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artment of Commerce
| AEDEVELOPMENT ADMINISTRATION

[lSTRIAL AND COMMERCIAL LOANS TO
jlERIES FIRMS AS OF JUNE 30, 1964:
'hITowing is a summary ol industrial and
riercial loans to fisheries firms by the

i Redevelopment Administration (ARA) as
(i1e 30, 1964:

MY FEDERAL |
a7, ACTIONS il
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and frozen raw lightly breaded shrimp (as an
addition 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
an rug 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,)

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

: d Main Products ARA
Firm Location or Services Assistance

iska Ice & Storage Kodiak, Alaska Crab and shrimp $260,000

lthwest Oyster Farms Nahcotta, Wash. Oysters 110,000

irida Seafood Canning Apalachicola, Fla, Fish 756,294

iwest Fisheries Anacortes, Wash. Tuna 355,000

isapeake Clam Chip Cambridge, Md. Clam chips 213,200
"I{ll20 Foods Callao, Va. Canned herring,

roe, catfood 29,900

Lllom Pet Food Packers Princess Anne, Md. Pet food 461,500

| ne's Marine Repair Kodiak, Alaska " Vessel repair 86,665

{ll 's Hawkeye Lodge Compti, La. Fishing resort ‘ 48,750

ARA industrial loans to fisheries firms approved after June 30, 1964, include a $654,576 loan to help Peter Pan Caribe, Inc.,,

i lish @ tuna processing, canning, and distribution facility in Ponce, Puerto Rico (announced August 17, 1964); and a $130,000

2 0 help Peninsula Processing Company, Inc., establish a plant in the Sturgeon Bay, Wis., area to process trash fish into meal,

{{l§"-'es, and oil (announced August 19, 1964).

l -addition to benefits from ARA industrial
".'j the United States fishing industry has
|Fé&been aided by a number of ARA technical
ftance studies and public facilities grants.
': Jobs Where Most Needed, Annual Re-
{ the ARA, 1964

Hj liriment of Health,

(' lation, and Welfare

. \NDDRUG ADMINISTRATION

: ﬁgﬂ?ﬁgf ggoSzTé\NNgf?gf SEODFSHRIM P:
- :

AR order establishing definitions and stan-
iof 1dent1ty for frozen rawbreaded shrimp

zen raw breaded shrimp and frozen raw light-
ly breaded shrimp is June 3, 1965, with one
single exception (the exception concerns la-
beling requirements for optional ingredients
used in batter and breading).,

The order states that ''frozen raw breaded
shrimp'' shall contain not less than 50 percent
shrimp material, and "frozen raw lightly
breaded shrimp'' shall contain not less than
65 percent shrimp material,

The term "'shrimp'' is said to mean the tail
portion of properly prepared shrimp of com-
mercial species. The optional forms of shrimp
which may be processed in the breaded and
lightly breaded categories are: (1) fantail or
butterfly; (2) butterfly, tail off; (3) round; (4)
round, tail off; (5) pieces; and (6) composite
units. Detailed specifications for each optional
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form are included in the standard, Batter and
breading ingredients are also defined.

The labeling requirements of the standards
of identity state that the label shall name the
food, as prepared from each of the optional
forms of shrimp specified, (For example,
"Breaded fantail shrimp," ""Breaded butterfly
shrimp, tail off, " ete,) The word "prawns'
may be added in parentheqes immediately af-
ter the word ''shrimp" if the shrimp are of
large size. If the shrimp are from a single
geographic area the adjectival designation of
that area mav appear as part of the name; for
example, "Breaded Alaskan shrimp sticks,'

The labeling requirements state that the
optional ingredients used in batter andbread-
ing (as specified in the standard of identity)
"shall be listed on the principal display panel
or panels of the label with such prominence
and conspicuousness as to render them likely
to be read and understood by the ordinary in-
dividual under customary conditions of pur-
chase ... ." An exception from the general
effective date is provided for the labeling re-
quirements covering optional ingredients in
batter and breading. The order states: "Subject|
to the condition that the labels used name the op-
tional ingredients, the provision in Sec. 36.,30(f)
requring that these names are tobe listed on the

principal display panel or panels shall notbe-

come effective until December 31, 1965," '

Vol, ¢

The standards of identity define
of determining the percentage of
terial in breaded shrimp, The me
vided to determine the shrimp cor
posite breaded shrimp products (sh:
or "sticks," for example) is the
prescribed in the United States S

reau of Commercial Fisheries, That ¢
provides no correction factor, i.e,, ”‘w
uct must contain the required amount of shr

For breaded shrimp products other
composite forms, the Food and Drug i
istration prescribes a separate meth
termining shrimp content which anou‘
rection factor of 2 percent, /

(The United States Standards for Grade:
Frozen Raw Breaded Shrimp issued by the
U. S. Bureau of Commercial Fisheries ar:
being revised to reflect the Food and Drug
Administration provisions in their standari
of identity,)

Following is the order establishing defi-
nitions and standards of identity for frozer:
raw breaded shrimp and frozen raw lightly
breaded shrimp as published in the Federa
Register, March 5, 1965:

Title 21—F0OD AND DRUGS

Chapter I—Food and Drug Adminis-
tration, Department of Health, Edu-
cation, and Welfare

SUBCHAPTER B—FOOD AND FOOD PRODUCTS
[Docket Ho. FDC-73]

PART 36—SHELLFISH

Frozen Raw Breaded and Lightly
Breaded Shrimp; Definitions and
Standards of Identity

§ 36.30 Frozen raw breaded shrimp;
identity; label statement of optional
ingredients.

(a) Frozen raw breaded shrimp 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 this sec-
tlon. The food isfrozen.

(b) The food tests not less than 50
percent of shrimp material as deter-
mined by the method preseribed in para-
graph (g) of this section, except that if
the shrimp are composite units the
method preseribed in paragraph (h) of
this section is used.

(c) The term “shrimp” means the tail
portion of properly prepared shrimp of
commercial species. Except for com-

posite units, each shrimp unit is individ-
ually coated. The optiopal forms of
shrimp are:

(1) Fantall or butterfly: Prepared by
splitting the shrimp; the shrimp are
peeled, except that tall fins remain at-
tached and the shell segment immedi-
ately adjacent to the tall fins may be
left attached.

(2) Butterfly, tall off: Prepared by
splitting the shrimp; tall fins and all
shell segments are removed.

(3) Round: Round shrimp, not split;
the shrimp are peeled, except that tail
fins remain attached and the shell seg-
ment immediately adjacent to the tall
fins may be left attached.

(4) Round, tall off : Round shrimp, not
split; tall fins and all shell segments are
removed.

(5) Pleces: Fach unit consists of a
piece or a part of a shrimp; tall fins and
all shell segments are removed.

(6) Composite units: Each unit con-
sists of two or more whole shrimp or
pleces of shrimp, or both, formed and
pressed into composite units prior to
coating; tail fins and all shell segments
are removed; large composite units, prior
to coating, may be cut into smaller units.

(d) The batter and breading ingredi-
ents referred to in paragraph (a) of this
section are the fluld constituents and
the solid eomtltnenu of the coating
around the These ingredients
consist of sultable suhsunees which are

subparagraph, as follows:
(14 “Breaded fantall

shrimp.
word “butterfly” may be used in liet

“fantail” in the name.

shrimp specified e
to (6), inclusive, of this section, and
lowln. the numbered sequence of

butterfly shrimp. 'ﬂ
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(3) “Breaded round shrimp.”

(4) “Breaded round shrimp, tail off.’
(5) “Breaded shrimp pieces.”

(6) Composite units:

(1) If the composite units are in a
ape to that of breaded fish
(cks the name is “Breaded shrimp
cks”; if they are in the shape of meat
tlets, the name is “Breaded shrimp
tlets.” . )

(i) If prepared in a shapé other than
at of sticks or cutlets, the name is
readed shrimp - _______ ,” the blank to
/filled in with the word or phrase that
¢ arately describes the shape, but which
not misleading:

' { he case of the names specified in sub-
ragraphs (1) through (5) of this para-
i oh, the words in each name may be
mnged in any order, provided they
: so arranged as to be accurately de-
iptive of the food. The word
nwwns” may be added in parentheses
niediately after the word “shrimp” in
: name of the food if the shrimp are of
iz e size; for example, “Fantall breaded
imp (prawns).” If the shrimp are
ra a single geographic area, the ad-
vival designation of that area may
p2ar as part of the name; for example,
readed Alaskan shrimp sticks.”
if) The names of the optional ingredi-
i used, as provided for in paragraph
| of this section, shall be listed on the
ncipal display panel or panels of the
#1 with such prominence and con-
tuousness as to render them likely to
read and understood by the ordinary
i vidual under customary conditions of
rchase. If a spice that also imparts
ur is used, it shall be designated as
lce and coloring,” unless the spice is
ignated by its specific name. If
nrbic acid is used to retard develop-
ut of dark spots on the shrimp, it
Ul be designated as “Ascorbic acid
izd as a preservative” or “Ascorbic
4 added to retard discoloration of
'mp.” If any other antioxidant
‘ervative, as provided in paragraph
'of this section, is used, such preserv-
i shall be designated by its common
12 followed by the statement “Added
t)oreservative.”
i The method for determining per-
ege of shrimp material for those
15 specified in paragraph (c) (1)
n1gh (5) of this section is as follows:
) Equipment needed. (1) Two-gal-
tontainer, approximately 9 inches in
n eter.

Two-vaned wooden paddle, each
¢ measuring approximately 13
15 by 3% inches.
1) Stirring device capable of rotat-
U1 wooden paddle at 120 r.p.m.
7) Balance accurate to 0.01 ounce
|1 gram)

) US. Standard sleve No. 20, 12-
I llameter.!

T € sleves shall comply with the specifi-
U5 for wire cloth and sieve frames in
; dard Specifications for Sieves,” pub-
e L 540, 1n 1.C_584 of the US.
N of Col

hE p mmerce, National Bureau

See Commercial Fisheries Review, Feb.

(vi) U.S. Standard sieve, }2-inch sieve
opening, 12-inch diameter.!

(vil) Forceps, blunt points.

(vill) Shallow baking pans.

(ix) Rubber-tipped glass stirring rod.

(2) Procedure. (1) Weigh the sam-
ple to be debreaded. Fill the container
three-fourths full of water at 70° F.-80°
F. Suspend the paddle in the container,
leaving a clearance of at least 5 inches
below the paddle vanes, and adjust speed
to 120 rp.m. Add shrimp and stir for
10 minutes. Stack the sieves, the Y-
inch mesh over the No. 20, and pour the
contents of the container onto them.
Set the sleves under a faucet, preferably
with spray attached, and rinse shrimp
with no rubbing of flesh, being careful to
keep all rinsings over the sieves and not
having the stream of water hit the
shrimp on the sieve directly. Lay the
shrimp out singly 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 rubbing, and return
each shrimp to the sieve. Remove the
top sleve and drain on a slope for 2 min-
utes, then remove the shrimp to weigh-
ing pan. Rinse contents of the No. 20
sieve onto a flat pan and collect any
particles other than breading (i.e., flesh
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main until the breading becomes soft
and can easily be removed from the still
frozen shrimp material (between 10 sec-
onds to 80 seconds for composite units
held in storage at 0° F.). If the com-
posite units were prepared using batters
that are difficult to remove after ohe dip-
ping, redip them for up to 5 seconds after
the initial debreading and remove resid-
ual batter materials.

[NotE: Several prellminary trials may be
necessary to determine the exact dip time
required for “debreading” the composite
units in a sample. For these trials only, a
saturated solution of copper sulfate (1 pound
of copper sulfate in 2 liters of tap water)
{8 necessary. The correct dip time is the
minimum time of immersion in the copper
sulfate solution required before the bread-
ing can easlly be scraped off: Provided, That
the “debreaded” units are still solidly frozen
and only a slight trace of blue color is visi-
ble on the surface of the “debreaded” shrimp
material.]

(111) Remove the unit from the bath;
blot lightly with double thickness of
paper toweling; and scrape off or pick out
coating from the shrimp material with
the spatula or nut picker.

(lv) Weigh all the- ‘“debreaded”
shrimp material.

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

Welght of debreaded sample

Percent shrimp material =

X 10042

Welght of sample

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

(1) Calculate percent shrimp mate-
rial:

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

Frozen raw lightly breaded shrimp

complies with the provisions of § 36.30,

Percent shrimp material =

Weight of debreaded shrimp sample
% 100

Welght of sample

(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 mneeded. 1) Water
bath (for example a 3 liter to 4 liter
beaker).

(ii) Balance accurate to 0.1 gram.

(iii) Clip tongs of wire, plastic, or
glass.

(lv) Stop-watch or regular watch
readable to a second.

(v) Paper towels.

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

(vil) Nut picker.

(vili) Thermometer (immersion type)
accurate to +2° F.

(ix) Copper sulfate crystals (CuSo.
5H20).

(2) Procedure. (1) Weigh all com-
posite units in the sample while they are
still hard frozen.

(i), Place each composite unit indi-
vidually in a water bath that is main-
tained at 63° F.-86° F., and allow to re-
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except that it contains not less than 65
percent of shrimp material, as deter-
mined by the method prescribed in
§ 36.30 (g) or (h), as appropriate, and
that in the name prescribed the word
“lightly” 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.

(Secs. 401, 701(e), 652 Stat. 1046, 10556 as
amended, 70 Stat. 919; 21 U.S.C. 341, 371(e))

Dated: February 26, 1965.

GEeoO. P. LARRICK,
Commissioner of Food and Drugs.
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PUBLIC HEALTH SERVICE

MEDICAIL CARE FOR OWNER-OPERATORS
OF COMMERCIAL FISHING VESSELS:

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. :

Vol. 27, No. |

The new regulations carry out Public
88-424 (signed by the President August 13,
1964), which restored to self-employed fis
ermen certain medical benefits they enjoye
prior to 1954,

Following are the new regulations as ad
ed and published in the Federal Register, I
ruary 17, 1965, by the l; S. Public ﬁea[th

Service:

Title 42—PUBLIC HEALTH

Chapter I—Public Health Service, De-
pariment of Health, Education, and
Welfare

PART 32—MEDICAL CARE FOR SEA-
MEN AND CERTAIN OTHER 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 FeperaL REGISTER (29
FR. 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] LutHER L. TERRY,
Surgeon General

Approved: February 9, 1965.

ANTHONY J. CELEBREEZE,
Secretary.

Note: See Commercial Fisheries Review, Jan.

Department of the Interior

GUIDELINES DEVELOPED
FOR TESTING PESTICIDES:

Part 32 is amended as follows:
1. Section 32.1 is amended by adding
a new paragraph (1), to read as follows:

§ 32.1 Meaning of terms.

. . - Ll L

(1) “Commercial fishing operations”
means the gathering of any form of
elther fresh water or marine animal life
for sale on a commercial basis through
available markets.

2. Section 32.6(a) is amended by add-
ing a new subparagraph (12), to read as
follows:

§ 326 Persons eligible.

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

. . . Ll .

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

1965 p. 98.

those used by research stations of the U. !
Bureau of Sport Fisheries and Wildlife ar «
the Bureau of Commercial Fisheries. Tt
procedures are intended to produce infor::

seamen employed on such vessel or
vessels engaged in similar operations .

3. A new center heading and a 1
§ 32.57 are added, to read as follows:

OWNER-OPERATORS OF COMMERCL |
FIsHING VESSELS

§ 32.57 Conditions and extent of te
ment.

Persons who own vessels register
enrolled, or licensed under the marit i
laws of the United States, who are ¢
gaged in commercial fishing operatic
and who accompany such vessels on su
fishing operations, and a substantial p:
of whose services In connection wi
such fishing operations are comparal
to services performed by seamen &
ployed on such vessel or on vessels &
gaged in similar operations shall be ¢
titled to care and treatment by the Ser
ice under the same conditions, wh:
applicable, and to the same extent|
is provided for American seamen.
(Sec. 215, B8 Stat. 690, as amended; |
US.C. 216. Interpret or apply sec. 323,
Stat. 606, as amended by 78 Stat. 398;/
UB.C.49)

Guidelines for testing the toxicity of new
pesticides to fish and wildlife have been de-
veloped by the Department of the Interior, it
was announced March 17, 1965, The recom-
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 by manufacturers of pesticides to
support their applications for Government
registration of new pesticide compounds.,

: Eyaluation procedures, developed by Inte-
rior in cooperation with the National Agricul-
tural Chemical Association, are similar to

tion on the lethal and sublethal toxicity of
pesticides to a variety of animal, fish, anc
shellfish species. They are not consider::
to be the sole means of testing for toxicit}

The guidelines recommend procedures
obtaining data on:

1. Lethal and sublethal toxicity to mar
mals, required by the Departments of AgT’
culture and Health, Education, and Welfare

2. Lethal toxicity to one species of wa
terfowl (mallard duck) and one of the follo
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s: bobwhite quail, ring-neck pheasant or
surnix (Japanese quail).

3. Lethal toxicity data on rainbow trout as
¢ 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.

thal tests cannot be made on the oyster be-
use it closes its shell against a concentra-
1. of pesticides that would be fatal. The sub-
tal test shows the amount of reduction of

:11 growth caused by a pesticide.

'The guidelines describe the feeding, hous-
, and temperature control for birds to be
ted, the number of birds to be exposed to
.ticides and their diets, and the periodic
iervations tobe made. Similar recommenda -
ins are made for testing of fish,

The Department of the Interior said the
kticides Review Staff of the Fish and Wild-
@ Service will assist manufacturers in eval-
ling any methods such producers devise to

# pesticides.

Aok %k ok K

MIOVAL OF CEILING ON PESTICIDE
SEARCH PROGRAM REQUESTED:

Congress has been asked for legislation
ich would remove the present ceiling placed
ippropriations for pesticide research car-
' out by Federal agencies, announced the
sirtment of Interior March 6, 1965, Secre-
i of the Interior Stewart L. Udall said the
isure would implement President Johnson's
. iest for increased research efforts tolearn
"> about the effects of pesticides in the en-
. ment,

"he research program which was author-

' in 1958 directed the Secretary of the In-
~ir to undertake a comprehensive study of

¢ ffects of pesticides on fish and wildlife.
‘ollowing year Congress voted an annual

- 'opriation of $2,565,000 for Interior to

{ "y out the work., This is the present ceiling
. ‘nnual pesticide research appropriations.

! 2 message to Congress on February 8,
, President Johnson said, ''I have asked
Secretary of the Interior to eliminate the
g on pesticide research.'" Under this
ng, Interior's Fish and Wildlife Service

~ 'nducting studies of the toxic effects, both
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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.

FISH AND WILDLIFE SERVICE

PROPOSED REVISED U. S. STANDARDS
FOR GRADES OF FROZEN RAW
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 by 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: (1)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 I. "Regular Breaded Shrimp"
are frozen raw breaded shrimp containing
a minimum of 50 percent of shrimp mate-

rial,

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

rial.

(Those breading levels correspond, respec-
tively, with those in the standards of identity
for "frozen raw breaded shrimp" and "frozen
raw lightly breaded shrimp'' published by the
U. S. Food and Drug Administration in the

DEPARTMENT OF THE INTERIOR

Fish and Wildlife Service
[ 50 CFR Part 2621
FROZEN RAW BREADED SHRIMP

Proposed Standards for Grades

MaRcH 11, 1965.

Notice is hereby given that pursuant
to sections 203 and 205 of Title II 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 the Department of the Interior
by section 6(a) of the Fish and Wildlife
Act of 1956, 70 Stat. 1122 (1956), 16 U.S.C.
section T42e (1958), the Secretary of the
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 proposed regulations.

It is the policy of the Department of
the Interlor whenever practicable, to af-
ford the public an opportunity to par-
ticipate in the 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 the date of pub-
lication of this notice in the FEDERAL
REGISTER.

JOHN A. CARVER, Jr.,
Under Secretary of the Interior.

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

PRODUCT DESCRIPTION, STYLES, TYPES, AND
GRADES

Product description.

Styles of frozen raw breaded shrimp.
g Types of frozen raw breaded shrimp.
624  Grades of frogen raw breaded shrimp.

FACTORS OF QUALITY

11 Ascertalning the grade.

12 Factors evaluated on product in the
frozen state,

262,13 Factors evaluated on product in the

thawed state.

Compliance with the provisions of these
standards shall not excuse failure to comply
with the provisions of the Federal Food,
Drug, and Cosmetic Act.
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Federal Register, March 5, 1965, to becom:

D. C. 20240,

18, '1965:

DEFINITIONS AND METHODS OF ANALYSIS

26221 Definitions and methods of analysis.

Lor CERTIFICATION TOLERANCES

26225 Tolerances for certification of offi-

cially drawn samples.
AvuTHORITY: The provisions of this Part 262

{ssued under section 6, 70 Stat. 1122, 16
U.S.C. section 742e; and sections 203 and
205, 60 Stat. 1087, 1080, as amended, 7 US.C.
1622, 1624.

PropucT 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 specles, coated with a wholesome,
suitable batter and/or breading. Whole
shrimp consist of five or more segments
of unmutilated shrimp flesh. They are
prepared and frozen in accordance 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 pleces consoli-
dated 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) Subtype A. Split (butterfly) shrimp

with the tail fin and the shell segment
immediately adjacent to the tail fin.

(2) Subtype B. Split (butterfly)

shrimp with the tail fin but free of all
shell segments.

(3) Subtype C. Split (butterfly)
shrimp without attached tail fin or shell
segments.

(b) Type II—Breaded round shrimp—
(1) Subtype A. Round shrimp with the

tail fin and the shell segment immediately

adjacent to the tail fin.
(2) Subiype B. Round shrimp with
the tail fin but free of all shell segments.

effective June 3, 1965.)

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 th
Director, Bureau of Commercial Fisheries
U. S. Fish and Wildlife Service, Washington

Following are the proposed revised stan
ards for grades of frozen raw breaded shri
as published in the Federal Register, Marc

Vol. 27, No,

(3) Subtype C. Round shrimp »
out attached tail fin or shell segme 1

§262.4 Grades of frozen raw bre|
shrimp.

(a) “US. Grade A” is the qualii
frozen raw breaded shrimp that 1

(b) “US. Grade B” is the qualif
frozen raw breaded shrimp that v
cooked possesses a reasonably good
and odor, and that for those f:
which are rated in accordance with:

sections the total score is not less i
70 points.
(c¢) “Substandard” is the

FACTORS OF QUALITY
§ 262.11 Ascertaining the grade.
General. In addition to consid:

of the product. )
(a) Factors not rated by score
Flavor and odor. Flavor and odu

manner (§ 262.21(w)). |
(b) Factors rated by score polnt !

262.12 Factors evaluated on th e’
J uct in the frozen breaded state .

Factors affecting qualities ths/
measured on the product in the |
state are: Loose breading and fros
of separation, uniformity of size,
tion of coating, extraneous mater i
damaged breaded shrimp. For t)
pose of rating the factors that axe:
in the frozen state, the schedule of}
deductions in Table 1 applies-
schedule of point deductions is ba‘
the examination of one complet
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al package (sample unit) regardless
unﬁweluhtottheoonmtsofthe
.13 Factors evaluated on thawed
debreaded product.

s affecting qualities that are
on the product in the thawed
state are: Degree of deterio-
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and swimmerets. For the purpose of
rating the factors that are scored in the
thawed debreaded state, the schedule of
point deductions in Table 2 applies.
This schedule of point deductions is
based on the examination of 20 whole
shrimp selected at random from one or
more packages. Examinations of this
sample of 20 whole shrimp is continued

extra shell, extraneous material,

under § 262.21(u).

TABLE 1—SCHEDULE OF POINT DEDUCTIONS FOR RATING IN F'ROZEN BREADED STATE

Factor

Quality description

allowed

Deductions

| Loose breading or frost____.

2 percent but less than 3 percent . .
3 percent but less than 5 percent
5 percent ormore. .. ___._.____

Points

Separate easily after being removed from carton and exposed to room
temperature for not more than 4 minutes.

Beparate easily after being removed from carton and exposed to room
temperature for not more than 6 minutes.

Does not separate easily after being removed from carton and exposed
to room temperature for 6 minutes.

1leat b

Ratlo of weight of largest to
defined under section 262.21(U):
Up to 1.50.
1.51-1.60_
1.61-1.70_
1.71-1.80_
1.81-1.90.

ded shrimp in le unit as

RSB W=D

Degree of halo or balling up or holidays (identify type of defect by
cireling the proper word):
Blight- 10 percent by count or fraction thereof__
Moderate—each 10 percent by count or fraction thereo
Marked—each 10 percent by count or fraction thereof
Excessive—each 10 percent by count or fraction thereof-

-| For each 5 percent by count or fraction thereof ._____________________J

Tall fin broken or missing, each 5 percent or fraction thereof (except in
Type I, subtype C, and Type II, subtype C).

m—w ) Zeo= =S

If extraneous material, except filthy or deleterious substances, are found
in m&r:;hm one pncksge per lot, the entire lot shall be decisred sub-
stan:

ducts constitute a violation of the Food, Drug, and Cosmetic Act.

|| Filthy or in food
godm containing such substa.neea are ineﬁglble for the purpose of applying this document.

DEDUCTIONS BASED ON 20 SHRIMP
[Subtotals brought forward]

s tnnl 2—SCHEDULE FOR POINT DEDUCTIONS FOR EXAMINATION IN THAWED, DEBREADED STATE

Factor

Quality description

Deductions
allowed

) e T I T o]
Moderate—each shrimp. —
Marked—each shrimp.__
Excessive—each shrimp.

Points

S WD —

Blight—each shrimp____

Moderate—each shrim

IV Rriead—eanh Shrla e T e L e

Excessive—each shrimp (provided that, if excessive deterioration
occurs in mpre than one sample unit per sample, the entire lot shall
be declared substandard).

=]

B8uwe

For each dark vein present deduct according to the following schedule:
Equivalent in length totwosegments____________________________
‘Equivalent in length to three segments_______ 2
Equivalent in length to four or more segments. -

Slight but obvious, on average __._.__._.._.._____
Moderate, on average__.._____ a
LR AR i P ol e S S e .

wow | W=

{Beyond first segment adjacent to tail fin only for Type I, subtype A,
md'l‘ II, subt er Z

an one whole extra shell segment__..____________ _____ —

neaxtmsagmmtclmm .............. e

Poinis

For last pair only nd)ncent to tail fins_
For more than last

Foreach shrimp___._________ A
Tail in brokenamm euh.':pa-eent (exeept in Typel subtypa
O, and Type II, subtype C).

SN T BT

If éxtranboas material, except fiithy or deleterious substanees, are
found in more than one package per lot, the entire lot shall be de-
clared substandard.!

e purpose of applying this document.

e :‘;mh"’w substances in n food products eonstitute 3 violation of the Food, Drug, and Cosmetic Act.
Lt oonkaint

DEFINITIONS AND METHODS OF ANALYSIS

§ 262.21 Definitions and methods of
analysis.

(a) “Fantall shrimp”: This type is
prepared by splitting and peeling the
shrimp except that for subtype A, the
tail fin remains attached and the shell
segment immediately adjacent to the tail
fin remains attached. Subtype B, the
tall fin remains, but the shrimp are free
of all shell segments. Subtype C, the
shrimp are free of tail fins and all shell
segments.

(b) “Round shrimp”: This type is the
round shrimp, not split. The shrimp
are peeled except that for subtype A, the
tail fin remains attached and the shell
segment immediately adjacent to the
tail fin remains attached. Subtype B,
the tail fin remains, but the shrimp are
free of all shell segments. Subtype C,
the shrimp are free of all shell segments
and tall fins.

(¢) Good flavor and odor: “Good
filavor and odor”, essential requirements
for a Grade A product, means that the
cooked product has flavor and odor
characteristics of freshly caught or well-
refrigerated shrimp and the breading is
free from staleness and off-flavors and
J-odors of any kind. Iodoform is 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 lacking in the good
flavor and odor characteristics of freshly
caught or well-refrigerated shrimp but
is free from objectionable off-flavors and
objectionable off-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 affected 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 sticks, sea-
weed, shrimp thorax, or other objects
that may be accidently present in the
package.

(h) Slight: “Slight” refers to a con-
dition that is scarcely noticeable but does
affect the appearance, desirability, and/
or eating quality of breaded shrimp.

(i) Moderate: “Moderate” refers to a
condition that is conspicuously notice-
able but that does not seriously affect
the appearance, desirability, and/or eat-
ing quality of the breaded shrimp.

(j) Marked: “Marked” refers to a
condition that is conspicuously notice-
able and that does seriously affect the
appearance, desirability, and/or eating
quality of the breaded shrimp.

(k) Excessive: “Excessive’” refers to a
condition that is very noticeable and 1s
seriously objectionable and the product
cannot be graded above Grade B; this
is a limiting rule.

(1) Halo: “Halo” means an easily rec-
ognized fringe of excess batter and
breading extending beyond the shrimp
flesh and adhering around the perimeter
or flat edges of a split (butterfly) bread-
ed shrimp.
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(m) Balling up: “Balling up” means
the adherence of lumps of the breading
material to the surface of the breaded
coating, causing the coating to appear
rough, uneven, and lumpy.

(n) Holidays: “Holidays” means volds
in the breaded coating 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 is mate-
riglly affected.

(p) Damaged shrimp (thawed state) :
“Damaged shrimp” are those that have
been mashed, physically or mechanically
injured, or mutilated to the extent that
their appearance is materially affected.
Deductions should not be made on same
shrimp recelving deductions for damage
in the frozen state.

(q) Black spot: “Black spot’” means
any blackened ares that 1s markedly ap-
parent on the flesh of the shrimp.

(r) Sand vein: “Sand vein” means any
black or dark sand vein that has not been
removed, except for that portion under
the shell segment adjacent to the tail
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 determined
by use of a balance and by following the
steps given below:

1. Remove the OVerwrap.

2. Welgh carton and all contents.

3. Transfer breaded shrimp to balance and
weigh.

4. Weigh carton less shrimp but including
waxed separators and Inserts (If wused),
crumbs, and frost.

5. Remove crumbs and frost from carton
and separators.

6. Weigh cleaned carton and separators.

7. Calculate loose breading and frost:
Percent loose breading and frost

) =(8)

_(—2)—_(8—)X100.

HEARING ON APPLICATION FOR
FISHING VESSEL. CONSTRUCTION

DIFFERENTIAL SUBSIDY:
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A proportionate amount of the loose bread-
ing and frost must be added to the welght of
the sample in paragraph (v)(2)(11) of this
section.

(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 largest/3 smallest
10.1 oz to 1.5 1b. 6 largest/6 smallest
1.61 1b. to 2.6 1b. 8 largest/8 smallest
Over 2% 1b. 10 largest/10 smallest

(v) Percent shrimp material: “Per-
cent shrimp material”” means the percent
by welght of shrimp material in a sample

3
:
:
:
58

:
i
B E o
55?.:

out singly on the sleve

slde down and talls 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 siev.
onto & shallow baking pan and collec
any particles of shrimp material (flest

tailfin), and add to shrimp on balans
and weigh,

(ii) Calculate percent shrimp mate
rial:

Welght of debreaded sample

%100

Percent shrimp materlal = (Rueior o sample) + (welght of sample X percentage 10086
breading and frost)

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) Equipment needed:

(1) Two-gallon container approximately 9
inches in diameter.

(i1) Two-vaned wooden paddle, each vane
measuring approximately 13 inches by 3%
inches.

(11) Btirring device capable of rotating
the wooden paddle at 120 rpm

(iv) Balance accurate to 0.01 ounce (0.1

gram).

(v) US. standard sleve—l4-inch sleve
opening; 12-inch diameter.

(vl) 0.8, standard sleve—ASTM—No, 20,
12-inch diameter.

(vil) Forceps, with blunt points.

(viil) Shallow baking pan.

(1x) Rubber policeman to remove bits of
breading from shrimp.

(2) Procedure:

(1) Weigh sample (20 shrimp) to be
debreaded. Fill container three-fourths
full of water at 70°-80° F. Suspend the
paddle in the container 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 sleves, the '%-inch mesh over
the No. 20 and pour contents of container
onto them. Set the sleves under a faucet,

Waasy T. Franks and Carmel F. Franks,

Department of Labor

WAGE AND HOUR AND PUBLIC CONTRACTS DIVISIONS

(w) Cooked in a suitable manne:
“Cooked in a suitable manner” mean
cooked in accordance with the instruc
tions accompanying the product. [
however, specific instructions are lack
ing, the product for inspection is cooke
as follows:

(1) Transfer the breaded shrimy
while still frozen, in a wire mesh deg
fry basket sufficiently large to hold th
shrimp in a single layer without touck
ing one another,

(2) Lower the basket into a sultab:
liguid oil or hydrogenated vegetable c
at 350°-375* F. Cook for 3 minutes, ¢
until the shrimp attain a pleasing golde:
brown color.

(3) Remove basket from the ofland a-
low the shrimp to drain for 15 second
Place the cooked shrimp on a paper tow:
or napkin to absorb the excess ofl.

LoT CERTIFICATION TOLERANCES

§ 262.25 Tolerances for certification ¢
officially drawn samples.

The sample rate and grades of specif
lots shall be certified in accordance wit
Part 260 of this chapter (Regulatior
Governing Processed Fishery Product
25 F.R. 8427, Sept. 1, 1960).

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-
cluding 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 applicationand hearing was pub-
lished inthe Federal Register, March 5, 1965,

A g O ot

| PRODUCTS INDUSTRY IN PUERTO RICO:

WAGE ORDER FOR FOOD AND RELATED

A wage order setting new minimum wag¢
rates under the Fair Labor Standards Act -
the food and related products industry in
Puerto Rico was published by the U. S. Lakbx
Department in the Federal Register, March
17, 1965, to become elfective %pril 3, 1965,
as a revision of Title 29, Code of Federal
Regulations, Part 673.2.

The revised regulations did not change t
minimum wage rate for tuna canneries whit
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was already at the $1.25 hourly minimum
sffective on the mainland.

lote: See Commercial Fisheries Review, March 1965 p. 100.

AN N

imall Business Administration

[ OAN APPROVED FOR CRAB

I'ROCESSING FIRM IN ALASKA:

"~ The omall Business Administration has
;pproved a $218,000 loan to the Greater An-
1norage Development Corp., Congressman
Ralph J. Rivers reported February 24, 1965.
je said the money will be lent in turn to
[heodore Seafoods, Inc., of Cordova, Alaska,
o purchase a vessel and convert it for crab
jrocessing and cold-storage and to construct
| dock. (The Seattle Times, February 25,

[965.)

N
NigTars

lighty-Ninth Congress
First Session)

Public bills and
resolutions which
may directly or in-
directly affect the
fisheries and allied
industries are re-
ported upon. Intro-
duction, referral to
committees, perti-
nent legislativeac-
tions by the House
and Senate, as well
as signature into
law or other final
disposition are
covered,

Ayl

;J}IADROMOUS FISH CONSERVATION: The Vice
¢sident, Mar, 22, 1965, presented to the Senate a joint
:<:1u’§1on of the State of California, for the Congress of
‘ United States to enact legislation on the protection,
‘“ncement and improvement of salmon and anadro-
s fish, so that the Federal Government can partici-
* In efforts to preserve and enhance this vital re-
‘°ce; to Committee on Commerce.

Gt—r{OMMERCLAL FISHERIES RESEARCH AND DEVEL-
AENT ACT: House Speaker, Mar, 25, 1965, present-
\“emorial of the Legislature of the State of Alaska,
‘2orializing the President and the Congress of the
‘ed States for full appropriation support for the com-
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mercial Fisheries Research and Development Act 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, 1965, to
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-
miftee 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 made before the Senate Commerce Commit-
tee on Mar. 17, 1965, re the Export Expansion Act of 1965,

FISHERIES LOAN FUND EXTENSION: Introduced in
House, H, R. 6090 (O'Neill of Mass.) and H. R, 6101
(Tupper) Mar, 10, 1965, H. R, 6362 (Keith) Mar, 16, and
H. R, 6921 (Bates) Mar, 30, 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,
and for other purposes; to Committee on Merchant Ma-
rine and Fisheries,

Representative Keith remarked (Congressional Rec-
ord, Mar. 16, 1965, p. 4971) that: ', . . The elfective-
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-
dustrysia e

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 Congress pass, and the President of
the United States approve S, 998 (would amend the Fish
and Wildlife Act of 1956 so as to 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 HA TCHERIES: Sen. Bennett remarked (Con-
gressional Record, Mar. 8, 1965, pp. 4210-4212) in the
Senate on funds for the proposed Jones Hole National




100

Fish Hatchery in Utah, He inserted a letter he r.'eceived
from the Director of the Bureau of Sport Fisheries and
Wildlife and his exchange of correspondence w1?h the
Director of the Bureau of the Budget on the subject.

FISH FARMING: Senator Carlson in Congressional
Record, Mar, 22, 1965 (p. 5319) remarked Usat an in-
feresting proposal for supplying farmers of Kansas with
a new source of farm income is rapidly reaching astage
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
Congressional Record, Apr. 1, 1965 (pp. 6396-6397) that
President Johnson has sent to Congress the annual re-
port on the food-for-peace prograrh, 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 socld under the program. The Senator said,
"In my opinion, this essential balance cannotbe 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,
17, 1965, 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 (H, Rept. 207) without amendment on H. R. 5702,
similar to 8. 1555; to the Committee of the Whole House
on the State of the Union.

H. Rept. 207, Extension of National Commission on
Food Marketing (Mar. 26, 1965, report from the Com-
mittee of the Whole House on the State of the Union,

U. S. House of Representatives, 89th Congress, lstses-
sion, to accompany H. R. 5702), 4 pp., printed. Com-
mittee reported bill favorably without amendment and
recommended 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 in 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
also inserted a statement, ""What is Wrong in Great
Lakes Fisheries and What Can Be Done About It ?" sub-
mitted by Gerald Bolda, president of the Midwest Fed-
erated Fisheries Council.

INTERIOR DEPARTMENT: Sen., Committee on Com-
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-
lated Agencies Appropriations for 1966: Hearings be-
fore a Subcommittee of the Committee on Appropria-
tions, House of Representatives, Eighty-Ninth Congress,
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1st session; Part 1, Department of the Interior (except
Bonneville Power Administration, Bureau of Reclama-
tion, Southeastern Power Administration and Southwest-
ern Power Administration), 1,592 pp., printed; Part 2,
Related Agencies, Testimony of Members of Congress,
Interested Individuals, and Organizations, 975 pp., print:
ed. Included are testimony, statements and exhibits re-
lating to funds for the Fish and Wildlife Service: the
Office of the Commissioner, and its two bureaus, Com-
mercial Fisheries and Sport Fisheries and Wildlife,

H. R. 6767 (Denton) introduced in House, Mar, 25,
1965, bill making 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 Appropriations filed a report,
(H. Rept, 205) Mar, 25, without amendment on H, R.
6767 to Committee of the Whole House on the State of
the Union,

H. Rept. 205, Department of the Interior and Related
Tes A 1 % Bill 1966 (Mar, 25, 1066, re-

Agencies ropriation
port Irom {Ee Committee on Appropriations, U, S, Houst

of Representatives, 89th Congress, lst session, to ac-
company H. R, 6767), 55 pp., printed, Committee sub-
mitted report in explanation of the bill 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. Contains
summary of bill, revenues, summary of increases and
decreases, extent of activities funded in bill, and agenc
by agency discussion of funds requested,

By avoice vote the House, Mar. 30, 1965, passed H. R.
6767. As approved by the House, the bill would provide
$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 Commer -
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 program
administration; and $5 million to carry out the Fishin z
Fleet Improvement Act of 1964 (P. L. 88-498), since
the new Act extends the date for the acceptance of ap-
plications to June 30, 1969, extends coverage to the
entire commercial fishing industry, authorizes appro -
priation of $10,000,000 annually for the program, and
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 activities
funded during the current year by transfer of $2,125,000
from the Pribilof Islands Fund. Under Construction,
the net increase in the budget estimate is in the Co-
lumbia River fishery facilities program and consists
of: a decrease of $60,000 for management techniques.
a reduction of $40,000 in program supervision anden-
gineering, and an increase of $600,000 for replace-
ment of the fishway at Willamette Falls, Oreg.

For Bureau of Sport Fisheries and Wildlife, the House
would provide $49,397,800 instead of the budget estimate
of $46,885,000. For the Office of the Commissioner of
Fish and Wildlife, the House would provide $444,000,
the same as the budget estimate.
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House, Apr. 1, 1965, asked for concurrence of the 1st session, Jan, 22, 1965, Serial No, 89-1, 53 pp., illus,,
senate on H, R. 6767, printed, Purpose was to see whether or not a valuable

contribution could be made to oceanography by taking
Subcommittee of Senate Committee on Appropriations, | advantage of presently existing seagoing platforms en-
Mar, 10, 1965, concluded its hearings on 1966 budget gaged in commercial pursuits, Also, the possibility of
(stimates for the Department of the Interior. the greater use of the merchant fleet for the collection
of oceanographic survey data and to determine whether
Sen, Neuberger in Congressional Record, of Mar, 10, | or not oceanographic data could be collected by mer-
1965 (p. 4501), inserted House Joint Memorial 10 of the | chant ships on a truly not-to-interfere basis,
Jregon Legislature, calling on Congress to appropriate
raderal funds for the installation of the Willamette Falls OCEANOGRAPHIC AGENCY OR COUNCIL: Senate
7ishway, on the Willamette River at Oregon City, under | Committee on Commerce resumed hearings, Mar, 16,
1e Federally financed Columbia River fishery devel- 1965, to receive testimony on the coordination of the
{ment program, oceanographic program, and on S. 944, proposed Nation-
al Oceanographic Act of 1965, providing for expanded
LAKE ERIE WATER POLLUTION: H, R, 6185 (Vi- research in the oceans and in the Great Lakes, Hear-

1rito) introduced in House Mar, 11, 1965, to provide ings recessed subject to call.

rants for assistance in the research of the waters of

: ke Erie; to Committee on Interstate and Foreign H. R. 6457 (Ashley) and H. R. 6512 (Fulton of Pa.)
ommerce, introduced in House Mar, 18, 1865, to provide for a

comprehensive, long-range, and coordinated national
MARINE BIOLOGICAL LABORATORY: House, Mar. program in oceanography, and for other purposes; to
i,1965, received a letter from the Under Secretary of | Committee on Merchant Marine and Fisheries, Rep,
¢ Interior, transmitting a draft of proposed legislation | Ashley remarked in the House (Congressional Record,
ititled "A bill relating to the use by the Secretary of Mar. 18, pp. 5217-5218) that the objective is to estab-
¢ Interior of land at La Jolla, California, donated by lish a program that will enable the United States to at-
¢« University of California for a marine biological re- | tain mastery of the seas without imposing upon the rights
«arch laboratory, and for other purposes'’; to Com- and prerogatives of the executive and legislative branches
ittee on Merchant Marine and Fisheries, of Government, Would establish a comprehensive, co-
ordinated national program of oceanographic research,
Senate, Apr. 1, 1965, received a letter from the Under | exploration and engineering, guided and reviewed by the
icretary of the Interior similar to that received bythe | Congress, prosecuted by the executive, and joined in by
nise; to Committee on Commerce, all the people. Direction of the program is appropriate-
ly assigned to the President, who would be aided by a
MARINE EXPLORATION ANDDEVELOPMENTACT: National Oceanographic Council within his Federal Coun-

17 eith) introduced in House, Mar. 9, 1965, to cil for Science and Technology. Also would bring the
»videa program of marine explorationand development | Great Lakes under the umbrella of the national oceano-
resources of the Continental Shelf; to Committee on graphic program,
‘erior and Insular Affairs, Representative Keith in
¢ House remarked (Congressional Record, Mar. 10, House Speaker, Mar, 23, 1965, presented a memorial
05, pp. 4612-4613) that H. R. would create a of the Legislature of the State of Alaska, memorializing
irine Exploration and Development Commission and the President and the Congress of the United States rela-
:rge that high-level Commission with the responsi- tive to the creation of a National Oceanograghic Council;
%y of formulating and executing a program of ex- to Committee on Merchant Marine and Fisheries,
ration and development of the vast resources of the
itinental Shelf and the waters above the shelf, Sim- The Vice President, Mar. 25, 1965, presented to the
t to S, 1091, Senate a resolution (Alaska H. J. Res, 23) of the Legis-
lature of the State of Alaska, urging thé enactment of S,
Hogse Committee on Interior and Insular Affairs 944 (provides for coordination of all Federal oceano-
i discharged from further consideration of H, R. graphic activities by a proposed National Oceanographic
£l on Mar, 15, and of H. R. 5884 on Mar. 17. Council) by the Congress; to Committee on Commerce,
Senator Bartlett inserted in the Congressional Rec- Representative Hanna in the House remarked (Con-
'Mar. 18, 1965 (pp. 5269-5272), a statement (""Engi- | gressional Record, Mar, 10, 1965, pp. 4617-4619) That
©ing for Marine Exploration and Development") of what was needed for the Nation's oceanography program

reed for marine exploration and development by Dr, was: An information collection center which provides
"1§'d WEnk. Jr., Chief of the Science Policy Research both a storage facility and a retrieval service, Also
“31on in the Library of Congress, before the Amer- that our approach to finding a new and more vital thrust
! Society of Civil Engineers, in New York City. into the understanding and uses of the sea should rest

‘ on an announced national policy. He suggests that such
! INIMUM WAGE: Senate received Apr. 1, 1965, a policy, after being broadly stated, be further specifi-
‘drrent resolution (Con. Res. 95) from the Legisla- | cally addressed to at least the following 10 separate di-
'. and the Senate of the State of New York memori- visions in oceanography: climate, energy, food, medi-
“1g the Congress to amend the Federal Fair Labor cine, minerals and petroleum, recreation, security,
tlards Act of 1938, increasing the minimum wage transportation and communication, waste and water,
=under to $1,50 per hour; to Committee on Labor

Public Welfare in Senate, and to Committee on Edu- OCEANOGRAPHIC RESEARCH AND SURVEY OF

‘0 and Labor in House. COMMERCIAL FISHERY RESOURCES OF THE URITED

” STATES: Senator RKennedy ol Mass. inserted in Con-
:EANOGRAPHY: Oceanograph --Shies of OEEOI-- mo—na] Record, Mar, 22, 1965 (p. 5349) an editorial
;mortm%c%ﬁxittee on Oceano- i T'wo Sound Bills ') from the Feb..10, 1965, issue of the

1 y[?f the COmmittee on Merchant Marine and Fish- Standard-Times of New Bedford, Mass. Of the meas-
» U. S, House of Representatives, 89th Congress, ures referred to, one would remove certain restrictions
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that handicap the operation of oceanographic research
ships such as those of the Woods Hole Oceanographic
Institution, 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 Neuberger) introduced in Senate, Mar.
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 Congressional
Record, Mar, 25, 1965 (pp. 5658-5659) pointed out that
the authorization for pesticide research 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
that ceiling,

PRICE DISCRIMINATION PRACTICES: S, 1484
(McCarthy and 7 others) introduced in Senate Mar, 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 in extension of remarks (Congression-
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the United States, Mar, 15, 1965, transmitting a report
indicating the necessity for supplemental estimates of
appropriations for various departments for fiscal year
1965 and amendments to the request for appropriations
transmitted in the budget for the fiscal year 1966; to
Committee on Appropriations.

House Subcommittee on Appropriations for 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 supplementalbud;s
et request for $1,125,000 for "Construction," to repair _
flood damages to Bureau facilities and equipment in the:
Pacific Northwest. The Bureau of Sport Fisheries and
Wildlife also requested an additional $1,200,000 for
""Construction,"

Introduced in House Apr. 2, 1965, H. R. 7091, makir
supplemental appropriations for fiscal year 1965. Hou:s
Committee on Appropriations reported (H, Rept, 224)
bill on same day to House; to Committee of the Whole
House on the State of the Union,

TECHNOLOGICAL LABORATORY LAND IN MARY -
LAND: Introduced in House, H. R, 5996 (Fallon) and
H. R. 6013 (Machen) Mar, 9, and H. R. 6259 (Sickles)
Mar. 15, 1965, to provide for the conveyance of certain
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 Bureau 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 similal
proposal during the 88th Congress.

WATER POLLUTION CONTROL ACT: Federal In-
stallations, Facilities and Equipment Pollution Control

al Record, Mar, 11, 1965, pp. A1135-A1136) referred
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. A1382-
A1383) excerpt from the Fishermen's News, on North
Pacific high-seas fishing for red salmon by the Japan-

ese,

PESTICIDES STANDARDS OF NONPERSISTENCE:
H. R. 6186 {Yates) introduced in Honse Mar, 11, 1965,
to require certain standards of nonpersistence of 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 APPRO PRIATIONS, FY 1965 (2nd):
A communication (H. Doc, No.111}from the Président of

Act: Hearings before a Special Subcommittee on Air
and Water Pollution of the Committee on Public Works,
United States Senate, 89th Congress, 1st session, on S.
560 (a bill to amend the Federal Water Pollution Conix:
Act, as amended, and the Clean Air Act, as amended, t
provide for improved cooperation by Federal Agencies
to control water and Air Pollution from Federal Instal
lations and Facilities and to control Automotive Vehicl
Air Pollution), Feb. 23, 24, and 26, 1965, 176 pp., print
ed. Contains departmental reports, statements and
communications of Federal, state officials, associatic1
and other organizations.

Special Subcommittee on Air and Water Pollution ¢!
Senate Committee on Public Works met in executive
session Mar, 17, on S. 560, Mar. 19, the Subcommitt 2
approved the bill for full Committee consideration, S:
ate Committee on Public Works same day favorably 1%
ported with amendments S, 560, Same Committee Ma !
22, submitted a report (S. Rept. 128) with amendments
on S. 560, iy T

S. Rept. 128, Federal Installations, Facilities, and
Equipment Control Act (Mar, 22, , Treport from tl¥
Committee on Public Works, U.S. Senate, 89th Congre
ist session, to accompany S. 560), 15 pp., printed, Cd
mittee reported bill favorably with amendments and
recommended passage. Contains purpose, need for 1€
islation, major provisions, and changes in existing lav

Senate, Mar, 25, with committee amendments, pas#
S. 560; motion to reconsider passage was tabled. Hou
Mar, 26, received S. 560 for concurrence; to Commit
on Public Works., ~ ~
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WATER POLLUTION CONTROL ADMINISTRATION:
H. R. and H. K, 8 (both by William D. Ford)
Introduced in House Mar, 10, 1965, to amend the Fed-
eral Water Pollution Control Act, as amended, to estab-
1ish 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,
continued consideration of H, R. 3988; hearings contin-
\iled Mar, 18, Committee, same date, in executive ses-
:ion ordered reported favorably to the House S. 4 (a-
rnended). Committee Mar, 31, 1965, filed reporf (H.
[tept. 215) with amendment on S, 4; to Committee of
EEéEWEa'é House on the State of the Union. (S, 4 had
rassed Senate Jan, 28, 1965.)

Sen, Muskie regarding the passage by the Senate of
3. 4, inserted in Congressional Record, Apr, 1, 1965
lop. 6312-6314) a paper ( What is Pollution--to A Con-
servationist ?'') by Richard H. Stroud, executive vice
»resident of the Sports Fishing Institute, delivered Mar,
3, 1965, to the American Society of Civil Engineers at
Vlobile, Ala. Sen. Muskie pointed out that the version
1f S. 4 reported out by the House Committee does not
ontain the section pertaining to water quality standards.

WATER POLLUTION OF GREAT LAKES: Sen, Young
" Ohio, in Congressional Record, Mar. 29, 1965 (pp.
i002-6003) remarked in the Senate that pollution of the
ireat Lakes is becoming an increasingly serious prob-
lem,. He stated that, among other things, the commer-
iial fishing industry on the Great Lakes has already
ieen greatly curtailed by the existing contaminationand
hat there is a need for State-Federal action with pro-
isions for enforcement.

WATER PROJECT RECREATION ACT: Subcommit-

e on Irrigation and Reclamation of House Committee
n Interior and Insular Affairs met in executive session
lar, 10, 1965, on H, R, 5269, to provide uniform poli-
les with respect to recreation, fish, and wildlife bene-
s and costs of Federal multiple-purpose water re-
rarce projects, and to provide the Secretary of the In-
‘rior with authority for recreation development of pro-
‘c:ts under his control; met and marked up bill Mar,
!; Mar, 18 ordered bill reported favorably to the full
inmittee, Full committee met Mar, 23, 24, 31, and
pr. 2, on H. R, 5269, Apr. 1 Committee ordered bill
vorably reported to the House.

. Senate Committee on Interior and Insular Affairs

ir, 22-23, 1965, held hearings on S, 1229, to enhance
('reational facilities at Federal water resource and
lated projects. Hearings adjourned subject to call,
¢t Mar, 25, 27, and 30, and Apr. 1 Committee order-
favorably reported with amendments S. 1229.

_WATER RESOURCES RESEARCH: Water Resources
fiearch: Hearings before the Subcommittee on Irri-
‘'on and Reclamation of the Committee on Interior

1 Insular Affairs, United States Senate, 89th Congress,
' session, on S. 22 (a bill to promote a more adequate
‘Lonal program of water research), Mar. 2 and 3,

'\55. 81 pp., printed. Includes departmental reports,
‘tements and communications from senators, re-

COMMERCIAL FISHERIES REVIEW

103

Introduced in House H. R. 5930 (Hanley) Mar. 8, 1965
and H. R. 6282 (Pickle) Mar. 15, to promote a more ad-
equate national program of water research; to Commit-
tee on Interior and Insular Affairs.

Irrigation and Reclamation Subcommittee of Senate
Committee on Interior and Insular Affairs Mar, 16, in
executive session approved, S. 22, Full committee Ma:,
19, favorably reported with améndment S. 22, Same

Committee Mar, 22, submitted a report {S. Rept. 127) on
e 224 _

S. Rept. 127, Water Resources Research Act (Mar,
22,71965, report from the Committee on Interior and
Insular Affairs, U, S, Senate, 89th Congress, 1st session,
to accompany S. 22), 18 pp., printed, Committee after
comprehensive hearings reported bill favorably and rec-
ommended passage. Discusses purpose, background, re-
search needs, categories of water resources research,
broad-scale participation essential, committee recom-
mendation, changes in existing law, Executive Agency
reports, and as an appendix the statement by President
Johnson upon signing S. 2, 88th Congress, into law (P, L.,
88-379), the Water Resources Research Act of 1964,

Senate Mar, 25 passed, with committee amendment,
S. 22, Motion to reconsider passage was tabled, House
Mar, 26 received S. 22 for concurrence; to Committee
on Interior and Insular Affairs,

WATER RESOURCES PLANNING ACT: House Com-
miftee on Interior and Insular Affairs, Mar. 15, 1965,
reported to House H, R. 1111, to provide for the opti-
mum development of the Nation's natural resources
through the coordinated planning of water and related
land resources, etc.; with amendments (H. Rept. No.
169); referred to Committee of the Whole House on the
State of the Union.

H. Rept, 169, Water Resources Planning Act (Mar,
15,71965, report from the Committee on Interior and In-
sular Affairs, U. S. House of Representatives, 89th Con-
gress, lst session, to accompany H. R, 1111), 22 pp,,
printed, Committee reported bill Tavorably with amend-
ments, and recommended passage. Contains purpose,
need for legislation, background, cost, committeeamend-
ments, section-by-section analysis, and Executive Agen-
cy reports.

H. R, 6830 (Helstoski) introduced in House Mar. 26,
1965, to Committee on Interior and Insular Affairs; sim-
ilar to H. R, 1111,

By a unanimous record vote the House Mar, 31, 1965,
passed H. R, 1111, This passage was subsequently va-
cated and 3. 21 (passed 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 status

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, " write w the Fish=-
ery Market News Service, U. S. Bureau of Commercial Fisheries, 1815 N, Fort
Myer Drive, Room 510, Arlington, Va, 22209, Requests for this leaflet will be
filled on a first~come first=served basis until the supply is exhausted,

“rch centers, universities, and associations,
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