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ABSTRACT

The objectives of this study were (1) to amalyze amd evaluate the
present techmiques of quality comtrol in sour cherry vrocessing plenmts,

(2) to examine those factors that influemce quality, amd, (3) to develop
application of currently existing statistical techmiques of quality comtrol
to the cherry processing industry.

Thirty-eight sour cherry precessing plants in Michizan were sur-
veyed during the 1955 cherry pack eperations, Questionnaires amnd plant
observations provided informatiomn in which to evaluate those factors
which might influence quality. Raw product and vrocessed product
inspection recerds were obtained from governmental agencies to analyze
the quality received and processed at different plants,

The study revealed that there were considerable differences between
processers im relation to their attitudes toward quality control and
maintenance programs, Many processors attempt to improve the quality
that i3 received by conducting grower meetings, using quality payment
plans and.employing fieldmen. An attemot to evaluate the effect of these
factors on the quality received was unsuccessful. In the processing
vlants considerable differences exist between the number of sorters placed
on inspection belts, receiving, handling, process equipment and
inspection methods. Sorting labor varied ;rom 1.3 to 6.7 sorters per )
theusand pounds.of fruit goimg over belts im an hour, Time studies also
indicate that there is censiderable difference in vickout among sorters,

Medium sized growers usually delivered higher quality fruit to the
processor tham did the larger or smaller sized growers. Those growers
who did deliver high quality reduced their defects by having less

defects over which they had some control,
iv




The raw product quality received by plants varied consideradbly from
one day to another, Windwhip, scars and undercolor were the more
important defects influencing the raw vroduct quality.

The grade of the raw product apneared to be a veor index of the
finished product grade because of the different quality characteristics
used in grading the two precducts.

The probability of a sample reflecting the actual grade or quality
of a lot can be determined by an overating characteristic curve. The
increase in reliability that can be obtrnined by incraasing the size of the
sample may be revealed with this statistical tool.

Quality control charts are decision making tools for management to
use in adjusting and allocating resources, ' The control charts described
herein sre somewhat unique to the general ccncept of ccntrol cherts.,
Moving average control limits vrovide the necessary flexibility needed by
food vrocessing industries that must allow for semsonal quality changes

for those factors over which thes plant has little control.
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CHAPTER 1

INTRODUCTION

Quality Standards and Differences

The emphasis placed on quality control and improvement varies
widely among plants processing amd marketing Michigan red sour cherries.
Many packers concentrate on quantity production at the lowest possible
cost, This often means packing a lower quality and selling at a
lower price. Other packers attempt to build a high quality
reputation fér their business in an effort to increase sales and
maintain steady outlets for their product.

Improving the quality of the finished product starts before the
rav product reaches the plant. Grower education through fieldmen,
grower meetings, mail contacts and other services are used to help
the grower producs better quality than he would otherwise producs.
Payment plans that offer premiums or discounts are used to provide
the grower with an incentive to improve quality. New methods of
transporting the cherries from the orchard or receiving stations %o
the plants are being attempted by many plants or growers in order to
maintain incoming quality,

From the time sour cherries are received at the plant, many
steps occur in which the quality of the product can be either improved
or lowered, Improper receiving and handling methods may cause
bruiasing, extremely long soaking periods may cause water scald, and
improper mechanical equipment may cause unnecessary quality

deterioration, Poor working conditions, too few sorters on the




belts, lack of supervision and poor inspection procedures all may
result in inadequate quality maintenance,

Wide differences exist between plants in relation to the means by
which they attempt to improve and maintain quality, Many of the
larger plants' hire specialized personnel for quality control work,
Smaller plants are usually much more limited in quality control pro-
grams because of the lack of specialized personnel.

Extreme differences in methods of quality maintenance and control
exist in plants of equal size, lack of management ingsnuity and
unwillingness or inability to acquire capital or belief that their
plant is already operating very economically and efficiently may bde
a fewv of many factors that delay possibls plant improvements. Some
managers appear to be aggressive in developing and using new tech-
niques to improve quality, Other managers are slow in adjusting to
the changing times and the new technologies that become availabdle,

New equipment that will improve quality control or maintenance is often
disregarded by the processor because of price uncertainty for his prod-
ucts or because a shortage of capital prevents making the investment
required, Other managers are unwilling to admit that their plant

operations can be improved.

Hconomicg of Quality Control

Business firms often can increase sales without lowering price,
either by altering the buyers attitude toward the producs, or by
modifying the product so that it conforms more closely to what the
buyer wants, Sales promotion and advertising are the common means for

changing the buyers attitude toward a product. Product modification



generally involves making changes in some observable characteristic of
either the product or the container, or a change in the service asso-
ciated with the product., Sales bassed on maintained qualisy calls for
brands as a means of identification to guide the consumers. In the
processing industry quality-hrand buyers will be attracted to those
vlants which have gained a reputation for packing a quality product.
The word quality can be defined in very broad terms or in more
specific terms, Abbott defines quality as "any or all of the various
qualitative characteristics of a physical product or service or com-
bination of the two offered for sale.”l In this context quality means
any characteristic of a product that might uffect the price that a
buyer is willing to pay or the quantity he will take at a given price.
Frank Knight writes:
®If people are willing to pay for ®"Sunny Jim®" poetry
and "It floats® when they dbuy cereal and soap, then these
wares are economic goods, If a name on a fountain pen or
safety razor enables it to sell at a fifty percent higher
price than the same articls would ordinarily fetch, then
the name represents one third of the economic utility in
the article, and is economically no different from its

color or design or the quality of the point or the cutting
edge or any other quality which makes it useful or

appealing.”?2

Quality as used in this thesis is restricted to those character-
istics of the raw and processed contents in the container that
influence the demand curve facing the firm. Quality will refer to the
color and appearance, size and shape, uniformity and flaws in the ravw

and the processed cherries. Drained weight and fill weights are also

1L. Abbott, Quality and Competition, Columbia University Press, New
—York, 1955, p. 4.

ZF. H. Knight, Risk Uncertainty and Profit, Houghton Mifflin Company,
New York, 1921, p., 262,




to be considered as quality facsors,

Many producers desire to improve their positions in the markets and
do 80 by taking independent action to modify the quality of their
respective products. Quality may be improved or lowered, depending upon
the kind and amount of resources used in procosélng and handling, The
grover may employ pickers who "strip” trees rather than picking the
cherries selectively. One processor may have only two sorters for
every thousand pounds of cherries passing over the inspection delts in
an hour while another processor receiving identical quality fruit may
have six sorters per thousand pounds,

Quality improvement usually involves a greater utilization of re-
sources and this usually means a greater cost. The additional
resources used in improving qualisy must be paid for and therefore
the processor helieves he should have a higher price for his product.
Several packers stated that they were not astempting to pack X grade
because the price differential between A and C grades is not ordinarily
great enough to warrant these additional costs.

Quality competition may prove to be more effective than price
competition in increasing the sales of a firm, Ability to sell the
cherry vack the same year it is produced is often very important to
small processors, The need for money to meet current operating
expenses may involve costly loans and storage unless the processed
product is sold immediately. By maintaining quality product standards
a processor helps assure an outlet for his product even in years when
vart of the total pack is carried over,

The benefiss of quality control are often hard $o0 measure in

monetary terms, Decisions involving quality are often made on an



intuitive basis without attempting to measure the result in dollars and
cents. In making economic studies to guide decisions as related to
quality, Grant divides the influencing costs into production, acceptance,
and unsatisfactory product costs.3 Production costs refer to those
costs involved in the production of the product under consideration.
The different amounts of labor requirements etc.,, to bring the raw
product up to a given quality. Acceptance costs refer to the testing
and inspection costs and the costs for administering the acceptance
program, Raw product and finished product insvection costs are
included in this classification. Unsatisfactory vroduct costs refers
to the costs incurred for accepting a product that turns out to be
unsatisfactory for the intended purposé. These costs can be incurred
by obtaining raw product quality that is below acceptable quality
standards and by logsing sales because of selling products that are not
of acceptable quality to the purchaser,

Many of the costs of quality control are incurred either to correct
mistakes or to police them, High costs of increased inspection,
processing losses, and unsatisfactory product may be substantially
reduced by an effective program of statistical quality control. In the
cherry processing industry, for sxample, plant or government regulations
may require that all or some specified percentage of the processed
froduct contain a stipulated weight. Most of the processors inter-
viewed indicated that they overfilled containers to avoid troudble with

regulatory agenciess and to guard against unsatisfactory buyer acceptances.

3%. L. Grant, Statistical Quality Control, McGraw-Hill Book Company

‘Inc,, New York, 1952, pp. 442-4473,




The resulting average overfill may often prove to be an expensive
insurance cost to the processor. For an example, assume that a plant
is packing #10 cans and the buyer specifies 108 net ounces per can and
the packer attempts to maintain a 24 overfill, Quality control tech-
niques may show that little variation exists in can fill and the 2%
overfill is excessive, At 10¢ per pound for fresh cherries, the reduction
of 2% on the fill weight of a thousand cases of #10 cans will result in
a savings of about %60.00.“

Quality control techniques and procedures may be extremely useful
in making decisions on the quality levels to be maintained. The primary
purpose of the control chart is to improve decision making., Control
charts not only show where quality improvements can be made, but also
show where reduction in quality levels may be desirable., If quality is
extremely high it may not pay to allocate as large a quantity of
resources to quality maintenance. If the quality level is extremely
low, more resources may be needed to improve quality. Statistical
quality control is a tool to aid the packer in making these economic
decisions,

Quality control and maintenance is a subject of increasing impor-
tance in the food processing industry., State and regional conferences
and clinics and trade journals are emphasizing quality as a means of

increasing sales.S

ulliuming that 120 cherries a 1 1b and a #10 can weighing 108 oz. con-
tains 700 cherries by count.

5¥. A. Gould, Quality Emphasized at State Meeting, Food Packers,
MCh 1955. pp. uh%.



In Michignn the cherry processing industry has become increasingly
concerned with quality maintenance and improvement. Increased cherry
production has brought the need for increased sales and many packers are
looking toward quality improvement and the development of new cherry

products to absord the expected additiomal output,

Objectives of this Study

Because of the importance of the cherry processing industry in
Michigan and the interest in quality control, the objectives of this
thesis are as follows:

1. Determination of the change in product quality during the

processing operation: Raw product quality received by plants will dbe

conpared with the quality of the resulting processed product.

2, Determination of the accuracy of current quality measurement

techniques: Analysis of the current inspection procedures used by
different plants and development of operating characteristic curves for
different sampling plans.

3. ZEvaluation of in-plant operating vpractices which effect product

quality: Receiving and handling methods, inspection and sorting rates,
machinery and equipment, qualisy/quantity flow adjustments, and actions

of supervisory personnel, etc.

4k, ZEvaluation of factors influencing the quality of raw product
received: Inspection procedures, locational influences, payment
programs, educational programs and size of grower.

5. Evaluation of between plagt quality variationa: Sise of

grower, seasonal and daily quality variations, importance of specific

defects, and transportation and handling methods.



6. Application of control charts to quality maintenance: Evalu-

- -

ation of the quality control technique. Application of this technique
to a typical cherry product. Usefulness of this tool in the processing

operation,



CHAPTER II

SCOPE AND SOURCE OF DATA

Scope

Data for this study were obtained through a survey of 38 sour
cherry processing plants in Michigan, Most of these plants were
visited twice; first for an interview with the plant manager, and secomd,
for a visual inspection of the plant while processing the cherry vpack.
The reason for two visits were: (1) for a more complete interview with
the manager before he became too involved in the processing operation,
and (2) to hasten the visits when the processing season once got under-
way. QRegardless of this precaution, several plants were not seen in
operation because of the short procesaing season that occurred in many
areas in 1955,

The processing plants included in this survey are located in
twelve western Michigan counties (Figure I). Of the 38 plants, 26 were
inspacted while in operation. The output from these plants represented
over 95% of the totel tonnage of sour cherries canned or frozen in

Michigan.

Data Gathered

Different types of questionnaires were used depending on whether
the plant used government inspection services or maintained its own
inspection service. The questicnnaire for plants without continuous
inspection contained more detailed questions referring to inspection

vrocedures, The survey included eleven plants with continuous-in plant
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government inspection and twenty-seven plants without this service.

The purpose of the visual inspection was to observe the processing
operations of each plant in order to make between plant comparisonms.
Time studies were made on the rate of pick out from the sorting belss
and the volume passing over these belts. Information was gathered as to
the tyves of equipment used and the labor used in maintaining quality.

Raw product inspection records were obtained on all sour cherries
that went into processing plants in Michigan during the 1955 cherry
season. Michigan law requires that all cherries to be processed must be
inspected by the federal-state inspection service. The records obtained
from the inspection service included: (1) name of the grower, (2) name
of the inspector, (?) vprocessing plant, (4) location of inspection, (5)
date of delivery, (6) size of load, (?) size of sample taken, (8) specific
defects, and (9) the grade and score oé the lot.

Permission was obtained from several plants, which maintained
government inspection service tc obtain data from finished product
inspection records which are on.file in the Netroit office of the
Processed Fruit and Vegetahle Division of the USDA, Information_con—
tained on these records included g;ades on lots and individual samples,
net and drained weights, vacuum aﬂd head space, the name of the inspector
and the date and time the samples ';Fq drawn, The points system as used
in determining grades of the procég;;d product was also contained on
these records., The importance of,colo; character and defescts in

determining the processed prdduct grade was noted by the relative

weighing of these points,
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Sampling Procedure

Raw product records were analyzed by taking 100 samples from all
inspectors at each inspection point., These samples were usad to deter-
ulne the average quality raw product going into each of the plants and
regional and local differences, All of the raw product records from
three plants were Aanalyzed to determine the extent of variation between
grovers and to provide data for determining the correlation between the
quality of raw product received and the finished product which was
produced, These records also provided information on the day to day
variations in quality of the raw product received,

Pinal inspection records were obtained on three plants. All of
the records available from these three plants for the 1955 pack were
used to determine quality improvement. Probable grades were also obtained
on most of the processed product from the three plants, Probable grades
are taken immediately after packing vhile the final grade is taken after

the product has been in storage for a period of time,

Limitations of Study

The material contained in this thesis provides the researcher with

2 good background for further study of quality maintenance in the sour
cherry processing industry., General comparisons are made of the individ-
ual plants in the cherry processing industry., More detailed comparisons
wvere made of three of these plants., The information contained in this
Paper does not provide a detailed comparison study of all factors that
would affect quality maintenance. More detailed study of in~plant and
producer oriented quality maintenance is needed of plants in the

industry.
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Much of the information obtained in the questionnaire and in the
plant observation is subjective. It is highly probable that many
managers over—emphasized their quality maintenance overations while
other managers may have underestimated theirs, vOpinions formed by the
author were affected dy not only the interview with the manager but
also by the observation of the vlant operations, Most plants were
observed for about two hours, This provided informstion only as to
major differences in operational methods that might affect quality. The
time studies taken of sorters on the sorting belt to determine the rate
of vick out was affected by the volume and quality passing over the
sorting tables at the time the observations were made. The way the
plant was ovperating during the short period of observation im some cases
may not repressnt an accurate picture of its usual operations, A more
detalled study of these plants would provide this information.

Quality improvement as measured by the chamge from the raw to the
finished product is difficult to measure because of the dissimilarity
of the fagtors determining the raw product score and the factors
determining the processed product score, The probability of error that
'is inherent ia sampling vrovides the basis for further questioning as
to the reliability of this measurement of quality improvement. Records
were nof obtainable on all of the finished product inspections for those
vlants in which quality improvement was measured. This often resulted
in only a amall proportion of the finished product beimg compared to the
raw product scores,

Quality control techniques that are presented ia this thesis can
be used by all processing plants., Sampling is as much a part of this

techaique as the actual control technique, These tools tell managemeat
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wvhen ad justments are needed $0 improve or maintain quality. Quality
control technique is merely a guide to be used im overations. The

ad juetment must be made by management.




CHAPTER III
THE CHERRY INDUSTRY

The purpose of this chapter is to develop an understanding of the
industry in which the quality problem will be discussed. A knowlsdge
of the characteristics of the vrocessing industry is essential to the
undor;tanding of the quality vroblem. The types of cherry vroducts
produced and their outlets are additional background information that
will prove to be useful,

Inspection and Quality Stsandards are contained in the latter part
of this chapter. This material is necessary in developing the quality
control problem in later chaptars, The attitudes and opinions of the
processors toward the present inspection and quality standards of both

raw and processed cherries are discussed briefly.

Importance of the Industry

From 1950 to 1955, 604 of the total red cherry crop of the United
States has been produced in Michigan, The Michigsn Department of Agri-
culture predicss sthat from 1955 to 1961 this state will increase the
number of red cherry trees planted by 28%.1 Based on normal expected
yields per tree, the stgte crop is expected to total approximately
100,000 tons by 1961, Any substantial change in production techmology
can by expected to boost this production still higher,

The red cherry industry has become localized and specialized

lpnie estimate was hased on a cherry tree planting survey made by the
Michigan Tederal State Crop Reporting Service in 1955.

15
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through time. In Michigan the major producing areas are comcentrated
along the shores of lake Michigan. The economic activity of many
commmnities are heavily dependent upon this industry,

The 1949 cherry survey estimated that there are ahout 4,000 com—
mercial cherry growers in Michigan.2 The large commercial cherry
growers are concentrated in the northwest and central west districts in
the state. The average orchard size in the northwest district is 1,150
trees as compared with an average of 350 trees ver orchard in t he south-
west distrlét of the state. The southwest district has much more
diversified fruit and vegetable farming than the central and northwest

1istricts and is therefore, not as dependent upon the cherry market.

The Processingz Industry

In 1955 there were 41 firms or 44 plants engaged im the canning
and freezing of red sour cherries in Michigan, Seven of these firms
vrocessed over half of the quantity produced in the state, The smaller
plants are concentrated in the southerm part of the state.. Twelve
plants are located in the northern district, twelve in the central dis-
trict and twenty in the southera district. (See figure I.)

Those plants surveyed varied in the mumber of years that they had
been processing from 2 to 78 years. Of the thirty-eight firms sur-
veyed, thirty-two are corporations, three are cooperatives, two are
single owners and ome is a partnership, Management in the processing
imdustry appeared to have little turmover. Twenty-two of the mansgers

contacted have served im this capacity since the originmation of their

?ﬂichigan Federal-State Crop Reporting Survey, 1949,
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processing vlants,

Klong with the increase in production of red sour cherries there
has been a small amount of expamsion in the sige of processing plants.
Boger voints out that there has bsen a tendency for the range inm the
relative size of individual firms to become smailer.3 Because of erratic
crop conditions due to frost, hail, windwhip, etc., many processors
have not expanded their plant size. One year a processor may lack
adequate facilities to handle the crop and is forced to overate 24-hours
a day. The next year this same processor may meed only a skeleton crew
to handle the cherries that are brought to his plant from the surrounding
area, Im 1955, two plants that ordinarily process red cherries did nmot
operate hecause of the poor cherry crop in their area, Other plants
reduced their red cherry processing time from the mormal four week
veriod to less tham two weeks because of the poor quality that was to
be had.

Over 90 per cent of the sour cherrieas vroduced in Michigan are
vrocessed. This emphasizes the importance of the cherry processing
industry as a market for the growers.product. To help insure an
adequate supply some vplants in the state receive and deliver the raw
cherries to their plant from receiving stations over 100 miles away.

In years of extremely good yields thes§ processing vlants help to
relieve the survlus problem in areas where the local processing plants
cannot take care of the crop. During 1955, some vlants that were in the

midst of a large crop area contracted with other plants tc take some of

L. L. Boger, Michigan Red Cherry Prices, Special Bulletim 371, Agri-
cultural Experiment Station, Michigan State University, East lansing,
Michigan, 1951, p. 14,
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their growers cherries.

The southern plants generally haul from distent receiving stations
or plants because of the desire to extend their processing season once
they have the lahor available and the plant organized for cherry
rrocessing. The desire to extend the processingvseason may also depend
on what other crovs the particular plant may volen to process. In most
cases it can be said that the red sour cherry .is the mein processing
crop for the vlant though it is much more important to northern plants

than to southern plants,

Cherry Products Produced tJ

The cherry processing plants in Michigen can be classified according
to the kind of pack produced. Of the 38 plants surveyed twenty vlants
produced both hot and cold packs, eleven produced hot vack only and
seven produced cold pack only.u Many of the newer plants in the industry
tend to specinlize in coldvack operations. In 1935 the percentage of
the total pack frozen in Michigan was less than 10 percent. In 1955
20 percent of the total cherry vack was frozen, ZEven though the expecta-
tions of some individuals have not been remalized, the colﬁpack has
increased in importance as a method of marketing and vrocessing the
cherry crop.

Canned cherries are generally packed in No. 10, No. 2, and No. 303
containers. The No. 10 can is a larger container that is used in the

institutional trade. The No. 2 and No. 303 cans are consumer sized for

uﬁbtpacking is commonly referred to as canning. It is a heat treatment

process in which the contents in a container are cooked. Coldvacking
refers to the process of freezing the contents in the container.
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distridbution in the retail channels, Michigan processors have canned
about 69 per cent of the actual ;ases of red sour cherries since 1945?

Coldpack cherries have been directed primarily toward the
institutional trade. The large 30 1b., tins is the most common size used.
Fifteen pound tins and two pound cans are also ﬁsed as containers for
cold packing by some plants. The lack of cold storage facilities and
the cost of acqpiring these facilities has definitely been an inhibiting
factor on the expansion of the cold pack market.

New red cherry vroducts are being introduced by the industry in
order to further stimulate demand. Syrup packs are heing put out by
several plants in both hot and cold packs., In addition to taking
advantage of lower drained weight requirements for syrup packs, the
processors hope that the consumers will find the vack more useful for
purposes other than baked vies. Cherry products are being developed
and promoted by the National Red Cherry Institute for desserts, tonnings)
Jams, Jjellies and sauces. With the expanding vroduction, there comes

the need for expanding demand,

Market Outlets

Processing plants sell their finished product either through
brokers or direct to buyers., In analyzing the sales of twenty-seven
vlants, it was found that two-thirds of the sales are made through
brokers andi one-third of the snles are made direct. A greater percentage

of the cold pack sales were made direct than were the hot pack sales,

> . Cannad Food Pack Statistics_ 1055, National
Canner's Association, Washington, D, C., June 1956.




21

No consistancy was found in the type of sales mmde by the various plants.
Some vlants sold their entire pack direct while others sold their entire
pack through brokers,

Cherry bduyers in order of importance are wholesale houses, food
processors, chain stores, institutions, and the governnent. Regardless
of whether these sales are made direct or through brokers their relative
importance as sale outlets remmined the same except for the government

and institutional sales,
TABLE 1

Analysis of Cherry Pack Sales6 (1954) 27 Plants

[ ————— - —-—

Hot % Cold Pack % of Sales %Chain %Whole %Govt. %Inst. %$Food

sale Proc.
Direcs 92 20 u2 6 5 27
Broker 68 15 43 2 7 33
All Sales 100 16,6 42,7 3.3 6.3 31.1
Cold Pack - T
Direct 4o 5 31.0 7 57
cord groker 60 . | 9.0 2 8.8 69.6
0 ack Sales 100 2.6 17.8 1.2 8.8 69.6
Hot Pack
gir;ct 29 % 47 11 2 6
roker v . YA 9 3
Hot Pack Sales 100 26,9 61.2 3.2 4.8 3.0

- —

Cold pack sales are mainly to food processors while most hot pack
sales are to the retail trade eithsr through wholesale houses or chain
stores. K considerable volume of the cold pack tins are sold directly
to consumers by many of the smaller processing plants., The smaller sized
containers of either the hot veck or the cold vack are sold to wholesale
houses or chain stores, The larger sized containers are sold to‘govern-

ment agencies, institutions or food processors.

6These percentages revresent wmyerage percents of the sales of 27 plants
and not the percent of total pack sales for the packs,



The average sour cherry processing plant sells 84 percent of its
cherry products to the same buyer year after vear. At the extremes one
plant sold only 504 of its products to the same buyers and two plants
80ld their entire ocutvut to the same buyer year after year, No relation-
ship was apparent either between the vercentage cf steady customers or
the tyve of outlets for an individual vrocessor and the quality maintenance
program used,

Inspection and Quality Standards

Raw product cherries that are to he processed must de inspected by
the Federal-State Inspection Servico.7 Under a cooperative arrangement
the inspectors are hired by the state and work under the suvervision of
the United States Devpartment of Agriculture., The inspector's report
shows the vercentage U.S. No. 1 grade cherries, percentage No. 1 Michigan
Revised grade standards and the specific defects found in the eanplo.8
Samples are supvosed to be drawn randomly so that the quality of the
sample will be as closely representative of the quality of the growers
load as possible, Usually a 500 gram or 1 1b, sample is drawn and the
score is determined by weighing the defects.

The Michigan revised standard is used to determine the acceptability
of a given lot for proceassing. In Michigan no plant is allowed to vrocess

—— >~ @ e e — et

71In 1955 the Federal-State Inspection Service maintained 108 inspection
points and 100 inspectors in Michigan for the inspection of sour cherries,

8Standards for Red Sour Cherries for Manufacturers. U.S.D.A. P.M.A,

(Bffective Avpril 20, 1941,)

Michigan revised standards are identical to U.S. Standards except for
the exclusion of the svecific defects of lugscald, stems, undersize
and under color.

r
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sour cherries that grade below 88 score.? Most cherries that grade
below this score are used for juice. The U, S. Standards are used by
many vrocessors as a hasis of payment for quality.

Many plant managers reported that they were dissatisfied with the
sampling done on the growers loads to determine its grade. Some felt
that 1t is economically imvossible to arrive at an accurate grade on
these loads. Other packers voiced much comcern over the growers practice
of taking cherries that were turned down for vrocessing at one plant to
ancther plant where they were accevted. |

About half of the vrocessors said that the Michigan revised standards
are too low. The processors steted that the omission of color, under-
size, lugscald and stems from this standard encouraged voor harvesting
and handling vpractices on the part of the grower. Processors argued
that the standards used on finished products did not exclude those factors
which are excluded in the raw product, and thus, the special concessions
given to the ra\} product stendards are not justified.

The registration of complaints by vlant managers egainst the
omission of quality factors in the reviased standards are as follows:
Color 21, eize 12, lugscald 14, stems 14, sugar content 2, and other 2.
Undercolor and sugar content are in most cases the results of immature
fruit., Many growers picked their fruit as early as possible to reduce
the danger of windstorms or hail damage and as a result packing began
with under ripe fruit. This resulted in lower drained weights, smaller

cherries and poorer color in the processed product.

.

9SDec1a1 vermission was given to process sour cherries im 1955 that
graded below 88 prcviding they brought this grade up to 88 on the
sorting belts.

T



The finished vroduct is inspected either by government inspectors
cr vlant inspectors. The U.S.D.A. furnishes the food processing in-
dustry with inspectors who are allowed to certify the quality of the
product according to U.S, Stnndards.lo This service is open to all
plants whe apply and meet the requirements that are set.ll Plant
inspectors do not certify the quality of the finished product dut in
nost cases furnish the plant with reliable records as to the quality of
certain lots,

The U.S.D.A. vrovides insvection vrocedures which inspectors must
follow in performing their dutiez., Many vlant inspectors remove samples
from the proceasing line at certain time intervals rather than basing
their sampling on quantity rates., The minimum sampling rates of the
Agricultural Marketing Service, however, vrovides a fairly close
approximation cf the samnling dore by most plants.lz

In the grading of the finished product on cherries the scoring
system shown cn the following page i3 used. Thias system helps in
determingﬁthe grade by giving respective ratings of the factors color,
defacts and character in additicn to the other requirements (such as
size) as defined in the grades. These factors and their relative
importance in determining the grade expressed numerically in the chart

on the following page.

12Agricultura1 _Marketing Service Standards Inspection Marketing

. Department cf Agriculture Public law 156, 83rd Congress.
Avvroximately July 28, 1952, p. S.

J
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TABLE I1

Score Chart for Canned or Frozem Sour Pitted Cherries

Factors Max, Pts. Gd. A ¥ancy Gd. C. Stand. Gd. D Substand.
Color 20 17-20 14-16 0-113
Defects Lo 34440 28-33 0-27
Character 40 3440 28-13 0-27
Minimum Score 85 70

The total number of points that cam be scored for amy lot is 100,
If any of the three factors fall into a lower grade based cn the above
voints system themn the grade for that product will be the lower grade
regardless of the total score.

In addition to grade specifications, the standards for the canmed
vroduct contain recommended brix measurements for syrup packs and
drained weights, Neither one of these factors are incorporated in the
grades of the finished vroduct and are not considered as being factors
of quality for the purvose of these grades. Most packers, however,
follow the recommendations for drained weight, fill weight and syrup
content provided in the Canning Trade Al-anlc.13

All sour cherry processing plants use the U.S. Standards for
inspecting and grading their finished products. These standards vro-
vide the cherry packing industry with a yardstick with which they can
compare and measure the quality of their product. Grade certificatiom
of the finished product by governmental inspectors has been of great

assistance in the financing, storing and marketing of the cherry pack.

IBCanniqug?ade Almenac is compiled and published each year by the
Cenning Trade, a weekly business journal of the cannimg and allied
industries.

e

o
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Vholesale, institutional, chainstores and cther buyers frequently
demand producta that have been graded according to the U. S. Standards
to enable them to purchase the quality of pack desired.

In Michigan, eleven sour cherry processing firms acquired govera-
ment inspection service for continuous or in-plant inspecticn in 1955.1“
PPty ver cent of the firms which did not have continuous or in-plant
inspection indicated a deaire to have such service either now or in the
near future, These firms gave the following reamsons for mot having

this service at the present time:

n— ey A G P A e

1. Cost s
2. Sigze of Overatiom )
2. Viewpoint Differences

4, Tvyvpe of Outlet

5. Unavailable at Time of Application

Cost and 3size of operatiom were the most common reasons givenm by
rprocescors for not having government inspection, Viewpcint differences
were mainly related to tre lack of appreciation by government inspectors,
for the costs and value of volume in gaining a favorable cost of pro-
duction. Many vlant mamagers felt that they could better manage the
quality of their products by maintaining their owm quality comtrol
versomrel, Some plants did not use government inspectors because their
customers did mot request governmenrt certification.

Some managers im the packimg industry are discontented with the
vresent standards used im grading the processed pack. The majority of
the comments received indiceated that they thought that the presemt
standards were too low, The mcst common comments were those relating

to the need for draimed weight requirements om the cold pack, meed for

L _
Continuous - Imspection covering every phase of vrocessimg operatioms,
In-plant - Inspection om only the finished product.
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a grade B in the standards and the allowance of too many defects im A
grade., Many 