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I TINTRODUCTION AND OBJECT OF STUDY

That peaches are an important fruit in the food
service of most institutions is generally recognized.
Peaches are, also, an important croo in liichigan agriculture.
A study of theilr use and place in institution food service
merlits investigation by the Institution Administration
Department of the School of Home Economics of lMichigan
State College.

A previous study, An Evaluation of Dried, Canned,

and Frozen Peaches for Institution Pie laking, was made in

19&7 by Dorothy Ramsland. As a result of this, further
investigation of peaches was recommended (25). This study
was undertaken to learn how peaches are used in various
types of food service units and to suggest the place that
they might have in such institutions. In order to do this
it was necessary to determine how institutions use fresh,
frozen, dried, and canned peaches; to compare the vopularity
of these same items in institutions; to determine the
varieties of each most generally used by foods operations;
to determine whether Iinstitutions have a preference for
peaches from a particular area or state; and to determine
the characteristics and factors which influence foods

operators in their selection of this fruit,

1



IT REVIEY OF LIT:ZRATURE

The history, classifications, nutritive value, and
production of peaches were discussed 1n detail by Dorothy
Ramsland (25). The first three areas need little mention
here., Production,however, was discussed prior to 19.6;
hence the three years since then will be reviewed in brief.
Production figures were obtained from United States Depart-

ment of Agriculture publications Crops and llarkets and

Marketing the Michigan Peach Crop and from the Michigan

Department of Agriculture publications Crop Report for

Michigan, January - February, 1947, December, 1948, aﬁd
January - February, 1949, In addition, the varieties of
peaches, only briefly discussed in Miss Ramsland's study,
will be reviewed, as well as information on peach grading.

A. Peach Production. A record crop of 86,6l3,000

bushels of peaches was produced in 1946 (26), and Michigan's
contribution to this total figure was 5,100,000 bushels
(26). In state production, California led by a wide margin
with 37,086,000 bushels., In second place was South
Carolina with 5,994,000 bushels; in third place, Georgia
with 5,628,000 bushels; in fourth place, Michigan with
5,100,000 bushels; and in fifth place, North Carolina with

3,160,000 bushels (26).



The 19,7 crop fell below the crop of 19l6 by over
1,000,000 bushels. California was still in first place
with 33,003,000 bushels; South Carolina moved into second
place with 6,630,000 bushels; Georgla was in third place
with 5,810,000 bushels; and Michigan again placed fourth
with li,300,000 bushels (30).

The estimates of the 19,8 crop show that peach
production was down almost to the 1936-19.,5 average of
62,936,000 bushels (26), The total crop figure was
65,719,000 bushels (29), California produced 30,086,000
bushels, Michigan 3,582,000 bushels, South Carolina
3,320,000 bushels, Georgla 2,812,000 bushels, and Arkansas
2,182,000 bushels (29).

Illustrating the preceding statistics, Charts I, II,
and III show the five leading peach produclng states and
thelr percentage of production in relation to the total
crop for the years 1916, 1947, and 19.8 respectively.

According to Mr. C. L. Bolander of the Michigan
Department of Agriculture, the 19,9 predictions on July
first indicated a national crop of 76,250,000 bushels,
Michigan anticipates a crop of l,125,000 bushels.

B. Peach Varieties, Dr., U. P, Hedrick, noted

horticulturist, in an article in The American Frult Grower

(15) gives the following explanation of varietlies. Varilety,
as the frult grower uses the term, means a group of

individuals whose differences are too slight to entitle them
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to rank as a specles. Several other distinctlons set off
varieties from specles, These are: 1) crosses between
varietlies can almost always be made to obtain orchard
varieties; 2) sports are very common in varieties, not so
common in species; 3) permanency is a strong tendency in
orchard varieties; and h) in the nursery all are propagated
by buds, grafts, cuttings, stolons, and root division, not
by seeds.

There are literally hundreds of peach varieties., Dr.
U. P. Hedrick in The Peaches of New York describes over 700

(14). Agricultural Extension bulletins and reports from

the various peach producing states also describe or list
many varieties. Georgla Experiment Station lists 162 (33);
Texas Experiment Station refers to several lmundred tested
by Nacogdoches Substation Number Eleven (3l); South Carolina
1ists fifty-three (16); New Jersey records eighty-five (1);
and California describes seventy-eight (2l}). A recent
survey (32) by Dr. W. H. Alderman of the Minnesota Experiment
Station showed that twenty-three United States Experiment
Stations and three Canadian Stations were engaged in
breeding new peach varietles., They introduced thirty-four
new varieties between 1940 and 19,7, and 1t is anticipated
that sixty-three additional ones will be introduced in the
next five years., In addition, individuals and commercial
nurseries are expressing thelr Interest in improving peach

varieties by introducing new peaches at the rate of forty



or fifty a year, according to the 19,5 "Index" of the
American Pomological Society (32). Planters are continually
searching for good quality varieties which will mature at
different dates, which will be hardy in the colder areas,
which willl not be susceptible to delayed foliation in the
warmer areas, which will meet the soil conditions and local
requirements of various reglons, and which will stand the
rigors of shipping to consumer markets.

Mr., Stanley Johnston, Superintendent of the Experiment
Station at South Haven and one of liichigan's leading peach
authorities, gives evidence that the peachAvariety list
changes raplidly when he says that of all the commercial peach
varietles recormended for planting in Michigan.twenty-five
vears ago, Elberta alone remains (17),

Dr. F. P. Cullinan in "Improvement of Stone Fruits"

that appeared in the Yearbook of The Department of Agricul-

ture for 1937 gives the followlng information on the Elberta
peach. Elberta was produced by the late S. H. Rumph at
larshallville, Georgia, in 1870, He produced it from a

seed of Chinese Cling (5). The Elberta is the most

important commercial variety in the United States, It is

a freestone peach, in spite of being a cling seedling., It
ships well and yields a satisfactory product when canned or
frozen, Although the tree is tender in the bud and the

fruit has a bitterness of flavor unless fully ripened on

the tree, the Elberta peach is the one with which comparisons

are made, according to Stanley Johnston (18). E. D.



Gensinger, a \Washington fruilt grower with many years of

experience, in an article in the Peach Annual for 1947 (11)

says that any other variety of peach can be appralsed as
being as good as, better, or worse than Elberta. In addition
to shipping well when fresh and being a satisfactory camning
and freezing peach, the Elberta has other characteristics

in its favor., It is satisfactory in quality, yellow in
flesh color, well-colored and attractive in appearance,

large in size, and well adapted to many growing areas.
Although in time it may be supplanted by some other variety,
it is firm in its position at present.

However, there are a number of other varieties that
are worthy of consideration., The J. H. Hale might have
driven the Elberta off the market years ago had 1t been
sufficiently productive according to Dr. M. J. Dorsey, Chief
in Horticulture at the University of Illinois (7). Varieties
other than Elberta that are widely grown and do have
cormercial value are: Albright Cling, Arp Beauty, Currie,
Dixie-gem, Early Crawford, Early Elberta, Early Halehaven,
Early Rose, Falrhaven, Fair's Beauty, Fay Elberta, Gaume,
Georgla Belle, Goldeneast, Golden Jubilee, Halehaven,
Halford Number 2., Hauss, Hiley, J. H. Hale, Johnson, July
Elberta, Kalhaven, Late Elberta, Libbee, Lovell, Muir,
Nestor, Paloro, Peak, Phillips Cling, Redhaven, Rio Osa Gem,

Rochester, Sims, Southhaven, Sullivan Number h, Summercrest,

Sunhigh, and Trlogem.
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Table I 1s a condensed record of the forty-one
varieties listed above, It 1lists first the peach variety;
next the place of origin, if the information was available;
then the date of origin and the originator or introducer,
Then follows the descriptive information on avpearance and
type factors., These factors are vitally important to the
consumer., In the eleventh column the quality is rated. A
good quality peach should be free from blemishes, should have
a fresh "live" avpearance, should have a good skin color
for the varlety, and the flesh should be fairly firm. The
four columns following the quality column indlcate whether
the peach variety is satisfactory as a fresh, frozen,
canned, or driled product., An x in the colwnn rnieans that the
variety has value for that use. The next three columns
indicate the popularity of that particular variety. An X
means that the variety 1s firm in 1ts position, gaining in
popularity, or losing in popularity depending upon where the
X 1s placed. The last colunn classifies the variety as to
time of maturity.:

C. Peach Grading., Colonel Paul P. Logan, Director

of the Food Research Department for the National Restaurant
Association (19), says that peaches ripen so quickly that
they may change from a condition of immaturity to one of
over-ripeness in several days, Peaches should reach the

narket nearly ripve but still firm enough to be handled

s:See pages 11, 12, and 13.



=



mg‘
(]
0]
t

on-melt

oft-mel

- T

>1ting

e

irm
.alting

{ rm-mel

>ft-mel
>ft-mel
i.rm—mel

1 rm

L,1ting

>1ting

1rm

1e




=

)
(o]

u8
30

rxf

1

Iﬂe:



el

Firyg
L]

llel]
5
el

'
1

1

Leanumne |

ne



the

m

Y

Q.
;ed,
on

1g
1e
1\t

")

-ty

*on




1
through ordinary channels of trade without injury to flesh
or skin.,

In a report written by John H. Heckman, Senior Agri-
cultural Economist, he told of the study made in 19,7 by the
Colorado Experiment Station at Fort Collins in cooperation
with the United States Department of Agriculture. This
study was conducted to determine consumer préference in
. peaches, It was made in the St. Paul and Minneapolis
markets. Results from the study showed that consumers
distinctly preferred firm ripe to tree ripe or hard ripe
fruit (13).

When shipment of peaches is made by truck to nearby
markets, the fruit is often permitted to ripen on the tree.
In this type of distributlion the fruit is usually harvested,
delivered, and marketed in less than forty-eight hours,
When deliverlies are to be made to more distant distribution
points, either by truck or rail, the fruilt 1s harvested
before 1t becomes tree ripe. Some orchards by pre-cooling
thelir fruit previous to shipping are able to pick their
fruit in a mature, firm ripe stage and be certain that the
consumer will recelve a satisfactory peach. An experiment
reported by H. A. Cardinell of lichigan State College (27)
might in time result in the consumer recelving high quality
peaches at all times. In this experiment peaches were
Stericooled before being shipped. 'Warm peaches, fresh from

the orchard, in a mature, firm ripe stage were cooled by
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the Stericool process to insure them against developing
brown rot and being bruised during shipment. These treated
peaches were shipped to markets on the East coast and far
South, as well as to less distant points. Upon arrival at
the distribution polnts, the peaches were still firm, and the
Incidence of brown rot was considerably less than on untreat-
ed shipments from the same lot of peaches.

It is unfortunate that there are growers who attempt
to have thelr peaches reach the high-priced early market
and who are very fearful of grgde reductions; they, in
consequence, plick their peaches in a highly green state.
These growers tend to ship peaches to market so green that
they shrivel instead of ripening. The peaches develop a
weak color, have a tough rubbery flesh, and are poor in
flavor. They are often worthless and very detrimental to
consumer acceptance of later mature, firm ripe peaches (19).

From various reports in The Peach Annuals of the National

Peach Council 1t 1s very evident that leading peach pro-
ducers, wholesale buyers, and horticulturists are attempting
to discourage this practice. These 1ndividuals are extremely
interested in developing packing methods, packages, cooling
methods, and transportation facilities that will result in
the consumer receiving a high quality peach (28) (9) (12)
(20) (21) (22) (10) (6) (2) (3) (L) (23) (31).

Overmature peaches in contrast to underripe peaches
bruise easily and deteriorate rapidly. They have a dull

color and are soft to the touch;
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Other defects that affect peach accentance are growth

cracks and worm injury. VWorm injury wmay be detected by

unevenness in the peach form or small punctures from which

savp exudes (19),
Peach grades according to United States Standards

include Faney, U.S. Ixtra Illo. 1, U.S. ¥o. 1, U.S. No, 2,

and Unclassified. The requirements for each grade arpear

in the Appendix, pages 88 - 93, Terms used in grade

descriptions are also ziven there, as well as marking

requirements for size and packing requirements,



III }ETHOD OF PROCEDURE

To obtain information on the institution use of
peaches a questionnaire was constructed. This four page
check-1list type questionnailre:r, was sent to various types
of iInstitutions including college dormitories, commercial
cafeterlias, restaurants, and hotels within the United
States. Each questionnaire was accompanied by a letter
explaining the purpose of the study. In a number of cases
follow-up letters were sent out to institutions within
certain states from which no replies had been recelved.

A total of 522 questionnaires was sent to institution
operators, These questlionnaires were sent to every state
and also to Hawaii and Washington, D. C.

The first portion of the questionnalire was for the
purpose of obtalning general information about the
institution answering., These items included kind of
business, number and type of food service units, type of
service, training of manager, approximate number of meals
served per day, and the average meal check. The second
portion of the questionnaire dealt with peaches. Informatlon
was asked for the estimated amounts of fresh, frozen, dried,

or canned peaches used per week and per year, the months

#See Appendix page 95.
17
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when these cormoditles were used and the ways in which they
were used. Then information was requested on the varietles
of fresh, frozen, and canned peaches used. In an attempt
to see 1f any state's peaches were favored or if states
tended to use thelr own product,.the question "From what
State does your chief supply of peaches come?" was included.
Next, desirable characteristics of fresh and canned peaches
were to be checked. Then came a portion in which reasons
for using or not using all types of peaches were to be
written., The next to the last question was on fruit
competitors of the peach,and the last question dealt with
the relative importance of quality and quantity.

When the questionnaires were returned, a key was
made; the answers tabulated; and the tabulations were put
on International Business Machine cards for ease in
analyzing. Some of the answers did not lend themselves to
punch-card technique, and these were tabulated separately
so that the data could be used later in setting up tables

and charts.
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IV  DISCUSSION OF DATA

The final number of questionnaires returned was 197,
representing a return of 37.7 percent. Forty-six states,
Hawall, and Washington, D. C. replied. The two states not
replylng were New Jersey and South Carolina. Of the total
number of institutions reporting six, or 3.1 percent, did
not use peaches of any type in thelr operations. These six
represented businesses 1) which served bakery desserts that
were purchased elsewhere or 2) which were speciality
restaurants serving a set menu that did not include peaches,

Forty-one, or 20,8 percent, of the returned
questionnaires were from hotels, fifty-five, or 27.9 percent,
from restaurants, fifty-four, or 27.h percent, from cafe-
terias, and forty-seven, or 23.9 percent, from dormitories.

A. Relation of Quantity of Peaches to Certain

Operational Factors. In studying the data obtained from

the first section of the questionnalre, 1t was evident that
the quantity of peaches used might be affected by: 1) the
kind of business, 2) the type of service, 3) the number of
food service units within a given business, l.) the number

of meals served per day, and 5) the price charged per meal,
Hence, it was decided that comparisons or correlations would

be made on these factors,

19
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The first comparison made was between the kind of
business and the average amount of fresh, frozecn, dried, and
canned peaches used by each institution per day per person
served. Thils average was obtained by dividing the average
pounds of fresh, frozen, dried, or canned peaches which an
institution used per week by the average number of customers
it served per day. These averages were then added together
to glve the total average pounds of peaches used per week by
the institution. For example: the totals for all hotels were
added together, and the resulting sum was divided by seven in
order to convert the average which was a weekly one to a
daily one., Then this total dally average was divided by the
number of hotels reporting. The answer obtained was the
average pounds of peaches used per person served per day.

A similar procedure was used for restaurants, cafeterias,
and dormitories. Table II 1is a summary of the figures
obtained.

Table II
Relation of Kind of Business to Quantity of Peaches Served

e e e e —— ————— e ———

Number of Sum of average Average pounds
Type of institutions pounds of peaches peaches used
institution reporting used per persoédn per person
per day per day
Hotels ) 35 1.23 .035
Restaurants N 1.08 .025
Cafeterias 51 1.07 .021

Dormitories 116 1.82 .00




Although the variation in amounts of peaches used ner
day by types of institutions is small, the results from thils
comparison show that dormitories used more peaches~than
hotels, restaurants, and cafeterias.

A comparison was next made between the type of service
and the average quantity of peaches used by each Institution
per day per person served., The types of service to be
checked were walter or waitress and cafeteria, Some
institutions checked both types. 17h institutions, of the
197 answering, provided the data necessary to make this
analysis, The average pounds of peaches used per day per
person served was obtalned In the same manner as for the
preceding comparison., For example: The averages for all
institutions which used wailtress or waiter service only were
added together to give the total average quantity of peaches
used per week. The sum of the a&erages was divided by
seven in order to convert the average which was a weekly
one to a daily one. This answer was divided by the number
of Institutions having walter or waitress service., The
result gave the average pounds of peaches used per day per
person. The same procedure was followed for cafeteria
service only and for a combination of cafeteria and waiter
or waitress service, Table III is a summary of the figures

obtained.,
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Table III
Relation of Type of Service to the Quantity of Peaches Used

Number of Sum of average Ave;aéé pounds
Type of institutions pounds of peaches peaches used
service reporting used per person per person

Self-service L9 1.35 .028
or cafeteria

Waiter or 87 2.7l .031
waltress

Combination of 38 1.07 .028
first two

The average nunmber of pounds of peaches used per
person per day varied only slightly, but the results point
out that waitress or waiter type service used more peaches
than cafeteria type service.

The results of these two studles indicate that
cafeterias use somewhat fewer peaches than other types of
operations., This is, in all probability, due to the
Importance of the appearance factor in the selection of
food. Since hétels and restaurants are largely waiter
type service and since dormitory clientele have a limited
choice menu, peaches are more often served by the operator
of service estgblishments and dormitories than the customer
would choose if left to himself, as 1s the case In
cafeterias,

In the comparison made between the number of food

service units in a single operation and the quantity of



23

peaches used per day per person served a procedure similar
to that used for the two previous comparisons was followed.
A total of 169 institutions provided the data necessary to
make this analysis, These institutlions had from one to
nine food service units. The average pounds of peaches
used per week was obtained in the same manner as for the
first comparison. For example: The averages for all
institutions with one food service unit were added together
to obtain the sum of the averages. This answer was then
divided by seven in order to convert the average from a
weekly one to a dally one. This answer wgs then divided by
the number of institutions reporting one unit. The result
gave the average pounds of peaches used per person per day
for one unit operations. Similarly the data on the average
pounds of peaches for institutions having from two to nine
food service units was obtained., Table IV is a surmary of

the results.
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Table IV
A Comparlson of the Number of Food Service Units

in a Single Operation to the Quantity of Peaches Used

Number of Number of Sum of average Average pounds
food service institutions pounds of peaches peaches used
units reporting ~used per person per person
per day per day
One L1 1.10 .027
Two 2 1.31 .031
Three 3 | .97 .029
Four 20 .78 .039
Five 10 .36 .036
Six 7 .16 .023
Seven 7 .18 .026
Eight 2 .09 OS5
Nine 6 .11 .018

Thé data indicate that most institutions with more
than one food service unit used more peaches than a single
unit, but it cannot be said that the more service units a
food business has the more peaches that business uses, Had
the sampling been larger, more definite findings might have
been obtained.

A scatter dlagram was made to see if any correlation
existed between the number of persons served and the
quantity of peaches used. On the horizontal axis the
number of persons, to the nearest hundred, scrved per day

was recorded., On the vertical axis the number of pounds
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of peaches, to the nearest hundred, used per year was
designated, 172 of the 197 institutions supplied the data
necessary for this scatter diagram. The dots on Chart IV
signify the results from the 172 institutions. Since these
dots appeared to follow somewhat of a definite path, it was
concluded that some relationship existed between the number
of persons served and the quantity of peaches used. Group-
ings were made to further substantiate the findings; persons
served per day were grouped into classes of 500 each. The
pounds of peaches used per year for each class were averaged.

The figures for these averages appear in Table V.
| Table V

Quantity of Peaches Served per Person Class
Based on Number Fed per Day

Number of persons Average pounds of
served per day peaches used per year
0 - 500 3,705
600 - 1,000 5,715
1,100 - 1,500 8,570
1, '600 - 2,000 10,236
2,600 - 3,000 22,704
3,100 - 3,500 12, 229
,600 - 11,000 Z
,100 - 1,500 2 h
u,éoo - 5,000 12, 300
5,100 - 5,500 25.900
5,600 - 6,000 10,100
6,100 - 6,500 -
6,600 - 7,ooo -
7,100 - 7,500 52,700
7,600 - 8,000
8,100 = 8 500
8, ,600 - 9,ooo
9,100 - 9,500 iﬁ 800
9,600 - 10,000 uoo
10,100 - 1L,500
1,600 - 15,000 13,100
15,100 - 5 soo

sh, *500 55,000 110,000
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Then in Chart IV at the mldpoint of each class the
average for that class was plotted with a red x. These red
X's appear to tend toward a curve which indicates correlation
between these variables, Had the sampling been larger, it,
undoubtedly, would have given good proof that a definite
correlation exlsts between the size of the food service
unit and the quantity of peaches that a unlt uses.

Another scatter dlagram was made to see 1f any
correlation exlisted between the price charged per meal and
the quantity of peaches used. On the horizontal axis the
average meal check price was designated. On the vertical
axis the number of pounds of peaches, to the nearest
hundred pounds, used per year was recorded., 160 of the 197
institutlons supplied the data necessary for this correlation.
The dots on Chart V indicate the results from the 160
institutions. Since these dots did not appear to indicate
relationship between the price charged and the number of
pounds of peaches used, grouplngs were made to further
test the findings. The average neal prices were grouped
into classes of twenty-five cents each. The pounds of
peaches used per year for each class were averaged. The
figures for these averages appear in Table VI, On Chart V
at the midpoint of each class the average for that class
was plotted with a red x. These red x's show no tendency
to form a curve; hence, it can be said that there 1s little

correlation between the price charged and the quantity of

Peaches used,
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Table VI

Quantity of Peaches Served per leal Class Based on Price

e e —————
Price charged Average pounds of

per$mea1 peaches used per year

026 - 050 12, 55
051 - .75 9, Z
.75 - 1.00 17,265
1001 - 1025 3’300
i'?é - 1.52 8,ﬁ75
° 1 - 107 ’ OO
1.76 - 2.00 %,521
2001 - 2.25 -
2,26 - 2,50 5,625
2.51 - 2,75 00
2.76 - 3.00 6,017
3001 - 3025 -
3,26 - 3,50 900
3051 - io'?s -
.76 - L.00 -
ﬁ.01 - L.25 -
.26 - 11.50 2,000

B. Relation of Quantity of Peaches Used to Season.

Information obtained in answer to the question, "Which
months during the year do you use fresh peaches?", showed
that all types of institutions questioned used fresh

peaches from liay . through October., One cafeteria reported
that it used fresh peaches in November. Thls, of course,
might occur in a Southern state where some local areas do
have peaches on the trees as late as November. The heaviest
use of fresh peaches was shown in August and September with
hotels and cafeterias reporting the greatest use in
September, and dormitories and restaurants reporting the

greatest use in August. It 1s interesting to note that in



30

July, August, and September, which are the months when
fresh peaches are on the market in the greatest quantity,
all types of institutlions were using them. This might be
due to an attempt by institutions to adapt and vary menus
by serving In-season fruits and vegetables, or it might
also indicate that fresh peaches are a popular item and
because of public demand they are put on the menu when
avallable. (Chart VI.)

Frozen peaches were used by all types of institutions
questioned. Peaches in this form were served by the four
food service types from January through December. The
heaviest use in each instance occurred during December,
January, February, and March, and a marked decrease is
shown during July, August, and September when fresh peaches
are in season, In all probability fresh peaches are
substituted for part of the frozen peaches used regularly.
Frozen peaches, however, are not entirely displaced even
during these months, (Chart VII.)

Dried peaches are the least popular of all types of
this fruit. Eotels showed very little consumption of dried
peaches. They served them only in January, February, and
March, in all probability due to a shortage of other frults
at the price which they chose to pay. Restaurants used more
than hotels but showed very low consumption, too., Serving
of the dried product dropped during July and August.

Cafeterias and dormitories, on the whole being cheaper
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| MONTHS DURING YWHICH FROZEN PEACHES
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operations, showed greater use of dried peaches, but even
these operations showed a decrease in amount served during
the fresh peach months of July, August, and September,
(Chart VIII.)

Canned peaches showed greater popularity than fresh,
frozen, or dried peaches with all four groups, and the use
extended over the entire year in each case. There was a
marked dror in the use of canned ﬁeaches during July,
August, and September in hotels, restaurants, and dorm-
itories; however, cafeterias showed only a slight drop in
canned peaches used during those months., (Chart IX.)

C. Relation of the Types of Peaches to liays of

Serving. Thirty-seven hotels, thirty-nine restaurants,
forty-five cafeterias, and forty-five dormitories or a
total of 163 institutions checked the ways in which they
served fresh peaches. These figures represent 87.8 percent
of the hotels, 70.9 percent of the restaurants, 83.3
percent of the cafeterias, and 93.6 percent of the dorm-
itories or a total of 82.7 percent of the 197 institutions
which answered the questionnaire, The ways of serving to
be checked were: sliced, <ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>