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WFA NET WEIGHTS AND CONVERSION FACTORS FOR FISEERY PRODUCTS SUMMARIZED

The fishery commodities listed in Sections A and B of the War Food Administration's
booklets on Conversion Factors and #eights and Measures for Agricultural Commodities and
Their Products are included in the following tabulations, Section A, Conversion Factors,
is composed primarily of factors used to convert food surplies and requirements into the
units used in meking allocations, These were developed by the statistics Division of Re-
quirements and Allocations Control from various sources throughout the WFA, particularly
the commodity branches of FDA, Section B, Net Content Weights of Specified Containers,
wasg developed by the Transportation and WarEEEusing Branch and represents ths packaging
end net weights of commodities &s approved by the commodity branch responsible for their

procurement,
Table 1--Relations Between Various Specification Weights&/
Factors for converting to
Round. Repor te Dressed Edible
Specification veigh&/ weights weight weight
1 2 z 4
FRESE AND FROZEN FISH: .
Yot packaged
Fresh fish, domestic production:
Round 'eight tetenetaroacarstrescerocarDOOrssssanennt e 1,00 1,00 -70 -50
Tressod WaHEHE oocdgncrms s inn wsmon o @ s vire.solb st 1.428 - 1,00 714
Badblo wedehrt. o omecwslis e bdomnsocdibi pagaen Be pngios b 2,00 - 1.40 1.00
Frozen fish, domestic production and imports, fresh
and frozen:
Hovnd, walghili o, i 3aagen s 4cvie 38340  ameronngians pomsnasns s 1,00 .85 .70 .50
BEpor bl MELBEE. wote 45556 snnide sEBA 15468 4 bbkois v 1.176 1.00 .323 .588
Drpssed Wolght iageseppasbs oy iss boms o es samesgd mmerseons - 1.214 1.00 .714
Fd1bLo MOIEDY. sl s drect s B e i e g ok b S e a0k - 1.70 1.40 1.00
P ed
Babnd welpht, b odcime oriiomorsme b mmb b b an -Gy sssois:ofs;o- i 1,00 3D - +35
Packaged MBLGHE o iach av'os neome 0 & etismmie At 55 s & awiss 2.857 1.00 - 1,00
SHELIFISH, FRESH AND FROZEN:
Not peckaged shrimp, crab, lobster, abalone, squid, ete.:
Bopotted wailghti o« eqmiie’ oa 06 s masasts s osieie o7 st big vwripiog - 1.00 = .41
Eddble welght: cupogsoasasbavesiiioiess sooet s sostupdoqss - 2.439 = 1.00
Pa. ed, including fresh shucked oysters, clems,
scallops, mussels, etc,:
Roportod WoLght oo imomomemwas o & o 56 505 svoieie s s bea bk ove L wvord - 1,00 - 1.00
CURED FISH, ALL TYPES/: '
Boulill WELEhE jre.sepmneddaiism s s sess o memrmonaies.s da1d os ie 1.00 667 - .50
Reported weight (cured weight) .eveveseesesnserrsvevensse 1.50 1.00 - .75
EdIblie Wolghill. .o uromesie Mo mabe s s salmimedismetss bl dv bod 2,00 1.333 = 1,00

a/ Factors are for specified groups and are not applicable to individuel species.

b/ Weight of fish as removed from water,

g/ Production and imports es reported to the Fish and Wildlife Service of the Dept. of the Interior
and the U, S, Tariff Commission,

4/ Rough approximetions,

Table 2--¥et Content Weight Per Gallon of Specified Shellfish

Commodi ty Lbs. per gal,| Commodity Lbs., per gal.
LaNE 6 s d rh s s b ol s miv o o e i aama e 8.5 SCRLIGPE - oachidle TE o bR ot suivsin A bukh 9.0
cb'sters 0400 80PeESEBAB 60 HEDS 68 9888 ES 8;5 Shrillp. fresh cooked soeassessceses 5'0

Teble 3--Miscellaneous Factors

1 pound of dry-salted, cod, haddock, hake, pollock, or cusk is equivelent to the following:

1.75 pounds green-salted, wet-~salted, pickleK, or kench-cured
1.50 pounds semi~dried
1,00 pounds pickled, filleted, "boneless", or "absolutely boneless"

Note: This leaflet supersedes Sep. 75, & reprint from Fishery Market News,
August 1944, pages 21-23,
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Vitanins Table 4--Factors Relating to Vitamin & (fish-liver oils/)

USP units per gram | Average USP units per Eou::-l.ﬂ:
Type 1 ) 3
AR POIOASE AL . i cavansdemsnsnita s nbises o 50,000-200,000 100,000 45,360,000
Bigh poteney oYl oo ienacoas o onl ey oo 200,000 and over 200,000 90,720,000

af Density 91.5-93.5, average 92.5.
b/ To obtain, multiply units per gram by 453.6,

Appendix Table A--Factors for Obtaining Retail Weigl&té/from Weights at which Allocstions ars Made

' K location weight
Commodity specification Factor
2
Fighs
Fraely apd Sroseml EIB0 o wvicmmones s immems s o one-ted Edible weight S/1-00
Shellfish, fresh and froZen ..eciceavesrsacsessvoacsesssanes Edible welight 1,00
Cured fish » 209088 Vo8 et A FRAS s PR PO PEREESS L I 0 EI IR ena Ou‘edwel@t 1‘00

a/ Factors used for evaluating mutrients.
¢/ Factor for obtaining edible weight from dressed weight is .50.
from round weight is ,70.

Factor for obtaining dressed weight

Net Content Weights of Specified Containers--Speciel Commodities Branch (Cont.}

Size andfor type Net weight
Commod 1 ty of container in pounds
1 2
Fish, Cured - Dry Salt, Pickled and Smoked L i
e Half drum 6%
. Drum 12
Cusk, DEY SALE vevuerinseserseenrssnsnososcnnnsoesnnes Drum 112
Codfinho ey UMY oo s samsibiinemn piamibe e sabTal bt Box 100
Hagdacle, "Dey? Balf b 4 uamenmensmomdns o hiles § bl st Box 112
e, DERVER A v r s BT foi et drat el brabih ; Barrel 224
Shark, Fillets, Dry Salt ceevecrccnsesoseoosnoransssas Half barrel 112
Ralf cask 22@
Cask 44
J Tierce 300
Alewives, Salted Pickled .....psevessevirssvocovananas Barrel 200
Barrel 20
Alowlgas, SEoled ion il o ttidad Lot ittt nbikesdie Box 18
Blue Bumner's, Selb8 .eu.. s secassmes saoe svsomnsvies Barrel 250
Barrel 300
Bonito Fillets, Salted PLCKIOd ouuevenensrerennnnnnnns Box (Approx.) 430
Cod Fillets, Pickled, Skin on:
LELEg®: oo vonionsisgin s dieoi by sis o8 popepigrasisiipone o o Nmreivbastica Barrel 240
MABIMI §oxs wr gk o swh ne s biss obibesod &30 4. §19700 bin i o §reve Barrel 250
Small L R R N L LR LT Barrel %0
Codfish, Bonelass, Saltad ...ovveroeeoesennscnnoassnnn Case 30
Haddies, Smoked FAiNNAN .e.iuvenecenseencrvececonorosan Case 50
Hoxrivng, Braifod FELIY .ot iiieenssonien oo onensssnnssios Barrel 200
Barrel ZZg
Herring, Smoked BLoBHET ;iiusscssaresssecseonesrmascas Box 1
Malled, PLOKIBA ;.5 upimpennion o 5o bbgmems o ob ot b o o o5 Barrel 300
Biloherds,, Salitell . o sivare o sinai voremsis s b imssmme Kit 45
Barrel 125
GG TR e LT U WO R Barrel 200
MISCELLANEQUS PRODUCTS
Feeding 0il B T PP 55-gal. drum 412.5
H4-gal, drum 405
HISDMBAL | croiiewemasno s s mns s s s s owmis e vons s esmme L 100-1b, bag 100
VITAMIN PRODUCTS d

Peoamrads s neonnss s

Fish Liver 0il EVitamin A C-onc.;
Fish Liver 0il (Vitamin A and D

Thasesseotecstransara

Fish 0il (Fats and Oils Branch) ...

“sessvecoravananseree

Indicate in U.S.P, millions of uni ts

Indicate in U.S,P, millions of units,
broken down as to "A" and "D", 7.5 lbs,
to 7.7 1bs, per gallon depending on
potency.

Tank car Approx, 60,000
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Net Content Weighits of Specified Containers--Special Commodities Branch.

Net weight

Size and/or type Per can| Per case
Commodi ty of container in oz.2. in 1lbs,
1
Fish and Sea Food, Canned
Bo;'ito,di‘unaé aixdd'fellow*‘.ailz 48/1! e 6 18
Rlcad OR GREESH, oo vl mmemmmmsna s didnios 5 s §ons ) So@eie =S or
48/1's or 3071113 6% 19.5
48/1's or 401x206 12 36
Standard end FANCY 4.eveesnccesescesceresaevscnceonsns 48/%'s or 307x113 7 21
48/1's or 401x206 13 59
48/%'s or 211x109 3% 10.5
Clams, CANNEd 4.osceeroearosentraoertoasansnsannssnnans 48/%'s 7 21
48/1's picnic 10} 31.5
Flaked Fish, CBNNEA ,.evusecasusrennsenneenseonnseseons z§/1's or 300x407 14 21
48/1%s or 300x407 15 45
48/1's or 300x407 1 42
48/1-1b, 1 48
Ground Fish, Canned:
G s
gnri;zh P R R T R T T 48/1'5 or 300x407 14 42
@Il sevrssescsacnsaeriasorsatsesonsovrossssnsnsnne ‘
Trash (Spots, Whiting, Trouts) seeveeeroneeeceenronen 48/1 s or 300x407 15 45
Menhaden 4 .uoveveecesencconcosansesccesssnnronnsaonans 24/2's 20 30
PilchBrds ...ecocesseenesssosasnssonssrcosnsarassoanss 6/10'5/01‘ 603x407 104 39
Herring, Cannsd:
Round or Oval TBNE susscowvssssasnss sasissanmdorinves 24/1's or 300x407 14 21
24/1's or 300x407 15 22.5
24/95's 17 25,5
24/18-o0z, 18 27
48/1's or 300x407 14 42
48/1's or 300x407 15 45
Canned Eipperad «....ceeeieveroecsrnsenrtonsnncenaras 1001%'5 R | 20315
48/37s 3 3.75
12/12-0z. 12 9
Mackerel, Canned (Rast or West Coast) b€ § aleE § ¥ MG 8 24/1'3 or 300 14 2a
24/1's or 300 15 22,5
él's or 300 16 24
48/1's or 300 14 42
48/1's or 300 15 45
x 48/1'5 or 300 16 48
Miscellanesous Canned Fish: f
Cod. Fish CakEs ,qguuinesssmisices voive i bsdsios obmmensne 12/10-0z, 10 7.5
Salt Mackerel Fillebs uuvviisvecienonrnsesosoonasenene 12/12-0z. 12 9
Memhaden ..vuiveiredoiitiiiiiieieieietiitieicnieniane 48/1's or 300x407 15 45
Squid e.cineen B P 48/1‘5 or 300x407 15 45
OB tiitieiiiit ittt i it ete e 48/1's pienie 103 305
Pilchards, Canmed 4uuusvuencessonsencesrenenonserennnny 100/5-0z, g 31.25
96/%'s buffet or oblong 48
45/1'5 tall or 300 15 45
48/1's oval 15 45
Salmon, Canned (Alaskn):
Columbia River and Puget Sound ....veueveeeeoeeen.n.. %2;?—1& flet or oval 32 112
3-1b, flat or oval 2 22.5
Pugebt Sound ,uusssssiessnimisssioieenorasme 48/%-1b, flat or oval 3:% o2 5
ilolmbia River (iuiioitirornrnrencnanenisnenanes 48/§~ébi flat or oval gﬁ 23.25
R “48/3-1b, flat 1
Contampntal, Uy S0 e sviie v v 6 8655060 4 s d o Sncmime o sowrgioss 48/1'52tall or oval 16 4%
ALBEKR osvosiioiiionsosssostasennsrrivesrasssssnnans 48/1's tall or flat 16 48
Continental U, 5. .ievivsrerensiienasroncensonsaennns 48/1's flat 15% 46.5
Serdines, Canned s.s.yereeessresenrecsonsenconscnsnnens 100/ 15 3 | 20.31%
100/5's 3%— 21.875
48215 9 27
48/%'s 10 30
48 %'s oblong 8 24
24,/300x407 14 21
2@/30%407 15 22,5
L 4 (1'3 oval 15 45
Sardines, Camned (Fillets) u.vvvesseseseeeensnnnnneanns 48/3's oblong 8 24
Shrimp, Canned - Wet Pack siuueivniernessnnercconnnnens 48/1's picnic 7 21
Shrimp, Tanned = DIy PAck uy.vuesereosesorenorensererns 48/1's picnic 6% 19.5
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