ice
rtS CcoisLTE Tz
~feec <7 ireE
Srocess rootE &
tc beirnz cs~rie
SEs" S 1T
Tme LTEroItIcT
—g..FT =vI re
s tmEe Ze="c:
€5~ T.e"cre” I

tnessg = TSIt

v T = - —
1.or CTESreEES

1 -
[P L=

ceelec -~ t-:
furtrsr
« L [ z

i

exnaustes & C seamed

in
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scared for trhe reguired perioc, tiooed ontc and inefsEIZisI O

- - - —— i 4 - — - -
COPMVELTr (- ., Ciamgnhes in %), cchveyed v18 (10, &€°Z géI-EZ. <
.

Fe~- I7 CCovEVIr 13 . 1FRE tometT SauUCE 1S rEe-CSrETILTLIECD TN TT

vinecsr, spices etc 1im tre tiencinmg unit {14} ancd tiiled 1Intc I7E
cs~s cc-ieinimrg the bes—s ag thev pass througr the fleoo filier:

. Frocessing £t the-esfter 2¢ simliér 1T peEss a8NT TCESs&TE.

oo

[ R I [ [ werw oo [ [ [N [ [T [ "




B: Immediate Recommendations.

1: Double Seam Evaluation.

& stetes. nestner tne Go

. - e - - -— -— T e . e - -
1t., Sssurance nc” tmEe NeL"tET&TCFE

[\{]

staff had any knowlecse of doubie seam evaluaticn. THE wWriler

e=owe=- Tt G.&. S5ta*f how to check & doubie ses~ anCG 1MSI”LITEC

L OwE LhE SES

T
[

n
1]
e

te~ .- tre use cf t = stangdsarc nomogrsach W

ice tc be ernumerstec. C.M.EB. Pschsging. Hars &, «&

rt

Cre~eltEer s

P

co-tacted tv telev amsc asved to send, on an urgent basis., tnE

s-uals ang ircustrial nomocrabhs om tris FRetlE”

3
t)
n
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re
n
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[Ad
m

3

fecLu - 6-c€ €16fF wlli rCwe YEIIrI thE SE6T D&TE&MELESE T & TES.:E7
Esc.c w-E- <re. -g€---C the rorms. finisheZ profuci CElel .. ~T &°
i-ter.T TEBESWr€, € T3"CETErIe Nave LbCEeen msaSe IV ITitiE. TTelLTITZ

n

i- SEar tECPRCIOGY &TC Ev&iuUSTITT IS bE CaTri€T Oul T. 8

T.re~.t-=, Biantyre fc- tre G.R., Engineering & Procuctis™ €387,

t-:c t-aining be acco~o.:shec within the next three wee-s fro-

2: Product Specifications.

Trhere are rc comprenensive prosuct specificatict sheets 17
existence at tre cannery; the ones in use are either incoTgoiete
or have peen mocified and the changes not recordec. ~ sampie c* &
bla-x shee:i with the type cof guesticns to be completed is snow~
in ANNEX 8. The Buality Assurarce, Maintenance, Production &
5ta+f srould coc-operate in the compilation of trnese

wos

- a~d E~S5u- = the uPCSstT1NG 15 C&r i€ Cot LT @

to a-v aspect are made. The purpose of the

im-e ie %tz ersore thet 8 full reccrc 1% é.wva. S

- - - 4 .
o tre ..

.~ tme abecerce c¢ &7y staff for ary reesc
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TElells &7C srfIlilIsiice cCorzersis -
PTSCESELNT. CSSiTI éTI TSt tyoe & Tiil. It 18 slss & rEcCez £F
- ire ore~stico- ©f the camnEry Shcu:C tne Bureau o Sts~Zerc:
réSul "8 67, wrilten coturmentaticn of the process. T-ms cov-:le-i-o-
' TF t-=sg srezi‘iceticne ie teimC imclementec NOW (o--:i' i==_ .

3: Technical Management.

T 1= essentiai thst a5 qQusiified and experienced technri-

e

o

3
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[ 1)
e
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3
]
m
("]
il
"n
rt
o
b
‘a
m
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Q
e

the earliest possible date. Trz csm-e-.

T8s LEET willhZout sUIT & pETESCST Tor st leasst & yesvs s-- Cozoo-o.
iznge-. Meé-y pSor Sreciices meve crect imto InE TtoE~&Iil” &7 iz
1% COviT.® 1781 sl7IZe [5I2 tmE-e he:s bEe- o woCesti-- —oF
S167C8rC8 €Y [rIlEsEss. 1 WOuULD SEEBF ThaT Mr Rur-E. . .CEcSo—cll .
*E-1 & T.:zzE chech oo prcZeszsing, bt no comprere—s..= oCr-o-ccoc
€xsZ:f.7aticns were c-ococec: and from the mEThCTE &~C C-&TTices

fo.mCc in Trerstict &t the canmery it would appesr thst some o7
the meincgs usez eve- the- were suspect. Thus, the “Narage~ ~sct

be & persc~ wit- C

0

~eicerable practical experience whc is s-ie
amd willirg tc leac by erample. He should preferapiy Feve ma-
€7perience in a simiis- sized operation and be fuiiy scusimtec
with all the aspecte cf running &8 cannery, includinrg
administratior and finance. In thie way his influence wilil C&

felt at &l] levels of tre operation and by EXErC1s1ing

"
Ve
mn

praéctizsi leacersnif, the correct methods and svstere veii . OF
Césse” C~- 1C trhEe ste<“<,

4: Working Capital.

ST LTCEILITT CF FOTEL.S 1S LrGERtly REBOES ST SouE i s ok

€3%€lis. S55are paris ans corsumable 1tems 6 we. . &7 o EX A
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— e v g oom e - om —— - —_— T o o - . - e - —_ -
CCREiTE"6.€ time. nE reso.T c¥f this ie 3 crit:cel =ho

rt
"
7

SE

cans anc- spare parics which 1f not correctes could lesc o Iczz oF )
crccezlicr Gue tc smSrtazeE ©F tne former Gr mRGChITEr. S ESFTTT .

Tre e 1t & Jrave Te~ger cf prcductt spoilage fro- poos sEs-z oZoE. .
it pe~t. to tne ceteqicreticsn 800 wear OnN SseamEr ConSuLTET.E

items.

5: Sales Programme.

~ €€r1Cus &TIIETct s-Zu.iT be mase tC instituts & oroccre~Te oF

ésressivs ce..zxng ©f tre ComSsTy ¢rGolucts. There s-coliz é.To SE

&~ €fTzrT ms3Ze 1z T:i:e Cowm trne larger customers T &6° & ue.

ConlraIl oF suDIlv 8T wEL. &5 aoreeing for delivecs LT TE-I rLaIE

O~ly 1Z ITE." CEMlrél warenGusSe: THusS Glvirng & beéete <o~ w-.Io ic

C.an procucticn. Ths

in

may involve giving discounts, btoet i°
costings were res.istic, then this type of distcu~t1 ccou:Z be
cuiit 1n tc tne system. It should alsoc be considered thst furtrer
premises be obtained for use as distribution point/warerouse 1in
the Limbe / Elantvre aresa. The practice of delavirnag ce.iveries
from the factory unt:l & full van load is ready causes corcerrn
and is believed tc hsve lead tc a loss of customers. The unit
need not be large since the stock should be turned cver st & fazt
rate. It is &slso re-zommended tha: ssies be corcertrastez,

1n1tiseiiy, On pineanole and tomato products since these two :teTs

L1
1
m
[a]
[A]
0
-+
"
ol
x
-~
+,
QO
t
el

cry &mnc the guantities grow- c&~ ©

n

iTCreases wit- J.tt.e effcrt.
Y07 & CErEITAaL &L ue, Carries Cut OFf SMall SNCTrEiIRTE a7

VENCIrs L~ the Biert.re & LLimbe areas, i1t 15 OOViC.T *Fe&t tr:




-——-
el
-~ e -
sz O
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Cr&Z_l%€Z (6> 1TE csaies vo.ume O0f Soroctust wWill rise &t the
G7i2i7Z €=50iI MNCw BT witrir the afforcac:izty ©f trme BT of Tt
Tw=: L1TI2TE Iz 7 tRE oTooleviC-. Dilscussicoe Wit ziactct g
ST & re-zTzZz fomflr- 1tst @ 3. ©f ferm 4 TCmBIT DI Lot solll
2T TTE I TLIF LTIllSTET wI_o.Z fEe & SITCECLISTLE &SI LiLIT i o1t =E
“eTIZE. TTE. CLtE TITE YEIST T LT UTIILITiln DL o _EvEr TesiTse:
tMele.... °f & T T<sTTs CeI- CF M&YESTiTE &T & rElSLL ZoLIf I
S TemIsie. sselez InT:iZaticms ©f woIiom show incregsirT wziuTE,
<~ corcentratel = -zt €hGuiC DE M3CE to re-inctitute -2 S&.
tC rE.ghoSourins To.-tries such a5 Zlambis, limbsbwe arc
Mozambicue. Trnere are irciceiioc~ms that there could be s

etc. ©
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1F I2Ie-81 &t S0V sRT J8-"EviSE &€ 1T € ZE€"fi.g T ow-=
T ITE IIT.L#TLIC. It I thErETICE SLIISTtEr 1TET g4 Loz
£v&1iC" TE gi-.€- 1T irne IMMEDIATE cu-c-eszs s-:

& S&T-EL Toro 11 §8leirg reI-Lime T EmEIls
4 is~s amc toTeil Ccroducts to be offerec et & Lprice I ot~

rtia: market in tnese arescs, 85 attendance at trace srhles

uteige Maiew: have resulted in the sale cf all samsies ar

telecrocre erzuiries for further product. A more active saiec

staff
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n
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who have hac experience 1in selling fast moving consumer

i” & rovE «z-essive environment should be recruites. &

1c- ¢f crezit pe-iccs from 90 days to 8 more res.lictic IO

Cevs TS0 .T 6.

- =z comsicered.
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C: Short tc Mid-Term Recommendaticns.

gs.e.ctes Tor tnls sgpeciflc pur-pose. The

m

in sectic~s, ideaiily when the eacipment i1e DeEIng 1nmelsl.el 57 °

Vo
)
A
L}

tr

ic~ 1= clear. Tre materis:

STIsc T ExlETI 23.€3 tC IhE iOower INACOME TYI.IZS & IVESTT T

-

r
]
'
1
1
14

- -
-

wGed due to high unit purchase cost. Pr

(8}

M
-

€.z

the mseschine Guite esciiy by hand from the e-:1sti-

operaticrs.,

"

It 15 recommended that the following items cf ec_ipme-1 =
pu-chasec anc irnstalled alsc by November 199.:-
Item Description

4 Screw type juice extractor.

S Twin unit finishers.

i4 Blencing/filtering/heating unit.

16 Steam exhaust box & associated comveyores.

21 Crne off 257 litre vacuum bciling pa-.
i Ureche., tvoe co~Tinutor for fairel "ot LTl

wie.Z &6.i0w t-e efficiernt evtraction ¢ *-oit iLLTET, T8

4
-
in

1]
v

.

irze. Zrefe~at:z- ©f ju.cte or syrus Tor pirececs.

~C &IZurate exrauctirg cf procduct (the e-icTlc 7 € 4 T
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&6<€ IZC--I.fTE€.. uess.gze &~z tre preceéTeticn T @ITI Soélit =R
YIS S%I T.vEes EtC. 8% we.. &¢ the mo-e €fSigis-t ctolzszatice T
$.8. 802 l8TIuv. ThE eguioment Zanh DE INnStSiles 1T TNE lTTtéeTlTT T
inCizates ©n Iranirg ANNIX 4 with 8 minlimur C° ClSIL"T8-TE8 T2
€-.c°:-C Ecuiorert. FPoss:itly ©me ©r tws cf tre existirg zmolli.—:
ga~e me, h&.& t> bte remsves., tot the greste- efficierzy ©f 7%
vatuufm Uunit wil. more than corpensete for tre losse c©f Iness
steme.
S l&" T CoETELITC MSTJUS:.
Thie CSIJUTENT SFCLLD DE ITECSTES wiitIn thE RE-T TwSlvE £IZTTT=.
I = gurposSE 1T fZ Toomeliy set gTwm S811 the crEveilTz 372
CoCUTETNTSELioT T CZZeecures at Lt-e cammervy 1 CTCET 1T81. &1 €7
‘t:r2. & NEewzCcrer to the clsent cen familisrise “inselt wiiT 2ll
scr-ects ©t it e cos~satizm. CFf rmecessity, this doOCume™ 2 e i ..
involie eve-, member c7 tre ctsfi irn ernsurinc that &.i: sscezts o7
the operatio~ zre coverec.
Gualitv bkssurse—ce.
The ejulipmert carried by this department is mirimsl. It It
recommended that the fcllowing equipment be pUrcrnases 872 17SU8:1EX
by November / December 1991 :-
O~e incubstor for laboratury bacteriology checks sn3 samglie
incubation tests.
One 4000 gramme electronic balance, accurscy tc (.81 g,
Set Flow cups for viscosity measurement.
Sre Cigzilled water urit with spares.
G-e Lovibornd Melli nessleriser with dis:s for coicor
matcrirg anc chlcrine measurement (.9 to ¢ o7,
Trree Cic.te) €iectromic thermometers ¢ to iT7 ZeCrEes
Ceicius. {Prese-t mercury in glass destrovez .
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O~¢ co-oounz migrczcope. fTieliczc CfF view 1.3252 - 81 S L
125 magcni1ticstic™ wiln Grco 17 SICuisr Cles- rol€es -
€-.ar€es €acr l.6th cf fieliC ci1s. witr zlices €1:z.

C-~e iczsllv maZe larce 1-cu'iator . uUse lseTrs ov

One labor r be used €cn €::15TIrZ TeT I

s
eveicpment / prcrecss

Set c? e.itsSie PLASTIC besters, pipettes, tareties
flasts for generasi worik 1n food environment.

Z-e Eomee~ bor-e- fz- ouse oo L.ELG.
It i1s esse~tiéi trmst & f-IgreéTTe ¢F trainlrg i LrsEtlIotEC SO
tre Tocerviscry =18%f, 11 ig succestec thet the G.A. 21277 a&nc
t5e Maintensrce S rv1elr U—ZETCC m evaluatio~n 7/ Coel:zzw
=me M tenarce S_perv1eZ” USZEYCC & SEeam evaiualilon &Ll

training ccu-se at Metel Ec. Zimpsbwe or Kenyse st the es-:iest
coco-tunity. The Producticrn Supervisor should be sent ¢ & CCurse
covering procucticn tecrnigues in a similar cannery to ADMARC
Camners 1rn Europe, Austrelis or Kenya. A recommenced training
cscheduie 1€ showr o ANNEX 7 urncder SHORT to MID-TERM

recommendations.

Gere~s:
It is also recommended that serious consideraticon be given tc

recgucing botr the size rarnge of the cans used and the procuct

[\{}
m
4]
m
[
C
'

rée~ce. Mex n hAt*rice, wno are the mormal supciiere oF

cams tc the Companv, are stopping producing all tirm oiate csams fro-

’ .
- P Y

© 1%%.., Frorm that dete they are only procoirs Ze~ I ILx

mase cf starncard tinm piate and ends made from tir free stee.. -
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trie met~-= £° ~g-_faZtu~E€. thE MiI.C TIEE. B"I TelE€-le.l LE LIT&iEC

wltT & tTmirt ls.E ¥ grrosLlor . ChRromiuT Soife. TE€ ZoLF &I iT7¢

zu-“s-ee o tne end are then lastgueres to furtrer proisz TTE TETsL
- -

This reszults ir a3 grester numbe- of lacguers than used with

rt
[

riatle si:nCe TNE Cutsice hss to be lacquered to ~ithste™S FYIl.IT

nl
T

grratlive tsouce cf cs™

i
i
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Harare. Zimbabwe &°C prices are being sought fror tris soor

i
(]}
.

with regard tc si:ze rationalisation; at present there sre

eires .- Jce. 1hie crestes probiems of stz TOTUC
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S:cck comircl. bEcausze Cifferemt proguIts receire S:TtecETT
i-te~~5. 18-CuEre &-- hEe-cEe SEgrecstic c©f t.oET iT EsEETUiisl.
Zsc- *iow, si~Ce c&- deliveries are sbout 6 to € wee-s e~ T=.F T

e ps.¢ for om crdering, thos monevs are paid lons before

ct
n

livery of the goods. It is recommended that the csan

m
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folione :- 66 X 79 ;227 grammes
72 X §7 3 450 grammes
g5 X 119 ; 20 grammes
iS7 X 178. This size is known 55 &1 8NC woulc

be used for stcring tomato puree,
& pineapple crush etc, fo~ use cut C
season.

Serious thought should be given to renewing contacts with Gerera.

Timsmithe whe heve in the past supplied cans to ADMART Canmers.

ft a meetirmg with their management, they guaranteed that they

would supply side seam welded cans sourced from anc iritialiy
) sups.ied 1+ flattemned form toc them by CMB Pscrsaimz, marers,

(tsts. BEc-i. The, wou.d guarariee throuch themseives &= ™I t7e-

tre meterisl wouiC be supplied by CMB amd that aii [&cIi& T wil.g

-

—r gma.ler grew c¥f ousrntitlies anc hence betisr IO207 170, O

cceci .zaTicm. Im th1S way. GreETETIE TCLLD 1E VELL T

m
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112" ECTET_:€ 1= CEevElCEEg 1n order that both tr:

Farmers amc tre Gualiiy Assurance staff know what tvos ©F Croges-s

shz_ 10 be suori:ez 4z the Ccrpanrv. These speg f:-et:--g z=--_ .-
17212218 UME LlIf€. TvWIE. rIDENeSE &NC 8pPEearerCE CF InE prooocE
&3 TF._vETET. £, S_TCTi&NTle. CSVi&lilm Trom t-m=zs oo e

3 £ [ .IC ZE7s.1,. Ta mers ~_tT DE F3Ze tc reas..cg - -
FATEYLE. “"Tel trs. e.rfin mLzt re furtmer proceczEr &t Lttt o=
“éTTET, ZZES MU E- 181 &% & D.&IE T Cump their Croz:i. 1t oLz &i=zc
rEICMTENTES theT EveEr, €FTTICl LE MAGE 1N COMJomCTLom beitS o=
Mirnietry ©f Agriculture Ressarch §&§ Extension stsif tc s=s. wa.co
ct e-te~dirg Cropping sesscrns of pineapple and torsto 11" %,

(A
1Al
LYl
(8]

h)

artiticiaily 1nducirg fruit setting in the csse cf pires
usinc otrer wvarieties of fruit im the case of toraic.

it 1s furtner recommenced that a system of 'Cost Centre

n
Q.
l
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(a]
A |
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.
T

1s i1nstalled. This would agive greater managemert control over tr=
variatlies cf production and selling and would enabtle it toc ta:e

Cor s

n
n
)
1

tive acticr witr greater speed and effect thsn |
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W.th regarc to reducaing the product range, % :

th.e e t.2 wils fo- tre Crece~t size of the Corpoa-.,. 4 - o=~
&h& L1, ENCLIT by LmIZertaren with 8 view to ice~tic L LT Lo
mILTL LtETLL Y et 3 tFET hEe IOTS1GErEI whEetTar T ot Tk
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Tedzzlly. tf gli fi.83 &7C \V&éTi&riE CTste COC.C te retc.eveEd
c-&.-~2° C."E&CC.E &-C TT- et Z-IZ.Tis, the proflteriliit. O° TiTES
stE~2 woo.s be ©f & very higt orcer 8N FTTE METTiTe. ITCTDLTNICT
coJi:c be unger-tasre—.

D: Mid to Long Term Recommendations.
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re the fcliowing items of ecoipme~t bDE Co7C

a~d irstsi.ec in the period February to April 1992 :-

Item Description
L Floocc type wasre~,
- i-ssezi.cn DELL.
T Stesr LvLEs C.ienChE".
= imc.ineT tramsier cocovevor. 0.5 ¥ LTS
= lr-limEz trermetfers corveyor. G.S5m ¥ L,C-
17 Imciires transfer conveyc-. Q.5m X 67

iz Hot breaker for tomatoc & fruit.
L7 Firmlsrz- gesoristec with 12,

2C«B) One off 2,300 litre s/s tank.
Accoc iated pumps, vaives & pipework.
The instsiiatiorn cf this equipment will 1ncrease the
mechanisation associated with tomato processing as well &s

sliowing & greatiy increased tonnage of fruit to be hanclec.

Tre next staage would be the purchase and installstion cf tre

foliow:irc items cf machinerv in the period August to October 1992 :
Item Description.

irsgcecticn tyrpe COﬁ;eyOf & re-locste m.rE&rDiE &lL.lCETS,

-
/

certion T

B
w
.
2
M

i
L

5 CCoveyor with cam réc
NOVE progucticon &rEs.

-
€ &

P
1

Mmoo

- - -
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Trit ECULOME-Y wou.C compiete the mechanisaticr CF tre pITESDSLE
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iire sliowirg further increases 1in the input
cemrery for the 1533 sesscr.
The ne:-: stage is the purchase and instsilatic~ cf trme folicw.ns

t, May /7 June 1%93 :-

I1tem Description.
20i(L: 2,900 litre s/s tank.
Z2 One off 257 litre vatuum BC1l1ing p&™.
=z Localiy made takbles.
zZ Sacce toctile fillier / cesopeEs.
Z4& Tomato sauCce cocling umit.
=3 Electriceily hesteg intermeciste j&r tan-.

z6 Piston type Jjam filler.

Z7 Locally made table for hand capping.
Thic, along with the re-location of existing plart wocolc compiete
the major plant re-organisation allowing greater input of tomato
during the 1997 seascr &s well as improving tre ocusl:iv o° jar

production.

The following plant should be purchased and instsliled towsrds tne
end of 1993 or the beginning of 1994, thus &llowing the &scsegtic
packing of fruit / tomato juices in a plastic bag type cortsirer
for saele in any location since the shelf life, urrefrice-atec

woulc be o0f tre order cf 6 mornths, Besides frouit Lo.:ZE€

"
1l

equipment could be used out of season for pscring fls.oorer

cri-+s etc fo- germers! ss.e., Products packes on tris TAITITS

Ty

coul® 8lso be simed &t schools suplementary fees: o
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LElng viteTim forrifiel QrinbE. -
Item Description.
32 Froc Faec tvoe aseptic form/f1l1 msctirme $co- Joice €37

E: General.

Rs a general comment orn the foregoing recommendec improvements.

if 1t is felt that the tirme scsle 1s too short, it is guite
feszit.e fo- the programme tc be deterrecs for & peEricc TF tasivE

moniheE. hOwever, the reco~Tendstion regardirg the sschet forr-

L]

Til.i MmMmaloiniE €nNSo.T E s°—gred tc &5 it is felt tris wsS_olz Ts5-

byl

grififsert contributione to turmover arnc profites:iil. oo tte

-~ -

STT8Tv. = CE.8y TF 8 yE8T WOuiCT sisC sliow the rew

€EZTTile6:

r

Manager time to orgsanise himself and the labour befcre cco--1tting
Nim to s programme of rspic developmernt and chsnge at & time when

he settling in to the new responsibilities.

There are nine vehicles on the Compeny books varying from 5 Tonne
fiat bed vehicles used for collectiorn of fruit arnd vegetsbtiec to
a motor cycle used by the Farm Extension Officer to visit growers

and farmers. Apart from the motor cycle the youngest vehiclie

mn

and the oldest 2] years cld. Maintenance costs, mileage a~c ‘.

-

m

consumptiorn of ail the vehicles is high and consideratior shousid
be given to repiacing all the vehicles in a phssed manner cve-

tre nert twl Gr LOree yeares.

T-we Zotre~, rpossess o numbe~ of houses bothk for fasctor, arc

nencerent steft, &1l ©f which appear to be in goOS STroTiLTé.
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conditicom. It Iis poscsible that some expenditure msy be reecex

e
1)

cc.&v Cscocretic-, re-furgiernment &6-3 Turmiture.
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UNITED NATIONS INDUSTRIAL DEVELOPMENT ORGANIZATION

Post Title:

Duration:

Date Required:

Duty Station:

Purpose of
Project:

Duties:

PROJECT IN THE REPUBLIC OF MALAWI

JOB DESCRIPTION

DP/MLW/86/018/11-55/J.12206 .

Consultant in the processing, preservation and canning of
fruits, vegetables and juices ;

Three months (split mission, two months* plus one month)
As soon as possible
Mulanje, Malawi with travel within the country

The main purpose of the project is to improve industrial
productive capability and capacity through the development
and application of appropriate industrial management
svstems and consultancy services, with a view to increasing
nztional income and employment.

The specific purpose of this assignment is basically to
undertake a diagnostic study of the problems of ADMARC
Canning Company, and assist in the rehabilitation and
improvement of its performance.

Under the supervision of the CTA, and in close cooperation
with the management of the ADMARC Canning Company. the
consultant will undertake the following duties.

1) In the first part of the mission (two months). the
consul tant will: ‘
Obtain a complete overview of the operations of the
Company in Malawi and neighbouring countries regarding
import substitution, export and future market
development.

2) Regarding raw materials, the study will cover:
availability of various types of fruits and
vegetables, both present and potential. Emphasis will
be placed on quality and flow of raw material, methods
of procurement, and transportation;

;7Separated bv one month

Applicatsons and communications regarding this Job Description should be sent to:

Project Personnel Recruitment Branch, Department of Industrial Operations

VB791R R

UNIDO, Vienna international Centre, P.O. Box 300, A-1400, Vienna, Austria

———————-————-—-------------I-IlIIl-lllllllllllllllllllllIlllllllllllllllllllllll



Qualifications:

Language:

ANNEX 1
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recommendations will be given for improvement:. and advice
will be given on long-term plans on development of owned
farms. including farming collection and handling methods.

3) Undertake complete diagnostic study and provide
recommendations on processing of fruits and vegetables
on the factory shop floor, vwith emphasis on the
following:

T - Present methods and process flows used for the

manufacture of various products.

- Layout and material handling systems.

- Use of energy and propose altermative and cheaper
sources of fuel.

- Study wastage and proposals to control them and
effect cost reductions.

- Study present pattern of machine utilization and
proposals for moderrization.

- Quality control on the shop floor and proposal for
micro-biological laboratory.

- Repair and maintenance of machinery including the
inventory management of spare parts.

- Storage facilities and storage management.

4) Undertake complete diagnostic study of the existing
marketing and distribution systems and provide advice
on packaging, and on the improvement of the
distribution system.

5) Make recommendations on product diversification backed
up by simple project profiles as necessary.

6) Make recommendations for manpower development at all
levels of the coupany personnel.

In the second part of the mission (one month) the
consultant will undertake the following:

1) Review progress of work regarding acceptance of the
diagnostic studies and implementation of the
recommendations provided.

2) Assist in the further implementation of the
recommendations where necessary to bring about a full
rehabilitation of the operations and performance of
the Company.

The consultant will be expected to prepare a final report
setting out the findings and recommendations of the mission
on future actions which might be taken by the Government.

University degree or equivalent in food technology or food
engineering, specialized in fruit and vegetable processing,
with extensive experience in the processing, preservation
and canning of fruits and vegetables.

English
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HATD FEREDING CAYS TO §hAMs
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PROPOSED MACHINERY LIST & OUTLINE SPECIFICATION.

Item Description.
No.
[
1 Flood type wacher with overhead sprays o~ outfeed

& coarse filter & circulating pumr attached.

Inspection conveyor 7m ing by 1m wide, food gusiity
beit fitted.

L8]

Steam type blancher load 2T/hr, suitable fcor pre-
heating tomato and blanching peas etc.

(&2

4 Screw type juice extractor for pineapple, quava.
grensadills, mango (no stone}, paw-paw. With (.5~ wcC
by Zm inc infeed flighted infeec conveyor.

< Twin unit coarse & fine finishers with trarsier Eumg
from press, waste conveyor for finisher. precc & purgo

for juice trarsfer.

& Existing Ginneca pineapple corer/sizer.

~|

lnspection type conveyor S5m by 1m with existing Fock
Pineapple slicers fitted.

8 Inclined transfer conveyor 0.5m wd by 5.5m Irc (mobile}
Q Inclined transter conveyor 0.5m wd by 3.5m Ing (mobile)
10 Inclined transfer cenveyor 0.5m wd by ém 1ng.

11 Inspection conveyor 1m wd by 12m 1lng fitted with
overhead conveyor for cans and side guides for filled
can transfer to flood fillers. Smooth dead~-plate
transfer onto fillers item 15.

12 Hot breaker for tomato and fruit (guava, mango (de-
Stoned!, paw paw fitted with chute feed from steam
blancher outlet and transfer pump to finisher.

13 Finisher for output of pulp from 12 with transfer pump.

. 14 Juice/syrup/brine blending/filtering/heatirg unit for
supplying flocd fillers item 15.

15 Flocod tvpe fillers for filling cars with orirme syrorp.
Julce from filling conveyor item 11, fittec with cutfee
conveyors/turntables to feed exhaust box itenr lé.
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Steam erhsucst bo» toc handie maex 60 cans/mir (S5 » 75,
€s-h lane, cutput oroduct tempersture mirm ET cez-ees
Ceicius with input temp svg 50 degrees Celicius. Fitted
with 1nterncel civider for two lanes, cutfeec trs-=fe-
tablie/conveyors to feed seamer infeeds :1tem 17. Be.t to
be steiriesc steel supported on cross-tsr~ on SiCE
cthains. Chsin to be self lubricated & secied. Dri.s tz
be to support chains and NOT belt.

Carn seamers rated 100 cans/min with change parts for
66 X 7753 73 X 1113 99 X 178 fitted with stesm ciccsing.
and sulitable for tin free steel & tin pliste.

Existing retorts and hoist.

Cooling "'canal . Construction block/cement with
irnternsl drag chain conveyor suitable for tots!
water i1mmersicn, complete with circulsting pur:

& cccling tower suitable for similsr ilocsc as 1tenlib
&nd sir ambient 90 degrees Celcius, R= 0%,

Stainless steei: sanitary constructicrn tarks, covered,
corics! bottom, on legs to give bottom outlet 7SOm-
above ffl, top inlet. Fitted slow speed agitstcr
Capacity 2,500 litres. Suppiied with tranmsfer pump to
item Z1.

250 litre vacuum boiling pan for jams and tomatoc juice
concentration with transfer pump to items 31 or 25S.

Locallvy made tables for loading glass/plastic contsiners
to filliing machines.

Tomato sauce bottle filier/capper for fi1ll range Z50ml
to 750ml suitable glass & plastic. Fill speed 1Z0C
bottles per min (250m] size)

Tomato sauce cooling unit suitable for fill sizes and
speeds as iten 23, cool from B85 to 50 degrees Celcius.
Complete with 4m outfeed conveyor.

High level electrically heated tank 3001 capacity to
supply Jjams to items 26 & 30.

Piston type jam filler manually operated range Z00ml to
1,000m1, fitted electrically heated hopper. Compiete wit

10m of 175mm plastic slat band conveycr for jares & cancs.

Locally made table for hand capping filled jam jars.

E~xisting M-B 1 seamers.
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Eristirg M-B 240% sesrmer.

Sachet form/filling machine for Jams & ssuces irntc
sachets fror 10grm to 75grm sjize.

Urschell type Comminutor for final size reducticr of
sauces.

Proc Fac type aseptic bag filling machine. Outpu: rated
8t 60 per min range 125m1 to 500ml. for juices.

Miscellaneous 35mm dis stainless steel pipes, bends, tees,
valves, generally as scaled from drawing Anrex 5. Ali
stainless steel and materials to be suitable for
operating with hich & low acid products, Jjuices and
tometc products. Pumps. tarks etc to be to gereraliv
étcepted sanitarv constructior standards.
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SCHEDULE OF PQUIPMENT FOR CANNERY FYOR MALAWI

ITEM DESCRIPTION PRICE

-t

FLOOD TYPE WASHER

With overheagd sprays on outfeed and

Coarse filter andé circulating pump
attached........ ... ... .. . . ...0. 00" £ 32,6C0

2 INSPECTION CONVEYOR
’m long x im wide. Food quality belt
fitted.... ... L. LT T £ 9,600

3 STEAM TYPE BLANCHER
Load 2 tons/hr. Suitable for pre-
heating tomato ang blanching peas, etc. € 48,700

4 CHOPPER
For pineapple, guava, grenadilla, mango
(no stone), Paw-paw, with 0.5m wide x
2m long infeed filighted infeed
conveyor.................... cee e, o £ 16,900

5 TWIN UNIT COASE AND FINE FINISHERS
With trangfer pump from press, waste
conveyor for finisher/press and pump
for juice transfer...,......... Ceer e £ 35,400

7 INSPECTION TYPE CONVEYOR
Sm x 1n with ezZisting Rock pineapple
slicers fitted....... ... . . . . . . £ 8,1co
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11

12

13

14

15

16

51

INCLINFD TRANSFER CONVEYOR
0.51 wide x 5.5m long (mobile).........

INCLINED TRANSFER CONVEYOR
0.5m wide x 5.5m long (mobile).........

INCLINED TRANSFER CONVEYOR
0.5m wide x 6m lONg........0ovveeunn..

INRSPECTION CONVEYOR

Im wide x 12m long fitted with overhead
conveyor for cans and side guides for
filled can transfer to flood fillers.
Smooth dead-plate transfer onto
fillers, item 4. ... ... ... ... ... .. ...
CHOPPER

For tomatoc and fruit, guava, mango
(destoned), paw-paw, fitted with chute
feed from steam blancher outlet and
transfer pump to finisher..... e

FINISHER
For cutput of pulp from 12 with
transfer pump........c.0 ittt nannn

JUICE/SYRUP/BRINE
BLENDING/FILTERING/HEATING UNIT
To supply flood fillers item 15........

FLOOD TYPE FILLERS

To fill cans with brine/syrup/juice
from filling conveyor item 11, fitted
with outfeed conveyors/turntables to
feed exhaust box item 16...............

STEAM EXHAUST BOX

To handle max 60 cans/min (99 x 178)
each lane, output product temperature
min 85°C with input temp avg 50°C,.
Fitted with internal divider for two
lanes, outfeed transfer table/conveyors
to feed seamer infeeds item 17. Belt
to be stainless steel supported on
cross bars on side chains, Chain to be
self-lubricated and sealed. Drive to
be to support chains and not belt......

ANNEX 5

o
w
w
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E 40,100

£ 12,600

£ 31,600

£ 28,200

£ 34,500

€ 86,000
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23

24

25

26

30

31

52

CAN SEAMERS
Rated 100 cans/min with change parts
for 66 = 79, T3 = Y11, 93 x 7B fittesl
with ciosing and svitable for tin free
steel and tin Liaste..

STAINLESS STEERIL. SANITARY CONSTRUCTION
TANKS

Covered, conical bottom, on legs to
give outlet 750mm above ffl, top inlet.
Fitted slow speed agitator.

Capacity: 250C litres. Supplied with
transfer pump to iter 21.

250 LITRE VACUUM BOILING PAN
For jams and tuomato juice concentration
with transfer pump to items 31 or 25.

TOMATO SAUCE BOTTLE FILLER/CAPPER

For fill range 250ml! to 750ml suitable
glass and plastic. Fill speed 120
bottles per min (250m! size)...........

For every additional cap size..........

TOMATO SAUCE COOLING UNIT

Suitable for fill sizes and speeds as
item 23, cocl from 65 to S0°C.

Complete with 4m outfeed conveyor......

HIGH LEVEL ELECTRICALLY HERATED TANK
3001 capacity to supply jam............

PISTON TYPE JAM FILLER

Manually operated range 200ml to
1000ml, fitted electrically heated
hopper. Complete with 10m of 175mm
plastic slat band conveyor for jars and
CANS .+ vttt ettt eansennnas e

SACHET FORM/FILLING MACHINE
For jams and sauces into sachets from
10gm to 75gm size.........coveeunnnnn.

URSCHELL TYPE COMMINUTOR
For final size reduction of sauces.....

— S Wt Sy e

ANNEX 5

£:806,0060

£131,200

£108,000

£ 2,000

£103,100

£ 1,500

£ 30,000

£ 93,600

£ 43,700
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Further to your letter of the 30th April, 1991 1 write enclosing
the drawing which You kindly supplied and asked us to return.

need a proper meeting, after the pProject has become live, to put
forward some Proper proposals.

The equipment I know immediately we can Supply, I 1list budget
pPrices below:

Item 2 - Inspection conveyor 7m x 1lm wide £9, 000
Item 7 - Inspection conveyor 5Sm x 1lm wide £7,500
Item 8 - Incline transfer conveyor 5.5 long x .5 wide £6,000
Item 9 - Incline transfer conveyor as above 3.5m long £4,500

Item 10 1Incline transfer conveyor as above 6m long £6,300
Item 11 Special inspection conveyor 12m long with
accessories £16,000
Item 15 Flood type filler £22,000
Item 16 Steam exhaust box £40, 000
Item 20 Stainless steel tanks £16,000
Item 24 Tomato sauce cooling unit £40,000

I hope these initial estimates are of help to you but obviously
when you have had the opportunity of looking at the project in
more detail we would like to have a discussion and put forward
detailed proposals for this project.




LEGEND,
Pineapple: ---- My

Tomatos~—-~=---- N R

“SVYIHY ONIMOYD
OLVYWOL 3% JTd4dVANId 3O NOILYOOT ONIMOHS d¥W

TINYADE ESTATF
o (EX LUKULEZ))

\]
AJ

'
THUCHILA
VN
‘ \ . CHINZAMA
V' -
l\--. . \‘ . HUT lnln.
Chomte o o RS A 815
« 8390 THUCHILA L aT

b
Chambe Platesy UT Noatetrode’s, - O

[ 4
2" PCHAMBE *lbwe '
'/ "f‘f HUT mu’ Pmm\ N M“\‘ AvoMaesy ,‘
@l‘IICI )——“‘ J ! ]
PRy Peau, - \

\ ﬁlﬂ:’"‘ “a
LIKHUBULA L d -‘anaag__.- -

- r'd
272" T RADZEKA HUT
AN
onene
a B69S

som’ \‘
JUthema Paewi s | -
e Cinter

F MULANJE

SCALE

1} [] $ Win O
: - |

[ ] [} [} ? ] L km M B

—»=

LA

9 X3INNV




RECOMMENDATIONS

MJJASOND

1992

JFMAMJIJIASOND

IMMEDIATE
Doublesecam evalution
Product specification
Technical mgt.
Working capital
Sales programme

Up-dating

— - — .. Ongoing

JFMAMJIJIASOND

1994

JFMAMUJ

SHORT to MID-TERM
Floor -
Tnstall ITtems:-
4,5,14,16,21,31

Plant operating

manual
Q.A. Equipment
Training: Seam/QA
Production

- ——Until completion

_______ Up-dating

MID to LONG-TERM
Install Items:-
1,2,3,8,9,10,12,13,
20(B) sassoc. equipt.

Install Items:-
7,11,15,17
and assoc. equipt.

Install Ttems:- 19,
20(C),21,22,23,24,25,
26,27 & assoc. ecquipt

Install ITtems:-

10,32,

[ U . O

RAR CHART of PHASING of RECOMMENDATIONS,

During thi

S perriod,
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ANNEX 8
56

PRODUCT : CODE :

RAW MATERIAL SPECIFICATION:

RECIPE / PRODUCT SPECIFICATION / YIELD:

{continue over page)

BLANCHING TIME & TEMPERATURE:

FILL WEIGHT:

Can Size:
Solids:

Liquid:

LACGUER TYPE:

Body:

Ends:

PROCESSING TIMES & TEMPERATURES (all can sizes)

Can Size:

Process Time:

Temperature:
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Assembled Juice Extractor.

8 20
I !
: -~ !
| LI_{?I
' [ _ _HL~

4 off c/s holes for fixing

wood screws

Recessed cap screw

&

\ %}

-

L
,
- - ’

—

/

/

Mount ing boss for extractor head. 2

E-3

1

3

4
4

NR all dinensions approximate,

Sketch of Wooden eoxtractor head.

Single phase electric motor with double
shaft ecxtension.

Mounting hoss for wooden extractor head
made from stainless steel i possible,

Hardwood juice extractor head, Carved
by local craft workers,
steel

BStainless juice collecting chute

SIMPLE JUICE EXTRACTOR FOR GRAPEFRUIT AND ORANGE JUICK.

3

LS

6 XINNY
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ANNEX 10 -

LIST of PEOPLE MET.

Mr K Kohtamaki, UNIDG. Lilongwe.

Mr A Jecob, CTA UNIDO, Industrial Consultancy Services, Biant,re. 4
M1 Sezsgis., Mng Lir City Motors, Elartyre. | Froosoie futurs

) buyers cf ADIMITC >
Jucstice F L Makuts, Blantvre. ) Camnirng Cco s

Mre E kszembe, Msrketing Services Contrcller, ADMART, Elsmtvre.

M- Msgombc., Gerers! Manager, ADMARC, Blantyre,

M- MIZ Mormthse:ii, Chief Accounts~t (Actg GMY, ADMERI Can-in

)

w Raryumbo, cxternsion sfficer, ADMARIZ Canrmira C

4}

i

M- & Molence, Frocuct:o~ Superviscr, ADMARC Canran

[

-~

Sslim., kzzcurte, ADMARZ Cs-raing Co..

Mr & Mangs~i, Engineer, AIDMARC Canring Co..

Mr o Crifici, G A, ADMART Cannine Co..

Mr C Mponda, G A (Public Health), ADMARC Canning Cc.
Mr P Tigoti, Sales, ADMARC Canning Co.

Mr E Joshwae, Stores, ADMARC Canning Co..

Mr L Chezani, Stores, ADMARC Canning Co..

Mr P Curtis, Operations Mgr., Kandodo Divn., Import Expocrt Co.
of Malawi (1984) Ltd., Blantvyre.

Mr 2 Mukadam, General Manager, General Tinsmiths, Blantyre.

The many Managers & Staff of Kwiksave & PTC's; Owners of Shops &
mini-markets & Vendors in Blantyre, Limbe, Luchenza, Mulanje
& Thyolo. ’






