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. ..: -" BRIlIlB-SALTED HERRI NG 

By ~crman D. J a rvi s, Tecnnol og i s t, 
Divis io n of Fishery I ndustr i es 

A numbe r of methods of s~lting he r ri ng a r e used in t he Uni t e d Stat es 
i n 2.0,uit.' 1Y' to t he Sco tc ._ - c u':"u , the mo s t i:nport ::_u t commerc i al p ro cess . 
Th1 8 1..3 ~l 'o Ut] ': ' lY8 wi-l; h Et T.-rod lCt of l irr: 'I":~, 9d. L=: "~':l::-: g oual t ies , and i s 
no '; 1""~ ',,-:- ' ; ! f',~Y' ' ,~"'18 r)u r "")(,C"s -b ecause of _"',1 f--I';"' -C( f;'-; V"TI - t o i t by -the' 
II b '~," ;~ J- ,~',.' - :.~!~o;';\lr'v'-'~ - ; ~1 :: ': '~ i 'lg ~/ost -.j~ - ' ,~,;--. ; ~, . ----< - -'· :G- O l1S t 1Tpes of _ .t ,>-' '~M' • .... '-'. .' . • • _ _ \ .' \"A...I.. ... . • ...; ... . ~ - I -, • - - .... ! - a. .I. - .." t.1 

brino - sfJ.:Ll,:.,(l !l':"c' ' J116 ~) .. l: (~ g:.-ron a much hea,-:-;:c: ·(: .. 'J' [ -~ 3 a ':.:.l .wi .l":: .- the,refor 'a ·keep 
l onge l· . As a r ulu , th0 l a r gas t he rr i nc o·btaillg:;J.e a:co used f or salti ng . 

~'J1.ill ~ __ ~_~~o --This is a lso known as the 1:l1._cl~( cUl'e ; i t i s chi efl y 
use d ~:"J cu:~e he !'r i n~ 1 "l.tended f or smoking or spic ine; ; a l t hough i t is 
s omet ime.s empl-OY,od .~n lJ r eparing bai t herri ng , or f or curing a few 'barre l s 
of herri!lg f or local .,sal o . 

On t he ' Mqine coa,st the he rring may b e caught by we ir s or se i nes . 
The s eas on f or l a rge fish taken by we i r usually r uns from l ate August 
t o .abo_utlfovombe r 15. oe i ne herri ng are · caugh t off shore duri ng tho 
winte ~ m.o-nths . On t he A.J..aska coa s t i n ,t hO' Cook I n l e t a r ea , herring 
given t he round cure a r e take n by gill ne t duri ng t he wi n t e r mont hs . 

The fi s4 a r e r a r e l y , if eve r, cu r e d p t sea t h ough this was ' f or me rly 
cust omar y . 5./ vfuen tho he rring a r e loaded i nto t he h ol d , a little salt 
I!1ay be scatte r ed on t h em i f it is p r obable t hat t he , fi shi ng b oat wHl 
not r each port ,wi t h i n a : f ew hour s ; bu t 'i n }'tin t e r t h i s i s not · cons i do r e d 
ne cessar y . 

.'~ . 
j) . Supe r sedes Memorandum S-2 i s sued by t ho: forme r B,uroau of Fi she ries . 

" .. ~ 
'{J Ste vens o n,G~ H., Prese r;va tion, ,QfFishe r y ,Products fo r Foo d. 

,_ Bull. U. S. :a'i.sh COI1lIn. 1898 (189,9.). • . , ' ( Thi ~ . bulle.tin i (> , oD;t of 
, p rint ' but may b e . con,sui t ed i n · li'br.;arie:s, .: e·specia lly "t h o,se 

t hat a r e GoY!3 r runent D.epos.i t orie s .. .. ' . '- . - .. : .. . 
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When landed , tho ,horring 0 wa hod to r~ rnov calcs , bloo , slimo , 
and trash such s seaweed. 's i ng rna bo dono b hoso , or in n d 
(squirrel ~·c a.c ) wash r . Aft 'r lJ in drn.irnd for a f w r inutos , t ho 
horring aT' paclco in woodon . '"tts or t nl"~ . h a a y i sizoa ; but a 
vat 3 f o coep , 3 f eot wi d , [lnd 10 f oot l on, is t ypic 1. Sal i (l 
mixed wi th tho he rring as t hey a re pI c in ho va . 

Expe r ionce and judgomont fl.r necded a dot ino propo r amount 
of salt r eq li r od for cu i n . Tho q nt i t. vrtri to the 1 zo 
of the fish , their f at.oss , F\:ld on i i on (accorlin a len 
timc out of water and tho probablo appro'\ h of ocompos i ion) , 0 , 

and humi dity . If too m' ch s'"tlt is usod , th fi h 
and dr y and their fl avor ' '1ill bo ac ri at d unp 0'\0 

of salt is insufficient , t ho fish within shor 
and unfit for food . oro sal t m s be sod ln a r m ~ ca hur 
f a t herrin r equi r mON t l n lo",n; and. s.. 1 e rr1 ood 
l a r ge . As a general r 10 , from 60 to 80 lb . of 9'\1 

barrol ( 200 Ibs .) of he ri:l(, . T' C' fi h aro also co l; wi 
salt brine (1 000 snli nOl eto:!.- ) as 0 1 

mho herrin r omfl.in in ho vat 
unti l thoy arc "struc ~II; t. a i , 
and they mAY bo consido~ d c rod . 
occasionally with a ,>/oo de:l pa dlo 
and to ensur e that t: cy arc c d 
tim~s , if t he bri:lo stows any 

When the herrinG are 
by dip net and pilod on a pac in 
are thon packed in barrels to ne 
packed on t he ir backs--bellies up , 

o or 

ecrL e. 0 i 

ady for sipping , 
a 10 to low hom 0 

wei ght of 200 1 s . 
and a a all t slant . 

r omovo 
a 

usually 

The method of filling is m ch the sarno as in packing Sco ch- cure 
ho rring , with each l ayor laid at riga a.gles to he prece in . A 
little salt is sc atte red upon each 1 e r bou 25 1 s . to t e barrol . 
The top l ayer is packed with backs up , and rocoi 5 a li I e mo r e sal • 
The fillod barrels are headed , a ho l e ls bored i tho bung of each , and 
as much 1000 salinomotor br1ne as possiblo i s po red i n tough a fun e l. 
Tho loss ef wei ght in curing round horring 1s smal l - frem 6 0 10 pe r ­
cent . An aver age of 211 Ibs. of fr esh he rri n is r equi ro d for a 20 l b . 
barre l of cured fish. 

Sp11t curo.--This method is fo llowed 1:1 ew England and i n Nova 
Scoti a , and other coastal a r eas in Eastern C~~ada , but is of ~inor 
i mpor tance. As a rule , only the l a r go r fish aro givon t his cure . They 
are first washod in brine to set t he scales ruld mak handl i ng easie r. 
The herri~g are then split down the belly to tho VOlt . mhe head is 
usually l eft on and if so, t he gill s a re r emoved. The f i sh are next 
cleaned and as a rule , milt or roe a r o r emoved ~Qth tho viscora. 
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After cleaning, the herring are soaked in salt water or light brine 
for two or three hours to r emove blood and slime. They are then drained 
for a few minut es 'and packed tn vats, in m0s t ~nstances . with backs down, 
and with tt'3 be lly cavities fi lled with s;;;J.t . More salt is s9atte r ed over 
each 1aye r-,~;' rom 30 to 40 1bs . to each l uO los. of fish. Split herring 
require I nss time to curo t han round. herr i ng - about 0 :1.8 week. When 
thoroughly s'c ruc k , the fish Cl.r a repacked in bar re ls using the method 
described for the round cure. 

Other motho ds .--Q,uantities of a few barrels of herring are sometimes 
prepare d by var ying t he split cure. A cut is mado acros s each fish just 
back of t he pectoral fi ns, r emnvi ng t he he a d. Tho cut is continued down 
tho ventra l sido to t ho vont , removing most of t ho thin belly flesh. Tho 
kidney (the dar k "blo od s treak" along t he backbone ) is scraped aVlay, 
and tho fish thrown i nto a tank of brine to soak. After an hour or two, 
tho herring are r emoved and packed directly into ba.rrols , back s down. 
Somo salt i s sca tter ed over t hem as t he fi~h are packed in the l ayer , and 
more salt is sca ttered botweon each l aye r. Tho ali10 unt of salt used is 
about 30 to )1-0 lbs. mixed with about 2 I bs . of fine whi te peppe r to each 
100 lbs. of fish . Af te r 3 or 4 days , t he ba rrols a r e filled with additional 
l ayors of fi sh of the SalJO day ' s cur e as t hose already i n the barrol. 

Ano ther cure occas io ;'lally used i s made from l arge f a t herring. The 
fish are wa shed in bri ne , t hon split down the back to open in one picco 
macke rel style , t aki nG C3.re t hat the knifo doe s not go all tho way through 
the body. The gills, vi ~ cera, and belly membranos aro removed . The 
cleaned fish a r e soaked in salt brine for 1 to 2 hours, t hon drained and 
packed in barrels, fl esh sido up, using an average of 35 lbs. of salt to 
each 100 lb s . of fish. After about 4 day s (when tho fish have settled) 
additional laye rs of t he same day's cure are a dded, the barrol is hoaded, 
and fill ed with 1000 brine t hrough a ho l e i n the bung. 
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When landed, tho , he rri ng a r e washed to rQ move ca l e s, blood , slime , 
and trash such a s seaweed . W' s i ng may be dono by hose , or in a drum 
(squir re1"cClro ) washe r. Aft er to in drniP0d for a fow r inut e s , tho 
herring arJ paclct3~ in woodon vats or t {1.11c . Th so vary i n si zes ; but a 
va t 3 f e- t G.oep , 3 f ee t wi dc, C'lnd 10 f eet l ong , i s t ypic 1. Sa lt is 
mixed wi t h tho he rri ng as t hey re p1acod in t ho va • 

Expcrience and judgement nr e needed to dotermine the prope r amount 
of salt roq irod f or cur i ng . Tho quantit. va ries accordi to the s ize 
of the fish , the ir f a t le ss , R:1d con it i on(accord.in 0 he l eng h of 
time out ef water and tho probablo appr o1.ch of ecomposi tion ) , t empe r a ure, 
and humidity . If teo m' ch salt is used , tho fish will Boon become a r d 
and dry and t heir fl avor wil l be acrid and unp1easan . If t he quan ity 
of salt is insufficient , t ho fish with i n a short ti~e will become t a i n cd 
and unfi t for foed . More sRl t m s t be used in a r m ~ ea hor han in cold ; 
f a t herri ng r equire moru tl an l e:m ; and. S:J 11 he rri n oed l oss sal han 
l a r ge . As a general rule , from 60 t o 80 Ibs . of sal r o used 0 each 
barro l ( 200 Ibs .) of horr i:1g . T' l' fish r n also cove; d wi h sa ura ad 
salt bri ne (1 000 sali nomcto_ ) as t h i sons 1'0 s ouicke i ng. 

The herring r em, i n in he va from 8 to 10 or e an 2 woeks 
until t hoy a r e "struckll ; that is , u:1til ho sal penet r ated horo hl y , 
and t hey may bo consido_ ed cured. During th i s ime , e fi sh a r e s irred 
occas ionally with a woe doZl pa dle to pr oven ::0 f r om s icking oge he r 
and to e nsur e t hat t : ey nr c cured evenly . orL a l may be addod at such 
timos , if t he bri Zle shows any appr eciabl o decr0a e i n s r eng h . 

When t he he rri ng are cured and ready for shippi ng , t oy are r omoved 
by di p net and pi lod on a packin tabl a to allow them to drai n . Thoy 
are t hen packed i n barrels to a net woi ght of 200 Ib s . They aro usual l y 
packed on t he ir backs--boll ies up , and at a sli g t slant . 

The method of filling is much the same as in packing Sco ch-cure 
he rring , with each laye r l a id at ri ght angles to the preceding. A 
little salt is scatte red upon oach l ayer about 25 Ibs . to the barrol . 
The top l aye r is packed with backs up , and recoiv s a lit l e more salt . 
The filled barrel s a r o heade d, a hole is bored i n tho bung of each , and 
as much 1000 salinomoter brine as pos s ible i s poured in through a funnel. 
The loss of woi ght in curing round herring i s smal l - from 6 to 10 per­
cent . An aver age of 211 Ibs. of fr esh ho rri ng is r oquired for a 200-1b . 
barrel of cured fish . 

Split cure.--This method is followed i n New England and in Nova 
Scoti a , and other coastal a r eas in Ea stern C~~ada . but is of ~inor 
importance. As a rule. only the l a r ger fish are given this cure. They 
a r e first washed in brine to set t he scales ~ld mako handl ing casier . 
The herri~g are t he n split down t he belly to the velt . The head is 
usually l eft on and if so. t he gills a re removed. The fish are next 
cleaned and as a rule, milt or roe aro r emoved ~~th tho viscora. 
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After cleaning. the herring are soaked in sal t w te r or 11gh ri e 
for two or three hours to r e 0 e blood an sline. rhey are t . en dra i e 
for a few inutes and packed i a s , i n ~0s t i nstances ~i h acks do~~ , 
and with ~.~ belly cavitie s fD le d wi th s;;. '" . : or e sal i scat e r ed over 
eac}: laye::- ,,"ron 30 to 0 l bs . to eac EO 'J • of fis h . Split he ri"i ng 
r equire l n ss ' i ~e to c ur e t ' 2. round e r rLlg - F_'::>out 0 ,~ week . en 
thoroug.l}ly '~ ruc k , the fish Brc r epacked i barre ls usi:J.g t eet od 
described for t' e round cure . 

o her D'3 t· oG.s .--Qua: ti i es of a few arre :-i g are some i me s 
p r epared by aryi~o t he spli t cure . A cu is e ach fi s j s 
bac~ of t he _e c to r a l ~i ns, r em0 i ng t e ho a • is co in ed down 
the vent r a l side to t . e ont , ~e a l.g most of t' c thi bell flo s . .0 

kidney (t e dark "blo od s treak fl a l on6 t.e bac~bone ) is scrape awa:y , 
and t ho fis~ t hrovm i nt o a tank of bri ne a soak . Afte r a 'our or two , 
tho herri:1g are r emoved an pac. ed direc ly i a a r rol s , ac.::s down . 
Some salt is scatte r ed a e r t! cm as ~e fis .. are packe i la e r, and 
more sa lt i s sca '" or ed bo t\'lee .. ead l aye r. Tie aro t of salt use d is 
abo t 30 t o 40 'os. mixed. wi .L a bo .l t 2 1 s . of fi c \'1~1i te peppe r 0 oach 
100 I bs . of fis~ . Af te r 3 or ~ daJs , t.e 'oa r r Jls a r e f i lled wit ddi ional 
la' e rs of fi sh of '"he sa;Je day ! s cu r e as t nose c.lrcad. i :1 t e barrol. 

Ana he r cure occa sio::al y used i s a de fro l a r go f a t herr i ng . The 
fish are \' as~.e d i n b r i e , t en split down the ac k to open i :1 one piece 
ac~e rel st le , t a}:i :J.ci C3.re t hat the .c i f a doe S:10 go all t c ~ a ! r ough 

t he bod . The gills, i scera , an be lly embrane are r emoved . £he 
cleaned fish a r e soaked in sal bri ne for 1 to 2 . ours, t hon drained a n 
packed in barrels , fl es~ side up, us i ng a n ave r ago of 35 I'os. of sal a 
each 100 I b s . of fi s . After ab o t days (when t .o fis. ave se t l ed ) 
additional l ayers of t e same day ' s c ur o are a ded , the barro l i s heade , 
and filled ~~th 1 00 bri~e t ro g~ a ol e i n t e bung . 
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