


























































INSPECTION AND CERTIFICATION OF FISHERY PRODUCTS 

by 

Philip J. McKay, Regional Supervisory Inspector 

I
'he U.S. Department of the Inte rior' s 
hery Products Inspection Service in the 
rth and Middle Atlantic State s has inc re as ed 
number of inspectors from 21 to 24 this 
r. The increase was required by additional 
·k shifts in several of the plants. The num-

of inspected plants has remained, however, 
2. 

orne 103.0 million pounds of fish were 
cessed in the 12 continuously inspected 
nts, and some 6.3 million pounds were 
.inspected in this geographical region. The 

inspections of various frozen, salted, 
ed, and smoked fishery products destined 

distribution to buyers and institutions were 

made at the requests of vendors and Federal 
and State procurement office s. 

Several problems noted in inspecting im­
ported fishery products, especially fish blocks, 
were: (1) block cartons did not have enough 
wax, causing the carton to stick to the fish; 
(2) foreign material, such as matches, cigarette 
butts, and rope, were found in the blocks; and 
(3) flounder and sole fillets were combined 
within one block. 

The headquarters for this unit is at the 
Bureau's Technological Laboratory, Emerson 
Avenue, Gloucester, Mass., 01931. It has a 
suboffice located in the Federal Building, 
641 Washington Street, New York. N.Y. 10014. 

Figure 16.--Fishery Products Inspector checking raw breaded portions 
for workmanship, flavor, and odor. 
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