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Company background

- National Cranberry Cooperative

- Owned by growers

- Operations all over North America

- Analysis of the process at receiving plant #1 (RP1)
- Water vs. dry harvesting

- Peak season fresh fruit: 1st Sept. - 15th Dec.

- Expected water-harvested berries: 70% of total
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Statistical Fluctuations

- Timing of deliveries & nr. bbls

- Ratio water to dry harvests (increasingly
water harvested)

- Received various qualities of cranberries

- Difficult to manage work schedules and shifts
(overtime)

- High and different volumes of waste



