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fruit aaa wngetabl© caimljag iaflustry in m,gmx&i

OrefOii, is regprssenfcei in this thesis m m study in econoiaic

g@ograi>hy bas^ upon fisli ©sthods# ^ Sugea® fruit Growers*

Association# ons' of th© siissabi© sstid&iilritoMMats in Bug^s

and th® biggest of this type of cannery in laa® County# is

taken as a rsprea®ntative* ^is cannery has a piant on 8th

farsy StSi^s in Bu^pan®# a jamiler one on i2th and

GrsMHSSdod Streets in Junction City* Harkers of thei® plants

are isainly fro® the vicinity of both cities.

•This cannery procesiMWi fruit and vegeti^le crops grown

in the surrounding area which is referred to as the cannery-

shed. 1?he physical aiawd cultural setting within the cannerjr-

Shei contributing to the eadstence of this agricultural indus

try are the aa^or points. Ibe econoray and the history of

th« fruit and vegetable canning imSastry is di.scussed with

special...cs^hasis on.(b?egon and migei^.

Th% study was carried on by peri^nal field €d>servation.

interviews were held with fruit ai::d vegetable growersi erase

of the personnel of the canneryi the State Bspartraent Office

of l^aployisenti the Agriculture stabilisation Service# I»ane

County Agent in lugenei the soil Conservation Service in

Bugene# Junction City and fî rrisburg# oregrai..



The fame were selected so as to Include farms whose

oimers are mimibers of the Bugene Fruit Growers* Association

^ sell all their products to this cannery, or those who

sell certain other crops to other cwanesiesf farms that

were owned by a previous mssiiher of this Association?

neighboring farms, growing the same crop and in vhich tmtse

at least one of the growers sells to this cannery* The

fifteen farms ciK^sen are located in the Willamette vsklX&y

and adjacent foot hill section, all within an elevation

range of 260 feet. They include eight soil types highly

regarded for this kind of farming in the Eugene area. All

of the major crops ucrnd by the cannery are grown in the

selected farms.

Many field trips were made to each farm on different-

tii^s to observe the c|>erations throughout the year. Scnae

of these trips coincided with visits of the County Extension

or the cannmry Field Service Agents. Air photographs were

used along with <h:egon IS Hlnute Series Topographic Sheets.

Soil tests and soil classification by testure and color were

m^e by the author.
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Tlie Standard Industrial Classification Cods Ho. 2033

stanSs for Camisd Fruits, FSuotables, Prsserves, Jams, and

Jsiliss. This industry as dsfinsd by the Csnsus of Manu*

factures o^risss sstablistosnts primarily o^gagod in canning

fruits and vegetables and fruit and vegetable Juicesf and in

manufacturing catsup and similar tomato sauces, preserves.

Jams, and Jellies.

A revised idition of the Standard Industrial Classifies*

tion Manual was issued in 1957. Sxtensive modifications were

made in the manufacturing eection. As for Canned and Frozen

Foods, the r^rt of the Census of Manufacturing statistics

for establishments classified in each was as followsi

203l<- Canned azd Crude Sea Foods

2032* Canned is^^eclalities

2033- Canned Fruits, wegetSblee, Preserves, Jims,

and Jellies

2034- ]^ied and Dehydrated Fruits and t^etablea

2035- Picdcled Fruits and Tegetablesi iNigetable

Sauces and Seasonings; Salad Dressings

2036- Fresh or Frozen Package Fish



2037«- Frosen Fruits« Fruit Juicas and

Vegetable Specialties

SOSS** Bottled and Canned Soft Drinke

and Carbonate Waters

Tbis group of industries includes establishments

primarily ez^aged in canning, freesing, and preserving

foods except meats and poultry which were included in

Industry Group 201, Meat Froductsi and those engaged in

canning milk were Included in Industry Group 202, Dairy

Products*

Although the nui^r of the fruit and vegetable can

ning industry was unchanged, yet the definition for

Industry 2033 in the 1958 Census of Manufactures has

been charged from that in use during 1954. It excluded

establishments primarily producing fruit drinks and ades

which were shifted to Industry 2086, Soft Drinks.

It was interesting to find out the origin of the word
"can" and how it came to be. It dates back to the year
1810 when Peter Xhirand took out an English patent for
preserving food and sealing it up in a "canister" of tin.
His patent also covered other metal as well as glass and
pottery. The word "canister" comes from a Greek name
for "reed*. Baskets woven of reed were called "canisters"
and pec^le in England us^ them for tea, coffee, beans
and peas. Ikirand called his invention a "tin canister"
as it looked like a tea or coffee canister. In making
out bills for canned foods, the early American canners
abbreviated the word to "cams* while the Englishmen always
speaks of "tins" or "tinned foods*. "Canned foods" or
"tinned foods" replaced the early terra "hermetically
sealed foods" and "canners" replaced the terra "food
preservers". James Hiram Collins, The Sto^ of Canned Foo<;
(New York* E. P. Outton and Conpany, 1924), p. 16.



Establishments primarily engaged in canning poultry were

reclassified into Industry 2035, Fickles and Sauces.^

The location of the bulk of the canning industry in or

close to fanning areas, highlights the fact that canning is

essentially an agricultural industry. This is itqportant

because fruits and vegetables are perishid>le and this

proxitoity of the plants minimises the time li^se from the

fields to the processing plants. It permits the processii^

of the crops at the proper degree of maturity, it also makes

them less bulky and more easy to traniqport. The canning

industry is, therefore, a rural or nEialltoim industry la

which the individual plant is generally small and often

specialised.

This holds true for the fruit and vegetable canning

industry in Eugene which is well represented by the EllOEIIB

VWJIT GROWERS* ASSOCIATICSil. Their plant in Eugene is mainly

for the canning of table beets, beans, carrots, and sweet

corn, gegstsbles constitute the large portion of their

caxming, leaving a small portion for the canning of fruits

are mostly pears, and sweet and sour cherries.

^united States Department of Coanerce, Bureau of Census,
ea. Cann^ and Froz



^eixr other plwcit in Junction City is soleiy specialised in

the canning of beans* These tvo plants play a considerable

role in the ecoiiEsiiy of both cities*

7hm foods for canning are either produced solely for

canning under exclusive contracts wLth growers, or are

specially selected at the point of production for their

particular fitness from the stauuSpoint of variety, ripez^ss

and 4|uality. Huch of the canning lndtistry*8 emtual production

is packed from crops under contract, insuring the farmer a

market for his entire production at a price agreed u£x>n

before the crop is planted* The caxmer takes over the

price riSks of the fainaer because he fixes the price of the

crop ten imsnths in advance of the harvest and even before

being grown*^

Cani^ fruits and >mgetable prices, as shoim by Figure

Ho. 1, are much more stabilised than the prices of the fresh

fruits and vegetables and even more than the prices of all

foods, efipecially during the period of the Second lK>rld war,

1941-1945, when fresh fruit and vegetable prices fluctuated

greatlyi ̂

Thus the canning industry provides farmers with a stable

price for large qu&atltlea of vegetables az»3 a guarantee of

cash income that helps farmers to absorb risks involved in

^National Canners Association, The Canning Industry
(ISlBShington D.C., 1959), pp* 8-11*

^he thiited states Department of Commerce, office of
Dcxnestic Commerce, Canned Fruits & Vegetables Industry Ret
1950. Vol. X, Ho. 3, p. 2*
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tlie sale o£ crops on tbe fresh market• It also provldss an

iBiportant market for perishable fruits* The Canning

Industry sponsors and encourages agricultural research in

plant science and ec»>x»>iaics* Canners have contributed to

the development of mm and important strains of fresh foods

and to the development of modern agricultural machinery*

Many canners« through their own agricultural research

program, and their field ̂ n furnish their growers the

best obtainable advice on horticultural practices, iRi»roved

varieties, fertilizers, machinery, and production economics,

^e contributions of the canning industry in this field

benefited both the consumer and the whole of agriculture,

by achieving low-cost and efficient production of the high

quality foods which meet the consumer demands.

By converting the farmers perishable crops into non-

perishable form, the canning industry has eliminated tbe

waste that would result from seasonal gluts, and has made

available to the consumer the year around these perishable

crops* The stabilization of price which producers receive

for their perishable crops has stimulated the demand and

broadened the market for seasonal fzruits and vegetables,

and has helped producers of canning crops to achieve a good

1

profit , so that the farmer growing crops for canning is

^national Canners Association, op. cit.* p* 10.



in a isuch better position than the farmer growing other

field crops.^

•fhe canning industry started in ̂ ance, and in the

British Xsles almost siimaltaneously and was brought to the

Ihaited States soon after, where it has attais^ its highest

developRient.^ ^is form of food preservation was conceived

primarily as a military measure to iwcure better stores for

the Army and Havy, in order to avoid the enormous losses

attendant upon the methods then in use.^ !l%e in^roved

quality attained and the convenience resulting attracted

attention immediately to the aulvantagea to be derived from

the ufl« of similarly prepared foods for household consunption.

But crude methods of making cans and the hand labor

involved in every stc^ of food preparation made the oast

excessive* Canned foods were regarded as being delicacies,

available only to those of considerable wealth* in

1850, a small can of corn or peas coat about fifty cents*^

Canned foods enjoy pcpular acceptance in virtually every

United States home and in the institutional field which

includes restaurants, hotels, hospitals, eeshools, dormitories

and other mass establishments* ^e trend in annual production

^£. B* Alderfer, and H. B. «ichl, Econgmics of American
Industry (Blew York and bondon, 1942), p. 473.

^United States Department of Commerce, Canned Foods
(Bureau of Foreign waA Domestic Conmierce, Miscellaneous Series
XXXXXIV, 1917), p* 8.

^Ibid.* p. 7*

'^Collins, OP. cit*« p* 13*



of jpac^s of canned foodo between 1870 and 1959 is shown by

Figure HO. 2. a!bere has been a rapid growth since the

bK^inning of the twentieth century and the production of

canned goods has increased twenty-fold. Also canned foods

have beccsae well known in most countries around the world.

The modern cannery has done much to lighten the burden of

the kitchen.

The annual civilian per c£^ita consumption in the united

States, of various canr^ foods, as shown by the Figure No.

3,^ shows the growing popularity and use of canned foods.

Canned vegetables had the highest consunption between 1920

and 1959, followed in order by caimed fruits, cann«3 juices,

canned milk, cann€«3 »>ups, canned meat, and canned fish.

It is noteworthy that although the canning of fish was

one of the oldest canning industries, yet the per capita

consumption is declining, ii&iapecially betwMoi 1936 and 1959.

^is was due to the popularity of frosien fish, ^ere i«is

also a decline in the €x>nsuQption of canned Juices between

1945 and 1959, coincident with the increasing availability

and popularity of froren fruit Juices.

In regards to the consumption of all kinds of canned

foods, there was a decline in the thirties as the canning

industry was affected by the depression. In 1944 tb«re was

a noticeable decline in all kinds of canned foods, exc^t

canned fish and canned soups. Ibis *ttS caupad by the

1 United States Department of Agriculture. Consumption
and Usage, ̂ ^parent Annual Civilian Per Capita Consumption
of Various Canned Foods. 1920-1959,



8
 j
n
 6
 !
 j

B
H

S
i

£

H
S
B
B
H

M
i
1
8
8
8

8
8

i
^
S
S
i
B

m
I

S
8
B

S
S

s
u

nI
^
B

8
8

8
8

8
8

8
8
8

8
S
S

iSi
3

B
f
f
l
l
B
H
 
m
B
p

s
s
n

8
8
8

8
8
8

8
8

8
83
8

138
3
3

3
3
!

8
8
8

8
8

8
8

8
8

8
8

8
8

m
8
8

3
J
E
S

8
8

8
8

8
8
8

8
3

8
8
8

8
8

8
8
8
8

1
3

8
8
8

a
s
s

S
K

8
8

3
8
8
8
8

8
8

3
3

8
 8
8

8
8

1
3

I
S

■
■

■

8
8

8
8

8
8

8
8

S
B

m
m

8
83

s
s
s

8
8
■

3
 88

8
8

8
9

9
8

8
3
s

B
5
B

w
K
;

8
8
8
8
i
s

"
^
3

8
8
8

8
8

3
1
3
3

3
1

3
1
3
1
3
3
^

8
8
8
8
.

8
8
8
8

i
3

8
8
8

■
■

■
■

■
8
8
8
8
8
8

8
8

8
8

8
8
8

8
8
8



i~o u nas

sss»ss sss SS.S■■■

i:s ssss
■■■

ssss
ssis U83

i 8 SSSESS
SSSSSSSSSSSSS
SSS SSSSSSSSSS■■■ss

■■■■ ■■■■

uHiiissss ■■

Ml
ESS

I use
sss

ssssssu

Ml I Ml
sssss

ssiss IMM
ssssssssss

sis
■■■

ssssss

»s

iis sssss s sss
sssrsi ssssss

8SSSSSS8iSS SSSS
■■■■■■a sssssss

Si
aaaaaa
iaaaBB
BBBBBB
■BBBBB

SSSSS BBBBBsss SSSSSSSSSS ISS

i
ssss ESSBBBBBBB

a
IbbbbBBB

iii Sbbbbbbbbbbbvt sss
sss sssssss ssss:■■■■■■

BBBBBB Bbbbbbbbbbb
SSSSSSSsss

n
■BBBBBB 888888

M
n

M
sss sssss

sssss SSSSSSSB

Mss sss

iii
1

B SIiS8SSSSSSSS
BBBBB

BBBBBB SSS
ssssii sss sss

mUisssssss
ssis

iiiIi0 ■
sssss

iiiBbbbbS 8 sss ssss
SSbSbbbbbbb

MM
sssssssssssss ssssss sss

ilm 13 HiJSSSSSSSS ssssss

m \imi
sssssssssss

sBBESS

Ii Mlsss

I B
I mOHsssssss

yaii MMSIMilmssss

MrsssM iSSSSSSs

M IMK! Hilifi!

MHIfSil
HM

BB
SSSS

«sss USE SSS

M is iissSK
o

ssss
■1ssss

Ii
sss

Pi
iii

i



incr«»as« of the military per capita consuiaption duriag the

Second World Ittr as it is shown by Figure No. 4.^

The food canning industry is one of the most highly

mechanised. It was one of the first industries to utilize

automation on a large scale. Between 1947 and 1958 the

production per man-hour of labor in the canning industry

increased about while there was an average increase of

about 35% during the same period for all manufacturing

industries. This constantly improving efficiency of

production has been an is^rtant factor in stabilizing

the price of canned foods.^ Due to the competition from

the freezing industry during the last thirtiMin years,

increasing capital requirements and increasing complexity

of techxK>logy became the characteristics of the canning

industry.

In 1953 the fruit and vegetable canning industry in the

tjnited States ctx^ared with the total of all industries

comprised 1.5% of the value of all inventoriesi 4.6% of the

value of finished products? 17% of the working processi and

0.4% of the materials, supplies and fuels. The value of

^Ihjited States Department of commerce. Bureau of Foreign
and Domestic Commerce, Industrial Series No. XV. 194^ p. 2.

^National Canners Association, op. cit.. p. 11.

^Oregon State College, Agricultural Experiment Station,
Gerald B. Korzan and Richard W. Schermerhorn, The Changing
Pacific Northwest Fruit and Vegetable Canning Industry.,
Circular of Information 613 (Corvallis, Septeraber, 1962), p. 4.

^Derived from the figures of Manufacturers* Inventories,
1953 Census of Manufactures, Manufacturers-Suroroarv Statistics

and 19^7. (Doited states Department of commerce. Bureau
of Census).
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ebip^nts of the fruit end vegetable canning industry wae

$2,271,O^X and the capital expenditures were $40,X3l#000«

There were 1^,315 ccntpanies for canning fruits and vegetables

with 1,607 establishments of which 913 had 20 or more

eRployeee*

The imsber of es^loyees of this industry in the itoited

states was 100,084 with a payroll of $319,694,000 in 1953.

The mmber of the production workers was 38,091f with

168,480,000 laaa-hours, and $252,711,000 for wagesi cost of

material was $1,420,275,000.^ IShe distribution of the plants

cfluming fruits and vegetables In the United states is shown

by Figure SA.^

Although widely scattered, the canning industry has

three distinct belts showing greater development than other

regions, each of which is also important in the cmmaercial

production of fruits and vegetables# The three regions ares

the Middle Atlantic Coastal Regioni the Lake Region; and

the Pacific Coast. Outside of the three m^ox areas are

other canning districts of national importance for particular

products. Most important are the citrus fruit and vegetable

canneries of Southern Texas and Florida.

The value of shipments frcma plants canning fruits and

vegetables is shown by Figure 5B.^ The highest state is

^Ibid.

^Richard S. Thoman, The Geociraphv of Economic Activity.
An Introductory Wbrld Survey (Brew York. Toronto, and London*
McGraw-Hill Book Con^any, Inc., 1962), p. 558.

^Ibid.. p. 558.
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California* followed by Hew York* Hew Jersey* Xllinois*

Hannsylvania* Florida* Wisconsin* and Michigan* Oregon*

Washington and li^iana have about the «i»ie value of ship«>

ments and are followed by Ohio and Minnesota*

Ibe fruit and vegetable canning izidustry in Oregon had

a capital es^nditure of $2*500*000* forming 6.2% of that

in the Onited States in the year 1958* There were 45

establi8h»ents* formix^ 2*8% of the nation's total* Twenty

siK canneries were hiring 20 or more employees, foxnaing

2.8% of the total. There were seven canneries hiring between

50 to 99 enployees* nine canneries hiring between 100 to 249

«!^loyees which fonsed 4.4% of their total. Two canneries

were hiring between 250 and 499 ̂ uployeee, and two others

were hiring between 500 and 900 <WBployees which comprised

10*2% of the big canneries in the Ohited States*^

The total number of c^loyees in the fruit and vegetable

canning industry in Oregon for 1958 was 3*871 which accounted

for 3*8% of the national total. Their payroll was $13*760*000

or 4*3% of those in the nation. Tlwn niseber of the production

wcrkors was 3*491 or 3.9% of the nation* with 7*095*000 man

hours* which formed 4*1% of their total* Their wages

accounted for $11*566*000* forming 4*6% of the wages of aXX

^united states Dspartment of Commerce* Bureau of Census,
1958 Census of Manufactures* Part I« Food and Kindred



the en^loyees in the fruit and vegetable camUng industry

in the Uhited States* l^e value added by this manufacture

was $31*471,000, and formed 3*7% of the total* The value

of shipments was $76,602,000, forming 3*4% of the total in

the nation.^

Oregon's manufacturing industries eof^loyed more workers

idio are osvered by unemployment insurance than any other

division in 1958, of industries« These are 202,430 workers

or 33.5% of all unemployment insured «K>rkers. This included

lumber and wood products with 97,150 e&^loyees, or 48% of

manufacturing w^loymsnt and 18*5% of total covered employ-*

ment as it is shown by Figure No. 6. Canning and preserving

industry had 27,800 workers Wftloyed, or 13.7% of manufactur**'

ing workers and 5.3% of total covered employment« Manufacture

ing other than food processing and lunger accounted ^r

61,520 itforkers. While the non-^aanufacturii:^ industry or

retail trade led in total covered employment, it hired

166,160 %#orkers« They were taore than those engaged in lumber

and wood products by 19,010.^ Service had 10.6% of total

covered employment, followed by transportation, communication

and public utilities which hed S%* and idK>lssale trade which

^united States Department of Coimnerce, Bureau of Census,
Manufacturers' Inventories, 1958 Census of Manufactures,

S

If la

Estate of Oregon, O^artment of Employment, RcB>ort of
t

, p. 51.





had T%0 Finance, insurance and real estate was the one

that followed canning and preserving industry,^

A cotaparison of itaedian annual earnings of the principal

industries in <hre9on, in a period of ten years from 1949 to

1958, is idMnm la^ Figure Sfo. 7. This shows a generally

upward trenl. The aiaount of incresM for all industries

ranged from $202 in 1949 to only $15 in 1955. The average

annual increase in median earnings frcua the year 1949 to

1958 amounted to $102.^

Although there had been temporary changes in the order

of the industries with high median earnings during that

period, all industries ranked the sasae in 1956 as they had

been in 1949. The significant characteristic of median

earnings in these industries was the relationship between

the amount of median earnings and the amount of average

annual increase. ZAiiober and other itfood products! trans**

portation, coiamunication, azsS public utilities! and whole*

sale trade, were the three industries with the highest

asdian earnings; also they had the greatest average annual

increase with $197, $166, and $173 reiqpectiwly. In contrast,

canning and preserving which consistently had the lowest

median earnings, also had the least average annual, increase

of $18, This difference accounted for the increase in the

difference between the highest and the lowest industries

•^Ibid., p. 53.

^Ibid.. p. 22.
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from «2,177 la 1949 to $3,446 la 1958, an iacroase of 58.

Tho canalag aad preserving Industry, deeplte Its lacrsase

of 71.2% during this period, rwialned la last place because

of Its eery loe medlm i^ralngs.^

Figure Ko. 3 ehswe the aunber of inorhers eltbla each

major la^stry group distributed by level of annual earnings

and the percentage of the Izdustry total ehlch any annual

earning Interval r<i^resented in 1958. gr«^h also shows

both the sire of Oregon's major Industries la terms of

wmSmx of and tte distribution of ttoes iK>rkers

by ranges of annual IncosM. The canning Industry rai9ced

eighth la the total ausber of ssployiNis. It was the only

Industry that had 57«j^ of those who earned under $700 per

year. I^ls was the highest percentage for the lowest category

of earnings. It was follm#^ by retail trade which had 36.5%.

This percentage was even higher than In agriculture which had

55.1%* tkti csaanlng and preserid.ng Industry also had the

smallest percentage of those earning aiK>ve $6, 000 a

lbs particular distribution of workers along the scale

of annual earnings for each Industry dspended upon the

particular examination of factors characterising the

lidustry. The degree of seasonallty found In the Industry,

the nuimer of other lidustrles In which ie>rkers flzd

i^lbld.. p. 22.

^I^i<^., p. 24.

^Ibld.. pp. 14«««'15#
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asctent of asspXoymant seasonaXlty in the canning

and preserving industry in Oregon is greater than in any

other industry except agriculture* The seasonality in the

canning and preserving Industry as conpared with construction

and industry is shown by Figure Ho. 10 for the average

of years, i947">1956* This shows that the seasonality in

this ii^ustry is even greater in ore^n than in the onited

States* Moreover, the peak season is considerably shorter

than in the other seasonal industries*

Canning and preserving has great yearH:cw»year fluctuation

in activity, because of the great depemdestee on natural

elements which i^ows more in fish and sea food products than

in fruits and vegetables.^ Also tbe market (.conditions <midh

as the demand, and the price situation contribute a great

deal to these fluctuations*

Active operations usually begin in May and continue to

empend each succeeding month until Septeidaer, after which

there is a sharp recession. Oet^ite the acute seasonality

of operations, the industry experiences little difficulty in

obtaining its peak labor requirements. Most caniMries are

located in small ocmiBunities where they can draw upon farm

laborers, housewives, students, and others who during the

rest of the year are engaged in other activities*

^State of Oregon, Department of leployroent, Orecfon*i
Canning and Freservinc Industry (Salem, HOveraber, 1959),
IP* 7*^*
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9i;eat«i8t hux^en of 8«Mi80xial.ity is tlis isMMa it

creates for large working capital. Most caimers pay cash

for their raw siaterials, which causes a heavy drain upon

their resources during the svammr nionthsi and since they

have to carry the pack until sold, their cash receipts are

out ovwr the riisainder of the year.

Efforts to lengthen the canning season have been along

the lines of product diversification, cooperation with the

growers to iactei:^ the harvesting season by growing early

crops, and by staggering planting dates. Pespite these







fSitt dletribvttion of caiuMBries as shown hy the ea|^

veil^ects the geofvapihicaX fHittii^« both ph^rsieal aadE

culturaX* SiMKre is a big concentration of cazmeries along

the Millaii^tte Valley, follo%N»d by the Columbia River valley

as a secondary region# cxitside of these two major areas

are other canneries in the Rogue and owyhee Valleys* Zt

is noteis^rthy to mention that the Racific Coast and most

of the interior have none#

Zn the {dllamette Valley conditions are very favorable,i

and a major part of Oregon's farm production is concentrated

in this valley strip betwesai AJigene and Portland#^ This
valley is the only sizable humid lowland in the statei

and it has the highest density of the p<^ulation« The

mcK^hurate rainfall, mild temperatures, Icmr elevations,

ffsooth to rolling surface, and good soils are generally

favorable to agriculture.^ Beside these physical factors,

the MllleaMrtte Valley is a rather old region as western

settlement history is recorded. Through the 1850 Oregon

donation Land Law, which was applicable to all of cnregon,^

^D. J. Bogue and C. L. Beale, Bconomic Areas of the
United stately (New Torka The Free Press of Glencoe, Inc.
A Division of the Crowell-Collier Publishing Company, 1961)<
p. 960.

H, N. Dicken, Orecion Geography (Ann Arbor, Michigani
Typed and LitJtoprinted by Bdwards Brothers, Inc. Distributed
by Ohiversity of Oregon Cooperative Book Store, Eugene, Oregon),
p. 97#

3r# H# Brown, alBtorical Geography
dmi Torki Ear court* Brace and CoRpany, , 1948), p# 469#



hut used for land aelectioxis raainXy in tlie VtiXXieaette

Vniley, large-sized farms had filled up the valley.^

Beans« sweet corn# carrots, beets, prunes, peaches and

cherries are all grovm for canning.

It is strikingly noticeable that Sal«a has the biggest

circle on the ^Che x«&aon is that there are seven big

fruit and vegetable canneries,^ Salera*s pqi^lation

increaMMB tremendously as a result of the influx of migratoty

workers during the harvest and the canning season*^ The

physical setting of the Salem area is suitable for orchards
4

and truck farming especially on Kaiser Bottexa to the north.

The cannery-shed of Salem is erteniM to the south of Eugene.^

Bugsne is the one that follows Salera in the nuiaber of

cannery employees in the KELllaiostte valley. The Bugene area,

idaich is the main subject of this thesis, will be discussed

in detail in Chapter four. There are five canneries in

Portland, with slightly fewer eraployees than in Eugene,®

Higbee, anerican Agriculture. Geography. Resources,
Conflervation (New YorkJ John Wiley and Sons, lnc> London*
Cba^^oan and Ball, Ltd,, 19SS), p, 170,

^State of Oregon, Ocpartaaent of Planning ai»3 jDeveloptoent,
PPt PP- 117-119.

^Bogue and Beale, op. cit,, p* 961,

^Bicken, OP. cit.. p. 98,

®FieId trip to Mr. R, Stafford's farm in Pleasant Hill,

®State of Oregon, Department of Planning and Devel<^wiant«
CP, cit., pp. 117-119.



Portland i® situated on the willaitsefcte Etirer# Jnst a abort

distance fro® the point where it flows into the Colni^ia

Mvme* Its position at the aaooth of the highly prodactiy©

isillaiaette miley eanees it to he the oatlet for a great

variety of fruits and t^get^les*^ Stayton has nearly the

essae iiissi>«r of cannery es^loyees .as those of PortlMid*

mc^t for Gmtttm and Milton»£lsreewater, each of the

other cities ha© just one cannery.^ Milton«»rreewater ha#

thr^ canneries a*^ follows Salem in the nuoher of their

esfioyees^ iiilton-*Pre«wati^« iieston« and 'SdNi halles r<s^re»

sent sone of the few clusters of pq^lation around irrigated

areas in eastern csregon# fteysical and #coi«»raic factors

have rauSe this canning industry possible in these parts

where the raw laaterials, the IsOsorers, and the isiarket are

available.

m»m clusters represent not only urban cowntnities

but also a concentration of dialler fwnas and fans population

in the vicinity of these cities.^ Hear tee Dalles cherries

doi!iinate the orchard scene that also includes ee^ loaches

and apricots. At Milton«*Frei^ter substantial new planti^s

of prunes and cherries ®ade after the severe freese in tl^

fall of lfS4 cara© into production in 1959.^

^Bogue and Beale« p. 961#

^State of chregon# is^artment of Planning and Develoi^nt,
OP. cit.. pp. 117-119.

%icken* OP. cit.. p. 119.

'®Oregoa State Horticultural Society# .Recordings of the
Fifty-First jymual Report. Seyeaty-Fourth Annual Heatings
(dorvalli©# C^egon, Ho^maber' 19-20# 1959)# p. 37.



Hood River area is the only district of intensive

cultivation dfl{>^:i^ing on irrigation within the northern

Oregon Cascades, it is faiaous for its apples although

they were not its first cc^wMircial fruit* Strawberries were

the first cash crcp in 1890, hat hy the tarn of the centary

apples were on the wey to hecx^ing the most isEportant crop.

In recent years other crops, j^ipecially pears, have become

isaportant

is^ssa in northeastern Malheur County is one of the

greatest concentration of population on the eastern border

of Oregon. Irrigated truc^ fanolng has esfi^uoded considei?ably

supplied with water from the Snake Mver and the Owyhee

leiMTVoir on the flood plain. Seside the physical elexients

contributing to the trudc farming, the cultural element has

aided greatly its esq^ansion. this was the raoveR^nt of

farmers of Japanese descent to the Ontario area. Host of

them were successful truc^ farmers on the c^ast. The

evacuee# supplied a source of hired farm labor. Chief

vegetables produced for processing are peas and corn.^

ashland and Medford are in the Sogue iU.ver Valley, the

greatest producer of fruits and nuts in the Klamath Region.

The most distinctive element in the farm landscape is the

production of fruits. This horticultural area is highly

^Dicken, on. cit.. p. 59.

^Ibid.* p. 81.



cmJltural. Bmttlm* &£ tite JLnnd of tlM» Coosft laofo is

t(K> sto^ fos ooXtiwtloo ooioss it is toeracoSf tlio mpmns&



Agricultural dNPfalopanimt la dry aaatera ora^aa Ha# Haact

handicapped by the inadequacy o£ a resource* Bough toj^x*

graphy# lack o£ water, and sometimes poor soils have pre«

ventiMS cpticajm develoimient*^ The scarcity o£ the peculation

also plays a main role in the oOafi^nce o£ this industryt

X«arge parts o£ Baker, liihion, and Hallowa counties in north

east Oregon are in National Forests and have no pmaamasmt

population*^

Tl^re are large areas o£ the Klamath Hountain Region

o£ Southwestern Oregon with very little population* These

are mostly roughf inaccessible, and not suited £or agricul*

ture^ bectauM of the steep slopes and high elevations.'^

Also cultural traditions could be the cause of htman economic

activity such as in the case of the Basques of l^heur idio

are primarily sheepherders*^

The shaded parts in the circles in Figure Bo* 11 repre«>

sent the employees %«orking durii^ the off e^ason* The degree

o£ seasonality in this industry is well illustrated by this

map* The four canneries in bane County are taken as a sample

o£ the siHisonality* Brunner*s Ihryer hired $5 SE^loyees

^Higbee, op* cit*. p* 162.

^Dicken, OP. cit.. p. 120*

^Ibid.. p. 119.

^Ibid.. p# 49*



diisring tlm peak, ax^ 5 only dnring the off aeason« Cosk^s

Worn Canaery fos Oastm Gatinin^r hiredi 9 eeiiloyees anS

.ciMiratei ottXy .in mifuet m& last oiee iiee

not coasideredi in prqpating the raap because the mlniiaura for

the CHaemerciai canneries was 2S enployeNse*

fhe two canneries belonging to the Eugene Fruit ©rowers*

JWseociation are the onJty other plants in lisne County* i:he

IB^gene plant hired 1250 <»i^loyeBS frc^ Only to Se^ms&iet,

and ISO during the off seaM>n of 1961* iShiy have two shifts

of 10 hours.each and two extra tours for those engaged in

cl^^ining the plant* Tim ilUnction City plant hired 300

nployees during the mamn ato 10 during the off season of

the sam^ year*^ Before studying the fruit and vegetable

mxmSMg industry in Eugene in detail« it will be essexxtial

to trace the history of this industry in the amt chapter*

study of the fruit and vegetable canning industry

in this chi^ter, could be ftuaoarised by saying tiat it is

a rural or small town industry* iiklividual plant is

generally small and often specialised. Tim economic results

of canning iMure stabilising the price^ stirmilating the

d«mand* and broadening the narhet for the seasonal fruits

end vegetables, since the beginning of this century* the

^State of Ore^m, Ospartment of Planning and Sevelopaenti
on* cit*. p. 117.

^Interview with Sir* Pitkin* the nanapEr of the Eugene
Fruit ©rowers* Association.

<  *



mmmt of cmimiS £oo3 a X^apl^a garonf;!} accoi!^aoi<^

i^ith aya inczmm in the pm:' cepite c:^is0iiiQ£»tioo«

mtent of mploymmt emmmlity in this iodostiry

is gri^ter tlias in any othas industry* mveo^m, thm peak

m&aon la coasideirabiy shorter than in the other j^s»?naZ.

industries* Sfforts to lengthen the canning season have

been aloxi^ the JLinss of product diversification* and

cooperation %?ith the gtmmm to extend the baxvesting

mmmn by groining early crc^s* l^e degree of seaeonality

found, in this industry* the nusSMr of other industries in

thich wztkmsa find ̂ ^^loymsnt# and the average hourly m.ge

in the industry are the main factors behind the %€m level

of animal earnii^®*

distribution of the fmit and vaget^le eanneries

in Ore^n by the nu^er of their ei^loyees has been shorn

by Figure 11* It reflects the physical and the cultural

settii^s* big concentration of camueries is in the

lillmaette Valley 'Uith Bugcnse, .FortlaM and Stayton &3llot>«

ing Balm in their nuii:>er of irsployees*



•■^f i- fliiS - -

CHA9TBR II

HISTORY OF THE FRUIT AKD Y16&TA&LE
CASIHXSG IHDtmTIlY

Drying, salting, and sacking to kacp seat, £isb and a

few fruits fros oimi season to another has been known for

ages. Sailors and armies used these ways of preserving

foods; but months at sea in war vessels weakened fighting

men so greatly that attenopts were made to find an inproved

method for preserving food.

In the eighteenth century, in 1765, an Italian abb^
named Spallansani l»Mited meat extracts and other foods in

closed glass flasks tot an hour. Be found that they kspt

many we^s without i^poiling. This was a scientific experi

ment, but he had not gone further, txsr did other scientists

who repeated his eoQ»eriments in the eighteenth century.^
%he art of canning was discovered by a Frenchman,

m.<H)la8 Jippert, though be did not call it "canning" because

he used glass jars. The tin can was not yet invented. In

tlait year 1795, Francxi was in revolution and at ms with

nearly all Ihirope on land and sea* Frendb soldiers and

sailors were dying from scurvy and other diseases. Among

^Collins, OP, cit,, pp, 3-4,



the military meaouree enacted the trench goeeraawnt was

the offering of a bounty of twelve tlK>usand francs to the

citieen who could devise an improved metJK>d of preseinring

foods. The object was to secure better quality and to reduce

the loss in waste ai»3 spoilage in foods usskl in military and

naval stores* This bounty seemed generous at that time and

was sufficient to attract the attention of sone capable men*

Kicolas jqipert was ;&>rty-»£ive years old with a long

experience in handling foods. Being a pickler* a preserver,

a wine-Hsaker, a>n£ectioner, and brewer and distiller, he had

cooked food in large kitchens and taken contracts for supply*

ing the French army. He worked for fifteen years on the

problem. Although he started in 1795, he worked until 1804

before he attained his first miccess which consisted of

heating the product and then hermetically sealing the container*

Appert had no scientific education but he may have kno%m

about the Italian abbe's discovery, for his process of

canning was worked out on the same principle* But even so,

he started where the Italian scientist left off and found a

process by which nearly mmaey kind of fresh foodh<»fruit8,

vegetables, iwsats, fish aiad even eggs acd cookiw! dishes

could be kept several years, He made that process so simple

that any housewife could do it2

Be used wid6*ft)outhed glass bottles and found a way of

sealing th«9 tightly by stoppers of coz^ as there were no



rubber rings or screw or clasap tops. Be cut the cork

perfectly by hand, ^ecial apparatus was needea to put

the stoi^ers in tightly and wire thsni in the glaes bottles

which could stand heat.

Xn 1809 hppert was awarded the prise isy rnxgiolmnm

Appert staxted a canning business that is still maintained

in France by his descendants. Be ig^ent all his life in

experiments to improwe canned foods, hppert's pirocedures,

uMd in esaxming iia»re than 50 different canned foods* were

set forth in his treatise* "Art of Preserving all kinds of

Animl and Vegetable (^stances*" published in 1810* which

became the basic reference work for subse^ent develoj^ikents

in canning procedures and technology.

From Appert*s time to the present time* the history of

canning ex>nsists of the development of better containers*

improved equii^nt* time-saving nsaichimry* and research.

^diis has led to the discovery and understanding of the

scientific principles on which canning is based and t]wi

practical afplication of science to the industrial operations.

Xt was ts>t until I860* when Louis Pasteur announced his

theory of fermentation* that anything was accurately kiiown

about the true canxees of food spoilage. ̂ From the time of

^Collins* OP. cit.* p. 6.

^National Canners Association* The
Industrv (leashington D.C.* 1948), p. 2.



J^asteuxr was a o£ soi^ years before scdentifio

work was dtirectei fl|»eei£ically to camiing. bue to the

foundation laid by yastioir for the scienGS of ̂ eteriology*

the cannli^ preserving of foods aade real progress*^

In 13X0, foXXc^ing Xpert's discovery, fcK^ds were

canned in jIbsgXand. Bryan l)onkin and John BaXX began to

preserve food by <^ppert's method* '3%en Peter burand intro^

dttced and patented the "tin canister", smdie of iron coated

with tin, which couXd be turned out by a good tinimith at

the rate of XO cans a day* !k»nkin and BaXX mnt tins of

food to authorities of the British army and navy for triaX

in X3X3* Meo, sui^Xies were sent to stations at 8t* Helena

and the west Indies*^

Ihe first real busixMtss iRsccess in canning was made by

l^giishGE^n* Britain, in working to defeat HapoXeon, had

buiXt a great commerce of their own* ^ey had the ships

ax»S the custCHoers for world trade, ai^ BngXish dainties in

sealed glass bottles beci^e iK> well known between X8X0 and

X82S that people would have m other

AS early as 1308, Bbsphrey Ikivy, the English choaist,

had found that i^en calcium chloride was addsd to boilii^

^.Ib^id*, p# 2*

mtional Canners Association,



water its teo^rature could be increaMMS to 240 degnufts or

BM;>re« TMe saved time and iiqproved the methods for |»refierv»

ing,^

"Tiimed foods" steadily gained acceptance, not only among

soldiers and sailors, but also aim>ng civilians. Canned foods

were tried in t^ Arctic with success in 1815 by Otto von

IGotsObue# a Bussian ea^plorer, and in 1319 by Captain Edimrd

Parry,^

fhe canning industry in the united states was a mmll

business prior to 1855, the principal pack being sea food,

which in a fresh CKdudition could not be transported inland

with safety* At that time most cities %Mire Maall, and fruits

and vegetables of all kinds were grown in their immediate

vicinity and delivered fresh by wagon* there was not the

big de»aand for foods out of seae^n, or from other lands

that developed later*

When the Civil lihr began in 1861, Lincoln called hundreds

of thousands of liorthern troops into the field* Thece

was a need to m;q^ly them with food in the field* Pood

resources were taxed, and in their efforts to ffti{^ly the

demandf ars^ a>ntractor8 turned to canned foods* The

X6w

^Department of Commerce, Canned Foods (Bureau of Foreign
and Domestic CcHsmerce, Miscellaneous Series, KXXXKW, 1917),
P* 7.



amount of cane of food being put up yearly at the beginning

of the Civil war io not known* But in 1870# after war growth,

the output had reached thirty million cane*^ The superiority

of canned food over those which were dried# salted# and

picked c^e to be. The i^ldiers in cacBps and hospitals#

siliplled with canned foods# learned of their excellence

and value and later carried the infonsation to every section*

domestic and convnercial canning increased constantly

especially in the p<u:iod of the gold rush. California and

Chregon had developed their orchards so rapidly that only an

egipal eepansion of the cai^ng industry by 1360 had saved

the Pacific Coai^ states from overproduction.^ Another

factor Iwid increased the demand of canned foods <^ring the

seventies. This was the use of canned foods by spools and

dormitories.^ Later in 1893# the canning industry iiKsreased

its production to ssset the demand during the Spanish-American

Today the onited states is not only largei^ producer

of canned foods in the ̂ rld# but also the largest consumer*

industry has been dsvslopsd upon the principle that the

^Collins# OP. dt.. p. 13

^Earl Chapian ̂ y# The Cam
PioaeeriiKi Americans (Hew Tbrkf
p. 110.

^Collins# OP. cit.. p. 13.

"^J^ay# OP. cit.# p. 439.

LXX^ Cc^ary# 1937),



£c^« tixm pxf^axmA in tli4i stoat atttactiva azid paXatabla

fona« conveni^t ioK atorlog in any place and foa a reason**

able tiR«*

!l%e begiimlngs o£ tbe canning Industry in tbe Ubitsd

States ̂  baOk to 1817« when William ly^erwood determined

to eatablisb a food canniiig industry in tbe onited States

after bis visit to Bngland trihere he served as an ai^rentice

in the trade of pickling and preserving in lioiidon. lis

efforts in SMw (Cleans did not »iccesd so he started

another atterapt in the ̂ rth* seving no funds, he tried

to get the people interested in his project, but it was

not until 1321 that he was able to establish a maall canning

plant in Boston whesre he packed fruits for pie^making,

pickles and condiments in bottles. Bs was the first in the

cmited States to can tomatoes and to put up leisters. Bs

was a pioneer in using tin instead of glass* Chi his bottles
t

he used a "London Label".*' Most of his products were sold

in ftouth America au»d the far Bast.

There iias a record of tiwi packi:^ of salmon, lobsters,

oysters, and fruits and vegetables in sew l^rk by Thomas

iGsnsett and his father-in-law, Bsra Oaggett, in 1819.

iGansett was granted the first American patent on the tin

container in 1825.^ Bs then laoved to Baltimore bMsause he

recognized the great potentialities of Chesapeake Bay area

■^Collins, m. nit*, p. 9.

^National Canners Association,
(1957 h p. 6.



as a caxmixig center. Zn the water of the 3iay there were

abundant oysters, crabs, and fish* hroundl its «^ree grew

tomatoes and peaches, apples, plums, berries, and other

fruits for canning* Zn this loced.ity there were many

laborers idio iMwe nuMiSed in the canning since ail the worh

of gathering* watsbing, ahellix^, peeling, filling, and eO€^<«'

ing isas done by hand# Hot only was the Bay susea a good

location for canning, but also for shipping the products

to other sections of the country* Having these potentialities,

the northeastern region of the united states became the

world's greatest cannii^ r^ion*

Zn 1839, Zsaac tanslow attesapted to cook corn in a crude

eteiya cocker at his home in liaine* Between 1840 and isso,

ea3Uaon and idhster were canned in Maine, oysters were

packed in Baltimore, and tcmatoes were cann^ ceMansrcially

by Crosby in Pennsylvania* l>uring the neoct decade, 1850<»

1860, Goaraercial canneries were started in Hew ¥ork, Mary*

land, and l>ela»^re# Gail Borden becane one of the greatest

benefactors through his develofmient of a pa^cese for condeae*

ing milk and sealing it hermetically. He established the

first canned milk factory in the Waited States in 1856.^

Zn 1861, a Baltimore canner nasied Zsaac IN:>lcsBon i^lied

Davy's method of euMing calcium chloride to boiling water in

^national Camiers AsiMKsiation,
(1957), p. 6*

rarminc



the proceaeliig of churned food* this vedluc^ the tisie

required fos hoiXizigbio cans froQ five ot mix hours to

half an hour* an the average* Xt was also fouzid that the

te&is>erature of holliog water cx}uld be Increased by ̂ 3ding

coRsaon salt. Cooking the can in boiling oil was still

another way of securing higher degrees of heat.^

hsoox)^ the pioneers was houis Mdturray* as ccs(MMSMEic«d

pacidLng "HMfi^tically sealed" oysters and Maryland fruits*

His first products were aald in mm Orleans* Idien the

d^iiTO of using calcium chloride vms first known* he caade

use of it and succeed^ in shipping his products to

different parts of the world* m establis^d a cannery

in BaltiRiore* enploying one thousand psKsple during the

busy seai^n*

MclSurray was one of the first canners to establiM} the

cannery close to the fTesh^food supplies* improving the

quality by getting the food into the can with the least

delay* while most of the canneries were located, in cities*,

idiere the farmers brought the food semietiiQes several days

after harvesting. In 1870 he e3q>erienced a shortage of

laborers who left to work in Baltimore, this led him to

invent and to patent capping steels and a fUmace with

which a boy could seal twice as many cans as a billed tin**

smith iiim>rking with tlui old-fashioned ci^is^ iron. Bs also

used automatic machines which enabled him to pack 200* 000

^Collins* OP. cit.. p* 16*



€iuats of oorn a &my while the heat cem^eire were lisiited to

two or three thoeeead caxm m d&y by usijc^ the old inethc^e*

Zt wee during this perl^ of Hdftirra^'e life thet iinrentors

aMWle canxiiiif a great iWierlcan industry.^

One of the great develop^nts which help^ the growth

of the ii^ustry was the invention of the retort, or pressure

cooksar, hy K, Shriver of Baltiw>re in 1874« Be perfected

and patssated an •autoclawe" or closed kettle in which process"*

ing was done with live stewa or superheated water, Shriver*s

kettle gave higher degree of heat# so that canned foods

could he processed with less danger of spoiling# and it also

shortex^ the tixie needed for processing.

« {ftfi

to mtmf peel# slice# and prepare the fruits# vegetables and

othttt SMfd^erials fast enough to lieep pace with it# and

invfuitaes v^re ipurred on to devise auto^tic machinery for

thos^ purposes, ^hout the si^ year# John Fisher developed

a iMthod of processing in a kettle with dry or superheated

steam# which gave higher temperature. Yet, a2K>ther tmy of

obtaining higher temperature was devise in a very strong

.# pp# 17-211

^Zbid* # pp. 22**"23.



The haif-centwry isBsediately foIIo%;iii9 the Civil Utax

was characterized by aimKrous raechanlcal developiBente and

inventions, each of which helped put canning on a progress

ive automatic maze production basis. ^ Industry continued

to expand as canning plants upsre started in new areas, and

new products were added to the canned food list imich as

cx>ndens^ soups, which were process^ in 1897. Katiy of

the fruit and vegetable canneries in Zowa, Ohio, Zndiana,r

Illinois, and Cali^srnia were established between 1870 and

1380. The mndaer of canneries incr€^ied from less than 100

in 1870 to 1800 in the year 1900.^

The first application of the science of bacteriolc^ to

canning in the ihiited States was tsade by B« L. Ihissell of

the university of Pd.8consin in 1895. Be was follotetd by

Prescott and Ihiderwood at tim Massachusetts institute of

Te<:dnK>logy in 1896. later, organized research was made by

tt^ tPhitc^ states Oepartment of Agriculture.^ iUiother

important technological d«velqE»M»it that did much to expand

canned production was the invention of the sanitary can,

which replaced all foriaer types of food cans in commercial

use since the beginnizs^ of this century.

^Mational Canners Association, Tha Caiminq industry.
(19S7>, p. 7.

2a, W, Bitting and K. G. Bitting, Canning and Haw to us
Cann^ Foods (leishington D.C.t national Canners Association,
XdX6 j[^ jp* X3«



twdntietli century vitneei^N3 a continuation of catmint

imSustry «x|»ansion and of further de^opment of automatic

machinery. Automatic equipment was devised to pit cherries*

to peeX* halve* quarter* slice* and core apples and other

fruits, and to snip the inedible ends off beans, ®he

issSustry trended toward a scientific basis.

By qiving the food pieid:y of heat titeoi beix^ processed,

tto intn^tors had overcome most of the difficulties, but not

all. Zn the first years of the twentieth century, canners

began to get together to discuss their business azid ttsdx

problems. The Bational Canners Association was formed in

1907, and in 1913 est^lisbed research laboratories to study

canning tec^mologir. Benders of the canning industry were in

the Ibreficont of effort that resulted in the establishment

of the original Fiood and Drug Act of 1906. Research was

applied to the growing and cM>ntrol of the raw products of

the farm and orchard, which introduced many strains of fruits

and vegetables particularly suitable for canning.

Bronscm Barlow of the university of Illinois prepared a

thesis in 1913 in whidi he demonstrated that there were

certain spore-forming bacteria kzmwn as thsrnophilic,

bacteria cjq>able of living at high temperatures. This dis*

covery was significantly inportant to the canning industry.^

^National Canners Association,
strv, (1948), p. 2.



Xn X9i3, the cayooing li::4uBtry looked ahead to an eta of

scientific food preservation. national Canners Aseocia*

tion established a research laboratory in Whshingtont folloved

by the opening of two laboratories, one in Seattle in 1919,

and the other in San Francisco in 1926. Of the many studies

undertaken by thsMi laboratories, among the most ioiportMit

were those begun in a ̂ shington laboratory in 1913 which

resulted in processiz^ ̂ tthods based on scientific principles

in place of the old rule^fothe-»thunb practice.^

The develqpment of the fruit and vegetable canning indus<*

try in the first ̂ piarter of this century was accompanied by

a great expansion in the number of products packed and by

considerable lEdiifting of the centers of greatest production,

^e rapid developmant of the fruit-^rowii^ districts of the

Pacific Coast transferred the center of production of canned

fruits from the Atlantic seaboard to California, Oregon, and

lfi»shington« At the same tijae considerable changes occurrol

in the relative raidc of the states producing the most import**

ant vegetable canning crc^s. Tomatoes, corn, and peas were

the most important of the canning vegetid»ies« Peaches, Apples,

and pears held first rank among the fruits.

^^tional Canners Association,
(1957), p. 13.



la l,399« oatstaodiag dbAcacteristics o£ industry

tiiers ti»s «BalX sisss mi mide distribution of tbe plants

canning thsira 6tapies« Assw^ng that the minimuia for

CK>izsi:^rcial production in any state was X00«000 pounds, there

were 32 states canning tomatoes, 21 corn, 18 peas, 13 pumpkin,

24 apples, 14 peaches, and 11 pKsars, 2^ general, most can<*

ning plants were small and wear# canning small quantities of

practically all kinds of foods produced in their surrounding

areas. The production of special varieties for canning

purposes was underway, but there ware few areas in which

intensive prodnction of canning crops had begun, ̂

Maryland led in the padking of tomatoes, beans, sweet

potatoes, and berriest Illinois and Iowa 1^ in the canning

of sweet corni Mew York in the canning of sqiples; and Cali<*

fornia in the packing of peaches and cherries. Bean packing

was chiefly centered in Maryland and Hew York, Illinois,

Ohio, and Indiana were the only other important bean<»packlng

states.

In the canning of fruits, there was also a laarked shift

in the centers of production* In 1899, apples were canned

in oommNMrcial quantities in twentyfour states, but in the

year 1925, the producers were only twelve states, Umt York

was the leader in the quantity canned, followed in order by

^Tkiitod states Oep^tmient of Agriculture, Hbrticultura]
Manufactures, Agriculture Yearbook, (1925), Bureau of Agri
culture Bconomics and Bureau of Plant Industry, p, 607,



W^9biiigtOA« JiauLi^e# wad Itichigan* Site production bi»3

reroaloed stationary in Pennsylvania* It had Itc^n greatly

decreased in Maryland« and had aliaost ceasel in Indiana,

Illinois, Missouri, mm) Jersey, Ohio, and met Virginia.

California i»as hy far the leader in the canning of

peaches and £«ars* h email amount of peacbes iM»re packed

in Michigan, H«m York, Jtah, and Delaware. I^shington and

Oregon had hecame large producers of canning pears, greatly

surpasMng New York; while mchigan the only eastern

state that had a small Increase in it® production. California

and caregon had hecoma the most ir^portant states in the pack

ing of cherries, followed by Michigan, Washington, New York,

and Maryland*

Zn 1B99, Maryland was the largest producer of canaed

berries, (all iterries were reported collectively prior to

the miams of 1909) followed by Hew York, California, Michi

gan, Oregon, and Pennsylvania* By the end of the first

guarter of the century, Chregon became the largest producer

of canned berries with iteshington second* Maryland, Michigan,

and California produced approsdlraately e^al quantities of

berries. New Yoa^ production had fall^ csonsider«d>ly, while

Pesinsylvania ceased to be a cxaeeiercial producer*

r^id increase in production of the fruit and

vegetable canning industry in the beginning of the twentieth

century was due in part to the increase of the production of



corn« toiaatos8« peas, beans, peaches, apples, and pears ehich

had been staples since the establiihraent of the industry,

«ad in oonsiderable part to the large production o€ nee

products for canning such as asparagus, spinach, seeet

potatoes, apricots, prunes, and plums and berries. SoeM of

these products produced almost entirely upon the Pacific

coast, and in Idaho, made this region predc»»inant in the

production of canned fruits and vegetables,^ TlM packs of

canned fruits and vegetables in the united States in 1309

and 1913 is thoen b^f Figure It*

^united States Pepartment of Agriculture,
Mma# OPf git'* pp. 612-613.
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PIGURB HO. 12

fM:KS or CAHHED FRUIOTS AHD ITEGBTABLE
STATES XH X909 ABD 1919

m THE

RSTATE ORDE 1919

Hew York 452,1
SSaryland 142, i
Peimsylvaiiie 61,:
Ninnesota 58,'
ISlsconsin 54, ]
Mcbigan 51,'
Colorado 46, i
California 36,;
Oblo 32,'
Indiana 31,:
Maine 18,i
Oregon 12,:
m:ah 10,i
Hortfa Carolina 9,1
Virginia 6,(
itiaafoington 5,:
Tennessee

Louisiana
All Other states 43,:
TOTAL 1,025,324

California

Maryland 29,BB3 (2
Ifeshiagton 24,052 (3
new Jersey 18,629 (4
Idaho 16,637 (5
Horth Carolina 14,464 (6
Hew York 8,424 (7
Virginia 6,524 (8
Michigan 6,312 (9
Ohio

Oregon
Tekas

All othfE states
TOTAL L0,538

722,535
395,649
86,900

305,142
88,445
100,309
173,490
20,314
11,088
89,241
27,902
51,028
4,630
14,286
25,975
17,079
10,821

_5M|l
1,199,825

118,832
48,589
252,620
15,963

32,645
9,309
2,961

81,022
7,958

230,205
52,490

910,657

^Ohited States Department of Agriculture,
lectures, op> cit.. pp. 608-610.
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STATS 1909 OBDEE 1919

California

Ktew York

Oregon
Michigan
Maryland
Colorado
(^shic^ton
ITfcah
Ohio
Virginia
All other atates
TOTAI.

73,024
90,445
22,770
20,572
10,092
8,470

13,,9j
J90,3£

618,210
30,636

149,203
184,472
6,757
51,929

.146,782
33,079
10,676
1,812

1,362,832

California , 1,
Maryland
MicMgan
O^rgia
Mew York
Arkansas

Morth Carolina
Tennes^e

Ohio
Delaware

^shington
Ocegon
Mew Jersey
Utah
Virginia
All oth^ states

TOTAD 1,

149,590
80,489
74,595
71,931
41,727
7,980
7,370
7,235
5,199

21.097

167,213

6,869,152
239,790
170,75S
144,509
48,053
46,402

68,411
26,352
22,303
20,700
16,633
12,121

7,706,855

California 433,796 (1) 1,049,922
Maryland 67,427 (2) 185,610

Mew York 51,686 (3) 171,187

Msw Jersey 43,750 (4) 105,090

C^egon 14,598 (5) 164,733

fhkShington 11,849 (6) 179,878

Michigan 8, 066 (7) 39,774
Delaware «MtM> 95,275
Virginia 12,077
All other states 6.910 18.064

TOTAX. 637,782 *^v #'^'1 2,021,610
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STATE 1909 OBDEE 1919 OEDER

Oregon
California -
v^etiington
Hew York
All other States
TOTAL

California
£iew York

Michigan
Chregon
Washington
All other Statee
TOTAL

138,996
52,853
11,420
9,341
4,100

220,057

ito&

114,683
87,653
52,623
1,954

273,710

363,024
88,320
75,980
16,666
10,830

571,521

Marylami 106,724
mu York 32,159
tiew Jersey 30,758
California 13,137
Michigan 9,754
itennsylvania 4,933
(hregon 3,490
Louisiana
Washington —«•
All other States 7.631
TOTAL 203,406

75.215
32,089
19,717
21,414
87,392

21,107
43,063
25,426

lUfif
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fit# caimliig ioAusttj &£ mgms btagm at th&

City ciiair mil. »as a fituit &tyl&g aad caaategt

©stablishmat ballt hy w, H, Ab^aw ia. 13@3 with m mmlXmt

iocatiea in tbm ©aatera iK^rtioa o£ tbe city batiwsea Mg]ith

aM Hiath Strecte* ciSec mill a maaafactucii^

c<^acity of fifty barrels per dayj tim froit dryer a

ci^city of two beMred bttsliels of apples, or one buadred

and fifty btisbels of pluas per dayi while in the fa.ctory

there was a Bc«m and J^echert*s press, wl}i€di had a p&mm.

equal to or^ hundred and fifty tons dtead weight, the first
1

of its kind imported into C^egon*

®be Eugene Canning and Packing Coispany built a fruit

canning factory in Eug^ene in 1891 • Shis plant was operated

only on® year ui«3er the first iisu^gBBwnt, It failed to pay

eeqpenses, and in 1894 the mrtgage on the plant was fore«*

closed, and it was bid for by S, B# Bakin as trustee for

the «nreditors. ^imn a coepan^ was £mma^ and the plant was

o^rated intermittently largely as a ticuit dryer until 1900,

^A. S. mlliag. Illustrate m
Cteegon (Portland, Oregons Jointing
of A, G« ifelling, 1884), p. 440,

Ithographing PEoui^
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Imiiding &n Oak Street near Sinth and rttoainiNI there for the

i^et ti#Q sfears* l^e CoB^pwaa l:Mnd3.ed principally Mn^liee

and loc^«^ after the ealea of fresh fruite*

They casmed in 1908|

3^5/S4S IhSit
133,070 Ib®^
30,409 lbs.
16,373 lbs.
1,285 lbs.

Cherries

Pears

liogarberries
Raspberries

stra%d>erri@s

Total

S,34d cases
1,960 cai^s
487 cases
193 cases

11,010 cases

On the 19th of January, 1909, there iMire, represented

in person and by proxy, 213 shares of stock. At that tiiae

the name vas changed to the Eugene Fruit Gro«mrs Association?

the idea behind the change being that Eugene "was more %!;idely

knoim than lane County.

The 1909 fruit <n:op was ecKtronely short and all the

mirplus fruit beyond the needs of the city of Eugene yma

dii^aed of to the Allen I^uit company's cannery. By 1910

the capital stock of the Association was increased from

$5,000 to $25,000 and the constitution was changed so that

m person could hold more than 500 shares of stock. It also

limited the ̂ imiounts of annual dividends that the Association

could declare to IC^.

They purchased the plant of the Allen Fruit Company for

the price of $18,000. This deal secured the nucleus of the

present plant, ^ey improved the size of the preparation

rocxa in 1911. The number of stockholders had increased to

167, and the stock value was $17,890. Xn 1914 the drier was

44,>^v vJ



tmecfVNiA to tlift ptdsant location* and a prune packing plant

and warehouse were hullt* and a vinegar plazit was added to

the iKnith side o£ the prune packing plant* fhey purchased

property at OUnction City in 1914 and built the first unit

of the junction City plant* Another addition was built

south of the original Eugene plant in 1916. ^hen they

operated the Creewell plant under a lease in 1917.

Ten years after it had begun the total number of stock*^

holders was 633# holding 3#545 shares# having a par value

of $35,450. They were operating a cannery# prune drier and

packing plant, a i^ay plant and were shipping fresh fruit*

The first unit of the Junction City plant had been erected

itmA operated one season* For the year 1917 the fruit sales

valued $321,373# while the total sales valued $342,403. They

padeed 57,157 cases at Eugene, 9,135 cases at junction City,

1,960 cases at Creswell with a total of 68,252 cases of

fruits and vegetables* Their labor payroll was $34,223. The

Association handled 3,004,380 pounds of fruits and 1,288,773

pounds of vegetables.^ Zn 1918 the plant at Creswell was

l»irchased and they install«3 a box factory at Eugene.

m 1919 they purchased the Ice Plant and Cold Storage

facilities from the Eugene Ice and Storage Company. Oregon

growers cooperative Association was organised and the Eugene

Aesociation released its raeiia>ers having apples and dried

^Eugene Fruit Growers Association. Plants at Ettgene,
Oregon, junction City, Creswell* 1928#



pruass to the On^foa Gro«rers Coc^ratlve Association. Zn

1922 an a^Xs packing hoiia» iias built at Cresuell. Zn 1923

an a(Mition «as built to the preparation room at lhagene. Zn

1926 there was a tt«o»story uarehouee addition to tlMi Bugeiae

l^une drier with an estimated capacity of 75 tons per 24

hoursi and a warehouse addition to the Junction City plant*

Zn 1927 they shipped 20 cars of fresh fruits—apples*

pears, and cherries* They received two million, «^nty*>one

tiK>u8and pounds of fresh prunes for canning and drying, a

total of 19,412,000 pounds of all sorts of fruits and vege*

tables; alsK), 170,000 pounds of filberts and «»lnut8« There

were 94 stockholders on the rolls owning 378 shares of

coital stock, an average of four shares each in 1903 and

became 1801 stockholders owning 19,758 i^ares, par value

810,000} an average of 11 shares each in 1928. During the

depression the Association shut deem the plant in Creswell*^

Figure Ho* 13 shows the age of the existing fruit and

vegetable canneries in the Pacific lEiorthwest, that have between

25 and 2400 enployees during the canning season, data

on this map was Obtained by correspondence with the

managers of these canneries as there was not enough data in

the literature dealing with the history of this industry.

^Eugene Fruit Growers* Association. Plants at WugmoB,
Oregon, junction City, creswell. 1328.







There s^atioa of the u..-, —

' oa

w^'i» w*#sw»"w^** «.^w——™™*w— — -r—F^' ^Xeate

i^t mm ©i^eratiaf Aa the facific Storthwest* The eewa

e«ai«sarie.s that wm^ oat of haeimss started la ore^oa city

la the year 1875^, laHPime in 1083^# Brc^smsv^ille in 1912^,
l^aiiell in 193.4^# Hedford in 1920^, HEmat y«noa in 3.923®#

eai iw^leton in 1936^, mm last one is non a freezing ■

t^>eration«

ThQ Bagme frait ©rowrs* lis^ciatioa is otm of the

oldest canneries in the tacific lo.rt.hw©st as shorn hy flgnse

S3* 13* It is iM>t@iiorthy that i^ne of the 39 cani^ries

by this nas established daring the last thirteen

years* «iis is partly due to the fc^larity of fros^ foods

and the £m^ that the canmries isere eaouib to meet

the <^saa33d*

#p

■E&

csregon# function city# cresv^ll# 1928*

®Correa|K3nd«BC» «ith the Ifenager of the s>gu® Eiver
PacScing Cor|K>ration# Hedford, Oregon*

the Seaith C



Startizig «fltb a capital of $756 in I90d« the Bugene

f^ult 6i*o\«er8 lieeociatlons plant had a value of $750*000 by

1934. The etockholdess received their dividioide of 6

e^ent plus iK^nuses* but during the depression of the 1930*8
1

th^ were reduced to 3 and 4 per cent * then becane 5 per

cent.^ Sales had grown from $15*000 in 19C® to almost

$10 million in 1957. The onployees were three with a pay

mxxt of $2.50 per day in 1908*^ and the payroll became $2.5

million in 1957.^ tHie cannery contribution to Xriatne County

payroll harvesting was $1*500*000 and payroll canning was

$2*500*000. Its payment to growers ims $3*000*000 in 1957.^

Beginning with 20 cars of fruits shipped during its

first operatize year* the cazmery increased tim aimual

production until it shipped 452 cars during 1934* auid 540

in 1935*^ which became between 2920 az^ 4380, with a rate

^May* j232tjUsej5Bjilfcr* ' * 243.

^Interview with Blandig* H.B. office Maziager in charge
of account keeping of the Sugene Fruit Groves Association.

^Eugene Fruit Growers Association, Plants at Eugene*
Oregon! dhnction City* Creswell* 1928.

^  extracts from Mazxager's R^ort* 1957.

^Eugene Fruit Gro^rs Association, Tour Aide.

OP' p. 243.



o£ 8 0£ 12 a day In 1961. The Eugene plant uses 50,000

gallons of water per hour to clean, cook, and cool their

products. One million gallons per day of polluted water is

treated by the city at a cost to the cannery of $33,000 a

year for the Eugene plant and $2# 500 for the Ohnction City

plant.^

The Eugene Fruit Growers Association plant was the
2

first to can carrots in the Xhxited States in the year 1915.

Xn 1923 they installed the first continuous pressure cooker

in the Horthwest. The continuous process eliminates variation

between batches, and permits a shorter cooking time. The

cannery has seven batteries of these automatic cookers.^

Zn 1931 this Association was the first canner of whole

kernel corn in Oregon. By 1958 a new line added in produces

vacuum pack whole kernel corn in restaurant sise cans. One

cupful of liquid was used per can, thus reducing the shlj^ing

cost* The cans were filled, weighed, the lid was clinched,

air pusped from can to give a high vacuum and sealed the lid

tight. Then the cans went by cable to the cooking room to

be given a quic9c cooking in a continuous autCKsmtic pressure

cooker. This was the first cxnamercial use of a continuous

cooker for this style pack in the large can size in the thiited

States.

^Interview with I4r. Pitkin, the Manager of the Eugene
Fruit Growers Association.

^Eugene Fruit Grcniors Association, Toxir Aide*

3  , 50th Anniversary.



Grotimse Ajseociation operates test

gardens^ to choose iwhich varieties eM strains o£ fruit

and vegetables thrive beet« under local groining oonditione.

Constant essperis^ntation and study of regional advantages

dictated changes and increasiisgly the Association dircKrt its

operations toiaard processing of vegetables and those

particular fruits for idiich the IdlXanette valley oemditions

are especially suited« and to%fard Mndling fine filberts ani

walnuts.

Continuous icprovenents had resulted in considerable

additional property* construction of additioiml pr^aration

space, warehcmse additions in Page»» in 19S1 and in junction

City in 19S4, a new freight loisliiig doc^ in in 19S4

and Ihigene warehouise additions in 19S6, increasing storage

ipace by thm epiivalent of 3S0 bos cars. Xn 1956 a covered

concrete dock provided loading facilities for 16 cars on

the 21«*b(»e car siding. Purchase of prcperty in Junction

City in 1957 provided frontage on two railroads.^

!Slie Bugene plant now occupies nim acres. Xbe junction

City plant ocopies 1.5 acres, althoiigh the Association owi»i

16 acres between the two railroads which will be usik! for

the future expansion of the Junction City plant. She ntseber

of ciployees in the Eugene plant reaches 1250 at the peak

end drops to 150 during winter. They have two shifts for

^i^eae fruit Crowcrs Association, soth Aisiifersary.



10 hours ttaoh ani two extra hours for those are engaged

in cleaning the jgXant* in junction City there are 300

mopXoyees during the season and XO during off-season.

fhe Bugene pXant was huilt on Bth and Ferry Street

when the MXX Race used to run cXose to the plant, water

power was needed for the enaXX ice machine they had. Slow

the pXant is X500 feet frcaa the Wiiiaioette River which was

once uosd for dieposaX of the %#aste water. 'Xhe ttoutbexn

Pacific Railroad line running close to the WiXXamette River

made an ideal location for the plants either in Bugene or in

Junction City. 5!he plants are located northeast of Junction

City and oast of Eugene. Since the prevailing winds are

£tcm the TOuthwest, air pollution is not a prdblera.^

Farmere cooperative marketing associations grew out of

the taxtoBXB* economic necessity for finding an efficient

method of marketing their products, which would procure for

thm a fairer and more equitable price than they had previously

been able to cotmaand. By getting into farm c»operatlves they

were exempt from fe^taral income tax. Treamary Department

regulations allow farm cooperatives which pay patronafe re

funds to its patrons under contractual arrangements to exclude

^Interview with Mr. Pitkin, Manager of the Bugene Fruit
lowers* Association.



all items so paid from their taxable incoaw, with the net

result that most cooperatives pay little or no income tax*^

S« h» 8tolcdyk« who was the President of the Berkeley

Ranir for cooperatives^ described the eronomic objectives of

farmers* cooperatives as narrowing the epx^ead between tenai»

nal market prices and returns to farmers. They maintain a

reasonable gross spread between terminal market and local

market prices* They allocate supplies among market areas to

obtedtn highest returns* and increase the doaand through sale

promotion and advertising* They increase the total returns

by timing and limiting sales which would iii5>rove the market

setting and the price reports*^

TO increase total returns the coc^^atives limited

their sales of a particular product through state and

federal action* This method is especially true of those

commodities wiMsre an inelastic demand exists where buyers

pay a smaller total waount for increased quantities* For

improving the raatket setting the farmers* cooperatives settle

with their meniters on a qpiality and grade basis for their

products instead of an area average, as is (tone by the Bugene

Fruit Growers* Association* Standardisation of package*

grades* quotations* and terms of sale have helped cooperativM

to improve their market setting*

^Robert Paul Blanding* The Farmer Cooperative Tax
Exei^tion Controversy (Eugenes Master Thesis in Budness
Administration* University of Oregon, 1949), p. 3.

^E* A. Stokdyk* Economic Obiectivea of Farmer Coopc
tivesj Miscellaneous Report 90 (Kashington* D.C.t U*S*
Department of Agriculture* 1945}* pp* 5-21*



bargaining power of the Iz^dlvidual farmers has been

considerably strengthened by the use of cooperative associa

tions in sellii^ or buying farm products and sillies. The

association with its specialists has a control of vol;ui»«

knowledge of market facts* ability to evaluate then* ability

to convince others to make transactions, and use of with

holding power* that enables the organised group to obtain a

much better return than would be possible by the individual

farmer with his limited knowledge and power*

Farmer marketing cooperatives usually receive* grade*

store* process* and eell the agricultural products raised

by their meobers. They use "Marketing Contracts* to set

forth the duties and the rights of the prodacer-meoibers and

the cooperative*^

In the case of perishable commodities there was a great

advantage to shippers in having their own r^resentatives

in the various markets* to be sure that goods are properly

handled* to inspect their condition on arrival* and to report

to headquarters about market conditions and prices, so that

goods may be sent to the most favorable markets, as was done

by the California Fruit Grower*s Exchange* which has its own

representatives in all the principal markets*^ Also there

were the Florida Citrus Exchange* the Mutual <b;egon Distrib

utors* the Michigan Potato Exchange and the H^stern New York

^Blanding* op* ext.* pp. 20-21*

(New Yorkt

'  .a:i»a..aafcA' Mf iflgln'aBl



Growers* Coq^ratlve lacking Aesociatloa and other eacaB^les
1

of federation toaadcetlng fruits and vegetables.*

The first serious attempt of cocperatlves In the united

States occurred during the Granger Moveeoent In 1867. The

farmers were enabled to get better prices for\thelr crops.

The co-operation saved to the growers the large profits of

middlemen In buying farm supplies.^ iksrlng the period frcMa

1870 to 1876« It had the greatest Influence upon associated

activities In American agriculture. Zt narrowed retail

margins In stores that were sipplylng farm products and

Its legislation affected the rallro^s.^

The elaborate atto&pts to develqp cooperative marketing

and purchasing at that time collapsed as suddenly as they

had appeared, and the unfortunate experiences of thousands

of farmers postponed the more rational novemcmt which began

several yeaurs later. Zt was not until about 1890 that the

first permanently success^l farsMtrs* cooperative orgaxii-

zations began to appear. The moveeent since that time has

^United States Department of Agriculture, Marketing
:s and Vegetables. Agriculture Yearbook (1925), p. 665.

^Albert S. Belles, Industrial Elstorv of the United
States (Borwlch, Connecticut} Cincinnati, Oblof Peorla,
IlllaDiS! The B&nxy Bill Publishing Coirpany, 1378), pp. 23-24,

^Henry E. Bakken and Marvin A. Schaars, The Econoialcs
of Cooperative Marketing (Hew York and Londoni McGraw Hill
Booic Company, Znc•, 1937), p. 49.



been gradual# and acconapanied by many unfortunate e3q>erlence8

"Which have served as checks to a itK>re rapid development*^

Amoi^ the farmers of the north central ar»S far western

parts of tlMt llhlted States cooperation had made the greatest

headway—especially In Hlnnesota# msconsln# zewa# Illinois#

librth Dakota and South Dakota# to a certain extent In BSbraedea

and Kansas where %«ere located more than two-thirds of all

cooperative associations. "Another region of extensive

development was the Pacific Coastal States where TOme of

America's largest# oldest# and best known cx>operatlves are

to be found"•2

Ifbm Fruit Grottfers imlon# started in 1867 at Bamnonton

as a cocperatlve system. Cranberry growers organised in

Hew Jersey as early as 1872# in Massachusetts in 1895# and

in NLsconsin in 1906-1907. The peach growers along Lake

Erie organised in 1878, and the growers in Delaware in 1831.

On the Pacific Coast the first organisation among the fruit

producers was started in 1881. Han^ associations were

organised during the period 1875-1900.^

HO significant growth of local associations took place

at the beginning of the last century. Frcxa 1895 to 1920 a

gradual esKpanslon in numbers of associations# membership.

^Weld# » P* 413.

^Bakken and Schaars, op. cit.. p. 46.

^Ibld.# p. 56.



and volurae o£ business toc^ place* Fifty percent of all

associations dated ba<^ to the period 1914»1923«^ Shere was

a diversity of assoclatlozus such as the organization of

regional citrus and decldous fruit associations In California;

of appla marketing oona;»anles In Oregon and ftoshingtan) of

potato marketing cooperatives In Colorado# Virginia#

Florida# Kansas# and Halne; of cranberry sales conapanles

In Wisconsin# New Jersey and Massachusetts. In some markets

cooperative coimnlsslon firms were established to heuidle fruit

<m the oonnlsslon basis for either cooperative or non»coop*»

eratlve country shippers. A relatively small number of

horticultural and vegetable producers of the Onited States

were included in the organization*

In 1935«36 there were 1«<^3 fruit and vegetable assocla-*

tlons with 166# 000 mm^rs# or 4*5 percent of all memberships

in the Ihiited States cooperatives# and transacting $212 million

worth of business reported to the Farm Credit Administration.

Of all agencies handling fruit and vegetables the cooperatives

have been among the most important Jn establishing definite

grades and standards as well as uniform packs* Relatively

little cooperative cazming of fruits and vegetables was

carried on on the Pacific Coast. Ck>operative drying of fruits#

such as prunes# apricots# and raisins# was being successfully

acccmplish^ by nationally knolm ooapwratives*^

,* f PP* 57""58*



In 1919 the Oregon Cooperative Growers' Association was

launched* It handled many kinds o£ fruits azid vegetables.

Hie ABSociation's purpose leis to encourage £ruit production;

to store, can preserves, and maaelkmt products; to stop

iqpeculation in fruits; to stabilize prices to develop

markets; to increase consumption; to eliminate unneoMsary

middl^oen and to retain those needed; to swSvertise Oregon's

fruit industry, and to stabilize land prices and credits.

8c»ne 18,000 fruit growers in Chregon pledged their sm^rt

to the organization through a five-year contract. These

growers controlled 30,000 acres of fruit. The organization

was a non-capital, non-profit, a purely cooperative concern.

Hie membership fee was 910 and it was transferable with the

members property. All members had equal voting pcwer.

Hie Association owned nine packing plants, located

respectively at Forest Grove, Salem, ymsdiill, Dallas, Scxitts

ItLlls, Creewell, Sutherlin, i^tle Cre^, and Riddle. In

1923 the Association handled approximately 15,000,000 pounds

of prunes.^ It failed because it handled too many dissimilar

products. They planned to handle 80 percent of the Oregon

faruit crop, but it was not able to handle more than 40 percent.

There were no local units as in the case of the California

Fruit Growers* Exchange to come between the growers and the

central, to act as shocdc absorbers, to give the growers a

l^ewel aowland Cornish, Cooi
cultural Products {New York, Loi
1929), K>. 55-56.

>nt D. Appleton and Company#



chance to handle their local problem* as in the case of

the California Fruit Grovers Exchange. Also the Oregon

Cooperative Growers* Association purchased or built maiq^

plants at inflated war time prices which affected their

finances and contributed to their failure.

The EOrth Pacific Cocperative Prune Exchange had

grown out of the Oregon's Association. Its function was

that of a selling agency* to advertise* ini^ect* and sell

prunes, it had contracts with growers* local associations*

which provided that the exchange should market the locals*

fruit.

The locals were composed of prune growers who owned or

leased packing plants for the purpose of dbing their own

packing. Every locetl had control of its own packing* and

whatever economies accrue ;&com packing* grading or blendiz^

went to the laMbers of each respective local unit. Bach

local, also* determined and arranged whatever advances it

cares to make to its mwnbers.

39ie exchange made the sales* issued the shipping orders

to the locals* invoiced the products* and made periodic

distribution of the funds to the locals in proportion to the

amount of prunes sold. In 1924 nine locals had Joined the

exchange. During the 1926<*1927 season it marked 13*332*097

pounds of prunes for its nine msober units.

^Ibid.. pp. 56-57.



The Lane Ocmnty Fruit and 'Fegetable Growers* Association*

which was the origin of tte BugexM Fruit Growers* Association*

was described by Carl Chs^in May as followsi

•  • • J. O. Holt* the Association's manager* laid
before his board of directors plans which were
destined to give it a rare distinction in the co**
operative field.*

FrcHa studying the characteristics of cooperative

associations? and the history* the econcxnics of cooperative

marketii^ of agricultural products? it became clear that

the Bugene Fruit Growers* Association is not a true coopera-*

tive in a strict definition of the tenn* but it is an

ordinary business cooperation doing Imsiness in a cooperative

way* since it was not organized as a corporation*^ It gives

a limited interest which is 5% on the capital stoCk to one

share %diich amounts to $10* It returns net savings to

patrons on the basis of the amount of patronage* In these

regards it qperates as a cooperative «eecept for having one

vote for each share of stock a maxber owns.^ The maximum

for shares per person is 750 shares or $7500.^ This

op« cit.* p. 240*

^Interview with Mr* E* F. Blanding* office wamg&s in
charge of account keeping of the Eugene Fruit Growers'
Association.

^Constitution and By-Laws of the Eugene Fruit Growers'
Association* Eugene* Chregon* January* 1911*

'^Interview with Mr* Chase T.* a grower on the Boa;^ of
Directors of The Eugene Fruit Growers* Association*



esqplains the gradual loss of their menibers accon^anled by the

rapid grovth of their capital. Figures 14 aad 15 show that«

during the period of 1947*1961| membership decreased by 289

or 15,3%, while capitea increased by 41,991,364 or 267%.^

Another reason contributing to the membership decrease was

that the growers do not receive the money for their products

until the cannery has sold them which might take a whole

year or two for some kinds of products that the cannery may

decide to store when it is xiot profitable to sell. Cm the

other hand, other cash and coeperative canneries in Salem

aad Albany pay their growers within one week or t%«o of

delivering tlMtir crops to the caiuiery.

The price paid to the growers by the Bugene Fruit

Growers* Association could be higher than those paid by other

canneries, because the gro%Mirs share the profits of the can

ning processes. From interviews with sonw of the growers of

the Rigene and Junction City plants, aad others who sell to

cash or coopmrative canneries in Albany and Salem, it was

found that, in general, the nHunbers of the Bugene Fruit Growers*

Association are big landowners or those who can afford to have

the advantage of having the largest number of votes by buying

many shares.

The number of the members of the Bugene Fruit Growers'

Association is shown in Figure 14, bi^inning with 1922,

when they started to kesp records, until 1961. There was a

^Derived from the figures of the Yearly Bxtracts from
Manager's Report for the years from 1922-1961, Eugene Fruit
Growesrs* Association.
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continuous growth in the number of the mentbers between X922

ax)d 1930* ^e increase was 576 nembers or 41,1% more tlum

in the year 1922, Their capital increased 9302,505 in the

same period, while their eairoloyr;ient payment increased 9113,132,

They handled 7,362 tons of fruits and vegetables more than in

1922, and their value of shiiraents increased 9602,531 (see

Figures 15, 16, 17, and 18, respectively)*

It was a growing business until the thirties, wiwm it

was affected as all other businesses by the digression* Ihe

<^eowth of their menhers continued gradually but slowly* The

increase in the meiiMirs between 1930 and 1931 was only two

neehers* In 1932 the decrease was i^ven people, but in 1933

tl:^re was an increase of 16 over 1932*

By 1934 the market <:»>nditions became better and there

was an inariwise of 43 menhers over those in 1933 or 59 over

those in 1930 or 635 iwnSxars over those in 1922* Although

their Ci^tal was 932,308 less than that in 1930 the increase

of 1934 over 1931 In the capital was 98,746, in the enployment

payment was 929,984, in the tonnage of fruits and vegetables

haMled was 4,482 tons* As for their value of shipnents it

was 9384,937,

Xn the year 1935 their sieB9»ers increaeed 37 persona

than in 1934, and in 1936 there %^e 13 nsnd^s over those

in 1935, and in the year 1937 the mai^et oondltions proved
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to be the loost favorable for this kind of business and the

number of the meiabers reached its peak through all its history*

They were 2533 merabers of 28*5% more than in 1930 or 84% more

than thoBm in 1922. Caa:f»aring the number in 1937 by the

figure of 1961* they were 999 mmce HMWibers or 65% more than

those in 1961.^

In the yeac 1938 there was a decline in the demax^ as

a result of over-*pTOduction that 372 n^mbersieft the As8ocia»

tion* some of theca were retired* Between 1939 and 1940 there

was a slight decline in the wm&me of tl^ sMMnbers* followed

2:^ a sharp decline in 1940»41* l^ie reason was the reorgani*

ration of the Association* restricting the right of voting

to the growers only instead of eveary lo^mber as befbre* ^ey

gave the stockiwlders who were not growers the choice of

being members without having the right to vote, or else

selling their stock, which most of th«a preferred to do.

It was time when a good number of the old growers were retired*

!£his made a loss of 888 aambers in the year 1942 of those in

the year 1937*^

There was a gradual increase of their mcmabers following

the year 1942 until the year 1948 as there was a big deoazxi

for canned foods during the Second world war. liien the war

was over there nmm an over-production in 1947 axid the market

Derived from the figures of the yearly extracts from
Manager's Report for the years from 1922*1961, Sug^e Fruit
Growers* Association.

^Interview with Mr. B. Z. Pitkin, the Manager of the
Eugene Fruit jSrowers* Association.



<K»naitio»s hm:&m m nntsemvabXm tliat t£te mm0x:y decided

lce«^ tliolr cauui £ov tiie mxt ymx lK9|iisf Mox h&tt&t pvices*

Mso th^ reduced the tommgm &£ t^e fruits a»d vef^aMes

to be received hy tbeir pieets in i94@« Cois0efeentiy« tbeir

value of shiptents for tbe year 1947 i^s less than in 1946*

fbeir mployees in 1948 were less in nnntbers than those in

1947, the value of their shipotent becmm sci^swhat higher in

1948 than in 1947.

in 1933, but in 1942 there were other reasons contributing

Rich as the stortpge in tM tin supply caused by the seizure

by the i7apanese of the in$>ortant tin sources in l^aya during

the war, and they could not find aoough cans, Mao the

Federal lar labor controlled the «ni^s in 1941, the

cannery isiges were frois^ Rid the laborRCS £mnd better

p«^lfBients in oth»r kinds of business*

Umi Biigene Fruit (lowers* Association specializes in

the canning of beets, beans, corn, and carrots, fheir pack

in 1961 was over 10^ of the beets canned in the united States

or 35% of the liDrthwest* ^hey canned 18^ of the nation's

carrots* Althaugh it is called the BugRie Fruit GroiRrs*

Association* yi^ their production has imm idiout 91*8^

vegetables and only Bm3l% fruits* The cmmxy received 47i,@7i

tons of vegetables md 39,529 tons of fruits in 1961*

i*' ' ' '\P;'



Zn the Bugene plant they can maiilly table beets, sweet

com, green beans, carrots, wax beans, ^ese are In the

order of the amount received in 1962, The Junction City

plant specializes in canning beans only. Figures 19 and 10

abot/ the growth in the airount of fruits and vegetables

received by the As»3clatlon from 1922 to 1962. This also

shows that they used to can a small amount of many other

vegetables and fruits such as toiaatoes, apinach, sguash,

caLbhsgee, celery, prunes and apples.

Ifany reasons contributed to the decline of certain

kinds of fruits and vegetables. The highly ̂ p^Midalised

machinery, and the fluctuatixtg market conditions for

different crops are tl»& main rea^ns why the cannery now

specialises in canning certain crops.

The canning seaipn is mdmmdmt long eoopared with

other canneries. They start ceuining at the end of J^ril

until OeonRber. They cwn large asxnints which enable then

to have a daily shlpnent year round. Xn April the canning

season stairts with canning and freezing rhubarb which is

continue in May with the canning and freezing of the early

strawberries. In JUim they continue eanniz^ strawberries,

and they start canning cherries. In July they can Blue Lake

beans, yellow wax beans, table beets. Black cdfsrrles# Boyal

Bane cherries, and also canali^ and i^reesing Hid Tart

cherries and rhubarb#
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In jyufust the amm ccQps as ie ilhXy^ acKc^t

£oir BXacfe anS Bo^fal Am# cherries and rhcharbt the^ aXi^

process the early cora. Za Septcsaher they can crahapples.

therries, ̂ ich eaeatiaiie catil the miS. o£ S)9cmimj!» Xn

fctcher they csua- celery* carrotSi core, Bartlett pears and

di^ fi^UNsirts and nalnnts. In ibeeeiMsr tluay can carrots and

ipe@etahles for salMs and also they can peas, ihe end of

the canningr seai^n is in hecaiaher# i^hen they can carrots

and continue stsnmini and pitting of Brtoe cherries.

Mill

pay after they harvest tibe crop. Ihe grmmra of y^etahies

si|^ a contract eith the cannery ehich states that they eili

dl4sd.iyer to the ̂ amnery a c^irtain of ton# of a specific

.hind of variety and gradei this enphasisas the ̂ inportanoi o£

having a ̂ ^>od ^piaiity.

affect their crops* plant nore aate2i^e than m^dbid eo that

they viii he ihle to get the air^nnt they have to deliver.

In Host cases the farsM^ has a sui^lns vhidb he cannot sell



mmtk&s mm i® it j^ro£ital»Xd to @eii it to tSto

raaeket* X£ 'tlio murlset oooditioos mm <300^0 tlio

oaonoty %riil htxy 10^ mom than tb® c^ottact* Xa ease o£

h&d marlcet ^oditionfi tii@ Smmaz %»ill plow tbo surplus

uoderi this a^s nutrients to the soil and mme the fresh

SHU^et from over-production*

?he contracts in regard to the fruits are soiaeu^t

Mifmmxk tJtma those for. vei^tShles* l^e ommmy calls

for tito entire £mit exop of their groifers* sruits accotmt

for i^H^ut B% of the canned crops* Tim contract for mme hinds

of vegetables* such aus sweet corn* beets and beans*. states

that the famer Should plant at differout tiiaes in ordmr to

provide the cmrnmy fith a sir weSt earlF crop followed

tiMi ordinal^ camp* Idiis eoaihles the cmmmzy to have a Xmug

canning weason*

All the crops are trucked by the growers 1m the Bugene

Fruit Growers* Association's plants* l^e beans are delivered

to the function CitF plaid; on 12th and Greenwood Streets*

which solelF tpedalises in the canniag of beans* As soon

as the dUnction City plant receives its full capacity of

beauDUB* the ihigsne plant stwns camiiig beans* as for all

the othnr kinds of ̂ niits and- vegetablest the growers

deliver th€@ to the Bugene plant on 3th and Ferry Streets*

Hie growers eutre reiponsible for their trudk expenses*

8&m of tham* having om truck* nake idxmt 12 trips a da^

to the crnmmy during tin teurvesting seeson*



CH21PTSR ZV

TBS CA£mBRY8HE0 OF THE EUGElilE

FRHZT GROSES* ASSOCIATION

The cacoieryehed le within the surrouzufllng area o£ the

Eugene and Junction City plants. TI»s members have their

farms In the Nlilamette« the McKexisle« and the OlsDpqua

Valleys. The majority of the farms are less than forty

miles north of Bugenei a few vegetable farms are located

south of Eugene. B3wever« the pear and peach orchard«

seventy miles south of Begeoef forms the southern limit of

the canneryshed. The majority of the farms are located

east of Highway 99 west.

The farms occupy the valley bottom lazu3s< except for

the cherry and pear orchards that are more extensively grown

on higher ground* which extends Into the foothill section.

Although pear and peach orchards are In the vicinity of

Sutherlln and Roseburg* yet they contribute a very small

percentage of the cannery crop.^

The extent of the canneryshed reflects the geographical

setting* both physical and cultural. The moderate rainfall*

Interview with Mr. E. I. Fitkln* Manager of the Eugene
Fruit Growers* Association.

. r , ¥



islld tonparatuse, low elevation, anootl) to eollln? surfaees,

sufficient water supply and good soils are the main physical

characteristics of this arwi* 'fhe p<H[raiation concentration

in this part of the valley represents good opportunities

for supplying laborers as %^11 as providing a good market*

The irrigation projects on the feLllamette and the lAxpqua

jRivers help«! in developing truch fanning. The enterprise

of the people and their oaltural background iNUte among the

main factors to determine the existence of the truck farming

and the canning industry.

The valley has a unifora climate. The sunnaers are cool,

dhly averaging 66*^ F., and winters are mild, with January

averaging about 40^ F. Precipitation is slightly less than

40 indbes. About 9S% of the annual precipitation, or 37.47

inches, falls between the beginning of Septcnober and the

end of JUne. Host of the precipitation falls in the form of

rain, but scnae falls as snow, ^e frost free season is

approximately 200 days.^ The dry summer months afford

favorable weather for harvesting fruit and vegetable cr^s.

A part of the valley 8oil«»forming material is «ctremiely

old, and woam of the deepcnr materials have been deposited by

pres«it or former streams. The eoils are acid in reaction

to a greater or less degree sad have been leached of lime

carbonate and other more or less TOluble minerals.

^S. N. Oicken, <
Typed and Lithoprint<

BQon Geography (Ann Arbor, Hichigani
by Edwards Brothers, Inc., 1959), p.



the recent alluvial di^sits near the rivers the soils

range €x<m sandy loams to clay losoas* The heat o£ these

are fertile, generally well-draiz^, and favorable for

irrigation* The old alluvial fill of the valley provides

nost of the agricultural land where veget«d»le8 are grown*

Orchards are mainly on the hill sides where deep and well*

dr2utned soils are found* The soils of the fields visited

are the following types*

The Chehalis soil is of mixed origin Which has a hrown

or rich*hrown surface soil and subsoil* The subsoil ahavB

no ooepaction, and though sonewhat stratified, it ie not

consistently ligher textured than the surface soil* The

textures of the Chehalis aoH are silt loam, silt clay loam,

and fine sandy loam*

The Chehalis silt loam is a ExxSerately deqp, well*

drained, medium textured friable, brown alluvial river bottom

soil. It is over 36 inches in ds^h with a moderately pexr*

aeable, medium textured ffiibsoil* At lower depths the subsoil

has more permeable layers of sand and silt* This soil is

slightly acid, has high fertility and occurs on slopes from

0 to 3 percent. The infiltration rate of this soil is about

0*5 inch per hour* Four feet of soil has a water holding

ci^city of four inchos#^

^Ihiited States Dqp:^rtment of Agriculture, Soil Conser*
vation Service, Land Condition XXS4 Chehalis**2 M4 X 1*
(ORB-AItBA 4, OSSAf-SCS Fortland, Oregon, 1954, M-1933*2).



This soil occurs in the Eugene area in the M.Xlamette

Vall^ from the north of Lar^ County as far TOUth as Eugene,

Zt is aiso found in the lioha^de* and the Hcioensie Valieys

with considerahle areas «>uth of coburg. other areas are

along the Coast UPorh %lllamette River« the MidklXe Fork

milamette Riyer< particularly to the weiit of Hatron aad

north of Trent

The Chehalis silt clay loam soil is similar to the

id»0ve« mtxsept for the surface soil to a depth frcmi 9 to

12 inches^ is ricb-brotm, and the std>8oil is lighter in

color* with a uniform clay loam texture to a depth of five

feet, Zt occurs to the east of Junction City* in Santa

Clara area to the north of Eugene* in Natron* Jammr* and

Dexter. The bottom lands bordering Coast Fork and Middle

Fork Willamette River* Row River and Mosby Creek are largely

of this soil,^

Chehalis fine sandy loan has a rich brown or grayish-*

brown color, it is a weH-drained, fBSdium and heavy textured

soil* over 60 inches deep with a moderately pensMble*

m^ium textured subsoil, ht lower depths* the «d>80ils

have tm^re permeable layers of sand and silt. This eK>il is

slightly acid* having high fertility. The infiltration rate

^Dhited States Department of Agriculture* Bureau of
Chemistry and Soils in Cooperation with Oregon Agricultural
Experiment Station* Soil Survey of the Euaene Area* Oregon.
Number 33, Series 1925 (D. S. Goverrmient Printing Office*
1930)*p. 48,

^Zbid.* p. 49.



is iO^out 0*5 l»ch pei; hour. Five fMit of soil has a imtes

toldliig capacity of 10 laches.^

This type of soil occurs in a great nuisiber of aaall

areas throughout the river bottom lands of the folloviz^i

t«o miles east of Junction City, and one and a half miles

southwest of Coburg, borderii^ the HcKsnsie ftiver and the

H^llaoMi^te River north of IBug«ae in Santa Clara area,

borderii^ the Middle Foi^ fUllamette River, azid north of

Thurston« This soil is very productive and is generally

used for trudt farming as well as other farm crops.*

The lle«d>erg soil is a recent river bottom soil as the

Chehalis, but the former has more psrasable ssndy sub»

stratum and lighter textured surface soil.^ This 8an%

texture has a tendency to break tha ci^illary action of

the soil, causing the surface soil to dry out more quickly

than those with heavier subsoils. The ljreid>erg silt los^

soil is found west of Marshall Island, and several areas

are found neaur the junction bf the itlllamette and McReazie

Rivers, and VMiet of Cc^rg.

^united States Department of Agriculture, Soil Conser*
vation Service, Pacific Region, Iiand Condition ZXe7 Chehalis,
lleid)erg R7-183 Revised 10-9*53 (ORB*ARSA 4 USDA-SCS, Portland,
Ore^n, 1954 }•

^Ihiited States Departa^nt of Agriculture, Bureau of
Cbenlstry and Soils in Cooperation with the Oregon Agricultural
Bsq^iment Station, Soil Survey of the Buaea^ Oregon.
SUsbet 33 Series 1925{n.S. Government Printing Office, 1930),
p. 46.

^  , Soil Conservation Service, Lai^ Condition
Z Siwberg, Chehalis, teHlaiaette. R7 Revised 10*9*53 COBS*
ARSA 4 OSDA-SCS Portland, Oregon, 1959}.



trhe srewbcirg loan^ aaiad surface soil consists of broitfn

or llght^brown loamy sand from 8 to 12 inches de^. ^e

subsoil is stratified and esetreaiely variable in texture.

Below a depth betw€M«a 30 40 inches it is und«elain by

d^sits of gravel and sand* A great auBd>^ of sstall areas

of this soil border the l^llamette Siver i^roa the north of

Lane County to Eugene* the HcKsnsie Siver* the Coast Fork*

and the Hiddle Fork WLllJ^oette Siver*

&»e Hew3>erg fine sandy loan mirface ia»il is aoderately

acid, but the subsoil is only slightly acid* Thetixture of

this soil raises fieon sandy loan to silt loan* IMs soil

occurs along the stream channels or the recently aban^iMkl

ones* It occurs in very retail places along the Idllaniette

River north of its junction with the HcKensie River and in

many areas bordering the Middle Fork Willamette River

The MLllainette Soil is developed from an old alluvial

material and is i^und on low terraces*^ It ranges from

slightly acid to strongly acid in reaction*^ TNoim fSLllamette

^ihiited States Department of Agriculture* Bureau of
Chemistry and Soils in Cooperation with the Oregon Agricul*
tural Experiment Station* Soil ̂ rvev of the Eugene Area.
Oregon. NUraber 33 Series 1925 (0* S* Government Printing
Office, 1930), pp. 51-53.

^  Soil Conservation Service* Land
Conditions Z* Eewberg* Chehalis* Willamette. R7 i^ised
10-9-53 (ORBGOfiHABEA 4 USDA-SCS Portland, Oregon* 1959)*

3  . Bureau of Cheaistry and Soils in Co-
operation with the Oregon Agricultural Experiment Station,
Mi Hum^r 33 Series
1925 (U* S* Government Printing Office, 1930), p* 31*



BoiX is representative of the fathering coxulitions found in

the welX^drainea old valXey«»£iXIii}g soils of the Bugene

asea»^ The surface layer is brown, loose granular loan

csontsinlng organic laatter in various stages of decc»spo8ition*

flMi i^qpfHir s^soil layer is dar1e«*brown silt clay loaai

eactendiaag to a dNipth frcm 30 to 35 Ineiies* ^e lower sub*

soil layer which continues to a depth from 4S to 59 iiKdies

is sora^diat lightei^brown than the surface soil. It is

dense, compact, silty clay or light clay where the illuviated

aaterial is found.

•The milaBaette silty clay loae soil in the Bugene area

borders the bottom land soils west of the Mllaiaette liver

in the northern part of Siane County extending south to Htgene.

This is an elongated belt from oxm to three miles in width.

The other area is between the Willamette and McKenzie Rivers,

from their junction extending up the McKenzie River Valley

to the iHist of ̂ ^rst^. Smaller areas occur between the

hill «»il8 on the iMurt and those bordering the Mllas^tte

River. This soil is considered the best old valley filling

for agricultural purposes.

The Camas soil is of mixed origin derived mainly from

basaltic rocks. It is a droughty, well drained, medium

textured soil. This is an alluvial river bottcxa brown soil

^Ibid.. p. 11.

^Xbid., pp. 31*3il«



ttmt is 36 inchss and has a gravelly* rapiily ̂ erfiieid»l«

s«2>8oil. fSie reacti<m of this nsil is asutral to i^erately

acid» This soil has a high fertility aaad occurs oa sieves

from 0 to 7 |>ercent. The infiltration rate of the soil is

about 0*5 inches per hour. Four feet of this (»3il has a

water holding capacity of 6 inches.^ The Csemis gravelly clay

loam in the lugeiMi area is found in ssttll areas east of

iiunction City*^ west of Ooburg*^ southiNMit of Qoiih«uk and

northeast of Pleasant Bill.^ Several areas border Row River*

MsSby and liost Creeks.^

Maytown soil is a brown stream bottcna soil which is 60

inches deep. It has a a»dium teseture* a moderate fertility*

and a moderate acidity. It is poorly drained heNsause it has

a moderately ihallow subiK>il. The infiltration rate is

about 0.5 inches per iMur. Five feet of i^il has a water

holding capacity of 10.5 inches* Water moves at an average

Zle4 Casuas

2
Oregon.

^ Soil Conservation Service* Land Condition
m&h 4 OSDA^SCS Portland* Oregon* 1954).

Soil Conservation Service in junction City*

Linjn->Z«2Uis Soil Conserration Service in
Barrisburg, Oregon.

^  . ll|qper Wlllaraette Soil Conservation District*
Soil Conservation Service in Eugene* Oregon*

^  Bureau of chemistry and Soils in Cockeration
with the Oregon Agricultural EaperisMnt Station* Soil Survey
of the Eugene Area. Qceqon. EunOser 33 Series 1925 (U. S.
Government Printing Office* 1930}* p* 55.



rate of 0*3 inches per hour through this soil. <Zhs fields

visited that have this type of soil are east of junction City.^

Saieai gravelXy clay loam soil is a bro«m bench soil

over 60 inches deep.^ It is derived mainly fr<»» basalt but

contains some material from sedimentary rocks.^ Below an aver

age depth of 40 inches the subsoil is of paler-broen color*

less ccn^act* and lighter in teaeture than the surface soil.^

It has a medium tcscture* a high fertility* and a moderate

acidity* It is a well-drained soil* with a more compact*

gravelly* moderately rapid permeable subsoil. The infiltra

tion rate of this soil is about 0.5 inches per hour* Five

feet of this soil has a water holding capacity of eight

inches*^

!Ihere are few areas of 8al^ gravelly clay l€»am in which

the surface soil is free of gravel* shis type of soil is

Soil Conservation Service* "band Coxdition
IIW4 Maytown", C^eegon—17 3 52* USDA-SCS Portland* Oregon*
1959* M-2706-3*

2_
Oregon*

Soil Conservation Service in Junction City*

Soil Conservation Service, Pacific Region*
*band Condition llsl Salsmi"* Oregon Area 4 R7-1S3 Revised
10-9-53 USOA-SCS Portland* Oregon* 1959* II-2552*

4
. Bureau of Chemistry and Soils in Cooperation

with the Oregon Agricultural Experiment Station, Soil Survey
of the S^gene Area, Oregon* l^lmaber 33 Series 1925 (U. S.
Ooverxsoent Printing Office* 1935), p* 13

P- 42.

^  Soil Conservation Service, Pacific Region*
"X«and Conditions Ilsl Salem", Oregon Area 4 R7-1&3* Revised
10-9-53* OSDA-SCS R>rtland, Oregon* 1959, tl-2552*



found in the Eugene area associated with the WtlXas^tte

soil type in the north of lane County as far south as

Itagene and in the northwest of l^ringfield* Other areas

border on the NcKanzie River and Fall CKe€dc« One of the

largest areas is one mile northeast of Pleasant Bill.^
Eoodburn type of soil is a brown bench 8oil« over 60

inches deep* Zt is a moderately well drained, mediura

textured soil* fhis soil has a moderate acidity and a

high fertility* ttoodburn soil occurs on slopes from 0 to

7 percent* The infiltration rate is about 0.4 inch per hour*

Five feet of soil has a water holding capacity of 8*5 inches,

iteter moves at an average rate of 0,2 inch per hour.^ The

fields visited which have this type of soil are to the north*

%M»8t of Coburg.^

The ilelbourne Series is a residual, brown or slightly

reddish-brown, soil. At an average d^tb of 40 inches the

parent iMterial of shale or sandstone is found* The surface

of Malbourne clay loara that has a red subsoil consists of

brown or dull-brown platy loam which is oxaposed of

^united States Department of Agriculture, Bureau of
Chemistry and Soils in Cooperation with the Oregon Agricul
tural Experiment Station, Soil Survey of the Euoene Area*
Orison. laumber 33 Series 1925 (U. S* Goveraiaent Printing
Office, 1930), p, 42.

1X65 WDodburn",
1959, M-2706-1).

Soil Conservation Service, "Land Corxlition
Oregon- 17 8 52 l^A-SCS Portland, Oregon,

3  Bureau of Chemistry and Soils in Ckxaperation
with the Oregon Agricultural jbtpm:imQnt Station, Soil Survey
of the Eugene Area* Oregon* EUraber 33 Series 1925 (O. S.
(Government Printing office, 1930), pp* 10, 21*



considerable organic material in various stages of deconi£K>»

sition.^ The siibsoil is n^llowish brovn or reddish yellow.

The deeper material overlying the bedrodk is mottled with

yellow, brown and red because of the presence of partly

weathered pairticles.^ Melbourne soils occur in a mall

area on Bailey Bill; other areas are in the vicinity of

Jaeper and to the southeast of Pleasant Hill, and west of

Cottage Grove in the vicinity of lorane and Crow.^

All kinds of vegetables are irrigated, while the majority

of the orchards dcqpends entirely upon rain* Irrigation in

Mastern Oregon has developed to major iiiportance in the last

36 years*^ All the farms visited use sprinkler systms*

Some pump the water from the ditches to the aprinklersi
e

others get the water from wells* i^rin^k ler irrigation

provides a great flexibility to the operator as well as

great mmmmy in the use of water* It removes the necessity

^Ibid.. p. 31*

,*, p. 10.

^Ibid.. p* 31*

^Oregon State College. Federal Cooperative Bxtension
Service. Soil and Itoter Resources. Oregon Agriculture 20.
August 12»52 Reprinted October 1953 (Coirvallis. 1953). p* 6*

^Field c^servation*



for heavy land leveling and may be applied in such manner

as to prevent leaching even on relatively ste^ slopes.

The sprinkler system is made up of four parts# sprinkler,

pipelines, a puBiplng plant, azkl debris-rencval equipment.^

Sprinkler heads rotate for uniform distribution. The main

pipelines carry the i»ter from the puisplng plant to maiay

parts of the field. X,ateral pipelines carry the water from

the main pipelines to the i^rinklers. Permanent pipelines

are usually made of steel. They are commonly buried to

facilitate farm operations. Portable pipelines are made of

aluminum. The farmer sets the outlet pipes 60 feet apart

and the laterals 40 feet i^art. The laterals may be IQOO

feet long.^

Crc^ rotation is essential for building up the organic

matter in the soil, and in tainimizing insect and disease

damage. As the farmer rotates the crops about the farm,

he Buiy not need to irrigate a given field every year. There*

fore, when using sprinkler type of irrigation, it can be

shifted to follow the exapm Rotation is practiced in all tiM

ferns visited except for a snail field of corn which is the

only crop gro«m in the whole farm.

All the fields visited are provided with a good drainage

system which was developed long before the Irrigation system.

^Ikiited States Ospartnent of Agriculture, Claude R. Pair,
Sprinkler Irrigation. Leaflet No. 476 (U. S. Government Print
ing Office, I960}, p. 2.

^Interview with Hr. T. Chase, a fruit and vegetable
grower.



us« of tile for draining the WlllanMitte Valley laade

started in the year 1870« Since that time thoasande of

miles of tile have been ladld and open ditches vere dug to

drain the valley lands. During the '40*8 the establishment

of open ditches for drainage has been greatly accelerated

through practice paymimt progrnas of the Production and

Marketing Administration.^

TiMi farmers use coosiercial fertilizers in order to

have higher yield for their crops as well as to make a sound

use of soil a>nservation measures. The time for applying

fertilizers d^ends on both the crop and the type of fertil*

izer. Ilitrogen fertilizers can be applied at aay tSjm during

the early part of the growing season for most irrigatmi crops.

More than one application of nitrogen fertilizer during the

growing season is preferable for some crops. For most

vegetable crops, phoaphate fertilizers are needed at plant*

ing time.^ The fertilizer a farmer uses may bs recoamiended

by the County Sxtension Agent, based upon the soil test, as

shown by a soil test report of Mr. Boy Stolsig'a farm to the

south of coburg.

^Chregon State College, Oregon Agricultural S}g;»eriment
Station Collaborating with the 0. 8. Department of Agriculture
azrS the Oregon Federal Cooperative Ejctension Service, Soil
and Water Conservation and Dse. Chregon Agriculture 9, March
1952 (Corvallis, 1952), p. 49.

^Interview with fruit and vegetable growers along with
field observations.



Oregon State CoIXege, Corvallle* Oregon

Agricultural Extension Service* Lane County

Soil acidity

Phosphorus 2bs/A 63 42

fotaseium Zbs/A 312 327

me/ldOg Q«40 0.42

Calcium me/lOOg 9.7 10.0

Magnesiiim me/lOOg 3.60 4.10

Total bases mo/lOOg 13.70 14.52

Boron 0.46 0.45

"Explanation o£ Soil Test \miues
Lime equivalent is the luaount of lio^* that will neutra

lize the soil acidity* but is not necessarily the anount
need^ for the specific croji^ing program* A lime recommen
dation will be made by the County Extension Agent.

i^unds per acre (ISba/h) parts per million (]^m) and
milliegrievalents per 100 grams of soil (me/lOOg) are
different ways of expressing the amounts of nutrients found
in the soil by the particular methods used in the Soil Test
ing Laboratory. Fertilizer recosnendation for cpecific
crops will be based on these values.

Total bases represent the addition of potassium* calcium
and magnessium and will be used in making the lime recoimaen-
dation. 1 me of calcium per 100 grams of soil is 400 Lbs. of
calcium per acre. 1 me of magnesium per 100 gram of soil is
240 Hbt of magnesium jpar acre."^

A cover crop is another method for a^ing organic

nutrients to the soil* as well as keeping them from leaching.

It is also being usM as winter protection from erosion. A

cover crop must be planted as early as possible for good

^Oregon State College* Agricultural aetension Service^
Corvallis* Oregon.



girowth and protection, A good groi«th and stand anist ]>e

c^tained by the middle of and ie to be maintained

on the land until the spring when it will be plow€»d under

Among the other agricultural techniques is the selection

of seeds, which is decided by the caxmery. The control of

weeds, the insect control, and the adequate protection of

the plant from diseases are inportant for obtedning a good

crop yield and quality, yield varies from year to year

depending i:pon both physical and cultural factors affecting

the given crop. The availability of having the adequate

miiBaber of agricultural workers at the proper tis^ also

contributes to the ̂ ality and the quantity of the crop.

To beccsae feailiar with the coqperation that exists

between the ̂ unty Sxtension Service ax^ the fajm^r, a trip

was made with Mr, L, Hatch, the Iiane County Sxtension

Service Agent, to visit the farm of Mr* O. Keets on River

Road, southeast of dbnction City, The cooperation beti^en

the Eugene Fruit Growers* Association and their farmers was

discerned during a visit to the orchard of Mr, C, Maughan on

Bailey Bill %«est of migaxMi, when Mr, Xieo Christensen, the

Field Service Agent caone to discuss the crop situation and

to offer the cannery service*

The criteria used din selecting the farms for this study

are as followst farms whose owners are raamabers of the Eugene

Fruit Growers* Association, who sell all their products to

^Field observation snd Interview with fruit and vegetable
growers.



this caonery, or those irlio seXi certaia otiier crqpe to otiier

caaaeriee* Farsis that were onaei by a previous ffleni^er of

this assK>ciation» lieighboriag farms, growiag the simie exop,

and in it^ich case at least one of the farmers sells to this

cannery.

tube fifteen farms chosen are on the valley land and on

the ̂ >ot hill section that ha^ a local relief of 260 feet.

$hey have seven soil types preferred for this kind of farming

in the Biif«»e area. Fhe major crops for this cannezy are

groifn in the selected farms. They are locate in the

vicinity of Junction City, Cohurg, Eugene, ̂ ringfield,

Jasper, Goshen, and Pleasant Hill, Oregon, ^he feneral

characteristics of tl^ main fruit and vegetable crops within

the can^ryshed and the specific characteristics of the farsMl

visitfi^ ere discu0fi$dt4.n followisng sections.



The tKMdk farme of vogetable crops visited trere pole

SUSP beans* buidi snap beans* table beets* carrots* and

sweet corn, liie fruit crc^s were the Royal Anne Sweet

Cherry* sour cherries* strawberries* and Marion Bladfcberries*

Pole Snap Beans

Pole snap beans are PM«I*K of the early varieties, and

331 of the late varieties. The aetheds of Meding include

settix^ the planter to drop 5 seeds per foot or row* plant*

ii^ the seed frcan 0.75 to 1*5 of an imdi dkMp on loam soils

and 1.5 to 2 inches on sandy soils, ^nwi amount of seeds

nemSed are from 25 to 30 pounds of seed per acre. They are

lapaced from 4.5 to 5 feet between rows* but 3 inches between

the plants.^

The farmers start planting the pole snap beans from

late April to late May. Beans are picked frcsa the middle

of OUly to the third wesk of iuiguat. irrigation is neeessary

for a period of a^^roxiaately 60 days.' For fertilisation

the farmers use from 100 to 120 pounds of nitrogen per acre.

They put from 50 to 70 pounds per acre at seeding. Fifty

^Oregon State College* Federal Cooperative Bxt^kSion
Service* Coaanercial Production of Pole Snap Bmo in Oreaog
Extension Bulletin 763* (Corveaiis* Otine 19607* p. 3.

^Interview with Pole Snap Bean Growers and Mr. Truman
Chase and Me, Boy Stolsig.



pounds of nitrogen per acre are put as side->dressing during

the groifing season, i#hlch begins at the first blo<»ni«^ The

use of phof^horus (60 to X80 pounds per band), and potash

(40 to 60 pounds per acre in bands) is reooHasanded at the

time of seeding.^

Bmmx pictures iiere taken in a pole sssqp bean field to

the southeast of Ooburg*^ They represent the different

operations through the season. The operation begins by

ploving the field from 6 to 12 inches deep. About the first

of Hay the faramir eaooths doim the field Isy using the disk-

ing machine as shoenin Figure 21. This machine has a

capacity of smoothing 5 acres per hour. Figure 22 shows

the planting of the beans by using a bean planter with a

fertilizer hopper. The planter makes a hill-drop of 5 bsans

every 6 inches in rows 5 feet apart. Zt puts the fertilizers

4 inches below the level of thm eeeds. This planter has a

capacity of two acres per hour.

After spraying the pole snap Inmui field, the farmer

uses the cultivator, as shown in Figure 23. Zt kills the

weeds by stirring the soil and cutting the roots of the

%»eed6. Zt has a capacity of one acre per hour. The early

beans are cultivated about the first of JUnei after which

^Interview with Mr. sey Stolsig.

^Oregon State College, Cooperative Ssctension Service,
Fertilizer RectManandation, l^le Beans (lUllamette valley),
F R 12, January 1958*

^Mr. Roy Stol8ig*8 farm.
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Figure 21 «• Disking a Pole Snap Bean Farm
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Figure 22 *• Planting a Pole Snap Bean Farm
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they are cultivated oiice every 10 days* By the middle of

July the beans are too high for the machine to be used.

^2:hi8 is the time vhen haxid laPbor is required to pull the

tnnads as shown in Figure 26. During the pidcing eea^n

the pickare* feet kill what is left of tim wteds.

Fole beaiis are miqiported and trains by msans of end

posts, support posts, wire, and string, the boles for the

posts are dug mchanically. Then the posts are set by hand

into the stake press as shown by Figure No. 24. Zt takes

an bour to set 250 stakes in the ground. Bach stake is 2

X 2 inches. Thsy are pressed into the soil at 20 foot

intervals down the beam row. The wire at the top and the

heavy tifine at the bottom are Mcurely fastened to the end

posts. Figure No, 25 shows a part of this operation being

done by band. Although this oould be done by machine, this

farmer prefers to have it done by hand.

Figure 26 the bean field, 'sntm borizmtal white

line in the field represents the sprinkler irrigation pipe

ndiich is set at about 6 feet n^bove the ground, ^e last

c^ration is the picking of the beans, weighii^ the sacks

acxoss the scale to keep a record of each pickers* work,

and putting the beans in tote boxes as shown in Figure 27.

At the end of the season vines are cut dowi and the wires

are rolled onto spools by machine.^

^Interview with Bar. Soy Stolaig, a pole snap bean grower.
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Beans are pidced by iiand %#ith five to seven pickli^s

beiz^ made four to five days apart The cannery gives the

farmers a measure to use for picking the right sise at the

right time because ail pods of a certain size should be

r^mioved at each picking,* l^e pickers are mostly students

or Ix^sewivesi they are paid 2«S^ per pound with a bmous of

•5^ to those who continue to pick for the whole season*^

in 1961 there was an esqperimentation by a mechanical harvester

for pole sni^ beans which may become popular in the near

future^

Bush Snap Beans

Blue Ztske and Puregold (wax) tieans are the varieties of

bush snap beans grown in this area* The i^thod of seeding

is to set a 2 to 4 row planter to drop 9 seeds per foot of

row* !d3e seeds are ipacsd from 36 to 38 inches bet«Ni«A the

rows. It takes about 60 pounds of seeds per acre*^ The

farmers start planting from the middle of duns to the middle

of July* The first harvest of the early c«ep begins after

^Interview with pole snap bean growers Mr* T. Chase
and Mr* R* Btolsig*

2
Interview with Mc« Carl Bobertson* Field Department of

the Eugene Fruit Growers* Association*

^Interview with pole snap bean growers IB?* Chase and
ISt, Stolsig*

"^Interview with Mr* T. Chase, a |x?Xe snap bean grower*
e

''Oregon State College, Federal Cooperative Extension
Service, Cimimercial Pieoduction of Bush Snap Beans in Oregon.
Extension Bulletin 787, (Corvallis, dune 1960), p* 3*



50 or 65 days* Irrigation is nocessary when the upper soil

laoistore declines* and at the tine of floiiering*^

Fertilization is aeooeplished by using 50 to 100 pounds

of nitrogen per acre* Vbe farmers use 50 to 120 pounds of

phosptiorus per acre*^ Fertilizers are ai^iied in hands from

3 to 4 inches deep and 2 inches to the side of the seed row*3

Bush snap beans are harvested mechanically vithin the caimery*

shed* though they could be harvested by hand with two to five

pickings being nmde four to five days apart*^

Table Beets

^e tid>le beets are mainly of Betroit Bark Bed variety*^

Planting small whole beets requires 12 to 16 pounds of seeds

per acre. Cot* sliced* or diced l^ets takes fr<»a 8 to 12

pounds of SMds per acre* ihe Meds are ipaced fr<»a 10 to

20 seeds per foot* depending upon the stand desired and

according to the difficulties with dMi»ing off and slugs on

individual farms* For small whole beets 15 plants are ipaced

per foot* while for the larger sized beets they are from

^Interview with Bush Snap Bean Growers* mcm T* Chase*
»r* J* x^sterhuis* and Kr* B* Staffers.

^Oregon State College* cit** p* 3.

^Interview with Bush Snap Bean Growers, Br* T. Chase*
Hr* J* Dyksterhuis* and Mr* E* Stafford*

^Oregon State College* op. cit«. p* 4*

^Interview with Mr. B* I* Pitkin* Manager of the Bugene
Fruit Growers* Association*



6 to XO plants per foot. The distance between the rows is

from 24 to 23 ixushes*^

Beet seeds as consaonXy planted are not single seeds«

but fruits containing several seeds. Therefore it becomes

necessary to pull out the eroeiss plants to prevent crowding

in the row. Thinning is usually done as m>i>n as the csN^lings

are large enough to be handled easily and before theST VKcmtA

2 inches in height.^ Table beets are planted frcmt tl^

beginning of ̂ ril to the beginning of JfUne. Th^ are

harvested frcwa 90 to 150 days from germination. 3

irrigation is retired throughout the growing period

to obtain the best guality and high yield of the beets* it

is a crop that respcuids well to frequent irrigation* if the

soil is alloiMd to 'bmxmt excessively dry. root growth and

fertilization uptake are it^aired* interruption of g3»>wth

is thought to be asi^iated with malformation of beets.^

For these reasons tt^ cannery asks the farmers to irrigate

the table beets*^

sitrog«n i^SPhorus are the main plant nutrients

limiting the yield of table beets in the ̂ llamette Valley*

^Oregon State College* Andrew A. Xkincan and W« A* Frazier
and B. J. Mack* *'Ch;egon Vegetable Production Brieft Beets***
Sp* 18«47, February I960*

^onited States Department of Agriculture* Victor R.
Boswell* Growing Table Beets, beaflet BO* 630 (Ifeishington 0*C*«
1961)* p. 3.

^Oregon State College* Duncan et al*« ewa. cit.. Beets.

^Interview with Mr* 6* Bard* a beet grower*

^Interview with Mr* Carl Bobertix^n* Field :ENipartii^t of
the Sugene Fruit Growers* Association



Ratfits of 80 to 100 pounds of nitrogen pev acvo ara

in order to obtain the highest yield of tia>le beets. Nitrogen

is generally applied before planting, as»d iihen the cover crop

is plowed under. Half of the nitrogen is applied during

early season irrigation.

An j^pplioation of phosphorus fertilizer is recommended

for a starter effect in the ̂ ring when the soils are cold.

Banded phosphorus ̂ ^lications also are important for early

vigor of seedlings in combating the danping off, gite famiers

apply 60 pounds of phosphorus per acnre in the form of super«*

phosphate, handed oiwltiidi directly uiid<u; the seed at planting

tlme.^

arable beets are harvested by machlae that digs, removes

t»^s and loads in one qperation. It is iiosiediately trusteed

to the cannery where it is weighed* After weighing the

loaded trucOc, the final figure is obtained by subtracting

the weight of the unloaded truck.^

Carrots

Bed Cored Chantenay is the variety of carrot grown for

canning puspome in the canneryshed. ̂ The oMithod of seeding

is to select planter setting and tractor speed to drop 10 to

Oregon State Ohiversity, Cooperative Srt^nsion Service,
Fertilizer Becoaaaeislatioa, Table Beets (WHlamette Vallev>.
FR 13 Revised ̂ iarch, 1962.

2
Interview with Ihr* Carl Rcbertson, Field DepartBrent

of the Bugei^ Fruit Growers* Association.

»  4,. with Ihr. X, I, Fitkin, Manager of the EugeneFruit Growers* Association.



12 8«ed8 pms foot of tom* Tlie farmavs pXtmt tlie MMidla on«*

£ourt!s to oiie«>haIf of an Inoh detsp. Carfota are planted

froQ tbe niddle of iiprll to the laidAXe of Jhne* TIamst are

harvested from the beginning of October to tiM begixming of
1

Oecesber*

Irrigation is reguir^ by the cannery as the color of

the carrots depends to senate esctent on the looisture in the

lK>il.^ fertiliser is nsnally broadcast ahead of planting*

It takes 100 ponies of nitr<^ren per acxe. Prom 50 to 75

per cent of this aiaount is biroadcast before planting, and the

remainder is used at the first irrigation*^ Carrots are

harvested mechanically*

Saeet corn

Golden Cross Bantam has replaced the early uhite kernel

^mriety in the catmeryi^bed*^ TIM farmer's method of seedit^

is the drill BMHshod mhich makes the plants evenly distributed

in the rows*^ The amount of seed needed is frcmi six to

icbregon State College, Andrew Puncan, W* Prazier, and
H. Mack, "Cseegon Vegetable Production Brief# Carrot", SP
18^0, January, 1060*

2
Interview with Mr* S* Burd, a carrot grower*

^Oregon State College, Ikmcan et al** op. cit** Carrot«
SP 18-^0, January, I960*

^Interview with D* L* B^tch, the lane County Agri*
cultural Extension Agent*

^Interview with Mr. S* Bard, a swMt corn grower*



eight ];>oiiiid8 peic acre* average €«f»tli ef f^iaating mmtt

corn am&a, is aheat two inches*

The early sweet corn cxc^ is planted in Hay. Planting

is continued successively froia the spring until the middle

o£ a\2ne. Zt is harvested a2:>out 30 to 22 days following

silking during the middle of August*^ Irrigation is re^

gpired the cannery to provide the early maturity of the

ears and a more uniform

For fertilisation the farmers use 100 pounds of nitrogen

3
per acre. Part of it is banded at plantij^ time with 60

to 75 pounds of phosptK>rus*^ reaainder is

before planting* or later in the season as a 6ide«>dresitiUig.

Sweet com is harvested mechanically in the early morning

or after sunset to avoid the heat during the day which

causes mechanical injury to the mft corn. The tx&p is
f*

delivered to the cannery soon after being harvested.^

^Oregon state College* houguet* "Growing SimmH: Corn
for Market and Manufacture"* Ssctension Bulletin 706 <Corvallis*
duly 1950 J* p. 9.

^Interview with Mr* Carl Bobertson* l^eld Department of
the j^gene Fruit Growers^ Association.

^Oregon State College* Cooperative Bictension Service*
Fertiliser mcemaiendations* im»set corn* (ld,llamette Valley)*
FE IZ, January 1958.

^Interview with Mr. 0. b. Batch* the Xiane County
Agricultural Bxtension Agent*

^Interview with sweet corn growers it?« Burd and Mr*
L. B* TiiOtms*



Smet Cherries

Anne Sweet Cherriee, or Uapoleon, ae it is knoim

in Suropst i^ the variety gromi in the caiiiie«y8hei«^ Xt ie

a large, vigorous, \;q;>right tree sp^ireading with a moderately

0S>en top when mature# Eoyal hime sweet cherries are

primarily a canning and brining variety, which is fairly

susceptible to cracking# Its full blossom ocoirs at the

middle of %ril, and the cherries are harvested in the

iM^inning of July# lliis variety is self-sterile, and cross

pollination is necwseary# Xt is pollinated hit Van, Blade

BeplpDlican, Ebi^kins, and Osrum#^

Soil raanag^sent and fertilizer programs for orchards

are different from those for vegetables, but it is the

seme in regard to a cover crop# good winter cover crqp

e>ntrols winter soil erosion and provides a tis»ring green

mazuire crop# Xcrigation is not necessary as the rainfall

is adequate within the cannerysiMd#

Orchards of a 30 by 30 foot i^acing with 43 trees per

acre require about 100 pounds of actual nitrogen# Youi^

orchards of 5 years old reguiare one-fourth of a pound of

nitrogen per tree to obtain the desired amount of new growth.

Interview with Mr# B« I# Pitkin, Manager of the Bugene
Fruit Growers* Association, ard a sweet cherry grower#

2
"Oregon State College, Agricultural Bzperimental

Stations, Quentin B. Zielinski, l^ter Mellenthin, and
milian Sistrunk, Sweet Cherries for Oregon, Station Bulletin
570 (Corvallis, June, 1959), pp, 3,14,



Old es4Eiba$d» tliat £r<Mii 35 to 40 yoats old roqoire tip to

^ poimds of actual nitrogoa pus tree, Ttm age and vigor of

ttie tree, together vith the amottnt of terminal growth,

determix^ the rate of a£^lying nitrogen*

!!1ie first harvest of a Bo:^al Anne Sweet Cherry tree

starts in its fourth or fifth year of age* 7he carries

are harvested in dUne just before they are fully colored*^

fhey are then packed in wooden barrels filled with a bleach*

ing and preserving solution mi^e froa sulphur dioxide and

lime* After the bleaching period, the cherries are stawaed,

sired, pitted mechanically, and graded manually in the

cannery*^

Sour Cherries

Ited Tart Montoxirency is the »>ur cherry variety grown

for canning in the cazmeryshed* ^e trees are spaced 22 to

25 feet in each direction* The Montmorency sour cherry tree

begins bearing in its third or fourth year of age and it

reaches maturity at the Msmmth or eighth year* Sour cherries

are harvested between the middle and the end of only.

^Oregon State College, Cooperative Batension Service,
Fertilizer BecrmmieNadation, Sweet Cherries (Willamette valley),
FE 25, January 1959*

2
Interview with sweet cherry growers Mr* C* Maughan

and Mr* E* Z* Fitkin*

3
''Eugene Fruit Growers iUi«>ciation, Tour Aide, p* 4*



Botli coiiv and mmet checcies are haznS picS&ed* Mtebanical

liaryesting, which etarti^ in Michigan# is need on an experi*

mental basis in this canneryshed»^

Strawberries

^e irortfaweiet variety is the standard variety grown in

this cannesyi^ied*^ This variety# £vom ^shington# was

Introduce to Oregon in 1949, Hortfawest has largely re«

placed the Marshall variety as it is more tolerant to virus

diseases. Its season is later than the Marshall variety

by 5 to 7 days and it is less affected by early frosts.^

The costs of production have risen in recent years

along with the price of land* Profitable etraid>erry

production is obtained idben yield pat acre is high*

Competition frcna other area# in particular from areas of

high yield pmr acre# is becoming more acute* yields of at

least 4 tons per acre must be obtained in order to be

profitable undat the present average cx>8ts of production.^

■^Interview with Mr* Batch, the bane County Agricultural
Eacteneion Agent*

^Interview with stranberry growers Mr* J* DyketerhSis
and Mr* o* Beetz*

^Oregon State Ikiiversity# Pederal Cooperative Extension
Stra^rrv Growing in Cteecon, Extension Bulletin

748, {Corvallls, 1957), p. 8.



£atxm«rs witliin the caaneryshed use yoasig plants

£o£ planting etraeherrlee* It takes about 10,000 plants

per acre* !3%tey are spaced each 12 inches in the roe* !Ehe

rows are 42 inches apart* Xt is preferable to plant straw

berries during periods of cool, sioist iMtather* The farmers

plant strai»d>errie8 from the beginning of ipril until the

end of May* She crop is harvested from the beginni)^ to

the isi^le of dbne of the following year.^

Irrigated berries are 25 to 100 per cent larger than

the non»irrigated onss, and an average increase in yield

of 91,5 per cent is obtained*^ Irrigation during mmmx

stimulates the growth of the strawberries and helps to

produce a crop In the following ycsur* irrigation is

practiced at intervals of two wssdcs to one Eaonth until

the beginning of the fall rain*^ fhe apount of irrigation

depends upon the weather conditions* Strawberries grow in

a wide raz^e of soil types and under various conditions,

but the best yields are chtained on deep, fertile, well<*

diradned soils of high moisture^holdii^ capacity*

the preparatory soil treatment for strawberries usually

involves the use of manure for organic matter and of a cover

^Interview with Mr* g. JDyksterhuis, a straidaerry grower*
5

^Oregon State ikiiversity. Federal GOcperative Extension
Service, Stratdjerrv Qrowino in Oregon. Extension Bulletin
748 <Corvallis, 1957), p. 17.

^Ibid*



crqpt adding a nitrogen £ertlllner< suclt as «Heonl\iia

eulfate or misoonliaB nitrate* aids materially In the decom*

position of refuse* Rates of 100 pounds of actual nitrogen

are effective In tlie decomposition of this material* 1!lie

cover crops are legtsoes—osuch as vetch or Austrian field

peas soinn in Ge»d»lnatlon with rye* oats or barley# fliese

are usually soim in late mmums or early fall and turned

under In the i^rlx^,^

Stratuberrles are band picked during the oc^l part of

the day# All types of berries are softer ehasi they are

warm than whiea they are ̂ m^I# Imm mechanical Injury Is

likely to occur if they are picked In the early morning#

Stratriherrles are picked and put in carriers which hold d

one^pound bos^s# fhese are kspt in the packing or the

assembly shed untH th^ are trucked.^

Blackberries

Harion Blackbera?y has been most eattenslvely tested In

Harion County# Xt masits the neede of maall fruit Industry

not fully Mit by '^rnless Jlkfergre«a and Boysen varieties*

Marlon Blackberry bas an earlier haurvestlx^ »mii»n than

-'■Ibid. * pp. 5-6.

^Interview with Mr# J* Xtyksterhuls* a straidserry
grower#



Svergrden bladk!berry« and more yields thon Boysen variety.

<£I}e fruit quality of Marlon blacfcberry lias been superior

to that of 3x»th other varieties.^

!I9ie farmers plant the small Marion Blackberry 9 to 10

feet e^art In the row. ^e rows are separated by 9 feet.

Marion Blackberry Is planted during the first three weeks

of April. In the following year the roots spread rapidly

to occupy nearly all the soil area between plants. The

harvest starts on the middle of dbly of the second year.

Full crop Is obtained on the fourth year of a^e. The plant

may last for 10 years or more, depending iq»on Its vigor*

Irrigation Is necessary during the mmam;, especially

wlHtn It Is dry. The fainoimrs Irrigate iMarlon Blackberry

before and after the picking season, and once more belk>re

the fall rains. For fertilisation the farmers use 130

pounds per acre of nitrogen, and 170 pounds per acre of

phosphoarous.

The vines of the blackberries are snorted by posts.

They are set 25 feet i^art In the row. Two different levels

of wires are mq^i^rtlng the vines; one Is 2 feet high tuid

the other Is 5 feet. Marlon Blackberries are hand picked.

The farmers pay the pickers between 4 and 5C a pound. The

berries are delivered to the cannery as soon as thsqr are

2
picked.

^Oregon State College, Agricultural Esqaerioant Station,
George F. waldo, Marlon Blackberry. Circular of lafor^
matlon 571 (Corvallls, February, 1957).

^Interview with Mr. T. Chase, a Marlon Blackberry
grower.



"Sto tb« mwBt of Junction City, three farmers, nieraibers

of the l^gene Fruit Growers* Association, were visited.

Their farms are to the west of the lelllamette River. Ifr.

w. Peterson's farm is to the northeast of Junction City.

It is to the iMiist of Owao Lane and to the southeast of the

Southern Pacific Railroad. South of this farm and west of

hove Lake Road is Mr. J. Bsntse's farm. Further east and

closer to the Miliamette River is the farm of Mr. A. Bodker.

All three farms were surveyed by the Soil Conservation

Service in Junction City.

Mr* w, Peterson's farm is found on the Bugene Ouad*

rangle Tqpographic Shmt, Oregon 15 Minute Series, section

23 of Township 15 South, Range 4 Mist. The elevation is

between 320 and 321 fMt with the general trezui of the slope

being toward the northwest.^ Figure 28 shows that Chehalis,
Camas, Maytown, and Hewberg are the soils found in this

field.^ The soil texture is silty clay loos with a ph of 6.6^

^Cbregon 15 Minute Series topographic Sheet.

^united States Department of i^riculture. Soil Conser*
vation Service in Junction City, Oregon.

^Soil test done by the author.
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ZD this farm Mr* W. Peterson grovs 35 acres of table beets

and 55 acres of sweet corn, ae uses Brome grass and Crimson

clover as a cover crop* The yield is 16 tons per acre of

the table beets, and 6*5 tons per acre of the siMet corn*

The crop is delivered to the Bugene Fruit Growers* plant in

Bagene iKion after being harvested*^

The farm of Mr* J* Msntxe is found on the Eugene Quad**

rax^le as parts of sections 32 and 33 of Township IS South,

and Rai^e 4 Meat* The elevation is about 325 feet*^

Willamette Soil is in most of the western part of the field*

A naa^l area of SaXcmi soil is found to the west# while

Chehalis is found in laost of the eastern parts* Kaytown

soil occupies an old channel in this field* Caioas soil is

found in a aaall area in the east as shown by Figure

The soil texture is sifty clay loam with a ph of 6*6^

Mr* J* mmOiZB hz» 30 acres of Blue Lake beans# 19.5

acres of sweet corn# 14 acres of Royal Anne SiNMt Cherries,

and 9 acres of Bed Tart Sour Cherries* Shirty^two acres

of this farm are rented for $50 a year per acre* Be sells

the beans to the California Packing Company in Salcsa# whose

^Interview with Mr* W* Peterson, a truck fam^r*

^Oregon 15 Minute Series Topographic Sheet*

^Onited States tk^artment of Agriculture, Soil Conser*
vatlon Service in Junction city*

'^Soil test done by the auttor*
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mmty or f4£^ com hm Im titmA to

tmmS. his 4alry oaittXo. yloX^I of tlio 'l^onao io 9 tooo

per acre* Bi gets alKnit tXOO i&t the crqp of hie t«PO cherry

treee#^

9& the ewittieaiit of oojiotioa City luii to eootlt of.--

Mereiieii Zeleni i« the fena of m, i>« soete* lh;iye

rotti ooooeote it with Mver stood to the weet* the lOLXia**' ̂

aette Riimr borders this fore iron the ee^wm side. Oa

the Sogeeie Qiaadroogle. the fieid occi;^es a port of Section

23, toimehip i6 Sooth, and SajEtge 4 leist. the ed.eeetion is

3S0 fset for the aaoet port of the fieid. the geeeroi trend

of the elope ie towerd the mutt oed.the emrtheoet. the

eleeetloa of the eoetem posrt# oloee to the river# ie 34S

3

this field has beea ttisveyed by the Soil conservation

Service in dOnction City* Chcdialie silt loos soil eotends

frc^ the northwestern to the southern and the laauthi^istern

perte of tlsi field* iMLIt lean soil is fosnd in a

eaalX area ia the weetera port* MmtOuaq mmS^ %mm eoil ie

foead Oloee to the river sad oooepiee aoet of the ncrth and

aiNrtiiSMMHtera ports# oe saoiei FjMiiire s-i*'' a eoii wmm

frower<
'Xnterviow with sr* A* Bo#e«r« e fruit and veipHsoble

^Oresaa 15 isimiiai s«fies tepogr^pihio Hheet*

^tOOited Stoteo Wtpmstmttt of Agriculttaref (k»il
CoiwHsrvatioa 9m9i€» in il^ctioii City# Oregon*
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ha* bean ntada by Cbregon State Ibii'racsity* pb o£ thm
1

sairtples tabaa wara 6*2 and 6*3«

farmer grows 20 acres of 8traiid>erriea« and 16

acres of Blue Lake pole beans. A rye grass cover crop is

planted in the fall, and turned under ih the spring as a

soil nutrient* The famasr is going to try suibcK^iling, and

as long as be thinks this practice^ is beneficial he will

use it as a yearly practice. This iixvolves loosening the

soil below the depth of tins tillage without inversion, and

with the minimum mixing of the soil.

Mr. D. Rests had the highest yield of stra^erries in

Ziane County for the year 1961, which was 5 tons per acre.^

The cool summer of 1962 contributed to the better yield

that reached 6.1 tons per acre. For the beans, the yield

is about 10 tons per acre. Be sells the 8tratd>erries to the

lieb*»Coe Fruit Processing Inc. in Creswell, and the beans to

the California Packing Company in Salem.^

To the northwest of Coburg is Mr. 0*. Christensen* s

farm* Coburg*HarriSburg Road is to the north and the north**

west, lAns Turn Road pasMS through the eastern part of the

farm, and the McKenzie River is further south. This farm

^Oregon State univarsity, Corvallis, Oregon, AgricuX*
tural Extension Service, Z<ane County.

^Interview with Hr. D. Z,. Hatch, Lane County Agricul«»
tural Extension Agent, Eugene, Oregon.

^Interview with Hr. D. Reets, a fruit and vegetsble
grower.



is £oui»S on tlid Eugene Qu^rangle^ Sections 29 anS 32 of

IKnmship X6 Souths and Range 3 Meet. Tbe elevation ie

l>etween 380 and 385 feet for tbe i^st parts of the field.
1

Zn the 2»3rthern part the elevation reaches 390 feet*

The area of the field %;ith the highest elevations

forms a part of one of the licRensie terraces* The lowest

elevations form a part of the Mill Slough fennel* Old

cleared channels separate the crop lands as shown by the

air photograph in Figure 32* Local relief, soil differences,

and the use of mechanical agriculture are the main reasons

for excluding these low channels from the crop land*

This farm has been surveyed by the Soil Conservation

Service in Barri^urg* Figure 33 shows that OsefaaliB soil

is dCMsinant in this field* Wbodburn soil is found in the

northern part, while Camas «>il is found in small areas to

the southeast, and the TOuthwest.^ A soil test has been

made by Oregon State university* The ph of the aotX ttam

the samples tested were 5*8, 5*3, and 5*6?

Itr* J* Christeneiai has SO acres of si«B6t corn, 35 acres

of table beets, and 13 acres of carrots* The yield is 6

tons per acre of the sweet corn* It is 12 tons of the early

Oregon 15 Minute Series ̂ ^^graphic Sheet*

2
united States l}^i;>art!went of Agriculture, Linn-Lane Soil

Conservation District, Soil Conservation Service in Barrisburg,
Or^on*

^Or^on State University, CorvaXlis, Oregon, Agricul
tural Extension Service, Lane County,
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Pigyre 32 - 1961 Mr Photograph Showing fit. J.
Chrlstensen*s Farm Northwest of Coburg (Scale 6#6 inches
w one mile). A. Alfalfa; B. Sweet Corn 16 arree; C. Sweet
Corn 27 acres; D. Beets 3 1/2 acres; E, Alfalfa; P. Mnt 19
acres; G. Mint 15 acres; H. Beets 3 acres; I. Mint 6 acres;
J. Ho crop; K. Carrots 7 acres; L. Sweet corn 3 acres;
H. Beets 8 acres; H. Sweet Corn 13 acres; O. Carrots 5 acres;
P. Homestead.
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ta}3l« b«et8i waA fxroa aS to 30 tons o£ the regular table

beet crop* Carrots yield 20 to 30 tons per acre*

Mint is planted in this farmi and is being rotated in the

following year by table beets. This technique in crqp

rotation accounts for the high table beets yield*^

Tlir«« of the faros visited are to the south of Coburg*

Th«^ belong to close neighbors; Mr* R* Stolsig idio sells to

Dole Corporation in Saleo* and Mr* 0* Surd and Mr* &* B.

Thomas are im»aber8 of the Eugene V^it Growers* Association*

Their farms are shown on the Eugene Quadrangle in Section 33

of Township 16 South, and Range 3 Mest* interstate Highway

5 and the Coburg Ri^e are to the east of these fields*

^ elevation is between 3§0 and 395 feet. The general

trend of the slops is to the west*^ These fields were mirveyed

by the Soil Conservation Service in G^rrisburg. The soil

in the most part of the fields is Chehalis, exc^t for the

east part of Mr* Buird*s and Mr. 8tolsig*s farms, in which

the fUllamette soil is l^ind as shown by Figure 34*'' The ph

of the soil is 7*^

Mr. Stolsig has 27 acres of Blue Babe FM»1»k b«uts*

The yield is 10 tons pme acre* A8r»ng his agricultural

^Interview with Mr* J. Christensen, a truCk farmer*

^(hregon 15 Minute Series ̂ Ikqpogrephic Sheet*

^onited States Bipartment of Agriculture, Linn«*Lane
Soil Conservation District, Soil Conservation Service in
Harrisburg, Chregon.

^Soil test done by the autlK>r*
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SCALEi B z IMILl

Ourc£; soil" COMSERVAriOM BEPARTMEHT |N MARRISBUR8



techniques ate planting tye gtass as a cover crop* an^

irrigating once before blossomiiag andl every four days there

after* dspending upon the %Niather conditions. Be uses

aaaaoniura nitrate ̂ r fertilization at blofMSKsnijag time ai^

the third piercing. Mter harvesting, be trucJcs the

-crop to giejm^od* bettieen Ihig^e- and ^ring£leld, i^ere it
I

is receive by the Bole Camiery agent.*

Mr. S* Buird has a farm 160 acres for groi«ing vegetables.

Bm plants 100 acres of sneet c^rn* 3S acres to table beets,

and 25 acres of carrots, corn aisS table beets are

planted tt«ice each season, A period of siz; ivei^s separates

the early cre^ froa the r^^lar one* fhe average yield for

Mr* Bui»3*s si^et com is 6 tons per acre. For table beets

ard carrots the average yield is h&trmmi 25 and 30 tons per

acre. Hie early table beet crop yields betii?een 12 and IS

tons per acre, which is about half the yield of the main

crop.®

ltr« b. B. ftaMs has a IS- acre corn field to the west

side of Coburg road. Hiis farm estenis muBt to the Mill

slough* which is bordered by seme vine maple and pcplar trees.

Hie yield of his corn is between 4 and 5 tons per acre. Be

pays S3.50 per ton for harvesting* and $2 for delivering the

crop to the Bugme Fruit Growers* Association plant in Eugene.^

^Interview with m* E. Stolsig* a trucks farmer*

^Interview with ftp. S. Hurd, a trucie farmer*

^Interview with Ih?. b, B. Hiomas* a eii«et corn grower.



To the iN;>utbi«e8t o£ Coburg« and vest of Coburg itoitd ie

the fans of Mr. Syketethuis* xt le to the eaet of Cohuvg

SottoBi South Eoad* and to the north of the iteKensle 8iver«

This farm is foucid on the Eugene Quadrangle* Section 5 of

Tovnshi|> 17 South* and Range 3 l^st. 1%e elevation is about

390 feet.^ The principal cr<^s being grown are beans and

strawberries. This farm was surveyed by the Soil Conser*

vation Service in Barrisburg.

Host of the soils in this farm have an effective depth

of less than sixty inches with a iaedium texture topsoil* as

shown by Figure 35h. A ix^il test with a fertilisation

reocxisMiZMSation has been made for this farm by Oregon State

university through Lane County Agricultural Service in

Sugeiuo. The ph of the soil samples taken were 5«8* 6.0*

6*1* and 6•2.^ Chefaalis soil is found in the most parts

of the farm. HeWberg and Canas soils are mainly in the

east and the west parts as shoim by Figure 35B«

inie five fields shown by the land use Figure 3S C are

to be planted with soil building crcps a minimum of one-third

of the time rotating the crcps. Fields 2* 3* and 5 are

subject to overflow and erosion} therefore* they are

^Oregon 15 Minute Series Typographic Sheet.

^united States Department of Agriculture* Linn-Lane
Soil Conservation District, Soil Conservation Service in
BarriSburg* Oregon.

^Oregon State Dhiversity, Corvallis, Oregon, Agricul
tural Extension Service* Lane County.
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{oaintalned In Govec cxapu during the winter: laonthe and later

plo«^ under during the spring, h iimter-^^ o^netruction

fields 1 and 3 mks planned* ^his is to resiove the

bushes, reshsyp^ the es^isting <imter«€r>urse# and mmd the

permn^ esd* fhe t^ acres of eooded brush to the seat of

1
the Biap isere reoostteisled to be cleared*

fie* J* bs^sterhuis sells to Albany stoleelei^van Casp

Cash Casmery* Wm has 30 acres o£ bush beans, and 12 acres

of strawberries* yields are 2 to 4 tons per acre of the

bush beans, and 4 to 5 tons per acre of strai^rries* After

harvesting, he trucks the crep to the cannery in Albany.

Shey pi^ hlo $5 pss: ton for the transportation of the straif**'

berries, but nothing for the bsuine* Tim contract betwessi

this cannery and the growers fires the price, idiich is $140

per ton for beans no* 1, and $67 foe icm* 4*^

Heist of ̂ gene, two fruit growers %rare visited* iheir

orchards are on Bail^ Bill and lr>rd«ced from the mvth by

Bailey Sill Boad* Hnrren Street is to the eaid;, and houis

tmm is to the west* <Sibei» orch^ards are found on the Bugmui

Qui^rargle in Section 3 of loiaiship 17 South, Ihu^e 4 Host*

^e elevation is biinsMni 450 and 530 feet, with a moderate

slope in the northwestern portion and a gentle slope in the

^Ihiitcd states IkiparteKint of Agriculture, liim^hane
Soil Conservation Biatrict, Soil Ck>nservation itervice in
Barrisburg, C^egon*

^Interview with m* l^sterhuis, a fruit and vegetible
groimr.



Boutboastern portion*^ fbtt soil is fleiboorzie red<lisli*broim

clay loass.^ The ph of tlis sas^ples taken inure 6.6 and 6*4.^

tur. C« Ifaughan's orchard is seven acres. Tm and a half

acres are planted ifith 100 Hed Tart Montimsrency cherry trees

which are twelve years old. Be has 4.5 acres of Royal Anne

Sweet Cherries^, which are rouch older and were planted with*

out regular pacing. The slope is about 5% in the area

where tto wmet cherries 8taad« and where the Red

Tart cherry orchard is found.^

Irrigation is not necessary, as the rainfall is adequate.

Good drainage is provided by the slope of the hillside* Mr.

C. Maugban does not um any cxiver crop. The different

operations done through the thole seeson arei diskii:^#

fertilizing, and ipraying. Be uses aaeioniuia i^osphate

sulphate 16*20*0 before it rains. For insect control he

sprays with D.O.T.

The yield of the Red Tart cherry is 4.4 tons per acre.

For the Boyal Anne Sweet cherry it is 5.7 tons per acre.

^Oregon 15 Minute Series Topographic Sheet.

^united States ih^artfoent of Agriculture, Bureau of
Chaiaifitry and Soils in Co<^eration with the Oregon Agricul*
tural EaqMsriisent Station, Soil Survey of the Buaene Ar^.
Or^on. Humber 33 Series 1925, (U. S. Goverzaneat Printing
Offi^, 1930 >•

^soil test done by the author.

^Interview with ihr. C. Maughan, a fruit grower.

^Derived from the elevation figures on the Oregon 15
Minute Series ̂ topographic Sheet and my field observations.



IHiring the harvoist season of the sweet cherries he hires

twenty pldcers for six daysi for the sour cherries, twenty<»two

pickers are iiee^toiS for five days, Be pays the pldcer 4$ per

pound for the sweet cherries, and 1.S4 for the iK>ur cherries*^
Mr, B, Z, Pitkln is a close neighbor to Mr. C, Maoghan.

Three acres of the Royal Anne Bweet cherries, and 3,5 acres

of the Italian prunes fonn the orchard of Mr, Pltkln, The

prune trees are about fifty years old,^ Bach Is spaced

twenty«>two feet from the other, while for the cherry trees

it is twenty feet. For laoet of the orchard the slope is $%

with a small portion of the prune grove havlag about 6,3% in

slope. ̂

He uses rye grass or vetch or Crimson clover as a cover

crop. Tbe other <^ration8 done are fertilizing in February,

turning the cxyvsr crqp under in April, dicing in i3Une and

spraying the orchard. The yield is 7 tons per acre of the

sweet cherries and between S and 6 tons of the prunes.

Applying a cover crop contributes to this high yield.

During the harvest season twelve pickers work for a we^.

The crop is trucked to the cannery twice a day, FrcKit these

6,5 acres he gets $1,000 in some years, while in some others

he may have a loSs from $25 to $500, Tariff exenption on

^Interview with Mr, C. Maughan, a fruit grower.

2Interview with Mr, E. Z, Fltkln, a fruit grower.

^Derived frcna the elevation figures on the Oregon 15
Minute Series Tcpogriphlc Sheet and field observations.



liaported prunae from France and Italy caused a serious

ocHspetition to the Xocal production. The market for Oregon

iG^erries in the Bast Coast faces a price ocKspetition with

those frcmi Michigan and S»u York, since the latter do not

have the high shipment costs.^

Mr. T, Otase and his 8on»in«>law Mr. h. Itiiteaker share

in planting two farms, one in Eugene and the other to the

southeast of Springfield. The Ikigene farm is located to the

north of the Willamette River and to the southeast of Dedrick

Slough. Xt is found in the Eugene Chaadrangle, Section 29

of Tcseishlp 17 South and Range 3 nest. The elevation is

shcnit 415 fset.^ The surface of the field is almost flat.

Ths soil in the northern part of the field is Chehalis silty

clay loam. Close to the river in the souther part of the

field, the percentage of the fine sand particles increases,

and Chehalis saxidy losm soil is found. ̂

On this field they grow 42 aopes of Fole Snap heans and

1.5 acres of Marion Blackberries. The yield is from 8 to

10 tons per acre for the heans, and 5 tons per acre for

the Marion BlackiMrry.^ The Eugene-Springfield Highway,^

'^Interview with Mr. E. X. Fitkin, a fruit grower and Manager
of the S^gene l^uit Growers* Association.

^Or^on IS Minute Series Tpogrphic Sheet.

^Ohited States Bepartirant of Agriculture, Bureau of
Chemistry and Soil in Cooperation with the Oregon Agricultural
Experiment Station, Soil Survey of the Euoene Area, Oregon.
SJUidser 33 Series 1925^ (0. S. Government Printing Office, 1930),

^Xnterview with Mr. T« Chase and Mr. L. itiiteaker, fruit
and vegetable growers.

^Information from Highway Bpartment Engineers in Eugene.



under construction# or the Q Street Extension# as it is being

caXXed by the peq^le# passes through the southern part of the

field. Zt has eOianged tim cultural landscape# as eelX as

reduced the area of the fine sandy Xo^ soil taking X7

acres off this field

^eir other fans to the southeast of Springfield is

bordered by Jasper Boad and Southern Pacific Railroad frc»a

the north and the east* Xhe Middle S^rk ld.lla^tte River is

to the south* A poifer line crosses the field and fonas a part

of its cultural landscape* this farm is in the Mar cola Quad-

ran^# Section 4 of IMmship 17 South and Range 2 nest* 79ie

elevation is h&tvoon 485 and 490 feet*^

The higher elevation of the field close to theroad forms

a part of the river terrace* lomer elevation shown by

the air photograph figure 36 marks an old dbannsl that ran

throu^ the fi<»ld* fhe river# meandering in this area#

explains the differences in the soil tsacture within the

field* The ph of the soil is 7*^ Close to ishm terrace the

soil is Hewberg fine sandy loam# while close to the river it

is Chehalis fine sandy loara.^ The percentage of the sand

^Interview with Ihr* A* Miiteidcer.

^Oregon 15 Minute Series Toj^>graphic Sheet*

^Soil test done by the author*

^united States ©spartment of Agriculture, Bureau of
Chemistry and Soils in Cooperation with the Oregon Agricul
tural Experiment Station# Soil Survey of the Eugene Area#
Oreaon* timber 33 Series 1925 (U. S* Government Printing
Office, 1930)-



Figure 36 • 1961 Air Photograph Showing the Farm or
Mr. T. Chase on Jasper Head Southeast o£ Springfield.
(Scale 6.6 inches one mile) A. Bonsesteadi Bush
Snap Beans 19 acres; C. Pole Snap Beans 20 acres;
D. Tahle Beets 20 acres.



Incjceaaes in the southern part of the field, vhich la close

to the sand bars along the river. Mr. *P. Chase mentioned that

he planted beans on the porous sandy £K3il« but the plants

died. Therefore, this sandy area %fas left as wasteland.

The cropland consists of twenty acres of table beets#

20 acres of pole iSHaap beans, and 10 acres of bush sm^ beans*

la 1961 they had 4© acres of yellow wax beans. Ohe Eugene

Pruit Grof^rs* Association did not process wax beans for the

year 1962, as they produced more than the demand in the

prcnrious year. For a cover crop the farmer uses rye grass or

legumes mich as vetch.

The water is pumped from the river to the i^rinkler

system for irrigation. The yield of the table beets is 20

tons per acre. For the pole snap beans, it is between 8

and 10 tons per acre. The yield of the bush snap beans is

between 4 and 6 tons, and of the yellow wax beans is between

3.5 and 4 tons.

Southeast of Gosh^ and northeast of Pleasant Hill is

Mr. R. Stafford's farm. It is to the west of the Coast Fork

Mlllamette River# and to the north of Highway OS 58. This

farm is found on the howell Quadrangle Section 19 of Township

18 South, and Range 2 west. The elevation is between 439

^Interview with Mr. T. Chase, a truck farmer and a
grower on the Board of Directors of the Eugene Fruit Growers*
Association.



and 441 feet, with the feaeral treM of the elope being
t

towards the north.*

Map Figure 37 shows that Chehalis and Camas are the

soils in the field. Mewberg soil is found in

small areas in the eouthwestern and in the eastern parts.

The texture of the soil is clay loam, except close to the

river idie^e sandy loaro is found. ̂ The ph of the soil is

6.4.3 field was surveyed by the t3i»per milaiaette Soil

Conservation District, Soil Conservation Service in Bug«ae.

Mr. R. Stafford has 40 acres of sweet corn, 20 acres of

carrots, and IS acres of pole beans. His father was a

wstiber of the Suf^Mie Fruit Growers* association. Since Mr.

R. Stafford ii^berited the land he has sold to the Dole

corporation in »al«n* He uses barley or rye grass or clover

as a cover cr<^. The yield is 7 tons per acre of the sweet

<x>rn, 25 tons of the carrots, and 13# 5 tons of the be^suis.

These crops are trudc*^ to Glenwood, between Bugene and

Sprii^field, idMWre it is received by the Dole Cannery agent

la suiaaary, thQ crops grown within the canneryshed

discussed wset pole sn^ beans, bush snap beans, table beets.

^Oregon 15 Minute Series Topographic Sheet.
'

^Xhiited States Departiaent of Agriculture, tjpper MUlaiahtte
Soil Conservation District, Soil Conservation Service in Eugene,
Oregon.

3soil test ̂ ne by the author. V

^Interview with Mr. R. Staffeird, a truck fanaer. \ \
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carrots, and sweet corn. The fruit crops are the Royal Anne

cherry, sour cherries, strawberries, and Marion blackberries.

The study of the agricultural techniques in regards to the

crops or the farms differ to a certain extent from one

farmer to the other. The absence of a crop rotation or a

cover crop accounts for the differences found between the

yield of the same cxcps grown on the saita i^il* Long

personal experience in farming was another reason for obtain*

ing higher yield.



CBRPTBR V

CmCLUSZOSS

The following conclusions can be dra%m from this study*

1« The caxmii!^ inE3ustry started in France ahd in Britain

almost siimiltaneously, but has attained its highest develoy^nt

in the Ihiited States.

2. The fruit and vegeti^le canning industry is a small

town industry in tdiich the individual plant is small and

often ispecialised.

3. The ecozKitaic results of canning have bemi the

stabilisation of price and the broadening of the marhot for

them crops.

4« Seasonality of mploymeat in this industry is greater

than in any oth«t industry in the Bnited States. Product

diversification and early crop growing are attenspts to lengthen

the canning seamn.

5. The canning industry has the lowest earnings and

the least average annual increase compared with other

industries. The degree of smaonality found in this izidustryi*

the miaft>er of other industries in which i^orkers find eioploy*

aient, and the avemge hourly wage in the industry are the main

factors behind the low level of annual earnings.



6* £>uriiig the first quarter of this century# the

rapid dery^loj^oent in the fruit-growing areas of the Pacific

Coast transferred the center of production of canned foods

frcMo the Atlantic $eidlx>acd to California# Oregon# Mhshington#

and Idaho.

7* fhe carming industry has facSMS increasing cosfteti*

tion from the freezing ii^ustry durii^ the last thirti^

year peric^# m> that increasing ciq»ital requir^fj^nts and

increasing €»:»i>lexity of technology becimie the characteristics

of the cannix^ induiri^ry*

8« the Mg concentration of these canneries in Chregon

is in the Killwaette V^ley# with 8ug«ns# Portland and

Stayton following Salem in the nusher of employees.

9, The Sugene Fruit Growers* Association is ozm» of

the oldest big canopies in the Pacific northwest. Xt is

distinctive in the <x«perative business in that it gives one

vote per share. All the asoijers are growere who have contracts

with the cannery for delivering a certain amount of crop

tonnage# while for most canneries the contract is based upon

the crqp acr^ge.

10. The Eugene Pmiit Growers* Association hires 1250

wployees engaged in two shifts durii^ the canning season

and 150 during the wdnter for their plant in Eugene. For

the iTUnction City plant 300 i^loyees are hired during the

canning season mtk& ten durizig the iidnttBs;. Umm workers

saeceed the nuzsber of men workers during the canning season#



11, Southern l^acific Railroad line ruimiiig close to

the Mllaiaette River iaa#s an ideal location for building the

plants either in Xug^e or in iThnction City. are located

northeast of dhnction City and east of Eugene. Ihe pre

vailing southwest winds minimize the problsoa of air pollution

over Eugene and ilUnction City,

12, Future expansion is planm^ for the dUnction City

plant. Increase in production will be attained through the

use of the most efficient eq^uipment,

13, Chie million gallons per day of polluted water is

treat4^ by tl«si city for the sunount of $33# 000 a year for the

3[RigeiM plant and $2,500 for dUnction City, Expansion of

fifty percent of this mamnt of water is possible within

the present soqpense rate.

14« The ability of the :iBtogene Fruit Growers* Association

to process laost of the crops grown within this area and

their constant expansion since 1903 have been the reasons

why no other sizeable cannery of this type has attenpted to

operate in the dUeaediate area,

15, This cannery has a long canning season which starts

at the end of Rpril until ZNiceaiber, lihi|ffi^nt is carried on

the year round*

16* 7j^le beets# sweet corn, green beans and carrots

are the main vegetable cropsi sour cherries, sweet cherries,

pears, and strawberries are the main fruit crops. They are

given in the order of the amount processed, although they are



not In the order of acreage within the canneryshed* IThis is

because the yield differs frc»n one crop to the otheri in

addition sosie cropm are grovm for other canneries within

this camMMtyshed.

17. The farms selected for the study of the cannery*

shed are on the valley land and on the foothill section

that have a local relief of 260 feet* They have eight soil

types which are preferred for this kind of farming in the

lugene area. These soils arei chehalis, lieid»erg# Willamette,

Camas, Haytown, Salem, Mhodburn, and Melbourne.

18. There are tamo sirailaritiee between the farms that

are located in the vicinity of Junction City, Coburg, Bugene,

Springfield, Jai^r, Goshen and Pleasant Hill, as they are

within the WUlaiaette Valley which has a relatively uniform

l^ysical envirotsaent.

19. The crc^ yield varies from year to year depending

upon both physical and cultural factors affecting the given

crcp.

20. Agricultural techniques, whether concerned with

the crops or the farms, differ to a certain extent from one

farmer to another. The absence of a crop rotation or a <»>ver

crop accounts for the differences found in the yield of the

same crops getnm on the mmo soil ajad under nearly the same

eiivironiiiental condition. Long personal eaq^rlence in farming

is aiK>ther reason for obtaining higher yield.
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