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TEE CANNING . INDUSTRY IN CAaNADA

The art of hermetically scaling food products - a method of prosarving
certain foods withouf depriving them of their natural qualities - led to the foundation
of the canning industry, a relatlely 1mportant branch of mamufactures in the Deminion
of Canada. The honour of discovery belongs to M. Nicolas Appert, a Frenchman, who in
the reign of the third Napoleon and between the years 1840 and 1845 was awarded a
pension of 12,000 francs and the title of ‘Chevalier, which his male descendants bear
to this day HL died at the age of 91 years, neglected and alone and was buried in

"pere La C%sls one of the oldest and most cklebrated cemeteries in Paris.

The principal commodities canned in the Dominion are (1) fish, including
salmon, lobsters and sardines, (2) fruits and vegctables of many kinds, (3) neats and
(4) milk products. The canneries are of great importance as an adjunct to scveral
other industries, notably the tin can industry which supplics millions of cans anmually,
to the lumber: 1ndustry for packing cases and to the paper and printing industrics by
usinZ a label on every one of the millions of cans representing the total ennual output.
The development of the canned foods trade has affected great changes in the relation
of foods to seasons, TFruits and vegetables of all kinds are to be had at all times
of the year, not always with a1l the flavour of the freshly gathered product, but with
mach of their originsgl freshness and flavour. The producers in the country are provid-
ed with an enormously extended market and the consumer 1n both city and country with
cheap and vholesome food in great variety. The consumer 2lso enjoys protection by
frequent inspection under the "Meat .and Canned Foods Act 1907" and subsequent amend-
ments, administered by the Health of Animals' Branch of the Federal Department of Agric-
ulture, ; * [ pk :

The principal statistics of the production of ¢anned foods for the calendar
yeer 1924 are presented in the accompanying summary table,

Estab~ ’ : Salaries

Indiatady ~at " 1iShe Capital Employees and Value of Products
i ments ., .)ie P Py -
Fish, ceancd . 588 12,017,805 12,700 + 2,760,532 16,277,993
Fruits, cannea ' ..) 161 - 20,621,126 3,997 2 5 JH450 18,882,133
Vegetables, canned ) : el : :
Condensed and evaporated
milk sl B, 60T e gh1 P TTTER < 35200 AT
Meats, camned 3 700,000 1/ 250 1/ 356,000% - 40,192
Soups, canned 2/ - -
= lZEEStimatéd' g ) Included 1n Frult and Vegetqbl; cannlng.l

Imports of canned foods in the calendar years 92h amounted to 34,928, 269.
mnostly' of fruits and vugetables not grown in Canada by reason of climatic conditions

Expor*s of canned foeds the produce of Canada during 1924 amounted in
valuk to $20,4135,792, of which canned fish totalled $13, zss 901' and ‘condensed milk
$5, 319, 364,

FISHE CANNING

The" principal varieties of fish used in Canndhqn canneries are in order
of their importance : sdlmon, lobsters, 'sardines, clams, pilchards, haddock and herrlnw.

Salmen Canainz: . The salmon canning industry is confinnd to the province of British
Colurbiz and dates as far back as 1076 when the imitial pack was 9, g7 cascs, drawn
wrolly from the Fraser River area. - Ten years later the pack had increased to 163,004
cases and agein in 1896 to 698,300 cases. In 1924 the last year for which commlete
figures are available the paCi rad further increased to 1,749,068 cases with & value of
$10, 332,528, . o » -
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THE CANNTNG INDUSTRY IN CANADA.

FISH CARNING -(Cout'd).

Bverg specles of thie king of food fishes nown io NEE EUEEEE
the Pacific (which however is not the true salmon) is to be found on the British
Columbia coast - the sockeye, the spring, the cchoe, the pink and the chum azlmai .
Of these the sockeye is by far the most important owing to its abundance, ite
deep red colour and its excellent texture which have created a favourable demand
in the British market, The Fraser river which had for years been the chief source
of sup?ly has now ytelded place to the Skeena river and adjacent waters, The
remaining species are 2ll marketable in quality though not commanding the high
Place attained by the sockeye: A table showing the amnual pack since the beginning
of the industry is appended. .A variation in the quantity of the pack will be noted,
the maxirum being reached in about every fourth year,

~ Anmal Pack, 1876 to 1924,

Year ‘ , - Cases Year ; Casaes
1876 9,847 1900 606,530
1877 67,387 1901 1,236,156
b8 - ey ot 13508 1902 625,982
1879 ; N ey 1903 473,674
1830 : 61,349 190k 465,804
1881 147,276 1905 1,167,822
1882 225,61 1906 629,460
188 196,252 1907 542,266
182 RO ¢ 1908 _ 42, 689
18 108,517 190 » 67,920
188 161,36& . 1818 ?65.201
1887 204,083 y R q4g, 965
1522 igi,oug 1912 996, 626
18 i, 29 oS 1,353,901
1890 409, Lok 1914 1,%11,039
1€91 314,893 1915 1,133,381
1892 22g,470 1916 995,065
189 90,229 1917 1,557,485
189 gk, 371 1918 1,616,157
1895 566, 395 1919 1,393,156
1896 601,570 1920 1,187,616
1897 1,027,204 TR 603,548
1898 Ug2 657 1522 1,290, 326
198 - - - 768,517 - 1923 1,341,677

| | , 1924 1,745,313

A description of the processes used in the salmon canneries of British
Columbia follows:

After the fish have been caught they are carried swiftly to the cannery
where after being thoroughly cleesned they are passed to an sutomatic machine
called the "iron chink" which removes the head, tail, fins, splits the body down
the belly, ramoves the entrails and blood at the rate of 60 fish per nimate, water
under heavy pressure being forced into the carcase during this process, The
carcase is then passed to the butchers who trim by hand any fragments of fin, etc.
which nay have escaped the iron chink, It is next placed in the fish cutting
machine where, by a series of circular revolving knives, it is cut into steaks
to fit the various sized cans. The steaks are then conveyed to the filling
tables when, if hand filled, they are carefully placed in cans by operatives usinz
loves kept scrupulously clean or to a filling machine which by means of 2
plunger delivers the stesks with the backbone léngthwise of the can. The only
foreign incredient added to salmon is the necessary quantity of salt for season-
ing Purposes. After the cans have been filled another machine puts on the covers
and they are then passed into an exhaust box where they are partly cocked with
live steam of suffieient temperature to create a vacuum, They then are passed
through the dcuble seamer which completely seals the packages, thence through a
wash ing machine to remove by boiling water any grease from the ocutside of the cem,
delivered on to trays, which are placed on small cars, to a retort and cooked
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FISE LANNING (Cont?d).

Gl 58 - Lo-oae wld & halfl hours in steam of 2hO degrees by which the tone is rendered
irfectly soft. After cominz from the retort the cans are again thoroughly wachtd
+ & solution of lye water., After this the cans are cocled, then labelled and nlaced

Pl boxes OT cases containing 42 one pound ting or 96 half pound tins ready for shioment
to tlae seorld markets,

Lovster Cenning: Next to the salmon canneries of the Pacific coast comes the lebster
canning industry of Nova Scotia, New Brunswick, Prince Edward Island and Quebec. The
irdustry dates from 1870 when the province of Nova Scotia produced 30,000 cans =2nd New
Brunswick 20,000 cans. In the following year a factory was started in Prince Edward
Island vith an initial pack of 6,711 cans. The growth of the industry in over fifty
years is indicated by the output of the 502 factories operating in Canada, in 1924,
Prince Edward Island with 145 factoriee produced 26,814 cases valued at $681,575, Nova
Scotia with 142 factories and 40,831 cases valued at $1,095,269, New Brunswick mith 142
factories and 23,546 cases valued at $590,406, and Quebec with 73 factories and 10,525
cases valued at $274,835, or a total pack in 1924 of 102,118 cases worth $2,642,085,

In 1924 the value of lobeters imported was $6,437 whilst exports totalled $2,379,149 in

’ value., »

Sardine Canning: This industry is confined almost wholly tc the Province of Wew

Prunswick, although one cannery is reported on the banks of the St. Lawrence, The name

of sardine as applied to the Canadian fish is not the true ‘ons, as the fish ueced in the
l canneries of New Brunswick are the young of ‘the herring. The first mention of a sardine

industry in Canada 8o far as is known dates back to sometime tn the late sixties, Al-
though but 3 canneries were reported in 1924 with a total pack of 282,306 cases with a
value of $810,57M4, the true significance of its importance to New Brunswick is explained
when account i8 tzken of the fact that the Maine,U.S. factories, about 50 in number,
depend almost wholly on the supplies of fish obtained from Canadian waters, The imports
of sardines in 1924 amounted to $56%5,310 and came principally from Norwey., No exports
are separately reported. The season for taking this fish extends from Apri¥ 1st to
December 731st, ' , ! - s

Clem end other Camneries: There is a considerable pack of canned fish of other var-
iectics, the orincipal in 192U, being clams and quahaugs with 32,LW47 cases of the value

of $2473,011, pilchards, 14,898 cases worth $60,180, haddock 4,383 cases worth $33,006,
herring 1,317 cases worth $7,401, 202 P#% AMBes worth $7,800, crabs 200 cases worth .
$4,905, halibut 142 cases worth $1,420, scallops 224 cases worth $2,657, trout 65 ‘
cases worth $455 and mackerel 5 cages worth $50. .There is also a large cxport of certain
of the above named varietics $Be principal in 192%, with their value being, herring
($235,565), clams ($170,732), 2nd pilchards ($&7,168). There was, too, an import of
canned herring amounting to $52,199, Y L9l S i o, oF

FRUIT AND VEGETABLE CANNING.

The canning of fruits end vegetalles is carried on most extensively in the
provinces of Ontario, :British Columbia end Qusbec, where climatic conditions.are fav9ur-
able for the growing of fruits and vegetables. The principal fruits canned ig Ontario
are apples, pears, plums, peaches, cherries, currants, gooseberries, blueberries, rasp-
berrics and strawberries. In addition British Oolumbia has the apricot and the logan-
berry. The vegetables canned include tomatoes, peas, corn, beans, beets, carrots, '
pumpkin, squash, spinach.-and asparagus. The canning season begins.in.June end contin-
ues through the summer 2nd sutumn until October, being at its height in July,. August
and September, During this. period employment is furnished in the canneries fto sbout
5,500 people of whom approximately 2,300 are males and 3,200 females with;a payroll of
almost a million dollars in 192%, The amunt of capital invested in the industry isﬁ
aver $12,000,000, The pack: in 1928 consisted of 825,801 cases of fruits and 3,599,025
cases of vegetables of Y48 pounds each and having a total value of $13,716,706. Tomat-
oes rark first in the mmber of cases with 1,271,296, beans being next with 946,213
cases, followed in order by peds with 698,089 cases, corn with 555,216 cases, mears
with 306,973 cases, apples with 140,990 cases, peaches with 88,70l cases, and plums
with 63,465 cases.

Iﬁpcrts and exports of canred fruits and vegetddes during the Calgndar
year 192h are summerized below as far as the classification of these commodities pemits:



THE CANNING INDUSTRY IN CANialb

FHUIT 43D JEG4USALE
aENEEe . Imngrt s Exports
Peaches . $ 238,398 $ £
Pinsapnies . 528, 118 : -
All other n.o.p. 539,570 788,036
Vegetables -
Beaus - e 96,668 : -
Cern . A 219,470 e
Tematoes . . 116,943 -
All others, n.o.p. 790,776 846,566
Totals $2,520,190 $1 63h 602

TRT W

NEAT CANNING.

The camning of meats is a branch of the great meat-vacking industry
and is not as extensively carried on in Caneda as aré other sections of the
qanned foods rf:t‘oup (533 ln“"olkles, being more in the nature of a side line of the
main industry; - The total ‘vsiue of canred meats mamufactured in Canada during the
caleéndar year 1924 was $8M0;192, Imperts of canned meats, poultry and game
cu~1n; the same perio od amsunicd to $aOJ 182, whilst éxports of Canadfan- producé:
totalled $122,925,  Cldscly aiiied to the canned meat industry ie that of canned
soups the manafactire of Wwhi cn.*n the year mentionad totalled $%90;171; whilst
imports were valued at $1,120,511. No separate figures for exports are avallable
as the oounodity is not spnu f1 i in the export classification,

s . '

CCNUUY:ED AND “VAPO?A“FD MILK

‘In Canadé’ the<Nnuensea mllk 1ndustry dates’ from 1883 when the:first
factory was established at Truro, Nova Scotia by the Reindeer Condensed Milk
Company. Later in the eighties and’ agein'in the nineties several new plants were
created by this company and the St.. Charlées Company of Ingerscll, mest of which
were later absorbed by the Botden Condensed Milk Company whiéh.ncw‘cperates
Plants located in the best dairy districtew of the Domianion, as follcws:-
Ingersoll, Norwich and Tilsonburg, Ontario; Huntingdon, Quebec; Truro, Nova Scotie
amd Sardis, Rl The Carnstion Milk Company with plants at Aylmer and Spring-
field, Oatario, the Canadian Milk Products Cogipany with plants at Brownsville,
Belmont, Busiord, Glanworthz and Hickson, Ontario, who spedialize in the mamuf-
acture of milk ?le(rq besides a mumber of individual companies operating plants
some. of which are connected with ice--cieam and confectionery establishments and
which are localed at 8t. George, Brockville, Beachville, Woodstock, Picton and
Sydenham in Onsario’; Courtenuy and Ladner in Brisish Columbia and Charlottetown

in Prince Edwarc Island, complete the list of condensed milk factories in the
Domini one

“The value of condensed milk produced in Canada as first reported in.
the decennial censue of 1¢91 was $87,000. In 1901 the .value had increased to
$269,520 and in 1905 to $&55.409. The value of production in recent years as
below shows the wonderful advancement made by this industry.

Year ger-= No . of Factories Velue of Products
gy ’ 20 $ 8,097,217
1918 : 22 12,413,818 .
1919 24 15,880,033
1920 =) 20 519,835
1671 i ’ c?O 591
1928 23 "9,501, 345
1923 25 13,714,978
192k 24 13,215, 173

1925 24 19, hm}, 72
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241,859
42,757
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1,181,300
371,608
4,955,043
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CONSUMPTION OF CARNED FOODS IN CANADA, 1924,

The value of canned foods available for consumdption in Canaila
for the calendar year 1924 is shown by classes in the following summary table.
OJonsumdption figures are usually computed by adding together the values of manufactures
&:d imports and deducting therefrom the value of exports,

Classes of Canned Foods

Value of

Value

Value of Value of available for

Menufactures Importe  Exports consunption

B $ $ 3 4

Fish canned or preserved 15, 358,901 954,245 13,358,901 2,954, 2u5

Fruits, canned 3,012,562 1,296,333 783,036 3,000,866

Vecetables, canned 10, 704, 14k 1,223,857 g6, 566 11,0815%35

Condenscd and Bvaperated Milk 9,245, 317 33,11 5,319, 364 3,959,094

Meats, canned 340,192 300,182 122,925 1,017,449

Soups, canned noplazl . 1,1294%11 ¥y 1,610,682
Tot4l Canned Foods 19,651,287 4,928,269 20,435,792 2L, 143, 764

W

None reported in the exports classifications
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