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UIDEVELOPMENT ADMINISTRATION 

STRIAL AND COMMERCIAL LOANS TO 
ERIES FIRMS AS OF JUNE 30, 19 64: 

ollowing is a summary of industrial and 
,1.ercial loans to fisheries firms by the 

and frozen raw lightly breaded shrimp (as an 
a ddition to Title 21, Code of Federal Regula­
tions' Part 36) was published in the Federal 
Re*ister, March 5, 1965, by the U. s. Food 
a n Drug Administration. (The order results 
in the adoption of proposed findings of fact, 
conclusions, and a tentative order published 
in the Federal Register, December 22, 1964.) 

oJ Redevelopment Administration (ARA ) a s 
< l:1e 30, 1964: 

~~ Firm Location 

lska Ice & Storage Kodiak Alaska 

Effective date for the order establishing 
definitions and standards of identity for fro-

Main Products ARA 
or Services Assistance 

Crab and shrimp $260 000 
:1thwest Ovster Farms Nahcotta Wash. Ovsters 110 000 
~.rida Seafood Canning A pala chicola Fla. Fish 756,294 
~\Vest Fisheries Anacortes Wash. Tuna 355 000 
jsapeake Clam Chip Cambrid ge Md. Clam chips 213 200 
Illa o Foods Callao, Va . Canned herring, 

roe catfood 29 900 
Jtom Pet Food Packers Princess Anne Md Pet food 461 ~OO 
ine1s Marine Repair Kodiak Ala ska Vessel repair 86 665 

110s Hawkeye Lodge Compti, L a. Fis hing resort 48,750 

I' ARA industrial loans to fisheries f irms approved after June 30, 1964, include a $654,576 loan to help Peter Pan Caribe, Inc., 
111.lish a tuna processing, canning, and distribution fa c ility in Ponce, Puerto Rico (announced August 17 , 1964); and a $130 , 000 
I ~' ;o help Peninsula Processing Company, Inc . , establish a plant in the Sturgeon Bay , Wis., area to process trash fish into meal, 
I Illes , and oil (announced August 19, 1964). 

,addition to benefits from ARA indus trial zen raw breaded shrimp and frozen raw light 
I OJ, the United States fishing industry has ly breaded shrimp is June 3, 1965, with one 
~ - been aided by a number of ARA technical single exception (the exception concerns la-
6- tance studies and public fa c ilities grants. beling requirements for optional ingredients 
" e Jobs Where Most Needed Annual Re- used in batter and breading). 
~ ~ flFie A1U\,1964.T ' 

(j) The order states that "frozen raw breaded 
shrimp" shall contain not less than 50 percen 
shrimp material, and "frozen raw lightly 

Q rtment of Health, 
breaded shrimp" shall contain not less tha n 
65 percent shrimp material. 

t 

' ~ a tion, and Welfare The term "shrimp" is said to mean the tai 1 

~ ND DRUG ADMINISTRATION 
portion of properly prepared shrimp of com-
mercial species. The optional forms of s hrimp 

n .n TIONS AND STANDARDS OF which may be processed in the breaded and 

~!!trITY FOR FROZEN BREADED SHRIMP: lightly breaded categories are: (l) fantail or 

1 or.der establishing definitions and s tan- butterfly; (2) butterfly, tail off; (3) round; (4) 
d 

of identity for frozen ra w breaded shrimp round, tail off; (5) pieces; and (6) compos ite 
units. Detailed specifications for ea ch optional 
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form are included in the standa rd . Batt I' and 
breadin g in gredients are also d fined . 

The labeling requirements of th ~ st3Jldanls 
of identity state that th lab 1 shall 113m' th 
food, as prepared from each of th' optlOnal 
forms of shrimp specified. (For exampj·, 
"Breaded fantail shrimp," "Br aded butt 'I l1y 

, " ) 1'} .1 " " shrimp, tall off, te . 1> VOl'u prawns 
ma ~e added in pal'enth ses immedwtt'ly af­
ter" the \\ord "shrimp" If th IJl'lmp ar (f 
large sizp-. If the shnmp ar' fr'om a sin It 
geographic area the adjectival d I 

that area m'ay appear as pa r of til 
example, "Breaded Alaskan shnmp 

The labeling I'~quir m 

principal display panel or pan 1 
come effective unh~ D cember 31, 1 65, 

TItle 21-FOOD AND DRUGS 
Chapter !--Food and Drug Ad minis­

tration, Department of Hea lth, Edu­
cation, and Welfare 

SUBCHAPlU &-fOOD AND FOOD PlOOUCT5 

[Docket Ho, FDG-73} 

PART 36-SHELLFISH 
Frozen Raw Breaded and lightly 

Breaded Shrimp; Definitions a nd 
Standards of Identity 

§ 36,30 Froun raw breaded shrimp ; 
identity; label .tatemeDt of optional 
ingredienta, 

(a) Frozen raw breaded shrlmp Is the 
food prepared by coating one of the op­
tional forms of shrimp specified in para­
graph (c) of this section with safe and 
suitable batter and breading ingredients 
as provided in paragraph (d) of tb!s sec­
tion. The food Is'frozen, 

(b) 'The food tests not less than 50 
percent of shrlmp materIAl as deter­
mined by the method prescrlbed in para­
graph (g) of this section, except that It 
the shrimp are composite units the 
method preserlbed in paragraph (h) of 
this section Is used. 

(c) The term "shrlmp" means the tau 
portion of properly prepared shrimp of 
commercIAl species. Except tor com-

poslte unit.!, each 6hrlmp unit I.s individ­
ually cOft~ The opUooal tornu at 
wimp ar : 

(1) FantaU or butte.rt'.y: Prepared by 
splitting the Bhr1.Im>. the ahrtm p are 
peeled. except that taU tins remain at­
tached and the mell &egmcnt immedi ­
a tely adjacent to the taU tID., may be 
left attached 

(2) Buttertly. tall orr · Prepared by 
splitting the mrlmp. tall and all 
ahell segments are r moved. 

(3) Round: Round shrimp. not split: 
the mrtmp are peeled. except that taU 
fins remain attached and the 8heU 
ment Immediately adjacent to the taU 
fins may be left attached 

(4) Round. taU orr. Round shrlmp . not 
split: taU fins aDd all shell 6egl]len t.! are 
removed. 

(5) Pieces: Each unlt COM\st.s of a 
piece or a part of a shrimp; tall tins and 
all shell segments ar e rem oved. 

( 6 ) Composlte units: Each unlt con­
sists ot two or m orc whole ahrlmp or 
p ieces ot shrlmp. or both. t ormed and 
pr essed Into composIte unlt" prio r to 
coa ting; tall fins and all shell segments 
are removed ; large composite units. prlor 
to coe tJ ng, may be cut into smaller unl ts, 

(d ) The batter and breading ingredI­
ents referred to In paragraph (a ) of this 
~Ion are the fiuld consti tuents and 
the solid constituents of the coating 
around the shrlmp. These ingredient.! 
consist of suitable substances which are 

a 

a ddlU u dint 
of U:e P'edua l F'OOd. DruC. 

e m ~ Ac . f they ate food Il 
Uv as eo d~. they Ilre \aed In cc 
formlty w1 th r lations eat&bl ' 
ptlnUJLlll to liCdIon 40g of the &et J]. 
teT Uld br d n ingr edients tba~ ) 
f rm Il uufuJ tunc on Iln: re-gard I 
aultable. ex~pt that uti! cl&l tlAYO • 
IlrtUletal.", tenCJ1\. art eta] co or< 
ch m lc:&l pr ath . other than 
pro>1ded for In thJ.s pe.~gnpb, &r 

, ultable I~ dJents of frOUD 
breaded shrimp Chemical pr • 
thea tha t an: sui table are : 

1 A.8corblc ac Id , ",bleh may be 
n a Q:l8.n tl ty 5utlld ent to retard de, 

ment of dari( spots on the Shrimp 
( 2 ) The antioxidant preserva 

luted In I 121 lO U d ) (2 ) of t.bJs ~ 
that may be u d to retard develo 
of rancidi ty at the fat content of 
food. in amounts with n the Umlts ~ 
scribed by that sec tion 

(e) The la bel shall name the to I 
prepared from each of the optional tot 
of shrimp specified in paragraph 'C) 

to ( 6 ). Inclu ve. of thIs section. and 
10\l.'ing the numbered sequence of s . 
subparagraph, as follo",·s . (1. "Breaded fantall shrimP," , 
'" ord butterfiy" may be used In Ue t 
"fantall" in the name. 

(2) "Breaded butterll.y shrimP, 
off ." 
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(3) "Breaded round shrimp." 
(4) "Breaded round sprimp, tail off.' 
(5) "Breaded shrimp pieces." 
(6) composite units: 
(1) If the composite units are in a 
Ja.pe similar to that of breaded fish 
leks the name is "Breaded shrimp 
:oks"; it they are in the shape of meat 
tlets, the name is "Breaded shrimp 
ltlets." 
iii> If prepared in a shape other than 

:&t of sticks or cuUets, the name is 
lreaded shrimp ~ _______ ," the blank to 
,tilled in with the word or phrase that 
, ~ratelY describes the shape, but which 

ot misleading. 
t he case of the names specified in sub­
agraphs (1) through (6) of this para­
lh, the words in each name may be 

r
inged in any order, provided tney 
so arranged as to be accurately de­

~ ptive of the food. The word 

f
,wns" may be added in parentheses 
led1ately after the word "shrimp" in 
name of the food if the shrimp are of 

Ig e size; for example, "Fantail breaded 
rtmp (prawns)." If the shrimp are 
~ r. a single geographic area, the -ad­
tlval deSignation of that area may 
p ~ar as part of the name; for example, 
eaded Alaskan shrimp sticks." 

If) The names of the optional ingredi-
1; used, as provided for in paragraph 

of this section, shall be listed on the 
l'Iclpal display panel or panels of the 
leI with such prominence and con­
Ie ousness as to render them likely to 
r ad and understood by the ordinary 
~.1dual under customary conditions of 

hase. If a spice that also imparts 
~r is used, It shall be designated as 
~ce and coloring," unless the spice is 
tgIlated by its specific name. If 
nrbw acid is used to retard develop­
Illt of dark spots on the shrimp, it 

be designated a.s "Ascorbic acid 
ted lIS a preservative" or "Ascorbic 
~ added to retard discoloration of 
rmp." If any other antioxidant 
. rvative, as provided in paragraph 
of this section, is used, such preserv­
e shall be designated by its common 

-I? followed by the statement "Added 
preservative. " 
;, The method for determining per­
~~ge of shrimp material for those 
~s specified in paragraph (c) (1) 
~l lgh (5) of this section is as follows: 
Il Equipment needed. (1) Two-gal­
container, approximately 9 inches in 
Deter. 

Two-vaned wooden paddle, each 
t measuring approximately 1 % 

s by 30/., inches. 
H) Stirring device capable of rotat­
Ule wooden paddle at 120 r.p.m. 
r) Balance accurate to 0.01 ounce 
1. 1 gram). 
I) U.S. Standard sieve No. 20, 12-
I :liameter.' 

e sieves shall comply with the speclft­
~ is ror Wire cloth and sieve trames In 
4 ~ard Speelftcatlons for Sieve.," puh­

March I, 1940, In L.C. 584 ot the U.S. 
t tinent or Commerce, National Bureau 
Uldards. 

: See C_o",m=m",e:.:r",c",ia;:=l _F_ish_e_r_ie_s _R_e_v_i_ew_. 
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(vi) u.s. standard sieve, Y2-inch sieve 
opening, 12-inch diameter.' 

(vii) Forceps, blunt points. 
(v1l1) Shallow baking pans. 
(Ix) Rubber-tipped glass stirring rod. 
(2) Procedure. (I) Weigh the sam-

ple to be debreaded. Fill the container 
three-fourthB full of water at 70· F.-80· 
F. Suspend the paddle irl the container, 
leaving a clearance of at least 5 inches 
below the paddle vanes, and adjust speed 
to 120. r.p.m. Add shrimp and stir for 
10 minutes. Stack the sieves, the Y2-
inch mesh over the No. 20, and pour the 
contents of the container onto them. 
Set the sieves under a faucet, preferably 
with sPJ;8y attached, and rirlse shrimp 
with no rubbing of flesh, being careful to 
keep all rirlsings over the sieves and not 
having the stream of water hit the 
shrimp on the sieve directly. Lay the 
shrimp out sirlgly on the sieve as rinsed. 
Inspect each shrimp and use the rub­
ber-tipped rod and the spray to remove 
the breading material that may remain 
on any of them, being careful to avoid 
undue pressure or rubbirlg, and return 
each shrimp to the sieve. Remove the 
top sieve and drain on a slope for 2 min­
utes, then remove the shrimp to weigh­
irlg pan. Rirlse contents of the No. 20 
sieve onto a flat pan and collect any 
particles other than breading (i.e., flesh 

main until the breading becomes soft 
and can easily be removed from the still 
frozen snrimp material (between 10 sec­
onds to 80 seconds for cQmposite unita 
held in storage at O· F.). If the com­
posite units were prepared Usirlg batters 
that are dlificult to remove after one dip­
ping, redip them for up to 5 secohds after 
the initial debreading and remove resid­
ual batter materials. 

[NOTE: Several prenmlnary trials may be 
necessary to determIne the exact dIp time 
required for "dehreadlng" the compoelte 
units In a sample. For these trials only, a 
.aturated solution of copper sulfate (1 pound 
of copper sulfate In 2 liters ot tap water) 
ls necessary. The correct dIp time Ie the 
minimum time of immersIon In the copper 
sulfate solution required before the hread­
Ing can easily be scraped olf: PrOllided, That 
the "debreaded" unlts are still aoudly frozen 
and only a slight trace of hlue color 18 visl­
hie on the surface ot the "debreaded." shrImp 
materia!.] 

(111) Remove the unit from the bath; 
blot llghtly with double thickness of 
paper toweling; and scrape off or pick out 

-coatirlg from the shrimp material with 
the spatula or nut picker, 

<Iv) Weigh all the - "debreaded" 
shrimp material. 

(v) Calculate the percentage of 
shrimp material in the sample, using the 
following formula: 

Percent shrimp material 
WeIght ot debreaded sample 100+2 

Weight or sample X 

and tail fins) and add to shrimp on bal­
ance pan and weigh. 

(ll) Calculate percent shrimp mate­
rial: 

§ 36.31 Frozen raw lightly breaded 
shrimp; identity; label statement or 
optional ingredients. 

Frozen raw lightly breaded shrimp 
complies with the provisions of § 36.30, 

Percent shrimp material 
WeIght Of dehreaded shrimp sample 

WeIght of sample X 100 

(h) The method for determining per­
centage of shrimp material for com­
posite units, specified in paragraph 
(c) (6) of thiS section, is as follows: 

(1) Equipment needed. (I) Water 
bath (for example a 3 liter to 4 liter 
beaker >. 

(jil Balance accurate to 0.1 gram. 
(iiI) Clip tongs of wire, plastic, or 

glass. 
<Iv) stop-watch or regular watch 

readable to a second. 
(v) Paper towels. 
(vi) Spatula, 4-inch blade with round­

ed tip. 
(vii) Nut picker. 
(v1I1) Thermometer (immersion type) 

accurate to ±2· P . 
(ix) Copper sulfate crystals (CuSo. 

5H20 >' 
(2) Procedure. (I) Weigh all com­

posite units in the sample while they are 
stUl hard frozen. 

(ti). Place each composite unit Indi­
vidually in a water bath that is main­
tairled at 63· F.-86· F., and allow to re-

Feb. 1965 p. 85. 

* * * * * 

except that it contains not less than 65 
percent of shrimp material, as deter­
mined by the method ;Jrescribed irl 
§ 36.30 (g) or (h), as appropriate, and 
that irl the- name prescribed the word 
"llghtly" immediately precedes the 
words "breaded shrimP." 

Effective date. With the exception 
hereinafter set out, this order shall be­
come effective 90 days from the date of 
its publication in the FEDERAL REGISTER. 
Subject to the condition that the labels 
used name the optional ingredients, the 
provision in § 36.30(f) requiring that 
these names are to be listed on the prin­
cipal display panel or panels shall not 
become effective until December 31, 1965. 

(Se06. 401, 701(e), 52 Stat. 1046, 1055 as 
amended, 70 Stat. 919; 21 U.S.C. 341, 371(e» 

Dated: February 26,1965. 
GEO. P. LARRICK, 

Commissioner of Food and Drugs. 
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PUBliC HEALTH SERVICE 

MEDICAL CARE FOR OWNER-OPERATORS 
bF COMMERCIA L FISHING VESSELS: 

The new regulations ca rry out Public L 
~-424 (signed by the President August l~ 
19~which restored to self-employed fis t 
ermen certain medical benefits they enjoye 
prior to 1954. Owner-operators of commercial fishing 

vessels have been declared eligible for cer­
tain medical care at U. S. Public Health Serv­
ice hospitals, out-patient clinics, and other 
medical facilities. Eligibility for such care 
was stated in amendments to Part 32, Code of 
Federal Regulations, Title 42 . 

Following are the new regula tions as ad 
ed and published in the Federal Register, ~ 
ruary 17, 1965, by the U. S. Public Health 
Service: 

Title 42-PUBLIC HEALTH 
Chapter &-Public Health Service, De­

partment of Health, Education, and 
Welfare 

PART 32.-MEDICAL CARE FOI SEA­
MEN AND CERTAIN OTHEit PER­
SONS 

Owner-Operators of Commercial 
Fishing Vessels 

On November 10, 1964. notice of 
proposed rule making regarding the reg­
ulations under Part 32, relating to eligi­
bility for medical care of owner-opera­
tors of commercial fishing vessels, was 
published in the FEDERAL REGISTER (29 
F.R. 15174). After consideration of all 
such relevant matter as was presented 
by interested persons regarding the rules 
proposed. the regulations as so published 
are hereby adopted without change. 

Date: January 27, 1965. 
[SEAL] LUTBEB L. 'I'zUY, 

Surgeon General 

Approved: February 9. 1965. 
ANmoNY J. CZLEBUBZJ:, 

SecretaT1/. 

Part 32 is amended as follows : 
1. Section 32.1 is amended by adding 

a new paragraph m. to read as follows: 

§ 32.1 Meanin. or tel'Dd. 

(l) "Commercial 1lIIhing operations" 
means the gathering of any form of 
either fresh water or marine animal life 
for sale on a commercial basis through 
avallable market8. 

2. Section 32.6(a) is amended by add­
ing a new subparagraph (12). to read as 
follows: 
§ 32.li PeJ'1l()ne eli«ible. 

(a) Under this part the following per­
sons are entitled to care and treatment 
by the Service as hereinafter prescribed: 

(12) Persons who own vessels regis­
tered, enrolled, or licensed under the 
maritime laws of the United States 
who are engaged in commercial fishln& 
operations. and who accompany such 
vessels on such fishing operatiOns and 
a substantial part of whose servides in 
connection with such fishing operations 
are comparable to services performed by 

seamen employed on such vessel o~ 
vessels engaged in similar operatio 

3. A new center heading and a. 
I 32.57 are added, to read as follows 

OWNEI\-OPERATORS o r C Olnuac \ 
FIsHING VESSELS 

§ 32.57 Conditione and extent or II 
ment. 

Persons who own vessels registe 
enrolled. or licensed under the marit ,~ 
laws of the United states, who are l 

gaged in commercial fishing operatia. 
and who accompany such vessels on stI 

fishing operations, and a substantial pr 
of whose services In connection w. 
such fishing operations are comparai 
to services performed by seamen e 
ployed on such vessel or on veasels t 
gaged in s1milar operations shall be t 

titled to care and treatment by the Se: 
Ice under the same conditions, wht 
applicable, and to the same extent 
Is proVided for American seamen. 
(Sec. 215, 58 Stat. 1190, .. amended.; 
'0' .B.C. 218. lnterpret or app ly Me. 822, 
Stat. eee, .. amended b y 78 Sta,- 1GB; 
'0' .B.C. :KII) 

Note: See Commercial Fisheries~, Jan . 1965 p. 98. 

Department of the Interior 

GUIDELINES DEVELOPED 
FOR TESTING PESTICIDES: 

G.ui.delines for testing the toxicity of new 
peshcIdes to fish and wildlife have been de­
veloped by the Department of the Interior it 
was announced March 17, 1965. The recdm­
mended procedures stem from experiments 
conducted by Interior under its intensified 
program to safeguard those important re­
sources from pOisoning. Facts about toxicity 
are needed ?y ma~ufacturers of pesticides to 
support theIr applIcations for Government 
registration of new pesticide compounds. 

. E,:alua tion procedures, developed by Inte­
nor In coo~eration with the National Agricul­
tural Chemlcal Association, are similar to 

those used by research stations of the U. 
Bureau of Sport Fisheries and Wildlife a n 
the Bureau of Commercial Fisheries. T t 
p.rocedures are intended to produce infor 
hon on the lethal and sublethal toxicity 0 

pesticides to a variety of animal fish a 
shellfish species. They are not ~ons ider 
to be the sole means of testing for tox ici ~ 

The guidelines recommend pr ocedure 
obtaining data on: 

1. Lethal and sublethal toxicity to man 
mals, required by the Departments of Agr i 
culture and Health, Education, and Welfare, 

2. Lethal toxicity to one spe c ies of wa' 
terfowl (mallard duck) and' one of the fo1101 
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g: bobwhite quail, ring-neck pheasant or 
lturnix (Japanese quail). 

3. Lethal toxicity data on rainbow trout as 
'e representative of cold-water fish; and one 
these warm -water fish: bluegill, goldfish, 
'channel catfish. 

4. Sublethal toxicity on the eastern oyster 
,representative of the marine mollusks. 
thaI tests cannot be made on the oyster be­

e it closes its shell against a concentra­
of pesticides that would be fatal. The sub­

al test shows the amount of reduction of 
11 growth caused by a pesticide. 

The guidelines des cribe the feeding, hous­
~ and temperature control for birds to be 
~ ed, the number of birds to be exposed to 
rticides and their diets, and the periodic 
; ervations to be made. Similar recommenda­
IlS are made for testing of fish. 

he Department of the Interior said the 
~ticides Review Staff of the Fish and Wild-
3 Service will assist manufacturers in eval­
.1 g any methods such producers devise to 
,t pesticides. 

* * * * * 
MOVAL OF CEILING ON PESTICIDE 
Ej~RCH PROGRAM REQUESTED: 

Congress has been asked for legislation 
ch would remove the present ceiling placed 
appropriations for pesticide research car-

out by Federal agencies, announced the 
,artment of Interior March 6, 1965. Secre­
'{ of the Interior Stewart L. Udall said the 
113ure would implement President Johnson's 
Q€ st for increased research efforts to learn 
'~~ about the effects of pesticides in the en­
Inment. 

e research program which was author­
I in 1958 directed the Secretary of the In­
c r to undertake a comprehensive study of 
effects of pesticides on fish and wildlife. 

Ollowing year Congress voted an annual 
rl Dpriation of $2,565,000 for Interior to 
~ . out the work. This is the present ceiling 
n nual pesticide research appropriations. 

~ a message to Congress on February 8, 
, President Johnson said, "I have asked 
Se cretary of th~ Interior to eliminate the 
19 on pesticide research." Under this 
g, Interior's Fish and Wildlife Service 

anducting studies of the toxic effects, both 

acute and chronic, of pesticides on selected 
species of fish and wildlife. The Bureau of 
Sport Fisheries and Wildlife is developing 
techniques of discovering and measuring pes­
ticide residues in the tissues and organs of 
fish and wildlife. It also is conducting field 
observations of the fish and wildlife environ­
ment before and after the spraying of pesti­
cide chemicals. 

Secretary Udall said that Bureau scientists 
have found residues of some common pesti­
cides in fauna collected in nearly every part 
of the United States. Increased research is 
needed to learn more about the possible pres­
ence of many more pesticidal materials in 
fish and wildlife, and the effects the chemicals 
have on survival, reproduction and growth of 
fish and wildlife, he said. "The acute and 
chronic effects resulting from exposure to 
combinations of such toxic agents is likewise 
largely unknown, although related studies 
have shown that one chemical may heighten 
the effect of another," Secretary Udall added. 

While some of the residue levels of pesti­
cides are not considered dangerous to humans, 
they may be well above the levels tolerated 
by more sensitive forms of animal life, such 
as fish and shellfish, the Secretary explained. 
He said expanded research is needed to deter­
mine these effects, and where they are found 
to be harmful, to seek substitute methods of 
pest control that are more selective and do 
not persist in the environment for prolonged 
periods. 

F1SH AND WIIDLIFE SERVICE 

PROPOSED REVISED U. S. STANDARDS 
FOR GRADES OF FROZEN RA W 
BREADED SHRIMP: 

Notice of a proposed revision of United 
States standards for grades of frozen raw 
breaded shrimp (as an amendment to Title 
50, Code of Federal Regulations, Part 262) 
was published hy the Secretary of the Interior 
in the Federal Register, March 18, 1965. 

The proposed revision would upgrade the 
standards for frozen raw breaded shrimp 
grades, particularly as concerns: (l)uniform­
ity, (2) condition of coating (batter and bread­
ing), and (3) quality loss in shrimp prior to 
processing. The evaluation factors for flavor 
and odor would also be upgraded. 

Breading levels for frozen raw breaded 
shrimp are specified in Sec. 262.2 of the pro­
posed revised grade standards as follows: 
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(a) Style 1. "Regular Breaded Shrimp" 
a re frozen raw breaded shrimp containing 
a m inimum of 50 per cent of shrimp mate ­
r ial. 

Federal Register, March 5, 1965, to becoIDf 
effective June 3, 1965 ,) 

(b ) Style II, " L ightly Breaded Shrimp" 
are frozen raw b r eaded s hrimp containing 
a minimum of 65 pe r cent of shrimp mate­
rial. 

Interested persons were given the oppor· 
tunity to submit written comments, sugges· 
tions, or objections concerning the propose( 
revised standards by April 17, 1965, with t h 
Director, Bureau of Commercial Fisheries, 
U. S. Fish and Wildlife Service, Washington 
D. C. 20240 . 

(Those breading levels correspond, respec ­
tively with those in the s t andards of identity 

r/ . " d "f for I frozen raw breaded shnmp an rozen 
raw lightly breaded shrimp" published by the 
U. S. Food and Drug Administration in the 

Following are the proposed revised sta 
ards for grades of frozen raw breaded sh 
as published in the Federal Register, Ma~ 

DEPARTMENT OF THE INTERIOR 
Fish a nd Wildlife Service 

[ SO CFR Part 262 ] 

FROZEN RAW BREADED SHRIMP 

Proposed Standards for Grades 

MARCH 11. 1965. 
Notice is hereby given that pursuant 

to sections 203 and 205 of Title n of the 
Agricultural Marketing Act of 1946. 60 
stat. 1087. 1090. as amended. 7 U.S.C. 
sections 1622 and 1624 (1958). as trans­
ferred to tbe Department of the Interior 
by section 6(a ) of tbe Fish and Wildlife 
Act of 1956. 70 s tat. 1122 (1956) .16 U.S.C. 
section 742e (1958). t he Secretary of tbe 
Interior proposes to amend Title 50. Code 
of Federal Regulations so as to provide 
for the upgrading of frozen raw breaded 
shrimp standards for grades as set forth 
in the following pr oposed r egulations. 

It is tbe policy of t he Department of 
the Interior whenever practicable. to af­
ford tbe public an opportunity to par­
ticipate in tbe rule making process. Ac­
cordingly. interested persons may submit 
written comments. suggestions. or ob­
jections with respect to the proposed 
amendment to the Director. Bureau of 
Commercial Fisheries. U.S. FIsh and 
Wildlife Service. Washington . D.C.: 
20240. within 30 days of thi! date of pub­
lication of this notice in the FEDERAL 
REGISTER. 

JOHN A. CAltVER.. Jr .• 
Under SecretaTll of the Interior. 

PART 262-UNITED STATES STAND­
ARDS FOR GRADES OF FROZEN 
RAW BREADED SHRIMP 1 

PRODUCT DEscRIPTION', STYLES, TYPES, AND 
GRADES 

See 
262 I Product description. 
262 2 Style. of frozen raw breaded shrimp. 
262.3 Types of fror>en ra .... breaded shrimp. 
262 4 Grades of frocum raw breaded shrimp. 

PAClOBS 01' QuALITY 

262 II A&certalnlng the grade. 
262 12 Pacto .... evaluated on p roduct In the 

frozen state. 
262 13 Facto .... eV1lJuated on produ ct In the 

thawed sta.te. 

'Compliance With the provisions of these 
standnrd.6 Shall not excuse to.llure to comply 
WIth the provlslon.o of the Federal Food. 
Drug. and Ooanet1c Aot. . 

18, 1965: 

D!:nNrrIONS AND METHODS 01' ANALYSIS 

262 .21 Deftnltlons and methods of analysis. 

L<n C>2TIPlCA!l'ION TOLII:&ANCICII 

262.25 Tolerances for certification of oft!.· 
clally drawn samples. 

AUTHORrry: The provisions of this Part 262-
Issued under section 6. 70 Stat. 1122. 16 
U.S.C. section 742e; and sections 20S and 
205. 60 Stat. 1087. 1090. as amended. 7 U.S.C. 
1622.1624. 

PRODUCT DESCRIPTION. STYLES. TYPES, 
AND GRADES 

§ 262.1 Product description. 

Frozen raw breaded shrimp are whole, 
clean. wholesome, headless, peeled, and 
deveined shrimP. of the regular commer­
cial species, coated with a wholesome. 
suitable batter and/or breading. Whole 
shrimp consist of five or more segments 
of urunutilated shrimp flesh. They are 
prepared and frozen in accord'8.nce with 
good commercial practice and are main­
tained at temperatures necessary for the 
preservation of the product. Frozen raw 
breaded shrimp contain not less than 50 
percent by weight of shrimp material. 
Individual shrimp and/ or pieces oonsoli­
$ted into larger units and covered with 
breading- are not considered for grading 
under this standard. 

§ 262.2 Styles of frozen raw breaded 
shrimp. 

(a) Style I . "Regular Breaded 
Shrimp" are frozen raw breaded shrimp 
containing a minimum of 50 percent of 
shrimp material. 

(b) Style II. "Lightly Breaded 
Shrimp" are frozen raw breaded shrimp 
containing a minimum of 65 percent of 
shrimp material. 

§ 262.3 Types of frozen raw breaded 
shrimp. 

(a) Type I-Breaded fantail shrimp­
(1 ) Su.btype A. Split (buttertly) shrimp 
with the tall fin and the shell segment 
immediately adjacent to the tall fin. 

(2) Su.btype B. Split; (but;terfty) 
shrimp witb the tail fin but free of all 
shell segments. 

(3) Subtype C. Split (butterfly) 
shrimp without attached ta.1l fin or shell 
segments. 

(b) Type II-Breaded round 8hrimf)­
(1) SubtvPe A. Round shrimp with the 
tail fin and the shell segment immedIately 
adjacent to the tail fin. 

(2) SubtllPe B. Roimd shrilnp with 
the tan fin but frte of an shell segments. 

§ 262.4 Crades of frozen raw II 
shrimp. 

(a) "U.s. Grade A" is the l 
frozen raw . breaded shrimp that 
cooked possesses a good flavor and 
and that for tho.se factors whi~p 
rated in accordance witb tbe ~I! 
tem outlined in the folloVn,og sectiol 
total score is not less than 85 po~ 

(b) "U.s. Grade B" is the qUal It 
frozen raw breaded shrimp that 11 
cooked possesses a reasonably good 111: 
and odor, and that for th06e fM 
which are rated in accordance witbl 
scoring system outlined in the follaj 
sections the total score is !UK leI;s ; 
70 points. 

(c) "Substandard" is the qualJ\ 
frozen raw breaded shrimp that f~1 
meet the requirements of "u.s. Oracl( 

FACTORS OF QuALITY 

§ 262.11 Ascertainin« the p-IIde. 

General. In addition to consi<l~ 
other requlrements outlined In I 
standard. the following qua.l1ty fll! 
are evaluated in ascerta1n1ng the ~ 
of the product. 

(a) Factors not rated by score pel 
Flavor and odor. Flavor and odoi 
determined by Organoleptic mea.ns I 
the product has been cooked in a S1 
manner (I 262.21<w». 

(b) Factors rated by score poln 
quality of the product with 
factors scored is expressed num 
on the scale of 100. DeductiOIll! f l'l 
ma.ximum possible score of 100 • 
sessed for essenUal variations of 
within each factor . The score of 
raw breaded shrlmp is dete 
obs~rving the product in tbe fro 
thawed states. 

§ 262.12 Factors evaluated on Us 
nct in the frozen breaded stat 

Factors affecting qualities 
measured on the product in the 
state are: Loose breading and fr 
of separation. uniformity of size 
tion of 006ting. extnr.neous mate 
damaged breaded shrimp. For 
pose of rating tbe factors that 8.l'E~ 
in the frozen state. the lIChedule 
deductions In Table 1 appl1e3· I 
schedule of point deductions 18 belt 
the exam1Imtlon of one C()IIIpIetA 
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tJIIl package (sample unit) regardless 
lhe n.e\ weight of the contents of the 
Jiage. 

and swlmmerets. For the purpose of 
rating the factors that are scored In the 
thawed debrea.ded state. the schedule of 
point deductiON In Table 2 applies. 
This schedule of point dedUctiON Is 
b&sed on the examination of 20 whole 
sbrlmp selected a t random from one or 
more packages. Examinations of this 
sample of 20 whole sbrlmp Is continued 
under § 262.21<u) . 

16Z.13 Fa~ enlU.ated on thawed 
debreaded prodUCL 

1CtOrs atrectlng qua.l1ttes that are 
pSIlI'ed on the product In the tha.wed 
peaded state are: Degree of deterio­
lOn . dehydration. sand veins. black 
~ extra shell. extraneous material. 

' j, 

TABLII l - S CBEDULII OB' POINT DEDUCTIONS FOR RAT I NG I N FROZII N BBIlADIl D STA.T!: 

Factor Quality description DeductioDs 
allowed 

Point.8 
Loose breading or IrosL __ . 2 percent but less than 3 percent. ___ _____ ___ . _____ . ___ __ _____________ _ 

3 percent but less than 5 peroenL ___ ___ _____ __ ____ ___ ________________ _ 5 
10 
31 5 perceDt or more ___ __ ___ __ ______ ____ ____ ___ ___ ___ ___ _____ ___________ _ 

Easeol sepantloD _____ ___ _ Separate easlly aew being removed (rom carton and exposed to room 
temperature lor not more tban 4 mloutes. 

Separate easUy after belDg removed (rom carton and exposed to room 
temperature (or n ot more than 6 minutes. 

D oes Dot separate eas.Uy after being removed (rom carton and exposed 
to room temperature for 6 minutes. 

10 

Unllormlty __ ____ . _______ _ _ R atio 01 weight 01 largest to smallest breaded shrimp In sample unit as 
defined under section 262.2I (U): Up to 1.60 __ __ ________ ____ ______ _________ __ ________ _________ __ ____ _ 

1.51- 1.60 __________________ ________ ___ __ _____ ______ _____ _______ ____ _ 
1.61- 1.70 __ ________________ ______ . _____ ____ __ _________ __ ___________ _ 
1.71- 1.80 __________ ____________ __ _______ ___ _______ ______ __ __ _____ __ _ 
1.81- 1.90 ______ ________ __ ___ _______ ____ ______ _______ __ _______ ______ _ 
1.91-2.oo ___ _______ ___ ______ ___ ____ ________ ___ ____ ____ ______ __ __ __ _ _ 
2.01- 2.10 ____ ____________ _____ ________ ___ ____ ___ ____ __ __ __ _______ __ _ 
2.11- 2.20 ________ __ • ____________ ____ ____ __ ____ _________ ___ _______ __ _ 
2.21- 2.30 ________ ______ ____ ____ _____ ___ __ __ __ ____ ___ __ _____ _____ ___ _ 
2.31- 2.40 ____________ ____ ______ ______ __ __ ____ ____ _____ __ __ __ ___ ___ _ _ 
Over 2.40 ______ ______ ____ __ __ __ __________ ___ __ __ __ __ ___ ___ ____ ___ _ _ 

o 
1 
2 
3 
4 
5 
6 
7 
8 
o 

10 

,- -----------------+----------------------------------------------+-------~ ~ DdltioD 01 ooatlng __ _____ Degree 01 halo or balllng up or hoUdays (Identlly t ype 01 deloct by 
olrcllng the proper word): 

SUght-eocb 10 percent by count or traction ther""!.._______ ___ __ __ 1 
M odernte-<>acb 10 percent by count or fraction thereol______ ____ __ 2 
Marked-eocb 10 perrent by count or lractlon t he""'!.____ __ ______ 4 
£xcesslv_ 10 percent by oount or Iractlon ther""!._________ __ 16 

\ E Itraooow materiaL -- --- - II r:~::"t~.:~~erl:.;,~:'.,P~~11~t~ ft;~::.et~~?~:~~f:'~JoS'::'b~ 
standard.' 

l~~~t; ~~:::m~~~~~fan":. ~~"?:.8~r~~~~r n~~~~;I~~~f;t,~ :t~~ ~::::m~t~g· and Cosmetic Act. 

ItA.BLf: 2-SCH IlDOLIl FOR PO[Nbll~~~~~~~~N~A:~~ :NX~~I~~i[10:P I N THAWtm, DZBRiJAOEO STATi1 

[Subtotal. brou ght forwa rd) 

Factor Quality description 

l 
Deductions 

aUowed 

Pomh 

,o.greo 01 dehydratloD ____ _ ~~!r-;J~~~p:::::: : ::: :: ::: :: : ::: :: ::::::::::::::::: : :::::: ~ 
~x=t.~~~~~ii:::::: : :: : : : ::: : : :::::::::::::::::::::::::::::: l ~ 

~~----------4-----~~--~----------------------~----~ 'ioter1oratloD_. __ __ ________ BUght-1!ach shrimp___ _____________ ___ __ ___ ____ ______ _________________ 2 
M oderate---%Cb shrlmp____________ ___ __ __ __ __ ________ ____ __ ________ 5 
Marked-<lach shrlmp_________ ___ ________ ____ _____________ ________ ____ 10 
E xooss1ve-each shrimp (provided that, If eJl:cessive deterioration 20 

occurs in mpre t ban one sample unit per sample, the entlre lot sbaU 
be declared substandard). 

'i and Yeins____________ _____ For each dnrk vein present deduct accordJng to the following schedule: 
EQuivslent in length t o t wo segment s __________ ____ ____________ __ _ 
Equivalent in length t o three segments ___ __________________ ______ _ 

\_~:-~----------+_--E~QW~v=al=en=t~m~le~~=:h~t~o~l=oill~oc~m=o=r=e=oo~~==e=nt=s=--~-=-~--=-~--=--=-=--=-=--=-=--+_------~ 

a lack !PQt.---------------- ~~!.r~r:, ~~~~~~~ ~~_e:~e:_ ~ :::::::::::::::::::::::::::::::::::::: 
Marked--each shrim p ______ ________ ___ _______ __________________ ______ _ 

t .bolI ( ... -sublypeo (Beyond _ .. gmenl adjacenl tv tall fin ooly lor Type I. subtype A. 

d06oll100) . ant'£,~a~o:t;;ro;:, !iira sheD oogment___ ________________ _____ Point. 
~ One e.rtra segment or m<X'e ______ __ __ ___ ____ ..I __ _ __ _ _ _ _ _ ___ _ ______ _ 

~ _al ___ . ___ II Mtraneoos material . OICOpl IIltby or deleterious IlUbstan .... ere 
t>wld In more than one package per lot. tbe entire lot .balI be ~ 

~::~----------~L-clar---ad--ru-b-~-an-~--d-.-I-----------------------------L------~ 
:~ ':'I~~.!'!'-oua 1IIlbst ...... 1n lood prQliucts oonst tr.ute a violAtion 01 Ihe Food. Drua. and Cosmetic Act. 
, _ SQab 1Ubst&lltle! ""' ineligible far the parpooo oI'applJ1ng tbls document . 

97 

DEFINITIONS AND M ETHODS or A NALYSIS 

§ 262.21 D efinition. and method. o f 
analysis. 

(a ) "Fantail shrimp": ThIs type Is 
prepared by splitting and peeling the 
shrimp except that for subtype A. the 
tall fin rema.1ns a t tached and the shell 
segment Immediately adjacent to the tall 
tin rema.1ns attached. Subtype B. the 
ta.Il fin remll.1m. but the shrimp are free 
of all shell segments. Subtype C. the 
shrimp are f ree of ta.Il fins and all shell 
segments. 

(b) "Round shrimp": This type Is the 
round shrtm;p. not split. The shrimp 
are peeled except that for subtype A. the 
taU fin remains attach ed and the shell 
segment Immediately adj acent to the 
tall fin r ema.1ns a ttached. Subtype B. 
the tall tin rem ains. but t he shr1mp are 
free of all shell segments. Subtype C. 
the shrimp are free of all shell segments 
and ta.Il flns.. 

(c ) Good flavor and odor: "Good 
flavor a nd odor". essential requirem ents 
for a Grade A product. means that the 
cooked product has tlavor and odor 
characteristics of freshly caught or well­
refrigerated shrimp and the breading Is 
free f rom staleness and oft-flavors and 
.I-odors of any klnd. Iodoform 1s not 

to be considered In evaluating the prod­
uct for flavor and odor. 

(d) Reasonably good flavor and odor: 
"Reasonably good flavor and odor~ 
minimum requirement of Grade B prod­
ucts. means that the cooked product 
may be somewhat lacklng In the good 
flavor and odor character1stics of freshly 
caught or well-refrigerated shrimp but 
Is free from objectionable oft-flavors and 
objectionable ofl'-odors of any kind. 

(e ) "Dehydration" refers to the oc­
currence of whitish areas on the exposed 
ends of the shrimp (due to the drying of 
the afl'ected area) and to a generally 
desiccated appearance of the meat after 
the breading Is removed. 

(f) "Deterioration" refers to any de­
tectable change from the normal good 
quality of freshly caught shrimp. It Is 
evaluated by noting in the thawed prod­
uct deviations from the normal odor and 
appearance of freshly caught shrimp. 

(g) "Extraneous material" consists of 
non-edible material such as stick!!. sea­
weed, shrtm;p thorax. or other objects 
that may be accidently present In the 
package. 

(h) Slight: "Sl1ght" refers to a con­
dition that Is scarcely not1ceable but does 
affect the appearance. deslrablUty. and, 
or eating quality of breaded shrimp. 

(i) Moderate : "Moderate" r efers to a 
condit1on that Is conspicuously notice­
able but that does not seriously afl'ect 
the appearance. des1rabUity. and/or eat -
Ing quality of the breaded shrimP. . 

(j ) Marked : "Marked" refers to a 
condltion that Is conspicuously notice­
able and that does seriously e.trect the 
appearance. de~lrabll1ty . and/or eating 
quality of the breaded shrimp. 

( k ) Excessive: "Excess1ve" refers to a 
condltion that Is very noticeable and Is 
6eriousIy objectionable and the product 
cannot be graded above Grade B; th1.s 
1.s a l1mIting rule. 

(1) Halo : "Halo" means an easily rec­
ognized fringe of excess batter and 
brea.dlng extending beyond the sbrlmp 
flesh and adhering around the perimeter 
or tI.at edges of a. SPlit (butter1ly) brea.d­
edsbrlmp. 
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(m) BaJUng up : "Ball1ng up" means 
the adherence of lumps of the breading 
material to the surface of the breaded 
cOating, causing the coa ting to appear 
rough, uneven , and lumpy. 

(n) Holidays: "Holidays" means voids 
In the breaded coatJng as evidenced by 
bare or naked spots. 

(0) Damaged frozen raw breaded 
shrimP: "Damaged frozen raw breaded 
shrimp" means frozen raw breaded 
shrimp that have been separated Into 
two or more parts or that have been 
crushed or otherwise mutilated to the 
extent that their appearance I.s mate­
r1~llY a.1fected. 

(p) Damaged shrimp (thawed state) : 
"Daml:.ged shrimP" are those that have 
been mashed, phYsically or mechanically 
injured, or mutilated to the extent that 
their appearance is materiallY atrected. 
Deductions should not be made on same 
shrimp receiving deductions for damage 
In the frozen sta.te. 

(q) Bla.ck spot: "Black spot" means 
any blackened area that Is markedly ap­
parent on the l1esh of the shrimp. 

(r) Sand vein: "Sand vein" means any 
black or dark sand vein that has no~ been 
removed, except fOl· that portion under 
the shell segment adjacent to the to.il 
fin when present. 

(s) Extra shell: "Extra shell" means 
any shell segment(s) or portion thereof, 
contained in the breaded shrimp except 
the first segment adjacent to the tail fin 
for Type I, subtype A, and Type II, sub­
type A. 

(t) Loose breading and frost: "Loose 
breading and frost" Is considered to be 
part of the net weight and is detenn1n.ed 
by use of a beJance and by following the 
steps given below: 

1. Remove the overwrap. 
2. Weigh carton and aU conumts. 
3. Tra.n.eter breaded shrimp to balance and 

weigh. 
4. Weigh carton less shrimp but Including 

waxed separa.tors and lnsert& (11 used). 
crumbs, and trost. 

6. Remove crumbs and frost from carton 
and separators. 

6. Weigh cleaned carton and separators. 
7. Calculate loose breading and trost: 

Percent loose breadIng and frost 
(4)-(6) 

= (2)-(6) X 100. 

COMMER CIAL FISHERIES REVIEW 

1\ proportiOnate amount of the loose bread­
Ing and frost mUBt be added to the weight of 
the sample In paragrapn (v) (2) (II) or thla 
"""uon. 

(u) Uniformity : "Uniformity" is de­
termined for packs of various sizes by the 
ratio of the weights of the largest to the 
smallest breaded shrimp as outlined by 
the following schedule: 
up to 10 oz. 3 large.t/ 3 .mallest 
10.1 oz. to 1.6 lb. 6 large.t/ 6 .maUCIIt 
1.51 lb. to 2.6 lb . 8 largest/ 8 amallest 
Over 2~ lb. 10 largeat/ lO smallest 

(v) Percent shrimp material: "Per­
cent shrimp material" means the percent 
by weight of shrimP material In a sample 

Vol. 27, No. 

preferably with spray attached, an~ 
rinse the shrimp without rubbing thl 
l1esh. beIng careful to keep all rinIIlngl 
over the sieves and not having the 8trean 
of water hit the shrimp on the sieve 
dlrectly. Use a rubber pollceman to reo 
move adhering breadlng. Lay the shrtmJ 
out singly on the sieve as rtnsed, apll: 
side down and tails up. Remove to) 
sieve and drain on a 45-degree angle fO' 
2 minutes, then transfer shrimp to bal. 
ance. Rinse contents of the No. 20 de VI 
onto a shallow baking pan and celled 
any particles of shrimp material (11 li 
tallftn) , and add to shrimp on ballLl1 ~ 
and weigh. 

(11) Calculate percent shrimp m 
rial 

Weight or dobreaded sample 
Percent shrimp matsrl .. 1 (Weight or .amplei+(welght or ... mple x=pe:::r:::c:::en::";ta=ge:-T.looee= X 100 

breading and trOOlt) 

as determined by the method described 
below or other methods giving equivalent 
results. This calculation is based on 20 
whole shrimP as stipulated In § 262.13. 

(1) Equlpment needed : 
(I) Two-gallon contslner approximately 9 

Inchee In diameter. 
(U) Two-vaned wooden paddle. each vane 

measuring approxlmately 1% inChes by S% 
Inches. 

(ill) Stirring device capable or rotating 
the wooden padc1le at 120 rpm 

(Iv) Balance accurate to 0.01 ounce (0.1 
gram). 

(v) U.S. standard elev&-~-lnch sieve 
opening; 12-Inch dlameter. 

(vi) U.s. standard 8Iev&-ASTM-No. 20, 
la-lnch dlameter. 

(vII) Porceps. with blunt points. 
(vill) Shallow bal<1ng pan. 
(Ix) Rubber pollceman to remove bits or 

breading from ahrlmp. 

(2) Procedure: 
(i) Weigh sample (20 sru1mp) to be 

debreaded. Fill contalner three-fourths 
full of water at 70'-80' F . Suspend the 
paddle In the contalner leaving a clear­
ance of at least 5 Inches below the paddle 
vanes. and adjust speed to 120 rpm. 
Add shrimp and stir for 10 minutes. 
Stack the sieves, the 'h-Inch mesh over 
the No. 20 and pour contents of container 
onto them. Set the sieves under a faucet, 

(w) Cooked In a sui table rna 
'·Cooked In a suitable manner" m~ Q 
cooked in accordance with the Inst ~ 
tiona accompanying the product. ~ 
however, specific instructions are laC lI 
lng, the product for inspection Is cook e 
as follows : 

( 1) Transfer the breaded shrtln; 
while still frozen , In a wire mesh de 
fry basket sufficiently large to hold t 
shnmp In a single layer without touc);· 
jng one another. 

(2) Lower the basket Into a sultab 
liquid oil or hYdrogenated vegetable c. 
at 350"-375" F . Cook for 3 minutes, C 
until the shrimp attain a pleasing gold 
brown color. 

(3) Remove basket from the oil and a 
low the shrimp to drain for 15 second 
Place the cooked shrtmp on a paper tow, 
or napkin to absorb the excess oil. 

LoT CERTIFICATION TOLlJlANCES 

§ 262.25 ToleraD<""" (or certification ( 
officially drawn •• llIJ>les. 

The sample rate and grades of sped! 
lots shall be certified In accordance wit 
Part 260 of this chapter (Regulatlot 
QQvem!ng Processed Fishery Product 
25 FR. 8427, Sept. 1, 1960). 

HEARING ON A PPLICA TION FOR 
FISHING VESSEL CONSTRUCTION 
DIFFERENTIAL SUBSIDY: 

Department of Labor 

WAGE AND HOUR AND PUBliC CONTRACTS DMSIONS 
Waasy T. Franks and Carmel F. Franks, 

Fort Myers, Fla., have applied for a fishing 
vessel construction differential subsidy to aid 
in the construction of an 85 -foot overall steel 
vessel to engage in the fishery for shrimp (in­
eluding royal-red shrimp), snapper, grouper, 
and Atlantic tuna. 

A hearing on the economic aspects of this 
application was scheduled to be held on April 
6, 1965, in Washington, D. C. 

Notice of the application and hearing was pub­
lished in the Federal Register, March 5, 1965. 

~~~~ 

WAGE ORDER FOR FOOD AND RELATED 
PRODUCTS INDUSTRY IN PUERTO RICO : 

A wage order setting new minlmum wa 
rates under the Fair Labor Standards Act 
the food and related products industry in 
Puerto Rico was published by the U. S. Lab . 
Department in the Federal Register, Marcl:l 
17, 1965, to become effective April 3, 1965 , 
as a revision of Title 29, Code of Federal 
Re gula tions, Part 673.2. 

The revised regulations did not change .t 
minimum wage rate for tuna canneries whLC 
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was already at the $1.25 hourly m i nim um 
effective on th e mainla nd. 
tfote: See Comme rcial Fisheries_ Review, March 1965 p . 100 . 

,OAN APPROVED F OR CRAB 
'ROCESSING F IRM IN ALASKA: 

The Small Business Administration has 
pproved a $2 18,000 loan to the Greater An-
orage Development Corp., Congressman 

a lph J . R ivers reported February 24, 1965. 
e said t he money will be lent in turn to 
heodore Seafoods, Inc., of Cordova, Alaska, 
) purchase a vessel and convert it for crab 

):rocess in g and cold - storage and to construct 
I dock. (The Seattle Times, February 25, 
D65.) -

M
' ·U" 

-t,t: t"", . . 
~ 

i""'/~T ," "'~' 

:i ghty-Ninth Congress 

first Session} 

Public bills and 
resolutions which 
may dire ctly or in­
directly affect the 
fisheries and allied 
industries are re­
ported upon. Intro­
duction, referral to 
committee::;, perti­
nent legislative ac­
tions by the House 
and Senate, as well 
as signature into 
la w or other final 
disposition are 
covered. 

:~ ADROMOUS F ISH CONSERVATION: The Vice 
e ident, Mar. 22, 1965, presented to the Senate a joint 
lolutlOn of the State of California, for the Congress of 
.Umted States to enact legislation on the protection, 
Ia ncement and improvement of salmon and anadro-
1S fish, so that the Federal Government can partici-
e 10 efforts to preserve and enhance this vital re­
,r-ce; to Committee on Commerce. 

~"OMMERCIA L FISHERIES RESEARCH AND DEVEL­
,,;:;-ENT ACT: House Speaker, Mar. 25, ~ present­

emonaI of the Legislature of the State of Alaska 
Cl.o rializing the President and the Congress of the' 
oed States for full appropriation support for the com-

mercial Fisheries Research and Development A ct of 
1964; to Committee on Appropriations . 

Senate received Apr. 1, 1965, a resolution (S. J. Res. 
48) of the Legislature of the State of Alaska similar to 
that received by the House; to Committee on Appropria­
tions. 

COMMODITY PACKAGING AND LABELING: H. R. 
6070 (Corman) introduced in House, Mar . 10, 196~ 
amend the Clayton Act to prohibit restraints of trade 
carried into effect through the use of unfair and decep­
tive methods of packaging or labeling certain consumer 
commodities distributed in commerce, and for other 
purposes; to Committee on the Judiciary. 

EXPORT EXPANSION ACT OF 1965: Senate Com­
mittee on Commerce held hearIngs Mar. 17-18, 22,1965, 
on S. 558, proposed Export Expansion Act of 1965; hear­
ings recessed subject to call. 

Rep. Adams of Washington in extension of remarks in 
Congressional Record, Mar. 29,1965 (p. A1475), inserted 
a statement he ma:aeoefore the Senate Commerce Commit­
tee on Mar. 17, 1965, re the Export ExpansionA ct of 1965. 

FISHERIES LOAN FUND EXTENSION: Introduced in 
House, H. R. 60'lJ0\DlNeIIrof Mass.) and H. R. 6101 
(TupperTNrar-:-TIJ, 1965, H. R. 6362 (KeithTNrar:-Io, and 
H. R. 6921 (Bates) Mar. '3lJ,to extend the term during 
Wl1lch 1FieSecretary of the Interior is authorized to make 
fisheries loans under the Fish and Wildlife Act of 1956, 
and for other purposes; to Committee on Merchant Ma­
rine and Fisheries. 

Representative Keith remarked (Congressional Rec­
ord, Mar. 16, 1965; p. 4971) that: " .•• ~fie effectlve= 
ness of this program and its contribution to the econom­
ic welfare of our fishing fleet is indicated by statistics 
from the Bureau of Commercial Fisheries, which ad­
ministers the act: As of July 31, 1964, the Bureau re­
ports that a total of 142 fishing vessels had been replaced 
and 588 others had been converted, rebuilt, repaired, or 
reequipped with new gear or new engines under the act. 
In addition, 280 vessel mortgages and lienable debts of 
another 255 vessels were refinanced. Many of these 
were multipurpose loans. In other words, more than 
1,000 vessels have been aided in their continued opera­
tion by this program--vessels that conceivably might 
have otherwise been lost to our beleagured fishing in­
dustry. .. • II 

House Speaker, Mar. 22, 1965, presented a memorial 
of the Legislature of the State of Alaska, memorializing 
the President and the Congress of the United States to 
approve pending legislation to extend the term during 
which the Secretary of the Interior is authorized to make 
fisheries loans under the Fish and Wildlife Act of 1956; 
to Committee on Merchant Marine and Fisheries. 

The Vice President, Mar. 25, 1965, presented to the 
Senate a -resolution (S. J. Res. 40) of the Legislature of 
Alaska urging that Congresspass, and the President of 
the United States approve S. 998 (would amend the Fish 
and Wildlife Act of 1956 so aSto extend until 1975 the 
authority of the Secretary of the Interior to make loans 
for financing and refinancing the operations of commer­
cial fishing vessels and their maintenance" and repair); 
to the Committee on Commerce. 

FISH HATCHERIES: Sen. Bennett remarked (Con­
greSsIOnal Record, Mar. 8, 1965, pp. 4210-4212) in the 
Senate on funds for the proposed J ones Hole National 
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Fish Hatchery in Utah. He inserted a lette:- he ~eceived 
from the Director of the Bureau of Sport Flshenes and 
V(ildlife and his exchange of correspondence with the 
Director of the Bureau of the Budget on the subJect. 

FISH FARMING: Senator Carlson in Congressional 
Recorcr: Mar. 22, 1965 (p. 5319) remarked that an in 
terestmg proposal for supplying farmers of Kansas with 
a new source of farm income is rapidly reachmg a stage 
of practical operation. Proposal provides for a land­
owner to construct water impoundments, generally 
known as farm ponds, for the purpose of fish farming. 
In the near future information on production and mar­
keting will be available to those farmers interested. 

FOOD FOR PEACE: Sen. Bartlett pointed out in 
CongressiOilaI Record, Apr. I, 1965 (pp. 6396-6397) that 
President Johnson has sent to Congress the annual re­
port on the food-for-peace program, outlining the im­
portance of the program to our agricultural interests 
and developing foreign trade; also that an effort was 
being made to improve the nutritional balance in the 
commodities sold under the program. The Senator said, 
"In myopinion, this essential balance cannot be obtained 
unless the administration implements the law, recently 
enacted, which permits high protein fishery products to 
be added to the food-for-peace program. .. ." 

FOOD MARKETING NATIONAL COMMISSION: S. 
1555 (Magnuson and 4 others) introduced in House, Mar. 
T'I,l965, to extend for 1 year the date on which the Na­
tional Commission on Food Marketing shall make a final 
report to the President and to the Congress and to pro­
vide necessary authorization of appropriations for such 
Commission; to Committee on Commerce. 

House Committee on Agriculture, Mar. 26,1965, filed 
report (R. Re\t. 207) without amendment on H. R. 5702, 
s imilar to S. 555; to the Committee of the WhOle House 
on the State oIt'fie Union. 

H. Rept. 207, Extension of National Commission on 
F ood MarkeTIng (Mar. 26, i965, report from the Com­
m ittee of the Whole House on the State of the Union, 
U. S. House of Representatives, 89th Congress, 1st ses­
sion, to accompany H. R. 5702), 4 pp., printed. Com­
m ittee reported bill favoraoIY without amendment and 
r ecommended passage. Contains purpose, cost, execu­
tive communication, and changes in existing law. 

GREAT LAKES COMMERCIAL FISHERMEN'S 
PROBLEMS: Sen. Proxmire in Congressional Record, 
Mar. 29, 1965 (pp. 5984-5986) spoke m the Senate and 
gave these reasons for the serious decline in the fish­
eries of the Great Lakes: (1) the serious loss through 
sea lamprey depredation, (2) pollution of the lakes and 
their tributary streams, (3) adverse effects on fish con­
sumption, and (4) inefficient industry practices. He 
als o inserted a statement, "What is Wrong in Great 
Lakes Fisheries and W,hat Can Be Done About It?" sub­
mitted py Gerald Bolda, president of the Midwest Fed­
e r ated Fisheries Council. 

INTERIOR DEPARTMENT: Sen. Committee onCom­
merce held hearings on the nomination of Stanley A. 
Cain, of Michigan, Mar. 16, 1965, to be Assistant Sec­
retary of the Interior for Fish and Wildlife. 

INTERIOR DEPARTMENT APPROPRIATIONS RE­
QUEST. FY 1966: Department of the Interior and Re­
T;:iteCIA~enci~pprOpriatiOnS for1966: HearingsTe­
f?re a ubcommlttee of the Committee on Appropria­
hons, House of Representatives, Eighty-Ninth Congress, 

1st session; Part 1, Department of the Interior (except 
Bonneville Power Admmistration, Bureau of Reclama ­
tion' Southeastern Power Administration and Southwest ­
ern Power Administration), 1,592 pp. , printed; Part 2, 
Related Agencies, Testlmony of Members of Congress, 
Interested Individuals, and Orgamzations, 975 pp., print· 
ed. Included are testimony, statements and exhibits re ­
la ling to funds for the Fish and Wildlife Service: the 
Office of the CommiSSioner, and its two bureaus, Com­
merClal Fisheries and Sport Fisheries and Wildlife . 

H. R. 6767 (Denton) introduced in House, Mar . 25, 
19~ilrmaking appropriations for the Department of 
the Interior and related agencies (includes the United 
States Fish and Wildlife Service and its two Bureaus: 
Commercial Fisheries, and Sport Fisheries and Wild­
life) for the fiscal year ending June 30, 1966, and for 
other purposes. Same day House Committee on Appro -
priations reported favorably to the House H. R . 6767 . 

House Committee on AppropriatlOns filed a report, 
(H. 7Rept. 205) Mar. 25, without amendment on H. R. 
()'i6 ; to Committee of the Whole House on the State of 
tnelJnion. 

H. Rept. 205, Department of the Interior and Relate 
AgencIes A~propriatlOn Blll rn6O\;\lar. 25, T!fS~­
port from t e Commlttee on Appropriations, U. S. Hous' 
of Representatives, 89th Congress, 1st session, to ac­
company H. R. 6767), 55 pp., printed. Commlttee sub­
mltted report in explanation of the blll making appro ­
priations for the Department of the Interior and relatec 
agencies (includes the U. S. Fish and Wildlife Service 
and its two Bureaus: Commercial Fisheries and Sport 
Fisheries and Wildlife) for fiscal year 1966. Contams 
summary of bill, revenues, summary of mcreases and 
decreases, extent of actlvlties funded In bill, and agen 
by agency discussion of funds requested. 

By a vOIce vote the House, Mar. 30, 1965, passed H _ R. 
6767. As approved by the House, the bill would provid, 
$35,551,000 for the Bureau of Commercial Fisheries. 
Included in the House-passed bill is $4 million ($2 mil­
lion more than requested) to implement the Com mer -
cial Fisheries Research and Development Act of 1964 
(P. L. 88-309) so that $3,750,000 would be for aid to 
states under-section 4 (a) of the Act, $100,000 under 
section 4 (b) of the Act to continue the special cooper­
ative study to develop a virus-resistant oyster in the 
four Middle Atlantic States, and $150,000 for progra 
administration; and $5 million to carry out the Fis hi'! ~ 
Fleet Improvement Act of 1964 (P . L. 88-498), s ince 
the new Act extends the date for "ETi'e"'acceptance of ap­
plications to June 30, 1969, extends coverage to the 
entire commercial fishing industry, authorizes appr -
priation of $10,000,000 annually for the program, an 
increases the subSidy from 33-1/3 percent to 50 per­
cent. Under Management and Investigations of Re ­
sources, the net increase over 1965 is primarily to 
provide a direct appropriation to finance act ivit ies 
funded during the current year by transfer of $2, 125 ,000 
from the Pribilof Islands Fund . Under Cons truc tion, 
the net increase in the budget estimate is in the Co­
lumbia River fishery facilities program and cons is ts 
of: a decrease of $60,000 for management techn ique s , 
a reduction of $40,000 in program supervision and en­
gineering, and an increase of $600,000 for repl ace ­
ment of the fishway at Willamette Falls, Oreg . 

For Bureau of Sport Fisheries and Wildlife, the House 
would provide $49,397,800 ins tead of the budge t e s tim a te 
of $46,885,000. For the Office of the Commissioner of 
Fish and Wildlife, the House woul d prov ide $444,000 , 
the same as the budget estimate . 
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House, Apr. 1, 1965, asked for concurrence of the 
Senate on H. R. 6767. 

Subcommittee of Senate Committee onAppropr ia tions, 
''lar. 10, 1965, concluded its hearings on 1966 budge t 
stimates for the Department of the Inter ior. 

Sen. Neuberger in Congressional Re cord, of Mar. 10, 
I 65 (p. 4501), inserted House Joint Memorial 10 of the 
regon Legislature, calling on Congress to appropriate 

;,~deral iunds for the installation of the Willamette Falls 
: s hway, on the Willamette River at Oregon City, under 
\ Federally financed Columbia River fishery devel­

ment program. 

LAKE ERIE WATER POLLUTION: H. R. 6185 (Vi­
rito) introduced in House Mar. 11, 1965";to provide 
a nts for assistance in the research of the waters of 
ke Erie; to Committee on Interstate and Foreign 

MARINE BIOLOGICAL LABORATORY: House, Mar. 
l. 1965, received a letter from the Under Se cretary of 
IE Interior, transmitting a draft of proposed legislation 
, Itled "A bill relating to the use by the Secretary of 
E Interior of land at La Jolla, California, donated by 

University of California for a marine biological re­
·arch laboratory, and for other purposes"; to Com­
ttee on Merchant Marine and Fisheries. 

Senate, Apr. 1,1965, received a letter from the Under 
:c:retary of the Interior similar to that received by the 
us e; to Committee on Commerce. 

MARINE EXPLORA TION A ND DEVELOPMENT ACT : 
R. 6009 (Keith) introduced in House , Mar. 9, 1965, to 
')viaeaprogram of marine exploration and de velopme nt 
re sources of the Continental Shelf; to Committee on 
" rior and Insular Affdirs. Representative Keith in 

House remarked (Congressional Record, Mar. 10, 
)5, pp. 4612-4613) that H. R. 6009 would c reate a 
.rine Exploration and Development Commission and 
,rge that high-level Commission with the responsi­

y of formulating and executing a program of ex­
r'a tion and development of the vast resources of the 
lttnental Shelf and the waters above the shelf. Sim­
• to~. 1091. 

House Committee on Interior and Insular Affairs 
I discharged from further consideration of H. R. 
_~ on Mar. 15, and of H. R. 5884 on Mar. 17-.--

er.ator Bartlett inserted in the CongresSional Re c­
Mar. 18, 1965 (pp. 5269-5272), a statement (''Engl­
m g for Marine Exploration and Development") of 
e ed for marine exploration and development by Dr. 
l:d Wenk, Jr., Chief of the Science Policy Resea r ch 
10n ,1O the Library of Congress, before the Amer­
oClety of Civil Engineers, in New York City. 

• INIMUM WAGE: Senate received Apr. 1, 196 5, 
rrent resolution (Con. Res. 95) from the Legisla­

and the Senate of the State orNew York m e m or i -
g the Congress to amend the F ederal Fair Labor 
a rds Act of 1938, increasing the m inimum wage 
u nder to $1.50 per hour; to Committee on Labor 

bhc Welfare in Senate, and to Committee on Edu­
n and Labor in Hous e . 

-:.EA OGRAPHY: Ocea nogra phy --Ships of Oppor­
. Hear10gs before th e Subcommit tee on (Jceano-
y of the Comm ittee on Me r chant :\1arine and Fish­
• L . . House of Represe ntatives, 89th Congress, 

1st session, J an . 22, 1965, enal o. 8 -1, 53 pp., I 
printed. Purpose was to see whether or not a valu 
contnbution could be mad to oceanography b) kin 
advantage of presently eXlst10g eago1Og pIa form 
gaged in commercial pursuits . Al 0, the posslblh 
the greater use of the merchant flee t for th coll('c Ion 
of oceanographic su r vey data a nd to determine wh h r 
or not oceanographic data could be coll 'cted by m 
chant ships on a truly not - to-1Oterfere baSIS . 

OCEANOGRA P HIC AGE. 'CY OR CO ,'CIL: na 
Committee on Commerce resumeif'hearin , 1ar. 1 , 
1965, to receive testlmony on the coordma ion of 
oceanographic program , and on S. 944, proposed. 'a lOn­
al Oceanographic Act of 1965, prOViding for expand d 
r esearch in the oceans and In the Grea t Lake. . Ii ar­
ings recessed subject to call. 

H. R . 6457 (Ashley) and H. R. 6512 (Fulton of Pa.) 
introduceom House Mar. 18,T96~ prOVide for a 
comprehensive, long - range, and coordinated natlOnal 
program in oceanography, and for other purpo e , to 
Com mittee on Merchant Manne and Fisheries . R p. 
Ashley r emarked in the House (CongressIOnal R cord, 
Mar. 18, pp . 5217 - 5218) that the objective IS to es b­
lish a program that will enable the UOlted Sta t s to a -
tain m astery of the seas without Imposmg upon the rl hts 
and prerogatives of the executive and leglslatlv branch.~ 
of Gove r nment . Would establish a compreh 'nSlve, co­
o r dinated national program of oceanographic r sear h, 
explo r ation and engineering. guided and reviewed by th 
Congress, prosecuted by the executive, and Jomt:'d 10 by 
all the people . DlrectlOn of the program IS approprla 
ly assigned to the President, who would be aided b a 
National Oceanographic CounCil wlthm hiS Fed ral ( oun­
cil for Science and Technology. Al 0 would bring th 
Gr eat Lakes under the umbrella of the natIOnal oc ano­
gr a phic program. 

House Speaker, Mar. 23, 1965, presented a memonal 
of the Legislature of the State of Alaska, memonahzm 
the P resident and the Congress of the United Stat s r la­
tive to the creation of a atlOnal Oceanograf1tll oun II, 
to Committee on Merchant Marine and Flshen s. 

The Vice President, Mar. 25, 1965, presented to h 
Senate a resolutlOn (Alaska H. J. Res. 23) of the L 1-

lature of the State of Alaska, urg10g theenactment of . 
944 (provides for coordination of all Federal oce no-­
graphic activities by a proposed atlOnal Oceanographl 
Council) by the Congress; to Committee on Comm rc • 

Representative Hanna in the House remarked ( on­
gressional Record, Mar. 10, 1965, pp. 4617-4(19)tna 
what was needed for the Nation's oceanography pro r 
was: An information collectlOn center whl h provld 
both a storage facility and a retrteval servlc • Al 
that our approach to finding a new and mor Vital thru 
into the understanding and uses of the sea should r s 
on an announced national policy. He su gest that u 
a policy, after being broadly sated, be further p f­
cally addressed to at least the followmg 10 ep r t d­
vislOns in oceanography: climate, en rgy, food, m d -
cine, minerals and petroleum, recreation, s urtty 
transportation and commumcatlon, aBte and r. 
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that handicap the operation of oceanographic research 
ships such as those of the Woods Hole Oceanographic 
rnstitution, at Woods Hole, Mass., and the other would 
authorize an overall survey of the commercial fishery 
resources of the United States . 

PASSAMAQUODDY TIDAL POWER PROJECT: Sen. 
Smith and 1 other presented a joint resolution of the 
Legislature of the State of Maine memorializing Con­
gress and recommending full development of electric 
power potential of Passamaquoddy Bay and Upper St. 
John River. 

PESTICIDES AND FISH AND WILDLIFE: S. 1623 
(Magnuson and N'eliO"ergerJ introduced m Senate, 1V'!ar. 
25, 1965, to amend the Act of August 1, 1958, relating 
to a continuing study by the Secretary of the Interior 
of the effects of insecticides, herbicides, fungicides, 
and other pesticides upon fish and wildlife for the pur­
pose of preventing losses to this resource; to Commit­
tee on Commerce. Sen. Magnuson in Con~ressional 
Record, Mar. 25, 1965 (pp. 5658-5659 ) pomted out that 
the authorization for pesticide re8earch by the Depart­
ment of the Interior is now limited to an annual appro­
priation of $2,565,000 and that the bill would eliminate 
th'lt ceiling. 

PRICE DISCRIMINATION PRACTICES: S. 1484 
(M~y and 7 others) introduced ill Senate r;;rar. 19, 
1965, to amend the Federal Trade Commission Act, to 
promote quality and price stabilization, to define and 
restrain certain unfair methods of distribution and to 
confirm, define, and equalize the right of producers 
and resellers in the distribution of goods identified by 
distinguishing brands, names, or trademarks, and for 
other purposes; to Committee on Commerce. 

RESOURCES AND CONSERVATION ACT: Repre­
sentative Ullman"lii'extension of remarkS\Con~ression­
al Record, Mar. 11, 1965, pp. A1l35-A1136} re erred 
to an article in the Washington Post for Mar. 5, in 
which President Johnson was quoted as telling the Cab­
inet that there are entirely too many interagency com­
mittees. Rep. Ullman stated that he is particularly 
concerned with the proliferation of interagency activity 
in the field of natural resource administration. He sug­
gested to the President and the Members of the Con­
gress that the solution would be a Resources and Con­
servation Council within the executive office of the 
President focusing its attention upon the integration, 
development, promotion, and utilization of our natural 
resources in the national interest. Inserted was the 
text of the "Statement of Al Ullman, U. S. Representa­
tive from the Second District of Oregon, with reference 
to H. R. 4430, Feb. 24, 1965," which discusses such a 
Council,--

SALMON: Congressman Thomas M. Pelly inserted 
in Congressional Record, Mar. 24, 1965 (pp. A 1382-
A1383) excerpt from the Fishermen's News, on North 
Pacific high-seas fishing for red salmon by the Japan­
ese. 

PESTICIDES STANDARDS O"F NONPERSISTENCE: 
H. R. 6186 (Yates) introducedrn Horse Mar 11 1965 
to reqi:ilre certain standards of nonpersisten'ce ~f syn~ 
thetic pesticides chemicals (economic poisons) manu­
factured in the United States or imported into the Unit­
ed States; to Committee on Interstate and Foreign 
Commerce. 

SUPPLEMENTAL APPROPRIATIONS, FY 1965 (2nd): 
A communicahon (H. Doc. No. 111) from Ehe"Fresident of 

the United States, Mar. 15, 1965, transmitting a r eport 
indicating the necessity for supplemental e stim a tes of 
appropriations for various departments for fiscal year 
1965 and amendments to the request fo r a ppr opriations 
transmitted in the budget fo r the fiscal yea r 1966; to 
Committee on Appropriations. I 

House Subcommittee on Appropriations fo r the De- ; 
partment of the Interior and Related Agencies held hear 
ings Mar. 23, 1965, on supplemental estimates for the 
Fiscal Year 1965. Testimony was heard in support of 
the Bureau of Commercial Fisheries suppl em ental budl' 
et request for $1,125,000 for "Construction," to repa~"r 1' 
flood damages to Bureau facilities and equipm ent in th • 
Pacific Northwest. The Bureau of Sport Fishe r ies an 
Wildlife also requested an additional $1,200,000 for 
"Construction. " 

Introduced in House Apr. 2, 1965, H. R. 709 1, makJ 
supplemental appropriations for fisca l year"l965. Ho;:;j ~ 
Committee on Appropriations reported (H. Rept . 224) 
bill on same day to House; to Committee of the WhOIe 
House on the State of the Union. 

TECHNOLOGICAL LABORATORY LAND IN MARY­
LAND: Introduced m House, H. R. 5991rl ] "-a11On.ran<r 
Ir.1t.6013 (Machen) Mar. 9, ai1cf1J."1r.6259 (Sickles) 
1\ifci:r. rs:-I965, to provide for the COriVeyance of certa in 
real property of the United States to the State of Mary­
land; to Committee on Interior and Insular Affairs . 
Property affected includes the site of the Bur eau of 
Commercial Fisheries Technological Laboratory, Col ­
lege Park, Md. Contains an authorization of funds to 
move Department of the Interior facilities as recom­
mended by the Department at hearings held on a similaJ 
prop,)sal during the 88th Congress. 

WATER POLLUTION CONTROL ACT : F ederal In­
stallations, Facilities and EquipmentPoilut ion Contr ol 
Act: Hearings before ~peCial Subcommittee on Air 
anaWater Pollution of the Committee on Public Works, 
United States Senate, 89th Congress, 1st sess ion, on S. 
560 (a bill to amend the Federal Water Pollut ion ConTn 
Act, as amended, and the Clean Air Act, a s amended, ~ 
provide for improved cooperation by Federa l Agencies 
to control water and Air Pollution from Federal Instal" 
lations and Facilities and to contr ol Automotive Vehi 11 
Air Pollution), Feb. 23, 24, and 26, 1965, 176 pp., pri ~ 
ed. Contains departmental reports, statements and 
communications of Federal, state officials , associatid l 
and other organizations. 

Special Subcommittee on Air a nd Wate r Pollution G' 
Senate Committee on Public Works met in executive 
session Mar. 17, on S. 560. Mar. 19, the Subcommitt~ 
approved the bill forfuIlCommittee consideration. S 
ate Committee on Public Works same day favorably 
ported with amendments S. 560. Same Committee M 
22, submitted a report (S:-Rept. 128) with amendmen 'I 
on S. 560. - -

S. Rept. 128, Federal Installations, Facilities, an~ 
Equipment control Act (Mar. 22, 19 65, report fro roth 
Committee on PUbllcW"orks, U. S. Senate , 89th CongrE! 
1st session, to accompany S. 560), 15 pp. , printed. C <J! 
mittee reported bill favorably with amendments and 
recommended passage. Contains purpos e , need for ler 
islati~'n, major provisions, and changes in existing la ~ 

Senate, Mar. 25, with committee am endments, pass 
~. 560; motion to reconsider pas s age was tabled. Hal.!! 
Mar. 26, received S. 560 for con currence; to Commitit 
on Public Works . - - -
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WATER POLLUTION CONTROL ADMINISTRATION: 
H. R. 6077 and H. R. 6078 (both by William D. Ford) 
introduced in House ~ 10, 1965, to amend the Fed­
eral Water Pollution Control Act, as amended, to estab­
lish the Federal Water Pollution Control Administration, 
to provide grants for research and development, etc.; 
to Committee on Public Works. Similar to other bills. 

House Committee, Mar. 17, in executive session, 
\~ontinued consideration of H. R. 3988; hearings contin­
l ed Mar. 18. Committee, same date, in executive ses­
, ion ordered reported favorably to the House S. 4 (a-
; pended)' Committee Mar. 31, 1965, filed report(!!. 
E ~.315) with amendment on S. 4; to Committee of 
t pe Whore House on the State or tne Union. (S. 4 had 
~ assed Senate ;Tan. 28, 1965,) - -

Sen. Muskie regarding the passage by the Senate of 
S. 4, inserted in Congressional Record, Apr. I, 1965 
PI), 6312-6314) a paper ("What is Pollution--to A Con-
s ervationist ?") by Richard H. Stroud, executive vice 
president of the Sports Fishing Institute, delivered Mar. 
I, 1965, to the American Society of Civil Engineers a t 
W[obile, Ala. Sen. Mus.kie pOinted out that the vers ion 
of S. 4 reported out by the House Committee does not 
co ntain the section pertaining to water quality standards. 

WATER POLLUTION OF GREAT LAKES: Sen. Young 
or ohio, in CongresslOnaf"Re'COrCl,lVIar. 29 , 1965 (pp. 
~ 02-6003) remarked m the Senate that pollution of the 
Great Lakes is becoming an increasingly se r ious prob ­
lem. He stated that, among other things , the commer ­
<ia1 fishing industry on the Great Lakes has alrea dy 
ieen greatly curtailed by the existing contamination a nd 
~at there is a need for State-Federal action with pro­
ri.s ions for enforcement. 

WATER PROJECT RECREATION ACT : Sub com m it ­
ee on Irrigation and Reclamation of ,House Commit tee 
I~ Interior and Insular Affairs met in exe cut ive session 
~ar. 10, 1965, on H. R. 5269 , to provide unifor m poli­
:e s with respect to recreatlOn, fish, and wildlife bene­
:t s and costs of Federal multiple-purpose water re­
Q'lrCe projects , and to provide the Secretary of the In­
:rior with authority for recreation development of pro ­
cts under his control; met and marked up bill Mar. 
'j Mar. 18 ordered bill reported favorably to t he full 
llnmittee. Full committee met Mar. 23 , 24, 31, and 
Pl' . 2, on H. R. 5269. Apr. 1 Committee ordered b ill 
v orably reported to the House. 

Senate Committee on Interior and Insular Affa irs 
are 22-23, 1965, held hearings on S. 122 9, to enhance 
ic' r eational facilities at Federal water resource and 
It ated projects. Hearings adjour ne d subject to call. 
et Mar. 25, 27, and 30, and Apr. 1 Committ ee order -
I favorably reported with amendments~. 1229. 

.ytATER RESOURCES RESEAR CH: Wate r Res ources 
~learch: Hearings before the Subcommittee on Ir ri -
, on and Reclamation of the Committee on Interior 
i Insular Affairs, United States Sena te , 89th Con gr ess, 
', session, on S. 22 (a bill to promote a more adequate 
",lO nal program mwater resear ch) , Mar . 2 and 3, 
l5, 81 PP., printed. Includes depa r tmental reports, 
~tements and communications fr om s enator s r e -
<rch centers, universities, and associations : 

Introduced in Hous e H. R. 5930 (Hanley) Mar. 8,1965 
and H, R . 6282 (Pickle )"i'Vrar. T5':to promote a more ad­
equa t e nat iona l progr am of water research; to Commit­
tee on Interior and Insula r Affairs. 

Irrigation and Re clamation Subcommittee of Senate 
Committee on Interior and Insular Affairs Mar. 16, in 
executive session approved, S. 22. Full committee Ma.'. 
19, fa vorably reported with ame ndm ent S. 22. Same 
Committee Mar. 22, submitted a report 1 S;-Rept. 127) on 
S.22. - -

S. Rept. 127 , Water Resources Research Act (Mar. 
22, 1965, report from the Committee on InterIOr and 
Insular Affairs , U. S. Senate, 89th Congress, 1st seSSIOn, 
to a c company S. 22), 18 pp. , printed. Committee after 
comprehensive hear ings reported bill favorably and rec­
ommende d passage. Discusses purpose, background, re­
search needs, ca tegor ies of water resources research, 
broad- s cale participation essential, committee recom­
m e ndation, changes in existing law, Executive Agency 
reports, and a s an appe ndix the statement by President 
Johns on upon signing S. 2, 88th Congress, into law(P. L. 
88-37 9), the Water Resources Research Act of 196r.-

Senate Mar. 25 passed, with committee amendment, 
S. 22. Motion to r e consider passage was tabled. House 
'JVI:ar. 26 re ce ived S. 22 for concurrence; to Committee 
on Inte r ior and Insular Affairs. 

WATER RESOURCES PLANNING ACT: House Com­
mittee On Inten or and Insular Affalrs:JV'far. 15, 1965, 
reported to House H. R. 1111, to provide for the opti­
mum development ortfie "NaTIon's natural resources 
throu gh the coordinated planning of water and related 
la nd r esources, etc.; with amendments (H. ~t. No. 
169); referred to Committee of the WholeI1OUSe onthe 
state of the Union. 

H. Rept. 169, Water Resources Planning Act (Mar. 
15, 1965, report from the Committee on Interior and In­
sular Affairs, U. S. House of Representatives, 89th Con­
gres s, 1st session, to accompany H. R. 1111), 22 PP .. 
printed. Committee reported bill favorably with amend­
ments , and recommended passage. Contains purpose , 
need for legislation, background, cost, committee amend­
ments, section-by-section analysis, and Executive Agen­
cy r eports . 

H. R. 6830 (Helstoski) introduced in House Mar. 26, 
19~ Committee on Interior and Insular Affairs; sim­
ilar to H. R. 1111. -- --

Bya unanimous record vote the House Mar. 31, 1965, 
passed H. R. 1111. This passage was subsequently va­
cated a~ 2Tl'Pa.ssed Senate Feb. 25, 1965), a similar 
bill, was passed in lieu after being amended to contain 
the House-passed language. In addition to several com­
mittee amendments, the House adopted two perfecting 
amendments. 
Note: The U. S. Bureau of Commercial Fisheries has issued a leaflet on the suNs 

of all legislation of interest to commercial fisheries at the end of the 88th Con­
gress. For copies of MNl.3--"Legislative Actions Affecting Commercial Fish­
eries, 88th Congress, 1st Session 1963 and 2nd Session 1964, II write to the Fish ... 
ery Market News Service, U. S. Bureau of Commercial Fishenes, 1815 N. Fort 
Myer Drive, Room 510, Arlington, Va. 22209, Request.s for thlS leaflet wul be 
filled on a first-come first-served basis until the supply is exhausted. 


