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Prior to World War I, only limited luxury items were %o be found in the form
of csnned foods in the USSR; these were dainty fish, saxdines and the like,
generally imported from France or Italy, as the USBR at that time had no ocanning
industry of its own. After 1921, however, technical help from Western Burcpe
vas enlisted, and s nuzber of small canning fastories sprang wp in the Vliadivos-
tok region and the Siberian Ice-Ocean shores. These were run by slave laver,
sinae machinery was too expensive, and canned exclusively fish, crabs, lobster
and caviar for oivilian consumpticn, although eanned shark, sesl and vhale neat

vas prepared for the army.

Another group of csnning factories sprang up, following 19521, near Leningrad,
produsing canned sardines and Baltic fimh, exclusively for export. In the
Caucssus, frults and preserves vers canned, vhile vegeiables and fish were san-
ned along the Eastern shores of the Black Sea, all in 1imited quantity., Until

1941, never saw canned meat of any kind.

‘In 1935, | 1 |

Piret attempts, on sugared milk, were successful. Milk was evaporated
%o half ite volume, then large smounts of sugar were added as a conservant; it

/wes then pasteurized et a low temperature, 650 - TO° Centigrads, so s not to

degtrcy the vitemins by overhesting. The heating lasted for two hours; cans were
goldered beforehand, and it was a one-step sterilization process.

As far as vegetables were concerned, beans with & tomato ssuce were the most
frequently prepared; these were sterilized by heating for one hour at 70° Cen-
tigrade, then rapidly cooled and kept for several houwrs in a cold state so that
remq:l,ning spores would pess into active form, then rehested once more for one
hour. In 1939, cenning factories ptarted high temperature processes after saveral

\

g, LT ) ASSIFICATION - COMPTDENTTAL, ZSECURITY. INFORMATION . -
XD % Lol DISTRIBUTION
XIAaN [ | [ | arREY

Declassified in Part - Sanitized Copy Approved for Release @ 50-Yr2013/05/10 : CIA-RDP82-00047R000200380001-6

A



Declassified in Part - Sanitized Copy Approved for Releaée @ 50-Yr2013/05/10 : CIA-RDP82-00047R000200380001-6
- 50X1

-

- ® ;//’ -

7 i oL T ‘
s : CONFIDENTTAL/SECURITY INFORMATION zz o

serious insideants of mags palsering (botulisn) ocourred in Kiev alone, over -,
threé hundred persons perished in ohe night from vegetables. canned in OGdessea.
The seme tragedy resulted from foods canned in the Kherson factorye

.

5. Tin for cans was costly, and since the USSR had very little tin of its own, it
was decided to add lead to tin in)1939f§ thig agein resulted in mass polsoning
due to excessive lead in the alloy and the fact that cans were allowed to stand
too long before being. filled in‘the sfactories.

6o Enmch talk of the preparation of evaporated, sugarless milk, but mever
50x{ #8ew any in the USSR up to 1941, ner any condensed milk, only saw
‘ canned, sugared milk, a thick soup-like, yellowish-colored mass to which boil-
50X1  ing water was added. This was very popular among children, vwho ate it as one
50X1 would candy. Prior to World War II, .the USER began purchasing autoclaves and
machinery for cleaning fruits and vegetables from Germany, in the interest of
inereasing their canning efficiency, which was gtill done mostly by hand at that
time, In 1039, an attempt was made by Soviet canners to coat their cans with
a plastic varnish, as the Germans 414, but the vernish 4id not adhers, nor was
it resistant to the action of the canned stuffs. In 1939-1940 glass containers
were dntwoduced; thews Were heavy and breakabls but e, pognllad 1. that mecpls
pought foods: for the sake of the glass- jars, ‘singe: glassvare wes & pare’ combdity
49 the USSR: -Fish, such as merinated herring; was oftan found. 4n-these. glass
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Te. An.unpleasant fasture in Boviet canaing. wes 4o fmot that. noll was pre-
» +2von petrols By ddsiillationy % hranspegent,  liguidy testalese paraffin
1 mamed "ablap=811";vwes phtainpd fnam the .petrol], 4o whdah Pive peremnt of.
stnflower oil was added for taste azd smell.. . Aunother, evel worse fanture vas
».m'uu. of saligylic acid for canning fruits; although a good disinfectant, it
aoted adversely cn the stomach and bowels of those uwafortunate enough to eat il
sans. ‘ !
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8. IA Werld War II, the Soviet army depended exolusively.on US.asd UK oanhed fools.
Bven up to 1541 canned foods were cohsidered luxury items, snd found prinaipally
in restaurants fraguented by high-party mexbers. :For the nost , 'food ‘wan
smoked, cured and Aried for preservation. T Jt S
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S. Mot of the sanning plents in-the USSR in 1SW1 vere.smally they Were general

named after the olty in which they sxisted, and given s hugber, sush as " (tom

m&hlwns Plant, Nuxber Bight". Also, they were all under militery sontral
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