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REFRIGERATION: Freezing Pink Salmon: Laboratory work on this or
completed during the month., Freezing and storage studies indiceted ti
storage life of frozen Alaska pink salmon fillets may be extended up to 1
or more by use of improved packaging methods, lower storage temperatures,
oxidant dips« The conclusions drawn from these studies were:

(1) UNTREATED |CE=GLAZED PINK SALMON FILLETS STORED AT -200 F, HAD A STORAGE
LIFE OF || MONTHS OR LONGER.

(2) PINK SALMON FILLETS TREATED WITH 2-PERCENT ASCORBIC ACID (VITAMIN C
A STORAGE LIFE OF B MONTHS OR LONGER AT 00 F, USE OF 0.2 PERCENT ¢
ACID IN ADDITION TO THE 2-PERCENT ASCORBIC ACID DID NOT IMPROVE THE
QUALITY OF THE FILLETS.

(3) FILLETS TREATED WITH 2-PERCENT ASCORBIC ACID AND STORED AT =-100 F, HA
STORAGE LIFE OF APPROXIMATELY 10 MONTHS.
Detailed reports on these freezing and storing studies of Alaska
fillets will be issued as they are campleted, These will include ir
(1) quality changes in pink salmon during frozen storage, (2) applicati
oxidant treatments, (3) effect of various packaging methods, and (4) ef!

storage temperature.

BYPRODUCTS: Vitamin Content and Nutritive Value of Fishery Byprodu
objective of this project is to determine the range of concentration of cert

vitamins (especially vitamin B)» and riboflavin) in various types of I

o determine the possible presence of unknown vitamins and other growl
Which may be present. Analyses for niacin, riboflavin, and vitamin By
on @ series of about 25 samples (sardine and mackerel products at various
manufacture) collected at one reduction plant. These samples include ra
cooked fish, press cake, foots fram the press, stickwater, and dried meal
has also begun on concentration of possible unknown growth factor

ducts,

TECHNICAL NOTE NO.1l-- ALASKA SALMON CANNERY WASTE

BEING USED AT FISH AND WILDLIFE SERVICE HATCHERIES
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Seatt‘;s 8 result of experiments carried out :;ri:ﬁ.ﬁ- the :'35:‘.*'." A

Pishe e Fishel.'y Technological Laboratory of ‘\uk*.e Service's Br c C

al e trimmirgs (formerly dumped at sea) fram s"~..:;.:r._: fff

Where t., are now being shipped to Federal fisr..'r,:.t cheries ":r.-'_.' e

ery £ gey g u§ed as a rich source of proteir. and Vi

recei SR, The first shipment of 60,000 pourds
ived at the Federal fish hatchery at Leaverworth
'%0 pourds will be delivered shortly.
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In making possible this utilization of hitherto wasted mater
lems had to be overcame. Experiments at the Seattle Fishery Te
tory developed a chemical preservative treatment whereby fish eggs
without refrigeration for limited periods, thereby permitting their
localities not possessing refrigeration facilities. As a cammerci
portion of the material being collected this summer is chemically pm

way and the remainder shipped frozen.

Another problem that had to be overcame was that of the developm
able shipping container. Use of tin containers was the only method pe
commercial steamship campany vessels and the high cost of shipping the e
to Alaska made such a packaging method prohibitive. A method of bagging
prior to freezing was developed, using an inrer plastic bag and an outer bu
the latter being somewhat smaller than the former and bearing the strain du

freezing and handling.

Finally a practical method of collection of the desired trimmings at ti
nery had to be worked out. A wooden chute was built under the iron chinks
the soft visceral portions of the waste were collectedand the bony collar p
fins, and heads were discarded. The desired portions are being flumed to a
ing table where they are drained and sacked.

Even though the bags are very roughly handled in transit, 950 bags ha‘n*
delivered to the Leavenworth Hatchery in excellent condition and without the loss

of a single bag. 2.

=

Careful cost records of this collection of Alaska salmon waste are
Preliminary indications are that this material may be delivered to ports on Puget
Sound at a cost of about 5 cemts per pound. In addition to use as a feed for
hatchery fish, this material may find large markets as a feed for fur-bearing
animals, . )
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“LITTLE TUNA' OF THE ATLANTIC AND GULF COASTS

In the fall of 1946, and again in 1947, an enterprising packer|
on the Eastern Shore of Maryland canned a few thousand cases of "little|
tuna." The 1947 pack was approximately double that of 1946. I.abelﬁ
"Light Meat Tuna," it was distributed through brokers on the New York
food market. A third pack was put up in 1948, The Fish and Wil
Service canned & small experimental pack of little tuna at College
Maryland. The results were encouraging and some useful informa g
was obtained. TFurther research into canning of this species is no
in progress.
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