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CFAFTIR I
IR UDUCTICH
Purpose of Study

Today, competition in the grocery field is as keen as in any cther
field of merchandising; perhaps nmore so, The chain food stores are
operating cn a 2 percent net profit, and the indererdent food retailer is
forced to orercte on margins in close proximity. The day of high gross |
margins and tig profits percentages is past,

As the uargins in the grocery industry beran to shrink, the
ret:ilers searched for new methods of merchandising to increase operating
efficiency and volume of business,

5ince the end of World iar I, grocers have found many efficient

methods of eonducting tusiress and have passed the savinss on to the con-
suner in lower prices, However, as the prices were loviered, the pgrocers!
net profit was also lowered, Consezuently, today, net profit is aout as
low as it can et and still ive a return on the money invested. The
enphasis todoy is not only on prices, tut also on presentinz the me>chan~
dise in such a wuy that consumers will buy larger volumes, To achieve this
increased volume, the retailer is including more packare conveniences in
his merctandisin~ efforts, In this search for wavs to irprove rethcds of
mercheniise, self-scervice prepacka ing was developed,

Therefore, the purpose of this thesis 1s to present the facts on self-
service meats and rroduce in order that (he retciler noy ccnpsre his opera-

tion with exdstiny prepucka-ed operations.
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Chapter Organization

In chapters II axd III of this thesis, a compilation of available
material on prepackarin;: or produce and meat has been nade as indicsted in
the procedure of this study, From this infcristion the retailer ean come-
rare his orercticn with the self=-service ojerations of other retzilers,
These two chapters are so orranized that the retailer can trzce the flow
of merchandise from the time that it is received 2t the bacik door of the

store until it is sold to the consumer,

Frocedure

In forrmilatin:- these two chopters, the author has separated each of
the dcpartmental operztions into & number of stepse The produce departnent
has been divided as follows:

Three steps in handlins yproduce
Two methods of prepackzging
Yaterizls used in prepackaing
Cost of packaii g opeiation
Advanta~es of packainz
Custoner pre’erence

The meat departme-t was divided zs followss

Three steps in handling reat
Four basic sters of packa:ing
-aterials used

i'achine prepaciering
Centralized prepaciza ing
Display

Discoloration

“helf life

Spoila~e

shrinkar-e

Fevirarring

Cost of packa;Aing

Yardstick for sales

Labor cost
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CI'FTER IT

SplF=-UZEVICE FRCDUCE DI RT.ET

Three Steps in Handling Produce

The three nain stei;s in handling and receiving produce vtich will be
discussed are: receiving, storcge end packesing, The first step in the
handling of self-service produce at the ret:il level is the recelving of
merchandise, from the wholestler or the worchouse,

teceivire of the merchandise. Produce may be shipped directly to the

irdividual retail units if they are located ncar the centr:sl moricet or if
the store is sufficiently large. For the sualler rctoiler, the produce
will pass thre:~h a jolber or a wholesaler,

»hen the produce arrives at the store, two importont tasks confront
the retailer o the head produce clerk, Cne, a careful check against the
invoice must be madejy and two, the yproduce rust be haxxiled rroperly. The
invoice checking of merchardise received apgainst that which was ordered
from his daily order book is wvery irmrortant because the retailer detemires
fron this irvolce the retcil selling rrice of the vorious items, and if he
is bein; tilled correctly., For instaice, if the retailer is billed for top
prade rerchondise and receives sn inferior grede, but fails to check
accurately, the produce departrent cannot hope to sell ti'is rarticular item
at a profit,

Tre seco:d task of the retailer or prcduce clerk is to supervise the
haodling of the produces As the proiuce iéycheckod and renoved fron the

truck to be stored in coolers, a grest deal%of ccre nust be exercised,
E
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Improper handling which results in darage to the produce is a consequent
loss to the retailer and to the customer, ¥ ven the less perishable itens
such as potatoes and dried onions can be dausged by iaproper handling,

The prevention of this damzge to produce is a real problem to the
retaller, Care can be taken to see that the boxes are not drorred or
harndled too roughly, and that toxes that tulpge on the top or sides are
stacked on the flat side or the end of the box, However, none should be
stacked so Ligh thalt pressure will ca:se cruises on the itens inside, For
those iters which are packed in bais, a dry storage place such as a wooden
platform is necessary il the rroduce is to be kept dry,

Storame, Storure is the secord step in the hardling of produce, lany
retailers find that they must jurchuse sonre of their produce in quantities
sufficient to last for several days., ©hen this advance purchasing is
necessaryy many of the items will keep best under dzmp refrigeration instead
of dry electrical reirigeration. In the stores which are not equipped with
damp refrigeration, sore of the meat storage display case may be used if the
te. perature of these cases is not too lor.'.l A terperaiure of 4 to L5
degrees Fohrcnheit should be maintained for produce storage. If the retail-
er is gble to use a section of his meat box for storing extra rroduce
stock, the produce must be covered wit!: wet burlap bags at all times to pre-
vent dehydration,

Frcdice items which are placed immedictely on the di:ploy rack must not

te returned to the storage refrigera.’cbr because extrere changes in tenpera-

L Oflice of Jmall Busiress, Irover Care ord Pandlirz of Fre:h Freduce,
United itutes Depertament of Commerce, omall .fusiness aids, . asnli ton 25,
NeCe, 544 Yoo Lu7, Jomuary 140,
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ture are haroful to frults and veretatles. lerhaps, the retailer wonders
why this temperature chanre is so harful, hen the liens arrive ¢t the
store, they are pcocied ti-htly in shipoing case:z ot temperciwes coasider-
ab'y below ithct of the dlisplay cesess After the procduce is pleced on tre
display case, which has a lizler temperzture, 1t bepins to heat up ard a
loss of meisture is the resuit. Thus, fruits anxi veretables winich arc
p'aced on displey and later rcturned to the refriserator, ard then rlaced
on disvlay acain have had serious dansie dere to the'r cell structure,

Tre ‘actor of swrei; ht should also re considered by the retailor because
the frults end veretables cre losziny wei-ht from the tinme that they leave
tre farm until they ore consuced, Therefore, the retaliler whe ha:dles
produce quickly a:d efficiently is savins money becsuse the shortest period
of time that he holds the merchandise, the smaller will bte the loss factor
of weight, For the produce alrcody in stera:e a rotation of the stock in
the cooler i3 necessary to renove the older i‘enis as soon as possitle,
Also, inventories should be mcintained as snall as rossible in crier to
faciiitate an i:creased turrover,

Facka ing of the rercho fise, Teflore packa ing can te in, the prcduce

mist te washed, trimed and rradeds A report Irom The ational fscociction
of “etsil GOrocers stales that most housewives comment, "We ctoi:les ard frults
have to te fresh and crisp for ry i‘amily."z Since all stores trvy to nmeine
tcin the rood will of the customer, the fresh lock can be achieved only by

washing, trimnins and rrading the merchardise tefore it is rcnioved from the

back room,

2 TNarmus Delter 5tores Frooram, Your Produce Derariment, National
Association of Retail Grocers, Chicaro, Illinois, 195C, 15 pp.
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An $1lustrution of what caen be done 18 showm oy the preparation cof
celery in this monmner, Celery is onc of the best selling iters on the pro=-
duce stand, It i~ rcceived in large crates by the store and should be
washed when rezmoved. #hen the celery is clean, the dead leaves chould be
rerioved end the butttrim:ed to a point, As an extra cre eppeal, 2 red
ribion can be tied arcuni the stelk after cleaning, Fr‘

Yctatoes and cnicns are two other 1tems that reculre very little r |
packaing, JStatistics show that these two itens arc amonz the top demand
iters in produce, However, surveys prove that in most stores the eppor-
tunity to impress shoppers ty the prepackaring of these items has not teen .
u.sed.3 Yany areas :Towing polatoes wash, mark and grade them before the
store receives them; consccuently, these items recualre very little atten-
tion from the produce marager bteyond the normsl inspeotion for unsalable

and damared potatoes, However, potatoes from other areas are not washed

and graded, These shculd be syread out on a flat surface so that srading
and washinz can e done as efficlently as rossibles Only then, should the
potatces ve placed on the rroduce stand,

Beccuse the prover washin-, trimains amd -radine are of such importance
in the sellin- of produce, enou’h work space must bte allotted to the produce
department, For exomple, a produce monarer who does a tu~iness of $6,00C a
week recowicnds the following arrangement, For the cleani:iz and packaging
operation, space has tcen set eside in one corner of the back room to
permit the use cf a sirmple production line methods The merchindise starts
a2t one end in the original container and at other end it is carefully

graded, washed, trimmed, if necessary, packa-ed, labeled and priced ready

3 larmus Better Stores Frorran, Your Froduce Nerarvtrent, Op, Cit,
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for dizplzyy, The worik srace re~uired is 13 fect long Ly two ard one-half
feet wides Te;innin~ at the left, @ mctal top teble six feet long is
rlcced to receive ti:e procuce for rrzdins exd trimiing,. The rext ctop is
a two~section met:i tub t at oecuries the six feet in the center of the
prodiction line, 4 revatle rlatform hos teen wullt te cover one section of
the tut for uce when ! oth sections are rnot reeded; thus, an extira three feet
of tadble spece ia provided, At the extrere risht 15 another six feet of
table with a shect retal tor on which the ectuzl wropring operations are
rerformed, & ter rack amd a rack for sheet cellorhare tuilt to fit the
sizes used, are fastened to the wall over these sections; conseauently, the
wo~kers are atle to :secuzw'e sur;lies within convendent reach, Standy shelwves
hirh above the prodiction line hold the reserve sinrlles of naterials, A
floor rack kceps workers from standing on the cold, wet floor and stools
are rrovicded vhen they vich to sit down et their worke 3cales are tenpo-
rarily rlaced on rollers which facilitete eas- moving to sxny needed spot,
Two electric wall v'urs erc spotied over this e:xd of the yrroduction line
for the heat sealing 5.1‘03:;.h

tiow, the zctual packaring operzations must te considerede Two methods
of packar-inr, hand and nachine, are row bein~ used in the prepacka~inr of
fruits and veretavies., In the lz:per trie of centralized prepackacing
operations, up=-to~date over-wrop wranvine rachines are ‘ein- used, For
snaller ret:ll units, the hond method is the orne teinz uved., Fowever, the

eauipmment setup that was descriied in the above paragrapl. vill Le the sure

4 Den Vail, "Inside -~tory o© a Produce Freracia~ine ['xperiment,®
National Grocers Bulletin, Vol. X:iIV, No. 7, July 1947, p. Gi=0T7.
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for toth trres of ;roluce orerciion, The sire of the iInst-1l-ation will
dererd on the produce volume thié is geing to “e hond o,

A closer exenincdion of tcth retheds of racks -i-7 will nov e rode,
The wr 7in- michine uscd is the Universal “odel ! an? it offers high speed,
e adjistment rlus serfect vrapplnrs., A self-measuring Jecrder prouces a
rerfectl,” forred wrep regar~dless of the position of the verrtatiie which
can be either atove th: top of th- trar cr level with 4%, The packae
itseif rmecasures tho lcnzih of the cellorhane sheet; thus, no adjustients
are recuired for the cxrto--ci‘i'.5 This automatic cut=of{f is particularly
vulualle for wrzopint o2 produce which varles creatly in size sn? for
produce in v ich the pre~determined cut—-off 4s not possi le,

The meckine's acjustrent covers & wide ran.e of yracka e sizes frem
six to 16 inches in ierncth, two and five-tenths to sevon and f{ive-tenths
inches in widtn and cne exxd five-terths to six inches in bheisht, 1A sinnle
hand adjustament for the lenpth of the packa e wicp.od is ell that is needed
in switchin:’ ‘rom one cize t¢ znother,

tpecial fectwres of this machine ares cellophane spirdle, automatic
sealer and the speed of operation, £ new rcll of cellorhone can be insert-d
to accomzodcte the si.e of the packa;w velny wrappede "his cin be dore in
a friction cf a secord bvecause the cclloph ne srindle i3 rrovided with cone
pensation flanres and the rell is scif-centerings, Two srindles ere pro-

vided wviith the ..ackhine to that a new roll m 'y te placed on one spinvle

tefoere the roll on thc other is completely used,

§  Cut-oif. Tre exact sizes of filn needed *o cover the raciz-es.

e




~n evLaciment is provided whic: gutoutically sea-3 u yrinted dated
lu.e: to the tor o the pucka es An automatic printing device for pricing
and cdating alse is rrovidide Thac mackine ¢on also ap-ly a priated tax
desimnel to ce.ve €3 an cogy oreni:i: device.

‘e spect of the :achine is a declded advantuyee Une cjesclor can
turn out Trom 25 to 55 pecka es rer minute depenciag on the size and shape
of thc packeee Iff decired, this saie compary monufactases a scaller nodel
which tu:ns cut 13 to 35 packe;es per minute,

“he sccond .etiocd of prepscliring produce, hend pacikaring, reduires
very little ejuipment, After the produce iz rcady for prepaciia -ingz, the
rerchandise 4s placed in the tews or o:i the tras thet erc desinaiced, 7The
weizht is detercived, the pockage priced and marked. aad the nouth of tle
vey is seceled, 4lter a sheet of cellophane is woaprned arcund the trary with
the ;rice tag on the inside, the trzy 1s then sealed,

Coasideration will now ie given to the various matoricls used in
prepacia ‘ing produce in reteil stores. There cre five moin types of
netericls used: nesh tars, transparent £ilm, taved or partially wrapped
itens, transparent ¢nd window bi's, and coxes, tills, and backeis covered
with transpacent i'ilm.7 Adhesive tape, voth scctel and the prper types,
&d a staylinz mochine are reeorally needed as accessories, A surply of
tohs in Wi ieh the nowe of the store, 1lten, and space for inserting the

weiht and price cun be printed, are needed. ITice taz: arc necessary for

6 iaciiae Machinevr Comrany, Sprincfield, l.assachusetis,

7 Oflice of ‘mall Business, Freper Cere ¢nd Fendlin:s ol Srcsh
Froduce, C1.4 Cit.
e
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sone tyies of puckees, while olthe: itoiz ¢n Le rpriced wiih ei‘ler ¢
awrking ereyun, oo ialclille yencil or 2 vu her shouv,

& -

N P LS PN B 2., 2l < e T
2 of the meoe ststentind it 05 asn arnilasls

4
.
-
o
12}
3
47}
L]
[e)

the dealer alrcaly pazic?! iniesh borss bovever, *hon “ecesta - rrod.ice

(D

can be siunly arl speellly vacked ' the dedler. Zelf-ssrvice orerntors
frequcntl- ure mesh boos for iven: that cre scl! in lores ~uastities,

Tteus of tiis t-e inc 2lzr aples, swee’ cown, geoafmiits, nats, dry
ONion3, ormnies, seitzloes, svest peuaties znd thugerines, The 1tes which
are packed in those Luts sie exsier to dis Lo and larger unit s:les recult.

2+ Trouns;arent Film, In self-scivice steres, trarsporent film is a

(2]

very desiralle moterial to use cecouse the film inereascs tho eppecl of the
iteas and retards deterloraiiones Irice tozs a7 e rlzced Inside the
wropper, jasted or stepled to thic oateides & nerking ergren 2l-o con be
uscd to indicate Hie ;rice, Itens wraiped in t'.1s minner include:
broccoli, cauliflower, caiia;e, celery, cucw:iers, sweet cern, e rlant,
letwuce, melon suaiters, jors ard plreapyles.

3s Tajed cr Fertic ly 'roped Itews, retailers often prefer to
particlly wrap certain itens - placin: toye on the articies to prepere
them for sclf-service scles, -.amy cf the "bunched™ ¢nd "tocd® ve:;ctelles
are vwrajped in this waye. ‘he viice renerclly is murked con the tope with
a marking cvayon Or a rulber stumpe Ilems of v .is type include: asrara-
gus, banznas, bunch beets, carroct-, cclery, swcet cerm, cucuane s, kole,
head lcttuce, leaf lettuce, leck and others,

L. Transparent 7ars and vinlow Sars, This t e of wrarping is
especially desirable for fruits aid wvesnetctiles, The price is stamped on

the vhite closin: t+ - of the bags Items wrapped in this monner inciude:
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artichike:, veiere -a, ercccdos, trime” teet-, sweet com, cwlillomem,

ried fraitz, fizs, carlic, lezons, lines, houad lettnce, nuts, dry

e
(9]
st
e

-
N

C:

oricny, crunms, rarsni g, pecs, peorer, parsler, rubtaba -as, ~wllsheg,

selad wides, cpiiack, trizied tirnins and torerloes,

-

ol N - e - S~ - Yo
5. .‘0-‘3:‘:3, '.'.‘J.llb’ T-G.s, alli 2Iches

]

w053, Inoilicr culek &t conve dent

toverdial is Uhe trans;arent filacplaced over the i%2is paclavd in tores,

tills, tr. - or huskeis,  These packa e are vory dosirable fur perishable

so't dtenss wWiich requlre au much prolectlion s posslile vhen sold by selfe-

service, The price 1s stasped on tas which rre nlaced uxler tha cello- )
o
[

phene filu, Itca: wrepoed in bhis manaes Inelade:  anples, artichokes, *

avocacos, apricots, acparamis, bananas, Perries, broccoll, hrassels sprouts,
irecen Leuns, liea bean:, peuches, peais, parsiey, cry oulsnc, perpers and
tonzsoes,

ive additional factirs must be considered: t7ie of Filn to use,

femrming, prover teaperature, aborsroof wmoterisls, s-d sise of celleothae
b

bu;'s an® gheets,
le Type of T'iln, The reculrements vary with each comaodity and with

~

conditions: thercfore, the rrcier se ection of fila for each 1iten cf produce
3 very Lrrortants Felure a seicction cal be nadl rtals ¥ factors

iz very Imortante 3 2 a seicction c » ade, certain key Tact

muzt be knoim abcut the 1tens tliat are to be packs »d: espiration rate,

turperatur of the disrlay case, humid ity and +the kind of han!lines the

product 11 cceive vhile on dirrnlar,

€ OSylvania Nivision, Fri‘t :nd Verehztle Prepacks-inc, larket
Develoime~t Departient, ‘aacyice. viscose Corpo.-ation, rarce . ‘ulletin # 13,
Jgwy 1, 149
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Tho vt asdin tooes of £110 o) o2y contaed Yo ard sani-raroeovle

- o~ - - - . L ~ DN — - ~ &
flmse Thz fLot -2y conted, can B2 oused Tov itenn guch 2o 1otiuce ond

lacf ve w42 1ns ~hizh eraba’n en engozss of mod-oteva,  The z2ennl oo, seule

9

hl ~ -~ o~ ~rats - - o ]
verceslle, i wied fexr Leoms wifzh cerulre coocxehin of conze Tuffi-
. PR T e A e RN - Y~y . -y o~ +% Yoo w e o~
cient vapbiiation cen e rrovilsd T rovferatil: g the T or evororg writh

too cra=lenrth Loch dlgmeter h-lery *hun, wolar w0 o7 ov rortion is incig-
rillcart, a=l the exchizi e ¢f —uoos 15 veovided for,

al - ceand - . v - - Y e b
2 Forlre Lot wveroitsles cnrtainon

rereents e of nelsture

vhich will, unde: ro il corditiconst, condonse en tha inmar liningy urfoee

¢f the meisturec ool "o 53 thas, fozrin: resulis, I rfroince 13 rackapged

while cold ond Ment unler ¢ cevslial tar-ovetiu in refrise-otlon, conde -
. 3

gation vill T2 moi toined of o minivw, S orodual inernese in temperoiure

will nob resitt in fogins, tuty Daztsctions In temmer-*u o shonld be
evoided, To minidze t i3 cosdemreticn ea the inrer surfroes, cold rroduce
shoull be vrogied Dmredistely end crewnrre? trn-s ard lealed Yreg le
trsaslerrad to the reflrigor: tel relf-ce:vice ca-os,
3, lreper To.operature,  "ccorlinz to receont Usited States Nepartment
of rgriealinw dots, I oh veretolles shinld Lo ot 0 a te rov Yre of
L2 Ge rees Fuhrerheil, $ 4nis e perstive 1o mointolre

operetions, the pooduce will ctoy fresh for twe or thyee doyc lon o than

wheon the ave ¢ shbore torpcialare of Y7 de mwees Foluarheld 1o mon'zired,

Le aler oo fatoricls, Trrevtoeny? trooos and earhoos cholld be
wnt totant £or vet produce, ottervise the troys will becoe sotgy amd

97 Iuid,




i

linp, Xzchines cre aveilatle to set up waterproof trays 'q!;ich pesses suf-
ficient structural strength to prevent vizter aiasorption.lu

S. Size of Cellorhcne Ta;'s and ‘heets. fThe most efficient use of
tie wrap;in- raterials should be strived for because the - are expensive
ad the corrcet size poper asures a tetier looldng pockaves ‘I‘heg first
step in determinin: the kind of material that will be needed is to eontact
the different equipment manufacturers who have done a ireat decl of resecarch
in this field.u Various trade vurlications have comrleted a ;rezt deal of
research in this field and determined vh'ch film should be used ¢n the dif-
ferent itens on produce.12

Tte following Table I shows the kinds of supplies that the Piy-lyve
“igply Company of Danville, Illincis uses in its prepacks ing operat,ians.13
The chart also rives a detniled 1list of the nuzber or weight of each item
thct sheild ve pockared in each unite 'The number of units and the weight
of each unit will depe:d on local demards of the porulation that the store
is servinze For exanple, a farm commmity would tuy larger units when not
groving their ovm produce than would be rurchased &ty an apart.cnt house
arca,

Another rctciler, Yax Xessier, operator of the produce derartrent of

the food market lccated in l.indnieler's Derartiient .‘tore, Chicago, Illincis,

17 Tarssen Gliver, Iaclare “achinery Co rany's v, Univers:zl L4 and 5,
‘nein-fleld 7, Vsssachusetis,

11 I, I. du font de lemours Comparyy, iluin ton, Delaware; Jcodrich
fucber Coumrany, Akron, Chio; and imerican Viscese Cormoration, sylvania
Division, rhilalelrhia, rennsy.vonia,

12 Prepacika in- A-e; Ireracia-irz i'cat; and Uodern Packa in-,

13 Ted “orash, Tion't Compro.dse with “ualitr In Prepcckarlng Irodace,
Fro-ressive Grocer, septeuber 947, pe 57.
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attaciced the moterial problem of pockarins in otill crnother waye

Kessler cetermined the exnct size of teors thet would be needed in his orera-

1
tion &:d hud thea fairiccoted in Chicaso. Pe feund thot seven t7es o7 na s

and five t 1es of cut-to-si:ze shects ¢f cellorhane vould be adcruate,

These Gars are made for two dcllars a thousand repgardless of size, plus the
cost cf the ccllorhanes The total cost 48 a oroxincicly 1440 to #ie50 per
thousand,

Lr, Kesaler uses red axd white laiels of two different sizess One is
a theruo-}lastic heat secl laixe’l tiwwo inches h'rh and two end three-fourth
inches wide, tThis tie of labcl is5 attached to the o:tside of the cello-
phane pack::e by a heat sezling iron, The other ¢t ve of lavel used is a
saddle label four amd oneeecichth inches hish and four ard one={ourth inches
wide. “his label is fulded over the widdle of the packsre and 15 slapled
over the top of the btur so thaot the rrinted messase can be real frem
either side, Thus, both the printins en! closin~ of the packupe is done
in one operation. The first ty:ie of printed latels cost 2,60 rer thousard,
end the second ty e 43.50 per thecusend, The main advanta~c of both ty es
of labeis 15 that they carry a ressaze ahbout the crisp, fresh, clean refri-
gerated coutent oI the packa e plus the factual information of nome of the
store, itcn, wel ht arxd the price.

The actual cost of this prepacka-ing operatirn is the next topic to
be discussed. Two factors: lovor and matericl cocts ard salaiility, will
be co::sidered in detaile |

1., Cost of Laher and laterialses The (:o:.’c,~ of lator per packa e is

very important in delerminin- which items can te paciacd and which items

L ben Vail, Cp. Cite

e -\‘1-441

JESTRLP ™

Liiap v T a




should not e vack ed, For instsnce, the pockaring of cherries &t a
later cost of two centc for a L/ cent packore, retail selling price, or
atout L percent of the szles deller, iz much more procticul than the pre-
racke ing of corrots, a low priced item, weuld be. The absolute cost is
cpyroxinctely the same, cut the rercentarc-wise cost is much crecter,
Thus, consideration of packe -fag costs based on normel ~ross margin avail-
al:le wten the comodity is sol?, elther in bulk or prepackaged, is very
important, -“he retailer may find the packa in- of :some licms, vhich are
sellin. at & high price, very profitable ard the suie item will incur a
1
loss at a late: dute.

Even thcuh some items such as string bezns are relatively costly to
prepackage, a retciler ghovld weish the extra cost against the lobor
required to reteil these items in the oulk, Time studics in the reteil
stove hove inilicated {hat the retall labvor cust of wei hinp, bazing and
pricings often excends the cost of beth the lavor an! the noterials required
for a centrali.ed prepackaring operationes

The cost of labor for packeging is influenced by the efficiency of the
machines being used. Inproveixnts in the designs of packaring machinery
and conveyors will eventually help to locer the p:cesent production costs,
particularly in large operations ard centralized prepacikiaing orerations,

Table II shows vhat the costs for mzterial and laber for individual
items were for :inmerican Stores Coupany, Ihiladelphila, rennsylvania, This

table is for e centrulized prepackalng opciration, but the form and cast

15 Donucld R, 3tokes, The larketin- end Transportatlon “itucation,
United taies Tepartuent of fricuiture, Surcau of i wiculiural sconomics,
MI3=01l, Aprile. ay 1948,

oy S o i+ e e e e ’
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reaxdcon coul?® Te used for ary t-e of ope—riicn to doternine the profit-
atility of packzin~ a cerieain Yre of prodiuce,

2, Increace in Salability. . In the boidnnin: of this chazter a sur-
vey was cited 1l1luctraiin - the fuct that iho average heasewile bowht
prodace becanse it locied frech,. ‘nother curvey co:ducted »- thn lztional
fLszociation of einil TGrecers totes that LD percent of the produce ot
the week 1s parchesed after L:37 1w the s”™tervoon, This means that
fresh prouce shoull be in the disrler ¢ se at 811 41l-os dwl 2 the shop-
pin; hoars,  Thus, the rotaller can rerdily sec the advantuares of prolonied
shelf-li’e for prodice,

incther Lmportoit £ ctory, weight loss, chould be consicered Ly the
retailer, If a (roct deal of weight is lost bty the produce, the retailer

vwill lose mency bLeerusc he hns to ray the ordldinal elrht cost of the item,

Tale III shows the results of aia experinent conducted by the Great Atlontie

and Pacific Tea Cornpamy of Columius, Chio, This eryperiment was conducted

in conJunction with the Tlteld tabes Deportnent of Acriculiture, and five
16

Fixture anl Supply Co nanies,

This experiaent proved that prepacka i~ increaces the ghelf-life of

3C percent and that o -rcater percentare of merchandlise was salable after
five dars on display.
Another exarls of the decrease in waste cun be cited. "he averzce

waste for a growp of stores vwas calculoted as follows:

16 L. T. du ront de Yemwurs and Copany, .ilmin ton, Dela.ave;
Hussnom celrigeration, Ine,, “t. Louis, issoirds
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T-CLE TIT

COMPARISOH OF SALABILITY OF P..CKaGED, RLFRIGERETED 2 rIDJCE
wald NOUH—c aCRAGLD, BUOw—iwrRIGLiGTLD

- e—a— —
Originel ‘Weight %eight S:1ebility
Pacruge Welght Oz, Dy A
Tomstoes Pack: ped 1-1/2 11-1/2 ... 100
Non-packaged 12 11-1/2 .0417 50
Spinsach Packaged 16 15-1/2 .0313 90
Non-psckeaged 17 12 P IA -
Pess Peckagod 16-1/2 16-1/2 ..e 100
Non-pe.ckzged 18-1/4  12-1/2 ,3151 25
Recishes Packzged 16 16 eoe 30
Non-packr.ged 13-1/4 9-1/2 ..230 -
Pe)pers Packeged 16 16 ces 100
Non-packarced 13-1/2 12-1/4 L1019 80
Broccoli Packeged 26=1/2 26-1/2 ees 30
Hon-packared 23-1/2 20=1/4 42295 -
Parsley Peckaged 5-1/2 5-1/2 sae 100
Non-pe.cie zed 5 2-1/2 .%0 -
Mich. Celery Peckeged 20-1/2 20=1/2 .ee 100
Non-packeged 19-1/2 13 «3418 30
Pascal Celery Packaged 9 <9 eve 100
Non-pscke ged 48 31-1/2 3438 40
Beets (tops off) Packeged 24=1/2 24-1/2 eee 100
Non-p:ck- red 25-1/2 19 #2621 70
Cauliflower Packeged 20-1/2 20-1/2 ... 100
Non-Pa ckaped 34-1/2 24-1/2 L2398 50
Head Lettuce Peckapged 15 15 eee 130
Non-Packaged 15-1/4 12-1/2 .1203 50
Carrots Packeged 17 17 coe 100
Non-Peckeged 13 13-1/2° 2261 25
Brussels S.routsfaccaged 13 13 eee 30
Non-Packsaged 13 11-1/4 1346 -
Green Beuns Pack:ged 16 16 cve 100
Non-Pack: ged 16 11-1/4 2969 -
Vegettes Packsred 11 11 cos £0
Non-Packsased 12 11 20333 29

#Chsrles W. Hauch, Housewives Prefer Prepackagad Produce, Ohlo
State Agricultural kxperimentsl Station, 1945.







Tercec ta e fercerntare 17
Before Freveckaring After I'rerecke~ing
Store A 5 tob 1.8
Store B 6 «2
store C 7 1.5
store D 7 L.

The recuits of extensive lavorztory tests in cooperation with a “arge
fooed chain on such procuce as string beans, beets, czuliflower, carrots,
Jettuce, husxed corn, reas, pecrpers and radishes shows that packuging alone
will extend the averare shelf-life by 3.7 percent or three to four days.
By comoininr packa ‘irg with refrige:stion, the sveraye shelf-life hos been
exterded to ten da-s or an incriase of 26U percent; however, these results
will vary with the different store ccnlitions an! different produce 1tems.18

Survess show that arproximately 38 percent of all items sold in super
markets eare bourht on impulse, corpaied to 30 percent of the items sold in
service tyre storcs by irpulse buyinr, Ifficient layout, acdecuate displays
and effective praciiarin: ere necessary if impulse buyiny is to be increased.
The followinz i;mif is typical of the sales increases after prejyackaging

was instalied,

17 Gffice of Small “usiness, Pesults From Prepacxa~ing Fresh Fruits
and Verotarles, United tates DNeprriuent of Comwerce, oacll asiness iids,
nashin;ton &, D.Ce, 3.4 lo, 37., Hovember 1747,

18 IOid ®
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TTree odditional advantses cf prorocin-in~ cheuld be coisidered br i

' §

the retailer: vebtier wmerchandlise control, a roductici i- the la“or force :
i3 rossitlz a: well as an incroase in net prefit, A clorer exarination )
will now e mace c¢f thosc three advzatages, .

-

1, OSetter lerchanize Control, han a motciler corwerio to pree
packa _iugy only enoazh prcka 'es te kezp chicad of sa.es are reruired, evw
chonddse turnove. can 'e more eacily caleuloted ad the produce does rot

to> te stacled az h’l-he The losses that will be incarred are fron

2.
faulty prodice, amd ars seldos mor2 than 1 pereent of sales.

Cne iude,e. dont me-chant liept receoxds on thie lesces wefore an? after
converti z to prepackroing, He found thot speil:-e and marixlowng acccunted
for 6 pe-cent of loss, cnd weisht roductiion, shrinkuce, erre s in weighing
a2 comntin anxl pilfercc accrurted fer a 2 percent losz, ith bullt gelle
in~, these losses wee difficult to ovs'd becouse la-re dis l-vs and
varieiy weiu noccssarye

2. Teductlca in lalor Force Teadred, hen the firzst completely

Trerac.a ed store sat put Intc cpeatieon, the siles per man-hrur were

arrroxinatcly twentr deliars per houre At that tiue the sales per man-hour

. 2. n Voil, Inside Story of a Froluce rrepacks -irn: Yxperiment,
Katicna: orocer: ulietin, Vol. X{:V, lo. 6, Junc 1"’1 s DPre &=115,
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for the scrvice storis was ten dellicrs pe. houre For sovai. weeds in the
sum.er of 194(, cLservalicns of thoe time lost by p:07uce clerks ietiween
custorers vere rode in tuo propaciicged stores ad foar wulik shores Ly the
Cnited ~totes "cpurteat o Jovdeiiture. Diardn thic period the avewe
weeddy mon-hou s o7 non-procuctivity aver:s el ore and oue-half hLicurs per
weex In the propecicrad svore in ool tiest to non-p.oductivity of nins hius

2

in the «ulik storcs.

nhen customers were seived o/ clgrig, cach dtcrs vas weighed, va od
od yriced at thils tizme, Lleven pzo le vese zooulred to hondle the
saturday twsiness. lven with this large suaif, service vwis often slow and
the custeue: L.potlente 10w, wilh propocde jdin., e siluwce. Dusliness eczn
be handled by six peojle wordl..: 1In the dack youm sufplying the preduce
fur the disploy casese Tne muanarcr o i3 store foad thoed e vage scaln
droyred from 12 pescent wo 7 percent even kgt he had incieased the wore
scule of the peosle still erployede

incther aavoenta e of tnis tyie ol ope:adviuvn i3 thet a mure satisluctery
work schedule can te formuliteds. Sefore tiils was possiilec, poit-tilie
erployees hid to te hired end ibe turnover amon: thiesc fill-in explo-ecs
was ve:y sreats Consccuentiy, may e:xtcrs vwii'ch ascwdied to a lare percen=
ta:e of prefic were nwde,

3. Increase in Vet Ircfit. The cost of the propec.ased rreduce
delivered ¢ the ret. ller will e sli htly ki her thon ilcaticel Lulk rcre
cih.a:dlsge; Lowever, a couparison off the cifferciice con yrocdily ve accounted

for in the finsl net prolit. FKany retsilers are interested in nakiing a net

¢l cn vail, Or. Cit.
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rrefit en the twhcle store opcrzticn not I:2ivicducl itens. Theoncfore, a

staly was mx'e in which identica” prices we:c chi ed for leoth bu'k and pre-

reckared itonse Tho orizin:l gross mersin, beforo woste end cpeilice, in
tie prirecks -ed stere was § peircent less thza in the lull cto es. In the
£innl anilysis, the gross tarjin vas 2 percent lomer in the prerncheaged
store thin in e Lulik store: however, thls 2 percent wis conpeascted for
Lecause of othe:r savla s dn the ircereased elficiency cf ceat:wlized ¢peram
22

tion ard tLz huwxdllny: of Wi lavor iurce, For cizzile, durin~ Icbruary
134ty the net yrofit reelized in 4e rrodiace dorartaent ol the 20 yrepaci-

el sbores ave z ed +°4 percent lower than the net profit reulized in (2
23

bulk storcs,
a fina® censilde ation vi 11 be siven e cuntoicr prelererces fur scif-

‘

scrvice prericie el prodacc.s The

dlo Srmlenltbue Iijeridment “tation,

Depertnent off jurs. lconenles cnl lural ociclezy, Coluwn.uz, Chio, in

|

P

teo g co peraie chain with retcil ctoses in Cchio, hos

coorcracion with a i
ceducued ¢ ostudy on consures ryelorence Jor prepacka od prodace.  The
resu.t; of this stulv will nor e cited,

1, lethods Used to Jecord (re.ercices. Lasai:y scliedites vere placed

in tle hiads of prbrons 1a five produce deportacrts on ridas, Decaiter iy,

1 storn vrollic wee the

>

arsl Zulorxcav,y Leeceluer 19, curin: the hours in wlic
most heavye Lech incuires was eccoopenicd Uy on adidressed teturm envelope

renuirin no rosti e, and ewch patron wa- gshed to trower a fow simple

22 en vail, Lp. cit,
23 men Vall, Ope Cit,

v
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cuesticons ¢ ver She rcturaxX here, Four buevnd on? elichir—to uca le

e Mz Tpelts ¢ the Studr, Thr res1lt: w11l te stomm oo the fole

levdo s Mive toles: rrefore.ce Y stores, rraefcrence tr sice of fomily,

yrolerzrnee Vom longit of expe devee vlth e ogliimed foodn, vecnons ~hoted

for meference, o) the o 2 cticnn to pwpoacka~lre,

The lociile:. of thie store, troe of nelsh orhood, ont thie “usntion of

time since TooblTabing of pivpacks qing 1n thess respective prodnce doport-

nests sceued Lo howe no offact, o Bhio oplnloas of the ratitnse The nost

prenoanced Treforaice for prepecxiizing was expressed by the potrens of
stere 30, the Izr cst retedd orper:tion ¢f tiis ce paay, losctxd in the
dountoun she vy iy arage This o%o o wis co vordnd to r~raciiaxias tan

nonths wodor bo 045 shadys,  Ttore 3%, locnis? in 2 madiw: econcnic class

neishivorheod sheps in- erar, ~hmred plrast identicrl mro-ts of castomer

-~

prelerence 'y teres,  The thoee other stores shownd 10n0rts not as f2vore

-\ﬁ o, .

azie hut stiil not varri- teo vitaly fron stoivs 3T and 3,

.reroxinately the swie proportions of distritutlions we:a emor- those

with only oe 1- the fowilly, 6 .9 percent and trose vtk five in the farily,

1363 arcente Tobl fumlilies of tvo an! three merhers can rerdily be come
prrod cecouie an ezl pivter of retumed inulrles were recoived hy the
invest srte-we Tz famdly of two moclers exyrasued lowest rreference for
vrepeein od food, vhile the
pereentae of prelererce,
Ionrer expericence wos accovrenied Uy simificently -reester accertanc
of propacka in - and refrigereted self-service, ©€f thrse with less than

one north experience, 73.3 rercent votsd favorably; cf t ose withau. °:

T et e




TATLE IV
PTRITUCES OF h PATRON S CF FITE FOT/.IL CTORNS WITH RESIECT

m

) A s OF CRF TN Fod it F s A Vo s 03
COLWBUS, CHIO, DICZITR, 1945

3T LUCRLG
== - = = ==
T er onths
Store Sixnce Trefer Conventional Prefer Prepackered Total Mumber of
hreber Tnstslloticn Uk Msrlors Disrlo-s Uegnondeonts

Percentare of Total Percenta e of Total
Iambey Lnsuering Yuaber Answering
rker Percenta-e Mumher Fercentae

30 Z/ 10 S 6.5 72 93.5 717

36 xx/ 22 17 1547 91 8443 18

37 xx/ L 23 1647 15 L343 1308

38 xx/ 5 N 641 62 93.9 66

L3 xx/ 6 17 18,3 76 81,7 93

Total

Averace 66 13.7 1,16 8643 1,82
Dovmtowm shippin: area; largest store operated vy the conpany in
Coluntus,

xx/ Yedium economic class neirhborhcod shopring center.
xxx/ ‘euium econociiic class susurian shoppins center,

ek |
K

e Lnim oo
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TAZLE V

TO XTPVINY (P CFFRUIG

PREFIRINCIS OF L4656 FATRONS OF FIVE ROT.IL 52CRE3 W ITH RESFSCT

F " °H FRUITS AMD V73143

COLU.BU3, UHIO, DoCLY %R, 1945

2Y 3I7E

OF FPAVILINS

- ——— —
Nunber of

Fersons Prefler Conventional Freler Ircpackased Total Ihmber of
In Ferily 3ulk Disrlars Fefrieroted Feshondents

Percentare of Total
Muiber Answering
*rher  roreenta e

Fercentase of Total
Iwaber Answering
Iambar  rercenveze

1 11,1
23 1642

w N -~

12 9.2
L 16 15,0

8 8.9 9
119 €3.8 w2
119 9Ce0 131

91 £54C 107
63 (2.3 17

Total
Avera:e €1 13,1

L5 €649 L66

AT




TATLE VI

FRAFZH.IICES CF 482 PATROES OF FIVZ ROT.IL 5TCRI3 WITH RESIACT
PO LD L OF CFFIDINY FUSM FOULITS AND Vo200 3105
COLUL3Us, CHIO, DICIZIZT, 1945

BY IIUGWH CGF LIGLRILICE

Tomeer cf
licnths Frefer Conventional Prefer Irepackage Total Nuaber of r
Exreriernce Sulls Dis-lays Lelri-crated Ug3ncxlents

Percentare of Totel Percentare of Total
liamber Answering Naaber Answering
thrther Percentae Naher Fercentze

Less than 1 6 26,7 22 733 30
1-6 L3 .8 277 €542 32
ore than € 10 7e9 117 92,1 127

“Total
Averare €6 13.7 L16 843 462




TLILU VII

RLFLIICIS CF Ll EATRONY CF FIVE P,T“*L R
lJ »u; RSN Lf I' L..-u.l.:A F -Ju l o

CLLU U7y C”IO, DLCHEL 3

..- JCA‘ =

)

< [

12
S

19

{

3 U ITH F SILCT
s

5"

[

[
I
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32

T her of Percent of

Jines Total Percen'b of
Tonson >ecnticned Terlies  TFotren's ferlies

Froduce is hl hier in cuality

and apreararce 225 ARG 55l
Y¥cre sanitary; nct hardled oy

previous ratrens 216 22.9 5349
Sveeds shopping and permits better

choice at early and late hours 18) 19.5 LS.9
Produce keeps lonrer after purchase 127 13,5 31,7
Froduce stores more readily in

household refrirerator (" 7.9 18,5
Kitchen preparation and vaste

disposel easier 35 3.7 8.7
lore eonvenient to earry 4n

shopping ba:s 30 3.2 7.5
Viscellaneous minor reasons 50 Ce3 12,5

Total 9!&2\1 lCO. XX

#olnce some pations scobted no.e thail cne icastn, the nuaoer of
replies (942) exceeds the mumer of patrons replying (401)e

G =T —-.—1




TN VI

L= e P P . - . Ity anli ST R R P o RS DY
Il ia RNV e 2(19 POU R ST I D S S
DRI 63 DT ERTIR ST ¥ TR
ST T IT v oS SR SRR (3N o4
CoLU, CFIO, U5 373 L, 10h5
N R R IS L
SRV

Tiws Total
‘dections Yenticaed Rerlices

Totron
"clles

Paclizmed wnits sre too lorce 13 L1.9

(uality of rrodice not de:cndoble 23 37.6

Visibility not ade-uate for vilge
selection 21 8.5

Packare units e tco snall 10 L.l

Yoizture cordansation on wrapper

L9.3
LL.5

1040
L.8

wlesirable 8 3.3 3.8
>zelic ed produce mors e:pensive 7 2.8 3.3
I'ircellansons minor obiocticons l 1,6 1.9

Total 2,6 17040

LJ
*51nce soie :atrons sic.ed moice than one objection, the nwiver of

replies (2,6) excecds the number of patrons rerlying (2.9).

T

=
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six months experience, t5.2 percent voted favorally, and of those with
no; e than six months expericnce, Y2.1 percent were in favor of prepacka~ing.
The confidence of the patrons in prepscka ing increased with their familior-
ity of 1it,

Cf these L2 consumers, Ll offered the rcasons shown in Table VII
for preferring to buy fresh fruits cni vereteobles preyaciiazed, liany
ratrons felt that the lonzer life of the produce purchased was an inportant
factor, l'any emrhasized that the produce purchased was better than if it
had teen selected from the oren bins a:ter exposure to unfavoruile condi-
tions of texverature ard humidity. oSeveral prtroas were Imvres:ed with
the advantaes of & vilder choice of frech, top guslity merchaniise during
tcth the ealy and late business hours, Also, with prepecikesin, lavorious
trirmdin - and prevaration of dis: lavs wiich prevents sove itemns froa teins
brousht fvom the stock roomy, was elimincted,

0f the LE2 persons replying Lo the incudry, 209 or L3.3 perce 't
expressed one or nore o jJections to prepacka inrs of procduce s they einer—
ienced it in these stores, Yet of these 209, therc were 1L or 69.9 percent
who preferred prepacka-in- over the tulk method of presenting produce to
the patrons,

The fanily-size dictribution of this tyypical sroup of buyers should be
considered tv the rcteile: when :r rarin perishidles fer prepackazing,
The concentr:tion in the clesses with tiwo, three amd four yersons fer
rrefercnce of prrrackoged produce sugests that these ere the rotrons to
Fleace,

Althou;h the ermphosis of t.is Iast chapter has been on custoiiers who

piefer yrepccke ed vroduce, the foet that 1 out of 1.0 custoners inlicated

T

e
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that they would rother cur rroduce in tke bulk form chould not he over-
locked, The rotailer should coosider the objections of these cuctomers
and trr to eliminste the ccrplaints @3 ouch ac posciblce.

From these surveys that have been cited, the retuiler mey sce the
inportonce of so e of the principles foermuiated in the first pirt of this
chaplere ‘he produce mone er mist mointein cusllisy items ot &1l times
rgcause the cistorer cannct sort thra:-h the fruits a.d veretatlec.which cre
pocia ods  If the rreference for rrepreic~ed produce is to contirme to

increcse, all of the yrevicusly clied rezsons for custoer scce: tasce must

te concidered iy tho retoiler.
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Three Sters in Handiing leat

The three mzin steps in the handling of meat which will be discussed
ares recelving, storase and rackaring.

Pecelvin~ of rmeat, The importance of the receiving process of meat

should rot be underestincted. Yeat receivings schedules for a self-gservice

- g e s .—____.:__‘..’

oreration mist be carefully worked out so that the paciaging operation will

crremra. e
T

be supplied with retail cuts st a1l times, DBecause the heavy demard is
during the latter part of the week, a back loz of cut meat must be prepared
the first pert of the week., To provide the necessary time to prepare this

reserve sup,;ly, careful scheduling of the recelving process must be made,

08t retcil units have their receiving sqhedu.’.e set up so that they
obtain three shipments per week, The first part of the week a short order
consisting of luncheon meat and other vreparcd meat plus a small order of
fresh mcat is received, The seccnd order received is generally the heavy
order consistin~ of fresh meat, The third order is called the fill-in
order and is received at the last part of the week, This order consists
of {tems that will e nceded to accommodate the heavy week-end traffie,

vhen these orders zre rcceived in the retoil store, there are three
checks that the meat mina-er must neies check for the gride of the meat,
cordition of the meat ond the cnantity received, These three ci:ecis sghould
be mode as the mect 13 unlosded from the truckse If shipshed ha:dling

occurs, tie retaller will lose money, To avoid thcce losses, a few



n
sinrle 1ales cun e formmicted for the [ rofer hindling of meat. hese
five rules aiv cs follows

1, icot sholl e checlied from the truci to the retell wiit oy He
ncitd mencer or his azsistunts,

2¢ A8 the meat lecves the truck, the conditicn of the reat shall
noted cn the 111 of lading,

3¢ Grodes of meat on the blll of "adin: must canply with the United
suotes Jovermzent inspection stamp,

Le 411 meat reccived should be vieiied on the retailer's scales and
cny siorbtases or overo es showld be noted onm thie 011l of lading.

e lcat should te placed wxler refrigeration i redizlcly aTter
checldnz 15 comnzleoted

If Wese fow single rules are folloed, the meat wlll be reccived &nd
checized elliciently, This recciv'ng procoss, as stuted zcefore, is very
inpertant 1f a profit in handlin- the merchandise 15 to te realiced.

“tore~e of mert., The secon! step 1n the handlin- of meat on the

retail level 1s the storaze of tiiis perdshavle itom until it is packa;ed
Into retcll uniis and solde Upon arrival, the meal shoull be pluced
Imiedistely into the ceoler at a temperiture of 3% to 3. de rees Fahrenheit,
in even colier cocler is preferred, ‘ut 1t must Le ‘e:‘gulggtc.-d with swecial
defrostine cquipxm:n{. to inhibit exccssive dehydzatvlon vwhich occura at the
lower temperatures, The mect should not be reuoved from the cooler uniil
it has reached the tempercture of the ccoler, Then cutiin:~ can be started
at any tine,

The neal iy be a-ed fron one to five dars depeixling cn 1ts condition

when receiveds  Some retailers have @ speed=up azin: of beef in v ich ulirc-

1 tef: of leat lerchandising, Now To Froi'it Yos® From ‘el’- crvice
I'cats, Van Hoffnmam Fress, Ince., .ite JOuis 2, .i5u0utiy 1.5., Pe BBe

PRy 4—;—_—-.-1-'-_1
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viclet 1ishis und & hizher toiperature «re useds In tris process the items
are placed in z box co.feinin~- the ultra-violet lamp which prevents the
formation of slize aud slors down the Caclteria rale of the meats A telpera-
ture of avout LS de~rees Fchreaheit 15 mointeined,

The caration of time theot the mea? remcins in these toxes deprends on
the tearerotu:e of the box anl tue hankiity that is mointained, For

instance, the Kro er Comrany uses this method umder the nane "lender-Tor?

B ol |

rreces3d,  Tae tenpestture of the nect boxes iIn this process is allowed to

=

rise to 63 de:recs Falrenielt at 100 percent humilit;, The meabl renains in

Ol N ' e M. b

these oxes for aproximetely 1.5 hours before it is removed to another box
where it i3 chilled to 3! degrees Fchrenheit and then shipped tc the retail
outlets,

After the meat hes been chilled dewm to the cutting temperature, the
cuttins and wropping processes should maintain this termerature, The con—
dition of the mrat vhen it leaves the wrarrins room for the open displar
casze is very inmmortont to the shelf-life of the itens,

Therefore, the first rule of tempersture maintenance is to see that
the meat which has alrecidr been chilled in the cooler 1s routed to the
open disrlev case with minimum termeroture losses,s The best control can
be achieved by coolin~ th- processin- room, OSome retail operutors are
keepin~ their proceszins room at temperaturcs of 55 derrees Fchrenhcit
even in the summer time whille othcr operctors ae usin~ th: store air cone-

2
ditioninz sys.em to lower the processinz rooa ten to 15 derrces,

2 Ctalf of Yeat ! erchoniising, Ope Cit., p. 89,
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Tarin- the cut ly; o the wooppin - of meat, the tomercivre w211 rise
sowevhnt, The listcor the precessineg of the me~! ean be accomplished, the
less the torperstue will rise end “he c.niltion of thc meat, -len it
rceches the disrloy cace, will he fmproved,

To frcilitese ~aick chillin; in the ccoler and to ralke thoe hamlling
of 1a pse quurter. of meat in the 1ar-e~ yrocessiiy' TOOR WLIOCASL3rY, Prow
creslive sclf-service operntors cre brezkin: the ccrecosaes into vholesale

U

cub: efo o wlocing Lz inte the cocolers  Tor exople, the el hpicuarter

will e cub Inby five seciianss Ui shaik and hoel, the reund, tre tin sire
loin axi ruany, the sirloin, the shert loins and the flank.3

For storing in the cooler, the fore-mauarter may ve cut into the plate,
the riy, the scuare chuck, the brisket and the shank., “ome of this meat,
such as the shank, will :e trimzed off ond prepared for grinding tefore it
oe3 into the cooler, Other cu’s will be hung torether on hooks ard
crouped in the cooler for easy identific~tion, These picces may be token
cat of the cooler pleee iy plece and broken upy consequently, the whole
-uarter i1s not exmosed to the warmer temperctures of the processinz room.

Cnce the wholescle cutn have been removed from the cooler, trimsed,
backed, wrapred amnl loieled, they should be returned te the cooler or dis-
rlay c-re at once, If th> cuts have to be held uniil needed, a dark
storz e place thet vwill inhivit discoloration should be ustde To prevent

heat ausor;-tion when t.e mest is talen to the disrlay ease:, they should

not be permitied to lie in dellies and trays for amy lentth of time,

A3 rener 1 mcomaendations of temperature, the folloding are suzested:

3 tadT of deat erchandisin-, ©pe Cite, pe 89.

L t2ff of !eot Verchandising, Op. Cite, pe 3le

L
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Derees Fchrenheit

Cheese Lo

Luncheon leats 36 to L0
Fish, roultry and Cffal Items 25 to 33
Tork Loin 23 to 33
Beef ond Veal 26 to 32
Frozen ! eats 25 to 30

These temperatures are reliable but each will need to be qualified to fit
individuzl store comditions such as defrosting procedure, turnover of meat,
the temperature of the store axd the tyre of meat being disrlared,

Facka~ins of ment, This scction will discuss the followring aspects of

packarinzs  processing room lzyout, the feur steps in pacizacing, the
materials uscd, machine wripiing amd centrclized prepauckoging.

In planning the preocessin- room, a brealkdown into specifie jcbs should
be nade resulting in a vroduction line techni~ue in order that the meat
will flow readily from one oper:ticn to eznother. The first job is that of
butchering the meat into retail cuts from vholesale unitse, The meat comes
to the cutting block fresh, cold and firm, The meat cut to retuil size is
placed in easy reach of the wravper, who then ruts the iters in the proper
trays or back becards, wrapped with transparent film and pssses them along
to e lobeled, After the labeling of the trins;arcnt wravred package is
completed, it then is passed on to the person who wei~hs each paclape and
attacles t'.e price per pcund, weigiit, and total ccst on the lcbels From
here the meat 15 taken to the lover line cf e self-service cases or to
the holding storaze space in the cooler. A mcre deteiled an:lysis of
packazing will now be made.

Ainy retoiler may lay out his processiny rcom in a number cf ways,
deprending on the srace that he has for tbis operction. ‘pace should be

provided for each opercticn and the minimua spoce of 225 sruere feet 1s

.

e e s



L1
needed, In this emcmt ¢f crren, the rofciler con cut, w2i7h and -aciizoe
about four thous~nd revrds of meat ver weelr inc wling de’icatesscn itrms,
There 111 o encuh voldin- oorce for o recd culier an’ o wro ping
zirls, If a loercer velume of business remdres more perconnel, 35 feet
per al it onzl varier chould be 21loved, ek additionzal meat catter
should cut 4 thou:ond pounds of moct por wmelr, cnpd each edditionald pirl
wrzp one theus-ix! powxds -~ er vweelk,

Lfter the mpeece thot w711 e needed is doltemined, the nex!, T clor
to cornazider ic the chore of “leo rprecessin: eone The £flloin - ¢'e some

5

of the porilar arron~~nent: fcr yrocsssing rooms:t

M A . e a7 b e T ‘ﬂl,r.-:-_n'/-j
w

i~

1, Pechtonular Arransonent,  nall cutitin: rooas laid out in a s~uere
or rectanmular srace ususlly have the cuttin: area alon: cne vall, one |
secticn of wroprin~ tohles elon- the secend wall, wrerping and weishing
tables alon:: the thi:d wall, btexed v3th a workdinz talle in the center,

The f£:urth 1mll usuelly conteins a door or 2 pass window to the sclf-service
neat case,

2. Strzight line srran-ement, Unler this errancerent the flow of
neat i3 usunlly from left to rigtte The rmeat is cut, vrorred, weirhed,
rriced and passed into a dolly o thot it rmor be rolied into the meat ccoler.
This srstem is rrebatly tha simplest of ¢11 the arr:r-cnents, but a fairly
larpe vall is reededs In the smillest £ re cf thi:z arranrencnt at leacst
3% to 35 feet of wall space is necessary

3. L ‘hared Arronceoent,  Some selfescrvice operetors f-el thot the

rrocessin~ rocm 1s most efficient if it is loccied in & cormere The pover

5 TLalTef Yezt lerclanriising, (re Cit., p. 33,
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saq and tleel e plasced 2 vt onn widl and

wo et moot i3 fed Soa to

Aty s - - - L ..~.' 3
30 gccanmcawent whiich i
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the tim ot <difeh noint the nocka ing rercome} toke over,
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de COCLTTOD LT (A Pnips Ded 10 )P B 21

shom 'y a din~ren on the follo ing pure, is

R, b e . - ~ o T oy
used Uy tie .1l and Lovett Orocey Copenr,
-~ ~ - . ! L RN ~ 0
crectesc zlvantae of thic armanmgoment 1o

Tin: room can be co. tivlled soprroielr, hoih

for tha te ;e -tare 2b whyel ot roouws neod

large cutlln s moor, cvorhizal trocls e use
ceoler to the tetles om v

the nmeat i: couaplstely cut an! redy for

wrapping aieae Afler the vira ping

tack in the rect box or pashed oab the
€

into the dlszpl:y e¢uves,
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3. Fliofilm, This film has a naturcl rubber bese and 13 produced by
¢:stin~ with a sclvent solution, It is rubiery an? e astic, uncoated and
seals at 325 de -rees Fahrenheit., <7his fila 42 also sir proof, acid proof,
alkzll proof, non-inflamable, rrcase procf, mcisture proof, water repellant
and heat secling, 1Its elasticity tends to eliminate many of the re-wraps
that are necessary in the other tyres of film,

L. tlolyethylene, This is a plastic film thot is o! tainable in sheets,
Lags and tuves, It is used for packa;in~ meats, veretables, fruits amd
other perishable itemse This film vill not change the e¢olor, odor or {lavor
of its contents and will not stick together, It is flexible and useable
from 85 to 100 derrees Fahrenheit, When sealing is applied, the same iron
that is used for the other films should not be used unless an inert mater-
ial that will prcvent sticking 1s placed betireen the iron and the moterial.

The size of the film purchased is sncther imnortent consideration,
liost of the films can Le ousht in either rolls mounted on & cuttier or in
square sheets of various sizes, Study should be made of the size of
packares that a:e desired and specifications set up of the size of film
that will be neededs The standard packare of film has about one thousand
sheets to the packare, The size of films penerally ordered from jobbers
are as follovrs:9

Inctes

6x8
10 x 10
10 x 12
12 x 15
15 x 15
18 x 18

9 .taff of Meat Merchandising, Cp. Cite, pe 77.
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Tatle IX i3 a study of 97 prepackired mest departments on the type of
films used frr ve:sticular cuts of mea?.. Cost is omitted veciuse these
retcilers cnly :cve rcouch estfx.m.:a’ccs:,.lu

A1l of tho 97 meat dersrtoents used V5MD=0C for wrapring fresh meats,
It was clso used in 18 departments for wraprinz mmeked mests and in 19 for
wripping luncheon meats, in LS for wroppin- fresh roultry and in 18 depirte
ments for wropidin- fresh fiche The film that wes rext most frecuently used
was L.i.Te

The secomd trre of material used in packariiz is the backinz,e A rreat
nm-er of tackinzs for self-service mcat hove been tried and are still
under experimentztion, .ome merchonts eie using tackings thet are only
large enouzhi to vrotect the meat from the heat seal wnd other retailers are
using elaorcte backings with printed advertisements cn them.

There ere several types of lamincted board which combine the rizidity
of the cardbwaid tackinr with the gcod qualities of the interleaving poper
cormenly used in service meat displayse 'ﬁis t1e of -oard must have four

essentia! qualities which are as followss

1, The Lackinz board must be blood prooi, orease procf, and retain
the tloom of the meat.

24 t must be an adhesive which will provent the secrage of the meat
Juice vhich cauces a so; 77 packare,

3, It must stand consideru .le hzndling in the case, in the push cart,
in the shorrins be;s and in the hene,

10 larieting “esecrch 2ranch, “ctoiline Frepacks ed lcat, United States
Depart.ent of Ariculture, Froducticn erd iarxeving Adudnistrotion, \eshing-

ton’ D.Co’ Decenter 1/‘11").

11 5tefl of Veat lerchandilsiog, Ip. Cite, pe 2.
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Le It must not stow the finrer prints of ihe wrap.ing rirlse

Seckin~ bourd ncde in this general munrer us:ially has rcaand corners to
rrevent the trancparent films from beiny punctureds The tackin: board can
be sccu:ed in round shapes arnd rectonular shopes, both of which can be
used for lunchecn meais «:d other itemse “he sites rin e frea four by four
to eight Ly eleven inch lLackings,

There &re fcur types of backioards that can te used: pulp flat
boards, pulrioard trays, lerd trays, and U boaz'dsz.l2

1., Iul; Flet 3ocids, “his tyre of vackinz, wlich cones in perforated
squares, has becn decisned to 2llow maxi-nez flexibility. The full size
board is adequate for the larger cuts of meat. The intermediate sises of
meat can be ploced on one-half of the full size toard, and cnall pieces of
neat can bte placed on cre-—cuarter si:ze rulpocard. These boscrds are acvsor-
bant, permit the passace of air for Lreathin: of the meat, rre adrptatle
to a wide rcn-e of packares and are 1isht in vweizhl.

2. Fulploa:d Trays. “hese trzrs erc in vide use and come in mary
sizes. "“hey cre pirticulariy desirazle for ground meat, offal items, and
odd cuts. 3rlittin-~ the trays permits items that will not fit into one
tray, to be put in two troys.

3. lard Trgyse The comon lird troy is used for items that need more
Protection, such @s cut chicxen, oifcl, and rround meat,

Le U Docrdse the U toard ic a riece of flat chipboard or other card-

Loard with the ed:es turncd up to mke a scul=troye It is a compronise

12 " Staff of 'ert lerchandising, Ope Cite, pe 03
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betwreen a2 full-flaneé trar anl a flat backin~ beard and rrovides adiitionsal

proteciion for the mezl In the case,

The t;pe of peper vhal covers the bockuozid is very 1-vwertonte For

the besi results ond econcmy, tive paper on which the hesl scil la'el is
13

rnlled must Love the felloviny cha-acte-iztics,
l, It must nect stielr to itselfl when stocked,
2, It must have 8 jocd cll purpose jrinting surfices

36 It must stick securelv to tran-perent f11m so that 4t cannot te
renoved vhen once arnlieds

Le It must stand refrirerction end a hirh de-ree of iemperaturc,

5. I% rust stick so firmly when epplied that it wiil not slide
arcunl on the packips Lefore 1t aclieres peswmcnently.

:fter a ceclsion has been mede as to the tpe of f£ilm ithoi will be

used in the racke inz cpe alilon, the next sicy is the cctunl packa -ing,

The steps in € is process will be somevhat as follows

2y

le The m2at i receilved from the cutlter alrcady plotitered and ecsy

to handle.
2¢  The proper fil:m, backiaz, rmoterialy, and la_el @@ sclected.

Y

3. Then, the meztl is yloced on the backii an! the teoelda trimzeld,

l..h

£ nececsary,

e The mest is Liverted on & {ila she=t vith the teckine focin- the
WIanpa. o
5. The cocrmers of the film are dravn tizhtly to make the film

wrinkle free.

13 ~hali of I oFh A C;tfumi:»::', ? (.”’ Cito’ Po 63

1y steff of Vent Yerchandising, One Cite, pe 112
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€ Tz coaers o rolled over the Seelda on? th- yooks ¢ 43 s2cled
closa L hoat,

7. “len, the Toel 1 affixad,

Thy foet Lot Lernoproont £11ns an ensdsd an! mst te lazed rrosaorly
e bl mean, aliidd Dol b oin o int, Thr £1l: sheald be se slock ia the

rocics thot g.locting: thr rrencr f11m for erch troe of meet bocumes a halit

The finichel raclage will be culied either ¢ ~tour<irranped or con-

tained-paclkcze wra; ed, deendiny on the slze of the Heckxiard, Tho cone-
;] - O

tour wrep bos no locking other than et tho sides of tho meat to mole the

rackage tizhte hien the chryjar loo%s ot ¢ i3 &yie of racks= in the dis-

A

R}

11y cuse, all she scos is the meot and o small ladel,
Tha coatzlnel-prckae wra; "in- is cither a flaot vomrd or a rmeat boind

which 135 laircer thon $he mort itens Yemufacturers 07 these surlies su-

st “hit setailers do not try to crovd the ment on these trzes, Tut

0"

instend thoy su gest that the meat ho placed [lat,
Tadrkiae, Thig antericl vez civered ademiately in the first pat
Oratm——————y .

o the chrpte -,

Labeliny  The fourth =72p in packa~ing 1s 21so important. Uniformity

of rackar-in- i3 not the only must in letclirg, but the ret=iler shcould be
uniform in where he places the labels IL the la'el appevrs in a different
rosition every time the custoucr purchnses a perticular ent, he or she

will socn thin: that the vorious locstions of tha same laiel zcre to cover

lt‘

up veres @nd fate™”

Memharﬁism:‘,, %0 Cit.’ P- 113
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Iochine Zrep ing

At the prescnt time most of the wropping o meat is a hand operationg
however, mochines have been developed to perform these cperatiens, One
such machine is a surplcmentary hand wrappin: mochine which can te placed
in a space six feet square, It will handle any si-e pigka:e, tut the kird

of cuts which can be packaged on it ere 3till limited.

Centroiized frevockosing

Centralired prepacia;i.~ is row being used by some of the lorger chains
that have founl that centralived prereckasing is more econumical, At the
rresent time, the Grect Atlantic and Pacific Tea Company is prepacka i:ng
a mum.er of items in a warehouse operation in Detroeit for 2ll of the storcs
in that area, 7This prevack: ing operation consists mainly of luncheon
meats and smoked products,

4 snall chain thet 15 doins a ioarge centrilized prepacicaring operas
tion for seven stores is the Victory Chain, Incorpcrzted, Yorvich, Now
Yorlc.m7 The tusiness has teen miite successful; hovever, the sto:es ser-
viced were very smell crd the volume of mect sold in all seven stores did
not exceed five thouscnd dollars per week,

The follovwrin~ cdvan'a-es and disadvantazes were sighted by the licat

18
Clinic of the Nationzal riszociaticn of Food Cheins, The advantaes vere

16 Stusf of Teat lercihamdisiig, Ope Cite, pe 67

17 Chories s . 3thy, Jr., Now Uc Fociiace Yeats Tor Cur Victory Stores
in Our Centrel Fre:ocwa ing lepariment, The lelf-service Grocer, Vole XI,

13 Tlistional "ssociation of Food Chiins, Cpe Cite
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52
riven as fellos: a2 rossi 1z lover wnit 1otor cost, more rackave unifoirme-
itr, end mote ue volue for f:it an® bonese The disalvantorg surcested

were a3 folloms: hisher dolivarz cost, more difficulty with onality control,

larger mxaber of re=<irps becaure of incroasc?! handlin-~ of the meat rackores

end contimel velfrimertion evrer in the deliverr tmcks,
Displzy

rocd dismley is ene nhich vill not punish the ment; permits a fair
crzeunt of oir elrculction croun' 44: will accormodate a mavirum pomdar~e
en butr dors avd otill effort o renresentotive showdn~y on slaocl dergs rer-
rits gsonc visitiiitr of 211 the rac's -e3 bein~ dianlneds ond permits the
19

gsh-ppexr 4o real the "ahelt on coverel yrckares withoud discrrn <ny then,

Thero arn thres noin e

i
-3
S
L
o)
)
Ql
(B

lerlawrs 720 a2 used in snlf-scrvice
20

SPinila Adenlomg The first ttre of diz-lar that 1s found in self=

sorvica cmarebtion 1s tle chinsle disrlay, These displeys oe buiit by
settin~ ¥ 2 worious rackans o ed~t ad leani - thom hack a-ninct +he next
packm e, Tlis arronponent leaves one entire pocka e vicible in the front
and a rortlon of ~ncther racii:ce viciile to the shepper, It is sometimes
called a I2~thered or leoaf disrlay #nd con be used for proctically gll

r ch mecats, cheesc, ad lunchecn mcsts, This tre of display meets more

of the recuireient of ¢ ~oud dlsplsy thzn any other type,

197 5ta’f of Mest ! erchandising, Up. Cite, pe 142
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Additional Factors of lLeat Care

Additionzl factors abo:t meat cure that will need the attention « i«
retailer are as follo.ss discoloration, sheif-life, sroilare, shrint
and rewrarping of meat,

Discolorction, Cne of the bizrmest proulcems in self-service meots is

the d’scoloration thict resu’ts wlen meat is zllowved to remaln in the case
too long. Customers demcnd that beef have a rich red e;-vpeeranc;e. This
foctor cppe:rs to depend entirelr on the intensity of 1licht and the length
of time the meat is ex osed to lizhts OSome pecvle ere enthusiastic about
ti.e soft, vt ite florescent lisht which makes the meat sivear free from it;
rcwever, when the mect is viewed ot the home the diszcoloraticn is e:sily
seen.21

One method to reduce discolorztion that is used is the rotation of the
reat in the cases. For some trpes of meat it will not prevent discolora-
tion; therefcre, 2 rlain psrchment paper or a printed label on the top side
of the pzcxace 1s used, The botiom side of the packa-e is completely trons-
parentes Althou~h mony housewives will tarn the meat over to see the
partica.ar cut, mony retailers huve found that this necessity of turning
the packa:e has resulted in lost saies.

The progressive retailer velleves that the best o to eliminite this
diffcu t- is to reduce the stock on hand &' to heve s rapid a turnover

as rossile, To ascist the retailer in keepins his turnover as fust es

possivle, a srsten of codes his been deviseds, This coding sgystem indlcaiced

21 .. 5. shefer, Frereckired elf-service 'eats, Seles Nel artrent,
Armour en?! Courtny, Chicaco, Illinois, i.ay 1948, p. 17.
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the day that the pacxa-e should be renoved fron the disilay.

Sheif-1life, Accordin: to a curvey, "the Fros and Cons of Se!f-Service
Yeat," taken by Ee I, du Font Compamny, one of the birszest cons for sclf-
service meat 1s that the customer does not think that the neat i3 as fresh
as service packased meat, Decause of this apprehension, the meat mena-er
must hove a contimuing edacational yro.-rezm plus a readiness to stand tehind
hils meat at 811 tines, lHowever, the most important factor to waztch is the
rotation of the merchandise,

kany retuilers, as stated sbove, arc usin: a systen of coding, Thus,
the meat can ie renoved from the cose when the time desimated arrives,
Yany retcilers and most of the large meat packers have cerducted tests on
prepacica:ced meat to determine wien the meat 1s too old to remoain in the
casese Tible X 1s a typical example of this testins and publishinge of
results.22

Sroilc ¢, In a survey of 97 stores with prepackaged meat deportments
by the United Stotes Depcrtment of Agriculture the following facts about
spoilage were founds 78 stores reported that spoilage in prepackaped meat
departments amounted to less than 1 percent of salesy 1) stores rerorted
1 percent spoilare; 3 stores reported 3 percent spoilage; 1 store rerorted
l; percent and 1 store rerorted 5 percent 8})011&{;8.23

The Victory Chain Stores had a different experience with spoilage of

meat when they used a centrelized prepcckaging operation. This chain found

<2 Glean P, Curtis, The .nswers tc Your Cuestions Concerning Se f=-
Service leats, The Voluntary amd Coorerctive Group la-azine, larch 1949,
Pre LC2,

23 lierketinsg Pescarch 3ranch, "etcilinz krepackared leat, Cre Cit.
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Secf Tor!:
Top 5ivlodn "ensb 2 Smuenm Vect L
race oi rrp rwest 2 Ch-ps 3
Chuelt Roast (zolled) 2 Tink Sausa=e L
Prime Rib Ronst 3 Fresh Vo L
Fot Roast 2 3alt Troxk 7
Club Roast 2 Briskets 7
H1loin Steak 1l
Rump Roast 1 Poultry
Clnh tealk 1l FPryine Chicken L
Tender-Knived Steak 1 Chicken h
Hrurmer 1 Cut-up Foul N
3acf for Stew 2 Turkey k
“hin Bone 2 Duck h
short Rib of Zeef 2
Srioked 'eats
Lamb Hams 7
Tes b Canadian Tacon 7
Loin Chop 3 Suoked Dried Beef 7
Rib Chop 3 Smoked Butts 7
Stew Yeat 3 Smoked Shoulder 7
Fore Guzrter Chop L
Lanb Fores L Frepared Mcats
Skinless Franks S
Veal Dinner Franks 7
Cutlets 1 Boiled Ham 3
‘Chops 2 Fressed Haa 2
Roast 3 Vinced Ham L
Spiced Ham k
Pork Veal Loaf 3
Fresh Shoulder 3 Pork and Chicken Loezf 3
Loins (roasts) 3

#Qlenn R. Curtis, Cp. Clt.
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that thelr spoilage casunted to 2,2 rercent of sales, The officilals of
this compyany thought that this rercentcse waes too hizh amd after investia-
gating, they discovered th:t tlis hizh dezree of sn>cil:pe was readily
explained by the comyamy poclicy of permitting retu ns from the retcil
units at full credit., i‘his privileje wcs ebused by store menasers and
strict control was not possible,

Shriniore of meate Shrinkaze in ready-to-eat lunchecn meats is a

serious yproclen to the retailere 4s in frech meat, a porcus film ellows
rapid deh:dration cn the surface of the meat; thus, a dark lifeless color
and a hard surface corcdition results, iolistu:e proof film gives too rmch
rrotection for rcady-to-eat luncheon mecats; consequently, sline and mold
grouth ere likcly to develop. A scni-moisture-proof filn has proven most
effcctive in providing the desired proteection for cured and reody-to-eat
nmeatse The following facts on svoiding shrinkage deserve emphasiss a
temperature of 30 to 32 degrees Fahrenheit will protect fresh meat ilems,
packa.in: technicues and materials will imrrove the original quality of
the food, packaging materlals will vary widely in their a'11itics to
moisture proof and fresh meats need oxygen and a minimm of moisture loss
to rctain their best ap;earance.zs

Rewrapiinz, In a survey conducted by the United Stotes Department of
Agricuitgm, referred to before, the rewrap problen for 97 stores was not

<

serious,. Yeat items on which rewrapring exceeded the avern e of all meat

& Cherles As “mith, Cne Cit.
25 larketing Research Branch, Retoiling Frepacka ed ieat, Op. Cit.

26 TI»Hid.
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products were repeorted by the followin:s stores: beefl roasis were excessive
in (5 stores, becef stecks in 35 steres, porik rozsts in 31 stores, ard coffal
procducts were excescive in 1U sterese The handiing of the prepecicz;ed meat
in the display case wcs the prinecirle cauca of rewrazrinz. Of the 153
o:scrveticns mede on the cause of revreps, 123 rerorted haniline, One
hundred and five cf these 123 revrans were reported on three items; lorge
teef roast 49, larze pot rocct Lh, «nd beefl steck 12, Leakare wos rerorted
es a cause for rewrayiing fresh meats in 13 cases, olfal preducts in seven
cases cznd poor sealing accounted fcr three coses.s The rercentae of rewrap
in the 97 stoies was 1.9 percente The rane of marap was from less than

1 percent to cver 5 percent.

Cost of Fscka;ing

The initial cost of instclling self-service is of prime i-pertcnce to
ncst retzllerse The infurnmction included in Teble XI will | ive the
retaller a rcuch esctinmote of the ecuirment costs which must be incurred in

27
118 trie of operation,

The three cuue installution moy Le considered a rcescrably small cyera-
tiocn. ome seif-service sicres have only two disploy caces axd others
possess cn.y cne cuses «5ice from the cost of tihe case, the investnent
recuired for otler facilities cod equipment is net si nifieantly differcnt
if the cperction hus one, two or three cuses.

The three ccse installation would bpe adecuate for a store doin;: tvo to

four thousan® dollars per week in mectse “he five cacze inziallation would

2’{—{{. Je SthGI‘, 92. ‘C_i.'_t_a
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ccver the store thct cxects te hinlle four to six thousonld per week, and
tke nine cose Instcllotion 1z mest cdequate forr o ten thousard sales wel-

wee fn meit per Weelle

Yordstick For Sales Procuction amd Cost of Operating

These in sclf-service want to know if their operction 4s good, bad, or .

indifferent; zmd those who hove not converted s yet to self-se:vice are
asixious to coupare their existing operation fijures with those that have
co.vertede The costs in Tatle XII are considered to be ave:zye for

26

retallers in scli-service. The dezler whe is net overec:ing as well as

fi wies siated in this thesis should exaxine his opereticn carefully and
critically, snl the dealer who exceeds these stated fizures can censider
his operation successiul,

Coviously any costgs that pu:'port to Le par for the self-se:vice store
are open to question; howcver, the y:rdstick is a uide to oreration in
self=-service, nct a prediction of successe Any operz-or that is not
btreaking even on a particular section of this measurement may be quite

succesz{ul because thls chart is only a ~uide for the retailer,
La.or Cost and Froduction

Mncther way to check an efficient cperation is to determine the amcunt
of yourds pe:r hour each man is producing and the cost per pound cr packa-e
of meat, Tables XIII and XIV rive a breokdown of the cost of buth skilled

and uns'ddlled la ,or.29 Thesc chorts will #1so show the production rate per

2. e e .hafer, C-. Cit,
Ll ———

29 VNarketli:r Research Pranch, etcilling Frepackased !'eats, (p.-Cite
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Cold Cuts to Totnl liect

FrONVICTICN

ter Lan~lcar (Tn Pzcko-cs)

Fer I'an=I"mr (Tn Found'-)

tacka-es rer Girl (Including Trarping,
12helin~, “elrhineg, Iricing)

™3 - lercent of Sales
o a-ing Surplies « Fercent of ‘“ales
otal

ey oy
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o
<o

f’».— ad Packe~ing urplies

acka.-in;- Cost ler Feckage
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5

Cooler Requircments
(7esed On Froduct 3cld Ter ‘eek)
Total Items for Adequate Dicplay
Disrlay pace Fer Item
Total Snace (Inclndin< entting, axd
Tacka,-inz “oaz)

=LF SIFVICE DI PLAY VILRSUS SFEFVICE SFACE

Cne square foot per
5¢ 1bse of rprecduct
1¢0 to 12

6 inches

1£% of tctal store
sellinz area

12 to 1} feet per
foot of scrvice case

¥4, Se Ohaler, Op. Cit.
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- _n .

wai=hoar for toth tes of Zalor In rounds and in racle-es vroluced, The

treakdovn of these charis is in dollar weluxe ;o week,
3ross rrofit

Jross profly s prebally the mest inconsistont Mirwe in the while

picture of prciacka; =l neat, I the retsiler is atle o oparate close to

RS

- -

the previcowls cltad jurdstick, he wi'l Jird that his cperetica will come

parz with thcot ol th: service orcrator, lary orera‘ors rarort lower ross

P

preiits on A selfwservice operziion vhen beglmiins in tills tre of re-
36

toiling, For those vhio hove pmlled all ports of their conerai’on dom to

the yaxdstick £1ures, the opercilon of prepackugln: 1s successful,
Advsntames of Self-Gervice

The main advantaie of self-service is cuslomer accegtince, Over threce-

fourths of 4invse in self-service, sy “hat sales :re hizher; 17 percent say
31

that sale: a e the sase; ani only 6 pe:ceat s 7 that sales are lover.

L ourvey Uy the Z. I. du Ponbt de Nemours Cunpay gives umort conclusive
i ares oa the increased sales whea ccaversion of the meal cowiter cccurss
Thie followin;; facis arz presenited to the retailer by this survers

1, In ua-kets with service meat depastnents, 847 rercent of 211 pur-
chaces were moct or o75 meat L1:cns per cisloaer,

2¢ In markets with 100 perce:t preopackeged ueabt, 1043 percent of &1l

ruichases were in the meat derartment or 1.(5 mezat items per customer,

30 We S. Shafer, Op. Cit.
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3o Therc ore o3 items nore mnoath c2lron in g~lf-serrice nent comnters
than sz v.ee crmie~~, Thlis i3 300 more meal it-ms per thrasend cuatormors,
he Tore vl moons more dollars ard rore rref™t for the retoiler,
This survey contimues to tell the overcll shor: sdvutorm of instell-
in~ seli-service mects, Tre conitertion of this surver i3 thet in stores
sith service tr-e mend demerinents shoovers bou-ht en averae of 8.6 itens

in the sto e, Ia mocs dencttronts with self-servico shomre:s houtht on
the overue of 1743 itoms o 1.7 more itenms mer shorymer. This neans that
1,700 o Lhoms wero Souhy mer thousand slorpers in self-service meat

stores.
Custoer Preference

The follov'ng reasons for the purchasinzy of prepeckiced mect were
~iven in the gurvey, "e Pros and Consz of Prepackse? Vaat!, Cut of 100

rorcen’, the £ 1loving rescarntascs wee listed,

Percen®t of Total Renlies

Tleason Who Like Prepacka in~
Conveni nce 37.8
5402 InTiusnce 279
Like racka e 1G0
ool Thxyorience 9.8

Varlety 9.6
Can Incnect leczt Clos-ly 84C
Goed Quality 6.9

Injencndent Jelaction Se9
Cleanliness Ly
Others, Price, Mrochness BaS

L-a2in, 25 in Crepte: II, the fact that scmo cu-tomers do not buy pre-
paclkared meat should rot re overlocked by the retaileve Iven though self-

service 13 put inio effect, the customer who does show objections must have

scme reason for not buyin: the prepacizaced items, These reasons the retailer

shonld cdiscover and trv to eliminatc,

I et R 'ﬁnw:,n.r‘
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CHAPTLR IV
SUALRY AND CONC!U ICI3

The inforzation presented to the reader in the body of this thesis
rertains to the facts and considerations thau nmeed to be reviewed before
a retailer converts from service type meat and produce departaents to self-
service meat and produce., The author at this point would like to express
the ccution that the rcader should use this materiel only as a suprplementary
guide, The rctiiler will find that the tables which are included are
nerely a guide for ferming an evaluation of his existing type of operation
and to determine the advisability of convertingz to self-service, After an
evalustion is made, the rotailer may reclize that he will obtain a smaller
percenvage of prefit by increacing the volume cf merchancdise solde

Yany additlonal facts inf{luence the retailer's decision to convert to
self~service. For instance, the following factors selected from many cone
sidcrations should be anzlyzed thoroughly:s customer re:cticn, volume of
business, investment necded, space axd lioyout needed, surplies and per-
sonnele

Custoner acceptince. lany surveys on customer acceptance have been

coiducted by various organizations, Some surprising facts about lirs.
Houscewife's rcaction to prepackaring were discovereds One of the most
conlete surveys on tiiis subject of prepackaged produce was maxle by the
United states Deporusent of Asriculture, ..oshin ton, DeCey in conjunction
wiith the Great ..tlantic ond Facific 'fea Compary in Columbusz, Chiog This
survey proved coenclasively that the longer a prepaciaazed operction existed

in a particul .- lecality, the greater the percentage of customer eccepiance,
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It also gave indication that families of three and four mebers preferred
prepacka:ed articles to a pgreater extent than did consumers from fonilies
of one and tiio mombers,

The most complete survey on cusvomer acceptance of rrepacl:ased meat
is "The rros and Cons of FPrepackaped leat”, conducted by the E. I. du Font
de lcnmours Corpany of wilmingtorn, Delawares This study rcevecled that the
acceptance of prenackoged meats was derendent upon the zoge grour ¢t the
custoncrse The older grour of consumers preferred the butcher type of ser-
vice and the younyer group of buyers preferrcd preracicged meab.

Thus, from facts sirhted in the bods of this thesis, the rctailer shcu'd
realize the necessity of anclyzing the trading area frem wh'ch his customers
will comes In retallin~ any commodity to the eritical public, the consumer
is the one who will either accept or reject a particular tyre of retailing,

Volure of tusiness, The secend Tacter ‘hat needs the ettention of the

retailer 1s his proposed and yresent volume of business, In prepackaring,
the lerrer the operction, the more ecsily profit can be made, YPrepackazing
is a production line operztion and is mos’ efficicent if specialization is
rossible, In the prepackering of produce, American ‘to-es Corpary of
Philadelphia, Pennsylvania, has been quite successful because a centralived
prepecrkasing operation is useds A cost fij-ure analysis cf ti.ls operation is
useds 4 cost firure enalysis of this operntion is showm in Table JI. This
table sliows a l.bor breasklown according to the mmber of hours of skilled
and unskilled lavor nceded in a store of a desimated dollar volume., Tcble
XIII shows the cost per pack: ge and per pound of meat in steres of diiTerent
sizes, Here, the efficiency rose as the nuuber of rounds of meat hardled

increased, 1In voth the prepeciz in- of procuce ond meat, the efficiency
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Increased as the volume of merchiundise handled incressed, Very feir small
orerations which have converted have becn successful amd thcse that were
successful were influenced by extraordinary ciren-stonces. Consecuently,
prepacia~in: is nore likely to be successful if the store under coigidera-
tion 1z doln  a considerstly larpe volume of business,

Invastm-n ~e~uireds The third factor that the rctoiler must consider

13 the initial investient needed to convert fro: a service t pe to a seli-
se:vice tyre operctions In produce, th’s investueont willl be relatively
sa21] vecause noct of the dicpleoy equipment will be the scmes  “he back
rcon ecuipment will be about t'e same as that of a scrvice operction with
the excortlon thot more srace for the operation will be needed and a few
edditioncl pieces of equipment suc: as; the maior part of the reteiler's
invesinent will be in suprlies tnint will be needed in the sctual racharing
operation,

liowever, in the prepackagin. of meat, the investment in ecuipment will
anont to a sizecble outlay, Table XI gives the amount of equirment and the
iavestnent neeced for the various sizes of opercticns,

space re~uireds The fourth factor that will need the retailer's

attention is the space that the new tyne of operation will recuire and the
layculb that czn be used in the space that is availoable, For produce, a
Frepacka~ing scmple lgyout is explained in Chapter II. For mect prepack-
aring oyerations, a mua er of different t |es of _ayount are explained in
Chapter III, Firure 1 presents a complete floor plan of the separate
cuttiny and wropring roomse The detormine foctor as to which tyre of loy-
o1t the retaller can most edventarcously use will be bised on th= srzce

that is cvrilavle,
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rrlies newded, The sixth facitor thet nee’s conside:ction is the

axunt of s plics thit will e needed in a self-service type of operciion.
In both produce an? meat self-serwvice coperat.ons, the investment for sup-
plies will o lirges The varicus trres of s plics *hit will e n-eled
in this new tr e of operation sr2 discussed in detuil in Chapters I emd
ITI, ¢ther additional informatlon thot is reeded can be osteained froa
the source of the supmlies,

rsennele e lost ecnsiderztion made 1o the perscrnel needad,
Unler this su jJect the cost of labor, work schedules, troining of rersonnel

for the vorious tasks such as weishin~, wrapping el supervisin: are con~

[

sidered in ‘oth Chorters II and IXI, Very libtle attcntlon hes becn iven
to tl:is function other than the distribution of the costs involved ia the
va.lous steps ol prepocliczin e Table XIV shows that the success of the
packa inz operztiion will depqeni, to a reat exteni, on the succcsciul cone
trol ¢ ledor exxmnses. Aguln, the viluwne of busincss that iz dee will
be the dcteruinin~- facter as to vhebther the reto’ler will be able te keep
tiie ccst of o pre; zeka, iy oraraiion o low as the costs of the scrvice
trpe operation, The large- the ope-ution is, the more effective it will
be, lay enuiyment corprnies heve stere rlannin; deparbnents to csolnt

retiilers to trein and ley ocut ithelr propacla;ing ororation
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