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Agriculture is the basis of the economy of the Netherlands. Its
efficiency is largely responsible for the -high standard of living.
Half the agvicultural land is pasture, most of the other half is cul-
tivated. Total cultivated area is about 6,000,000 acres (06 acre per

head of population).

THE AGRICULTURAL UNIVERSITY OF WAGE-
ningen (Anon. 1954; Thevenot 1953), which
is now the national centre for agricultural
science, has played an important role in
bringing agriculture to its present state of
efficiency. Its teaching curricula and research
programmes embrace every branch of
agriculture, horticulture, and forestry, and
are adapted to the needs of both temperate
and tropical climates. No less than 28
laboratories are dispersed throughout the
town. Originally the primary function of
the University was teaching, but gradually
investigations into agricultural problems,
often of a fundamental character, claimed
more and more attention. In some depart-
ments research has become the main activity,
much of the work being carried out by
graduate students as part of their studies for
the higher degrees which, at Wageningen, are
the goal of all students.

Many autonomous institutes and experi-
mental stations have been established at
Wageningen to study the more practical
problems in agriculture and horticulture.
They collaborate actively with the University,
many professors being on their boards of
management.

The organization of scientific research in
Holland differs somewhat from that in Aus-
tralia. The National Council for Applied
Scientific Research (T.N.O.) coordinates
almost all applied research, whilst pure
research is the responsibility of the National
Council for Fundamental Research (Z.W.0.).
At Wageningen the Minister for Agriculture
also has considerable authority over the
organization of research projects.

FOOD RESEARCH AND TECHNOLOGY IN
THE UNIVERSITY

The following laboratories at the University
carry out work on food science and tech-
nology:

® The Laboratory of Technology.—This is
concerned with industrial chemistry or
chemical engineering, and problems related
to the processing of agricultural, horticul-
tural, and forest products. Special attention
is given to the problem of heat transfer in
evaporators.

® The Laboratory of Physics.—Here are
studied physical unit operations, solvent
extraction, distillation, and heat transfer.
Research is now in progress on the prepa-
ration of several products such as starch
and glucose from Jerusalem artichoke
(Helianthus tuberosus), which may be cul-
tivated on very poor soil.

® The Laboratory of Plant Physiological
Research.—Research projects include investi-
gations on metabolism in compact organs
(e.g. potatoes and bulbs) in connexion with
storage and developmental problems and on
the photosynthetic processes of micro-
organisms and higher plants.

FOOD RESEARCH INSTITUTES

® The Institute for Research on Storage
and Processing of Horticultural Produce.—
This institute, the work of which closely
resembles that carried out by the Division
of Food Preservation and Transport of
C.S.I.R.O., is discussed more fully later in
the article.

e The Central Institute of A.grl'c'ultural
Research.—This studies the utilization of
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grassland and arable land, and the crops
from the latter. It engages in research on
cereals, legumes, potatoes, maize, storage
problems, and the cooking quality of potatoes
and legumes. It also carries out chemical
analyses of crop plants.

A section of this Institute, known as the
Drying Research Laboratory, studies the
changes brought about by drying in'green
crops, cereals, and seeds. It investigates the
performance of driers and moisture testers
in order to improve their design and carries
out research on storage problems.

® The Central Institute of Nutrition
Research (T'.N.O.)~—This is situated at
Utrecht, but a Cereals Section has been

.
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The Institute for Research on Storage and Processing of Horticuliural Produce (I.B.V.T.) at Wageningen,

olland

established at Wageningen. It studies
cereal chemistry, milling and baking prob-
lems, and problems of the confectionery
industry.

Many investigations concern the manu-
facture and quality of baked products, such
as wheaten and rye bread, rusks, biscuits,
cakes, and confectionery. Fundamental
studies are being carried out on the causes
of staling in bread and on the factors involved
in flavour.

® The Institute for Potato Storage.—This -

institute investigates the storage and the
shipping quality of potatoes, and is in-
terested in the factors which affect the keeping
quality of tubers.

Holland.

3




FRUIT AND VEGETABLE PROCESSING IN
HOLLAND

The processing of fruit and vegetables is of
great importance to Dutch horticulture, as
is evident from the fact that in the years
1946-51 about 13 per cent. of the total fruit
and vegetable crop was bought by the
processing industry. Though this overall
percentage is not very high, the proportion
for some crops, e.g. peas, gherkins, black
currants, and raspberries, was in 1951 over
80 per cent.

In 1951 there were over 300 processing
enterprises, of which more than one-third
each processed at least 250-300 tons of vege-
tables andfor 70-80 tons of fruit.

The total quantity of vegetables processed
in 1952 (about 105,000 tons) was treated
as follows:

Canned and bottled 4074
Converted to sauerkraut 309%
Salted ) 159
Dehydrated 109,
Frozen . 5%
Total 100794

The quantity of fruit processed in the
same year was 71,000 tons representing 12
per cent. of the quantity grown. Preser-
vation took the forms set out below:

Pulp and jam 40%
Fruit juices, wines, etc. 18%
Apple syrup 13%
Apple sauce 10%
Preserved in syrup 11%
Frozen 2%
Dehydrated 1%
Others 5%
Total 1009,
THE 1.B.V.T.

The Institute for Research on Storage and
Processing of Horticultural Produce (1.B.V.T.)
(Zweede 1951, 1953) is one of four super-
vised by the Bureau of the Director of Horti-
culture within the Ministry of Agriculture.
The other three horticultural institutes deal
respectively with plant breeding, horticul-
tural engineering, and phytopathological
research (Thevenot 1953).

The 1.B.V.T. originated in the Laboratory
of Horticulture of the University. As early
as 1923, when that laboratory was planned
by its director, Professor Sprenger, facilities

The Processing Hall in the 1.B.V.T., showing the apple juice press unit.
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