


























INSPECTION AND CERTIFICATION OF FISHERY PRODUCTS 

By 

Philip J. McKay, Regional Supervisory Inspector 

The inspection service in the North and 
Middle Atlantic States continues to expand. 
Since just last year, the number of inspectors 
increased from 17 to 21; the continuous-in
spected plants, from 10 to 12. 

Over 115 million pounds of fishery products 
were produced in USDI-inspected plants, and 
over 12 million pounds offisheryproducts were 
lot-inspected. 

Reques ts for lot inspection are numerous ln 
New York and are increasing steadily in the 
Gloucester - Boston area . 

In December 1962, the position of Roving 
Inspector was established. The duty of this 
inspector is to train all local lnspectors in 
the uniform application of U .S. Standards and 
Specifications to certified products. 

PUBLICATIONS 

ANDERSON, MARGARET L., FREDERIC K J. 
KING, and MAYNARD A . STEINBERG. 

1963. Effect of linolenic, linoleic, and oleic 
acids on measuring protein extract
ability from cod skeletal mus cle with 
the solubility test. J. Food Sci. 28(3): 
286-288 . 

BUTLER, CHARLES, and JOSEPH W. S LAVIN . 
1962. Frozen fishery products. In ASHRAE 

guide and data book. 1962 applications, 
p. 435 - 444. American Society of Heat
ing, Refrigerating and Air-conditioning 
Engineers, Inc., New York, N . Y. 

CHARM, STANLEY, and JOSEPH W. SLAVIN. 
1962. A method for calculating freezing 

t ime of rectangular packages of food. 
Annexe 1962-1, Supp!. Bull. Instit. Int. 
Froid: 569-578. 

COHEN, EDWARD H., and JOHN A . PETERS. 
1962. Storage of fish in refr ige rated sea 

water. 1 - Quality changes in ocean 
perch a s determined by organoleptic and 
chemical analyses. U .S. F i s h Wildl. 
Serv., Fish. Ind. Res. 2(1): 41-47. 

KING, FREDERICK J. 
1962. Cell damage from excess cutting of 

fi sh adversely affects frozen seafood 
quality. Quick Frozen Foods 25(5): 115-
116. 

KING, FREDERICK J., MARGARET L . AN
DERSON, and MAYNARD A . STEINB ERG. 

1962. Reaction of cod actomyo s in with lin
oleic and linolenic acids. J. Food Sci. 
27(4): 363-366. 

MENDELSOHN , JOSEPH M., and JOHN A. 
PETERS. 

1962. Quality changes in whiting sto red in 
i ce as indicated b y organoleptic and 
objective tests. U.S. Fish Wildl. Serv., 
Fish. Indus. Res. 2(1): 1-6. 

PETERS, JOHN A ., EDWARD H. COHEN, and 
FREDERICK J. KING. 

19 63 . Effect of chilled storage on the frozen 
storage life of whiting. Food Tech . 
17(6): 109-110. 
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PETERS, JOHN A., and JOSEPH W. SLAVI ' . 
1962. Time-temperature tolerance offrozen 

seafood: Influence of storage time, pack
aging, and humidity on the keeping 
quality of fish blocks and sticks. Annexe 
1962-1, Suppl. Bull. Instit. Int. FroId; 
533-542. 

PETERS, JOHN A ., JOSEPH W. SLAVIN, and 
ARVEY H. LINDA. 

1962. Mechanically deicing and welghmg 
groundfish at the dock in New England. 
U .S. Fish Wildl. Serv., Fish. Indus. 
Res. 2(1): 23-30. 

SLAVIN, JOSEPH W. 
1963. Low-level radiation preservation of 

fishery products . Research and de
velopment in progres s. United States 
Atomic Energy Commission, Division 
of Biology and Medicine and Offi ce of 
Technical Information Issue 1; 167. 

SLAVIN, JOSEPH W., and CLARENCE J. 
CARLSON. 

1963. Recent developments in refr!geration 
applicable to freezing and thawing tuna 
at sea. Pac. Fisherman 61(7); 27-28. 

SLAVIN, JOSEPH W., and KEITH A. SMITH. 
1963. Refrigeration. Catching and pres e rv

ing New England tuna. Fish. Gaz. 80( 13); 
100-102, 104-109. 

SLAVIN, JOSEPH W ., and MAYNARD A. 
STEINBERG. 

1962. The radiation-preservation program 
at the Bureau of Commercial Fisheries 
Te chnological Laboratory, Glouce s te r, 
Massachusetts. Min. 21st Annu. Meet. 
Atl. States Mar. Fish. Comm. append. 
16, 3 p. 

SLAVIN, JOSEPH W., MAYNARD A . STEI '
BERG, and THOMAS J. CONNORS. 

1963 , Low-level radiation preservatton of 
fishery products, October IQ60-
October 1962 (TID-18285), 36 p. Pre
pared for the Division of Isotopes De
velopment, United States Atomic Energy 
Commission, under Con t r act o. 



AT{49-11}-lSS9. [Copies available from 
the Office of Technical Services, De
partment of Commerce, Washington, 
D.C. 20230, price $2.00.] 

SOHN, BERNARD 1., and MP.YNARD A. STEIN
BERG. 

1962. Effect of cooking methods on the 
sodium content of halibut, haddock, and 
flounder. U.S. Fish Wildl. Serv., Fish. 
Indus. Res. 2(1}: 7-13. 

U.S. FISH AND WILDLIFE SERVICE. 
1962a. Interim Federal Specification, 

clams; canned. PP-C-00400 {INT.
FWS}, July 10, 1962, 10 p. Prepared 
by Richard D. Tenney and Joseph H. 
Carver, Chemists, Branch of Tech
nology, Bureau of Commercial Fish
eries. [Copies available from General 
Services Administration, Washington, 
D.C., 20405.] 

1962b. Federal Specification, shrimp, 
frozen, raw, breaded. PP-S-315c, July 
16, 1963, 13 p. Superseding Interim 
Federal Specification PP-S-00315b 
{F&WS}, April 6, 1961. [Copies of this 
specification may be purchased for 10 
cents from the Superintendent of Docu
ments , U.S. Government Printing Office, 
Washington, D.C., 20402.] 

1962c. Interim Federal Specification, fish: 
chilled and frozen. PP-F-003Sl£ {INT.
F&WS}, October 15, 1962, IS p. Revi
sion of Interim Federal specification 
PP-F-003S1e {INT.-F&WS}, June 4, 
1959, and Interim Revision of Federal 
Specification PP-F-3S1d, September 3, 
1954. [Copies available from General 
Services Administration, Washington, 
D.C., 20405. 

1962d. Interim Federal Specification, sar
dines canned. PP-S-005l£ {INT.-F&WS}, 
December 5, 1962, IS p. Revision of 
Interim Federal Specification PP-S-
0051e {INT.-F&WS}, February 24, 1961, 
and Federal Specification PP-S-5le, 
April 11, 1957. [Copies available from 
General S e r vi c e s Administration, 
Washington, D.C., 20405.] 

1963a. Specification for fish portions: frozen 
raw, frozen rawbreaded and frozen fried 
breaded. Bureau of Commercial Fish
eries Technological Laboratory, 
Gloucester, Mass. NASPO Fish Speci
fication No.4, January 1963, 14 p. 
Prepared by Richard D. Tenney, John J. 
Ryan, and Joseph H. Carver, Chemists, 
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Branch of Technology, Bureau of Com
mercial Fisheries. Reproduced for the 
National AssociationofState Purchasing 
Officials, an affiliate organization of 
the Council of State Governments 
[branch office], 1755 Massachusetts 
Avenue, N.W., Washington, D.C . 20036. 

1963b. Interim Federal Specificatio, 
clams, raw, shucked; fresh {chilled} 
and frozen. PP-C-00401b {INT.-FWS}, 
March 14, 1963, 12 p. Interim Revision 
of Federal Specification PP-C - 401a, 
April 25, 1952. Prepared by John J. 
Ryan and Joseph H. Carver, Chemists, 
Branch of Technology, Bureau of Com
mercial Fisheries. [Copies available 
from General Services Administration, 
Washington, D.C., 20405.] 

1963c. Specification for shrimp; raw or 
cooked; chilled or frozen. Bureau of 
Commercial Fisheries Technological 
Laboratory, Gloucester, Mass., NASPO 
Fish Specification No.5, March 1963, 
13 p. Prepared by Richard D. Tenney, 
John J. Ryan, and Joseph H. Carver, 
Chemists, Branch of Technology, Bu
reau of Commercial Fisheries. Repro
duced for the National Association of 
State Purchasing Officials by the Coun
cil of State Governments [main office], 
1313 East Sixtieth Street, Chicago, Ill., 
60637. 

1963d. Specification for shrimp; frozen raw 
breaded. Bureau of Commercial Fish
eries Technological Laboratory, 
Gloucester, Mass., NASPO Fish Speci
fication No.6, March, 12 p. Prepared 
by Richard D. Tenney, John J. Ryan, 
and JosephH. Carver, Chemists, Branch 
of Technology, Bureau of Commercial 
Fisheries. Reproduced for the National 
Association of State Purchasing Offi
cials by the Council of State Govern
ments [main office], 1313 East Sixtieth 
Street, Chicago, Ill., 60637. 

19 63e. Interim Fed era 1 Specification, 
oysters, raw, shucked {fresh or frozen}. 
PP-O-00956d {INT .-FWS}, March 26. 
Interim Revision of Federal Specifica
tion PP-O-956c, June 16, 1952, 9 p. 
Prepared by John J. Ryan and Joseph H. 
Carver, Chemists, Branch of Tech
nology, Bureau of Commercial Fish
eries. [Copies available from General 
Services Administration, Washington, 
D.C., 20405.] 



PAPERS PRESENTED AT MEETINGS 

Aliberte, Enrico E. 
1962. Design and constructi on of a unique 

heating - cooling unit for gas chro m a 
tography. Presented at the Atlan t i c 
Fisheries Technological Conference, 
Lunenburg, Nova Scotia, October 15. 

Anderson, Margaret L. 
1962. Effect of C-18 unsaturated fatt y aci ds 

on the measurement of protei n ex
tractability from the skeletal muscle 
of cod and other species us i ng t h e 
solubility test. Presented at the A tlan t ic 
Fisheries Technologi cal C onf e renc e , 
Lunenburg, Nova Scotia, October 15. 

Gould, Edi th D. 
1962 . The protein solubility test: I - T he 

effect of triglycerides on fatt y acids 
in frozen cod flesh. Presented at the 
Atlantic Fisheries Technologi cal Con
ference, Lunenburg, Nova Scoti a, Oc
tober 15. 

Mendelsohn, Joseph M., and C. Merritt, Jr. 
1962. Flavors of fish. Pres e nted at the 

l42d National Meeting of the Ameri c an 
Chemical Society, Atlanti c C i t y , N .J. , 
September 16. 

Peters, John A. 
1962a. Current United States rese a rch on 

freezing, cold storage, and di stribution 
of seafoods. Presented at the A tlanti c 
Fisheries Technological Conferenc e , 
Lunenburg, Nova Scotia, Octob e r 16. 

1962b. Improving the handling and quali t y 
of whiting. Presented at the 3d Annual 
Maine Seafood Quality Program, P ort
land, Maine, October 2 6 . 

Ravesi, Elinor M. 
1962. Low-level irradiati on of clams a nd 

haddock. Presented at the A tlan t ic F ish
eries Technological Confere nce, Lunen
burg, Nova Scotia, October 1 7. 

Rons i valli, Loui s J. 
1963a. Irradiation pasteuri zati on o f finnan 

haddie and kippered herring. Pres ented 

a t the 18th Annual Meeting of the 1 'a
t ional Fisheries lnstltute before the 
Smoked and Cured FISh CommIttee, 
Philadelphia, Pa., Apnl 26. 

1963b . The radiation research program at 
t he Gloucester Technological Labora
to r y . Present ed at the 18th Annual 
M e e t ing of the National Fishenes In
sti tute before the Fresh F i sh Com
mitt ee, Philadelphia, Pa . , Apri l 26. 

Slavin, J os eph W . 
1962a . Cold storage warehousing and the 

fi s hing industry . Presented at the North
e ast Meeting of the National AssoCla
t ion of Refrigerated Warehouses, 
S turbridge Village, Mass . , October 5. 

1962b . One hundred years of frozen sea
food . P r esented at the Atlantic F i shenes 
Technological Conference, Lunenburg, 
Nova Scotia, October 16 . 

1963a . Preservation of fish ashore and at 
s ea . Presented at Regional Shellfish 
Sani t ation Conference, Public Health 
Service, Bos t on, Mass., February 6-7. 

1963b . Principles of fish preservation and 
their applicati on to fish protein con
centrate . Presented at the Annual Pacifi c 
Fisheries Technologists Meeting, Port
land, Oreg . , March 25-27. 

1963c . Survey of quality changes i n frozen 
fishery products. Paper presented at 
Annual Pacific Fisheries Technologists 
Meeting, Portland, Oreg., March 25-27. 

1963d . Quality of frozen fish fillets sam
pled at the retail level. Presented at 
NFl Convention, PhiladelphIa, Pa" 
April 26 - 30. 

1963e. Survey of temperatures i n di strib u 
tion of frozen fishery products. Pre
sented at NFl Convention, Phi lad elphi a , 
Pa., April 26-30 . 

LABORATORY PERSONNEl 

Jos e ph W . Sl avin, Laboratory Director 

Chemistry of Fishery Products 
Maynard A. Steinberg 

(Assistant Laboratory D i rector) 

Chemists 
Margaret L. Anderson 
Frederick J. King 
Joseph M. Mendelsohn 

Standards and Specificati ons 
Joseph H. Carver 
(Program Leader) 

Chemists 
Robert J . Learson 
John J . Ryan 
Richard D . Tenney 

Fi s hery Science Aid 
Daniel T . McLane 

Radiation Preservation 
Louis J. Ronsivalli 
(Program Leader) 



Chemists 
Vincent G. Ampola 
Richard O. Brooke 
Thomas J. Connors 
Donald F. Gadbois 
Elinor M. Ravesi 

Food Technologist 
Julius B. Bernsteinas 

Physical Science Technician 
Burton L. Tinke r 

Preservation and Processing 
John A. Peters 

(Program Leader) 

Chemists 
Clarence J. Carlson 
Edward H. Cohen 
Edi th D. Gould 

Food Technologist 
J. Perry Lane 

Mechanical Engineers 
Enrico E. Aliberte 
Daniel W. Baker II 

Inspection and Certification 
Philip J. McKay 

(Supervisory Inspector) 

Inspectors 
Leroy A. Benner 
Clarence E. Blatchford 
Thomas Daly 
Frank P. Gomes, Jr. 
Charles F. Green 
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Thomas J. Heath 
Raymond E. Horton 
Frank F. Insetta* 
Eugene E. Johnson 
John M. Lake 
Clarence R . Martin 
Ronald R. McCarthy 
Joseph Mitchell, Jr. 
Melvin A. Mitchell 
Salvatore Nicolosi 
Frank Piraino 
Frank Re 
Alphonse E. Ruriane 
John W. Sawyer 
Albert Thomas 
Larry H. White 

Administrative Unit 
Charles F. Hayes 

(Unit Leader) 

Secretary to Laboratory Director 
Cynthia E. Hillier 

Secretaries to Program Leaders 
Geraldine P. DuPont 
Carol J. Knowles 
Marjorie W. Oakes 
Sheila J. Pears6n 
Margaret M. Schwartz 

Maintenance Man 
Joseph M. Lee 

Janitor 
Everett J. Burke 

* Frank Insetta retired on February 2, 1963, 
after 20 years of Government service. 
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