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A..'98TRACT 
; 

A large pro::iortion of the poyiulation of 

'ississirpi consists of Negroes who are in the low 

income group and whose health standards are low because 

of poor diets. Ninety per cent of these people live on 

farms and depend on farming for their living. 

r-.-, 1926 the school-commu...11.i ty cannery nove­

nent \.~s stc1rted in Georgia for the purpose of helping 

to improve economic and health standards among people 

in lor· income groups . By 191:5 more than 500 scb.ool­

cornnu...11.:::. ty c2nneries had been established in t.reorgia. 

Th::.~, e:~"rrple r:as follor;ed in Horth Cc.rolina , South 

Cr7olin~, and California . 

In 1931 the first community cannery was 

estab_ished in !· ississippi for the use of Negro farm 

fc ilies. Since that time 18 ca1~neries have been 

l.. sh a' ' · · · ._e rria ::..re no~7. in opera"Cion . The progra.E , 

: .. m·cv ::: , ha:::: been limited and in order to extend its 

i;enefi ts the present investigation has been .. mderta::::en . 

The speci:ic problem of t'1is study is: VTo.at 

ro,..ram C~n Be Recommended for the Establishment, Use, 

------------~---------------....! 



Qp('r" tio:"', ;~a!lar;e:::ei1t, and Financing of School­

Cc:r.:uni,.;:r c::i.nne:ries fo1~ Negro Farn Fa.r:ii1ies in 

Hiss:.ssi1 _ ·? 

This n!'oblem subdivi es into the follo·ri11g 

su' ord:.n~·;,;c c.1.·.1estions: 

A. '7h::t progress has been mc:de in establish-

ing school-community canning pl~~ts? 

B. rn1a t arr') the notential needs for such 

• ? canneries. 

C. '';1'}., ... t factors determine the success of 

such school-conmunity ca1n1ing? 

a . As revealed by a stu y of a nura er 

of successful ca~neries? 

b . As given i~ authoritative 

literature? 

D. ¥That is the essentisl er;_uinment found 

i!l a SI:iall successfn.l cam1i11g plant? 

E . Hovr is the equipment arranced in such 

F. Ho11 are such pl '1ts financed ? 

u. '."het 9lFn c2.n be recommended for the 

organization, operatiori, ,lse, management , 

an - fin2nci:;.1g of school-community canni~g 

plrnts in ~ississippi? 



-------------·----- -------~~-· .. ·--- -... 

~:t=>t· ods and ,:QKQCedure 

Three sources of data ~ere used. T1e first 

rs 109 certified teachers of vocational agriculture 

-·., 0 \". ere 1'.eld respon~ ible for community c'lnning programs 

in ··ississi_ "Di . The seconc: source w2.s !'our community 

c'.::'rin"r·· es 1hose nrograms were rated o.s being outstanding 

by the Alcorn Agricultural 2nd ~ech2nical Coll re. 

T>J t:'lird s01.1race was :;)ertinent researcl: reports on 

co.....-nur.:. ty c".nni::ig ">rejects in other st2.tes. 

Three methods were used in gatheri::'.lg C:.ata . 

i:1·1e ~E>stionnaire nethod vas used to gather informrtion 

f·,orr teacl~ers of vocation::-1 agr.; cul turB. Directed 

v .:.~itation v·as tl-·c method used to gather information 

from th.:: four outstanding canning ccnt0rs. Revie\·;s 

~~e ~~de of research reports on community ca~ning 

pro rams . 

The d~ta :ere summarized and uresented in 

-:abl8S for aaal:rsis o.nd iscussion. 

1 •• orty teachers responce to the 

ques~ionn~ires. P.ir~teen reported established 

canneries, eight reported doing some canning but 

not having org2nized conm1unity centers, and 14 

reporte,.: no c2.:mi '1g 3.cti vi ties or establishr:1e1ts. 

________ .....,., ______ , 



2. Communities vfi th established canneries 

varied in size fron 60 to more than 700 f8nilies. 

3 . Tvelve of the canneries were housed in 

buildings used exclusively for this purpose while 

six were in buildings used for additional purposes . 

4. One cannery r.-as established in 1935, 

three in 1943, 10 in 1944, and four in the first 

four months of 1945. 

5 . The average floor area of the 18 

canneries vms 1 , 357 square feet and would ac­

comm.o Gte 19 people working at the same time. 

6 . The cost of the essential equipment 

for the average cannery v:as C986 . 00 . 

7 . There were 6,608 farm families in the 

areas coinr, canning but only 2,440 were being 

reached by the services of these plants . 

8 . The canneries operated an average of 

7 . 5 hours per day, three days per week in summer, 

and seven hours per day , one day per week in 

winter . 

9 . The essential major equipment consisted 

of : vats for washing, blanching, and ex...~austing; 

preparation, filling, and sealing tables; one 

electric sealer; hand sealers; retorts; and steam 

boilers . 

10. Equipment was usually arranged in pro­

·---~g~resrional order of ca~~ning operations . 



11. Fourteen of the 18 established canneries 

were financed almost wholly through the 1.'far 

Pro- uc+ ·ion Training Fund. 

Recor1menda.:li..Qn. 

An analysis of the findings together with 

data contained in Chapter II resulted in the following 

recori.r11=mda tions : 

1 . That the school-community cannery move­

ment be promoted in viississippi . 

2 . That new canneries be frame structures 

30 feet by 45 feet with concrete floors equip~ed 

with one boiler , three retorts, four vats, one 

ha:nc:. sealer , and one electric sealer arranged for 

production sequence . 

3 . That a unit of instruction covering 

food conserv.::.tion be i 11cluded in the courses in 

vocational agriculture and home economics . 

4. That the following success factors be 

used as a guide for planning, establishing , and 

operating can_~ing programs : (a) the canning 

activities shoulc be a part of the educational 

progrr -, (b) public schools should sponsor the 

program conti:1uonsly , ( c) ca:nneries should 

operate the year round, and (d) vocational 

agricultural teachers should supervise the pro-

rams and be trained in the necessary sciences 



_______________ .......,;_..,. _______ , _______ , -----· 
and tecr.niques by the Alcorn Agricultural and 

·echanical College. 

5. ThA.t interest in a school-community 

cannei-·y be aeveloped through discussions of its 

importance and usefulness in every class and 

group :neeting . 

6 . That local committees be organized to 

devise plans for securing necessary funds for 

establishing and operating a community cannery. 

The adoption of t1e foregoing recommendations 

s ould provide the .fogro conmuni ties in Mississi:'."Pi 

it a program for t:1e establishment, use, operc:.tion, 

management , and financing of school-community 

canneries . 
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Chapter I 

I JTRODUCTION 

Today, ,~en th0 health and •elfare o: all 

the peo le is so importar.t in the life of the nation, 

it is timely that attention be given to the ways and 

means of providing peo-le with und.erstancing and 

ability to secu1·e adequate diets. (6: 1 ) 

Bae" .ground 

It has b2en estim2te. that 90 per cent o: 

the Negroes of M:ississippi live on :nd derive their 

livings from farms. These farm families for the most 

part are in the lo·, income group ::-.:nd maay o:: them 

rely on public assistance during th&t part of the 

year ~hen foodstuffs cannot be secured frot1 the farm. 

Public health officials have found that 

the persistent illness of the Iegro is caused by in­

ad.equate diet. 

The problem of imrroving the living standards 

of Negroes by helping them obtain their food at l~rer 

cost and the problem of helping them to improve their 

health standards by bringing the needed variety of 

food into their diets have been attacked by educational 

leaders in the South. School-community canneries have 



been established in a number of rural centers of 

southern states as a means of solving these problems. 

Community canninb had its beginning in 

ueorgia in 1926 v-hen tvw schools made the initial 

effort by experimenting •ri th community food conser­

vation programs. 

In the bc.-'inning these canning nlants were 

crude, temporary, out-o:-door affairs, but both schools 

succeeded in getting thin~ing and experience centered 

on the details o: the problems of community canning. 

These experiments revealed that the improvement in 

standards of livin in these corununities could best 

be made by teac: ... inc farm people to produce f'.nd con­

serve their home food su:rrly and le::ive the commercial 

aspect of canning to others. 

From thesi:; e2rly beginnings the cornnun:_ty 

canning nrogram took its direction. Plants have 

grown up as school laboratories where the problems of 

food processing are taught and 11here cornmuni ty canning 

is done. This program met rd. th :avo:r v·l1erever tried, 

and ;-·as expe.nded to all ::-a~ts of tieoi"'gia. 

In 1944 there trnre more than 500 school­

community canning ~lants in operation in ueorgia. The 

use of these food preservinf centers made available a 

erea ter variety and gre2.ter q_uanti ty of food.stu .... fs for 

the farm families of the lov income group, \hich re-

_sul ted :J.,_n imnroved he2l th con.di tions. (11: 5) 



In 1940 the College of Agriculture of South 

Carolina made a study of 20 loc:,.l community canx1eries 

in that state. The report sho-·:ed that South Carolina 

had followed the Georgia pattern in est~blishing 

school-community canneries and that there has been a 

steady grov,; th in the use of the canneries by the farm 

farr:ilies. 

( 

The Sta te College of iorth Carolina published 

a bulletin in 1943 in v:hich 2.. review of local canneries 

nas made. The bulletin showed that comm1..mity canneries 

in North Carolina have been a factor in the econor1ic 

stability of the rural porulation because of the pro­

gram of food preservation as conducted in thc:.t state 

by local schools. 

The school-community cannery had its begin­

ning in the :iJegro schools of :::-.ississippi in 1931 with 

the inaugera tion of a canning program in Shelby, 

~ississippi. This plant operated successfully for 

two years. In 1933 interested persons in Louisville, 

[ississippi, V!ere successful in securi:..1g canning 

equipment to establish a community cannery in that 

city. Economic conditions of the time would not per­

'~it the completion o: the housing facilities for the 

equipment. 

From these two efforts in Tuississippi the 

idea of a school-community cannery has spread to many 

localities and has resulted in the establishment of a 



number of community canneries in Negro school s in 

1.~ississippi . 

It appears that there is a real value in 

having community canneries easily available to·Negro 

farm families in :'.'Lississippi . These canneries have 

been beneficial to the low income group in other states 

by providing a means of preserving available surplus 

food . 

A community ca:n...~ery could make a major con­

tribution to the health and financial condition of 

these Negro farm faillilies in Mississippi . I n order to 

do this it is necessary to make good canning facilities 

easily avail::'ble at a time Vvhen surplus food should 

be reserved . Successful canning depends upon the 

maintenance of the best possible conditions. Further 

difficulties to be overcome are maintaining lov1 costs 

by mal;:ine l arge quantity purchases and by using surplus 

food products from the farms . 

Problem 

I n order that Hississippi communiti 0 s may 

benefit from a program of food conservation, t~ey 

need gui ance an assistance in establishing and 

operating community canneries . The need for this 

heln gives rise to the najor problem of this study : 



~1hat prorram can be reconunended for the 

establishment, operation, use, management and financing 

of school-community canning pl2nts for Negro farm 

families in !lississippi? 

Subordinate questions are : 

1. 'IJ'ihat progress has been made in establish­

ing school-community canning pl ants for Negro 

farm families in Mississippi? 

2 . What are the potential needs? 

3. 1''hat factors determine the success of 

school-community canneries? 

L~. WJ.1.at is the essential ::najor equipment 

found in a small and successful school-community 

cannery? 

5. How are such plants financed? 

6. Vhat plan can be recommended for the 

organization of school-co~l!lunity canning plants 

for Negro farm families for Tiiississippi? 

A reviev1 of literature, reported in the 

follorring chapter, has revealed information that is 

pertinent to the above mentioned problems . 

----·-------------------------.! 
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Chapter II 

REVIEW OF LITERATURE 

School-community canneries have become quite 

popular during the present war period because of the 

great necessity of getting farm families to produce 

and preserve as much food as possible. School-com­

munity canneries were in operation, however, before 

December, 1941. 

One of the most extensive publications 

dealing with school-community canneries was published 

in April, 1943, by the State Board for Vocational 

Education of ueorgia. The publication was prepared 

by Wheeler and Duncan (11) in which they made the fol­

lowing comments regarding the development of the 

canneries in ueorgia: 

Community canning had its beginning in 
ueorgia in 1926. At that time t vro schools made 
the initial begin..ning: the Line School in 
Franklin County and the Shoal Creek School in 
Hart County. These v·rere try-out experiments in 
community food preservation, and each had its 
ovm objectives. 

From these early experiments, the school­
community canning program took its direction. 
Plants have grovm up as school laboratories 
where the problem of food conservation is taught 
and where community canning is done. Thi.s 
program met with favor wherever tried, and was 
expanded to all parts of the State. It has made 
food preservation a family enterprise and shifted 
the burden of food preservation from one person 



f _________ _,..,,,...~-·,······----,,----·--

in the home to the family group (ll:4). 

This 78 page publication not only gives an 

account of the development of school-community can­

neries in ueorgia, but also is a complete treatise on 

the subject of school-community canneries. It contains 

a chapter on ttplanning the Family Food Budget For 

Community Canning in Community Plants. 11 It also con­

tains a chapter on 11 0perating the School-Community 

Canning Plant." The chapter on ttUsing Community 

Canning Plants and Equipmenttt is a most thorough dis­

cussion of efficient use of these canneries. The 

chapter on "Procedure for Canning Different Foodsn 

forms an excellent and reliable guide for canning. 

Finally, the chapter on "Establishing Commu_n.ity Cann­

ing Plants" gives full and complete directions and 

floor plans. It describes how to finance canning 

plants. 

In January, 1944, the United States Depart­

ment of Agriculture and the United States Office of 

Education called a "Food Preservation Vlork-Shop Train­

ing Conference" to be held in Peoria, Illinois. Since 

the state of lieorgia had served as a pioneer in this 

field and had done more than any other state in the 

nation toward promoting community food preservation 

centers, it was logical to select as the main speaker 

for the conference a man from the faculty of the 

University of ueorgia who was mostly responsible for 



----·----------- ----------···---
the development of the program. This man was Dr. Paul 

W. Chapman, Dean of the School of Agriculture. In 

his address to the conference he made the following 

statements: 

ueorgia now has more than 500 community 
food preservation centers in operation. At this 
time, no other state in the Nation has as large 
a number. During the war time food emergency 
these plants have proved a boon to people of the 
communities where they are located. Food ration­
ing brought these people few problems; they have 
been able, without difficulty, to maintain a 
liberal diet. The plants have eliminated waste 
and stimulated food nroduction and made it com­
paratively easy to meet the requirements of an 
adequate family budget for canned and processed 
foods. By thus providing for themselves, these 
families have contributed to the war effort in 
two ways: (1) they have added to the nation's 
total food supply, (2) they have decreased the 
demand upon the service of those persons in our 
labor forces who are engaged in producing and 
~recessing, and distributing food supplies 
l ,3:1-2). 

In regard to the establishment of community 

canneries in local communities and their location, 

Dr. Chapman made the following statements: 

In connection with this program of food 
preservation, it is essential to remember that 
(1) all community and county plants are publicly­
owned. (2) All are operated under the direction 
and supervision of publicly-employed, agricultur­
al-home economics education workers, and (3) that 
none of these food products preserved enter 
commercial trade channels (3:3). 

Concerning the financing of these institutions 

he said: 

Food plants in ueorgia have, for the most 
part, been financed by Boards of Education 
(local and county) and County Commissioners. 
Contributions in materials and labor have been 
made by individuals. VfPA projects and NYA --------------·------------------......: 



projects helped to build and equip a nur~ber 
of plants (3:3). 

ueorgia has enjoyed a long and prosperous 

period of service in the field of food preservation. 

In recalling the factors responsible for this long 

valuable service to farm families of his state he 

makes the following observations: 

Looking back over the records of the last 
18 years, we are able to make two very gratifying 
observations: First, the number of plants has 
increased every year since the plants were in­
itiated. Second the total number of units 
(cans and pounds) of food processed has increased 
every year since the beginning, and, likewise, 
there has been a consistent gain in the number 
of families served, as well as the average annual 
output per plant (3:4-5) . 

In answer to the question: IT1Nha t are the 

factors responsible for the continuous growth and ex­

pansion of ueorgia's program of community food pre­

servation over a period of approximately eighteen 

years?n he listed the following factors: 

1. The people like it. 
2. One agency has continuously sponsored 

it as an integral part of its education­
al programs . 

3. The training of managers, operators and 
supervisors of community food centers 
or plants has been provided by the 
institution training teachers of voca­
tional agriculture and home economics. 

These factors cannot be overemphasized by 
persons who attempt to develop a state­
wide program of food preservation through 
county or comm.unity food centers (J:4-5). 

E. R. Alexander, Specialist in Agricultural 

Education (10), made a study of the ueorgia and South 



~---·--·~ 
·Carolina school-community canneries to show that the 

development of community canneries in these states 

was an outgrov:rth of interest on the part of agricul­

tural educational leaders in the improvement of diet 

of farm families. In this study Mr. Alexander made 

the following remarks concerning the educational pro­

gram for a successful school-community cannery: 

The first step in securing a school com­
munity cannery is to develop an appreciation of a 
food conservation program. It is important for 
a teacher who wishes to establish a cannery to 
create an interest in this project on the part 
of the school board and patrons of the commun­
ity. A community cannery should be the out­
growth of well-planned evening school program 
for both men and women in its community. The 
operation of the community cannery presents some 
problems. Such problems are more easily solved 
if they are kno~~L before the cannery opens for 
operation. Many teachers have been handicapped 
in the operation of a food conservation program 
because they have failed to determine the 
proper operative procedures (10-3). 

According to Mr. Alexander, the second step 

in the Educational program in connection with the 

school-community cannery is: 

To determine the kind and amount of food 
needed and to produce and process this food for 
farm families. The problem of providing food 
for farm families affords an excellent opportun­
ity for cooperative programs carried out by 
teachers of vocational agriculture and home 
economics. The farm family is a social unit 
and each member should assume definite respon­
sibilities in connection with the family food 
program 00 :4). 

In this publication, Mr. Alexander also 

gives a summary of 67 canneries in South Carolina and 

Lreorgia with regard to kinds of buildings used, the ...., ______ .......; 



different uses and sizes of buildings, ventilation, 

cost, and equipment. He also described the management 

of the plants. Finally, he discussed the develop­

ment of food conservation programs and gave a floor 

plan of a complete cannery. 

A. L. Teachey, State Director, Food Production 

War Training Program in North Carolina, in the publi­

cation The School Community CanneIT (8) made the 

following suggestion in regard to the equipment that 

should be in a school-connnunity cannery: 

The equipment in most of the school-com-
munity canneries in North Carolina consists of: 

1. Ten to 20 horse power boilers. 
2. Thirty-three quart retorts. 
J. One hundred fourteen quart retorts. 
4. One power sealer. 
5. One hand sealer. 
6. One exhaust vat. 
7. Four wash sinks. 
8. Two preparation tables. 
9. One packing table. 

10. One sealing table. 
11. One cooling vat. 
12. One steam jacketed kettle . 
13. One blanching vat. 
14. One meat grinder ( 8·2} 

Other small equipments such as knives, forks, 

meat saws, ladles, tongs, dish pans, and strainers 

were also included. 

He further stated that the approximate cost 

including the plumbing of all this equipment is ap­

proximately $1,200 .00 ( 8 : 2). 

In regard to financing a plant he made the 

f olloY.ring statement: -----------------·-------------! 



------------·--- . _________ .....,,,,._,,,_ .... _,...!<!'~-·-

At the present time some financial assis­
tance in obtaining such items as: Boilers; 
retorts, steam jacketed kettles; and exhaust 
vats may be obtained through the Food Production 
War Training Funds . The preparation tables, seal­
ing tables, and packing tables, washing sinks, 
and other miscellaneous equipment may be purchased 
from local funds or some of it may be constructed 
in the school shop (8 :2) . 

The Office of Distribution, 1.Yar Food Ad­

ministration, in its publication Community Canning 

Centers made the following statements in regard to 

establishing community plants that are being favored 

over the nation : 

1. Community canning centers will not just 
happen. They must be planned and ar­
ranged well in advance of the season 
for their need. 

2. Planning soundly and getting the center 
operating on business basis from the 
beginning is necessary if the center is 
to be successful over a period that 
justifies the expenditure of money and 
effort involved. 

J. A community cannery must have initial 
funds for equipment and supplies, 
housing and utilities, necessary labor 
and supervision. 

4. Such funds may be obtained through 
popular subscription or a bond issue in 
the community. Often, however , the 
local board of commissioners, welfare 
board, school board, farmers' coopera­
tive chamber of commerce, or civic and 
fraternal organizations assume the 
initial costs. Many communities have 
found it advisable to incorporate the 
canning center on nonprofit basis. 

5. Every canning center should have, if 
possible, a paid supervisor who is on 
the job all the time that the center is 
in operation. In large canning centers 

__________ su_c_h_a_s_u~p~e_r_v_1_·s-9r_is essential (4:1-2) . 



Co:rnmuniti Canning Centers (4).--This 99 page 

publication is similar to the ueorgia publication (11), 

giving a complete treatise on every aspect of canning 

centers and is recommended as a reliable guide. Per­

haps one of the outstanding values of this publica­

tion is the fact that it gives five complete floor 

plans (4: 96-99) of as many different size canneries 

from a very inexpensive one to a most elaborate one, 

such as is located on the campus of Colorado Agricul­

tural and Mechanical College. 

Clemson Agricultural College, Clemson, 

South Carolina, in 1940 released a publication pertain­

ing to a study of 20 community canneries within the 

state (2). This publication discussed the services 

rendered by these community canneries, their operation, 

construction an":. equipment of the plants, and their 

establishment. The value of these canneries ranged 

from $275 to $5,500. This publication concluded with 

the following statements: 

It is evident that no factor contributes as 
much to the success or failure of a school­
community cannery as the educational program. 
The most disappointing finding of the twenty 
community canneries studied is the weakness of 
the educational programs relating to school­
community canning ( 8:15). 
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A good publication pertaining to general 

welfare of Negro farm families is Negro Farm Families 

Can Feeg Themselves (6). This publication outlines a 

complete program of food production and conservation. 

It also stresses the great importance of intimately 

correlating this program with the educational system, 

and makes the following observations: 

Today, when the health and welfare of all 
people is so important in the life of the nation, 
it is especially timely that educational programs 
give attention to ways and means of making more 
adequate dietaries available to all people. The 
families on the farms or those v1ho have land 
available for gardens and poultry, maybe in a 
position to provide not only for their own needs 
but also some surplus to be sold to those who 
have neither facilities nor opportu..n.i ty to 
produce their own food ( 6 : 3 J. 

This bulletin gives this poem by Henry W. 

~rady, written to the Southern Farmer that seems to 

carry implication of a perfect day in the program of 

food production and conservation: 

1Vhen every farmer in the South shall eat 
bread from his own field and meat from his own 
pastures, and disturbed by no creditor, and en­
slaved by no debt , shall sit amid his teeming 
gardens, and orchards, and vineyards, and daries, 
and barnyards, pitching his crops in his o~m 
wisdom, and growing them in his ovm independence, 
making cotton his clear surplus, and selling it 
in his own time, and his chosen market, and not 
at a master 1 s bidding--getting his pay in cash 
and not in receipted mortgage that discharges 
his debts, but do not restore his freedom--
then shall be breaking the fullness of our 
day ( 6 : 1 ) . 

From the literature that has been reviewed, 

there appears to be a strong trend to emphasize 
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education as a basis for organizing school-community 

canneries, and teachers of vocational agriculture and 

home economics have an opportunity for real service in 

helping Negro farm families to obtain better nutrition 

for themselves. 

-----------------··~-----------



Chapter III 

!J'TPODS AND PROC"":DURE 

This study was undertal::en to develop a 

program pertaining to the establishment, use, manage­

ment, and financing of school-community c~P~leries for 

Negro farm farnilies in Mississir:pi . 

' 

Information was needed on the progress ma.de 

by communities in establishing canneries . It was 

considered necessary to determine the notential need 

for canneries and the factors necessary for the success 

of the canneries. 

Sources of data 

Three sources of data were used . The first 

source was 109 Negro teachers of vocational agriculture 

in ifississi?Ypi. The operation of community can_neries 

is assigned to them because of the need for welfare 

and training services that must be Jrovided in carry­

ing on these projects . These teachers meet the cua.li­

fications of the Sta.te Plan for -Vocational Education 

and are certified by the Mississi:rri State Department 

of Vocational Education. 

The second source of information was a 

group of four school-cornnunity canneries in Mississippi 
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that ~ere rated as being outstanding in their service 

to the communities by the teacher training depart­

ment of the Alcorn Agricultural and Mechanical College. 

These school-com.munity ca:rLDeries are located in Dods­

ville, Lrreenwood, ~Hleston, and Alcorn, :Iississip::ii. 

The third source of information was bulletins 

and reports on the organization and operation of 

school-community canneries in Georgia, North Carolina, 

and South Carolina. The bulletins and reports were 

issued by colleges or universities of these states . 

Methods of securing data 

Bulletins and reports from states in which 

canneries ~ere operating successfully gave pertinent 

information on the organization and operation of 

plants. They were reviewed in some detail in Chapter 

I I of this study . 

The q_uestionnaire method was used to gather 

information pertaining to the establishment, operation, 

use, management, and financing of school-community 

canning plants from the Iegro teachers of vocational 

agriculture. 

In formulating the questionnaire, 1/ the 

writer conferred Vii th his co-workers who were to 

assist him in making some evaluations. ~'hen the first 

__ ___ 1_/ See ApJendix A 



draft of the C!uestio11na i.re v.•as made, it v·as checked 

by the co-v:or~:ers and copies of it were sent to 

tr. A. P. Fatheree, State Supervisor of Vocational 

Agriculture of Hississiyipi, and to Dr. u- . A. Schmidt, 

Professor of Agricultural Education at Colorado Agri­

cultural and 1Techanical College. Their criticisms and 

suggestions were incorporated into the final draft of 

the questionnaire. 

Questionnaires were sent to 104 Negro 

teachers of vocational agriculture in fississippi, and 

40 completed questionnaires were returned. Data from 

these questio:nrn=iirP,S were co:r.r:,iiled on swnmary sl:.eets 

and presented in tables coverin6 the problems of this 

study. 

A committee, consisting of two teachers of 

home economics and three members of the vocational 

agriculture staf:' of Alcorn Agricultural and riechani­

cal College, was organized by the writer for t!l.e 

purpose of visiting four successful c"'.nning plants in 

the state. With the aid of the questionnaire, this 

committee made a study of these plants, and the data 

gathered in this manner were compiled on surnnary 

sheets for final presentation in tables covering the 

problems in this study. 

The findings were organized in tables for 

analysis and discussion and are presented in Chapter 

IV. 
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Chapter IV 

FIHDINuS 

The information that \ms secured from the 

officers of four successful community canneries and 

from the questionnaires sent in by 40 teachers of 

vocational agriculture is presented in relation to the 

subordinate questions of the main problem of this study 

which is : What program can be recomBended for the 

establishment, operation, use, management, and financ­

ing of school-community canning plants for the Negro 

far:rr fffi"ilies of Mississippi? 

Most of these data were assembled in table 

form. Accompanying each table is a brief analysis. 

The divisions of the chapter are designated by under­

lined introductory statements. 

Progress made in establishing canning plants in Negro 

£.Q__mmuni ties of Mississi1Jni 

There are 109 departments of vocational 

agriculture in Negro schools of Mississippi. One 

hundred and five Questionnaires were sent to Negro 

teachers of vocation2..l agriculture while the four re­

maining teachers were interviewed by the 1ITi ter. 

Forty completed questionnaires were returned, 18 schools 
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were reported to have establisJ-,.ed canneries while eight 

did not have established canneries or centers but were 

oing some canning in their communities . The other 

14 r.ere not attempting any canning at all , making a 

total of 22 of the 1.,,0 centers responding to the 

questionnaire as having no community canning proerams, 

as shovim in Tabl e 1, which follO\"S : 



Table 1. --STATU1~ QR CAWTINli PPOUR.Ar8 Il 
'SISSISSI1'PI 

=========================-
School Location Estab- No Cannery ~o Cannery 

and doing 
no canning 

No. of lished but doing 
Schools Cf:lnneries canning 

. . . 
1. Alcorn • X 

. . . -------2. Bo_gue Chitto • X • ----------~ ------ ----
--2..!. Cleveland X ----:----f±. Collins 'V" . 

J'>. . 
i: Dodsville ,~ . 

• !'.. 

ureenrmod 
__ __.._.::_ __ ~ 

. X -7. Ha-rpervillc X : 
. 8. Hub X . . - --9. Jonestown X 

.j 

10. ::.:ileston X 
. . . . ---11. Okolona X . . 

12. Pinol2. . X 
Jo. -: 13. Rose Hill X -: : 

liJ:. Sand Hill X : 

ft: Scott . X 
Sumrall ---- -¾ 1). X 

17. Utica X 
18. \"aynesboro X : 
19. ].Tagnolia X 
20. Lena X 
21. Philad.elnhia X 
22. Ner.rton X 
23. Picl-::en X 
2Lt. ~.IcCool X : 

2~. Aclrnrman . X . . 
Moorhead ------------:-2-. X : 

27. Columbia . X . 
28. Dublin X 
29. Florence . X . 
30. Frias Point . X . -31. H.i_ghlandale X 
32. IndianolR . X . 
3.2. Louin 

-!--
X 

34. Tuia_gno].ia __ X 

3t. IJe,~.r_Al,l~any_ . X • 3 . Pinola X 
37. Ruevill~-· . J;: . 
38. STu.11.m er 1 and . X . 
39. s1,reqtman . J: . 
40. Tylertovm . X . 

TOTJI.L . . . 18 8 14 



The size of t __ e communities with can:1ing 

programs varied from 6n to nore than 700, Table 2. 

2 

==========-=..:===:-======:::========-:.----
Table 2. --NUI@:':R A-TD SI':E OF co"' UNITI ·.s DOTITl.i CAif'TPTli 

Farm fan1ilies 
c omm 1..,1n i t v 

700 or above 

500 to 699 

450 to 499 

300 to 449 

150 to 299 

60 to 149 

in Comrauni ties 1'·i th canning 
facilities 

Total -

2 

2 

2 

2 

4 

26 

Table 3 shows the progress made in the 

establishment of school-community canning plants for 

-r-regro farn: fawilies in 1assissipni . Eic;hteen plants 

were established over a period of 10 years, the largest 

number established in any one year 1Pin,:; 10, in 1944 . 

,, 
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Table 3. --PROURTi'SS r11ADE HJ EPTABLISHr~u COHJ:UJNITY 
CA~JNERI"'!::S FOR NEuRO FAillIERS IN I1ISSISSP:,PI 

--=-=-:=:--=========-=:;_=-=-=--=-=-=-=-=-=-=-=-=-----=--:::.-=========I 

x~ar ------- ----

1935 

1943 

944 

1945 (4 months only) 

Number of new plants 

1 

3 

10 

4 

Total - 18 

Table 4 shoviS that the 18 can.TJ.eries varied 

in size 2nd amount of equipment. The buildiDgs 

varied from 168 square feet to 1,448 square feet; the 

average area 'liras approximately 1,357 square feet. The 

cost of these builr:in.(sS varied from CJOO to c2, 000, 

or an average of ~882.61. Table 4 also shows that the 

value of the equipment in these buil ings ranged from 

t85 to $2,250 or an average of (986.47 per cannery. 

Tynes of buildinz.s in vrhich canneries are located 

Table 5 shows some of the important physi­

cal conditions of the builaings in rchich canneries 

are located. 

------------- - ---------------.! 



• __________________________________ , 

Table 4.--SI?iE AND VALUE OF EUILDINuS: VALU::;, OF 
EQUIP:.IK'iT P-1ffi ITUIIBER OF PERSffff ACCO!'!MODATED 

School Floor area Value of Vqlue of Persons 
No. Sq. feet 3uild.ing Equipment Accommodated 

. . 
8 • <fl> c!J. • 1. . 14 4 "'f,1250 . _:j_.2-50 ___ . _ 1,.-:.2----

2 • : 169 : 500 -r 100 I 10 
3. : 864 : 1200 • 800 10 ---
4. : 93b ~ 1360 .... 1100 -: 20 
5. ' 960 f:,50 . 1-50-0--.--- ,-----,-1-5·---
6. 1s30 . 1500 ~---22W . 20 
7. . 800 . 500 '"": ----.-- -rb __ _ 
8. 2100 : 1200 ,. 2000 20 
9. . 576 -: 2000 . 200 15 ---

10. . 720 -=-~-~ 1200 20 ---_11 . ~--1-z.£:8 _ : 5 00 . 3 00 1 ....... 5 __ _ 
12. . 3000 560 : 250 16 
13, 

1 
600 300 I 85 • 2~5 ___ _ 

14. 1352 . 1167 . 2200 ' 28 
15. 1200 -:-1soo --:- 2tio 1_4 __ _ 
16. 3 5.QQ . 1000 ----:---2000 +---2_0 __ 
17. ll;J.0 • 800 . 2000 . 20 
18. • 756---~ 500 '"Y 125....,,..0--.....-- _...;.;l;.-2 ___ _ 

Total 

Aver­
age 

. 
221;.3/4, ; ~-15, '387 

1357.44: 822.61 

. 

. ['16, 770 351 

986.47 19.5 

It is of interest to note that the number of 

patrons who can be accornnodated at one time in each 

cannery variPs from six to 28, or an average -of ap­

proximately 19. 
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Table 5.--TYP:=S OF BUILDI:Jt..rS I N WHICH c~_:rn::-:rr::s ARE 
LOCATED 

-- - ·-. . . . . . . . 
School: Separate :Type of :P2rt of . Type of . . Building . Floor :Building used: Structure . . . . :for other . . . . . . :Purposes . . . . . . : . . . . . . . . . . . . 

1 . . Yes :Concrete . No . Lumber . . . 
2. : No :Concr2te . Yes . Lumber . . 
3. . Y2s :V'ood . No . Brick . . . 
!±. . Yes "'!Concrete . No . Lumber . . . 
~: : Yes ~concrete : No . Lumber . ·-: Yes ~concrete : No . Briel,;: . ·-7. Lumb0r : Yes :Concrete . ifo . . . 
8. . Y0 s Concrete : No : Lumb9r . 
9. . Yes Concrete . No . Lumber . . . 

10 . . Yes .Concrete . no LumbP.r . . . 
11. . Yes :Conc:"Pte . no . Lumber . . . ·-12. . No :Concrete . Yes : Lumber . . 
13. . No :Concrete . Yes . B. and tile _ _=: . . . 
16:. . No ·Concrete . Yes Lu...'nber . . . ·-15. . Ho .Concrete . Yes . Lumber . . . ·-lb. . Yes . Concrete . No . Lumber . . 
17. . Ho .Concrete . Yes . Lumber . . . ·-18. . Yes :Concrete . No . Lu.":lber . . . . . : . . . . . . . . . . . . . . : . . . . . . : . . . . . . . . . . . 

It will be noted that most of the plants 

are in separate buildings constructed of lumber, brick, 

and bric!: and tile . One cam1.ery has a V!OO floor; 

all the other buildings have concrete floors . 

-



Essential m~j.91: ~uinment in CGnnery 

Table 6 shows the essential major equipment 

in 18 community canneries in the Negro schools of 

Uississippi. 

Table 6 .--ESSENTIAL MAJOF E0UIPi\[EflT IN SMALL SCHOOL­
cm~.IDUI TY CAIJNERit;S 

No scalding, No 

I I 

School No re­
No. torts 

No elec- No hand 
tric seal- scalers 
ers 

blanching, boil-
washing and ers 
exhaust vats 

, . __ _,-,:;.3 ____ 1 --- 1 ---~----- . 1 --2 2 
-J-----·-=-3--- 1 2 3 1 

A 3 1 2 3 1 

-~ ~ 2 1 3 1 
1 __ 7 _____ 1 ____ ...;...;_ ____ --....; ___ 1 1 5 

2 
8 I+ -9- 2 

1 2 4 1 
1 2 

10 3 
-11 - 3 

3 
1 2 3 1 

12 5 
-13 - 2 

1 1 5 1 
1 1 

lL,, 1 

-~=-1--
17 3 

1 
1 1 3 1 

4 1 
1 1 b-----1--

_j&_ ____ _l_ __ _ 1 2 -------b ----1._ _ 

Total 50 13 29 49 12 

All of the eight canneries have steam re­

torts. Some have one, many have three, and one has as 

many as five. Twelve have electric sealers and 17 

have hand sealers; two do not have hand SPalers. 

Tv1elve canneries have vats for vmshing, blanching, 

·-----~-·-------------------------.! 
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.------- - - ~·-=----;.....;; ............... , ____ ..;.;...; ________ __,;,,,·:.............. .. ... .. , ........ 
and exhaustiilG :oods :or ~rocessing . T~ere ere 12 

canneries that ,.re e;ui~1ped Fith steam toilers for fur ­

nishing steam for processinf . 

Arran ~eme.,t of eouinment in cs.nnerv ----- -- -- ------- --- ~ 

A summary o: responses co auestion A in 

the questioniiaire asking hovr equipment should be ar­

ranged in t:_e order o: its -~rogressional use in the 

cannery reveal s the sequence t o be as follows : 

preparing , filling , exhausti n~ , sea ing , and coolin6 • 

T_1is sequence o: cB--r'linc,o operations provides 

a guide for t~e arrangement and install ation of 

essential 11.ajor equi nment in scb.ool-co:mmuni ty canneries . 

The floor plen of a typical sma l l com.muni ty CEtnnery 

for Negro farm families as suggested by the Lreorgia 

ft1.te Board for Vocational Education (11 : 7-8) '."as 

checked against t'ie sequence given above and found to 

be sRtisfactory . This f loor pl an is sho~n in Figure 1 . 

Tqble 7 shows th2.t one- third of the families 

in these comm.uni ties y;ere making use of the canning 

centers . 

·-------,------------------~--------..! 
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_____ , _______ .....,.. __________________________ ________... 

Table 7 . --EXTE 1JT OF CAN:rnw ACTIVITIES DORINU 1944 

Schools Farm families No. familiPs Total canned 
in school area using cannery in 19Jr-4 

1 125 --2 2000 
3 100 ------_A, --.8,.....,.4 ________ _ 
5 80 50 4,800 

--b 214 116------':3~ • .;;,..3...;;.-00~---_-__ -_-
7 150 -r----~-----======--5.!± 9 ,876 ____ _ 
9 69 

10 207 ___ 36 
11 107 -~7_3 __ 
12 60 60 
13 160 -~-_ l.f± 2100 
1- 75 -fi 1'"'""'32-
17 100 

iQ __________ 90 

2,879 
10,000 

1,100 
26--:000 ____ _ 

600 

-18 00 b()-------1 500 _____ _ 
________ ___4 --------- -- ~------

19 100 kO 10.000 20 60 _______ 37 1;360 
_ 21 ______ _4_2Q______ 200 280 

22 85 __ 10 2,917 
23 lL;) ___ 70 1,000 
~ 6L7 __ 383 88,50_4 ___ _ 

25 400 ____ 1.20 8,000 
2b 500 2b0 lOJOOO 

Total - - 8,608 

Average 315.2 

2,440 

117 .s-::-

205,728 

10 ,826-:r-

-l*-Ther~ columns are divided by 19, the number 
of sc~1ools ooinr,' canning in 19411-. 

The questionn'li::::-es recE.ived frorr. teachers 

in the schools l1Tu'TibeI·e 26 throu h 40 but gave no 

inform~tion on the extent of c-nnin.g activities in 
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those corrillltu1ities during 1944. 

TG.ble 7 shoris th!' t there are approximately 

8,600 families to be served, or an average of ap­

proximately 315 families per community; that ap­

pro::::imately 2 , L;,00 of these families were servec. , or 

an average of approximately 117 families ; and triat 

approximately 205 , 000 cans of nroduce v:ere ~recessed, 

or an avera:;e of aTiproximately 10 , 000 cans per com-

, munit.; . 

Table 8 shows the schedule o:'.: operations 

that \'7ere follm·ed by the 18 school community canneries 

throughout the year . 
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Table 8. --QP~RATIWG sc:rRDtJTJ:: OF co::.IT.TIJ1HTY c \:;:nr:RY 

School SU"TIIBR SEASON 
;'Jiay to ITov. 

Days per Hours ner 
____ ueek _Q§,L_ 

YiIIJTER SEASON 
Dec. to April 

Days per Hours per 
wee~;:: _d--"a ..... x __ _ 

_1______ _A, 5 ________ 2 _____ _2 ___ _ 
2 3 3 __ 2 ____ 8 _3____ 3 8 1 10 __ _ 

_!± _/± 10 2 10 5 3 10 1 Io ___ _ 
T- J 10 ___ 1 __ 7 

=F=---___ § --~-===--=-- ~ --~--
9 --- /:r l4 2 ,___ 10 

10 __ .2 _____ s__ 3 --s:-::::-_ 
11 3 10 2 8 ---
12 ----· 2 4 l____ 8 ·--
13 3 10 ---- 2 10 ----a ·s 14 _________ !±_ --- 3 ·---

ii--------· 7 -- 3 ~ i 
i 7 -=--=--=--=--~ -i------ i --8--== 
18 ______ 2 ______ 3 _________ 1 -- ,,::;.3 ___ , 

Total .•. 58 

Average •• 3.22 

133 33 

1.22 

127 

7.11 

-=-=..-==--=======================-==-==::.----=-==================== 
T11e s1.1Jr,.mer season is from !:ay t:hrough 

November inc usi ve, and the \':inter sea.son is from 

Dec em )er througl1 Apri , inclusive. The c"nnerie s ·::ere 

in operation an aver~[e of seven and one-half hours 

per day, three days per wee ... :, during the su:mn1er season. 

In the i.;·inter the average length of t!1e day is seven 

hours and the ca::meries are operated an average of one 

--~-------,-----------------
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day per vtee - . 

Factors deterni·1 ing success of canneries 

The factors that determine the successful 

operation of a school-community cannery as reported by 

Chapman, Clemson College, Alexander, :eachy, and the 

committee of vocational agriculture and home economics 

instructors, are given in Table 9. 



Table 9. --COMPAR.Ar::'IVP AuREEifi-,--,-rT ON SUCCESS FACTORS r:J OP';R.I\TING SCHOOL-COU:.."UNITY 
CANNERIES 

Success factors Chapman Clemson Alexanc.er Teachey As determined Frequency 
Charter College Chapter Chapter by Committee 
II Chapter II II 
page II page page 

page 
1. . . . . . • . . . . . . 
\'Tork must be part of . . . . . . . . . . . . 
an educational . . . . . . . . . . . . 
program pertaining . X . X . X X X 5 . . . . . . . . . 
to nutrition, pro- . . . : . . . . . . . 
duction E.nd ~rocessing: . . . . . . . . . . 
of food. . . . : : . . . . 
2. . . . . . . . . . . . . 
Public schools : . . . . . . . . . . 
should sponsor . X . X . X . X . X . 5 . . . . . . 
program con- . . . . . . . . . . . . 
tinuously. . . : : : . . . 
~ . . . . . . .,, . . . . . . . 
Operated xear round. . X . X : X : X : X : 5 . 
4. . : : . . . . . 
Vocational agri- . . : . . . . . . . . 
culture teo.chers : X . X . X . 0 : X . 4 . . . . 
should suuervise : . . . I . 
the program. 

. . . : . . . . : : : . . 

Continued 

' 
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Table 9. --Cm'PARATIVF, AuREErJEHT ON SUCCESS FAC'l'OBS I] OPERATINu SCBOOL-CO:M1IDNITY 
CANNERIES ,- Continued 

Success factors Chapman Clemson Alexander Teachey As determined Frequency 
Ch."tpter College Chapter Chapter by Committee 
II Chapter II II 
page II page page 

.nage . . . . . 
5. 

. . . . . . . . . . . 
People should like 

. . . . . . . . . . . 
tl1em. 

. 
: 0 

. 
0 

. 
0 

. 
2 'V" X • A . . . . 

6. -. . . 
Cost kept as low 

. . . . . . . . . 
as uossible. : 0 : 0 

. . . . 
1 . 0 . 0 . X . 

0 Not mentioned 
..... . . . . . : . . . . . . . . . . . . . . . . . . . . . . . 

I 
I 
I 

I 
I 

l 
1, 
I 

I 
, _______________________ t 
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Table 9 reveals the relative emphasis given 

each of the six factors. Factors 1, 2, and 3 have a 

frequency of 5 vrhile factor 6 has a frequency of only 

1. 

How plants~ financed 

In Ta · le 10 are given the various means of 

fin'lncing school-community canning n.lants in the Negro 

schools of Mississippi and the number of canneries 

using each. 

Table 10.--SOUPCP.f' OF ::'INANCE 

Source 

,var training funds and 
local district 

1rar training funds and 
farmer_s t co-ops 

War training funds and 
school district 

~ar training funds and 
county public funds 

':'ar training funds and 
Delta Pine Land Co. 

Total - - - - - - -

Can..rieries using 
source 

14 

1 

1 

1 

1 

18 

Table 10 shoVis that t .1e principal financial 

assistance for the oneration of canning centers was re­

ceived from 1''ar Food Production Training Funds. 

,Financial assistance was also received from one local 
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s chool district, from a farmers ' cooperative, from one 

plantation owner and from the office of a county super­

intendent of schools. 

All the findings that have been presented in 

this chapter are discussed in Chapter V. 



Chapter V 

DISCUSSION 

_______ , _ __.. ____ _ 

This study vms made for three reasons: 

1. Because of the importance of having 

adequate supplies of food to insure the health of 

the people . 

2 . Because of the present trend toward the 

production and conservation of food . 

3. Because it is believed that out of it 

v;ould come some rmrth-while suggestions to the 

Negro teachers of vocationcil agriculture which 

would aid them in developing programs of food 

production and conservation. 

st~~~ of sc~ool-communitx canneries 

From the data presented in this study, it 

was found that considerable progress has been made in 

establishing school-connnunity canneries. Table 1 

page 27 , reveals that the L:D q_uestionnaires were re­

ceived from teachers in cities that are located in all 

parts of the state . It is of further interest to note 

that the 18 canneries nov;r in operation are located in 

schools that are rather well distributed over the state 

as a whole . Data received from eight of the teachers 
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indicated the interest of their communities in carrying 

on canning even though they do not have established 

canneries. In 14 cities, numbers 27 through 40, Table 

1 page 27 , the teachers responded to tho re~uost for 

information even though they reported no canneries and 

no organized canning activities. 

The reports from ueorgia (11:5), Worth 

Carolina (8), and Soutb Carolina (2) shorr that having 

food preserving centers easily available was a very im­

portant factor in maintaining the economic stability of 

the rural population and in raising their general 

standards of health. 

A vride variation was noted in the sizes of 

the communities having established canneries or those 

doing canning V'i thout established canneries. Table 2 

page 28, shows th.?..t cor:r.1uni ties ra.nge 'in size from 

60 families to 700 families or more. The ~rogress made 

thus far in the establishing of school-community 

canneries among the Negro farm families of Mississippi 

is revealed in Table 3, page 29 • The largest number 

established in any single year is 10 for 1944. This 

may be attributable to the emphasis being placed on 

food production and preservation nationally, as brought 

on by the impact of the ~:ar, and the financial help 

given by the War Food Administration. 

The interest already manifested by Negro 

communities in Mississip 0')i, the progress that has bPen 
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made in establishing canneries and the benefits of 

canning programs, as reported by states having them, 

lead to the recor.:rrnendation that this movement should be 

promoted in the state of Mississippi among the Negro 

farm families. 

Building 

An economic :'actor Viorthy of consideration 

is the type of buildings in which the canneries are 

housed. This is shovm in Table 4 page 30 • Twelve 

of the canneries were in buildings used only for canning 

while six were housed in buildings used for other pur­

poses also. There seemed to exist no objections of 

using the cannery to house certain other school activi­

ties such as the school lunch program. 

It is further shorm in Table 4 page 30 , 

that 15 of the buildings ·were constructed of lumber, 

tvvo were constructed o:f brick and one of bric - 2.11d tile. 

The floor of only one cBnnery was made of wood while 

the others are made of concrete. For cost reasons it 

is obvious that lumber is the most desirable building 

material and from similar considerations it is obvious 

that concrete floors are most desira le. 

Table 5, page 31, shows that the 18 canreries 

established in I ississippi varied in floor srace from 

169 square feet to 1,484 square feet, with an average 

floor area of 1,357 square feet. T:1ese buildings 

---------------------- ----·-----' 
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varied in cost from ~;300 to $2,000, :·ith an average 

cost of ~~882.61 ,er building and accommodated at one 

time an average of approximately 20 people Vlho V>'ere 

cannine produce. This cost compares very favorably 

" i th a study conducted by the University of ?forth Caro­

line (3) from r;hich it r,·as found th& t the averaGe cost 

of buildings was tl,250. 

Table 7 pa£:o 3~. , shows that there a1·e 315 

families in the average school COJ.tll;lUni ty (11) in 

Tuiississippi . In ueorgia, ''heeler and Duncan found that 

a one-unit cannery 'l.'!ith an approximate floor space of 

.30 feet by 1~5 feet '.:ill accor1r.10 ate from 100 to 400 

families . Based upon the findings of ~'hee ler and 

Duncan and upon the findings in this study, it is re­

commf'nded that in the construction of a new cannery, 

the size of the floor should be 30 feet by 45 feet so 

that it will accommodate approximately 100 to 4'JO 

families . It is further recommended that the building 

be planned so that the cost of construction will be 

approximately $900 . 

Essential major enuiuraent 

The question 110'\'l arises as to Khat items of 

equipment are most esse::ti&l for the successful 

O"'leration of a cannery. In Table 6, page 32 , is 

shm~'l'l the essential equipment found. in the 18 school­

cornmuni ty canneries established in I:Iississippi. The 

r 
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items of equipment in these 18 canneries include 50 re­

torts, 14 electric sealers, 29 hand sealers, 5? scalding, 

blanching, r;-ashing, and. e:;:hausting vats, and. 12 boilP.:cs. 

Information from the South Car·olina Agricul­

tural ~ducation Bulletin TTumber 8 (5 :L:,) is helpful in 

determining the amount of equipment needed in a cannery. 

Their recommendation is that the most essential items 

of equi~ment for a small school-community cannery are: 

three retorts, four vats, one hand and one electric 

sealer, and one boiler. 

Table 5 page 31 , shows that the cost of equip­

ment in the 18 canneries that were studied varied frora 

t ,85 to f,2,250. This is an average cost of approximately 

5'.'986. 'l'he purchase of a new or of a second-hand boiler 

and also of a new or used electric sealer, the tv:o most 

expensive items of equipment, would materially affect 

costs. Then, too, charges for naking the vz. ts v&ry in 

different communities . 

It is recommended that the standard items of 

major equipment for a soall school-community cannery 

include three retorts, four vats, one hand and one 

electric sealer, and o~e boiler. 

According to :;'heeler and Duncan (11:74) there 

are t wo general arrangements of equipment in community 

c~nneries in ueorgia. One arrangement carries the 

patron along work tables v;rhich are placed lengthwise 

of the canneries toward the exhaust vats and retorts 
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vrhich are situated beyo'1d the end of the tables v:here 

the sealing is done. :Most of the earlier plants in 

u-eorgia were arranged in this manner and are ideal for 

snall community canneries. The other arrangement in 

commtmi ty canning plants in Lieorgia placed the work 

tables crossrdse of the cannery with the retorts along 

the opposite side or at one end of the canning room. 

This arrangement is excellent for large canneries and 

is common in them. 

According to data gathered in this study on 

the arrangement of equipment in a small community 

cannery it was found that the equipment should be 

placed for progressional use, see drawing on page 34 

The sequence was fou..nd to be as follows: preparing, 

filling, exhausting, sealing and cooling . 

Since the floor plan shown on page 31:, has an 

arrangement of equipment that makes the fore6oing se-

1uence possible and agrees ~~th the report from 

Georgia, it is recommended that the arrangement of 

equipment shown in the sketch on page 34 be follov,ed in 

installing equipment in nerr corru:mnity canneries . 

.QJ2eration 2nd~ 

For the full utilization of facilities in 

school-comri1uni ty canneries it would appe~r feasible that 

the services be governed by an organized daily schedule. 

According to data revealed in Table 8, pase 37 the 



maximum days per i,.eek triat a cannery oper~ted varied 

from two to five in s1.unmer to one to three in winter, 

the average for the sununer bei ng approximatel y three 

days and for t!1e winter one day . The nu'ilber of hours 

per day varied from three to l/4. during the Slli'Tl.mer to 

five and 10 hours per day in the v.-i nter , the averaee 

hours in the Sllllli-ner being 7 . 5 and in the winter, 7 . 11 . 

During the time th:;.t these canneries were in 

operation considerable food was processed an6 preserved 

for use by Negro families. Table 7 , page 35 , Shows 

that 2,440 families used the 18 c::irmeries in processing 

205,228 cans of food during 1944 . This uas done even 

though four of the canneries v;ere established late in 

the year . On the av8rage 117 families made use of each 

cannery , and an average of 10,826 cans was processed 

in each community. 

The Of:ice of Di~tributi on, in its bulletin 

on Cmmnunity Canning Centers (4 : 4) , gives the follm·:ing 

information on the d2ily capacities for canneries . 

To estimate rougl1ly the daily capacity of the 
unit ~~d conse~uently the amount of equipment 
nee,:ied; divide the total nmnber of cans to be 
processed by t 1e approxinm. te number of days t'1e 
cannery \, ill operate • The:1 a -1 d from 10 to 15 
per cent to allov1 :'or the pe"'T~ production period 
when the greatest amom1t a11.d variety of f ood can 
be expected . 

The data nresented above have important im­

plications. Fir::-t, c1lthough canneries are finding a 

place in the communities of Negro farm fanilies of 

( 

' 

. ____________________________ , __ 
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Mississippi , an analysis of the detailed data reveals 

the inadequacy of canning facilities . Secondly, these 

data, together vii th those presented in Chapter II, 

page 12 , point unri1ista}:ably to the vqlue of increased 

food production and preservation . On the basis of the 

rule given above, it is clear that t~1ere are r:i.ore farm 

far:iilies in the school areas than prese·'lt canning 

facilities can accollli.nod.ate . It is therefore apparent 

that there is a need for a program of education covering 

this subject Viith ''Jegro farm fG.milies in Fississippi . 

It is recorru1ended that the teachers of voca­

tional Rgriculture inclu e in their courses of study 

instruction int e utilization of the canneries, in­

cluding pl2.nniI1f,, :;;reduction, and conservation of food 

for f&~ily use . The purpose of this ty,e of instruction 

would be h"o-fold. The first purpose v.ould be to ac­

quaint young ad.ul ts with t~1e advantages and methods of 

food production and canning; and the second would be to 

stimul te t:'leir parents to make more complete use of 

canning :facilities and thereby help themselves financial 

ly as well as from the standpoint of improving health 

staJ.1 ards. 

Success factors 

A number of factors co 0.1tributing to the 

successful operation of school-comI'.llL~ity canneries are 

pointed out in Table 9, pc~ge}9 , by five authorit::itive 



sources. These sources are in complete agreement that 

the follor,cing factors are essential: (1) The v1.1ork 

must be a part of the educational program pertaining to 

nutrition, production, and processing of food. (?) 

Public schools shoulc: sponsor the program continuously. 

(3) The r,rograrn should be operated the year rnund. 

The fourth success factor, th2t vocation.al 

ag:t icul ture teachers should supervise the program, v;as 

rated as essential by four of th8 five authoritative 

sources. Table 9 shows that factor five, people 

· should like t!1e C,'l:nneries, and factor six, the cost 

should be lrept as lov: as possible, were rated as es­

sential by only two and one of the sources, respectively 

and have, therefore, been dropper' from further con­

sideration. 

Chapm~n (3:4-5) reviewed in Chapter II, in 

answer to the question, 11V:h2.t are the factors re­

sponsible for thP continuous grouth ff1d expansion of 

ueorgia 1 s progran of community food preserv~tion over 

a neriod of approximately 18 years?tt, states, as one 

of these factors, that, 11 one agency has continuously 

sponsored it as an integral part of its educational 

programs." 

Chapman again points out another factor that 

has contributed to the success of the school-coT'lmunity 

canning nrogram in ueorgia. He revealed the facts that 

all community and county canni~s ~l~nts are publicly ·-·------· ___ _...; 



owned and that all are oper&ted under the direction and 

supervision of publicly-employed agricultural and home 

economic education workers. In consideration of the 

r-1ccess that has been achieved in ueorgia in the de­

velopment of over 500 school-coIIlllunity canning plants, 

it vroul,,..q seem imperative that the public schools should 

sponsor the school-community ca11neriPs for the use of 

farm families of ~ississippi. 

Since it has been shor:n that tho direction 

and supervision of the school-community canneries 

should be a responsibility of the vocational agricul­

ture and home economics teachers, the training and 

qualifications of these teac!1ers to do this jor effect­

ively raises a point ~orthy of consideration. It is 

stated by Chapman (3) that the traL1inr of mana ers , 

operators, and su~ervisors of community foo~ centers or 

plants in ueorgia has been provided by t!1e insti tution 1 s 

training teac~e~s of vocational agriculture and home 

economics. 

Therefore, it is recomrnendec. thc..t the 

follor:ing success fc1 ct ors be used as a guic, e for plann­

ing, establishing, and operating subsequent canning 

prograrr:.s for : egro farm families in :Mississippi. 

1. Th~t the work be a part of the educational 

program pertaining to nutrition, production, and 

processing of foods. 
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2. That the public schools sponsor the 

program continuously. 

3. That the ca:1ning program onere.te the 

year round. 

4. That the vocPtio~al agriculture teachers 

supervise the programs and that the Alcorn Agri­

cultural and ~1echanical College assume the re­

sponsibility for training vocational agriculture 

teachers in the necessary sciences and techniques 

for ef:icient canning plant manag~ment. 

Firn:~ncing commun_it;z. canneries 

Table 10, pare 41 , reveals the principal 

sources of revenue for establishing and operating the 

school-community canr1eries in Hississippi. One feature 

about this table is of 11articular signi:icance, that 

funds from the ,•rar Food hdT"'inis tration through its war 

trai '1ing program v1ere used to finance each cannery in 

coo:peration l:i th some local agency or agencies. v:i th 

the encl of the r;ar swiftly approaching, a reality, it 

is reasonable to anticipate a curtailment i11. ~unds from 

this source and & probable complete cancellation of 

such fu..."1.ds at -the close of the i,ar. In view of these 

possibilities, therefore, it behooves the school 

people responsible for the nromotion and development 

of the caru.1.ing programs to look well into the financing 

of these ca1ming pL~~ts, and so ad.just the means that 
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a larger proportion o~ local assistance may be obtained 

in order to attain tne desired goal. 

Table 10, p&ge 41 , reveals the use of various 

methods to secure funds. 80:'Ue teac:1ers v:ere able to 

get the cooperation o:f the local boards while one was 

able to get his county sm)erintendent to assist v1ith 

public school func1 s of the county. Another teacher 

financed t~e establishment of his plant through as­

sistance from the Farmers ' Co-onerative Association . 

Fina·1.cing a canning progr:.m has bee 1. the sub­

ject of considerable study. Miscellaneous Publication 

number 544 of the War Food Ad.ministration (4:2) makes 

the follov:ing statements regarding the financing of 

community canneries: 

A community cannery must have initial funds 
for equipment and supplies, housing and utilities, 
necessary labor a~d supervision and protective in­
surance for .workers . Such funds may be obtained 
through po:rmlar subscription or bound issue in 
the community . Often, however, the local board 
of commissioners, vmlfare board , school board, 
farmers ' co-operative, chamber of commerce , or 
civic and fraternal organizations assume these 
initial costs . ~:any communities have found it 
advisable to incornorate the canning center on a 
non profit basis. -

Oth'3r sources of su,"ort for the community 
cannery are contributions-by civic-minded in­
dividuals or groups . In some states , legislatures 
have appropri~ted ~unds to assist in establishing 
and operating food preservation centers . Com­
munities should investigate all possibilities 
for financial assistance. They \"ill find helpful 
in..,orma tion on available goverru::,ent aid from the 
state agricultural extension service or the state 
depQrtment for vocation~l education •.•••• 
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It seems evident t:iat the program of financing 

school-community canneries is a joint responsibility of 

the teacher of vocation2l agriculture and interested 

groups in the community. There appear to be numerous 

sources for financing school-community canneries, the 

chief obstacles being lack of information ond coonera­

tion. 

It is recommended that interest in a school­

community cannery on the part of local p~trons be de­

veloped through discussions of its importance and use­

fulness in evening classes and groun meetings. This 

should lead to the organization of a local committee 

that v-ill devise some plan of action for securi '1.g the 

necessary funds for a community cannery. 

Recommendations 

On the basis of this discussion and the re­

lation of the data it revealed to the major and sub­

ordinate problems of the study, the folloring recommen­

dations are made: 

1. That the school-com,.~unity cannery move­

ment be promoted in the Stnte of Mississippi. 

2. That nev.r canneries be frame structures 

30 feet by 45 feet with concrete floors . 

3. That the standard items of equipment for 

the small school-community cannery should include 

one boiler, three retorts, four vats, one hand 
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and one electric se~ler. 

4. That the arrangement of equipment provide 

for progressio"l1.l sequence of operation to be 

performed in canning foodstuffs. 

5. That a unit of instruction pertaining to 

planning, production, and conservation of food for 

fanily use be included in the courses in vocQtional 

agricultu.re and home economics. 

6. Thqt the following success factors be 

used as a guide for planning, establishing, and 

o~erating carmine programs. They are : (a) the 

canning activities should be a part of the 

educational program; (b) public schools should 

sponsor the program continuously; (c) canneries 

should operate the year around; and (d) the 

vocational agricultural teacher should supervise 

the program and be trained in the necessary 

science and techniques by the Alcorn Agricultural 

and Mechanical College. 

7. Tha t interest in a school-community 

cannery on the part of local patrons be develo~ed 

through discussions of its importance and useful­

ness in evening classes and group meetings. 

8. Tha t local communities be organized to 

devise plans for securing the necessary funds 

for establislunent and operation of a community 

cannery. 
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The adoption of the foregoing recommendations 

shoul~ provide the Negro communities in Mississippi 

v:ith a program for the es~ablisbmen.t, use, 0'1eration, 

management, and financii1g of school-community canneries. 
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Chapter VI 

smvIMARY 

A l~rge proportion of the population of 

Mississippi consists of Negroes who are in the lov: in­

come group and \hose health standards are low because 

of poor diets. Ninety per cent of these people live on 

farns and depend on farming for their living. 

In 1926 the school-community cannery movement 

was started in ueorgia for the purpose of helping to 

improve economic and health standards ai~ong people in 

low income groups . By 1945 more than 500 school­

community canneries had been established in ueorgia . 

This example was follovred in North Carolina, Sout~ 

Carolina, and Calif or·nia . 

Hegg for studx 

I n 1931 the first community cannery was 

established in Mississippi for the use of Hegro farm 

families. Since that time 18 ca:ineries have been 

established and are now in operation. The lJrogram, 

however, has been limited and in order to extend its 

benefits the present investigation has been undertaken . 

The specific problem of this study is : vnat Program 

Can Be Recormuended for the Esta½lishment, Use, 

·------ - -------- -··--------
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OpPration, 1:..anagement and I'i:i:1.:1.cinc of School-Comrau..n.i ty 

Canneries for Hegro Fa::."'m Families in :i!ississipy,i? 

rn:ethods and nrocedure ---------
Three sources of d&ta were used. The first 

was 105 certified teachers of vocational agriculture 

who v:ere held responsible for community canning programs 

in )Cississippi . The seco11d source was four community 

cam1eries v;-hose programs were rated as being outstanding 

by the Alcorn Agricultural and Mechanical College . 

The third source was pertinent research reports on 

commUJ.~ity cam1ing projects i n other states . 

Thr ee methods were used i n gathering data . 

The questi onnaire method was used to g2ther inform.?tion 

from teacLers of vocc1tiori::il agriculture . Directed 

visitation was the method used to gather information 

from the four outstanding canning centers. Reviews 

were ri.1ade of research reports on comnuni ty canning 

prograos. 

The data were s1.urimarized and presented in 

tables for analysis and discussion . 

Finding.§ 

1 . Forty teachers responded to the 

questi0ILn2ires. Eighteen reported established 

canneries, eight reported doing some canning but 

not having organized com.~unity centers, and 14 

reported no can..~inr, ~ctiviti~s or establishr1ents . 



2. Cor.nnuni ties .:li th establist.ed c2.rn1eries 

varied in size fro~ 6n to more th~n 700 families. 

3. Tt<:elve o:' the canneries were housed in 

buildings used exclusively for this purpose i;hile 

six ,,·ere in builC:ings used for additional urposef'. 

4. One cannery 1as estP lished in 1935, three 

in 1943, 10 in 1944-, ..:inc four in the first four 

~nonths of 1945. 

5. The average floor area of the 18 ca,n1eries 

was 1,357 sq_uare feet and would accorn:nodate 19 

people 7,orking at the same time. 

6. The cost o:' the essenti.::.l eq_uipment for 

the average cannery was $986.00. 

7. There were 6,608 ~~rm families in the 

areas doing canninf but only 2,440 were being 

reached by the services of these nl~1ts. 

8. The canneries operated an average of 

7. 5 hours per dey, three days per veel: in summer, 

and seven hours ner day, one day per week in 

winter. 

9. Th~ essential major equipment consisted 

of: vats for vrashi'1.g, ½lanchin , and exhaustin('"; 

preparation, :'illing, and se,linr; tables; one 

electric sealer; hand sealers; retorts; and steam 

boilers. 

10. Equipment ~as usually arranged in nro­

gression, 1 order of cc:;.::,ninr o~)era tio:"1.s. 
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11. Fourteen of the 18 established cannerie: 

were +'irn:mced almost r-hol ly through the "ar 

Production Training Fund. 

Recommendatign._ 

An analysis of the findings together with 

data contained in Chapter II resulted in the follov1ing 

recommendations: 

1. Thn.t the school-community cannery move­

ment be promoted in Mississippi. 

2. That nev, canner:5.os be frame structures 

30 feet by 45 feet with concrete floors equipped 

with one boiler, three retorts, four vats, one 

hand secler, and one electric se~ler arranged for 

production sequence. 

3. That a lL"'1i t of instruction covering 

food conservation be included in the courses in 

vocational agriculture and home economics. 

4. Th~t the following success factors be 

used as a guide for planning, establishing, and 

operating canning programs: (a) the caTu.YJ.ing 

activities should be a part of the educatio~21 

program, (b) public schools should sponsor the 

program continuously, (c) cannPries should 

operate the year round, anc (d) vocational 

agricultural teachers should supervise the pro­

grans and be trained in t2e necessary sciences 



an technicues by the Alcorn Agricultural and 

Mechanical Colle~e. 

5. That interest in a school-co:rrmiunity 

cannery be developed through discussions of its 

importance and usefulness in every class ana 

group L .ee ting . 

6 . Th:,t loce.l committees be organized to 

devise plans for securing necessary funds for 

establishing and operatinb a community cannery. 

The adoption o~ the foregoing recoIJme~dations 

should provide the Negro cornrnuni ties in Ii.Ussissippi 

with a program for the estab2.is~.iri1ent, use, o-oeration, 

manager.1ent, an financing of school-corra1mnity 

canneries. 
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Appendix A 

A QUESTIONNAIRE 

Name ---------------------------
Address ---------------------------
Name of Institution -------------------

Please answer questions by inserting the information 
opposite questions: 

A. 
Establishment 
Year cannery established ____ , Size of building __ _ 
Kind of material used in construction; Lumber 
Brick ___ , Concrete blocks ____ Native stone ____ _ 
Poles ___ Other material_~---,---,----,------
Kind of floor; Concrete Wood Dirt Other 

-- Value of building ---~--..,,,_...-..,..-__,...-No. and size of retorts ____ , ____ , ___ , 
No. of vrashing vats ____ No of blanching vats ____ _ 
Do you have an exhaust box ____ ? 
No. of electric sealers _____ No. hand sealers __ .......,,.._ 
Size of boiler (H.P.) _____ Is cooling vat available? 
~-------,,_Value of equipment _______ __,... __ 
Is your cannery building used for any other purpose? 
____ Yes ____ No. If yes, for what ________ _ 
--=----:---=----,=--~Check the arrangement of your 
equipment in order of your working arrangement:(l) 
(25) ____ (3) _____ (4) --
( ) ______ (6)______ l 7) ___ _ 
(8) ______ ---

1:L 
Opera.t.i_o.!}. 
Is an operator available on canning days? -,-.-------No. of days per week cannery operates during summer __ _ 
No. of days per vveek cannery operates during winter __ _ 
No. of hours agriculture teacher spends at cannery 
on canning days _____ ueneral duties of agriculture 
teacher at cannery ______________ , 
How many people can-comfortab J. y work in cannery? ___ _ 



A QUESTIONNAIRE (Cont.) 

Do you hold any classes in connection with your canning program? _____ , ____________________ _ 
\That are some of the 9roblems discussed? -----
Check source or sources of your canning information: 
U.S. D.A. Bulletins ______ ueorgia Bulletins ___ _ 
South Carolina Bulletins _____ Mississippi Bulletins_ 

Can the cannery operate without the Agriculture Teach-
er? _________ Are patrons able to can with little 
or no help after using the cannery for one season? __ _ 

c. 
Use 
Approximate number of farm families in school area ---Number of families using cannery in 1944 _______ _ 
Number of cans processed in 1944: Vegetables ______ _ 
Fruits _ __,... _____ Meats ____ Total ______ (No.3). 
Did more families use cannery in 1944 than ever before? 
..,..___, ________ If so, what factors contributed most 
to the increase in use of the cannery? ________ _ 

Could your farm families have preserved their vegetables, 
fruits, and meats through any other means if your 
cannery had not been available? _____ _,.. ___ _ 
Are all-day boys taught the production and conservation 
of food for the farm families? -----------Are all-day boys taught to use and operate the cannery? 

Does the operation of the cannery in su..umer present 
any problems in supervision of all-day classes? ____ _ 
Do all families of all-day boys use the cannery? ___ _ 

D. 
Management 
Check one of these that serves as sponsoring agency for 
your cannery: Dept.Voc.Agri. __ .....,..~Dept.Home Ee. ___ _ 
P •. T.A. ________ N.F.A. _____ Others ________ _ 
Who serves as supervisor of cannery --------Has supervisor had any training ____________ _ 
In what course, or courses _________________ _ 
Where -----·----Are there any records kept of canning done in the plant? 



A QUESTIONNAIRE (Cont.) 

Check the source of your cans for use in plant: 
Local merchant ____ Bought by plant __________ _ 
Farmers purchase ovm cans _____ , 

E. 
Finance 
Please check source from which finance was secured for 
establishing cannery: uov.agency and local community _ 
__,,_--=----uov.agency and local school and adjourning 
schools,.,,,...___,.-,---,--.,.---..,..--..,..school only _____ -,---..,,...----
War Production fund, State Board for Voc.Agri. and 
community ________ Gov.agency only 
School district Board of trustees -----------Local Board of trustees Private contributions 
uov.agency and N.F.A .__:--_What was the aid in fo_r_m_o"""f-: 
Money ____ Material for building ____ eQuipment ___ _ 
How much do you charge as canning fee above the cost 
of cans? 
What fuel charges are made?_-::.......,-,----,----=-c-------· 
Is can..11.ery operated without cost to school? ______ , 

;..._------------------~-----------_...; 
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6. 
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