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I NTRODUCTION 

Sec ond only t o s 2.l mon i n v alue of p ro duct ion , c cuned t unc:t is 2.mo ng the mos t 
~) opul D..r c anne d p r oducts in thc~ domc s t ic mar k e t" t hnt t 2J<;:es mos t of t ilc p r oducti on . 
H t er the fir s t c onnrcrci a l pa ck o f tUIlQ - 2,000 c ase s - mad e i n 1 90 9 , tho i ndustry 
~r ow sl owl y until a ft e r the firs t Wo rld '!Jar . Th e r e ·::tft or. p r oduct ion T:lol..l..'1t ed 
m p idly un til 1 940 ( t h e l Qst y c;a r o o fo r e se c o~~d Worl el Vl2.r c ondi ti ons a f fected 
pr oduction ) when t i.::.c ~)uck :;J.1ou n t ed. t o 4,136 , 689 e D.ses 17i tIl 2. v C.lue t o tiw jJo.cl:o r 
of $23 ,713 , 966 . 

Tuna-c unn i ng me t h oJ.. s discus ~:c d. llc r e r e f e r purti cul ~rl~' t o t :::.ose used i n 
b lifor n i o. , sinc e t he h~c~ustr;,/ , <,.t p r eson t, i c. l !;'.r gcl y C O~CC;'l tra t cd i n t ho.t St .=,.t c . 
Sone tl..lln , h owev e r, i s c o.:.m ed D.t J-l ou c (;s t e r , hl8.s :::. ., 011 the Atl o11 tic c c,",-c t, "'11d c'. 
:onside r o.ol e 01nOU.:1 t i s c , ..lYc1ed i n c.'. r.0W dcv ol epr:1cnt i n the lone r Col uf!loi o. Riv e r 
::.r ea . I n f a ct, SO L1e of the l1'.'wc st i d.c~s in c ' n~ ~ o ry c or.. c·t ruc t io~1 ['110:. l ·'l.YOl'. t reT e 

ine orpor Qt e d i n · the Col1..unbi a Rive r turco.. c'Vl~:c T i es . 

Canned t uno. i s p r oduc od. f r OD f our spec i es "'i th1:'l the r1;-:·.e~·:: c r el f~IJ1i ly . :B oni t o. , 
mo the r speci c s o f t h i s g r ou p , i s c "'-J1ned tun~ style , ou t ffio..;JT ~:o t OC l ".o cl ect 'l.S 
; ,.me.; no i t he r neW t he ye l_ l owt "'.il , o el ongi Ilg t o tho f-r::ily of j2-Cl:s (C c.r:>':'1gi dao ). 
i :me P2..ci f i c m2.c~<c rel i s o..l so cn";'1l"'.cd h.~.no.. s t yJ. c . T;.:e i ffe r cnt t l).Yw .. L1 order of 
!Jnnc rci :-.l i ::ll'o rt :c;.:c c 2.r o : 

The yel l c 'Hf i r'.. ttl !1o. ( 1~eothl..c,-1US n ".Cr"'p t c ru. s ), H.': i ch sp C' ci c: s :·''''Y oe r ccog"lized 
~}T t ho 1 0;'lg p ector o.1 f i n . The poc t0rol r enc hes or ' l.l Ti1Gs t r ec.ches t il-.: fron t of 
t.l e "ncl f i n ou t :'10 t po..s t it, [\s i n til ':; oi o ".c or o . The s2ri e s of 8 or 9 fL:lcts 
fol1 oYTi ng t he SOCOllCt. clo r 8':'.1 c'nc. "'.1:0..1 : 1:1S ['nd t he t " il shoYI C'- yel l owi ::;h t int , giv­
i:-.g the sp ec i es it s n:-·j".:e . The c ol o ~ of th e' ·bt) d..:,- i s l1. ~ ·.r1,: ol': .e 0;1 t1'lC O:lC~: ".i.1d uppo r 
sides , s J"!.o.c.L:g L :.. t o iren gr~w o el o'.'! . The St,'ct o of CC'l i f0 r l1 i D- 11o.s se t l ot;".l CQtC'1-

size li rJit s , '.-;i th [,1i n i nLU!1 C'..t 7. 5 lo s . o.i.1cl no.xi r.!1J.T..! :'..t 1 50 l os . The ::,v e r" .go Gize i s 
'.bou t 30 l os . 

T'lle .... ll_, Or.l· l· ~~. '<""'1 '" ( T U·~·- ·,,,, t '"''J'l'-'ll''' ) 1"hich i s t ;'lO l ~ .. r ,2:ost Cof 'CilC t'Ll:.1:"S, i s u _ ... VI... -!. c..:... _ ... .... .: l l--t. .. .l l.!.r l. ..... .:.:> , --

'J.80 J.cnown o.s t he 1I 110 TSO T:1':'.cke r el ll o r 111 enpi n,;;" t u.'1.2.11 • I t i s s ~.iCt t o: o c : f the 
s~.no speci o s ~1 8 tho EurODoo':'l tru1:-, . I t s (1. i s ti.ng1~i Ghi:"..g f 0".turcs :-..ro 2.. :?oct -:; r - l 
fi n sh~ rt c r t h".l1 t ho h'-'l.d , '·;i t£-. fir:.ll! t s·'.i"lCl . t ::.iJ. £i:1 bJ.·dc''l in. c o1 ( 1' . T:'l0 c')le r 
)f t he o .xk i :::. doep a l r.c , sh"c.lir:.g Ll t o i r on gr "0T en t:1C :,i dos " . .nc. silver 001 0-' . 
rho IJc-x i mm l eg:,J. Gize l ir:;j.t i s 1 50 I bp, . O'L'..t t he ~LJ~;, ::n;l ~ .. tt C'..L1 "'. \7c:'ght ,~ f ('vc r 
~50 lo s . Tho ",'-' 01' '26° Gi zc i s :'.Pl)T('xi:r .. t.cl~T 30 I b " , 



-the body. The e el c. r o f the b dy is brigh t U .QI",V( , :rhi ch b ee mOG ull ('.ft or 
the fish di es , s hading i nto silvGr along tn~ s ides and be low. Sk ipjack r~n in 
we i gh t f r om about 3 to 20 Ibs., but H "i s illega l unde r Califo rnia law to land 
f i sh we i ghing l e ss t han 4 Ibs . 

Th e a lba cor"e ( G o_~ alalunga) , w ich was the first species of una ca nn ed in 
Calif orni a , i s t he only one \ hat may be l abel ed a white meat tuna . The c h i ef 
disti nguishing cliarac t eristic of t be albacore i t he grC'a t length of he pec ora 
fins wliich r each som0 dis tanc e pas t th e front o f the an 1 fin; the s ec ndary 
common name of "long- finned t una" ba s boen given it on t his acc o nt . ho color 
of t he a l baco r e is dark stGel bluG abov0 , shading into dul l s ilver blow. '!fh ol e 
t he albo. core may r each a maxi mum of 80 Ibs ., the aver a e cOr."..rner cial sp8c i m6n 
we i ghs approxina t e l y 25 Ibs . 

The bonito U3a~ ch il i ensis) , which has a flesh somewha dar kG r and mo r e 
stro~~ly fl avo r ed than t he tu~~s , is r elished in c e rtain mark~ts . It r esembl s 
the tunas gen~ra l y , but t he b ody i more slender, t Ie p ctora l f ins ar~ sho rt, 
a nd tho t a il has ~ fl eshy k0pl on ~a ch si c . The body i s 8 rip ed obliquely , o r 
ho r izonta lly, a bove t he lateral l i n e , with narro bl.cki h s tri p es . Tho color 
is dark blue abov e , with r r eenish r e fl ection an a m8 all i c 1 s e r , shading in~ 
silve r y be l o";I . 'l'r:e maxi murn we i f-h is 20 Ib " bu h:) q "' r age i s a proximately 
8 Ib s . 

Fish ing: a r eas ___ __ "'r _. __ _ 

The a r ea fished by t he south0 rn CaUro P..':' fl .:;e r C'aches to and slightly 
beyond t ho oqu::tto r , ex:t e ndinr fran t he co n tinental rrainl and 0 poin s ap roxima t 
800 miles offsho r e . It i ncludes a r eas ar un p r ac icelly 11 t h e isla ds wi in 
these gener a l lin its , i ncluding t un Revilla Gigado Iclan s , Cl i pper on Is~and , 

Cocos I s l a nd , an 1 t 0 Ga l a'::;3fos Islands . The a lbacore fis hin r ea of the 
of Oregon and fo.sh ington is ::.ot ye t definit e l" ,~ sto.bl" shed , b t c :m t ers off 
mouth of t he Col~lbia ~ivcr . C orr~er c io.l l a ndings ha e been r e or t ed fro s 
CO I Ulllbia to sout he rn Orpgon , with c 'l tches ads from 5 to 50 milos of s hore . 

The g r eat e r portion of t he tum! ca tc h i s made by lI li ve ba it" boat s , l a r e 
craft up to 148 f oe t i n l on ~t h . They are so cal l ed be cause live s r din es are 
carri ed in l a r g,c t a nks f s ea wat <.' r on d8ck , through whi~h s ea wa t e r i s circulat 
When tuna o. r e si ght ed , t he live sardines ar e sca t te r e d over t he v t e r to a ttra ct 
and hold t h "", tun '). near t he fi shing boa t . The t una a r e t ' en t aken by l ur e s with 
ba r ble ss hooks . As t ha t una stri ke at t h .3 lur es th ey 3.r e pulled aboa r d pa rtly 
u nder tl!e i r ovm i !l,petus . Som8 t una are -:'i ls o tak a n by purse s eine , and t he pro ­
c edur e h ere i s no diff er en t from t ha t fo lio 'ad in oth er fisheri e s oxc ep t t hat t 
ne t mus t be heo.vi o r a nd t he s e t :nade more r apidly . I n t h e Oregon a l ba core fish 
"j i g sil , or a rtificia l lure s of the same typ e used i n t he C)a rly days of the 
Ca l ifor ni a t una fisher y , are empl oyed . The f i s h a r e t aken by _ uc h t he same meti 
as a r e salmon - by trolling - so t hat s a lmon troller s have t aken r ead ily to fisl 
i ng fo r a lbacor e . 

The fishi ng v e ss els t h ems elve s 3. 1so d e livor t heir ca tches pa cked down in 
finel y crushed ic e i n i nsula t ed bins . For mo st of the fl ee t, mechanical 
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-refrigeration supplements the ice, delaying its rate of melting; t he newer vessels 
depen~ enti~ely on mechani cal refri ger a tion. Th e f ish are placed i n l arge t anks 
of brlne chllled to a low t emperatur e a nd kept in constant circulat ion. Thi s i s 
drawn off and t he fish ar e held i n dry stor age when fr eezing i s compl et ed . 

The fish are not gutted o r hea ded but stowed away" i n t he ro und", partly 
because t he fi shermen are paid by wei gh t. I n addition, cl eal~ ing t he cat ch bef ore 
stowing causes l eaching of t he fl e sh by ic e , extra brui s i ng and damage to t he 
fl esh during stowage and unloading, and delay in getti ng t he tuna i n t o the ho l d. 
It has a lso been found t hat gutting a t t r a cts sharks making it impossi bl e t o fish . 

?quipment and pr ocedure i n unload i ng depe nd upon l ocat ion of t he cann er y . 
The tuna may be t r ucked i nt o t he canner y or some t ype of conveyo r used ; i n all 
ca ses, however, t hey a r e s ub j ect t o ca r eful exami nation wh en unl oade d from t he 
vess el, a nd f ish f ound un f it fo r canni ng i mmed i a t e l y co ndemned. 

Much of t he t una is f roz en upon a rriva l a t the cann er y , a nd must be t hawed . 
The usual pra cti ce i n t he San Di ego area i s to hol d t he tuna in t an..l< s of running 
water. In t he Terminal I s l a nd (Los Angel es) district the fi s h ar e l eft to t haw 
in the air . I f t hawed i n runni ng wat er, tuna under 10 lbs . may be suffici ently 
soft in 2 to 2~ hours; fi sh f r om 15 to 30 lbs., 3 to 5 hours ; l ar ger specimens , 
5 to 8 hour s . Ti1e r e i s a ,':ide va r iation in time i n a ir t hawing. Dur i ng warm 
weathe r a small skip jack we i gh i ng 5 to 10 lbs . may t haw out in 4 hour s , but in 
cool wea t he r 12 to 15 ho urs may bo r equ ired. A medium-sized fi sh wi ll air thaw 
i n anywh er e f r om 12 t o 36 hours , while a l a r ge tuna may r equire a s muc h a s 48 
hours . 

Dres s ing or butcheri ng 

In t he smal l er o r o l der t ype plant s , t he tuna ar e butcher ed or cleaned on a 
small portabl e cl eani ng t ab l e with a washi ng t a nk in t he mi ddle 0)' a t one end. 
In the larger or newer typ e plant s , espe c ially at San Di ogo, t he but cher ing t abl e 
is a wooden s lat conveyor running from t he bin at t h e e nd of t he outside conveyor . 
A man standing by th e bi n a rranges t ho fish on t he conveyor. The but cher s stand 
next . One wor ker ma kes a l ong s l a sh down t he vent r al side t o t h 3 vent, then 
slashes t he vi s cera fr ee at both ends of the body cavity. Anot her worker at hi s 
sid e thcn t ea r s out t ho vi scera. Next comcs a man who wa shes out t h e: bel l y 
caviti es VJith a spray of wa t er under heavy pr essure , and r Gmovos any bi t s of 
visc era. He is followed by a state cann ery in spoctor who gr ad es t he f i sh , con­
demning all unfit mat e ri a l by det e rm ining t he odor of t he belly cavi ty . The 
cannery also has an i nspector t o cull out s t a l e or t a i nt ed fi sh . 

The dres s ed and washed fi sh ar e p l aced in 15" x 30" wire-mesh baskets , which 
are fitt ed into vvhoe l ed r a cks of angl ~ iron. Thes e ba sk nt s wi ll ho l d s ix small, 
throe medilli~ , or one fairly la r ge t u na . Somet imes bas ke t s 36 and 42 i nches l ong 
ar e us ed to hold still larger f ish . Tuna a r o s t acked i n t he tas kets bolly down 
for bette r draining duri ng cooking. 

Precooking 

The racks of tuna are wh eel ed into horizo ntal, r ectangul ar st eam ches t s wher e 
they are pr ecoo ked in pr eua ration fo r filli ng i nto t he cans. The aver age tu~a 
cooker is butl t of shee t iron, i s e ither 13 or 20 f eet long , and wi 11 hO l~ ~ l t~~r 
five or ei ght racks, depending upon its si ze . The chamber mus t be brough P 
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· 
c ooki ng temperature radually, and t he time l engt h he r e var i es .a ccording t o t he 
size 3...'1d condi t ion of t he fis h : tuna brought i n fresh , f or example , require l e ss 
time t han froze·n fi s h ; v!hile la r ge sizes must be g iven mo r e time than small. 
Len t h of lI comeupfl or "log" time also depends upon the routine pract ice establls 
by t he individua l packe r . Representative pe riods a r e 20 mi nutes for s k i p jack an: 
albaco re under 15 lbs ., 30 minute s for tuna 15 t o 30 lbs., 40 mi nut es f or fish 
30 t o 40 lbs . , and 60 mi nutes fo r tuna 50 1 b8 . or larger . 

The temper at.w.' e of the p r ecook will a V8r a g e 216
0 

F ., though it may be as 
much as 2200 F . The usual custom in c ooking is to maintai n 1 or 2 l bs . steam 
pressure i n th e cool-:er . Th e l engt h of time r equired 1'0 I' the p r ecook wi l l vary 
f r om l } to 8 , even ghoul's . 

General pr ecooki ng t il'18 s and temper atur es a r e as follows : 

Sp eCi e s 

Albacor e 

" 
Bluefin and yellowf in 

11 a \I 

\I n \I 

11 n n 

Sl~ i pj8 ck triped ) tuna 
}3:)l1i to and yellovlta i 1 

Table 1 

'iie i t;h t i n 
lbs . 2-1 

10 - 14 
18 - 40 

8 - 18 
18 - 50 
50 - 60 
60 - 200 

5 - 12 
5 - 1 2 

-:-----~------.- -_. __ ._._-_._-----

Time of precook in 
ho1..U's (216 0 F . ) 

3 - 5~ 
4 - 42. ·z 

2 
3 
4 

5 - 9 
2 - 2~· 
2 - 2f 

T·,!hen t h", f ish l1Flve been cooked suffiCi ently they a r e r un out i nt o a cool i r;t 
room and h91 c1 li:'ltil t he flesh i s co l d and fi rm enough to hand l e . L"mgt h of coo 
in s: time depe nds upon th e stze of fi s h and atmo s pheric t enpp.rature : for mo s t 
sizes of tuna , 12 h011rs is uV·3ra go ; l a rge b l ue fin hUla are p r e f er ably cool ed 24 
to 36 hour s . Th e lE8 ximum l e n . th t ime precooked tuna E'.3.y be a llo wed to s t and wi 
out spoilage i s 24 hour s dur ing war m, surrcl1 er ~Neathe r . 

Cleaning !".lay be do.n e i n a s epar a t s room , or the t abl es s e t up clos e by and! 
::aI"dll e l to the packin C?; line . ~!e tJ lo(L do not vary be t -Neen canneri es ·or with 
diff<.,r ,"')n t sp :;c i c s of tuna : t he hends are broken off , tail s and tins r emov ed , 
and th0 s~~in is scraped away . Aft er t h is , t he body is separat ed into t wo halve 
exposinC the bacrebone , wh ich is r 0moved toge the r with t he adhering rib bones . 
TrI O ha lves are split long i t udinally and the dark mea t, l ocat d i n a V- shaped . 
laye r a lon£, the l a t eral line , i s scraped away q1..l.ickl y a nd t horoughly with the 
bl· de of q small ?ari ng knif e . The pieces of l i ght mea t a r e plac ed on trays 
lG" x 24" . 

Y he v er a.se loss of WG i ght from p r e cooki n g r11ns ·rom 25 · to 30 p e):,c ent . Th e 
t un'l oil cooked out i s sometimes r e cove r ed ~:, _Ill t h·- stcaIn ches ts and so ld a s a 
byproC:uct . 
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Beror e it. is sl i ced, th.e c l ean ed mea t i s t nspec t ed t o see ' tha t it is wel l 
cl ea ned and t hat no mea t unf it for caI1..ning be ca u se of disco l o r a t ion s t a l en s 

1 b·· ' e s , 
or 10neycom lug lS i nclude d . 'l'h e was t e may a l s o be .inspec t ed be fo r e i t is dis-
ca rde d to de t er mine t hat t h e cleane r i s t h r owi ng away np light mea t . 

Va ri ou s t ypes o f s licing mach i nes ha v e bee n u sed , but an aut oma t ic cutte r of 
t he guil l otin e t ype i s f a vo r ed a t pr e s en t . The meat i s a l ways cu t across t he 
gr a in . I n pack ing 1/ 4 -1b. cans of t una , t he s lices s ho uld be a ppr oximate ly 7/8" 
wi de ; 1/2-1b . ca ns , 1" t o 1- 1/8 " ; while fo r l-l b . cans , t he wi dt h mu s t be 1- 9/16". 
s ome . pack ers cut t h e l a r ger fish o nl y fo r l-lb . cans . 

Or a d i ng 

Thr ee gr ades o f t una a r e va cl~ed : " fancy" ; " s t andar d" ; and " flakes", or 
" sal a d" . The I1 fancy" pa ck cons i sts of l a r g e p i e c es of so lid meat with no small 
fragme nt s . I n a 's t anda r d" pack , three p i e c es of s olid meat a r e p l ac ed i n ea ch 
can, wi t h suff ic i en t small fragmo nt s t o g ive t he d ss irod ne. t we i gh t . Th e corrrrnon 
p r a cti ce in pac king; lI s t anda r dl! t una i s t o f ill i n 25 p erc ·-m t fla~e s . " Fla k e" 
t una c ons ists enti r el y of small c r umbs or 'f in C31y d i vidGd moa t , pa cked into a mor e 
or l e ss solid cylinder . M'.;8.t going in t o t he flake pack i s o f th() S8Ji1e quali t y as 
in " fancy" or " so l i d pack" tuna , and i s by no menns of i nfer ior qual i t y . 

Fi ll i ng 

Th e cont ainer mo s t used i n tuna canning i s the 1/2 -1b . t una ( 307 x 113) ca n. 
An av e r age of 80 pe r c 8n t of t he t ot a 1 t una pa ck i s cann ed i n this cont ain,; r . 
Ot h er containers used aro t h e 1/4 - 1b . t una (211 x 109 ) can , and the l-lb . tuna 
(401 x 206 ) can . A small amount i s pa ck od in 4-lb . ca ns , most ly fla k es for hot e l 
a nd i ns t i t u t iona l trade . Mo s t of tho p3.ck'Jr s use pla in cans; but s i n co some 
t r ouble has b e en exptJri anc ed wHh s ulfide di s c oloration , a nu:abol' of pa ckors a r e 
now u s ing C": IlS wi t h an i nsid e li ni ng of C- enarnc l, s r;a f ood f or mula . 

Tuna mea t i s fi lled into the cans by hand , th oug h SO],;F) machine- filli n > is 
po ss i b l e f o r t he t una f l a ke pac k . An i n sp ector ch e cks t h e fillinG to ensure 
pro per wor kmanship and c orre c t we i gh t . A 3/ 8" spa ce is l eft in t he top of ea ch 
can af t e r t h o me a 't has b ee n fi ll ed in; but when the oi l i s a dd ed and t ho top 
sea l ed on , t he h eadspace will no t be mo r e t han 3/16" afte r process i ng. Fill- in 
we i ghts of moa t dopend on t he mo i s t ur e cont e nt of the fi s h n nd a r c appr oximat ely 
a s fo l l ows : 1/4-lb . tuna ca n , 3 ! oz . ; 1/2 - lb . , 5i t o 5 - 3/4 oz . ; l - lb . , 11 to 
ll~ oz . ; and 4 - lb ., 4 6 oz . 

Th e fi l l ed cans pas s a l ong a conveyo r t o un aut om3.tic salt di sp inscr . The 
a pp r ox i mate amo unt s of salt u sed pe r ca n e r e : 1/4- lb . cnn , 1/14 oz . ; 1/2- lb . , 
1/7 t o 3/ 14 oz .; l - lb . 9/ 14 oz . ; and 4-lb . 6/7 oz . Tho O il-d~ spe~s in~ ap)Qra tu8 
i s l o ca t ed on t h e ca nn ing l i ne i mmod i a t e ly following t he sa ltlng Y'1aCh l ne . 
Winter-pr e s s ed cottonsood oil i s used, a l though olive oi l i s r equi r ed in a t l east 
one s pocia lty pack. Th o o il i s usua lly add ed ho t , a t t emp':' r a t u r'3 s vs ryin f rom 
180 t o . 2000 F . The amo un t of o i l f ill ed into ea ch ca n is s ur Pos sd t o a VRr a e 
3/ 4 oz . f or 1/4- l b . c ans , and 1-1/ 2 oz . fo r 1/2- l b . cans . 

~xhaus t or -va cu um and s ea l i ng 

t k · t -ll g l-v e n a h eat oxha ust in a ste am A l a r ge pa r t of t he u na pac l S s 1 

exhau s t- box , though va cuum c l osing- ma chin es are coming into extGnsiv e s e . 
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o . 
The· exhaust a V8rages t hr ee minutes a t 208 - 212 F. and is be li ev e d insuffici ent, 
since a 10- minute heat exhaus t is r e comrrlended. The va cuum obtained by the presen 
heat exha ust is 211 or l e ss . Th e tuna ca n s have· a vacu,um of 9", when a vacuum 
closi ng-ma chine is used. 

Process i ng 

Th e sea l ed ca n s r o l l down a c onveyor into a washing machine , t hence into 
wh eel ed r e t o rt baskets. Hori zonta l r etorts ar e used i n all tuna canneries, but 
t hey d iffe r wi d e ly i n si z e and capa ci t y; i n Ca lifor nia , for example , a ll r etorts 
mus t be eq uipp ed a c cor d i ng to s p ec i fi ca t io n s o f t he sta t e Board of Health. '}The n 
the r e tort i s l oaded and s t nam i s a dr.li t ted , fr om seve n to 10 minut es are requirec 
to br i n t he r etort t o t h e :)r oc es s i ng point . Th i s i s known as t h e comeup or .. l og 
time , a n d i s no t incl uded i n t he p roc essing t ilne . 

Proces sing t i me s and t empe r a ture s s peci fi ed by t he s tate Board o f Health ar 
g iven i n t he f oll owin g t abl e : 

Can , rrra d e Name 

1/4 - l b . t u na 
1/2 " " 
1 " ;t 

4 " " 

Can NIake r s 
De s i gnati on 

211 x 109 
307 x 113 
401 x 206 
603 x LI,,08 

Tabl e 2 

rr u na Pr ocess e s 

Ini t i a l 
Temp "3r a tur e 

(degr ee s F. ) 

70 
I I 

Pro c e s s i n Mi nutes 
2300 F. 2400 F. 2500 

125 
140 
170 
320 

65 
75 
95 

230 

40 
55 
80 

190 

Alt ll0Ugh " equ i va l ent !? p r oc e [? s es a t 2300 F . a r e l i st ed , no comme r cial rack j 

processed a t t h is t emper a tur a . Mo s t ca nner s p roc e s s a t 240 0 F. Th e 2500 proc e ~ 
i s used i n a f ew canner "i.e s a s an add iti ona l saf e t y measur e . The ca ns a r e wat e r­
s pray coo l ed in t he r e tort a f t e r p r oc es sing, t h en h e l d in t h e war e house at l ea st 
24 hour s be f or e l abe ling . 

stor age and l abe ling 

I n California a ll cans carr y a cod e r eg i s t e r ed i n th e sta t e Cap...nery Inspec' 
S;3rvi ce all stamped i nt o t he Cfl. n lid s when t he.y a r e s ea.l ed . Thi s mak es it 
poss i b l e t o id 8n tHy a ny ca n , d e t e r mi ne wh er e a nd wh en it was pac ked , a n'd s e cu 
a compl e t e h i s t or y of it s pa c ki n g . It i s claimed t hat tuna should be held in 
s t or age a t l e8.s t t hr ee mont hs , as oil a nd s a lt will not p en e trate eve nly in l e8, 
t ime ; i n pr a ctic e , ho wev e r , s omo ca nners do not hold t he pa ck i n storage any 
l onge r t lla!l i s nec essary t o f i nd a bUY 3r . Det a ils of lab e lin g ' and storage do n 
diffe r f r om met ho ds f o l l o';v ed wi t il o t h er fis h ery pr odu cts . A s t andard cas e of 
tuna is 48 l - l b . cans t hou g]". it llEty be l")a ck ed 48 ~·-lb . ca ns t o t he case ; quarte 
may be pa cked 48 , but in many i n s t anc es a r G pa cked 100 t o the ca s e ; While 4-lb . 
cans are pa cked 12 t o t h e ca s e . 
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Tormo 

Tonno i s solid tuna moat pa cked in ol ive oi l with about oubl e t he quan i y 
of s a lt us ed i n the r egular pack. Th e meat i G dark er and stronoer, as a mo r e pro ­
nounced flavor is demanded i n this style of pac k . Bluefin and skipjac are p_ cke 
as to nno, wi t h s k i p j a ck p r ef erred . Tonno i s usually packed in 1/4-lb. cans , 
a lthough sma ll 2~ount s are canned i n l a r ga r s i z e conta i ner s , and is sold princi 1-
ly t o the Italia n -Americ a n tra de . 

Insp ection a nd examina tion 

I n Ca li f ornia trie i nspector a ss i gned to each t una canner y boards t he fis ling 
vesse l when it n r r i ves; examin es the ca tch; and r ocords t h,' sourc e of t he tuna 
(wher e ca u gh t), the l engt h of t he voyage , app r ox imate. amount of d iff er e nt sp n ci 8s , 
tho condition of t he fish , a nd whe ther it ha d bee n preserved by ic e or mec~~ nica l 
r efriger a tion . Th e odor is noted , and sampl e fish a r e t horo ughly examined . 
Afte r t hi s , p ermi ss ion i s g iven to unloa d . 

The insp e ctor obs erves t he fish through t he va r ious p- ck ing stop s . In ~ddi ­

tion to i ns-p oct :'..on a t time of butche!'ing , a lready d cscri bed , he inspects the 
cooked fi s h, d i s ca rding doubtful ones . The meat i s aga in i nsp r ct ed for t ext ure , 
odor , and color a ft e r it g08 S t h r ough t h8 s liCi ng rrnch i nc . 

Tho insp8ctor no t e s a l l cod '3s us ed i n t he da ily pack , filld closp con trol is 
ma inta ine d over d et a ils o f pr oc essing . At th ,; e nd of t h,; day , a~1 i !1spc ctor dr a"l 
a r epr os en t at ive samp l e of on c h cod e pa cked . T:to sampl Js rHe cut by a tr 1inod 
examiner ">Nho ma~ce s out a cutting r <:port f or Buc h s · mpl e . A c '3 rti f ic ~te is thpn 
issued r e l eo. sing t he cod o or cod e s for shipm -:: nt, if ,rodu tion r eco rds ':c nd proc ess ­
ing t omp or e t ur e curv es nr C' s GtisfQctory ".nd no st :l. l e or off odors 'Ire no t ed . 
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