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FISH CAN BE STCRED IN REFRIGERATAD LOCKERS ~ITH CTHGR FOUDS

By Lartin Heerdt, Jr., Chsmist,
Division of Coumercial Fisheries.

On occasions when "off" odcrs develop in vegetables, dairy precducts and
meats stored in freezers, the cause is generally attr*buted to fish located else-
winere in the room. Actually, the fish are seldom tne source of these foreign
odors. Many locker plant operators, homemskers and those who have rneed to provide
lowi temperature storage for Irozen foods are in doubt as to tiie advisability of
storing frozen fish along viith their other commocities. They are either fearful
or uncertain as to the pessibility of contaminating their produce with fishy odors
and tastes,

» Yhile the locker industry is coiparatively young, the larzer {rozen food
industry, upon which it degends for information, is barely z few years its senior.
hese first few ysars in any industry ars always years of plonsering uh N omany
junforseen problems reguire solution. .Jhile the cdrly uszrs of locke 1 the
kiddle iest were dlscovvrlng a need lor protective packazing to ijrovent d sicca-
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tion of their meats, the Northwest users werz discovering thet fruits likewise
needed this protection. Gradually the peorle of the iLdiddle .sost havs learned that
meats, particularly pori, had a naximum cold storage lifs, after which thne fats
became rancid, while the peorle of the Horthwest have learnad the need for blanch-
ing to prevent the developient of off flavors i frozen vcgaudoL;s.

Likewise dairy ccience nas discovered that fish odors or ilavors in butter
may result from at least four sourcces othor than fish., according to Somucrs and
Smit (1923), salt favers the development of fishy flavor in buttor, Uavies and

iy

Mattick (1928) report that a fishincss in dai
the breakdown of lecithin, particularly in milks posscssing metallic contawination.
hccording to Davies {(1936), milk z2rnd butter froam cows fed ganerously on byproducts
from the manufecture of beet sugar ofter develols a Iishy flavor. l.orc recs nul

. 3 N . -~ _ .
Davies {1941) reports that the growin of acid-producing molds will cat
to develop in butter in storage before tailewiness ssits in,

v products has ofter rizsulted irom
1
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T locker storage nad
rs srose froi soms

Before scientific and practical knewiedz: orn the u
been accumulatad, operators and users aliks weliovaed of
contaminating product. Since stale Iish Wwas wkncwn to :
it was assumed that 21l fish were malodorous, with the rosult tan
were banned from many locker plants. Jhen guestioned on this suojec: of Irezin
fish storage, many opcrators would shrug and say, "No fish zllowea", cor "1 do not
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Oregon

Astoria Marine Construction Co., Astoria.

California

Al Larson Boat Shop, San Pedro.

Anderson & Cristofani, Innes & Griffith Sts., San Francisco 24.
Colberg Boat Works, Stockton,

Fellows and Stewart, Inc., Terminal Island.

Harbor Boat Building Co., Los Angeles Harbor, Terminal Island.

Harbor Boat Works, Harbor Drive at 26th St., San Diego.
Hodgson-Greene-Haldeman, 1409 W, 7th St., Long Beach.

Kettenburg Boat Works, Box 65, Pt. Loma Sta., San Diego 6.

Lynch Shipbuilding Co., Foot of 28th St., San Diego 12.

Martinolich Shipbuilding Co., San Francisco.

Master Builders, Foot of Paru St., Alameda.

National Steel & Shipbuilding Corp., Harbor Dr. at 28th, San Diego 12,
North American Shipbuilding Corp., 717 Coast Highway 101, Newport Beach.
Nunes Brothers, Sausalito.

San Diego Marine Comstruction Co., Foot of Sampson St., San Diego.
Sausalito Shipbuilding Co., Sausalito.

GREAT LAKES DISTRICT

Michigan

Hugh Lee Iron Works, Saginaw,.
Sheldon Marine Co., Ferrysburg.

Wisconsin

Burger Boat Co., Manitowoc.
Peterson Builders, Inc., Sturgeon Bay.
Shipbuilding and Dry Dock Co., Sturgeon Bay.

Note:

The Fish and Wildlife Service assumes no responsibility in providing

this list to inquirers.
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5 Only fresh fish properly packaged is recommended for locker storage. The
focker operator should encourage the preparation of oniy high-quality products,
for, in this way, the customers will obtain the more satisfactory storage of their
products, Commercially frozen and packaged fish and seafood are usually of very
good quality, therefore they are suited to locker storage.

In dressing fish at home or in the locker plant for refrigerated storage, it
is recommended that the fish be cut in as large pieces as possible in order to
minimize the amount of exposed surface. It is advisabie to prepare pieces of fish
of the size normally used for a meal, rather than to prepare individual steaks.
The use of a wrapping paper which is adequately moisturc-vapor-proof is mandatory
if satisfactory storage is to be attained. Ordinary waxed or parchient papers are
quite unsatisfactory, and special papers such as are manufactured for use with
frozen foods must be employed. The product should ce wrapped tightly in order to
minimize the amount of enclosed air; furthsrmore, a zenercus overlap is necessary
to seal the product from the surrounding atimosphere, Shellfish should be removed

| from their shells, cleaned, and packed in o weak orine solution (about 2 percent).

- Ordinary waxed cardboard cartons either of the ice cream cr cylindrical tyge are

unsatisfactory for storing shcollfish. Better results are obtained by using zlass
jars provided witnh tigat lids and scaled wita Jjar rubbors or gasxet compound. The
products should be covered with the dilute brine solution snd an air space of at
least one ince provided to allov. for expansion during freszing. No difficulty with
the jars breaking during freeczing will occur if this ¢ir space is provided, and
the use of air tight jars groatly winimizes diccoleration and "off" color develop-
ment,
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