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This form is for use in nominating or requesting determinations for individual properties and districts.  See instructions in National Register 

Bulletin, How to Complete the National Register of Historic Places Registration Form.  If any item does not apply to the property being 

documented, enter "N/A" for "not applicable."  For functions, architectural classification, materials, and areas of significance, enter only 
categories and subcategories from the instructions.   
 

1. Name of Property 

Historic name:    H. G. Prince & Company Cannery      
Other names/site number:   California Packing Corp. Plant #24     

   Lucasey Manufacturing Corporation    
      Name of related multiple property listing: 

        N/A        
      (Enter "N/A" if property is not part of a multiple property listing 
________________________________________________________________________________________________________________________________________________________  

2. Location  

Street & number:    2744 E. 11th Street       

City or town:    Oakland   State:   California     County:  Alameda    

Not For Publication:   Vicinity:  

____________________________________________________________________________ 

3. State/Federal Agency Certification   

As the designated authority under the National Historic Preservation Act, as amended,  

I hereby certify that this        nomination  ___ request for determination of eligibility meets 

the documentation standards for registering properties in the National Register of Historic 

Places and meets the procedural and professional requirements set forth in 36 CFR Part 60.  

In my opinion, the property  ___  meets   ___ does not meet the National Register Criteria.  I 

recommend that this property be considered significant at the following  

level(s) of significance:      

        national                          statewide             X  local  

  Applicable National Register Criteria:  

  X   A                      B                   C                  D         
 

 

    

Signature of certifying official/Title:    Date 

______________________________________________ 

State or Federal agency/bureau or Tribal Government 

 

  

  

wburg
Draft
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In my opinion, the property        meets        does not meet the National Register criteria.   

     

Signature of commenting official:    Date 

 

Title :                                     State or Federal agency/bureau 

                                                                                         or Tribal Government  

______________________________________________________________________________ 

4. National Park Service Certification  

 I hereby certify that this property is:  

       entered in the National Register  

       determined eligible for the National Register  

       determined not eligible for the National Register  

       removed from the National Register  

       other (explain:)  _____________________                                                                                    
                     

______________________________________________________________________   

Signature of the Keeper   Date of Action 

____________________________________________________________________________ 

5. Classification 

 Ownership of Property 

 (Check as many boxes as apply.) 

Private:  
 

 Public – Local 

 

 Public – State  
 

 Public – Federal  
 

 Category of Property 

 (Check only one box.) 

 

 Building(s) 

 

 District  

 

 Site 

 

 Structure  

 

 Object  

X 

 

  

 

  

 

  

X
X

X
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Number of Resources within Property 

 (Do not include previously listed resources in the count)              

Contributing   Noncontributing 

                 1   0  buildings 

 

      sites 

 

     structures  

 

      objects 

 

                 1    0  Total 

 

 

 Number of contributing resources previously listed in the National Register    N/A     
____________________________________________________________________________ 

6. Function or Use  

Historic Functions 

(Enter categories from instructions.) 

  INDUSTRY/Manufacturing   
        
        
        
        
        
        

 

Current Functions 

(Enter categories from instructions.) 

    INDUSTRY/Manufacturing   
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____________________________________________________________________________ 

7. Description  

 

 Architectural Classification  

 (Enter categories from instructions.) 

 LATE 19th AND EARLY 20TH     
 CENTURY AMERICAN     
  MOVEMENTS - COMMERCIAL STYLE  
         
         
         
         
         

 

Materials: (enter categories from instructions.) 

Principal exterior materials of the property:  Brick, concrete, steel  

 

Narrative Description 

(Describe the historic and current physical appearance and condition of the property.  Describe 

contributing and noncontributing resources if applicable. Begin with a summary paragraph that 

briefly describes the general characteristics of the property, such as its location, type, style, 

method of construction, setting, size, and significant features. Indicate whether the property has 

historic integrity.)   

______________________________________________________________________________ 

Summary Paragraph 

The H. G. Prince & Company Cannery is located at 2744 E. 11th Street in Oakland, 
Alameda County, California. The 2.3 acre site is located is approximately 3.5 miles 
southeast of downtown Oakland in the Fruitvale district.  The subject property is located 
adjacent to the Southern Pacific rail lines, the area along the track is industrial with single 
family residential nearby to the south.  The building consists of five interconnected 
structures: the 1916 Brick Building, the 1920 Manufacturing Area 2, the 1922 Manufacturing 
Area 1, the 1922 Tower, and the 1956 concrete building.  The complex does not reflect a 
specific architectural style, but rather illustrates the organic, pragmatic and rapid 
development of canneries in Oakland in the early 20th century.  The obsolete H. G. Prince 
cannery closed in the 1950s and was subsequently adapted to light metal manufacturing.     
______________________________________________________________________________ 

Narrative Description  

 
Setting: 
 
The H. G. Prince & Co. cannery is located at 2744 East 11th Street in Oakland, Alameda 
County, California.  The location is approximately 3.5 miles southeast of downtown Oakland 
in the Fruitvale district, today home to Oakland’s largest Latino neighborhood.  In the 19th 
century, the area was dominated by fruit orchards (mostly cherry and apricot), but 
transformed following in-migration from refugees of the 1906 San Francisco earthquake.  It 
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was incorporated into the City of Oakland in 1909.  The complex is specifically located in the 
Jingletown section, a pocket arts community. There are a large number of working 
artists living in the converted lofts that predominate the area and Jingletown is thriving 
as one of the fastest growing arts districts in the San Francisco bay area. An 
organization called the Jingletown Arts & Business Community (JABC) has established 
an art community and the neighborhood is also home to the Institute of Mosaic Art. 
 
Site: 
 
The site is 2.32 acres, approximately rectilinear along a northwest-southeast axis.  Adjacent 
to the Southern Pacific Railway, the parcel runs 464 feet.  It is approximately 200 feet 
across, abutting E. 11th Street.  At the southwest, the property follows the alignment of 11th 
Street, curving to the southwest.  Here at the south is a surface parking lot.  In total, the 
complex occupies 72% of the site; the paved adjacent surface is 28% including both surface 
parking and outside industrial storage. 
 
The building is best understood as five interconnected structures built over time. The 
oldest structure is the 1916 brick building, which is located at the northeast along the rail 
line.  Adjacent, to the west, is the 1922 five-story tower and manufacturing area.  To the 
south, along 11th Street, and adjacent to the 1922 structure is the 1920 manufacturing 
area.  Together, these structures form an “L” with the longer spine along the rail lines 
and the base perpendicular northeast to 11th Street.   The last component is the 1950s 
concrete building at the southeast, in the crux of the L, now used as offices. 
 
The lot is fully disturbed, generally flat, and has no landscaping features.  
 
Structure and Roof: 
 
The complex is built on slab and consists primarily of one and two-story industrial 
masonry and concrete structures with steel and concrete supports.  At the center is the 
five-story reinforced concrete tower.  The three industrial buildings have a traditional 
industrial form with a one-bay shed roof leading to continuous monitor window along the 
north and south sides of the spine providing light and ventilation.  The 1916 Brick 
Building also has a continuous ventilation vent at the peak of the gable roof.  The 1922 
concrete building and the tower both have flat roofs. As the property is on a northwest-
southwest axis, to simplify, the elevation fronting the rail line will be considered north. 
 
Exterior: 
 
As noted, the complex consists of an amalgamation of five structures built to increase 
manufacturing capacity over time.  The complex is largely void of a particular 
architectural style and its design is best characterized as pragmatic.  There is no sense 
of hierarchy, such as a primary or secondary elevation, in the traditional sense of 
design.  
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South 
 
Located along 11th Street, the south elevation is most visible. It consists of three 
components.  From west to east, the first is the south elevation of the 1920 building, 
which runs nearly 300 feet along 11th Street. Attached is the south elevation of the 
1950s building.  The third and final component is the south wall of the 1916 facility, 
which is set back 100 feet from the street and is roughly 120 feet long.  
 
The 1920 portion at the west is one-story, double height, board formed concrete. This 
section is sixteen bays across; each bay is approximately 18 feet wide and defined by a 
slightly recessed concrete panel.  The bays are accentuated with low relief piers painted 
light blue. There are several industrial openings of varying sizes located along the 
elevation with modern, roll-up garage doors. 
 
The 1950s elevation is two-story with concrete skin.  It is a blank wall except for a 
punched-window opening on the second floor. A simple, decorative, painted band and 
low-relief geometric shape design align with the top of the window head and wraps 
around the entire building. 
 
The third component, again set back from the street, is a painted brick wall, double-
height, and topped with a row of multi-light monitor windows. A continuous ventilation 
vent is located at the peak and runs the length of the gable roof. It is six bays wide with 
a roll-up industrial style doors in each bay. A shallow wood loading dock runs the length 
of the elevation. 
 
East 
 
The east elevation has two sections. The southern portion at 11th Street is the two-story 
face of the 1950s painted concrete structure.  It is 75 feet wide.  Similar to the south, it 
has no openings except for the glass and aluminum entry at grade. The painted band 
and low-relief geometric shape design continue onto this elevation.  
 
The second component, the east face of the 1916 building, is adjacent to the rail lines.  
This elevation is 98 feet wide. It is painted, double-height brick with an industrial roll-up 
door at the center.  
 
North 
 
The north elevation faces the railroad tracks; it is best understood in three parts, from 
east to west, the 1916 building, the pedestal base of the 1922 tower, and the 1922 
manufacturing area. 
 
For the 1916 building, the north elevation is similar to the west with some 
accommodation for accessing a rail loading dock.  It is a one-story, double-height brick 
wall 98 feet in length width and six bays across.  At the west, the north face of the 1922 
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building is conceptually similar but with a concrete skin.  It is 200 feet long, double 
height with accommodation to accessing the rail loading dock.  Generally, the loading 
docks have been enclosed.  
 
Between the two elements is the two-story concrete base of the tower.  The upper three 
floors of the tower are set back from the rail line while the lower two floors, 90 feet 
across, run in the same plane as the north and south wings.  
 
West 
 
The west elevation has the two ends of the manufacturing areas. The portion at the 
north (the 1922 building) is slightly taller than that on the south (1920 building).  At the 
north, the 100 foot wide, two-story elevation features a gabled end with four bays of 
steel, multi-light windows at the first floor and one modern window and an infilled 
opening at the second floor. The southern element is double-height, one-story and is 
four bays wide.  
 
Tower 
 
The tower rises above the manufacturing facility.  Rectangular in form, the upper three 
floors have two sets of matching elevations, an east and west elevations are 65 feet 
across and a more narrow 40 foot elevation at the north and south.  Clad in painted 
board-formed concrete, these elevations are marked by a high window-to-wall ratio.  
Each bay features a multi-light, steel window. A decorative, geometric cornice wraps 
around the top of the tower. The words “Lucasey Manufacturing Corporation” is painted 
onto each elevation between the fourth and fifth floors. 
 
Interior: 
 
The five elements are all interconnected. The building is generally laid out in an ‘L’ 
formation with a floor plan that is open along east-west lines divided only by the 
structural grid.  The one time exterior wall between the 1920 and 1922 building divides 
the facility into north and south sections, though there are large punched openings 
between the two wings.  The finishes are utilitarian with concrete floors, exposed 
concrete walls or brick and exposed ceilings.  With monitor windows running along the 
roof ridge of both the north and south sections, the interior is marked by natural light 
and ventilation.  
 
Beginning with the 1916 masonry building at the northeast, this space is a two story-
volume, 11,500 square foot, open floor plate. A central cat walk is supported by the 
trusses and is accessible via the second floor of the tower. At the south and east are 
loading areas. Each bay at the north has an opening with a steel, multi-light window and 
one has a set of sliding doors. At the west there are two doorways and a large circular 
opening leading to the base of the tower.  
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The 1916 section leads into the base of the 1922 tower. At the first floor, the tower base 
is 10,500 square feet. The tower has a grid of octagonal poured-concrete pillars and a 
row of smaller multi-light windows at the north. Vertical access in the tower is located at 
the west and includes a narrow stair and a freight elevator. The tower’s first floor 
continues seamlessly into the 22,000 square foot 1922 manufacturing area at the north. 
The primary difference being the columns here are square and not octagonal. At the 
north the former railroad access area has been enclosed with modern material. A small 
office still stands at the center-north. A stair is located at the center-west. The tower and 
this manufacturing area were constructed simultaneously. Finishes are utilitarian. 
 
To the south there is the 1920 manufacturing area, measuring 24,000 square feet, is 
accessible via openings at the east and west. This area has an open floor plate with a 
double-height at the center and a row of columns at the north and south supporting the 
monitor windows above. Finishes are utilitarian. 
 
At the southeast is the two-story concrete building, now used as offices. Overall, this 
element is less interconnected than the others. There is a double height lobby with open 
stair. The first floor has a managerial office suite and a larger office with room for 
cubicles and a few private offices. The second floor has conference rooms and 
additional office space. The interior has modern finishes including gypsum board walls, 
carpet or tile floors, and plaster or acoustic drop-tile ceiling.  
 
While the facility is generally one-story, the tower and adjoining 1922 component have a 
functional manufacturing second floor. The second floor of the manufacturing area 1 is 
smaller and narrower; it is 9,000 square feet and 45 feet wide. This section is only as 
wide as the center portion of monitor windows and is accessible by a stair at the west or 
the stair well or elevator in the tower.  This second floor, like below, has utilitarian 
finishes.  
 
The top three floors of the tower are all similar. Each is 2,560 square feet.  These are 
open floor plan with two columns located where the bays intersect.  The floor slab along 
the easternmost at the 5th floor has been removed.  There is a small mezzanine on the 
third floor where the floor to ceiling height is substantially greater than the 4th and 5th 
floors.  The finishes are utilitarian with painted concrete walls and exposed concrete 
floors and ceilings.  
 
Alterations and Integrity: 
 
The H. G. Prince & Co. cannery has undergone substantial changes over time.  As 
described in Section 8, its growth and evolution is best characterized as organic and 
pragmatic.  The facility was never the product of high design, but rather utilitarian intent 
to create an effective processing center.  Over the years, pieces have been added and 
subtracted as determined by changing technology, changing products, changing 
ownership, and changing operational systems.  Nonetheless, the building today is 
reflective and evocative of its canning heritage. 
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In assessing integrity, the National Park Service identifies seven aspects.  The relative 
merit of each aspect varies according to the resources significance.  The property is 
locally significance under Criterion A as a remnant of Oakland’s industrial heritage, 
specifically relating to the canning industry and specifically as a resource of H. G. Prince 
& Co.  At one time, Oakland was one of the key centers for canning and food 
processing.  H. G. Prince & Co. was one of the city’s premier canneries.  Sadly, much of 
Oakland’s industrial heritage is being lost. 
 
The seven aspects of integrity are:  Location, Design, Setting, Materials, Workmanship, 
Feeling and Association.  Typically, under Criterion A, aspects of design and 
workmanship are less important than under Criterion C.  The H. G. Prince & Co. 
cannery is its original location set adjacent to the rail lines that served as a vital 
distribution source for the facility.  The association with H. G. Prince is direct and the 
industrial feeling intact.  Materials and workmanship are sufficient given the rarity of the 
resource.  
 
This building retains the necessary elements to convey the evolution of the East Bay 
canning industry and retains a reasonable degree of integrity.  Put into another context, 
a contemporary of the facility would recognize it today.  
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_________________________________________________________________ 

8. Statement of Significance 

 

 Applicable National Register Criteria  

 (Mark "x" in one or more boxes for the criteria qualifying the property for National Register  

 listing.) 

 

A. Property is associated with events that have made a significant contribution to the 

broad patterns of our history. 

  

B. Property is associated with the lives of persons significant in our past.  

 

C. Property embodies the distinctive characteristics of a type, period, or method of 

construction or represents the work of a master, or possesses high artistic values, 

or represents a significant and distinguishable entity whose components lack 

individual distinction.  

 

D. Property has yielded, or is likely to yield, information important in prehistory or 

history.  

 

 

 

 

 

 Criteria Considerations  

 (Mark “x” in all the boxes that apply.) 

 

A. Owned by a religious institution or used for religious purposes 

  

B. Removed from its original location   

 

C. A birthplace or grave  

 

D. A cemetery 

 

E. A reconstructed building, object, or structure 

 

F. A commemorative property 

 

G. Less than 50 years old or achieving significance within the past 50 years  

 

 

 

 

X
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Areas of Significance 

(Enter categories from instructions.)  

 INDUSTRY    
     
     
     
     
     
     

 

Period of Significance 

1916-1956    
     
     

 

 Significant Dates  

1916 – Brick Building     
1920 – Manufacturing Area 1    
1922 – Tower and Manufacturing Area 2   
1956 – Concrete Building     

 

Significant Person 

(Complete only if Criterion B is marked above.) 

  N/A    
     
     

 

 Cultural Affiliation  

  N/A    
      
     
 

 Architect/Builder 

Diggs, Maury – Tower & Manufacturing Area 2 
Dalton, V. N. – Brick Building          
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Statement of Significance Summary Paragraph (Provide a summary paragraph that includes 

level of significance, applicable criteria, justification for the period of significance, and any 

applicable criteria considerations.)  

 

The H. G. Prince & Company Cannery is locally significant and eligible for listing in the 
National Register of Historic Places under Criterion A as a remnant of Oakland’s 
industrial heritage, specifically the canning industry.  Originally founded as Code-
Portwood and later under the umbrella of the California Packing Corporation, also 
known as Del Monte, H. G. Prince & Company has ties to the early history of canning in 
the Bay Area and continued to produce canned fruits and vegetables until the 1950s.  
Although Code-Portwood originally located on site in 1906, the period of significance 
dates to the earliest extant building (1916) and continues until canning operations 
ceased in 1956.   
______________________________________________________________________________ 

Narrative Statement of Significance (Provide at least one paragraph for each area of 

significance.)   

 
The H. G. Prince & Company Cannery is locally significant and eligible for listing in the 
National Register of Historic Places under Criterion A as a remnant of Oakland’s 
industrial heritage, specifically the canning industry.  In order to understand the 
resource, it is important to understand the history of canning in the East Bay, the 
industrial processes involves and the place of H. G. Prince in that industry.  These are 
described in detail below, including a comparative analysis of other cannery resources 
known to still exist in the city. 
 
Beginning in the late 19th century and into the mid-20th century, Oakland and 
surrounding communities became a center for the canning industry, capitalizing on the 
agricultural wealth of the Central Valley and on the national and international shipping 
capacity provided by the Southern Pacific and Port of Oakland.  As a result, the East 
Bay led the nation in canning output from 1890 to 1940. California packers and canners 
introduced the first brand-names in food, standardization of produce, and mass 
advertising in foodstuffs. They later set up the world’s most advanced marketing and 
contracting system, tied to the new supermarket chains. And they innovated new 
methods and products. A major organizational restructuring of canning took place as 
well, as the industry underwent a marked concentration.1 
 
The Prince organization was one of the oldest, largest, and most respected canning 
companies in the West, the lineal descendent of San Francisco’s first fruit packing firm, 
founded by Daniel Provost in 1854. It operated two of the best equipped canneries in 
California – one in Fruitvale and the other in San Leandro – and was the only packer on 
the West Coast equipped to manufacture its own cans and bottles. Its featured brands, 
Prince’s Finest, Little Prince, and All Gold, enjoyed considerable success with American 

                         
1
 Richard Walker, “Oakland Rising: The Industrialization of Alameda County,” 2005, foundsf.org 
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and British canning trade. Prince & Co. held the patent for a peach pitting machine 
invented by Prince’s general manager, Arthur Duncan. Although several mechanical 
devices for removing peach pits were introduced in the 1920s, the Duncan Peach Pitter 
is believed to have been the first to prove itself in commercial production. 2 
 
Invention of the Can and the Can Industry 
 
To best understand H. G. Prince’s contribution to the canning industry and its role in 
Fruitvale, it is necessary to understand the canning industry beginning with the can 
itself. Prior to the 1880s can production was done by skilled craft workers who formed 
and soldered cans by hand. 3 Making the original hole-in-cap can was a laborious five 
step process. First, the body blanks needed to be cut for what would become the sides 
of the can. Next, the blanks where rolls to form the body of the can. Once the body was 
formed, the sides were soldered together to form the seam. The tops and bottoms were 
soldered on, the tops had a hole on the top for the canneries to fill with cut fruit. The last 
portion of the top was soldered on at the cannery once the fruit had been packed.4 This 
soldering process sometimes left a bit of soot mixed in with the can's contents.5 This 
process allowed even the most skilled workers to only make about ten cans per day. In 
1883, Norton Brothers Company invented the semi-automatic body maker, which 
mechanically soldered seams on the side of the cans and increased production capacity 
to 2,500 cans per hour; a decade later it would reach 6,000 an hour. 6 
 
The American Can Company – an amalgamation of sixty=plus firms and over 120 
factories – formed in 1901. Forbes magazine would, in 1941, call American Can a 
corporation that "shaped the daily lives of man in the United States." In 1904, the 
Sanitary Can Company was formed from three New York can companies and began 
production of the sanitary—or open top—can which, since the lid was crimped on after 
filling, required no soldering.  
 
The creation of the sanitary can revolutionized canning. The "sanitary can" folds the 
edges of the can and ends over twice, forming a strong seal. This method eliminated 
the need for the hole and cap method of filling as well as the residual soot from 
soldering; rather, the cans had a crimped edge with a rubber based gasket to keep a 
tight seal. Mechanical body makers, industrial die cutting, and machine-pressed tinplate 
all improved can making during the early part of the century. 7 The can would arrive at 

                         
2
 William Braznell, California’s Finest: The History of del Monte Corporation and the Del Monte Brand,p65-66. 

3
 Joan Cardellino, “Industrial Location: A Case Study of the California Fruit and Vegetable Canning Industry, 1860-

1984,” Masters Dissertation, University of California, Berkeley, 1984, p.7. 
4
 American Can Company, “Canning Food History: The Miracle of the Can,” c. 1956.  

5
 Can Manufacturers Institute, “History of the Can,” http://www.cancentral.com/can-stats/history-of-the-can  

6
 Ibid.  

7
 Ibid. 



United States Department of the Interior  
National Park Service / National Register of Historic Places Registration Form  
NPS Form 10-900     OMB No. 1024-0018      

 

H. G. Prince & Company Cannery  Alameda, California 

Name of Property                   County and State 

 

Section 8 page 14 
 

the cannery with the whole top off, making a larger opening and alleviating the need to 
cut fruits and vegetables. 8 
 
This sort of can was made of the traditional cylindrical body made with tin plate. The two 
ends (lids) were attached using what is now called a double seam. The seal is 
impervious to contamination by creating two tight continuous folds between the can's 
cylindrical body and the lids. This eliminated the need for solder and allowed 
improvements in manufacturing speed, reducing cost. Double seaming uses rollers to 
shape the can, lid and the final double seam. To make a sanitary can and lid suitable for 
double seaming, manufacture begins with a sheet of coated tin plate. To create the can 
body, rectangles are cut and curled around a die, and welded together creating a 
cylinder with a side seam. Rollers are used to flare out one or both ends of the cylinder 
to create a quarter circle flange around the circumference. Precision is required to 
ensure that the welded sides are perfectly aligned, as any misalignment will cause 
inconsistent flange shape, compromising its integrity. A circle is cut from the sheet using 
a die cutter. The circle is shaped in a stamping press to create a downward countersink 
to fit snugly into the can body. The result can be compared to an upside down and very 
flat top hat. The outer edge is curled down and around about 140 degrees using rollers 
to create the end curl. The result is a steel tube with a flanged edge, and a countersunk 
steel disc with a curled edge. A rubber compound is put inside the curl.9 
 
Industry's inventions brought greater success, new capabilities, and more competition to 
the canning market. The railroad transferred goods across the country. A new type of 
labor force emerged to work the production lines. Conveyor belts and automatic 
machinery such as washers and fillers moved the products through at astonishing rates. 
Still more machines shucked corn and peas, trimmed kernels off corncobs, pitted 
cherries, even peeled and sliced fruit. Factories hummed and Americans bought more 
and more quantities and varieties of canned goods.10  
 

Canning Process 
 
From its origin, canning was a very labor intensive process. Fruits and vegetables were 
handpicked, delivered to the cannery, hand washed, peeled, sliced, and put into the 
small hole at the top of the can, and then soldered closed.11 Peeling fruit was, in 
particular, an extremely labor intensive process. The lye peeler for peaches was 
developed in 1876, becoming one of the first processes to be mechanized.12 The 
introduction of the sanitary can alleviated the need to cut fruit to fit through the top hole. 
Other improvements in the processing of fruits and vegetables continued.  
 
                         
8
 American Can Company, “Canning Food History: The Miracle of the Can,” c. 1956.  

9
 Ibid. 

10
 Ibid. 

11
 Ibid. 

12
 Cardellino, “Industrial Location,” p.14-15. 
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From the 1930s through World War II, chronic labor shortages and strikes helped spur 
the canning industry to develop technological innovation. Mechanization of one segment 
of a production process often causes imbalances to occur in other stages of production, 
prompting further innovation to alleviate bottlenecks and make the whole process run 
smoothly again. Once one firm has adopted new technology that proves to be profitable, 
other firms are forced to adopt it, or develop something better, in order to remain 
competitive. Chronic labor shortages in the canning industry during peak production 
periods posed a real threat to many canners’ viability during the early years of the 
industry’s development. 13  
 
One innovation in particular was the peach pitter invented by Arthur Duncan at H. G. 
Prince & Co. in Fruitvale. The patent was filed in 1926 and published in 1930. This 
machine was designed to handle delicate fruit without damaging them in the coring 
process.14  
 
Birth of the California Canning Industry 
 
As California was being settled in the mid-19th century, many homesteaders relied on 
canned goods from the East. The work, trails and hardships of the pioneers in the work 
of developing and introduction fruit canning in California was a necessity. Isolated as 
was California in those days, cut off from all communication with the consuming public, 
the pioneers in California fruit canning were, to a certain extent, forced into the business 
so as to check the prevailing high cost caused by bringing goods from the East.15 
 
The canning industry in California was pioneered in by Daniel Provost and Francis 
Cutting. Provost holds the distinction of forming the first food packing operation in 
California, Cutting became the first of a long line of entrepreneurs to manufacture metal 
and glass containers--rather than having them shipped from the East--and the first to 
export California-processed fruit back to the East Coast as well as Europe. 16  
 
Cutting & Co. was founded in 1860. Initially, the company focused packaged jams and 
jellies, but the company continued to develop. In 1862, Cutting packed and shipped by 
gallon fruits from California to the Parker House, Boston and the Fifth Avenue Hotel, 
New York. From an inventory dated 1863, it is noted that Cutting & Co. had on hand, in 
tins, blackberries, damson plums, green gage plums, peaches, apricots; also currants, 
grapes, quinces, blackberries, raspberries, apples, and cranberry jelly and jam. The 
cranberries were brought fresh by vessel from Vancouver, B.C. This is the first record to 
be found of the packing of California apricots, peaches, and plums. The total pack for 
1863 was about 7,000 cases. Goods were put up in 2-lbs, 2.5 lbs, 5lbs, and gallon cans. 
                         
13

 Cardellino, “Industrial Location,” p.14-15. 
14

 Arthur L. Duncan, “US Patent 17850004 A,” December 16, 1930.  
15

 Isidor Jacobs, “The Rise and Progress of the Canning Industry in California,” in A History of the Canning Industry 
by its Most Prominent Men, Baltimore, MD: National Canners’ and Allied Associations, 1914 
16

 Braznell, California’s Finest, p. 65-66. 
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At this time the government purchased these goods for the use of officers up and down 
the coast, and as they got a taste for the goods, they demand kept on increasing.17 The 
numbers grew to 10,000 cases in 1864 and reached 12,000 cases by 1865. In the late 
1860s, more canneries opened in San Francisco to rival the scale of Cutting & Co. 
including P. D. Code & Co., Erzgarber & Goetzen, and Sol Wangerheim & Co.18 P. D. 
Code began working for Cutting and left to open his own operation; over the next 
decades this concern evolved to become Code-Portwood, and changed names again to 
become H. G. Prince & Company.19 
 
In the late 1860s, fruits and vegetables were being raised in Alameda county and in the 
Sacramento River district. Though the supply of fruits and vegetables continued to 
increase, the canners labored under incessant difficulties. First, mistakes in processes, 
high freight costs as well as using, crude machinery and methods. The cans were all 
made by hand;  though these pitfalls were soon surmounted. 20 As the California 
orchard industry grew, so did the canning industry; a virtual boom in agriculture came to 
the region following construction of the first railroad networks, and dozens of canneries 
were established.21 
 

Birth, Growth and Decline of the East Bay Canning Industry 
 
Birth of Canning in the East Bay 
 
Cannery location was based principally on marketing (revenue maximization, cost of 
transport to market, or market area control) is an unsatisfactory explanation for the 
geographic distribution of canneries in California, both in the present and in the past. 
The first canneries in California were located in San Francisco and Oakland. San 
Francisco was initially the single largest consuming market since it was the largest town 
in California, but to assume that was the only, or even the major, reason a large number 
of canneries were located there overlooks the fact that it also comprised the largest 
labor pool in northern California and was the main shipping port. Canneries located in 
less populated areas often had a difficult time recruiting sufficient labor for peak 
production periods, particularly prior to 1920.22 
 
Oakland and the East Bay was a logical location for canneries as it had similar port and 
rail access that was comparable to San Francisco while also being in proximity to 
orchards, farms, and other agricultural land.  
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The leader of East Bay canning was Josiah Lusk; in 1868 he took a tract of land in 
Alameda county, and began producing raspberries, peas, corn and tomatoes, principally 
for market use, but in 1866, having an idea that raspberries would be in great demand, 
he gradually increased acreage until the result   was an over production. This resulted in 
his starting a small cannery in 1867, which, fifteen years afterwards, developed into the 
J. Lusk Canning Co., of Oakland.23  
 
The Lusk Canning Company is long gone, but previously served as a hallmark of the 
Temescal neighborhood. Lusk employed eight hundred to a thousand workers during 
the packing season and shipped out 3,000 cases a day or 2000,000 cases a season. 24 
Substantial buildings covered several acres, and berries and vegetables were raised in 
gardens surrounding the plant. The company had about 400 acres in the vicinity.25 
Lusk’s methods forecast the modern business practice of vertical integration. The Lusk 
plant grew its own produce, had its own delivery wagons, made its own tin cans, had its 
own fire department, and maintained its own blacksmith shop. It even had its own water 
supply: a sixty-foot deep well with a 10,000 gallon storage tank for pure water for 
processing fruit.26 An 1888 Oakland Tribune article describes the experience of the Lusk 
cannery: 

 
Passing through the wide gate, the visitor is shown where the fruit is received 
and weighed under long, substantial sheds. The fruit is also stored here until it is 
ready to be prepared for canning. One man is employed whose exclusive duty it 
is to the weighing of the fruit. The first process through which the fruit passes is 
that of sorting and removing the pits and peel from the fruit, and it is in these 
rooms that the important business of careful selection is conducted. The sorted 
fruit is then placed in perforated buckets and carried to the yard, where it is 
thoroughly washed in pure artesian well water, the buckets being raised and 
lowered in the tanks until all impurities are washed, and the fruit is then taken to 
the filling room, there it is placed in the cans. The next step is in the capping 
room where the cans are sealed, after which they are conveyed to the boiler 
room in the cooking and processing department. All the fruit is cooked by 
steaming the cans, the latter being paced in vats of hot water and the cans 
hermetically sealed. Another department includes the syrup room, where the 
syrup is placed in the cans before they are sent to the ware rooms and are now 
ready for shipment.27  
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Before the 1906 San Francisco Earthquake 
 
In the 1860s, Cutting & Co. imported the first plate for making tin canisters. Cutting 
made cans by hand in the ‘cap and hole’ method, and fruit is stuffed into the hole with 
little regard for appearance or size. A year later Cutting’s pack includes peaches, 
apricots, pears, plums, quinces, blackberries and currants and he is ‘exporting’ his 
products to the East Coast.28 In 1872, following the installation of semi-automatic 
machinery, Cutting & Co. attains a pack of 22,470 cans in one day, and this 
achievement is regarded as one of the most astounding of the century.29 
 
Technological innovation spawned new industries and created fundamental 
organizational changes within the firms that adopted it. Manufacturers of processing 
machinery for use in canneries got their impetus in the late 1870s with the invention of 
the lye peeler for peaches, followed a few years later by the continuous cooker. Both 
devices sped up the production process and required additional workers to alleviate 
bottlenecks arising in subsequent stages. 30  Output of the California canneries in 1868, 
the first recorded year, was a total of 25,000 cases. Over the next three decades, the 
total annual production of canned goods in California was as follows: 35,400 cases in 
1870, 221,000 cases in 1880, 1,495,000 in 1890, and 2,775,898 cases for 1900.31  In a 
little over thirty years, production increased by over eleven thousand percent. By 1890 
canneries had spread beyond the immediate San Francisco Bay area, extending 
through the Delta into the Sacramento River valley. By 1897 California had a total of 38 
canneries. 32 In 1899 a dozen companies merged into the California Fruit Canners 
Association, headquartered in Oakland.33 
 

Aftermath of the 1906 San Francisco Earthquake and World War I 
 
This period was marked by the rebuilding, and in many ways the reinvention, of the Bay 
Area canning industry. While the 1906 San Francisco Earthquake destroyed all of the 
canneries and can making factories in the city, if allowed the firms to relocate to the 
East Bay and for the can supply companies to rebuild in a way that would support the 
production for the recently invented sanitary can.  
 
The great San Francisco earthquake and fire of 1906 destroyed every cannery in the 
city, along with most supply firms including plants of American Can Co. and Schmidt 
Lithograph Co. 34 Following the disaster, a newspaper reported details of the canneries 
destroyed:  

                         
28
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California Fruit Canners’ Association, Sansome street branch, capacity 400,000 
cases, and Fontana branch, capacity 250,000 cases; Central Californian 
Canneries San Francisco branch, capacity 200,000 cases; Californian Canneries 
Company, capacity 100,000 cases; Presidio Fruit Canning Company, capacity 
100,000 cases, Corville Packing Company, capacity of 60,000 cases – the 
foregoing being destroyed by fire, while the Code-Portwood, with a capacity of 
125,000 cases, was wrecked by earthquake. It is estimated, therefore, that the 
pack will be curtailed by 500,000 to 750,000 cases. Some of the canneries will, it 
is stated, be able to operate at establishments outside San Francisco. 35 

  
Prior to the earthquake, Code-Portwood was in the process of creating a new cannery 
in Fruitvale, 3.5 miles southeast of downtown Oakland.36 Rather than rebuild their 
damaged factory in San Francisco, Code-Portwood relocated its headquarters to the 
East Bay.  
 
The canning company had a fairly speedy recovering following the earthquake. The 
entry of competing rail lines in the first decade of the century made Oakland into a 
productive transshipment and supply center for the American west. The heart of 
manufacturing in the East Bay was canning and food processing, drawing initially on 
local farms, then the south county, and ultimately the whole Central Valley. The agro-
industrial axis was pivotal to the Bay Area’s forward march leading up to World War II.37   
Two years after the earthquake, California’s total pack of canned fruits and vegetables 
is reported to be 5,000,000 cases. 38  
 
The industry continued to make advancements in canning, including the use of the 
sanitary can. This style of can was not only a more efficient can for packing fruits and 
vegetables, it also was sealed using a crimped-on top and did not require soldering. 39    
 
The 1910s saw institutional reorganizations amongst many of California, and especially 
the Bay Area, canneries. As many of the industries’ executives from the formative years 
were retired or deceased, it was a new generation taking charge. For example, in 1913,  
the Code-Portwood Canning Co. changed its name to H. G. Prince & Company. Prince 
was the only member of the original firm; he had started in business with the Cutting 
Canning Co.40 In 1916, five companies, whose total sales over $35,000,000, merged to 
become the California Packing Company, also known as the Del Monte Corporation. 
The companies involved were the Central California Canneries, the California Fruit 
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Canners Association, the Alaska Packers Association, the Hawaiian Preserving Co. and 
Griffin & Skelley Co. with a total of 61 food processing plants, 53 of them in California.”41  
 
These factories were distributed along the length of the East Bay industrial belt and well 
into the outlying farming areas of southern Alameda County.42 By 1918, California’s total 
canned food pack reached 20 million cases, putting the state first-place in canned food 
production.43  
 
1920s 
 
The 1920s were lucrative years for California canners. Across the board, operations 
expended which allowed for increased opportunities for individual advancement. 
Oakland in particular managed to expand international trade opportunities in the late 
1920s.  Aside from an increase in production and consumption, many canneries began 
improving their facilities and worker conditions.  
 
Though there continued to be pay discrepancies between women doing time consuming 
manual labor, and men preforming more machine-based skilled labor, as of 1919, the 
Industrial Welfare Commission determined a rate of pay for women workers in California 
canneries. Experienced canners and labelers have a minimum of 28 cents per hour and 
$13.50 per week. Cutting and preparing is paid on a piece work basis.44 According to 
Don Haulser, President of the Emeryville Historical Society, "It was brutal work. In early 
days, shifts were 12 hours long and women had to plunge their hands continually in 
water. The skin just fell off your hands.” 45 In an effort to address this and other issues, 
many canneries began to include areas for rest and first aid facilities, cafeterias, and 
day cares. Those canneries that provided housing made improvements to the 
accommodations including indoor plumbing gas, and electricity. 
 
The first state law covering cannery inspection goes into effect in California in 1925, and 
Governor Richardson also signs into law the Canned Fruit Standardization Act, 
requiring canned fruits below standard to be marked “seconds” by embossing of 
lithographing on the lid of the can.46 
 
In 1928, the East Bay benefited from the Port of Oakland becoming an official port of 
entry to the United States. This meant that the papers for foreign cargo and ships under 
foreign registry no longer had to be handled by customs officials at the Port of San 
Francisco, but could be processed directly in Oakland. The change opened the way for 
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an expansion of foreign trade.47 That same year, the two plants of the H. G. Prince Co., 
at Fruitvale and San Leandro were purchased by California Packing Corp, as to be 
operated as the H. G. Prince Division.48 
 
Depression Years 
 
The combination of the Great Depression and unionized labor proved to be were difficult 
on canneries. According to California Packing Corporation’s annual report the 
consolidated net profit for 1930 was $91,180, equivalent to 9 cents a share, compared 
with a 1929 profit of $6,024,349, or $6.16 a share.49 The decline in consumer buying 
power caused by mass unemployment had an immediate impact on farmers and food 
processors. Commodity prices plunged 60 percent between 1929 and 1932. Wholesale 
prices of canned fruits dropped 40 to 50 percent in the same period.50 
 
By the mid-1930s, business was beginning to improve. In 1934, Western canners saw 
an upturn in business conditions after the past black years. California Packing Corp had 
a net profit of $4,131,863 for the fiscal year ending in February, compared with a loss of 
$4,521,000 for the preceding year.51  
 
1937 marked a year of widespread unionization of packing plants, accompanied by 
picketing, inter-union struggles and one bloody riot at the beginning of the season. The 
hourly rate in California is now 52¼ cents for men and 42½ cents for women. In an 
effort to put the industry on a less speculative basis, many independent canners in 
California cooperate in a three-year plan on reporting sales, stocks, prices and cots. 
The government continues to aid the industry by means of relief purchases of various 
products and loans to producers in an attempt to peg the price.52   
 
World War II 
 
The Second World War caused a sharp rise in the price of food, with canned fruits 
averaging 10% above their position before the war started. An estimated 72 plants 
operated in Oakland, Berkeley, Emeryville and nearby communities in the 1940s, 
processing everything from peaches and pears to tomatoes and fish. 53 In 1943, 
Oakland had 44 canneries, with 10 in Berkeley and 18 elsewhere in the East Bay.54 
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The war also resulted in a loss of the export market for canned fruits. Exports fell from 
seven million cases, largely to the UK to a few thousand.55 In 1941, the U.S. 
government called upon the canning industry for its cooperation. Donald M. Nelson 
gave canners an A-10 priority rating for emergency repair parts, and the new Lend-
Lease program took upwards of 19 million cases of canned goods. It was estimated that 
about 2,500,000 cases of canned fruits will be required to fill the needs of the U.S. 
Army.56  
 
The following year, shortages began to plague the industry, a principal one being that of 
labor. The military order that all Japanese be removed from defense zones in the West 
sharply reduced available labor. Shortages in glass, tin, paper, steel, aluminum, and 
chemical called for stringent government moved to reserve sufficient quantities for food 
requirements of the armed forces. A tin conservation order eliminated many can sizes, 
bars some foods from cans, and sets quotas. In spite of these obstacles, production of 
food increased materially, and total national output of canned food reached 508.6million 
cases.57 In 1943 essential supplies continued to become tighter and production goal for 
canners continued to be set higher. Food rationing began, and the Office of Price 
Administration (OPA) introduced flat pricing of some food products to hold down 
inflation and began subsidizing packers of certain processed foods. Labor was scarce 
and the food pack dropped to 451 million cases. A 48-hour work week was ordered by 
the president, and the food processing workers had a 40-cent minimum wage.58 
 
The following year, the Lend-lease program took 32 million cases of canned foods and 
2.6 million gallons of concentrates. Materials shortages continued, with paper and fibre 
in very short supply. Subsidiaries continued on major canned vegetables. The labor 
shortage was still acute, and some firms were using prisoners of war in their packing 
plants. Canned food production jumped to 552.7 million cases nationally.59 By the end 
of the war, canned food production hit an all-time high of 569 million cases, in spite of 
the continued sugar shortage and lessened support price program. Packaging materials 
continued to be in small supply. The paper and tin can salvage programs begin to slow 
down. There were no longer 25,000 prisoners of war working in food plants. Packers 
began to face the task of reconversion when the war ends.60 
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Post-War and the Decline of Canned Goods 
 
The Post-War era marked the beginning of the end for the canning industry. In 1946, 
price controls continued, and it was predicted that the supply and demand for tin will not 
be in balance for at least two more years.61 Canners continued the high rate of 
production achieved during the war years and packers were met with the problem of 
increased markets for their products or cutting back their packs.62 By the 1950s, 
canners give increased attention to mechanization in order to hold down costs.63 
Oakland’s industrial market hit stagnation during the 1950s and 60s, slightly ahead of 
widespread deindustrialization nationwide. Two problems befell East Bay canneries: a 
location shift of growers to the Central Valley and a decline in demand for canned 
goods. The former had to do with the displacement of California agriculture toward the 
interior, the latter with the rise of frozen, freeze-dried and processed foods.64  
 

Comparative Analysis 
 
Using the city directories to track canneries that were contemporaries to H. G. Prince & 
Co. demonstrates that it is one of the best remaining examples in Fruitvale. According 
to the 1910 City Directory, there were six canneries in Oakland. Of the six, half listed 
themselves as located at East 11th and 28th Avenue.65 Of the other three, only the 
California Fruit Canners Association along the railroad at Filbert Street is still standing. 
By 1922 there were nine canneries included in the directory, though two canneries were 
located in San Leandro.66 Other canneries included, such as the Pacific Coast Canning 
Company, located at 1816 12th Avenue are still standing but heavily modified including 
inappropriately infilled windows. The 1927 city directory lists eight canneries, of these 
the majority are in Emeryville, including the Starling Canning Co. on Park Avenue.67 The 
1933 directory includes nine cannery locations, including two in San Leandro and one in 
Berkeley.68 The only other cannery located in Fruitvale at this time was the Santa Cruz 
Fruit Packing Company at 1175 57th Avenue; though portions of this cannery remain, 
the windows have been inappropriately replaced with fixed modern black aluminum two-
over-two windows.   
 
Many of the historic canneries have been demolished as a result of infrastructure 
improvements, most typically for the development of the I-880 which goes through much 
of the industrial remnants of East Oakland. Compared to those canneries that do 
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remain, the H. G. Prince & Co. Cannery has a higher degree of physical integrity 
compared to those that have been inappropriately altered.  
 
History of the Resource 
 
History of Fruitvale 
 
The H. G. Prince & Co. cannery is located in Jingletown in the southern portion of the 
Fruitvale District of East Oakland. The area was gifted to Don Luis Peralta by the 
Spanish Crown in 1820. Peralta briefly controlled the area, though over the next 
decades homesteaders began to settle the area. In the years following the 1842 division 
of Don Luis Peralta’s land grant, Fruitvale came to be characterized by its county 
estates and ornamental gardens. During the Gold Rush of 1849, a mix of German, 
Italian, and Portuguese immigrants settles in the area. They established small farms, 
ranches, and orchards. The name “Fruit Vale” was originally given to an orchard of 700 
Bing cherry trees planted in 1856 by Henderson Luelling, a German immigrant. Soon 
after, the foothills were covered with cherry orchards and other fruit farms, transforming 
the district into a major fruit-growing center. The name Fruitvale came to describe the 
entire area.69  
 
In the 1870s newcomers from across America and Europe began to change the look of 
Fruitvale. In addition to the existing orchards, gardens, and estates, new settlers built 
factories, dairies, and mills.70 Over the coming decades, many of these factories were 
built along the Southern Pacific Railroad tracks, including the California Cotton Mill and 
the Code-Portwood Canning Company.  
 
Fruitvale was also an early tourist destination. An 1888 booklet by the East Oakland 
Improvement Association described Fruitvale as “…the garden spot of California… lined 
with elegant residences and villas surrounded by beautiful lawns and gardens.” 71  
People came for picnics at the beer gardens the Germans established at, Sunday 
outings to see the estates, and visits to saloons and dance halls. The Highland Park 
trolley line along Fruitvale Avenue carried day trippers and residents alike. 72 Queen 
Anne cottages sprang up in tracts around the Fruitvale train station at E. 10th Street and 
Fruitvale Avenue. Local developers built new housing for the ‘respectable’ working 
classes.73 
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Fruitvale is in close proximity to the waterfront, but this area was not used for shipping 
due to the shallow water and difficult navigability. What is now the island of Alameda 
was originally a peninsula of the Kennedy Tract section of Fruitvale. In 1901 a strategic 
decision was made by developers to sever the land connecting Alameda to Oakland. 74   
The Tidal Canal separated Alameda from Oakland and opened up the waterfront to 
industry. A nexus of local rail lines and national transportation made travel for pleasure, 
commuting, and the shipping and receiving of goods easier.75 The expansion of the Bay 
helped Oakland compete with San Francisco in the cargo transport industry.76  
 
Fruitvale continued to develop into a self-sustaining city. In 1903 an Oakland Tribune 
article noted that besides a lovely climate, amenities include fire protection by a 
volunteer fire department, a good sewage system, water supply, roads, and train 
service to San Francisco.77 But following the 1906 San Francisco earthquake and fire, 
refugees came to the East Bay. This caused the population of Fruitvale to double in just 
two years.78 By 1909 with a growing need for services, Fruitvale citizens voted to annex 
to the city of Oakland. As land became more valuable for housing, the orchards and 
estates were subdivided. 79  Oakland grew mightily in the first thirty years of the century. 
It was one of three fastest growing cities in the US from 1900 to 1930, jumping sharply 
from 67,000 in 1900 to 150,000 in 1910, and to 284,000 in 1930.80 By the late 1920s, 
the Fruitvale commercial district was referred to as Oakland’s ‘second downtown.’ It had 
banks, hospitals, a courthouse, department stores, and groceries. It became the 
commercial center for all of East Oakland.81 
 
In the early 20th century, the East Bay capitalized on the many advancements in 
transportation, specifically shipping. The completion of the Panama Canal in 1914 
resulted in a rise in Pacific Rim trade and shipping, thereby further enhancing Oakland’s 
position as a key West Coast port. The local shipbuilding industry also became 
increasingly important as World War I got underway. 82  In 1928, the Port of Oakland 
was declared an official port of call to the United States. With this designation, ships 
under foreign registry no longer had to clear customs first at the Port of San Francisco 
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before off-loading in the East Bay. By the mid-1930s, Oakland was a port of call for 40 
world-shipping lines, and cargo tonnage had more than doubled.83   
 
The next significant wave of change came with Oakland’s contribution to the war effort. 
World War II created jobs in the waterfront shipyards and foundries, and the need for 
housing for workers. Areas that had missed subdivision in the 1920s were now built on 
with ‘40s cottages and ‘50s apartments as people stayed.”84 After World War II, 
freeways promoted flight to new suburbs. Freeway construction and redevelopment in 
West Oakland displaced African and Mexican Americans who, in turn, moved to East 
Oakland.85 At this time people were moving in while factories were moving out. Post-war 
production slowed, causing cotton mills, canneries, and manufacturers to close or 
relocate.  
 
Construction of BART in the 1960s eased suburban commuting, but it tore through 
much of the neighborhood. Political activism in the 1960s grew. The Spanish Speaking 
Unity Council formed in Fruitvale to provide social services and political representation. 
Hispanics have been the predominant residents here since the 1950s. In Jingletown, 
the Kennedy Tract Improvement Association won neighborhood improvements and 
 
H. G. Prince & Company History 
 
The Prince organization was one of the oldest, largest and most respected canning 
companies in the West, the lineal descendent of San Francisco’s first fruit packing firm 
Cutting & Co. founded by Daniel Provost  in 1854. 86   
 
Phillip D. Code began working in the canning industry in 1866 at Cutting & Co. – the first 
cannery in San Francisco.87 The predecessor to Code-Portwood was Code, Elfelt & Co.; 
Elfelt had retired by 1894.88 The Code-Portwood Company was established on May 12, 
1898, and during its dozen years in existence has, through progressive methods and by 
maintaining a high standard of quality in its products, become one of the solid business 
institutions of California.89 In 1902, Philip D. Code was the president of the company, 
with offices at 101 Front St. in San Francisco and the factory at the corner of 10th and 
Bryant in San Francisco.90 

                         
83

 Allen, Images of America: Selections from the Oakland Tribune Archives, p. 36.  
84

 Magnuson-Peddle, Fruitvale on Foot, p.3. 
85

 Magnuson-Peddle, Fruitvale on Foot, p.3. 
86

 Braznell, California’s Finest, p. 65-66. 
87

Isidor Jacobs, “The Rise and Progress of the Canning Industry in California,” in A History of the Canning Industry 
by its Most Prominent Men, Baltimore, MD: National Canners’ and Allied Associations, 1914 
88

 1893 San Francisco City Directory. Philip Code ran the company, James Code was superintendent, Charles Code 
was assistant superintendent. 
89

 Evart I. Blake, editor, “Code-Portwood Canning Company,” in Greater Oakland, Oakland: Pacific Publishing Co., 
1911, p. 1948. 
90

 Crocker-Langley San Francisco Directory, 1902. 



United States Department of the Interior  
National Park Service / National Register of Historic Places Registration Form  
NPS Form 10-900     OMB No. 1024-0018      

 

H. G. Prince & Company Cannery  Alameda, California 

Name of Property                   County and State 

 

Section 8 page 27 
 

 
The company opened a plant in the Fruitvale neighborhood of Oakland after the 1906 
San Francisco Great Earthquake and Fire.91 That plant had been planned before the 
earthquake, with an announcement in December 1905. The cannery cost $30,000 to 
construct, or approximately $770,000 today.92 The building permit included two factory 
and warehouse buildings using frame and brick construction.93 The timing of the new 
cannery could not have been better, as the San Francisco plant, like all of the canneries 
in the city, was destroyed by the earthquake.94 When the cannery opened an article in 
the Oakland Tribune specifically called out that the cannery was not established as a 
result of the Earthquake but was well under construction beforehand. According to the 
same article, “The building is two stories high and is built mainly of brick. It has a width 
of 125 feet and a length of 690 feet. It is, therefore, easily the largest building in 
Oakland.95 During its first season in operation, the Fruitvale plant employed nearly 
1,000 people. 96 Many of the employees worked on a temporary basis; employment 
advertisements called for women and girls to work as part of a summer outing which 
included free camp ground with floored tents, the highest wages, and paid 
transportation.97  
 
In 1911, the Code-Portwood Company was featured in Greater Oakland as being “the 
largest and most representative concern of its kind in Oakland.” 98  At that time, Code-
Portwood packed about every kind of fruit that was possible to preserve in cans. The 
cannery was equipped with the latest machinery, and has facilities in the way of 
economical devices for the filling of cans, the cleaning of fruit and for handling filled 
cans that no other concern of its kind has. 99  
 
Code-Portwood had a reputation of producing the highest quality product. The Code-
Portwood people continued to pay the highest price for fruit in order to get absolutely 
the best the market affords.100 
 
At this time, Code-Portwood not only supplied locally, but they also exported a fair 
number of goods around the world, from China and Japan to Bombay, India, all over the 
United States and Canada, England, Germany, France, Denmark,  Australia, and New 
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Zealand. Since this all occurred prior to the opening of the Panama Canal, many of the 
goods going east relied on the railroad companies.101 
 
In 1911, the company employed from four to five hundred people and distributed around 
$75,000 per year in Oakland for wages and other disbursements; today that’s the 
equivalent of $1.8 million. Code-Portwood’s annual production ranged from 260,000 to 
300,000 cases of canned fruit each year. Among the better known brands which the 
Code-Portwood Company pack are “All Gold,” “Claremont,” “Premium,” and “Fruitvale.” 
102 These products were awarded the only gold medal at the Sacramento State Fair in 
September 1907, 1908, 1909, and 1910 and gold medal at the Alaska-Yukon-Pacific 
Exposition at Seattle in 1909.103 
 
According to the 1912 Sanborn Fire Insurance map, the Code-Portwood cannery 
consisted of two buildings, the still extant brick building was used for fruit preparation, 
cooking, and canning. The building to the west, which was replaced in 1922, was used 
as a warehouse.104  
 
In 1913, Code-Portwood announced H. G. Prince as its successor, stating in the 
California Fruit News,  
 

For a long time we have been considering the advisability of changing the name 
under which we have been doing business, and have now concluded to change 
to ‘H. G. Prince & Co.’ Mr. Prince is the only one remaining of the original firm; he 
is the oldest canner in the business in California, and we thought it a gracious 
and wise thing to put his name at the head of the Company. We have found that 
the old name was too cumbersome and we have concluded that the new and 
shorter name would be a distinct advantage to the trade and ourselves.105  

 
The company was sold to one of its officers by 1914 and became H.G. Prince & Co. In 
1916 an addition was constructed under the supervision of plant manager Duncan. 106 
The addition cost $75,000, or $1.6 million today. According to an Oakland Tribune 
article it was designed to house new electrically powered mechanical equipment.107 The 
1916 plans state that it was designed as a cooking building with V. N. Dalton as the 
engineer.108  Dalton worked on comparable projects in the Bay Area. 109  
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Over the next couple of years H. G. Prince continued to expand. The cannery built 
another addition to house canning operations and a boiler house which cost $75,000 
including the price of equipment.110 A three-story brick factory was constructed for 
$6000, or $132,000 today.111 As of the fall of 1917, H.G. Prince consisted of 4 acres 
and employed 100 men; this amount does not include the number of day and seasonal 
workers.112 As a result of these improvements, Western Canner and Packer, published 
an article identifying H. G. Prince & Co. as the largest individual cannery in Alameda 
County.113 
 
1920 was a remarkable year for factory construction in Oakland, and H. G. Prince was 
no exception. Of the $1,675,788 in building permits for the year, H. G. Prince spent 
$61,600 in new construction.114  It is likely that at this time a small can factory was 
constructed at the east and a storage warehouse was built at the south, neither of these 
are still standing.115 In 1921, H. G. Prince commissioned Maury Diggs to construct a two 
story structure and a five-story tower. The buildings were constructed using steel and 
cement totaling $75,000, or $123,000 today, more than H. G. Prince spent the previous 
year in capital improvements.116 The plans indicated that the buildings were intended for 
a pea building cannery. The first floor is unassigned, but the covered loading dock ran 
the length of the north elevation. The second floor at the east was used for ‘box shook 
storage’ and at the west was the blancher room. A small sliver between these two 
locations was the label department.117 The uses for the other floors were not indicated 
on Diggs’ plans.  
 
Diggs was a prominent Bay Area architect. He designed San Quentin Prison (1920-40), 
Oakland Hospital (1921), Oakland Title Guaranty Company Building (1922), East Bay 
Market (1922), and helped design the Fox Theater (1928) with Weeks & Day.  
 
Construction was completed in 1922. The addition was described as “mammoth” and 
made the cannery “one of the largest and most modern canneries in Alameda county.” 

118  According to one Oakland Tribune article wrote that the plans call for “the ultimate 
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reconstruction of every part of the plant and the expenditure of many hundreds or 
thousands of dollars in permanent building.”119  
 
The company expanded with the purchase of the San Leandro Canning Company in 
May 1922. In 1926, H.G. Prince had 3,500 employees in Oakland for a total payroll of 
$1,300,000 payroll, equivalent to $17.5 million today. It operated two of the best 
equipped canneries in California – one in Fruitvale, and the other in San Leandro – and 
was the only packer on the West Coast equipped to manufacture its own containers. Its 
featured brands, Prince’s Finest, Little Prince, and All Gold, enjoyed considerable 
success with the American and British carriage trade. 120  The 29th Street plant 
produced $3,500,000, or $47.3 million today, worth of canned goods with 800 
employees, with every can marked as coming from Oakland. H. G. Prince was an early 
adopter of trucks rather than the railroad to bring the crops to the cannery. The cannery 
found that sending fruit by rail from meant stopping picking by the early afternoon to get 
the crop to the railhead. With the trucks, crews could be picking until almost dusk.  
 
In 1928 Prince was sold to California Packing Corporation, also known as Del Monte. 
Product canned in their plants continued to have the H. G. Prince name on the labels 
through at least the 1940's.  
 
What first attracted Calpak management to the Prince concern was a patented machine 
for pitting cling peaches invented by Prince’s general manager, Arthur Duncan. 
Although several mechanical devices for removing peach pits were introduced in the 
1920s, the Duncan Peach Pitter is believed to have been the first to prove itself in 
commercial production.  By 1927 at least three canneries, including the two H.G. Prince 
plants, were using Duncan machines to handle a task that formerly required thousands 
of hours of manual labor. About this time Duncan approached Calpak with the idea of 
selling his patents and forming a joint venture to mass produce the new machines. But, 
despite Calpak’s keen interest in the pitter, the two parties were unable to agree on a 
purchase prince. After nearly a year of unsuccessful negotiations over the Duncan 
patents, Bentley and his associates offered to buy out H. G. Prince & Co., lock, stock, 
and peach pitter. And this they finally did in May 1928. Subsequently, Calpak formed a 
joint venture to manufacture pitting machines with a company that owned patents on a 
similar device. Calpak’s half interest in this venture was eventually bought out by its 
partner. 121  
 
As for H. G. Prince & Co., Calpak’s management intended that it be operated as an 
autonomous division, with its own sales and production organization. In fact, the Prince 
marketing group and product line retained their separate identities until 1956. But within 
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a year after the Prince acquisition, its two canneries were merged into the Calpak 
production organization. 122  It is assumed that the California Packing Corporation 
purchased additional land to the east at the time it acquired the cannery in the 1920s.123  
 
Calpak’s acquisition of the cannery allowed H. G. Prince access the Calpak’s extensive 
trade network. As of 1929, Calpak had ten canneries, a label making plant, the Encinal 
Terminal, giving it a handle on a large share of the packing industry.124 The Encinal 
Terminal, or Calpak’s Plant #48, on Alameda as a warehouse to store and distribute the 
products of nearby canning plants, including the ones in Fruitvale. 125   Encinal Terminals 
opened in 1925 and ultimately included its own berthing basin, three dockside transit 
sheds, and a huge rail side warehouse. Encinal Terminals was served by the Alameda 
Belt Line, a waterfront railway typically brought in Del Monte-brand goods from 
canneries; these goods were then transferred to the dockside sheds for loading onto 
ocean-bound cargo ships. 126  
With the decline in the canning industry following World War II, Del Monte opted to 
consolidate its operation and closed the H. G. Prince & Co. cannery.  
 
In 1954, Joe Lucasey founded the Lucasey Manufacturing Company which began by 
producing lock and mount systems for TVs. Shortly thereafter the company acquired the 
plant at 2744 E. 11th Street. Since then the company has expanded to produce wall, 
ceiling, pedestal mounts, audio-visual carts and truss display systems.127  
 
Conclusion 
 
The H. G. Prince & Company Cannery is locally significant and eligible for listing in the 
National Register of Historic Places under Criterion A as an example of the cannery 
industry of the East Bay. Originally founded as Code-Portwood and later under the 
umbrella of the California Packing Corporation, also known as Del Monte, H. G. Prince 
& Company has ties to the early history of canning in the Bay Area and continued to 
produce canned fruits and vegetables until the 1950s.  
 
This property is an exemplary of the history of the canning industry in California and the 
East Bay. The H. G. Prince & Co. Cannery is the best remaining example of Fruitvale’s 
canning past.  The majority of canneries from the same era are either demolished or 
have been inappropriately altered. Overall, the development and changes to the H. G. 
Prince & Company demonstrate that this property is a fine example of the Fruitvale’s 
industrial past and exhibits the evolution of the canning industry.  
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1. Geographical Data 

 

 Acreage of Property  2.32 acres  
 

 

Use either the UTM system or latitude/longitude coordinates 

 

Latitude/Longitude Coordinates (decimal degrees) 

Datum if other than WGS84:__________ 

(enter coordinates to 6 decimal places) 

 

1. Latitude: 37.779033  Longitude: -122.233553  

 

2. Latitude: 37.778170  Longitude: -122.232433 

 

3. Latitude: 37.777618  Longitude: -122.232992 

 

4. Latitude: 37.778587  Longitude:-122.233985 

 

 

Or  

UTM References  

Datum (indicated on USGS map):  

 

           NAD 1927     or        NAD 1983 

 

 

1. Zone:  Easting:    Northing:   

 

2. Zone: Easting:    Northing: 

 

3. Zone: Easting:   Northing: 

 

4. Zone: Easting :   Northing: 

  

 

Verbal Boundary Description (Describe the boundaries of the property.) 

The H. G. Prince & Co. Cannery is located on Alameda County parcel number 19-
93-13. It is bounded by the railroad tracks at the north and E. 11th Street at the 
south.  
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Boundary Justification (Explain why the boundaries were selected.) 

The boundary is the legally recorded boundary lines for the property for which 
National Register status is being requested and includes the entirety of the property 
historically associated with the complex. 

______________________________________________________________________________ 

2. Form Prepared By 

 

name/title:  John M. Tess, President        

organization:  Heritage Consulting Group       

street & number:  1120 NW Northrup Street       

city or town:    Portland     state:  Oregon   zip code: 97209   
e-mail:   jmtess@heritage-consulting.com  
telephone:  _(503) 228-0272    

date:     June 3, 2016     

___________________________________________________________________________ 

 

Additional Documentation 

Figure 1: Site Location 

Figure 2: Location Map with Decimal Degrees 

Figure 3: Site Plan 

Figure 4: Photo Key 

Figure 5: 1916 Brick Building, North Elevation, V. N.  Dalton 

Figure 6: 1922 Manufacturing Area 2 and Tower, West Elevation, Maury Diggs  
Figure 7: 1922 Manufacturing Area 2 and Tower, South Elevation and Cross 

Section, Maury Diggs  
Figure 8: Help Wanted, Oakland Tribune, 8/6/1917 

Figure 9: Advertisement, Oakland Tribune, 5/9/1923 

Figure 10: 1920s, H. G. Prince Cling Peach Label 

Figure 11: 1920s, Typical Peach Cannery, Del Monte 

Figure 12: Arthur L. Duncan, Peach Pitter Patent, 1930 

Submit the following items with the completed form: 

 

 Maps:   A USGS map or equivalent (7.5 or 15 minute series) indicating the property's 

location. 

    

  Sketch map for historic districts and properties having large acreage or numerous 

resources.  Key all photographs to this map. 

 

 Additional items:  (Check with the SHPO, TPO, or FPO for any additional items.) 
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Photographs 

Submit clear and descriptive photographs.  The size of each image must be 1600x1200 pixels 

(minimum), 3000x2000 preferred, at 300 ppi (pixels per inch) or larger.  Key all photographs 

to the sketch map. Each photograph must be numbered and that number must correspond to 

the photograph number on the photo log.  For simplicity, the name of the photographer, 

photo date, etc. may be listed once on the photograph log and doesn’t need to be labeled on 

every photograph. 
 

Photo Log 
 

Name of Property:  H. G. Prince & Company Cannery 
 

City or Vicinity: Oakland 
 

County: Alameda     State: California 
 

Photographer: Heritage Consulting Group 
 

Date Photographed: February 2016 
 

Description of Photograph(s) and number, include description of view indicating direction of 

camera: 
 

1 of 11 Exterior, East Elevation of 1956 Concrete Building, South and East 
Elevations of 1922 Tower, and South Elevation of 1916 Brick Building, 
Looking NW  

 

2 of 11 Exterior, 1916 Brick Building, South Elevation, Looking N 
 

3 of 11 Exterior, 1956 Concrete Building, East Elevation, Looking W 
 

4 of 11 Exterior, 1920 Manufacturing Area 1, South Elevation, Looking NE 
 

5 of 11 Exterior, 1922 Tower, West and South Elevations, Looking NE 
 

6 of 11 Exterior, 1916 Brick Building, 1922 Tower and Manufacturing Area 1, North 
Elevation, Looking SW 

 

7 of 11 Interior, 1916 Brick Building, First Floor at East, Looking W 
 

8 of 11 Interior, 1920 Manufacturing Area 1, First Floor at Northwest, Looking E 
 

9 of 11 Interior, 1922 Manufacturing Area 2, First Floor at Southwest, Looking E 
 

10 of 11 Interior, 1922 Manufacturing Area 2, Second Floor at West, Looking E 
 

11 of 11 Interior View, 1922 Tower, Fifth Floor at Southeast, Looking NW 
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Figure 1. Site Location 
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Figure 2. Location Map with Decimal Degrees 
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Figure 3. Site Plan 
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Figure 4: Photo Key 
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Figure 5: 1916 Brick Building, North Elevation, V. N.  Dalton 
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Figure 6: 1922 Manufacturing Area 2 and Tower, West Elevation, Maury Diggs  
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Figure 7: 1922 Manufacturing Area 2 and Tower, South Elevation and Cross Section, 

Maury Diggs  
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Figure 8: Help Wanted, Oakland Tribune, 8/6/1917 
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Figure 9: Advertisement, Oakland Tribune, 5/9/1923 
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Figure 10: 1920s, H. G. Prince Cling Peach Label 
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Figure 11: 1920s, Typical Peach Cannery, Del Monte 
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Figure 12: Arthur L. Duncan, Peach Pitter Patent, 1930 

 

 
 

 
 
 
 
 
 
 
Paperwork Reduction Act Statement:  This information is being collected for applications to the National Register of Historic 
Places to nominate properties for listing or determine eligibility for listing, to list properties, and to amend existing listings.  Response 
to this request is required to obtain a benefit in accordance with the National Historic Preservation Act, as amended (16 U.S.C.460 
et seq.). 
Estimated Burden Statement:  Public reporting burden for this form is estimated to average 100 hours per response including  
time for reviewing instructions, gathering and maintaining data, and completing and reviewing the form.  Direct comments regarding 
this burden estimate or any aspect of this form to the Office of Planning and Performance Management. U.S. Dept. of the Interior, 
1849 C. Street, NW, Washington, DC 


