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JULY 1948 
Seattle, Wash. 

Work was continued on improving the Association of 
Official Agricultural Chemists' tentative method for de
termining fat in fish meal. A study, in cooperation with 
the As-sociation, was begun in order to find improvements 
in the method so that better verifications will be ob
tained. Since the extractives, being of a gummy viscous 
nature, tend to stick to the extraction flask and are not 
washed out with the cold acetone or ether which has been 
used in the past, it has already been found that by sub
stituting benzol (C6H6) for these solvents, a much more 
complete transfer can be obtained. 
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A number of samples of fish which had been frozen at sea were obtained from 
the cargo of the Pacific Explorer when it was landed at Astoria, Oregon. These 
samples of frozen fish will be used in further studies of the effect upon flavor 
and keeping quality of fish frozen at sea, defrosted and filleted when landed, 
tten refrozen and packaged for further storage and tests. 

* * * 
An examination of frozen yellowfin and flathead flounder fillets was made 

after 42 weeks of storage at 00 F. The fillets which had been prepared from frozen 
whole fish and refrozen for storage were slightly superior in quality to those 
fillets prepared, packaged, and frozen aboard the fishing vessel. The latter 
fillets were rancid in the surface fatty flesh, very soft in texture, and almost 
inedible. The refrozen fillets were preferred, on the basis of texture and flavor 
by the taste panel, but were only fair in quality. Judging from these samples, 
the storage life at 00 F. for both yellowfin and flathead flounder fillets is 
approximately 8 months. 

Beaufort, N. C. 
Studies on developmeI;1t of methods for producing the fish models were dis

continued July 30 due to lack of funds. From March 1, since this project was 
in operation, 33 models of common fish species were prepared. 
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BoSTon, Moss. 
The bacteriologists continue t,n study of 

taken from various ar~as in ! a:nc and ~a~s cLuee 
cultures isolated from clam nd Nat r samFles . Also, 
were made of organi ms isolat_d rot:l trest: sam 1 s . 

pIes 0 clam nd w er 
r;{ C st ;vere r on 

a number or micro~ oLogr- hs 

College Pork, Md. 
Sandwich spreads for possiol us' in k. > school 1 nc 

from grouper, burbot, bON in, an 'resl-/a er she ps~e d . 
were stored for future palat& ility ests. 

r se 

The meat, flesh, and s in or t~ree tur eys 
flavor although the irds hi n f d n ~ 

ish 0 o!" ' 
w e s on a ie 

containing 25 percent fish meal and on 

Storage and t ste tes s Her 
pollock. mainly to dete mine re lui 
salads. 

A representative of th Serv'c ave 
storage in locker plan s an cold-s'ora e 
Plant Short Course or locker 

Ketchikan, Alaska 

sal 
be s 

or 
er 

The sampling of the clam beds ~~ var ous areas o· Southeastern' ska we~e 
continued during this perio'. The Ar.!y ",tell'ca Cor s is assist':'ng in tee col
lection of the samples. 

Moyoguez, P. R. 
Tne Puerto Rican fishing comp&~y has rurch~se ~ 2-ton refr'gerated r c: or 

the purpose of distriouting fish brought in by the ~O-foo Puerto Rican vessel , 
Reina del Carine, to tre interior areas of tne Island . 

1 pint oysters 
4 table sp oons OU t t er 

OYSTER STEW 

1 quar t mil:-
11, teaspoons sal t 

1/8 teaspoon pepuer 
Panr i ka 

Melt butter, add drained oysters, and cook 3 minutes or until edges 
curl. Add milk, salt, and pepper, and bring almost to boiling point. 
Serve at once . Garnish with paprika . Serves 6 , 




