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COMMITTEE- -OBJECTIVES, 
RESPONSIBILITIES, AND AUTHORITY: 

Committee as defined in a Department of the 
Interior directive were published in the Jan­
uary 5, 1962, Federal Register. Appointed 
by the Secretary of the Interior, the Commit­
tee is authorized by the Saltonstall-Kennedy 
Act of July 1, 1954 (68 Stat. 376; 15 U.S.C. 
713c -3) , as amended. 

The objectives, responsibilities, and au­
thority of the American Fisheries Advisory 

Office of the Secretary 

COM·MITTEE MANAGEMENT 
American Fisheries Advisory 

CbmmiHee 
The following material Is a portion of 

the Departmental Manual and the num­
bering system Is that of the MaTlual. 

PART 630--AMERICAN FISHERIES ADnsORY 
COKMITTEE 

CHAPTER l-<lBJECTIVES, RESPONSIBILITIES, 
AUTHORITY 

.1 Obiectives. The objective of the 
American FIsheries Advisory Committee 
Is to consider and give advice and make 
recommendations on the matteFs relat­
ing to the commercial fisheries programs 
in the Department of the Interior. The 
Committee shall strive toward the fur­
therance of coordination in research pro­
grRIns. and the promotion of better re­
lations within the fishing -industry and 
the public. 

. 2 Responsibilities. The Committee 
shall be responsible to the Secretary of 
the Interior and shall sl:bmit to him its 
advice and recommendations on fishery 
matters in regard to the formulation of 
policy, rules, and regulations perta1n1ng 
to request s for assistance and other lll8.t­
ters as deemed appropriate by the Chair­
man of the Committee for consideration 
by the Committee. The American Fish­
eries Advisory Committee shall: 

A. Consider the problems of producers, 
processors, distributors, and consumers; 

B. Review the current research and 
other programs of the Bureau of Com­
mercial Fisheries and recommend ad­
justments, terminations, and expansions, 
in order that available funds will be used 
on problems of greatest importance; 

C. Recommend new work or the ex­
pansion of current programs and advise 
with respect to the relative priorities to 
be given various programs ; 

D. Consider future needs arising from 
long-term trends in world fisheries anI! 
international use of high-seas resources, 
plus the changes in the needs of the 
United states industry. 

.3 AuthOrity. The Secretary of the 
Interior is authorizel! ... • • to appoint 
an advisory committee of the American 
~hing industrY • • ... under the provi~ 
SlOns of the SaltonstaIl-Kennedy Act of 

July I, 1954 (68 stat. 3'16; 15 U.S.C. 
713c-3), as amenl!ed. The Committee is 
authorized by the same act to advise the 
Secretary of the Interior in the formula­
tion of policy, rules, and regulations per­
taining to requests for assistance from 
the commercial fishing industry and 
other matters. 

.4 Definitions. 
A. Chairman. The Chairman of the 

American Fisheries Advisory Committee 
shall be the Assistant Secretary for Fish 
and Wildlife, Department of the Interior. 

B. Executive Secretary. t The Execu­
tive Secretary shall be a full-time, sal­
aried, career Federal Civil Service em­
ployee to be designated by Director, 
Bureau of Commercial Fisheries. 

C. Industry representative. Industry 
representatives shall also be referred to 
as "Committee members" and are ap­
pointed by the Secretary of the Interior, 
UD,der the authority vested in him under 
the Saltonstall-Kennedy Act of July I, 
1954, as amended, and under the pro­
visions of Chapter 2 of this Part . 

CHAPTER 2-POLICIES AND PROCEDURES 

.1 Composition of committee. The 
American Fisherie~ Advisory Committee 
shall consist of not more than 20 mem­
bers and not less than 12 members, of 
which 50 percent shall constitute a 
quorum at any meeting for the conduct 
of Committee business. 

.2 Qualifications lor membership. 
Persons appointed to -the American 
Fisheries Advisory Committee shall be 
Indiviauals actively engaged in the com­
mercial fishing industry of the United 
States of America and, to the extent 
that it is possible, should represent the 
following industry segments : 

A. Commercial fishery producers, 
processors, and distributors ; 

B . Representatives of fishermen's co­
operatives, Including fishermen actively 
engaged in a comm~rcial fishery; 

C. OfIl<!1als or executives of trade as­
sociations and labor unions, provided 
they spend a principal portion of their 
working time In the operation of a busi­
ness which is a constituent unit of the 
commercial fishing industry, and if his 
position as a trade assOCiation official 
or executive Is Incidental to that activity, 
No person appointed to membership on 
the American Fisheries Advisory Com-

mittee shall be considered as represent­
ing a trade association or labor union. 

.3 Tmvns 01 appointment lor indus­
tru representatives. 

A. Appointment period. The term of 
office for Committee members Is 3 years, 
with approximately one-third of the 
membership of the COmmittee chaDging 
each year. All tenns of office shall ter­
minate on. the 30th of June in the calen­
dar year designated by the Sec:retary of 
the Interior in his letter of apPointment. 

B. Reappointment to committee. Up­
on completion of one 3-year term of of­
fice or portion thereof, a Committee 
member shall be eligible, at the discre­
tion-ef the Secretary of the Interior, for 
appointment to an additional term of 
office of 3 years. No Committee member 
may serve more than 6 consecutive years. 

C. Vacancies on the committee. Va­
cancies shall be filled for the unexpired 
terms of Committee members in accorr' 
ance with Chapter 2.2 of this Part. 

(1) A replacement appointee shall be 
eligible, at the discretion of the Secre­
tary of the Interior, for apPOintment for 
one additional 3-year term. 

.4 Alternates. No Committee mem­
ber may be represented by an alternate. 

.5 AUowances lor committee mem­
bers. Members shall receive no compen­
sation unless authori2ed by the Secretary 
of the Interior, subject to the provisions 
of Section 15 of the Act of August 2, 
1946 (60 Stat. 810 ; 5 U.S.C. 55a). Com­
mittee members shall be reimbursed for 
travel expenses to and from Committee 
meetings at standard government rates. 

.6 Committee meeting!. 
A. Number 01 meetings. The Ameri­

can Fisheries Advisory Committee shall 
meet at least once each year. 

B. Place 01 meetings. The time and 
place of all meetings of the Committee 
shall be determined by the Chairman of 
the Committee. 

C. Agenda. The agenda of meetings 
held by the Committee shall be initiated 
within the Department of the Interior 
by the Bureau of Commercial Fisheries, 
and shall be approved by the Chairman 
of the Committee. Upon approval of the 
Chairman, the agenda shall become 
avallable to the members of the Com­
mittee prior to the meeting. 

D. Minutes 01 meetings. The Ex~u­
tlve Secretary shall be responsible for 
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preparation of -summary minutes of all 
meetings held by the Comm1ttee. 

.7 In/ormation. Requests for infor­
mation concerning the activities and 
functions of the American FIsheries Ad­
visory Comm1tee should be addressed to 
the Director, Bureau of Commercial 
FIsheries, Department of the Interior, 
Washington 25, D.C. 

JAMES K. CARR, 
Under Secretary 0/ the Interior. 

FISH AND WIlDLIFE SERVICE 

BUREAU OF COMMERCIAL FlSHERIES 

FEDERAL STANDARD FOR GRADES OF 
FROZEN FRIED BREADED SCALLOPS: 

A voluntary standard for grades of frozen 
fried breaded scallops was announced in the 
December 14, 1961, Federal Register, The 
standard is the first issued by the Depart­
ment of the Interior prescribing Government 
standards for frozen fried scallops and be­
came effective on January 14, 1962, 

The standard points out that frozen fried 
scallops are prepared from the whole or cut 
adductor muscles of the sea scallop (Placo­
pecten magellanicus), or scallop units cut 
from a block of frozen sea scallops, that are 
coated with wholesome batter and breading 
and precooked in oil or fat, and then packaged 
and frozen. They contain a minimum of 60 
percent by weight of scallop meats. 

Three grades have been set up for frozen 
fried breaded scallops: (1)" u. S. Grade A" 
possess good flavor and odor and a total score 
for factors of quality of not less than 85 points; 
(2) "u. S. Grade B" possess at least reason­
ably good flavor and odor, and a score of not 
less than 70 points; (3) "Sub-standard" fail to 
meet the requirements of U. S. Grade B. 

As published, the standard describes the 
product, styles of pack, grades, factors of 
quality (ascertaining the grade; evaluating 
the unscored factor of flavor and odor; evalu­
ating and rating the scored factors of appear­
ance' uniformity, absence of defects and char­
acter; appearance; uniformity; absence of de­
fects; and character); definitions and methods 
of analysis; and lot certificati.on tolerances. 

Notice of intention to establish scallop 
standards was published in the July 20, 1961, 
Federal Register. Interested persons had un­
til August 19,1961, to submit written comments, 
suggestions, or objections regarding the pro­
posal. One objection was r,eceived and was 
considered by the Fish and Wildlife Service . 

Standards have already been established 
for frozen fish blocks, frozen fried fish sticks, 
frozen raw breaded fish portions, frozen cod 
fillets, frozen haddock fillets, frozen ocean 
perch fillets, frozen halibut steaks, .frozen 

,salmon steaks, frozen raw breaded shrimp, 
and frozen raw headless shrimp. These 
standards were developed by the Bureau of 
Commercial Fisheries, Fish and Wildlife 
Service, in cooperation with the fishing in­
dustry. 

In addition to the standards program, the 
Department conducts a continuous inspection 
service in which 40 processors producing 170 
million pounds of fishery products annually 
participate . Participation is voluntary. Proc­
essors who come under the inspection service 
and produce fishery products in accordance 
therewith may display the Department of the 
Interior II shield of quality" on the packages 
containing those products. The Department 
also conducts a program under which fishery 
products are inspected by lot and the product 
is certified, attesting to its quality and con­
dition. 

The standard as published in the Federa: 
Register follows: 

Title 50-WILDLIFE AND 
FISHERIES 

Chapter Il--8ureau of Commercial 
FisheriIK, Fish and Wildlife Service, 
Department of the Interior 

SUBCHAPTEI G-#ROCESSED F1SHDY PlOOUCTl, 
PltoasSEO PIOOUCTl THDEOFi AND CD­
rAIN OTHD PROCESSED FOOD PlODUCTl 

PART 27O-UNITED STATES STAND­
ARDS FOR GRADES OF FROZEN 
FRIED SCAlLOPS 

On page 6518 of the PtrnERAL REGLSTD. 
of July 20, 1961, there was published a 
notice and text of a proposed new part 
270 of Title 50, Code of Federal Regula_ 
tions. The purpose of the new part Is 
to Issue United States Standards for 
Grades of Frozen Fried Scallops under 
the authority transferred to the Depart­
ment of the Il1terlor by section 6(a) of 
the FIsh and Wildlife Act of August 8, 
1956 (16 U.RC. 742e) . 

Interested persons were given until 
August 19, 1961, to submit written com­
ments, suggestions or objections with 
respect to the proposed new part. One 
objection was received and considered 
and the proposed new part Is hereby 
adopted without change and Is set forth 
below. ThIs part shall become effective 
at the beginning of the 30th calen,aar 
day following the date of this pubUca­
tion In the FEDERAL REGISTER. 

Dated: December 8, 1961. 
JAMES K. CAlIlt, 

Acting Secretary 0/ the Interior. 
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PART 27O--UNITED STATES STAND­
ARDS FOR GRADES OF FROZEN 
FRIED SCALLOPS 1 

PIl0DCcr DESCRIPTION AND GRAllElt 

Soc 
~70 1 Product description. 
276.~ Styl"" ot frozen tried acallopo. 
270.8 Grades ot fro!/'.Cn Oiod acallope. 

PAcroU Or QU.LLlTT 

See. 
270 .11 McertalIllng the grade. 
~70.1~ Ev&luatlng the unacored factor of 

IIA roc and odor. 
~7018 Ev&luatlng and rattng the acored 

tacton or appearance, UIlUannJty, 
absence or detects and character. 

~70.14 Appearance. 
27016 UllltormJ.ty. 
270.18 Absence of defecto. 
270.17 Cbarocter. 

DUINlTlONl! AND Mr:rBODS or ANALTSI& 

270.21 Detl.nltioll.ll ana method.a or analysts. 

LoT CuTl7ICATlON TOLDANCES 

270.25 Tolerancea for cert11lcatJon ot of­
ficially drawn lample •. 

AUTBOIllTT : If 270 .1 to 270.21 lasuod under 
16 U .B.C. 7420. 

PRODUCT DESCRIPTlXlN AND GRAllES 
§ 270.1 Product de8(lription. 

Frozen fried scallops are prepared 
fcom wholesome, clean, adequatelY 
drained, whole or cut adductor muscles 
of the sea scallop (Placopecten magel­
lanlcus), or scallop unlts cut from a 
block of frozen sea scallops, that are 
coated with wholesome batter and bread­
ing and pre-cooked in oil or fat . ,They 
are packaged and frozen according to 
good commercial practice and are main­
tained at temperatures necessary for 
preservation. Frozen fried scallopS 
contain a minimum of 60 percent by 
weight of scallop meat. 

§ 270.2 Styl"" of frozen fried scallop<!. 

The styles of frozen fried scallops 
include: 

Ca) Stille I Ranaom pack. Scallops 
In a package are reasonablY un1form in 
weight and/ or shape. The weight or 
shape "Of individual scallops are not 
specified. 

(b) Stille II Uniform pack. Scallops 
in a package con.s.1st of un1form shaped 
pieces which are of specified welJrht or 
range of weights. 

§ 270.3 Grades of frozen fried sealloptl. 

(a) "U.8. Grade AU is the Quality of 
frozen fried scallops that possess good 
flavor and odor; and for those factors of 

uallty whJch are rated according to the 
. coring system outlined in this part 
the total score Is 'not less than 85 POints: 

(b) "U.S. Grade B" Is the Quality of 
frozen fried scallops that POssess at least 
re nably good flavor and odor; and for 
tho.se factors of Quallty which are rated 
according to the scoring system outlined 
in thi8 P6rt, the total score Is not less 
than 70 POints. 

(c) "Substandard" Is the Quality of 
fror.en tried scaJ.Jops tha t fall to meet the 
requirements of U.s. Grade B. 

FAcroa.a or QuALITY 

Ii 270.11 A.ttrt..inin. the V-de.. 

The iTade of frozen fried 6C8llops Is 
e~~ by examlnln~ the product in 

~ Com plL&n wi th u.. »t"O"f1aIOIla 01. lh 
91th oro.. &h&ll not eac ra.uare "" -oompl,. .--. _ u.. Jlr"OnaJona th<I Ped er&I Pood. 
- .... and oa.a..Jo Act. 

COMMERCIAL FISHEHI . S I E 'IE 

the frozen and cooked sta I ctors 
of Quality evaluated In ccrtaln1ng the 
lP"ade of the product are flavor nd odor, 
appearance. unlform1ty, ab enc of d -
fects, and character. 

(a) Flavor and odor are rated 
directly by organoleptic evaluation. 

Score points are not assessed 
1270.12) . 

(b) Appearance, un1formlty, a nee 
of defects, and character are rated 
numerie&lly on a scale of 100, The 
maximum number of points that may be 
i1ven each of these factors are: 
Factou; Point. Appearance __________________ ____ • 26 

Ullltormity ______________________ • 20 
Absence ot datects _______________ 40 
Character _______________________ • 15 

Total posalble .core ________ ._ I 

• Pro!/'.Cn trlod 8C&Ilops whlch receIve the 
maximum number ot doductlon points for 
any ot these factors shall not be gro.ded above 
Substandard r~gardleas or the total acore for 
the product. Thls ts a llmltlng rule. 

§ 270.12 Evolualinl!' the un.scored fact .. 
or flovor and odor. 

(a) "Good flavor and odor" (easen­
tlal requirements for a Grade A prod­
uct) means that the cooked product ha.s 
flavor and odOT characteristics of good 
scallop meat and of the breading and Is 
free from staleness and oft-flavors and 
oft -odors of any kind. 

(b) "Reasonably good flavor and 
odor" (minimum requirements of a 
Grade B product) means that the cooked 
product Is lacking in good llavor and 
odor, but Is free from objectionable off­
fia vors and off -odors of any kind. 

(c) "Substandard flavor and odor" 
(Substandard grade) mean.a that the 
lIavor and odor fails to meet the ml.n.l­
mum requirements of "reasonablY good 
llavor and odor." 

Appe0r&D08 .... bfllctoro 

I Bach • 

• a 



100 

(4) "Color" refers to reasonably uni­
form color which is characteristic of the 
product in the cooked state. 
Deviations in color are visually measured 
as "small" and "large". A "small" in­
stance of deviation in color means that 
the scallop varies noticeably from the 
predominating color of the package. A 
"large" instance of deViation in color 
means that the scallop varies markedly 
from the predominating color of the 
package. The deduction points assessed 
are based on the degr~ of deviation as 
small or large and the percentage by 
count of the scallops affected in the 
package. 

(b) For the purpose of rating the fac­
tor of appearance, the schedule of de­
duction points in Table I applies. 
Frozen fried scallops which receive 25 
deduction points for the factor of ap­
pearance shall not be graded above Sub­
standard regardless of the total score for 
the product. This is a limiting rule. 

§ 270.15 Uniformity. 
(a) Uniformity refers to the degree of 

freedom from undesirably small pieces 
and to the degree of unifOrmity of the 
weights of the ' frozen fried scallops 
within the package. 

(1) For Style I, deduction points are 
assessed for (l) undesirable small pieces 
as determined by the percent by count 
of pieces passing through a sieve with * 
inch openings, and (ll) uniformity of 
size of the scallops remaining in the 
sieve as determtned by the ratio of the 
weight of the 15 percent largest scallops 
(minimum three) divided by the 15 per,. 
cent smallest scallops (minimum three). 
The number constituting this percentage 
shall be the closest approximation of 15 
percent, determined by count. 

(2) For Style n, deduction points are 
based on the percentage by count of 
small or large scallops deviating from the 
average weight within the package. 

(b) For the purpose of rating the 
factor of uniformity, the schedules of 
deduction POints in Table n apply. 
Frozen fried scallops 'whlch receive 20 
deduction points for this factor shall not 
be graded above Substandard regardless 
of the total score for the product. This 
is a lipl1ting rule. 

§ 270.16 Absence of defects. 
(a) Absence of defects refers to the 

degree of freedom from doUbled and mis­
shaped ·scallops, pieces of shell frag­
ments and extraneous material. The 
defects of doUbled and misshaped scal­
lope are determined bt examining the 
frozen product, whereas the defects of 
shell fragments and extraneous ma­
terials are determined by exa.mining the 
product in the cooked state. Deduction 
points are based on the percentage by 
count of the scallops affected within the 
package, or the relationshlp between the 
number of defect instances and the num­
ber of scallops within the package. 

(1) Doubled scaUops: Two or more 
scallops that are joined together during 
the breading and/or frying operations. 

(2) Missh4ped scallop.. Elongated, 
flattened, mashed ar damaged scallop 
meats: 
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TilLE n -SCU!DULE o r POllfT-Dr.:DUCTlONI , oa UmrORMIT f 

Fodor Method o( dewmlnln, .ubfaclor ...... Dednctlon 
poInl.I 

P ...... nt of acaIJopo 
allflCled 

O-Yer- Not o'Y"-
A. 8tyle I (IUndom pack) 

la) Und ... lrabl.lmaD pi.,. "bleb pau tbroocb 0 10 3 
20 8 •• Ieve with J( Incb openlnP. 10 

20 ------------ 10 

Ratio 

0 .... - Nntonr-

UnllormHy o( ,I.., Bnd 
(b) Welgbt ratio 01 .naliopo remaJnln( In tbe 2.0 0 welgbt 01 .""lIopo In .. ----·To· 

.1.... Tbe J5 r.r.cent Jar, .. t 1 ... lIopo (mlnJ· 2.6 1 troteD Itate. 

:"~:'br=~ ~kt~ .161?b..~ .:::=~ 2. ~ 2.1 3 
2.1 :La 8 

to be d.termlned by count. J a -.----. __ .-. 10 

P .. oent 01 acaIJopo 
allflCled 

B Style IT (OnJlarm Il6Ck) 
Ovr- I Not OTfJr-

Dai41Um fro," .. "." _t/tlll 

(a) Small (snaDopo devlatlnC %10 to 20 peroont 0 ., a 
/rom a_ wtJ&,bt). 1Il 6 20 

1'0 ------------ 10 
(b) Larce (acaIIopl devlatlnC over %20 percent 0 30 5 

/rom a_ ... "bt) . 20 1Il 10 
1'0 ----------- 20 

TilU ill-ScBnOl..E or POINT·DantJCrJONO 00& Aumrea or Dn..,... S" ... ctOu M ......... D oa Do01lUll 
8c.u.Lore AHD 81Ul.L I' .... OI<I'"" 

Defect snblAetcn MArtbod or de~ rublacl« lOOn Dednctloall 
poInD 

P .. nmtor 
acaIJopo_ 

0 ... - Not o-y",-

Misshaped or doubled Misbaped .caDopo (eJonpted, ftat-. 0 10 3 
scalIopo In tbe !low> mubed or damaCed scallop meata). 10 20 7 
stale. Doubled eeallopo (two or mar. oca.IIopo jotned 20 - U 

togethor durJnc bnac1In& and/OI' lryJnc .poR-
tIon). 

Sben lnIpnents In tbe Each piece or .bell lnIpnent b ooDlldered an 0 6 U 
cooked .tate. Instance. 

TillJl IV-8cBEDtTIJI or POINT-DmOCrIONll 00" 
MONca OJ' DERCTS StTBrA.CI'OB o r Bnuno1J3 
MAUBUL 

Number 01 lnstan0e8 o(.xtraneooa material 

Numbero( 

I 1 I I I I I I:,;. .caIIopl per 0 1 2 3 4 5 5 7 
7ounoos 

Dednctlon polnlo 

100<1 ... __ 0 7 16 25 40 ---- ---- ---- ------11 __________ 
0 6 16 25 40 ---- ---- ---- ------12 __________ 0 6 13 25 40 ---- ---- ---- -----13 __________ 
0 6 11 25 40 ---- ---- ---- ------14 __________ 0 4 10 16 28 40 ---- ---- ------16 __________ 
0 4 9 16 25 40 ---- ---- -----.... 16 __________ 
0 3 8 13 25 40 -40- ---- ------17 __________ 
0 3 8 12 20 30 18 _________ 
0 2 7 10 18 28 40 19. _________ 0 2 6 9 16 25 40 -40- ------20 or more __ 0 2 6 8 12 20 20 -----

( 3 ) Extraneous material. An lDBtance 
of extraneous material /refers to an oc­
currence or group of occurrences tlf ex· 
traneous material in a scallop. Extra­
neous material consi.sts of sand, Irtt, 
intel!tines, seaweed and eubBtancee for­
eign to the scallop meat, except for shell 
fragments. 

(4) Piece o/sheU fragment. The pres­
ence in the scallops of aII3' fragment of 
the scallop shell regardless of size. 

6 JO I!O 
JO - «l 

(b) For the' PurpGlle of rating the 
factor of aflsence of defects the schedules 
of deduction POints in Tables m and IV 
apply. 

§ 270.17 ChlU'acter. 
(a ) Character refers to the texture of 

the scallop meat and of the coating and 
the presence of gristle in the cooked 
state. Deduction points are based on 
the degree of variation in the texture 
attributes of the coating and scallop 
meat or the relationship between the 
number of instances and the number of 
scallops within the package. 

(1 ) Gri8tle. An instance of gristle re­
fers to an occurrence of the tough elast1c 
tissue usually attached to the scallop 
meat. 

(2) Texture refers to the flrmnesS, 
tenderness, and moistness tlf the cooked 
scallop meat and to the crispneSs and 
tenderness of the coating of the cooked 
product. The texture of . the scallop 
meat may be cla.ssifled as a degree of 
mushiness, toughness, and flbrousnea. 
The texture of the coating may be classl­
fled as a degree of pastiness, tou.gbnes8. 
dryness, mushiness, or oWness. 
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TABLE \--SCB:£Dt:LE or POIXT-DEDt'CTIOSS rOR CHARACTER SVBFACTOR or TE:s:renE 

Character subftlctors ~relbod of uetermini.ng subfactor score 

Ttzturt 01 the coating 

Firm or crisp but not tough, pasty, mushy, or oily ____________________ _ _ 
~[oderQtely tough, pasty, mushy. or oUy __ _____________________________ _ 

Tuture In tbe cooked state . Excessi .. ly tough, pasty, mushy, or oUy _______________________________ _ 

Tuturt of th' lea/lop m,a/ 
Firm, but tender and moLst. ___________________________________________ _ 
. Moderately tough, dry, aod 'or fibrous or musby _______________________ _ 
Excessively tough, dry, and/or fibrous or musby ________________________ _ 

Deduction 
points 

o 
5 

15 

o 
5 

15 

easlly be scraped off; provided that (1) the 
"debreaded" scallop Is still solidly frozen, 
and (2) only a slight trace of blue color Is 
visible on the surface of the "debreaded" 
scallop meat. 

(iii) Remove the scallop from the 
bath; blot lightly with double thIckness 
paper toweling; and scrape off or pick 
out coating from the scallop meat with 
the spatula or nut picker. 

(iv) Weigh all "debreaded" scallop 
meats . 

(v) Calculate the percent of scallop 
meat in the sample by following 
formula: 

TARLE \-I-SCREDt'LE or P OlXT-DEDUCTIOSS FOR 
Ca..\R..!CTER St:RFACfOB or ORIStLE 

Weight of scallop meats (Iv) 
Percent scallop meat= '\~V'-e'7"lg~ht of frozen fri ed scallops (I) X 100 

Number ot instAnces ot gristle 

!'lumber of 

I I I I I I I 
scallops per 18 or 7 ounces 0 1 2 3 4 5 6 7 mOn! 

Point deductlollS 

10 or less ___ _ 0 2 4 6 8 10 ::::1:::: ------ll __ ________ 
0 2 4 6 8 10 12 __________ 
0 . 4 6 8 10 ---- ---- ------13 __________ 0 1 3 5 8 10 .--- ---- ------14 ___ _______ 
0 1 3 5 7 9 10 ---- ------15 __________ 
0 1 2 4 6 8 10 ---- .-----16. _________ 0 1 2 4 6 8 10 .... .. _--. 17 __________ 
0 1 . 4 6 8 10 ---- -----. 18 __________ 0 1 2 3 4 6 8 10 ._----

19 _____ . ____ 0 1 2 3 4 G 8 10 ------
20 or more __ 0 1 2 3 4 6 8 10 ------

(b) For the purpose of rating the 
factor of character, the schedules of de­
duction points in Table V and VI apply. 
Frozen fried scallops which receive 15 
deduction points for the factor of char­
acter shall not be graded above Sub­
standard regardless of the total score for 
the product. This is a limiting rule. 

DEFINITIONS AND METHODS OF ANALYSIS 

§ 270,21 Definitions and method. of 
nnalysis, 

(a) Percent 0/ scallop meat refers to 
percent, by weight, of scallop meat in 
a sample as determined by the followIng 
method: 

(1) Equipment needed. (j) Water 
bath (3 to 4 liter beaker) . 

(il) Balance accurate to 0.1 gram. 
(ill) Clip tongs of wIre, plastiC, or 

glass. 
(Iv) Stop-watch or regular watch with 

second hand. 
(v) Paper towels. 

(vi) Spatula, 4-inch blade with 
rounded tip. 

(2) Procedure. (j) Weigh all scallops 
in the sample while still in a hard frozen 
condition. 

(i1) Place each scallop individually in 
the water bath which Is maintaIned at 
63' to 86' F. and allow the scallop to 
remain until such time as the breading 
becomes soft and can easily be removed 
from the still frozen meat (between 10 
to 30 seconds for scallops held in storage 
at O' FJ . 

NOTE: Several dry runs are necessary to 
determine the exact dip time requlted for 
"debreadlng" the scallops In a lot sample. 
For dry runs only, a saturated solution of 
copper suUate (500 grams of copper suUate 
In 2 liters of tap water) Is necess...,.y. The 
correct dip time Is the minimum time re­
quired to dip the scallops In the (copper 
sulfate) solution so that the breading can 

(b) Cooked state. Cooked state shall 
mean that the product ahall be cooked 
in accordance with the instructions ac­
companying the product. If specific in­
structions are lacking, the product fDr 
inspection shall be cooked as follows: 
Spread the frozen scallops on a foil 
covered baking sheet or a shallow pan. 
Place sheet or pan and frDzen contents 
at the mid point of a properly ventilated 
oven pre-heated to 400 degrees Fahren­
heit until thoroughly cooked, 15 to 20 
minutes. 

(c) D efinitions. (1) "Moderate" re­
fers to a scored condition that Is readily 
noticeable but is not seriously objection­
able, 

(2) "Excessive" refers to a condition 
tha t is very noticeable and is seriously 
objectionable. 

(3) "Instance" refers to an occurrence 
of !In individual scored subfactor on a 
scallop. 

LOT CERTIFICATION TOLERANCES 

§ 2;0,25 Tolerances for certification of 
officially drawn samples. 

The sample rate and grades of specific 
lots shall be certified in accDrdance with 
Part 260 of this chapter (Regulations 
Governing Processed Fishery Products, 
Vol. 25 F .R. 8431 , Sept. 1, 1960,) 

Note: See Commercial Fish eries Review, September 1961 p. 112. 

FEDERAL STANDARD PROPOSED 
Sole: 

DDver sDle (MicrDstDmus pacificus) 
English sDle (ParDphrys vetulus) FOR GRADES OF FROZEN FLOUNDER 

AND SOLE FILLETS: 
A proposed voluntary standard fDr grades Df fr ozen flDun­

der and sDle fillets was annDunce d in the January 5, 1962, 
Federal Register. The propDsed standard, if made effective, 
will be the first issued by the Department Df the Interi Dr pre­
scribing GDvernment standards fDr these types of fillets. 

Description Q! the product: FrDzen flounder and sDle fil­
lets cDnsist Df clean, whDles Dme fillets processed and frD­
zen in accDrdance with gDod cDmmercial practice and main­
tained at temperatures necessary fDr their preservatiDn. 
The fillets may be cut transversely Dr longitudinally intD 
subunits, This standard dDes nDt prDvide fDr the grading Df 
portions or units cut from previous y frozen fish blocks, 
slabs, or similar material. 

The prDduct cDvered by this standard is prepared frDm the 
follDwing species only: 

Gray sDle (Glyptocephalus cynDgIDssus) 
Petrale sole (Eopsetta jDrdani) 
LemDn sDle (PseudopleurDnectes americanus, over 3t 

pDunds) 
Rock sole (Lepidopsetta bilineata) 
Sand sDle (Psettichthys melanostictus) 

FIDunder: 
Blackback (P seudDpleur Dnectes americanus, less than 

3t pounds) 
YellDwtail flDunder (Limanda ferruginea) 
Dab, plaice (HiPPDglossDides platessDides) 
Fluke (Paralichthys dentatus) 
Starry flDunder (Platichthys stellatus) 

A number Df styles are described_ Style I cDnsists of sDl­
id pack where the fillets are frDzen t Dgether. This style is 
subdivided intD: A -- fillets packed intD a single solid block, 
and B--fillets packed and fr Dzen with separatDrs intD smaller 
weight units. Style II cDnsists Df individually-quick-frozen 
fillets. 
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As published, the proposed standard describes the product, 
styles of pack, grades, determination of the grade, definitions , 
and tolerances for certification of officially drawn samples. 

Interested persons had until February 4, 1962, to submit 
written comments , suggestions, or objections on the proposed 
standard. 

Department of Health, 

Education, and Welfare 

FOOD AND DRUG ADMINISTRATION 

USE OF SODIUM NITRATE 
IN SMOKED CURED SHAD: 

A further extension to January 1, 1963, 
permitting the use of sodium nitrate under 
specified conditions in the curing of shad 
was announced by the U . S. Food and Drug 
Administration in the Federal Register of 
December 30, 1961. The extension and use 
was granted under the Federal Food, Drug, 
and Cosmetic Act as amended . The limit is 
200 p.p.m. expressed as nitrite. The notice 
indicates that a progress report is required 
by July 1, 1962, on the research studies to 
determine the safety of the specified process . 

The order was incorporated in the regu ­
lations under "Part 121--Food Additives, 
subpart A, section 121.90 ." 

Department of the Treasury 

COAST GUARD 

AUTHORIZED TO INTENSIFY 
OCEANOGRAPHIC STUDIES: 

With the U. S. Coast Guard authorized to 
continue and intensify its oceanographic 
studies, United States, efforts to probe the 
secrets of the sea were given new impetus . 
The Coast Guard's long experience in the 
field of oceanography which extends over 
nearly a century was recognized when the 
Coast Guard Oceanography Bill (H. R. 6845) 
was signed by President Kennedy-onOctober 
5 as Public Law 87-396. This permits the 
Coast Guard to carry out its oceanographic 
research without restriction and under for­
mal sanction of the United States Government. 

Practical effect of the new authority will 
be to permit the Coast Guard to expand the 
range and effectiveness of its oceanographic 
program. At present, four ocean stations in 
the Atlantic and two in the Pacific are main­
tained the year-around . A total of 36 major 
cutters are involved at various times . With 
equipment such as precision depth recorders, 
oceanographic winches, and salinometers, 

Fig. 1 - Under the new Coast Guard Oceanography law, major 
Coast Guard cutters may be more adequately equipped to pro­
vide a wider range of information about the sea and air than 
they now do. Affected will be such vessels as the 255-ft. class, 
represented here by the Androscoggin, which have regularly 
served other agencies and organizations as testing platforms for 
oceanographic and hydrographic research while man:1ing ocean 
stations and performing other duties at sea . 

they will add much information to the sound ­
ings, sea and swell observations, fish, bird 
and other wildlife counts, sea temperature s 
at different depths, drift bottle casts, plank ­
ton samplings, and water and air samplings 
they are now providing. 

The new offshore light stations the Coast 
Guard is now building to replace most of its 
lightships, have already been deSigned for 
measurement of tides, waves, coastal cur­
rent, and air-sea boundary processes . This 
will be in addition to their regular duties of 
aiding navigation. 

Eventually, additional Coastguardsmen 
will be trained in the operation and mainten­
ance of measuring equipment and will gain 
the basic knowledge for taking accurate meas ­
urements . 

In the past, the Coast Guard's contribu­
tions to oceanography have been considerable . 
It has a history and tradition in the marine 
sciences which goes back to 1867 when the 
Revenue Cutter Lincoln was dispatched to 
chart the waters surrounding the newly pur ­
chased territory of Alaska . The Bering Sea 
P atrol dating back to 1870 has made vast 
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contributions in exploring and charting Alas­
kan waters which are rich in fish and wildlife. 

Coast Guard cutters have pioneered oce­
anographic surveys of the North American 
Arctic. The cruises of the Cutter Corwin in 
1884, the Marion in 1931, the Chelan in 1937 
and the Northland in 1938-39 stand as mile­
posts of United States efforts in the Arctic. 

Coast Guard oceanographic work falls in­
to two categories: (1) oceanographic re­
search in support of the International Ice 
Patrol, and (2) work performed for other 
agencies and organizations. A large part of 
Coast Guard oceanographic work is done in 
connection with its International Ice Patrol. 

Fig. 2 - A large part of U. S. Coast Guard oceanographic re­
search has been done in connection with its role of conducting 
the International Ice Patrol. Here aboard the specially-equip­
ped Coast Guard oceanography cutter Evergreen trained person­
nel record temperatures of water samples collected in Nansen 
bottles from some of the 475 selected stations the cutter occu­
pies during her iceberg season and post-season surveys in the 
West Greenland Current, Labrador Sea, and Baffin Bay. 

For 47 years, in order to find out more about 
the conditions that spawn North Atlantic Ice­
bergs, specially equipped cutters like the 
present-day Evergreen, have conducted oce­
anographic surveys in the Labrador Current 
and the Gulf Stream off the Grand Banks of 
Newfoundland. Post-iceberg season oceano­
graphic cruises are made in the West Green­
land Current, Labrador Sea, and across Baf­
fin Bay . At present, approximately 475 hydro­
graphic stations are occupied in these re­
gions each year. Temperature and salinity 
measurements are made to depths of 5,00_0 
feet. Surface and subsurface currents are 
measured. After the data are processed both 
aboard the research vessel and later back at 

Woods Hole, Mass., a complete report is pub­
lished once each year. 

The International Ice Patrol oceanographic 
program has served as a cornerstone for A­
merican Oceanographic practices. Some of 
the highlights are: (1) the determination of 
ocean currents by dynamic topography in 1921, 
(2) development of the salinometer in 1926, 
(3) use of the geomagnetic current meter in 
1948, (4) airborne radiometry in 1954, (5) and 
in the 1961 season, three deep-sea oceano­
graphic bouys in the Labrador Sea. The Pa­
trol's work is mature enough to have reaped 
the rewards of its own research. In the words 
of the late world renowned oceanographer, 
Harold Sverdrup, former director of the 
Scripps Institution" The work of the Coast 
Guard is the outstanding example of practical 
application of the methods of computing ocean 
currents." 

In cooperating with agencies, Coast Guard 
ships collect about 26,000 bathytherograph ob­
servations a year . Seven lightships in addi­
tion to bathythermograph observations, col­
lect water samples and make other observa­
tions for various research organizations. As 
part of Navy resupply operations in the Arctic 
and Antarctic, the Coast Guard icebreakers 
Eastwind, Northwind, and Westwind make 
many valuable contributions. 

The Eastwind on her return from the 1960 
Antarctic Operation DEEPFREEZE, transited 
the Indian Ocean. She completed some 30 
oceanographic stations as a contribution to 
the Indian Ocean Expedition 'under the coordi­
nation of the National Science Foundation and 
cooperation of the Hydrographic Office. 

, The icebreaker Northwind commenced A­
merican oceanographic studies in Antarctica 
following World War II and in the fall of 1960 
conducted an oceanographic cruise of Alaskan 
and Siberian Seas. Her performance in rou­
tinely occupying 105 oceanographic station in 
those regions at such a late season is attested 
to by the U. S. Navy commendation which states 
"a feat unequaled by any icebreaker." 

A total of 45 Coast Guard vessels routine­
ly supply the Navy Hydrographic Office with 
approximately 360,000 miles of bathymetric 
surveys each year. 

The new law is a result of the President's 
urgings to Congress stressing the importance 
of developing our knowledge of the oceans. He 
has stated that our ver.y existence may hinge 
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upon this knowledge. Besides advantages to 
our military forces, more knowledge of the 
oceans may make available a wealth of nu­
tritional and mineral resources, and help 
predict or per hap s someday control the 
weather. 

With the new clearcut authority for the 
Coast Guard to engage in oceanographic re­
search, development of an increased well­
planned program is now possible . The Coast 
Guard will contribute its part towards help­
ing the United States cross the threshold of 
our knowledge of the oceans. 

Eighty-Seventh Congress 

(Second Session) 

CONGRESS RECONVENES: The second 
session of the 87th Congress convened Jan­

uary 10, 1962. The first 
session adjourned Sep­
tember 27, 1961. All 
legislation before the 
House and Senate dur ­
ing the first session re ­
mained in its status as 
of adjournment and is 
subject to further con ­
sideration during this 
second session. Bills 
introduced in the first 
session do not have to 

be reintroduced. Bills reported out of a com­
mittee or passed by one body of Congress 
remain in status quo and do not h ave to re­
trace legislative steps during the second 
session. 

BUDGET OF THE UNITED STATES: H. Doc. No . 
266, The Budget ~ the United States Government fOr 
the Fisc~l Year Ending June ~, 1963, 87th Congress, 
2nd SessLOn, 1,171 pp., printed. (For sale by the Su­
perintendent of Documents, Washington 25, D . C., for 
$6.00.) The budget as submitted Jan . 18, 1962 , to the 
Congress, provides increases in budget estimates for 
the Fish and Wildlife Service. For the Office of the 
Commissioner $364,000--the same as in 1962. Esti­
mates for Bureau of Sport Fisheries and Wildlife total 
$68,610,000 as compared with $62,153,000 in 1962 . In­
creases are proposed in management and investiga­
tions of resources, construction, general administra­
tive expenses, and grants to states and local govern­
ments under permanent authorizations. The 1963 budg ­
et estimates for the Bureau of Commercial Fisheries 
total $35,418,000 as compared to $32,657,000 forfiscal 
1962 . l\Ianagement and investigations of resources 

would be increased to $20, 115 ,000 from $17,506,000 in 
fiscal 1962; total construction would amount to $8,414,000 
as compared to $8,600,000 in 1962; general adminis ­
trative expenses would be increased to $983,000 as 
compared to $849,000 in 1962; Administration of Prib­
ilofIslands wouldbe $1,998,000 as compared to $1,981,000 
in 1962; payment to Alaska from Pribilof Islands fund 
$622,000 as compared with $537,000 in 1962; Fisheries 
L oan Fund would be increased to $2,505,000 as com ­
pared with $2,414,000 in 1962. Construction of fishing 
vessels (fishing vessel construction differential sub ­
sidy) remains the same as 1962 at $750,000. Total a ­
mount of the estimates for the Fish and Wildlife Service 
is $104,392,000, compared to $95,174,000 in 1962 . 

FISH AND WILDLIFE AID THROUGH EQUIPMENT 
TRANSFER: H.R. 9527 (l\IcIntire) introduced in House 
Jan. 10, 1962; to-provide that surplus property of the 
United States may be donated to the states for the pro ­
motion of fish and wildlife management activities, and 
for other purposes; to the Committee on Government 
Operations. Similar to other bills introduced in First 
Session. 

FISH AND WILDLIFE LEGISLATION: Miscellane­
ous Fish and Wildlife Legislation (Hearings before the 
Subcommittee on Fisheries and Wildlife Conservation 
of the Committee on Merchant Marine and Fisheries 
House of Representatives, Eighty- Seventh Congress,' 
First Session), 289 pp., printed. Contains hearings on 
H.J3:. 206, to facilitate administration of the fishery 
loan fund established by section 4 of the Fish and Wild ­
life Act of 1956, and for other purposes; H.R. 682, re ­
l ating to documentation and inspection of vessels of the 
United States; ~.J3:. 777, for the protection of marine 
mammals on the high seas, and for other purposes; 
~.J3:. 2894 and §.. 606, to provide for the construction 
of a shellfisheries research center at Milford, Conn.; 
H.J3:. 3159, to permit certain foreign -flag vessels to 
land their catches of fish in the Virgin Islands in cer ­
tain circumstances, and for other purposes; H.R . 3788, 
to provide for the transfer of the United States vessel 
Alaska to the State of California for the use and ben­
efit of the Department of Fish and Game of such state' 
and !!.~. 1171, to increase the public benefits from th~ 
nat~onal fish and wildlife conservation areas through 
their mCldental or secondary use for public recreation, 
and for other purposes. 

FISH HATCHERY: H.R. 9623 (Evins) introduced 
in House Jan. 11, 1962;-toestablish, construct, equip, 
operate, and maintain a fish hatchery in Clay County, 
Tenn . ; to the Committee on Merchant l\Iarine and Fish ­
eries . Similar to other bills on same subject . 

PRESIDENT'S STATE OF THE UNION MESSAGE· 
The President on J an. 11 delivered his State of the . 
Union Message (!!. Doc . No . ill.) to a joint session of 
Congress. Under the subject of "Agriculture and Re­
sources," the President stated: "We also need for the 
sixties--if we are to bequeath our full national estate 
to our heirs -- a new long-range conservation and re ­
cre~tion program - - .. . new starts on water and power 
proJects as our popul ation steadily increases __ . .. ." 
On the subject of "Trade, " the President stated : "Above 
a ll, if we are to pay for our commitments abroad we 
must expand our exports .. .. But the greatest ch~llenge 
of all is posed by the growth of the Europe an Common 
Market . Ass,:ming the accession of the United King­
dom, th~re Will anse across the Atlantic a trading part ­
ner behlTId a slTIgle external tariff similar to ours with 
an economy which nearly equals our own. Will we in 
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this country adapt our thinking to these new prospects 
and patterns--or will we wait until events have passed 
us by? 

" •.• 1 shall shortly send to the Congress a new 5-
year trade expansion action, far reaching in scope but 
designed with great care to make certain that its ben­
efits to our people far outweigh any risks. The bill 
will permit the gradual elimination of tariffs ·here in 
the United States and in the Common Market on those 
items in which we together supply 80 percent of the 
world's trade--mostly items in which our own ability 
to compete is demonstrated by the fact that we sell 
abroad, in these items, substantially more than we im­
port. This step will make it possible for our major 
industries to compete with their counterparts in West­
ern Europe for access to European consumers. 

liOn the other hand, the bill will permit a gradual 
reduction of duties up to 50 percent--permit bargain­
ing by major categories--and provide for appropriate 
and tested forms of assistance to firms and employees 
adjusting to import competition. We are not neglecting 
the safeguards provided by peril points, an escape 
clause, or the national security amendment. Nor are 
we abandoning our non-European friends or our tradi­
tional most-favored -nation principle .. .. II 

SALMON IMPORT RESTRICTIONS: H.R. 9547 
(Pelly) introduced in House Jan. 10, 1962"; to raillitate 
the application and operation of the Fish and Wildlife 
Act of 1956; to the Committee on Merchant Marine and 
Fisheries. The bill would prohibit the import of salm-
0' products derived from fish caught by nationals of 
any country that permits fishing for salmon by gill nets 
o n the high seas at times and places where occur large 
quantities of immature salmon of North American or­
igin. Also introduced in Senate, Jan. 18, 1962, S. 2707 
(Magnuson), similar to House bill. - --

TRADE ADJUSTMENT ACT OF 1962: S.2663 
(Sparkman) lIltroduced III SenateJan~,l!r6t;1()pro­
vide assistance to business enterprises and individuals 
to facilitate adjustments made necessary by the trade 
policy of the United States; to the Committee on Finance. 
The purpose is to offset the impact on American busi­
nesses, especially smaller businesses, of a more lib­
e ral national trade policy by a broad-gauge program 
of adjustment assistance. Eligibility would be deter­
mined by a new trade adjustment division in the Tariff 
Commission. Certificates of eligibility for assistance 
of import-affected businesses and workers would be is­
sued. Business enterprises and workers who are ad­
versely affected by the trade policy of the United States 
are eligible for assistance. Would amend the Trade 
Agreement Extension Act of 1961 with reference to 

peril-point provisions, and escape-clause provisions 
to permit the Tariff Commission to recommend in­
vocation of the Trade Adjustment Act as an alternative 
to a recommendation of an increase or of no decrease 
in existing customs treatment or import restrictions. 
Would create an interagency committee on trade ad­
justment to determine the kinds and amounts of assist­
ance needed by those classes of business enterprises 
and workers found by the Tariff Commission to be el­
igible for the benefits provided by the act. Would au­
thorize the President to invoke the Trade Adjustment 
Act as an alternative to increased or continued rates 
of duty. With respect to the powers and functions of 
the President on the peril-point and escape-clause 
provisions of the Trade Agreement Extension Act of 
1951, would authorize him, in either case, to invoke 
trade adjustment rather than continued or increased 
rates and types of protection. Would have the business 
concern which the Tariff Commission has certified to 
be eligible for the benefits of the ac t apply to the Small 
Business Administration for technical advice and as­
sistance. Would also empower the SBA to grant trade 
adjustment loans. Would authorize SBA to make grants 
up to $25,000 to eligible business enterprises for pro­
curing technical assistance in the private business com­
munity' to make detailed plans for their adjustment to 
changed conditions and to new lines, when a need to do 
so has been occasioned by the trade policy of the United 
States. Would permit SBA to make all of its programs 
authorized under the Act available to all certified eli­
gible businesses not dominant in their lines, whether 
or not they are technically small businesses. Would 
amend section 4 (c) of the Small Business Act to in­
crease the authorized appropriation to the section 7 
(b) revolving loan fund by $100 million, the entire a­
mount of the increase to be earmarked for the new trade 
adjustment loan program. Would includ~ ~ unemploy­
ment assistance program as well as tralIllIlg and trans­
portation provis ions for workers; provisions for re­
tirement of eligible workers under Social Security age 
60; also accelerated amortization. Also introduced in 
House: H.R. 9741 (Multer) January 18, 1962, H.~. 9806 
(Miller) Jan. 22,1962, and !!.~. 9846 (Patman) Jan. ~3, 
1962; all similar to Senate bill. 

TRADE AGREEMENTS ACT OF 1961 : H.R. 9504 
(Chelf) introduced in House Jan.TO, 1962; to protect 
the domestic economy, promote the national defense 
and regulate the foreign commerce of the United States 
by adjusting conditions of competition between domes­
tic industries and foreign industries, and for other 
purposes ' to the Committee on Ways and Means. Some­
what similar to S. 2663 cited as the Trade Adjustment 
Act of 1962 but with substantial differences. ~.~. 9504 
is cited as the Trade Agreements Act of 1961. 


