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Prepe_red 1 n the Di vi si on 0 f Fi sh Cul t'ure 

Du.ring the rrarm S'1.umner mO~1t'~;::t fishern1en 'are confronted "11ith the pl'oblem 
of preseI"l!ing their catch in good. cOl'di tion u,'"1til they reE\ch home or ~.rrive 
lJ.t a place wl.1.ere reiri;;;e11 ation is av~i1ab1e. Jy: :ollo"Ting e. few simple rules, 
fish can be l:ept in .;ood conc"!.i tion wi thout ice for a perio6. of approximately 
ten de~s. ' 

~IPS on XEDPIFG FISE .ALIVE 

Ca.re sl~.ouJ.d be taken that the fiS~l are not inj1.'.recl.. '.·rhen reElovin6 the 
hoo!:. I~old the dOl'.th open ~. ;;r2.spin,z the 10'''er jE'.w '7i th t~1e thUf.1b end 
forefinger. Tel:e holc~ of tlle hoo:,: wi th 'tlle other hand stretc:1ing the he), e 
sli::::;htly, if necessE".~r, to remove the 'oRr-b. If the hook CP.-l1 not be reU1o':ed 
rerulily or is embedded ii.l the throat, its relense may ~)e facHi tated "'J the 
use of e. sm~ll sticlt: rJith a notch cut in one end. Fis~1erT1e~1' s ::~1ives !1a':e 
e. speciel blade, l:l1own as Do disgorger. desi.:Jle(l for (~,islodging the hook Dnel 
shi elcUng its barb d.uring wi thdrfl.~'Tal. tfnel1 returnin:; undersi zecl fi S:1 to 
the water. always he.ncl.le them VTi th wet hands. 

Some fishermen use a etri'ngej" for holding 1i"e fish. Otl1ers prefer a 
net wi t11 a drc\wstring or ~. loosely t'Toven suck. Some fi shing boats heve a 
compe.rtmel1 t supplied. ~'Ti th fresh ','7ater for holdin;; fi s11. ~he '7i re-~10o;: 
strin;er wi th a sepe..re..te l1.o01c for' each fi sh has prove:l. veI'!' prp..cticel. The 
~li re hoole is run t:1TouGh the thin membrane bf.c~::: of the 'bom' P~'i.-t of t:le 
10\1er jaw and ti'lrough the 1.i.p~)er lip. This permits the fish to close ::ncJ.. 
open its r.louth which is li:ecessnry for normEil bree.thin;. The strinser should 
neye:" be nUl throu9'1 the bills as this makes it more cUff1cult for the fi~1. 
to brecl.'.;:.1.e and m~- c?use death by suffocation: or tl1.C tender blood vessel s 
of the gills may be injured. causing death qy bleedin5' Properly built 
boat compart.'1'Ients 5enerdl~- keep fish in good condition if not crowded. It 
ti,suall~r i s necessa.r~r to move the boe.t fre(1uen tl~l to l::eep fresh rye.ter in tjl.e 

compartnen t. ffi1.en a net or loosely ',"'oven sael: l s u.sed the f1 sh p.re pleced 
in the container v/hich is carried in the nater alongside the boat. :n 8:1 

properly strung or in a net or sacl: may 'be towed behind a. slow moving boat. 
I f tho boat must tru';el fD.st the fi sh S110uld be tc~:en from the ';ie-ter. If 
fish :lave been injured or cannot be kept alive they SllOuld be killed im
mediately with a sha.rp blow on the head. 

TE~:iPORARY PRESERV A'rI ON OF ]'I SH 

Fish should be bled as soon ~s ldlled. This is accom:pl1shed by renov
ing the gills. It is desirp:ole to dress t~le fish Li.1ed1atel~' t:'..ererfter. 
~~i th trout Md s7'1['11 penfi S~lt tile JO~' c13.,.-1 ty shf.:'l'J.C: 'be sp11 t c.o--n th~ belly 
to the vent for removr~ of th.e rlscer?_. ~i sh ~ri th t::.ic:: boC:1 es ·-nG. tne 



larger species, ' sltch as bass ·e.nd .pike, may be opened lQrontt1ng alOftS' the' ~ : 
backbone and through the' ribs into the body CR.vity. T!lis will reduce the ' 
thickness of the flesh and :Jeri'li t 'oetter penetration of the sal·t. " 'Tn'e 
entre.Us and gills are removed and the bod~' c::wity scr<.'.ped clean of all 
traces of blood and. internal Ol'gr:'nS. Do not '.'{[1.s11 the fish unless pu.re 
spring, ,':ell, or t[1.p water is avnilc..'ole. Lruce and stream waters often 
contain lar;;e numbers of l:-acteria. 1.'Tashin<-:: in S1).ch watElr l'!la~r Cause 8:'1011-
9,?;e r!101'e (l1..lickly than if tile f5 sh were not dressed. After ti.'le :1 sh i 8 

cl.l'essecl, s!Cl t is n':.b'oed into the flesh end dustect over the s!::in side in 
the pr(1)o rtion of one tr'.bl espoonful to t:wee-foul'ths potmo. of fi she The 
ii sh a1'e YrrC',F'.1ecl incl.i vi c~uP.lly in fresh cl ef1n le')ves or in sev6nl thlc1:
nesses of pc>.per F~1d storec'l in the coolest place avdlaule. A moisture 
proof con tc,iner will ':eep them from comin; in C':111 t9.~ t ",'rHh se,11 or wl:'.ter 
conkining ilprmfu1 bo.cteria. If [I. cool spring "ooY. or '''ell house is not 
a.vLilc.."Jle, the ti s1.1 m2Y '0e ouried loosely in coal e:J.rtll. ;,nother ~et:lod of 
~ceepi112; fi 511 coel, is to :0l&ce them in a bas~cet or box covered ',7i th se':era! 
t!lic~::lleSSeS 0 f bu:dap or othe:,' ~.' .' so roen t :.lateri ill. '::.'d r. cc':erin;; i so '-:~t 
80i st !"'.nd. the te;n~)el·G.ture is l'tSo.uced. b~,' t.;1e co 01 in-.=; e:': 7ec t 0 f eV['.porn t1 on. 
Fish s~lted and stored by this method \lill ):eep for C",:iOUt 24 hours. If 
tlley hC'xe been pro)Jerl~' c.r " ssed tl1ey a1'6 reB.ct.:" for coo!:in,; r'hen thorou;)'lly 
rinsecl. 

If :,~is..'-1. e.re to be ~;:ept 1011f.;er thD.n 24 hoars, t:~e;:.r M01.1J.cl be C:.recsed so 
t:lat no :oiece is more thc'n ['n inch in thic~-::ness. E['.ch :niece should be 
rolled in salt el1C~ pa.c'~e(1. rrith as much srut a.s will clin~ to it. The fish 
;:-re '.7:"'['.ppecl ~nd 6tore ~~. tile 8':-1'.le Q.!: in the 24-:.our method except th[':;.t not 
moj,'e tlrn a ponnel of ;.:ep-'.t. s>r::ll.ld be 'noPF'1ed. in a single :D<-c~:age. ~he im
portant point in lWes8r'1.'ir: ::,' ~iS~1 for m01'e th':n 24 ;i.Ol',rS is to t"J'rB.p then in 
:!!lea ty of sPl t. ?i s~-- :,)reserved in' thi s ':r~' s;loulc1. ::eap aiJout ten CI.c:ys. 
~~leY J:n1st 'oe freshened :r01' ['.'bout four llO'lU"S ii1 t·wo or more challbes of fre~'l 
we.ter before they are re2.d::r for cooldng. 
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J8.:r'ITis, l'Ol"'T:18n D. 1943. ~orJe preser'fC'.tion of fishery products: salting, 
s!'.101-:in5. ['.110. otnel' rlethoo.s of cu,rins fish e.t horne. Fishery Leaflet 13 • 
. iLleogr£'l.l)J:led, 26 ~op. (Ootc-'ill~'.ble from the Fi sh and '7ildli fe Se~tice, U. S. 
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