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RESEARCH 
IN SERVICE LABORATORIES 

COMPOSITION OF ROCKFISH 

Rockfish are valuable nutritionally because of the large proportion of high-qual­
ity protein they contain . These protein-rich fish are very low both in fat and in so­
dium content. These characteristics make rockfish valuable for use in special diets 
as well as in normal diets. 

Rockfish are economically important in the fresh and frozen fish industry of 
the Pacific Coast. The total catch of rockfish landed in Washington, Oregon, and 
California in 1956 was 26 million pounds. During the same year the amounts of 
some other species of fish landed in the same area were Pacific salmon 54 million, 
flounder 52 million, halibut 22 million, and Pacific cod 10 million. 

The part of the rockfish that is eaten represents about one-fourth of the whole 
fish. The remainder of the fish is used to feed mink, trout , poultry, and livestock. 
Because all of the rockfish is used to feed either human beings or animals, it is im­
portant to have a true picture of the nutritive value of (1) the edible meat or fillets, 
(2) the trimmings, and (3) the whole fish. 

Chemists at the Seattle Technological Laboratory of the U. S. Bureau of Com­
mercial Fisheries have determined the composition of nine species of rockfish. The 
fish they analyzed represented differences in size of fish and in method by which the 
fish were preserved until they were analyzed. The chemists wished to determine 
the composition of the more important species of rockfish and to discover if the com­
position varied in relation to these differences in species, size, and treatment. 

The composition of the different species of rockfish was found to be quite uni­
form regardless of the size of fish or whether they were frozen, iced, or prepared 
as frozen fillets. 

The nonedible parts of the rockfish were found to contain more than 5 percent 
of oil and more than 5 percent of ash. The protein content of these parts was found 
to average more than 16 percent. 

Rockfish, which are low in cost and abundant on the west coast of the United 
States, constitute a highly nutritive source of protein food. 
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IRRADIATION PRESERVATION OF PACIFIC COD FILLETS 

The storage life of Pacific cod fillets that had been subjected to pasteurization 
dosages of irradiation and then held at refrigerator temperatures was increased by 
about three times compared with unirradiated fillets stored at the same temperature. 
A pasteurization level of irradiation is a level at which most of the bacteria present 
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