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HE&1tING AND MAOO:::REL SET-ASIDES: None of the 1946 pack of canned Atlantic 
sea herring, incl~ding Maine sardines, and no canned Pacific mackerel will be set 
aside for deli very to Government agencies, the United States Department of ,Agricul­
ture announced on August 9, when issuing Amdt. 21 to WFO-44, effective August 11. 
Atlantic mackerel canned after August 10 is also exempted from set-aside provisions. 

It is estimated that about 575,000 cases of Maine sardines 'and 361,000 cases 
of canned mackerel will be released to domestic civilian consumers as a result 
of the amendment. 

Originally, canners had been required to set aside 45 percent of their packs 
of these species for delivery to the Government during the year beginning April 1, 
1946. Recent reductions in requirements for the United Nations Relief and Re­
habilitation Administration and other relief needs, Department spokesmen said, 
have made it possible to revoke delivery restrictions. Canners of the affe cted 
species, however, must continue to report ' their' packs until March 31, 1947. 

IMPORT CONTROLS: The Department of Agriculture, on August 15, removed 27 
commodities from import controls under WFO-63. Amdt. 14 to WFO-63, in the form 
of a complete revision of the Appendix listing commodities still under control 
of the order, became effective on that date. 

The amendment removed from import controls the following fishery items: fish 
scrap and fish meal~ excluding fish scales; and crabmeat, including crab sauce 
and crab paste, canned. 

The -spokesman for the Department, in announcing the removal of import con­
trols on the items, stated that the supply is such that the removal of the im­
port controls would not interfere with equitable world distribution. 

SALTED FISH: Import quotas covering the 1946 pack of salted cod and related 
species from Newfoundland, Canada, and Norway were announced on August 1 by the 
U. S. Department of Agriculture. The action was effected through an amendment 
to TJFO-72 and covers imports into the continental Bnited States. 

The quotas for each qualified importer--effective August 1, 1945--are as fol­
lows: from Canada, 75 percent of the quantity he imported from that country in 
1942; from Norway, 80 percent of his annual average importations in the period 
from 1938 to 1940; from Newfoundland, 55 percent of the combined quantity he im­
ported in 1942 from Newfoundland and Iceland. Importers who in 1942 imported 
salted fish only from Iceland may fill their quotas with imports from Newfound­
land. 

The 75 perc'ent quota for Canadian packed salted fish compares with a quota 
of 60 percent last year, while the Newfoundland quota remains unchanged. No quotas 
were established for salted fish imports from Norway last year. 



46 COI1MERCIAL FISHERIES REVIEW Vol. 8, No. 9 

Purpose of the action is to assure equitabte distribution among importers of 
the total supply of salted fish recommended to be allocated to the United States 
by the International Emergency Food Council. 

Civilian Production Administration 

TIN SUPPLY: World tin production will not attain prewar levels until some 
time in 1949, John J. Croston, special investigator for the Civilian Production 
Administration, reported on July 29 following a recent on-the-spot survey of Far 
Eastern conditions. Only about 41,000 tons of tin were located in the Orient, which 
is normally the source of 70 percent of the world's tin supply, he said. This 
4l,000-ton supply is approximately three months' world consumption at the present 
rate. 

Mr. Croston, who is Deputy Director of CPA's Metals and Minerals Division, 
recently returned to this country after visiting India, Burma, Malaya, the Nether ­
lands East Indies, Japan, China, French IndO-China, and Siam. He was lent by CPA 
to the Reconstruction Finance Corporation to make this tin survey and to help 
speed rehabilitation of the tin mines there. 

The relatively small tin stocks available after three and one-half years 
of Japanese domination exploded the story, ba$ed on Japanese reports during the 
war, that enormous quantities of tin were being produced by Japan. The Japanese 
Government reported then that a huge tin production had been attained with the 
aid of enthusiastic mine workers in the "Greater East Asia Co-Prosperity Sphere." 

Tin's greatest peacetime as well as war use is as a coating for steel plate 
in making food containers and other types of containers that must be sealed. It 
is also used in the production of bronze and in ~ny types of motor bearings. 

The poor condition of the Far Eastern tin mines will limit 1946 production 
to approximately 24,000 tons in 1946, compared with a peacetime production in 
the Orient of over 160,000 tons. The 1947 rate will be only about one-half of 
the peacetime rate, and even in 1948 and 1949 may not reach a prewar basis. Politi­
cal unrest, inadequate food supplies, and lack of proper working conditions are con­
tributing factors in the expected production lag. 

The United States cannot obtain all of this production, since it must be 
divided among all the consuming nations hungry for tin after starvation rations 
for more than four years. 
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Food and Drug Administration 

OYSTER STANDARDS: The Food and Drug Administration on August 23 issued a 
new regulation defining standards of identity and quality, and fill of containers , 
for raw and shucked oysters. The regulation, which is changed only in minor de­
tails from the proposed order (Commercial Fisheries ReView, August 1946 , p . 39) , 
reads as follows: 

By virtue of the authority vested in the 
Federal Security Administrator by pro­
visions of the Federal Food, Drug, and 
Cosmetic Act (secs. 401, 701~li2 Stat. 
1046, 1055; 21 U.S.C. 341, 371) ; the Re­
organization Act of 1939 (53 Stat. 561; 5 
U.S.C. 133); and Reorganization Plans 
No. I (53 Stat. 1423, 4 F .R. 2727) and No . 
IV (54 Stat. 1234 , 5 F .R. 2421); and upon 
the basis of evidence of record at the 
hearing beld pursuant to the notices is­
sued on J une 16, 1945 <10 F.R. 7266-7 ) 
and October 19, 1945 (10 F .R. 13005) , and 
upon consideration of exceptions filed 
to the proposed order issued by the Act­
ing Federal Security Administrator on 
July 3, 1946 (11 F.R. 7530), the following 
order is hereby promulgated: 

Findings of f act . l. In the United 
St ates oysters are taken commercially 
from the salty coastal waters and bays 
of nineteen states on the Atlantic, Glllf, 
and Pacific coasts. The oysters found 
along the Atlantic and Gulf coasts be­
long to t he species Ostrea virglnica and 
are commonly called oysters, and In some 
areas "Eastern oysters." 'l'he oysters 
grown along the Pacific coast belong to 
one of two species: Ostrea llU'lda, com­
monly called Olympia oysters, and 
Ostrea gigas, now commonly called Pa­
Cific oysters. F rom the consumers' 
st andpoint t he most Significant differ­
ence between oysters of these species 
is their size. The range of sizes of the 
shUCked oysters of the three species are 
as follows: 

Approxtmate number 01 
oyster meats 

Species: per gallon 
O. lurida ____________________ 1,600-2,400 
O . vlrglnlca__________________ 150- 600 
O. gigas_____________________ 40- 160 

2. Eastern oysters after removal from 
the shell are sold to consumers under the 
names "oysters", "fresh oysters", and 
"shucked oysters". Pacific oysters and 
Olympia oysters after removal from the 
shell are sold to consumers under the 
names "Pacific oysters" and "Olympia 
oysters". Within recent years increas­
ing amounts of raw oysters of all species 
have been packed in hermetically sealed 
containers for direct sale to consumers. 
Some confusion has arisen on the part 
of consumers due to the similarity of 
such containers to those used for canned 
oysters which are processed by heat. 
Oysters not processed by heat require 
constant refrigeration to prevent spoilage 
while those which are processed by heat 
in ealed containers require no refriger­
ation. The terms "raw oysters" or 
"shucked oysters" are designations rea-

sonably calculated to prevent confusion. 
The term "fresb oysters" ccnveys another 
meaning in addition to that conveyed by 
"raw" or "shucked" and may be con­
fusing. 

3. With few exceptions shucked oys­
ters, other than Olympia oysters, are 
separated into size groups. Occasionally 
the oysters as shucked are of such uni­
form size that no separation is made. In 
either case prices are based on size as 
measured by the number of oyster meats 
required to fill a gallon container. 
Trade designations for the varigus sizes 
of eastern oysters, based on the number 
of oysters per gallon, are now and have 
for many years been commonly used by 
packers, wholesalers, and some retailers 
of oysters. Consumers generally and 
many retail dealers are not now familiar 
with these trade deSignations because 
oysters have not commonly been sold to 
consumers under these designations. 
Consumers are interested in the size of 
the oysters and in purchasing them gen­
erally state the size desired by such terms 
as "large" or "frying" oysters and "small" 
or "stewing" oysters. The price of east­
ern oysters increases with the size, 

4. Four classifications of eastern oys­
ters according to size are well established 
and in general use in the trade. The 
trade designations for these sizes are, In 
the order of decreasing size: counts (in 
some areas called plants), extra selects, 
selects, and standards. OccaSionally, 
oysters much smaller than those usually 
packed as "standards" are sold under tpis 
deSignation. A separate designation is 
necessary to describe such oysters prop­
erly. The number per gallon of eastern 
oysters of a deSignated size varies some­
what in practice. D:fferent packers do 
not always use the same designations for 
oysters of the same or comparable size 
and the same packer may at different 
times pack oysters of the same or com­
parable size under di1ferent size designa­
tions. Several years ago the oyster in­
dustry suggested certain descriptive 
names synonymous with trade ~ize des­
IgnatIOns but such descriptive names 
have not been used to any significant 
extent. Reasonable ranges of count per 
gallon, the corresponding trade terms for 
such sizes, and self-explanatory descnp­
ti\'e names are as follows: 

Trade name 

Counts 0\'" plants .. _ 
El.tra" leC'ts ______ _ 
~e)~ts .. _._. ____ _ 
~tandard.s 
t:-tanda.rd 

Dtscnr 1,C I 
name Count ru ghto!l 
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5. It is in the interest of consumers to 
have oysters of a designated size classifi­
cation of approximately the same size. 
To assure uniformity of size of eastern 
oysters it is reasonable to require that 
a quart measure which is filled by select­
ing the largest oysters from a representa­
tive gallon contain not less than 22.5 per­
cent of the minimum number of oysters 
permitted in such galion, and that a 
quart measure which is filled by select­
ing the smallest oysters contain not more 
than 27.5 percent of the maximum num­
ber of oysters permitted in such gallon. 

6. Pacific oysters are segregated and 
sold according to size on the basis of the 
number of oyster meats in a gallon. 
Prior to 1942 the size classifications were 
designated by letters as follows in de­
scending order from largest to smallest: 

AAA, AA, A, B, C, and D. All packers did 
not grade the oysters unltormly and the 
meanings of the letter designations were not 
generally knqwn to con.sumers. The price of 
Pacific oysters, by weight or volume, In gen­
eral, decreases as the s12e Increases. 

7. During th~ war packers of Pacific 
oysters began selling such oysters to the 
United States Army by weight and desig­
nating sizes by the number of oysters per 
pound. This. practice soon spread to ci­
vilian sales and is now in general use. A 
consumer size package commonly used 
has a capacity of one pint and is filled by 
slightly more than one pound of oysters 
and is usually labeled to indicate the 
number of oysters per pint or pound. 
Labels of larger container s now com­
monly designate the number of oysters 
per pint or pound. The d~signation of 
Pacmc oysters by the number per pint or 
pound has become common practice for 
identifying them as to size. The desig­
nations now in common use for the vari­
ous size classifications of Pacific oysters 
are as follows: 
Coun t per gallon: Deslgna.tlon 

40 to 64_________________ 5 to 8 per pint. 
65 to 80 ___ "._ ____________ 8 to 10 per pint. 
81 to 96 _________________ 10 to 12 per pint. 
97 to 120 ________________ 12 to 15 per pint 
121 to 144 _______________ 15 to 18 per pint' 
More than 144 ___________ over 18 per pint: 

It is desirable that in a particular size 
deSignation the oysters be comparable in 
size or approximately the same size. To 
assure uniformity of size of Pacific oys­
ters it is reasonable to require that the 
largest oyster in the container be no more 
than twice the weight of the smallest 
oyster therein. 

8. ShUcked Olympia oysters are much 
smaller than the eastern or Pacific oys­
ters and are not segregated for size. 

9. The process of preparing shucked 
oysters from shell oysters varies some­
what in different localities but is essen­
tially as follpws for all these species: The 
shell containing the oyster, which may 
have been washed to remove adhering 
dirt, silt, etc., is opened, the muscle of 
the oyster cut from the shell and the 
oyster removed and placed into a shuck­
ing pail. In some plants the sQv.cking 
pails contain no fresh water, in some the 
shucking pails are partly filled with fresh 
water, and in others the pails are per­
forated. In some plants immediately 

after shucking the oysters are dropped by 
the shucker into a trough containing 
fiowing water by which' the oysters are 
carried to the place in the plant where 
they are washed. This is called "fium­
ing". The oysters, if not already drained 
during the shucking process, are drained 
to remove the liquid which has exuded 
from them and any which was in the 
shucking pail. The oysters are then 
washed to remove any foreign adhering 
matter such as sand, dirt, silt, pieces of 
shell, etc. After washing the oysters are 
drained to remove wash water, and 
packed without the addition of any other 
substance. 

10. There is considerable variation in 
the methods of washing. I~ some plants 
the oysters, either individually or in mass, 
are washed on a strainer usually called 
a "skimmer" with a stream or spray of 
water. In some plants the oysters are 
placed into a container with water and 
agitated. A very common method of 
washing, particularly on the Atlantic and 
Pacific coasts, is known as "blowing." 
In this process the oysters are placed in 
a tank with water and agitated by a cur­
rent of compressed air usually introduced 
through a pipe at the bottom of the tank. 
Blowing is an efficient method of clean­
ing the oysters and 3 to 5 minutes blowing 
time is generally sufficient. In order to 
remove a blaCK pigment which is some­
times found on the mantle of Pacific 
oysters it is at times necessary to blow 
such oysters for longer periods. This 
pigment is not harmfUl but it detracts · 
from the appearance of the oysters. 

11. When oysters of any species are 
removed from the shell and placed in 
contact .with fresh water some of their 
soluble constituents are removed, and the 
oysters absorb some of the water. Gen­
erally the amount of water absorbed and 
the amounts of soluble constituents lost 

. are in direct relation to the length of 
time the oysters are in contact with fresh 
water. Contact of shucked oysters with 
fresh water generally results in increas­
ing their size due to water absorption, in 
loss of flavor and of desirable nutritive 
ingredients. This is contrary to the in­
terest of consumers. Prolonged contact 
of oysters with fresh water during the 
washing process is one of the chief causes 
of such abuses. Oysters should not be 
washed longer than is necessary to clean 
them. It is iIflpracticable to prescribe a 
uniform method of washing which is ef­
fective and unobjectionable or to specify 
the exact time necessary for washing 
oysters that will be applicable to all oys-

, ters at all times. A reasonable method 
of preventing excessive or unnecessary 
absorption of water and loss of nutritive 
ingredients and fiavor due to action of 
fresh water is to limit the total length 
of time during which oysters are in con­

,tact with fresh water. 
1l!. When oysters are agitated ~uring 

contact with fresh water, whether the 
agitation is by blowing or otherwise the 
action of the water on the oysters, 1. e., 
the absorption of water by the oysters 
and the loss of salt and solids, is about 
twice as rapid as when oysters are in con­
tact with still or unagitated fresh water. 
In computing a reasonable time that oys-
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ters may be in contact with fresh water 
after removal from the shucking pail, 
allowance should be made for the time 
necessary to prepare the oysters for 
washing, by blowing or otherwise, the 
actual washing time, and the time neces­
sary to transfer the oysters to the skim­
mer for draining. The total time of con­
tact with fresh water after the oysters 
are removed from the shuck:ers' pails un­
til draining commences need not exceed 
30 minutes and is usually much less. 
Since the reaction of oysters with fresh 
water is about twice as rapid when the 
oysters are being agitated as when still, 
the length of time of contact with fresh 
water during which oysters are agitated 
should be doubled when computing a 
reasonable time limit for preventing un­
necessary abuse of oysters. 

13. When oysters are shucked into pots 
which contain fresh water there is som~ 
absorption by the oysters of some of the 
water. Where the container into which 
oysters are shucked contains no more 
fresh water than % of the capacity of 
the container, and it is filled with oysters 
by the shucker. the composition of the 
water is rapidly altered by material which 
exudes from the oysters 3!ld the absorp­

.tion of water is not excessive. It is rea­
sonable to place this limit on the aI)lount 
of water in the shucking containers. 

14. All oysters exude some fluid after 
removal from the shell. This is called 
bleeding. This fluid Is practically all 
water. -Shucked oysters. even of the same 
species and grown in the same geographi­
cal .area when subjected to the same or 
similar conditions. do not always react 
In the same way. The differences mani­
fest themselves in many ways. among 
them the amount of bleeding, the length 
of time of bleeding, the amount of water 
absorbed when placed In fresh water, and 
the amount of soluble material and nutri­
ents lost when placed In fresh water. 
Oysters In some sections of the country, 
particUlarly In certain sections of the 
Gulf area, bleed more f-t'eely and for 
longer periods of time than oysters from 
other sections of the country. If oysters 
are washed, drained, and packed while 
stID bleeding, liquid w1l1 appear In the 
container 1n which packed, giving the 
appearance of InadeqUate drainage. 

15. Pailure to drain the oysters prop­
erly after washing Is the principal cause 
which results In the Inclusl.on of ex­
trs.neol,lS and unnecessary ' water in 'the 
packed oyster. Adequate drainage Is ac­
complished by permitting the oysters to 
drain on a skimmer or other petiorated 
surface for a sufficient time. The oysters 
should be distributed evenly over the 
surface. The draining area should be 
not less than 300 square inches per gal­
lon of oysters drained and the perfora­
tions shOUld be at least % of an inch In 
diameter and not less than 1 % inches 
apart. Adequate drainage may be deter­
mined objectively by measuring the 
amount of liquid remaining in the packed 
oysters. When such oysters contain not 
more than 5 percent liquid when tested 
within 15 minutes after. packing by the 
method described in Finding 16 they may 
be considered to have been adequately 
drained. An alternative requirement ap-

plicable to oysters which bleed for long 
periods of time is to require that they be 
drained under the conditions heretpfore 
described in this finding for not less than 
five minutes after the last w~shing with 
fresh water. 

\.6 . The method of testing referred to 
in ~inding No. 15 is as follows: Take at 
least a gallon of oysters and obtain 
Weight; drain these oysters for 2 min­
utes on a. skimmer of the dimensions 
and in the manner described in Finding 
No. 15; remove and weigh drained oys­
ters and calculate weight lost as per­
centage of weight before draining. 

17. Shucked oysters placed in contact 
with water of a higher degree of salinity 
than the water in which they were grown 
shrink and when placed in contact with 
water of a lower salinity there is loss of 
solids and absorption of water, increas­
ing as the salinity decreases. There is 
no known formula by which the amount 
of shrinkage or absorption can be deter­
mined. The salinity of the water in 
which oysters grow varies from approxi­
mately 2 to 32 parts per thousand <'2 
to 3.2 percent salt). If water in con­
tainers into which oysters are shucked 
or in which oysters are washed contains 
not less than .75 percent salt no appreci­
able loss of solids or absorption of water 
is likely to occur. 

18. The practice of holding oysters 
prior to shucking In water of lower sa­
line content than that in which they 
were grown, sometimes called "floating", 
or any other practice which causes the 
oysters to absorb water prior to shucking, 
Is not in the interest of consumers and 
should be prohibited. 

Conclusions. On the basis of the fore­
going findings of fact it is concluded that 
the following regulations fixing and es­
tablishing definitions and standards of 
Identity for oysters, raw oysters, shucked 
oysters, will promote honesty and fair 
dealing In the Interest of consumers: 
Sec. 
S6.10 Oysters, raw oysters, shucked oysters; 

Identity. 
811.11 Extra large oysters, oysters counts (or 

plants), extra large raw oysters, raw 
oysters counts (or plants), extra 
large shucked oysters, shucked oYI­
tern counts (or plants); identity. 

86.12 Large oysters, oysters extra selects, 
large raw oysters, raw oysters extra 
selects, I a r g e shucked oysters, 
shucked oysters extra selects; Iden­
tity. 

86.18 Medium oysters. oysters selects, me­
dium raw oysters. raw oysters tJe­
lects, medium shucked oysters, 
shucked oysters selects; Identity. 

36.14 Small oysters. oysters standards. small 
raw oysters, raw oysters standards. 
small shucked oysters, shucked oYll­
tars standards; identity. 

86.15 Very smail oysters, very small raw oys­
ters. very. small shucked oysters; 
Identity. 

86.16 Olympia oysters. raw Olympia oysters. 
shucked Olympia oysters; Identity. 

36.17 Pacific oysters sizes 5 to 8' per pint, 
raw Pacific oysters siZe 5 to 8 per 
pint, shucked Pacific oysters sIZe 5 to 
8 per pint; identity. 

36.18 Pacific oysters size 8 to 10 per pint, 
raw Pacific oysters sire 8 to 10 per 
pint. shucked Pacific oysters size 
8 to 10 per pint; Identity. 

49 



50 CO~~RCIAL FISHERIES REVIKw Vol. 8, No. 9 

Sec. 
36.19 

36.20 

36.22 

Pacific oysters size 10 to 12 per pint, 
raw Pac1f1c oysters size 10 to 12 per 
pint, shucked Pacific oysters size 10 
to 12 per pint; Identity. 

Pacific oysters size 12 to 15 per pint, 
raw Pacific oysters size 12 to 15 per 
pint, shucked Pacific oysters size 
12 to 15 per pint; identity. 

Pacific oysters size 15 to 18 per pint, 
raw Pacific oysters size 15 to 18 per 
pint, shucked Pacific oysters 15 to 
18 per pint; Identity. 

Pacific oysters size over .18 per pint, 
raw Pacific oysters size over 18 per 
pint, shucked Pacific oysters size 
over 18 per pint; identity. 

§ 36.10 Oysters, raw oysters, shucked 
oysters; identity. (a) Oysters, raw oys­
ters, are the class of foods each of which 
is obkined by shucking shell oysters and 
preparing them in accordance with the 
procedure prescribed in paragraph (b) 
of this -section. The name of each such 
food is the name specified iJ.l the appli­
cable definition and standaHI ef identity 
prescribed in § § 36.11 to 36.22, inclusive. 

(b) If water, or salt water containing 
less than 0.75 percent salt, is used in any 
vessel into which the oysters are shucked, 
the combined volume of oysters and 
liquid when such oysters are emptied 
from such vessel is not less than four 
times the volume of such water or salt 
water. Any liquid accumulated with the 
oysters is removed. The oysters are 
washed, by blowing or otherwise, in water 
or salt water, or both. The total time 
that the oysters are in contact with water 
or salt water after leavj.ng the shucker, 
including the time of washing, rinSing, 
and any other contact with water or salt 
water is not more than thirty minutes. 
In computing the time of contact with 
water or salt water, the length of time 
that oysters are in contact with water or 
salt water that is agitated by blowing or 
otherwise, shall be calculated at twice its 
actual length. Any period of time that 
oysters are in contact with salt water 
containing not less than 0.75 percent salt 
before contact with oysters, shall not be 
included.,.in computing the time that the 
oysters are in contact with water or salt 
water. Before packing into the contain­
ers for shipment or other delivery for 
consumption the oysters are thoroughly 
drained !tnd are packed without any 
added substance. 

(c) For the purposes of this section: 
(1) "Shell oysters" means live oysters 

of any of the species, Ostrea virginica, 
ostrea gigas, Ostrea lurida, in the shell, 
which, after removal from their beds, 
have not been fioated or otherwise held 
under conditions which result in the 
addition of water. 

(2) "Thoroughly drained" mel,l.ns one 
of the following: 

(i) The oysters are drained on a 
strainer or skimmer which has an area 
of not less than 300 square inches per 
gallon of oysters drained and has per­
forations of at least J/4 of an inch in 
diameter and not more than 1 % incbes 
apart, or perforations of equivalent areas 
and distribution. The oysters are dis­
tributed evenly over the draining surface 
of the skimmer and drained for not less 
than five minutes; Or 

(ii) The oysters are dra~ned by any 
method other than that prescribed by 
subdivision (1) of this subparagraph 
whereby liquid from the oysters is re­
moved so that when the oysters are 
tested within 15 minutes after packing 
by draining a representative gallon of 
oysters on a skimmer of the dimensions 
and in the manner described in sub­
division (i) of this subparagraph for two 
minutes, not more than 5 percent of 
liquid by weight is removed by such 
draining. 

§ 36.11 Extra large oys.ters, oysters 
counts (or plants), extra large raw oys­
ters, raw oysters counts (or plants), ex­
tra large shucked oysters, shucked oysters 
counts (or plants); identity. Extra large 
oysters, oysters counts (or plants), extra. 
large raw oysters, raw oysters counts (or 
plants), extra large shucked oysters, 
shucked oysters counts (or plants), are 
of the species ostrea virginica and con­
form to the definition and standard of 
identity prescribed for oysters by § 36.10 
and are of such size that one gallon con­
tains not more than 160 oysters and a 
quart of the smallest oysters selected 
therefrom contains not more tr...an 44 
oysters. 

§ 36.12 Large oysters, oysters extra 
selects, large raw oysters, raw oysters ex­
tra selects, large shucked oysters, shucked 
oysters extra selects; identity. Large 
oysters, oysters extra selects, large raw 
oyst~rs, raw oysters extra selects, large 
shucked oysters, shucked oysters extra 
selects, are of the species Ostrea virginica 
and conform to the definition and stand­
ard of identity prescribed for oysters bf 
§ 36.10 and are of such size that one gal­
lon contains more than 160 oysters but 
not more ,than 210 oysters; a quart of 
the smallest oysters selected therefrom 
contains not more than 58 oysters, and a 
quart of the largest oysters selected 
therefrom contains more than 36 oysters. 

§ 36.13 Medium oysters, oysters se­
lects, medium raw oysters, raw oysters 
selects, medium shucked oysters, shucked 
oysters selects; identity. Medium oys­
ters, oysters selects, medium raw oysters, 
raw oysters selects, medium shucked oys­
ters, shucked oysters selects, are of the 
species Ostrea virginica ana conform to 
the definition and standard of identity 
prescribed for oysters by § 36.10 and are 
of such size that one gallon contains 
more than 210 oysters but not more than 
300 oysters; a quart of the smallest oys­
ters selected therefrom contains not more 
than 83 oysters, and a quart of the 
largest oysters selected therefrom con­
tains more than 46 oysters. 

§ 36.14 Small oysters, oysters stand­
ards, small raw oysters, raw oysters 
standards, small shucked oysters, 
shucked oysters standards; identity. 
Small oysters, oysters standards, small 
raw oysters, raw oysters sta¥dards, small 
shucked oysters, shucked oysters stand­
ards, are of the species Ostrea virginica 
and conform to the definitiop and stand­
ard of identity prescribed for oysters by 
§ 36.10 and are of such size that one 
gallon contains more than 300 oysters but 
not more than 500 oysters; a quart of the 
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smallest oysters selected therefrom con­
tains not more than 138 oysters aRd a 
quart of the largest oysters selected 
therefrom contains more than 68 oysters. 

§ 36.15 Very small oysters, very small 
raw oysters, very small shucked oysters; 
identity. Very small oysters, very small 
raw oysters, very small shucked oysters, 
are of the species Ostrea virginica and 
conform to the definition and standard 
of identity prescribed for oysters by 
§ 36.10 and are of such size that one gal­
lon contains more than 500 oysters, and 
a quart of the largest oysters selected 
therefrom contains more than 112 
oysters. 

§ 36.16 Olllmpia ollsters, raw Olympia 
ollsters, shucked Olympia oysters; iden­
titll. Olympia o'ysters, raw Olympia 
oysters, shucked Olympia oysters, are of 
the species Ostrea lurlda and conform to 
the definition and standard of identity 
prescribed for oysters in § 36.10. 

§ 36.l7 PaCific ollsters size 5 to 8 per 
pint, raw Pac1.ftc ollsters size 5 to 8 per 
pint, shucked PaCific oysters size 5 to 8 
per pint; identitll. Paetfic oysters size 
5 to 8 per pint. raw Pacific oysters site 
5 to 8 per pint, shucked PaCific oysters 
size 5 to 8 per pint, are of the species 
Ostrea gigas and conform to the defini­
tion and standard of Identity prescribed 
for oysters by § 36.10 and are of such 
size that one gallon contains Jess than 
65 oysters and the largest oyster in the 
container is not more than twice the 
weight of'the smallest oyster therein. 

§ 36.18 Pacific oysters siz!! 8 to 10 per 
pint. raw Pacific oysters size 8 to 10 per 
pint, shucked Pacific oysters size 8 to 10 
per pint; identity. Pacific oysters size 
8 to 10 per pint, raw Pacific oysters· size 8 
to 10 per pint, shucked Pacific oysters 
size 8 to 10 per pint, are of the species 
Ostrea gigas and conform to the defini­
tion and standard of identity prescribed 
for oysters by § 36.10 and are of such size 

, that one gallon contains more than 64 
and not more than 80 oysters, and the 
largest oyster in the container is not 
more than twice the weight of the small­
est oyster therein. 

§ 36.19 Pacific oysters size 10 to 12 per 
pint, raw Pacific oysters size 10 to 12 per 
pint, shucked Pacific oysters size 10 to 
12 per pint; identity. Pacific oysters size 
10 to 12 per pint, raw Pacific oysters size 
10 to 12 per pint, shucked PaCific oysters 

Office of Price 

size 10 to 12 per pint, are of the species 
Ostrea gigas and conform to the defini­
tion and standard of identity prescribed 
for oysters by § 36,10' and are of such 
size that one gallon contains more than 
80 and not more than 96 oysters, and the 
largest oyster in the container is not more 
than twice the weight of the smallest 
oyster therein. 

§ 36.20 Pacific oysters size 12 to 15 per 
pint, raw PaCific oysters size 12 to 15 per 
pint, shucked Pacific oysters size 12 to 15 
per pint; identity. Pacific oysters size 12 
to 15 per pint, raw Pacific oysters size 12 
to 15 per pint. shucked Pacific oysters 
size 12 to 15 per pint. are of the species 
Ostrea gigas arfd conform to the defini­
tion and standard of identity prescribed 
for oysters by I 36.10 and are of such size 
that one gallon contains more than 96 
and not more than 120 oysters, and the 
largest oyster in the container is not 
more than twice the weight of the small­
est oyster therein. 

§ 36 ,21 Pacific oysters size 15 to 18 per 
pint, raw Pacific oysters size' 15 to 18 per 
pint shucked Pacific oysters 15 to 18 per 
pint:· identity. Pacific oysters size 15 to 
18 per pint, raw Pacific oysters size 15 
to 18 per pint, shucked Pacific oysters 
size 15 to 18 per pint, are of the species 
Ostrea giga's and conform to the defini­
tion and standard of identity prescribed 
for oysters by § 36.10 and are of such size 
that one gallon contains more than 120 
and not more than 144 oysters, and the 
largest oyster in the container is not 
more 'than twice the weight of the small­
est oyster therein. 

§ 36.22 Pacific oysters size over 18 per 
pint, raw Pacific oysters siZe over 18 per 
pint, shucked PaCific oysters size over 18 
per pint; identity. Pacific oysters size 
over 18 per pint, raw Pacific oysters size 
over 18 per pint, shucked Pacific oysters 
size over 18 per pint, are of the species 
Ostrea gigas and conform to the defini­
tion and standard of identity prescribed 
for oysters by § 36.10 and are of such 
size that one gallon contains more than 
144 oysters and the largest oyster in the 
contal.ner is not more than twice the 
weight of the smallest oyster therein. 

The regulations hereby promulgated 
shall become effective January 1, 1947. 

Dated : Aug. 23, 1946. 
[SEAL] MAURICE COLLINS, 

Acting Administrator. 

Administration 

51 

FISH MEAL PRICES: On May 13, 1946, the Price Administrator increased maximum 
prices of fish meal by ' $lO.OO per ton, and maximum prices of fish scrap and tankage 
by $7.50 per ton. 

The Emergency Price Control Act of 1942, as amended, the OPA sai.d on Au~ust 
29, now provides that the Administrator shall, in establishing maxlmum prlces 
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applicable to wholesale or retail distributors, allow the average current cost of 
acquisition of any commodity plus such average percentage discount or markup as 
was in effect on March 21, 1946. It becomes necessary, therefore, ~o adjust maxi­
mum markups for wholesalers, retailers, jobbers, and car-door sellers for commodities 
covered by the regulation in which base prices were increased since March 31, 1946. 
Accordin&ly, Amdt. 10 to RPS-73 has been issued to reflect the increases required 
by the above provision. 

Excerpts follow: 

Revised Price Schedule 73 is amended 
in the following respects: 

1. Paragraphs (h) (1), (h) (2), and 
(h) (3) of § 1363.12 are amended to read 
as follows: 

(h) Maximum prices for sales by com­
mercial distributors (1) The maximum 
price of a commercial distributor on the 
sale of fish meal or fish scrap which he 
purchased from the producer, and on the 
sale of fish meal made from fish scrap 
which he purchased from the producer, 
shall be the maximum price which said 
producer may charge hereunder plus a 
markup not exceeding the percentage 
markup over cost of acquisition (or 
weighted average of percentage mark­
Ups) which said commercial distributor 
used on March 31, 194G on sales of like 
fish meal or fish scrap. 

(2) The maximum price of a commer­
cial distributor purchasing fish meal or 
fish scrap for resale from another com­
mercial distributor (who in turn pur­
chased directly from a producer) shall 
not exceed the maximum price which 

said last mentioned commercial distrib­
utor may charge hereunder plus a mark­
up not exceeding the percentage markup 
over cost of acquisition (or weighted 
average of percentage markups) which 
said first mentioned commercial distrib­
utor used on March 31, 1946 on sales of 
like fish meal or fish scrap. 

(3) Any commercial distributor not 
in bUSiness on March 31,1946 shall adopt 
and use the percentage markup of that 
commercial distributor who is his closest 
competitor. 

2. Paragraph (j) of § 1363.12 is 
amended to read as follows: 

(iJ Maximum prices for sales at re­
tail. The maximum price for sales of 
fish meal at retail is the maximum price 
the retailer seller could lawfully have 
paid to the person from whom he pur­
chased the fish meal delivered to the re­
ceiving point of the seller, plus $8.00 per 
ton. 

This amendment shall become effec­
tive September 3, 1946. 

EXEMPTIONS: Exemption from price control of about 50 miscellaneous items-­
consisting almost entirely of imported food specialties and other commodities not 
significantly affecting the cost of living or business costs--was announced on 
August 5 by the Office of Price Administration when issuing Amdt. 42 to SO-132. 

Any items contained in the new list which are at present decontrolled under 
provisions of the new price control act will remain free from price control even 
though major food items from which they are derived are returned to price control 
by the Decontrol Board, OPA said. 

A complete list of exempted fishery items, of which two animal feeds--clam 
shells and oyster shells--have been under indefinite suspension from price control 
follows: 

Clam shells--cleaned, washed, graded, and ground shells of clams 
Fish loaf, ground, canned 
Fish pastes--imported and domestic 
Octopus, dried, canned--imported and domestic 
Oyster shells--cleaned, w&shed, graded, and ground shells of oysters 
Salted sardine fillets--imported and domestic 
Sardine and tomato paste--imported and domestic 
Stockfish, baled--imported 
Trout, canned--imported and domestic 
Turtle meat, canned--imported and domestic 
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PRICE CONTROL EXTENSION ACT: Clarification as to how foods and their by­
products are affected by exemption provisions of the Price Control Extension Act 
of 1946 was made on July 27 by the Office of Price Administration. 

Products that are removed from ceilings are generally those foods or feeds 
containing 20 percent or more by volume of commodities that have been specifically 
exempted from price control under the new act. If they contain less than 20 per­
cent of the exempted item, they remain under ceilings. 

On all but one group of exempted food items--poultry and eggs and their by­
products--ceilings will be restored on August 21, 1946, unless the decision of 
the Decontrol Board is that they not be brought back under ceilings. On the above 
exceptional group, action of the Decontrol Board to restore ceilings will be re­
quired before they may go back under price control. 

A listing of exempted commodities follows: 

MEATS: All livestock and. all edible meats such as beef, veal, pork, lamb, 
and mutton. Specified edible products such as canned meats, natural 
casings, animal gelatin, and all products from livestock going into 
animal feeds and feeds made from these products. 

FATS AND OILS: Cottonseed and soybean oils. Specified food products and 
feed byproducts of cottonseed and. soybean oils such as most may­
onnaise, salad dressings, oleomargarine and vegetable shortenings. 
Specified edible fats and oils made from livestock, for instance, 
lard and. edible beef fats such as are used in some shortenings. 
Specified foods or feeds made from fats, oils, and greases derived 
from livestock. (Any fat or oil that is sold to an industrial user 
for production of an inedible product, such as paint, remains under 
price control.) 

POULTRY A..l'ID EGGS: Poultry, such as chickens, turkeys and ducks, and eggs. 
Specified food products such as canned chicken and powdered eggs and 
feed byproducts made from poultry or eggs. 

DAIRY ProDUCTS: All dairy products, including milk, butter, cheese, and ice 
cream. Specified food or feed byproducts made from dairy products. 

GRAINS: All grains: wheat, corn, barley, oats, rye, grain sorghums, flax­
seed, . soybeans, and mixtures of these grains. Specified byproduct 
animal or poultry feeds made from these grains. 

mT'roNSEED AND SOYBEANS: All cottonseed and soybeans. Specified food or 
feed products made from them--among soybean food products, such items 
as various canned meat substitutes, soya flour and soya bread. 

The following are examples of products that will remain under price control: 

PROCESSED MEAT ProDUCTS containing less tl:}an 2) percent meat: Corned beef 
hash, meat stews, frankfurters and beans, chili' con carne, tamales, 
soups, pork and beans, and spaghetti and meat balls. 

OILS: Peanut oil, corn oil, linseed oil, olive oil, imported vegetable oils, 
inedible tallows, greases and. fish oils, cottonseed and soybean oil 
products sold for non-edible purpos~such as for soap. 

CANNED FOODS PACKED IN OILS: Sardines, tuna, and certain imported delicacies. 
(These remain under price control regardless of the percentage of soy­
bean or cottonseed oil involved.) 
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ALL O'IHER FOOD ITEMS THAT WEm UNIlER PRICE CX)NTRQL ON JUNE 39, 1946, NOT 
SPECIFICALLY EXEMP'ffiD: Such as sugar and syrups, canned fish, certain fresh 

and frozen fish, malt beverages, other alcoholic beverages except~ 
wine, candy; jams, jellies and preserves; coffee, tea and cocoa; other 
imported foods. 

DECONTROL: Extension for an indefinite period of decontrol of the fresh and 
frozen fish and seafood now free from ceilings and suspension of price control on 
halibut were announced on August 16 by the Office of Price Administration. These 
actions, effective August 16, were taken in Amdt. 48 to SO-132. 

Deoontrol of these fresh and frozen fish and seafood was to expire on August 
18, OPA said. The Department of Agriculture is considering whether to put these 
items on their September 1 list of foods in short supply. If the Department does 
not certify these items, they will be decontrolled under the new price control 
law. Uncertainty resulting from reinstatement of controls on August 18 for what 
might be a temporary period until September 1 would disrupt production and dis­
tribution of these varieties of fish, the agency stated. 

Halibut, which was decontrolled by the action, is distri buted alloost exclusi ve­
ly as fresh or frozen. It is sold through the same distributive channels as the 
previously uncontrolled varieties of fish. Decontrol of this species, OPA said, 
will have a negligible effect on the price level of fish generally. 

Species not included in these actions include any species of salmon (Pacific), 
tuna and tuna-like fishes (Pacific), sardines, alewives, and sea herring (North 
Atlantio), and pilchards. All of these items are still under price control. 

CEILINGS REMOVED: Twelve items considered unimportant to the cost of living 
are being removed from price controls, effective August 26, 1946, the Office of 
Price Administration announced when issuing Arndt. 50 to SO-132. Fishery products 
listed were: Canned clam broth, imported and domestic processed fish sauces (ex­
cept when containing more than 30 percent of tomato solids in the total dry solids). 

CONTROLLED ITEMS: The Office of Price Administration on August 31 made public 
a detailed list of the food, feed, and other agricultural and related commodities 
which will continue under price ceilings as of September 1. 

The list is an elaboration of the Department of Agriculture's first monthly 
certification of agricultural commodities in short supply, issued in accordance 
with the Price Control Extension Act of 1946. Under the act, price controls lapse 
automatically on any agricultural commodity which is not certified to be in short 
supply. 

Both the public and the trade have become accustomed to using OPA' s definitions 
of commodities in operating under price ceilings. The Department of Agriculture 
has used much broader categories in certifying commodities in short supply. Con­
seQuently, the list is being issued to avoid, as far as pOSSible, confusion as 
to whether specific items remain under ceilings. 
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Under the price control legislation, the Secretary of Agriculture must certify 
to the Price Administrator on the first of each calendar month each "agricultural 
commodity" which he determines to be in short supply. The certification governs 
the price control status of these commodities but does not affect controlofprices 
on other commodities even though they may be farm products. 

Generally speaking, an agricultural commodity is a commodity resulting from 
the cUltivation of the ground, raising and harvesting crops, or the feeding, breed­
ing, and management of livestock. However, the term "agricultural commodity" as 
it is used in the Emergency Price Control Act and the Stabilization Act has a more 
limited significance. It has been closely identified with and interpreted to 
mean those products for which parity or comparable prices have been figured. That 
interpretation is being continued in the application of the short supply certifi­
cation. 

The term also includes any food or feed commodity processed or manufactured 
in whole or in substantial part from any agricultural commodity. In addition, 
the price control act has defined fish as an agricultural commodity. 

The Secretary of Agriculture has stated in his September 1 certification that 
a "food or feed product shall be deemed to be made in substantial part from an 
agricultural commodity if it contains one-third or more of any agricultural com­
modity or commodities calculated on the basis of the weight or volume of the total 
ingredients (exclusive of water added as an ingredient) in such product before 
mixture." 

Food or feed product has been interpreted to mean any derivative . of an ag­
ricultural commodity or commodities which is or may be eat en or drunk by humans 
or animals. Agricultural commodities do not, however, include drugs or medicines. 

~ny other commodities commonly thought of as agricultural are not considered 
as such in the application of the price control act. Examples are lentils and 
green olives. Imported commodities, whether or not they have domestic counter­
parts, are not "agricultural commodities" in this sense . Their status under price 
control is independent of any action taken by the Secretary of Agriculture under 
his powers of short supply certification. Commodities produced in territories of 
the United States also are not considered as agricultural commodities. If such 
commodities were under control on August 31, they remain under ceilings until re­
moved by independent OPA action. 

It was pointed out that not all food, feed, and other agricultural commod­
ities under control were included in the list. Miscellaneous minor commodities 
under the General Maximum Price Regulation not specifically designated here still 
are under control. 

Some of the commodities ordered controlled by the Price Decontrol Board on 
August 21, which will not be under specified price ceilings until shortly after 
September 1, are included in the list of controlled commodities, since a new list 
of commodities in short supply will not be issued before September 30. 

Fishery items included are listed below under two main listings: 

Part A, including both imported and domestic items whose domestic portions are 
agricultural commodities in short supply. 
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Part B, limited to controlled items which are not a ricJl urRl co~~diti~ in 
the application of the act and who.. continued control dOP. I'l9t depend upon 
the certification of the Se retory of A ieul ture. 

PART A 
Salmon and all food or feed "t'roducts-pro~ sed from salmon 
Tuna, bonito and yellowtail (includinp; all tul'llV-Hk., ish) and Bll food or 

feed products processed from them 
Pilchards (ex~pt for bai t) 
Sardines, alewives and sea herring (North Atlantic) 
Canned fish of the following species: s IIDon, forth Atlantic s~a herrinp:, 

North Atlantic alewives, Maine sardines, tuna, yellowtail , bonito , other 
~like fishes, pilchards and ~ckerel 

Canned fish flakes 
Cured fish as follows: cod, hake, pollock, haddock, ling, ai the IUld CUSJ( 

Fish oils and fish and fish cr p 

PART B 
Imported canned fish exceot thoS;-;-mpte by 
Imported smoked, drie .!, sal ted or ickled ft h 
Marine animal oils 

132 
xc t tho ... e xe ed b".f 9J-132. 

In the case of imported commod1ties, OPA's general policy 11 be to remove 
from price control those imported items hose domest1c counterpart 1s not under 
price control. Exceptions to this policy 111 be made where special circumstances 
re~uire the maintenance of controls on the imported item. 

CANNED AND FROZEN SOUPS: All canned and frozen condensed and ready-to-serve 
soups, including broths, bouilllons, consommes, and howders, have been removed 
from price control, the Office of Price Administration announced on August 26 
when issuing Amdt. 51 to SO-132. 

CANNED FISH: Amendments 1 to SO-134 and 20 to SR- 14C to MFR, effective 
August 13, revoke the provisions in those regulatiOns which limited the percentage 
of canned fish or seafood which canners could sell to primary d1str1b tors during 
any calendar year. 

This action is made necessary, OPA said, by the amendment to Section 2 (j) of 
the Emergency Price Control Act inserted by the Price Control Extension Act of 
1946, which prohibits the Administrator from fixing "a ~uant1ty or percentage of 
any product which any seller may sell to any buyer." 

1~INE SARDINES: Higher retail prices for canned Maine sardines are in pros­
pect as the result of an increase of $1.20 a case (100 t pound cans or 4B i pound 
cans) in canners' ceilings allowed August 28 by the Office of Price Administration 
in Arndt. 8 to MPR-184. 

The canner increase will be effective August 28,1946, and the retail increases, 
amounting to about 2 cents on the t size can and 4 cents on the i size, will be 
made with the first shipment each retailer receives after his supplier's price 
has risen. 

The increase is necessary, OPA said, to permit the industry its peacetime 
percentage Oll net worth in the face of a prospective decline in this year's catch--
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exp~ct~d to be about 60 percent of 1 st ear's p od ction-- nd to 0 
wuge increases granted by part of the industry. 

A former 30 cents a Case ddition peroitt d on sard nes c 
Penobscot Hi vl)r or outside Maine is nO'N removed, since the e eral ioer 
it unnecessury. 

Excerpts from Amdt. 9 to MPH-184 follow: 

In Maximum Price Regulation No 184, 
~ 1364.112 (a) i amended to read a~ 
follows, 

(a) The prices set forth below are the 
maximum prices per case for Maine sar­
dines, packed In the listed container 
sizes and styles of pack, r, o. b., the rail­
road shipping point nearest the cannery 
These maximum prices are gross prices 
and the canner must deduct therefrom 
his customary allowances, discounts, and 
differentials to purchasers ot different 
clas~es. Canners must notify whole­
lalers, retailers and other distributors of 
the prices listed below In accordance with 
the directions set out In • 1364 113 , 

Standard keyless can pack (cans not 
scored for convenience In opening and 
without keys ), 
'. 's ~ottonleed oil, soybean oil, mu.-

I rd or tomato 8$Uee _______________ '0, 7& 
3 \ '9 cottonseed oil, .oybe&n oll, mu.-

tard or tomato lauee _______________ 0,70 

Standard key can packs (can scored 
for convenience in opening and with 
keys) , 
'. 's cottonseed oil, lOY bean oil, mus­

tard or tomato sauce, decorated 
(lithographed) canl _______________ ae 38 

I 's cotton e doll, oybean 0'1. mw­
tard or Ulmato auce ... ,rappe<1 or 
In cartOlla ._ ••• _____ •• _ ••• ____ •• e t!o3 

.'. muatard or UlmaUl Muce, rapp.d 
or In carton • •• _ •••• ____ •• ________ e ~& 

Fancy grade pack Ican scored for 
convenience In openln and", Ith key ) • 
l / t'. peanut 011 d orated [lItho-

graphed) cen. _ _ ___________ t7 076 
1 4'. peanut oil, wrapped Or In car-ton. ____ ____ ____ __________ 7 3~& 

114'. cottonoeed 011 • • oybean oil, 
.moked decorated llItho raphed) cana _________ ___ _ ______ 8 07 

1 4's cotUlnseed Oil, aoybean 011 
smoked wrapped or In carton. _ _ S ~& 

1 4'1 olive 011 decorated (lItho-
graphed) can. ______________ II 076 

1 4', olive 011 wrapped or In car-ton. _______________________ II ~& 

1 4 '. olive 011, .moked, decorated 
(litho raphld, canl __________ 11 676 
t '. olive oil, moked wrapped or 
In cartonl_____ II Bl& 

This amendment shall become etTe:­
tlve August 28, 1946 

Is~ued this 26th day of Au Wit 1946 

I Without key. d~uct 0126 from the 
l1.ted price 

CANNED SALMON: Consumers will pay about four cents ~ore f~r a one-po 
of pink salmon and about six cents more for a one-po nd can of Alaska red 
as a result of an increase in canners' maximum prices, the OPA anno~ ed 0 
29. 

1 

ppro 

This action was taken because the Department of gric t re notif ad the 
Office of Price Administration that it was necessary to enco r ge prod et on. 
der the new price control law, OPA must put into effect price nere ses ot this 
type when they are recommended by the Depart~ent of Agric lture. 

The action, effective August 30, 1946, 
varieties of canned salmon, except ~olumbia 
Puget Sound sockeye), by 12~ percent. 

ncrsases canners' 
River bl ebae s ( h 

Excer ts from Amdt. 5 to MPR-255--Sa es by Canne~s of Sa 
effective August 30, 1946, fol ow: 

1. The table of pric s In § 1364 562 Is 
amended to read as follow ' 

Variety and style or ot.aloer pc c<u 
Alask Kin, I-Ib lal1s__________ 117 3l 

Chln 
21 
12 

8 
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Alaska Red : 
I-lb. talls ____________________ _ 
I-lb. fiats _______ ________ _____ _ 
~ -lb. fiats ___________________ _ 

Coho : 
I-lb. talls ____________________ _ 
I-lb . fiats ____________________ _ 

~ -lb. ftats ___________________ _ 
y,. -lb. fiats ___________________ _ 

Pink: 
I-lb . talls ____________________ _ 
I-lb . fiats ____________________ _ 
~ -lb. t1ats ___________________ _ 
y,. -lb . fiats ___________________ _ 

Chum: 
I-lb. talls ____________________ _ 
~ -lb. fiats ___________________ _ 

Copper River Sockeye : 
I-lb . talls ____________________ _ 
I-lb . ftats ____________________ _ 
~ -lb . fiats ___________________ _ 

Puget SOund Sockeye: 
I-lb. talls ____________________ _ 
I-lb . ftats ____________________ _ 
~-lb. fiats ___________________ _ 

COLUM:BL\ BIVD 

Chinook. Fancy: 
I-lb. talls ____________________ _ 
I-lb. fiats __ _______ __ _______ __ _ 
I-lb. ovals, C . R ________ ______ _ 
~ -lb. fiats, C . R ______________ _ 
~ -lb. ovals, C. R _____________ _ 
y,. -lb. fiats, C . R ______________ _ 

Price 
per case 

18. 66 
19.18 
12.S8 

14. 36 
16 . 22 
9. 90 
6. 44 

f9 . 90 
9. 90 
6. 93 
4 . as 

9 . 40 
6.68 

18.56 
19. 80 
13.61 

22. 28 
2S. 61 
14.11 

23 . 61 
26 49 
29. 70 
16. C9 
19. 80 

8. 17 

Chinook, Choice: 
I-lb. talls ______________ ______ _ 
I-lb. fiats ____________________ _ 
~-lb. fiats, C . R ______________ _ 
y,.-lb. fiats, C. R ______________ _ 

Chinook, Standard: 
I-lb. talls ________ __ ____ ______ _ 
I-lb. fiats ____________________ _ 

~-lb. fiats, C . R ______________ _ 
y,.-lb. fiats, C. R ____________ __ _ 

Chinook, uncI8881t1ed: 
I-lb. taus ________________ ____ _ 
I-lb. fiatt ____________________ _ 
~ -lb. fiats, C . R ______________ _ 

Sl1 verslde : 
I-lb. talls _____ _______________ _ 
I-lb. fiats ______________ ______ _ 
~-lb. fiats, C . R ______________ _ 
y,.-lb. fiats, C. R ___ ___________ _ 

Steelheads : I-lb . taUs ___ ____ _____________ _ 
I-lb. ftats __________________ __ _ 
~ -lb. fiats , C. R ______________ _ 
~-lb. ovals, C. R _____________ _ 
y,.-lb. fiats, C. R ______________ _ 

BluebacltB: 
~-lb. fiats, C . R ______________ _ 

Chums : 
I-lb. talls ____________________ _ 
I-lb. fiats __________________ __ _ 
~-lb. fiats, C . R ______________ _ 

Vol. 8, No. 9 

Price 
per case 

19.80 
21.78 
12.38 
6.44 

16.09 
17.32 
9.90 
6. 94 

t12.38 
13.61 

1 . 92 

14.60 
17. 32 
9.90 
6.44 

19.80 
21. 78 
12. 38 
14. 86 

6. 44 

14. 74 

9.40 
11. 14 
6. 19 

CANNED TUNA: Retail price increases of l~ cents for the No. ~ can of albacore 
and 3 cents for light meat tuna (including tonno tuna), bonito, and yellowtail 
packed in the same size container, were announced on August 23 by the Office of 
Price Administration, when issuing Arndt. 6 to MPR-299, effective August 23. 

The increases are necessary to meet a provision of the Price Control Extension 
Act of 1946 which stipulates thA.t maximum prices for "any fish or seafood commodity 
or for any commodity processed or manufactured in whole or substantial part there­
from shall not be below the average price therefor in the year 1942," OPA explained. 

Ceilings for canners are effective August 23, 1946. Wholesalers, retailers, 
and other distributors will not pass on the new ceilings to their customers un­
til the first shipment carrying the new rates is received from their sellers. 

The new canners' ceilings are: 

V.rlety 

Alb.core : 
Fancy ......•......... 
Stand.rd ............. 
Orated ............... 
FI.ke ................. 

Light meat : 
F.noy ................ 
Standard ......... .... 
Orated ............... 
Fl.ke ................ 
Toono _______ ___ ______ 

Bonito: 
Stand.rd ............. 
Flake ......... ... .... 

Yellowtail : 
Stand.rd ............. 
Fl.k •. , ............... 

Style of container .nd price 
flOr case 

No. I No. H No. ~ 
tuna tuna tunB 

$29. 20 SI6.00 $9. 00 
26.45 14. 00 8.00 
25. 00 13. 00 7. rIJ 
25. 00 13. 00 7. rIJ 

21. 80 12. 00 7. 00 
19. ~5 11. 00 6.50 
19. 70 10. 35 6. 20 
19. 00 10. 00 6. 00 
25. 35 1300 7.05 

17. 1!b 9. rIJ 5. 75 
16.00 8 .. 10 5. 25 

16. 85 9.00 5. 50 
16. 00 8. 00 5. 00 



September 1946 COMMERCIAL FISHERIES REVIEW 59 

Ceiling prices for canned tuna containing dark meat are left unchanged, OPA 
said, as manufacture of this type of pack is a comparatively recent development in 
the industry. 

CANNED PILCHARDS: An increase of $8 a ton has been allowed in the California 
fishermen's ceiling price for pilchards, the Office of Price Administration an­
nounced on August 20, when issuing Arndt. 20 to MPR-579, to become effective on 
that date. 

At the same time, the new ceiling of $30 a ton was made applicable in the 
neighbo~ing States of Oregon and Washington, where the pilchard catch has been 
increaSing from 10\~ wartime levels. 

. Pilchards are not sold as fresh fish at wholesale and retail. They are sold 
direct by the fishermen to canneries. 

No change has been made in the ceilings for canned pilchards. OPA st~ted 
that if the action results in financial hardship for the canneries, they can apply 
for an adjustment in the ceiling. 

OPA also stated that the increase was granted to give the California fisher­
men returns on their pilchard catch equivalent to those experienced in 1944. Last 
year's production was only 75 percent of the 1944 volume, and indications are 
that the 1946 catch will be similar to the 1945 quantity. 

~ 
Treasury Department 

CANADIAN HALIBUT VESSElS: The Treasury Department, on July 29, issued an order 
waiving compliance with Section 4311 Revised Statutes (46 USC 251) to the extent 
necessary until and including December 31,1946, to permit Canadian fishing vessels 
engaging in the North Pacific halibut fishery only to land their catch of halibut 
in ports of entry in Alaska upon compliance with applicable customs laws. 

September is the biggest month of the hake and yellowtail fisheries. 
Cod catches are relatively low; haddock landings are falling off but 
still good, espeCially from South Channel. Ro sefish and whit ing are 
coming in almost as fast as they did at the peak of their seasons and 
whiting are still abundant. In Maine this is the best month for lobsters. 

--Conservation Bulletin No. 33 




