








‘ando subSOqudnu' stomge a.t_ lom"i
'-are/%nd:.cate




w _Jhused contalners, uhough salmoa cavmar is also pacl d in glass tumblers
“holdlng sdx’ ounces, and 1n tln cans W1ﬁh a net welght of tao to seven ounceue

ffHerwlqg caviar prepared from the alewlfe or river: nerrlng roe and the laﬁe __fi
qherrlng rog has: growm. qulte popular durzng the war years.: It 1s packed 1n
isizes 51m11ar to sturgeon cav1ar. RO RN

HCODFISH.:W Shreaaed flbered uhreaded;o; fluffed salted codflsh puﬁ up“ln
j;brlcks, cartons or wooden botes, are na05ed pr1n01pa11y 1n New mngland :

: Ewh;ch, under ordlnary condﬂ 1ons of hendllng, Wlll drlvc custoners awa}..gT
. use of hormetlcalljnsealed vacuum pack: contalnera removes the odor” Ob“ection
and Testlts -in Balt codfish reachlng the retail market with flavor, color, ;
Cbexturey - ands momsture content of: freshlyhcured flsh,. ‘No ‘Tsterilization” process? i
Citds used-'therefore, “the. Devlod of preservationiis 11n1ted, The Drwncznwl uge i
Liofothis  produet ds:in: the prcparatlon of codfish cakes, - Tt snould be kept out
:vjof strong light" if pecked An g]aso or’ other transParent meterlal. (Also see
B ffsh cakes and balls;, g.;n- SO S R _ R TSR

EELS = Thls 15 a sp901a1tv pack whlcb ?as formerl; 1mported but the domestlc :
_. product novr- hag acqu¢red -portion of the market, - They are prepared as. smoxed

oy pickled cels,. -Smoked eels are. cut in containcr—length: pleceos’ and: handn--w
. phcked into containers: which arc then filled with olive or. catﬁcns“cd oily and i
:T_isplcewflavored +to.suit the packero ‘Cans used may. be: No, 300, halfnpound or.
- orie=pound: flats, ovals or squa“e ‘Gans such as used in sardlne canning, Sowep,_,:
- smoked: eel ds also packea in elgatwounce dlass tumblors. Thore_ls_no s ndard"

"'_:.-.':or usua]_—-s]_zed_ contalngro DN RS i ; : Sl T e U

o Plckled eels are pucnared by o r00111ng 1n a wcak v1negar solutlon, ﬁhen
"5prcP1ng dinto” contalners With a few dry spices and o Vool vi negar. solution, ~=”:j7
. Containers used are’ five—owice and eight—ounce. gless, and half and onempoundjj;.

”1lat cans. Sone plckled eels are pqcked in: a Jolly. __;;kgf_;_-_,- e

,;FFIFNAN HADDEE, —:Thls prcduct is: prephrbm from haadock whlch are. brlned ll?lﬁly)_
;,“drled, and- then 1ightly smoked.  The smoked fish 1s.steamed, separated’ from sklnﬁ
-~ and bone, and packed in cans-to net weight of four, twolve and. ‘sixtcen ounces,
'-"A smalls amount is: also packed in glass tumblors, The: Llllcd cans are sealed’
ﬁand nrocessed under: pressure. Somé ca nned fiman: haddlc, 1n one—pound ovals,
jls 1mported from the Brltlsh Islese ' : i :

_ISH CAKES AND BALLS. - mhe best quﬂlltj selt cod hnd Green_dountaln potatoes ”:
re genbrally used by’canners of codfish cokes, . ‘Other: speciles: such as- haddock,
oLl i usk, and hake .are somethes used in the prepara tlon ‘of flsh cakese
oduct s rehdyaurepered *n chns for 1mmed:ate uae, Pack 1s mn lOnounce

. - portlon of the domcstlc sunplv of Jorwegl nrstylo fish bﬁlls
j(FlSﬂeboller) ds 1mportcd from bevmw*'sono are also packed by cﬂnners 1n the
- ~? Wor thls groduct haddock 15 ﬁonerc iy usea. j_j . .
















1 and teXture in the yellowmin than in any othev varletj.'ﬂ
w.llght almost white in many. 1nstances. Yéllowfln may be 1abe_
! ' “t not whlﬁenmeat tuna°

conta’ns nob: dver 25 percent of fl;kes. Th&o_may'be *abeled 11ghtwmcat tﬁha.ﬁ'

Sﬁa dard strlped tunao Goneraliy known as. standard llcht—meat tuna,

olor, generq;ly a plnklshnuan, the flﬂvor 15 more
Qnd 1s nreferred by many neople=over th 2%, o; anJ o&her' ckir

= Standard bluePln; Packed from.bluefln %una cont 1nxng not.move than 2
:_nercent o) flgkes.; The  flesh is-deep pink to- tan,. thc flavor: more: pronounced -
33jthan other sp901es und the flesh is. softer. It mhy oe lﬂbeled 1ght mﬂat tune

o Tuna flakes,.-& pa cklng from ﬂll specmes.i'ﬁade up cntlrely'of smallera_- df f
Qpleces broken durlng nandllng and chklng. L . _ DR

"Grated stvlﬂ tuna. ;

“Grounu b :megh9q1093i ans_t"glv"_unlformlty of

rade*ln AHCPlCu, Pdcked

G 'He_CHesapeekc ay urec, PrepdredisélhOHde'df
iﬁﬁgstyle'ln Noo OG cans., “f_:_fv -._'_ : _ : S e

'ed_lor packmnr, hard—shell cl.ms known as
“clmms, the s0ft clam or long—neck, razor clum,_

L Of those con31dered nﬂrd clams, butdcr clams ﬂnd 11ut1m~ncck clmns arc S

1';found i Oregon, Jushlnguon, British. Columbla and Alasxa. “The quahog 13-;ound-jx_

‘oo from New Enplend -to “the coast of Texas.  Hard clam products are’canmed in @ -
-j'g-Massachnsebts, Rhode Island; New. York, New Jersey Pennsylvanlh, ¥lor rida, ;fr_ SRR
i Washington, California- and. AL ska, Hazo“ ¢lams are canned in Washingbon and - .7 o

o Alaskay Soft clams:are canned only in Maince = The surf or- skimmer clam is R

- camed. .lene Qnd puckod ag minced ‘clams,. Pismo. cl ing: arecanned in Sl

California from clams imported from Mexicoy ' Clamg are packéd as whole cldms, S

:f;ams, cl.m.chowder, una clam_gmlce, broth or nectar. = S

ey .-*:'Eorﬁf”ole and. mlnced clams, Food angd - Drus regulﬁtlonu rcqulrc 50 percent e
'gﬂdralned wol ght of meats in the cene  Thesé are vscked in No. 1/2 lnt No. L
‘plenic -No, 1 tmll No. 2 qnd No. 10 CuﬂS. o L _ R -




mulLss -usuallj con—_'_,_,_
Cthan consomme,-*‘”

d States is packcd in: NOV«.— i
flobster or rock. lobster,




.ELODuters arelp"cxed in. quartcr, han Lhroo—quhrte ; No. 1 flmt No,;l- PR
picnic, and Nog L tﬂl’_'ans having net: wczghtof £ 3, 6 9, 12, 72.und L6 iy
-gounces ”espect1vc1J3 Thc cans aro cnamulrl¢ne ~1' Rl

.meUSSELS. - Shucked'an :packediln M ine’ 1nj loe
UAtlantic mussel is the Ohl“'SpPClLS cunaed in the Jnlted States, _ -
. used in the same- vays as: caﬁncd CluﬂS. ck 1s somatlmes Dreparpd 1n SDlCOd
"-igv1negar or vlnegar suuce.;i, G . e L e

;a-—uu_njor."‘ellled" ﬂuusels are usually P cked in five and elght~f;:-=ﬁ
zounce_cont nbrg;

klll used in prephr"twon,
be protuctad from Light . -
aro too: strongo Stor ge at

', oysterb is done in Nortn and Sbu+h Cﬁrolxna, Loumslana, Hm851581pp1, Alan'aﬂ'"" '
on theé gas edast and the CuLf, and dn Washington and Oregon-onithe weost®

: u1351581pp15 Al bamg, ana Lou151anm are the: blg produCﬂng states, PR

. sTugnally nachad in No,: l cnns contamnlng 72 ourceo net we1gh+ o¢.=;f_-5-
__*.fffoyster meat; Smoked ovsters, oy
. elsopockeds -

e :"Cold puck" ovs*bersﬂ Fresh oystera arc puckcd in glass and *n Sl
~hermetically-sealed canss, - Thcsc Droducts should be: kap+ urdcr constant fem:T"
.Ifrlgeratlon_at all tlmesdt,:n ity N : . N

eSSHR an'n The" packlng 1ndus ryrgs certered inthe South ﬁtlantlc_and the Guif

kjarea, Recently amall pFCKu ‘have ‘been’ brcpared in:Moine end Alaska, Shrlnp

Card: precooked dn Doiling: briney drled, -and-packed.in engmel-lined cans-in -

_Nog L picnic size,  The wet pack.dn the Ho. 'L can contulno ‘sevonounces: "nd R

- the’dry pack, 6% ouncés, ' Hdst of ‘the ‘pack in recent years has been wect packq;“"”'

U Wet ‘pack: contains brine. While: the dry pacls conualns no 1iquor, Shrlmn are.

}Ealso packed 1n glaSS 1@ elghtmouncc nd nlnewcuncb 31zes, and ina 2-ounce/ SR
' . _ L L . _ : ' s:lze,:_'_i'_.-_:"
AR g




{ froste _foods, .are; expected "E.Show an 1nc ea""' .
ce in’ the next fow years. Gonsumer-intercs t.in: them grew. ratn'
the *'years bei‘ore i}he War, but tha’t :Lnterest mcreased rap:.dly
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~ Interest in packaging of food products will be intensified in 1947,
Meny retail food-store operators and some wholesalers and shippers have been
carrying on experimental operations in this field, Shortages of materials
and eguipment have interfered with the rapid introduction of most new mer-—
chandising developments during the past few years. Easing of these shortages
will permit adoption of proved practices,

Supply Situation
Production of frozen foods during the war years was tremendous, but a
great part of the pack went to the Govermment, This potential is now
available for civilian consumption,

During 1946, the production of frozen fish and shellfish in public
freezers totaled more than 280 million pounds. 'while these figures are for
the total commercial production in public freezers, private freevers,in
addition, froze a considerable volume, Fillets and steaks in consumer—size
packages represent a small but sver—increasing proportioh of the total.

Frozen Fish

CDs — Packed on the Atlantic coast as fillets, steaks, cheek meat, Called
true—-cod on the Pacific coast where it is packed as fillets, Lean, flaky
and white-meated,

CUSK, — Packed as fillets and steaks. IHas lean, white flesh with a mild
flavors 4 New-England product, '

FLOUNDER, -~ Sometimes recferred to as Wsole." Many different species are
caught in the Atlantic and Pacific, Lean, thin-bodied to thick, soft meat
to firm and flaky, with white meat, they have a sweet and rich flavor, Pro—
pared as filletse '

HADDCCK. - Packed as fillets, A New England product, Lean, firm and white—
meated, flaky, with a mild flavor, They are distinguished.by black lateral
line on the skin. )

-

L3
)

HAKE, =~ Fillets packed in Hew England, Lean, soft-meated, mild flavor.

HALIBUT. - Packed as fillets and stecks, Lean, white meat, firm and flaky,

A Pacific coast product,

HERRING, LAKE. — Fillets are packed in the CUreat Lales arca, Somepacked
headed, .scaled and eviscerateds. Somebimes called cisco or bluefin, White
and tender-meated, lean-to Ifaty; rich flavors

LINGCODe — Packed on the Pacific coast as stecks and fillets, .. Lean, firm and
flaky, rich in flavor.

MACKEREL, ~ Packed on the Atlantic coast as fillcts, Faty, firm and with dark
flesh, Rich flavored,

PIKE, — Filleted, packed in the Creat Lokes area and Canada, from blue, sauger,
and yellow pikece Lean, firm and wiiite-meated, fine flavor,
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