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. 'Bivef‘herrlnﬂ, or alew1ves, galted in the Chesapeake Bay area are
caught in fish traps, locally called pound-nets. A portion of the catch

~is brought to the pr009331ng Pplants in the boats used to fish the itraps,
-nlf the dlstance is not too great. These Fish reach the nacklna house
‘in an average of five hours after they are canght. The remeining fish
'are brought in by "run boats+ ¥ . The load of one of these run boats or

transportors includes fish obta;ned from neis at some digtance from

the saltery amd the. catches of a number of trap operators; each with a
- single net who are dependent on such boats to handle their catch., The
- fish brought in by run boats, as. a rule, ‘have been out of the water from
Sa mlnumum of about 12 hours to.& maximum of 2& hours.s Under ordinary
-weather condltlons, a salied: product of good quality can not be prepared

if the fish have been held longer than thig time before g2lting, though

‘should :the weather be unusually cool, say between 400 o 500 F., the

time in which the fish will remain in good condition may be extended to
36 hours. .

The flSh have been bought by count at a price averaglnﬂ five dollars

: ;_per thousand during recent years.. .They are unloaded from the hold of the
- bransporting boat by bucket hoistss An occasional bucket is counted to
-establish the number. of fish held by this container when it is filled

-level wlth the brim; and %o determlne the proportion of scrap fish.

The bucket ig. enptled 1nto a- hopper leading to & wasner, which is
usually a wire mesh "sguirrel cage® drum, revolving in a tank of water,

- It both washes and scales the herring. The fish are carried by over-

ead. -conveyor fron the washer to the cutting table. Details in cutting

table constructlon differ from: planﬁ to plant but a typical table_

' Wete.~~Thls leaflet supersedes Memorandum 5-353, 1ssued by the former
Bureau of Figheries.




o w_uth_of §ome 8. IGPt it rises to n
peak in the center, wzti ne foot:s%ope to the sides, The fish fnll__-
from: the conveyer onto the peak of the table, then sllde down toward
'1nd1v1duﬂl pens wﬁcre %hcy are cut, : '

"stanas about 4 fﬁ»t hlh.‘ff

E ach workman is nrovzdcd Wltu d'w1r fash beAet and mn enamel ér
: galv,"zhec metal- water. bueket, ~The herfring-is grespod: around the back
nenr-the head, rnd the worleman: mace carsingle curving-cut, starting at
the bnek of the huaa Just behiad the &itls, and continuing down the belly
to the vent (annl: openmné) This reﬁoﬁeé'hoﬁd;"viSCGrn;vand'thin'ventral
flesh as one operation, Thu cut figh is thrown into the wire basket,
If ghe hervi ng COﬂtalﬂb ¥oe, this ig scuwratcd from the v1scer “and’
Grooped inte thi bt.vaﬁivad Pucket, - If the cuttlpg is not denc crre-
fully,. sorme ‘¥iscera mey ve lofi 1n ‘tho boay cavity or the roe mey be
danagcd by cubting, A4 lavge part of the cut roe is lost in cunnidg
as it draias avay in washing, --Cubtivie is done on & piecework ba asis,
~the worker belng paid A certaln przc for each bagket of cut xlgh.or
bUC;{et Of I‘OG PR : B P S S T N
Aft r being cut tho fluh are th oV into wosalng nnks A ﬁvplcal
tna& is made of 2-inch pine: planks and its dincasions are ﬂbout 12 feet
inlength, by 6 foet in width, by 3 foot in Copth,  Some tailks arc con-
structod ”Itﬂ the bottom 1nc11ﬁéd mhout 70" uegroes to onec 51de and’ a
false cotnom of sl~ts, spaced oho- }ulf—i el apart ; s vlrecd 11’tae'
bask at tho, top of the 1nc11hu.r Scales,  viscora, and othor:was At matem
. rial settle dows in the deep: dnﬂlu of ‘Ha Bottom, Waste is draim off"
Cwith ‘the wesh water througi flood grtes,. Hoﬂevcr, it taraotasT TRl
_ 11y separnied’ from.tho fi“hyln An- it Tnry flatwbattnmud w"541nb ﬁwnk,

i and mdd1t1enal.timo,1 lo*t i cl a1¢35 uhc t;mh.

o 'iae ¢1sh sra ‘stirrad abont in the watér of cnc wrshing tank for a
cporiod-of about 10 minutes) This rrestly incrosses the ofricioncy of
‘the washing process, Stirring is donc mechanically by a naddlcvicel
: arrawmgment 13 SoMe ulmnt%, wat hand lebor is siill used in a number
ot nalteries;  Waen the herring arc suf11c1ently wrahad, théy are scooped
oubof the tank Dy Gip mets into slat-cars holding aboub 1 200 fish and
Leary 1ed toithe Saltjﬂﬂ Vnts Theelbarrows with high sice dre usod-for
this wuroose in a mumber. of packing housss,  Bxeces Jnter draing away as .
tihg {ish arc carriocd to the vabs, . These arc shallow wooden tanlfs, built
of 2~i iach Virginia pine, and arc usuelly 10 feot in length by o f&bt in
width ar nd 3 in-depth, Sslt brinc testing 1009 by salitiomeder is pourod
“into e&cn tan? t0 8 cepth of aboui 4. inches before loading with-fish is
"vterted - Asg owcb load. of fish is dumped into the brine, additional salt
Ls added, The exact amount vearics with the contition: of the fish, .and
Cwith the. ntmosnhorlc humidity and temporaturc, but averszos aboub. ?OG
-wru1€ to a te ank, Nhen full a tannk ooﬁta12° from 12,000 to 15,000 fish
{about: 4 OOO poundv) and. tho briie should teqt from @no to 980 bv 81l
-noneter,  The fiegh sﬁoula be rouscd, that is stirred about, once. each
dey while curing, Aftor each rous:rg Loy fre pregsed aow1 Lightly in
Cthe tank and o thin layer of salt is scaticérod ovar'tac toP, Abqgt 25
'pounis of salt sre added GdCh time this 1¢ done, ' '
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< Qub, or clraned harrlng requlro an aver.gg tlme of nine- days to .

cure, *In'frct tiis poflOé is standord under Virginis pucking. regule-
‘tions, “Ro¢ horridg cursd with only the heads removc& mist bo salted .

14 %o 15 Gays, -Strongth of £uc brine is checlkod daily and should not
test less than 909 by salanWuuer ~If it falls below this, additional

salt should be aded

Suff1c1bncr of curc is determznp@ first. by the odor when the flesh
nulleo from the backbone, - The odor shonld be good and wholoesome
w1t_out suggestion of souriess,  The flesh should be firm, but not ex-

cessively hard, The slin should bte slightly, But not cxtremely,

wrinlkled, and the blood under the backhons should be dried,

When cured, the fish pre taken from the tanks and niled in houps

~to drain on the floor of the paczing shad. Drmlnlu{ rocks with & height
‘0fat least 6 inchew aLove-taa floor ayc acommended, - Horring should

10t be viled more thsn 18 inches high, huﬁ whcn spece is ot .a promium,
thoey have been piled to = FEBtﬂ of & fent,  The fish shonld be draluned
at lesst 4 days ond for not more thrn n wosk, The herring are then
weishcd or countod (w01gn1ay is more scourrbe) and vaciad in tlgnt
heavy barrels, The fish are £illod inte the barrels in wheel-like
nt

ticrs, thet is, radiating from the centor, with the Tirst layer laid

. L . *
brcks down, and all other lagyers with brcks up,

'A -1ayor of thrcc—aaertb, ground salt, is scntiored over eonch tier

-of Tish, using about 2% vounds b0 tna- Ieyor, A properly orcked brrrel

+1,

shonlu copba14 160 pounds of Tigh aad 50 nouads. of enlt with sn everage
of 600 40 ‘650 herring hy codnt, The varintion in count botweon barrels

Jin any one lot must not be grester than Fifty, The cused fish shonld

measurc not less than 6 inches if herdless, or clipuod, while vheole fish
ohculﬁ a0t messure lege thnn 7§f1nchbs. Lhzs cure is k107n qs-"tight
ack, ! . S B

Gornad Hérrxng, The fish may be tnken out of the tanks ofter they

Hove been in brine from 12 to 48 hours, -When:this:is donectheyonre
uszalTy drained from 5 f{o- 2& hours, although sone pacters do not aroin

the fish nt all, The drained nerf13§ sre packed in bushel baskets, with
~bout- 250 Fish to o brgket, nnd no salt is addéd, The baskets of fish
are sold to grocers or hucastbrs throvshout the couqtrh gide, This prod-
uct iz colled corned herring cnd is n frvorite springtine breskfast dish
ian tae soutlerstern mert of the United states,

A'greater amount of fish ilg given the full 9-day cure, after which
it is haulel in bulk to Richmond vherc it is pleced in brine snd held
hrnughout the yenr in chill storrge ¢t 54° to 36° ¥, until it is sold
5 corned herring, theugh it is more henvily sclted then the corned

ﬁerfiag described previously, This pock answers the demend of the

- retelilicor Tor a smaller packaso, and it is trighter ~nd more ~ttrrctive

“in aonearcnce thon the tight pack, which it tlirecrtens to disnlince

Corned hoerring will rempin in rocﬁ cond ition from 10 deys to Z weeks
in the hasds of the retediler, the time (emonding on the leagth of cure,
ant on the temperaturc prevailing »t the tinme,




_ “Ingpection,— A large peft of. tae_ Errlﬂf cured in Vlrglﬂlﬂ is
opncked whder ﬁ“vd1unfarv“1ﬁspcct1cn qystcufdarlnlstgru& by the DTV131on
“of Marke+s 0f the Stote Devrrtment of (Arriculture, Undor this’ systcm
‘tha packer- agrees. to maintoin certein standerds of po cu.,-nls f1Qh ig

_ Oﬂalﬁrl“ exrmined by Gaallzlad _“suucuoro witlle 1% isicuring $o-insure
thrt. it is Belng oromerly cured, The 11@ﬂectovq koop commlete. daily:
'recqrgs of tempernture, sclinity of brine, condition of fish, and eny
Cother factor which mey effect the cure. mhe ‘inspector is pros snt i when
the curcd fish ore.pe ckod for shinment, nsurc compliance with: the
accapted standp“ds,. If the week is sn Lzsl cuory a prade CertliICltC:
ig-issuod to tdnt'eficct And the inspe ctor sl mpe gach: b{ rﬂl or -
othur Cﬂ&t"lubr u1't:1 tho 0f11c1al grade st I ' R

patss grséesfare.as follows:

o "Vlrglnxu'do l;Hérring'~-sahll;coasist of fish of one species,
o ta&eq vefore spawming, fresh when curing begins, bright, free from rust

o at tlﬁe of paeking, of a swest wholesors. ofor, thorauwghly cured, will
&rained, w1t 80 nerceat of- scaleq remored, and free from damage. from.
any cause, All 011goea roe figh shell hsve the neadg )roparlv removed
All roe ¢1sh shall nﬂva P f@l*elw devaioneo roey -

A11 cut fl"h »aﬁll be nra)erlv cut tgorourhlv clecwed qnd.washed
before cvrlwg bcg

er nia, Selects - shal 1 con 1%L af flSn tnrt meet all tae grade
Iaﬁd gtcklnv vaguirsnents of: v1“F111c'J0 1 end 1n_aﬁl1t101 ghall, _when
el noed, ‘have all membrone and blood venove& *vor unéer the main none.
_All Toe" Li - shgll anvc n-wrell OQVQIOﬁGO roe : P

Uqclc nlfl%d o shmll o Sist of flsh W 1cf nre not graded and -
pac ted in conforn*ty thn tHa foreaolng grea»s B i

”bls svstem has doau mach toward. ralsinv the qua]itv of the Vlrg111a'

7'@3@ alu to Ls%nbltsd 1t a8 high graﬁu st flsh nroduct
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