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FOREIGN FISHERY TRADE 

I mports and Exports 
GROu~FISH n~ORTS: During April, there were 1,887,541 pounds of fresh and 

frozen gr oundfish import ed into the United States under the tariff classification 
"Fish, f resh or f rozen fillets, steaks, etc., of cod, haddock, hake, cusk, pollock, 
and rosef ish , " according to a report from the Bureau of Customs of the Treasury 
Department . This was 55 percent less than the amount imported during the cor
responding period i n 1946 , and is in keeping with the trend of imports for the 
firs t third of t he year, which were 56 percent less than those for the first three 
months of 1946. 
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PRODUCTIOX: During the year s just before the war, the Belgian fish catch 
averaged about 40 , 000 metric t ons per year, or about one-quarter of one percent 

of t he world fish catch. The value of the prewar Bel
g ian fish catch averaged about 120 million francs 
($2 ,745,000 ) annually. No data are available on pro
duction during 1940, but it is known that practically 

~ no fishing was done after the German invasion in May. 
In 1941, only a small amount of fish was caught, as 
most of the boats had either been sunk or had fled to 
England, and such fishing as was done was restricted 
to coastal waters. In 1942, the volume of fish caught 
reached about half of the prewar total. Beginning with 
1943 , t he Bel gian fish catch exceeded the prewar, aver
age , due to very large herring runs. For the calendar 

year 1946, a new high production was attained of almost 70,000 metric tons for a 
value of 446 million f r ancs ($10 ,201,150). Table 1 (see p. 47) shows the quan
tities and value of 'f i sh l anded in Belg ian f ishing ports during the periods in
dicated. 

By far the largest part of the Belgian fish catch iS ' landed at Ostend. The 
details of soroe of the above calendar year stati stics, by port, are given in Table 2 
(see p. 47), 

It should be pointed ou t , however, that the above figures do not represent 
the total fish catch of the Belgian fi shing fleet, as Belgian boats occasionally 
land and sell the ir fish catch directly in English and Scotch ports. 
Note: The illustra tions are reproductions of sketches used by the Belgian Government in an 

effort to move the quantities of herring referred to in the article. 
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During the first five months of this year, the Belgian fishing catch has been 
very satisfactory, both from the standpoint of quantity and value (see Table 3, 
P. 48 ). 

Table 1 - Annual Catch 
F i 9 h Shellfish and 

Year Deep-sea Sal t-water Mollusk T 0 t a 1 
Tons ~ns Tons Tons Francs 

1929 15.453 17,352 -rfo 32.915 '8'2,95'b 
1930 14.093 19.311 103 33.507 91.805 
1931 1~.461 26.605 141 41.207 76.360 
1932 1 .758 11.004 270 28.032 65.927 
1933 19.161 7.&)1 lib 27.142 75.8~ 1934 18.352 9.935 2.~~ 28.534 77.9 
1935 20.438 15.412 38.837 101.642 
1936 23.762 12.762 3.850 4o.31b 1LO.226 
193~ 27.219 ~.344 4.344 38.907 118.428 
193 27.333 .657 3.145 39.135 1~.379 
1939 26,279 10.590 2.991 39.860 11 .253 
1941 601 1.470 1.663 3.735 39.393 
1942 1.581 19.L04 1.371 22.156 177.~07 
1943 2.546 57.897 122 60.565 36~. 32 
1944 7t 49.135 - 49.875 26 .837 
1945 12.9 1 32.269 354 ~§:~! 463.~63 
194b 29.575 38.545 1~574 445, ~72 
Source: National Statistical Insti tute. ~ti ties - Metric Tons. Value - '1hous. francs. 

Kinds of Fish: From the standpoint of weight. berring are the most important 
fish caught~y the Belgian fishing fleet. Before the war, the herring catch varied 

Table 2 -
Year 
~ 

1st quarter ••••.•••• 
2nd. quar ter .•..••••. 
3rd quarter ••••••••• 

Ostend 
Kilos 

20.405,923 
7,526.666 

13.408,033 

B1ankenber 
Kilos 

2.4f:j95 
171.090 
99.159 

4 th quarter ••.•••••• 1-::~~.Lq.;:~-+----:.;;g;.~~-+-;:,.&,;;;'I9l~fT-~;.a.;;;;;..~ofr--+--~k-l-(.~~~ 
Total .•.••...•.• 

~--~--~~~~--P-------~~--~~~~--~ 

widely, but averaged about 8,000 tons, or 20 percent of the total. Most of the 
herring catch occurs in the coastal waters off Belgium, with sane additional quan
tities oaught in the Flagen area off Scotland. 
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~ler-fiah ••.•••••••• 
Brill •••••..•••••.•••• 
P~rbeaele •••••.•.••••• 
H ibut •••.••.•.••••.. 
~ ............... . 
t:c>d. .................................... .. 
Sa bas te •••••...••••••• 
Red Gur:ne t ...................... .. 
Surmul le t ...................... .. 
Coalf ish ......................... .. 
Ling .................................. .. 
Bros ••••••• • •••••••• 
lb.! ti.ng ............................ .. 
Pl a.i()8 ............................. .. 
Sca.u.rel ............................ .. 
.Ravr .................. .. ................ .. 
Ray (white) ... .. ..... .. 
Gur-nard. ............................ .. 
I:liIa.b .................... .... ...... .. .... .. 
Flotte ........ .... ...... . 
Had.dock .......... ........ .......... .. 
Scotch Sole ••• •. • •••• • 
Dab Sole •••• •••••••••• 

Lobsters .. .. .. .. . . .. .. ...... .. 
Small lobs te rs ••••.• 
Shrimp and 0 erg ••• 

Total •• • ••••••••••• 
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as they usually represent about 35 to 40 percent of the total value of 
A Brussels firm has plans under way for filleting, freezin , and 
to the United States. 

Groundfish (consisting chiefly of cod, but also including h ddoc , hak , 
pollock) usually average between 15 and 20 percent of the total caten, ooth on 
weight and a value basis. 

'l'able 5 (see p. 48) shows the quantity of the ael ian fi h catch in 19 and 
1946, by type of fish. 

' Consumption: Before the war, the Belgian consumption of fish av r ea aoout 
11 kilograms (24.2 lbs.) per capita per year. as is shown in Table 

Tabla 6 - Per 

fish landed at Belgian fishing port.1I •••• 
Imparts ••••••••••••••••••••••••••••••••• 
Expor t •••...•.•...•...•...........••.... 
Belgian conau~tion ••••••••••••••••••••• 
Per ca i t.a CODII t.ion • • •• •• • •• • 

1011 
38,~6,BB4 
71,115,300 
16,096,&:10 
93,925,584 

11 2 

Kilo. 
39-:n5."077 
69,153,600 
11,115,700 
97,172,977 

11.6 

10. 

39~137 
60,%1,100 
10,112,&:10 
91,708,637 

11.0 

During 194b. Belgian consumption of fleh rose to a level about 50 nt 
above prewar, the 194b total being about 16.4 kilograms (3 .1 Ibs.) p 

The sale of fresh and frozen fish has been entirely free sinc ptemb 10, 
1945. More recently, canned fish has been removed from the ration . 

As pointed out in the September 1946 report of Belgium to the FAO, Bell 
before the war regulated fish imports and exports by quotas in order to fe UB d 
the interests of the Belgian flsh industry and trade. 

Belgium possesses an industry for the transformation of fish wast s. 

By decree of October 20. 1945. a Professional Council of 
created in Belgium. 

Canned Fish: With respect to canned fish, a royal decree iSBU 
quired that their source be marked. Before the war, Bel ium iropo 
million dollars. annually. of canned fish, of which the bulk c 
Portugal. the United States supplying only about 10 perce 0 

United States exports of canned fish to Belgium consisted chief 
salmon, and shrimp. 

The prewar imports of canned fish amounted t almost 
For the first four months of this year, elgian i~ orts of 
as shown in Table 7. 

Janua.ry 
'ebruar 

verage imports for the first fo r months ( e 
about the same as before t e ·sr. D r no .an ary. 
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percent of the imports came from Portugal. In April, Norway and Portugal each 
supplied about 40 percent of the total, The balance of the Belgian imports of 
canned fish came in small amounts from a large number of other countries. Imports 
from the United states during the first four months of this year were as shown in 
Table 8. 

e - LlII'por s 1 rom 'l'ab1 8 I t at Canned J" sh J' the Un! ted State a 

Uonth Metric '1'o~ Francs Month Metric Tons Francs 
January . .. . . .. . . . . . 1~ 31:l2.000 March .••...•......... 9 001,000 
J'ebruary . ••• e .* 128.000 A'J>ri1 •••••••• . ... 31 1.910 000 

Areas Fished: Belgian fishing boats operate mostly in the ooastal waters 
of Belgium and in the North Sea. but since the return of the larger boats from 
England. a few of these have done some fishing in the Mine-Head area west of Ireland 
and in the neighborhood of Iceland, and even off the coasts of Portugal, Spain. 
and in the White Sea. The figures on the Belgian fish catch by areas are listed 
in Table 9. 

'Jab1e 
J'ishing Average 
Field 1 6- 8 Tot 

los 10. 10. 10. 
Coaat ••••••••••••••• Qfi5,(HJ 2~282 9,228,438 

3
6'9 Southern North Sea •• 9,159,854 1.927,802 1,1~,024 9,2Ol.~ 

Central Borth Sea ••• 3.933.273 761.339 2.0 .823 5.825. 6 
Nor1;hern North Sea •• 1.526,436 784,777 467.015 2.463.876 
MOr~-Firth ••••••••• 960.375 

56,6CYJ Fl&den •••••••••••••• .1,~~.100 8.242,265 4.127,031 12,425,903 
Channal ••••••••••••• ,988 
Bristol Channel •.••• 5.339,397 
~De-Bead ••••••••••• 2.576,0~ 150,629 230,248 573.194 322.269 1,276,340 
West Scotland •.••••• 533.9 - -
I c:elan.d. ••••••••••••• 3,949,930 955,7~ 679,9CJj 570,367 2,~,ch7 
Portugal-Morocco-

Spain •••••••••••••• a> ,974 2J,97~ 
White Sea •••••••••• 

Although the coastal waters supply most of the Belgian fish oatch, the catch 
there consists largely of spent herring, and the quantity of fish caught in these 
waters is declining as the coastal zone has been practically fished out in the 
past few years. The Belgian sea coast is quite short, extending only for atrout 
40 miles. 

Belgian Fishing Fleet: During the war, the Belgian fishing fleet lost a total 
of 178 boats, of which 150 were lost in Belgium, and 28 in England. Of the latter, 
11 were lost in the service of the British Navy and 17 while fishing for British 
account. 

By the end of 1946, the Belgian fishing fleet had been practically recon
stituted to its prewar numbers, due primarily to the retransformation of the fish
ing boats which had been loaned to England during the war. The total number of 
boats at the end of 1946 was 479, as compared with 510 in 1939. During 1946. there 
was also same new boat construct10n, and the number of fishing boats increased by 
80 during the year. The number of large sea-going vessels remains below prewar, 
as is indicated in Table 10 (see p. 51). 

By decree, appearing in the Moniteur Belge of January 15. 1947, fishing in 
the territorial waters by boats having a motive force exceeding 200 horsepower 
was forbidden for the duration of the 1946-47 herring season. 
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Table 11 shows the distribution of Belgian fishing boats, by port, at the end 
of 1946. 

Table 10 - Fishin Craft 

Vessels 
Shrimp fishing boats •. 0 ••••••••••••••••••••••••••••••••• 

Coastal fishing boats ••.••••••••••• ••••••••••••••••••••• 
Boats for average fiShing .••••••• ••••••••.•••••.•••••••• 
Sea--going fishing vessels: 

Limited disbance •••••••••••••••• •••••••••••••••••••• 
Unlimited distance ••••••••••••••• •••••••••••••..•••• 

Total ••••••.•••.••••••••••• • • •••••••••••••••••••••••• 

1 

85 
123 

44 
22 

10 
1 

35 
14 

25 
13 
80 

As of May 1, 1947, the Belgian fishing fleet consisted of 479 units as COIU

pared with 510 at the end of 1939; on the same dates the motor power was respect
ively 53,397 horsepower (May 1, 1947) as compared with the 1939 figure of 59,672 
horsepower; the latest tonnage was 23,567 metric tons as compared with 28,037 tons 
in 1939. 

e - s r u Tabl 11 Di t ib ti f Fi shi Cl"af t on 0 ng 

'tYPe Ports Firms Boats TOIlIl&lle I Type Ports Firms Boats TonnBJZe 
Number Number Gross Number Number Gross 

{",onkenbor. Ul 21 -;m {Blankenber. - - -
Motor Nieuport 79 91 1.775 Steam Nieuport - - -
boats Ostend 213 238 12.500 boats Os tend 3 13 4.798 

Zeebrugge 100 116 3.689 Zeebrugge - - -
Total-1946 ~~ 11~ 18.381 Total-1946 3 13 lj4'i~ Total-1945 10:922 To tal-I c:),1I=j 1 1 

.!JNet tonnage. 

Number of Fishermen: During 1946, the number of fishermen increased from 
l,617~o~992, but the latter total is still about 120 below prewar. Table 12 
gives the breakdown of this increase. 

Table 12 Distribution of Fishermen -
Item Blankenberll NieUl)ort Os tend Zee brup:p:e 1946 ToW 1 94~ Total 

Number of boats equipped ••••••• 15 79 ~ 105 40~ 31"8 
Deck Personnel --rs yrs. and overl 

~~ 378 CB:P tains •••.•.••..•.•••••• 15 79 2)9 105 
Sailors ••••••••••••••••••• 18 134 546 173 629 
Novices •.•••••••••••••. ••• 1 21 55 31 108 87 

Less than 18 yrs. I 
56 173 183 Shipboys ••••••••••.••• •••• 2 23 92 

Machine room personnel ••••• •••• 11 65 255 101 432 340 
Total. ••••••••••••••••••••••• ••• 4I 322 1.157 466 l.c1~ It6~ 
Boat owners ••••••••••••••••• ••• 7J 25 21 

A decree, appearing, in the Moni teur BeIge of January 15, 1947, fixed the base 
salaries paid to various categories of fishermen, for use in determining payments 
due for accident insurance. 
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~~ING--BY AIR:lI The am
phibian aircraft used as whale 
spotte:.'sby the whaler S.S. Balaena 
during its recent exPedition~ 
the Antarctic performed favorably. 
according to the American Consu
late, Bristol, England. 

England 

,..,. ',~ 
~, - -- .-

,r' 

--;:::.. --- -_ .. - ~- -It was revealed that the two -=- "'-, 
aircraft totaled between them 100 
flying hours. The planes were 
launched from the whaling ship 
by the catapult and taken aboard 
again by crane when they had com
pleted their patrols. Cruising 
at about 10,000 feet. the aircraft would radio the location of a school of whales 
to killers. The aircraft were said to be particularly valuable in spotting sperm 
whales which spend a great deal of time well below the sea surface. 

The lowest temperature recorded was 170 F.; normally it was about 270 or 280 • 

Sudden squalls were the worst part of the weather. 

The potentialities of aircraft as whale spotters were not fully exploited, 
in the opinion of those engaged in the work, because whales were particularly 

numerous; it was reported that at one 
time grea t schools of them bumped against 
the Balaena1s sides. It is felt, how
ever, that there is a future for air
craft in this work and that they will 
prove invaluable in seasons when there 
are not so many whales about. 

~s, 

Germany 
FISHERIES: In order to increase the fish catch for the bi-zonal area, further 

steps are now being taken to make available to the German economy for fishing 
purposes, a portion of the prewar German fishing fleet used by the German Navy 
during the war and taken over as reparations by the Tripartite Naval Commission, 
according to the Office of Military Government for Germany (U. S.). The portion 
allocated by the Commission to the United States consists of 25 trawlers and 129 
KFK cutters (Kuesten-Fischerei-Kutter) which will be converted to fishing boats 
as rapidly as possible. 

When this fishing vessel conversion program is completed, the combined British 
and U. S. Zones will have a fleet consisting of 209 trawlers, 124 luggers, and 
2,751 cutters, and other small craft operating in the North Sea, Balt ic Sea, and 
waters adjacent to Iceland and Bear Island. With fish supplementing the supply 
of fr.esh meat in the bi-zonal area and, the·reby. increasing the protein content 
of the German diet, the importanoe of this program cannot be overestimated. 
Y''British 1fh8JOing Activities," Commercial Fisheries Review, ~ril 1947, p. 37. 
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The German fishing fleet in 1938 consisted of 375 trawlers, 1 8 1 gge ,and 
11,448 cutters and other small craft. ?':ost of these vessels at the auto-en of 
war were taken over by the German Navy to be used for other~than-fishing purposes. 
The KFK cutters used by the German Navy were so constructed that the could oe 
converted to fishing ve -ssels in case of a Nazi victory. A.any of these vessels 
were sunk or otherwise incapacitated during the Vl'dr while otner3 thtlt ""ere still 
serviceable at war's end were eithe r used by the Allies for minesweeping purposes 
or were operating in the Baltic Sea or other areas not under U~/U juri3diction. 
As the minesweeping activities came to an end, more and more of these ve~sels 
became available for conversion but shortages of materitils and marine ruilways 
have seriously hampered the program. 

11 1938- 168 

• 1947- 124 

.1947- 2,151 

I) 1938- 375 ~ 

• 1947- 209 .,t.~~~:d!~:: 
= 100 TRAWLERS 

COMPARISON Of GERMAN FISHING FLEETS, 1938-1947 

The Fisheries Bipartite Control Group, which is composed of 10 Britishers 
and 3 Americans, supervises not only operations of the fishing fleet but also 
fish imports, processing, and distribution. Prior to the bi-zonal economi~ merger 
on January 1,1947, the total catch, which averaged about 20,000 tons monthly 
during 1946, was pooled with 55 percent going to the BriGish Zone and 45 percent 
to the U. S. Zone. The distribution of the catch since that date has been arranged 
on the basis of 500 grams of processed fish per ration period for each non-self
supplier in the combined area. 

llISPECTION Ai'ID HANDLING OF FISH 
FOR EXPORT: Iceland's interest in 
producing top quality frozen fish 
for the export market is well ex
emplifie d in the care taken to insure 
the use of the best possible proce
dures in the catching and handling 
of the fish and the preparation, 
packaging, transportation, and i n 
spection of the product. The regu
lations governing these matters, as 
issued by the Ministry of Industries 
on January 10,1947, follOW: 

Iceland 
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REGULATIONS ON THE HANDLING OF FliH FROZEN FOR EXPORT 

Olapter 1. Equipment of Fishing Boats and Ships. 

Art. 1. '!he holds of fishing vessels and boats, together with racks and 
shelves in the holds, shall be painted or varnished wi th durable 
paint err varnish, at least twice a year. A chief inspector can, 
however, allow that this be done only once a. year if boats are 
not lI!Uch used. 

Art.? The holds shall be made in such a way that the fish is not liable 
to be bruised on bars or ruffles. '!he bottom of the holds shall 
be covered wi th closely barred racks. The bearing bars of the 
racks shall lie longwise on the hold so that water can flow freely 
down and aft. Boats which store the fish on deck during the fish
ing trip shall al so have racks on the part of the deck on which 
fish is stored. All racks sha.ll be easy to clean under. 

Art. 3. Front and rear walls of the holds shall be sufficiently well in
sulated to prevent heating from forecastle or engine room. 

Art. 4. If the hold is over one meter (39.37 inches) deep, shelves shall 
be installed when fish is iced, in such a way that each la,yer of 
fish does not exceed one meter. In the case of small boats, where 
the holds are only just over one meter deep, it is permissible to 
fill the holds without installing shelves. 

Art. 5. The holds of fishing boats shall be carefully cleaned and washed 
after each fishing tour. Moreover, an inspector can demand that 
they are washed in sterilizing substances if he considers it nec
essary. 

Chapter II. '!he Handling of the Catch. 

Art. 6. All fish shall be bled by cutting across the thoracic arteries on 
both sides as soon it comes on deck. 

Art. 7. In the case of boats lIhich do not land the catch daily, all fish 
shall be eviscerated as soon as ~ossible. Boats which land the 
catch daily, may bring the fish Mhore ungutted, but during the 
summer it is desirable that all fish is eviscerated immediately 
on catchins. 

Art. 8. All fish, whether it is gutted at sea or on land, shall be washed 
immediately after gutting. Care shall be taken not to leave any 
rAmainders of liver, guts or blood in the belly cavity. 

The supply of water for washing shall be so good that it does not 
become markedly stained by the washing. 

Art. 9. When fish is carried ashore ungutted and gutted in sheds on land, 
the sheds shall be carefully cleaned and made in such a way that 
they may be cleaned easily. The floor shall be plain and, where 
the fi sh is piled up, covered with racks providing a free flow 
of \,ater away from the fish. Eviscerati on and washing shall be
gin as soon as the boat comes to port. When carrying the fish 
to the place of destination all rules of cleanliness shall be 
fully ob served. 

Art. 10. '!he fish may never be hooked or pricked with fish-forks or other 
tools, except in the head. Any such handling of the fish which 
mig~t lead ~o bruises or other damage to the fish, shall be 
avol.ded. 
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Art. 11. On boats which are out fishing for more than one day, all fish 
shall be gutted, and iced in the hold before it stiffens. When 
iced, round fish shall lie belly down and flat fish dark side 
down. 

Art. 12. 'Ihe quantity of ice used for icing shall be decided by inspectors. 

Art. 13. During the period ~ 15th to September 30th, it is not allowed 
to keep fish uniced for more than 12 hours from the time of 
catching until the boat comes to port. 

From October 1st to May 14th, fish may lie uniced in boats up to 
24 hOW's. During the same period the Director of Inspection 1D8iY 
allow fish on ice to be kept in boats for longer time than is 
permissible in the period May 15th to September 30th. 

Moreover, it is allowed to keep fish on ice, in the period Ma¥ 15th 
to September 30th, longer than stated above, if condi tions are 
particularly good, in the Director's opinion, the boa.t well equipped 
for keeping fish and the weather and other oonditions are favoura.ble. 
The Director's permission must be obtained on all occasions. 

Olapter III. 'Ihe Handling of Fish in C@ick.-Freezing Plants and 'Iheir Equipment. 

Art. 14. Fish which is taken for filletting must be fresh and. undamaged and 
in all respects perfectly sound merchandise, according to inspector's 
judgment. 

Art. 15. If, during the period Ma,y 15th to September 30th, fish bas been un
iced in boats and is not iced on land, filletting must be finished 
not la-ter than 24 hours sfter catching. Fish ma,y, however, never 
lie uniced on land for more than 12 hours. During the per iod Oc
tober 1st to May 14th such fish may lie uniced on la:nd for 24 hours. 
If caught by trawler, round f'ish which has not been iced on 1a:nd, 
shall be filletted not la.ter than 36 hours after landing, but fish 
caught on line may lie up to 48 hours. Flat fi.sh may, if required, 
be kept on ice for up to 3 days on land. 

Fish which has been iced in the boat but is not ioed on land, shall 
be filletted not later than 8 hours aiter landing. Fish which has 
been iced in the boat and is also iced on land before filletting, 
ma,y be kept for up to 24 hours on la:nd before filletting, on con
di tion that not more than 3 days have ela;psed since the time of 
catching. 

~·t. 16. The building in which the fish is kept while it waits for filletting, 
shall be well finished if made of concrete, or painted if made of 
timber. In case fish stores are not in accordance with the demands 
of Director of Inspection, they shall be changed as he decides. 

Art. 17. The space on which the fish lies while it awaits filletting shall 
be such that water can flow freely from under the fish. The fish 
shall lie on racks which are installed in such a. way that they can 
easily be cleaned under when work is finished. 

Art. 18. 'Ihe oldest fish, or that fish which, in the inspector's opinion 
is least likely to stand being kept longer, shall be cured first . 

The fish shall be washed in washing machines which secure that 
only fresh water or sea comes in touch wi th the fish. If a 
washing machine is not available, the fish shall be washed by 
brushes and in clean, running 1\'8.ter or sea. 

55 
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Water and sea water, which is used for washing the fish a.t the 
freezing plants, shall be olean and uninfeoted in the opinion 
of inspectors and the Fish Department of the Fa.cul ty of Indus
tries of the University. 

Art. 19. Gloves ~ not be used at fUletting unless they are lIII8.de of 
rubber or other similar material. If the fillets are not re
moved from the filleters on conveyor belts, they anall be 
carried in clean me tal pells. 

Art. 20. '!he fish shall be precisely weighed end. soe.les shall be tested. 
wi th weights at lea.st twioe a. day. Care shall be taken tha.t 
the frozen blooks oontain at least a.s IIQOh fish 8.8 .t&ted on 
the wrappers. 

Art. 2l.. 

Art. 22. 

Packi~ tallles should., 'uost 01' &1.1, be ad. of rtUt-free _tal 
(steel), or other material. which 1a ea.y to clean. If 1IIOoden 
tables are used, they sball b. whi te-painted.. Using glov .. of 
other IIB.teria.1 than rubber or other similar -.ter1a.l. far pack
ing, is not allowed. 

If the fillets are wrB.tJped in parchment paper and not laid in 
cartons, the packages shall be put in the freezing pans without 
del6¥ or, alternatively, it must be ensured, in 10Jlle 1r83', tha.t 
the paokages do not get deformed or soiled. 

Art. 23. Every pa.okage shall bear the freezing plant's mark of identi
ficati on and. such particulars as the production period lind other 
information which the Direotor of Inspeotion ~ demand • 

.Art. 24. Under ordinary circumstances, fillets must not be ~t longer 
than 3 hours before freezing unless they are kept in tempera,. 
ture of about 0 0 Centigrade {320 Fahrenheit). They must, how
ever, never be kept longer than 6 hours. 

Art. 25. If mul ti-plate freezers are used, equal thickness shall be en
sured, for example, by installing wooden lists on the edges of 
the p la.tes . 

Art. 26. When fillets are frozen and stored in moisture-vaporproof wra~per., 
the blocks shall be glazed in clean water immediately on being re
moved from the freezer. Care shall be taken that the ice-gla.ze 
covers the whole blook. 

Art. '17. Floors of storerooms, where fish is stored after freezing, shall 
be covered with gratings in such a way that the fish cases stand 
at least 10 cm (3.94 inches) above the floor, and that air can 
circulate freely under the piles. The space between the fish 
piles and the walls shall be at least 15 centimeters (4.13 inches), 
and if there are freezer pipes on the walls, then fish cases shall 
stand at least Xl centimeters (7.87 inches) aWfl3" from the pilles. 
In the same ~ there shall be suace of at least Xl centimeters 
between the freezer pipes in the- ceiling and the pile. Concerning 
the loading of frozen fish in ships; similar rules shall be adhered 
to so that air can a1~s circulate freely round the fish cases. 

Art. 28. No smelly articles, or other articles whioh might have harmful 
effect on the fish, must be kept in the storerooms. Unfrozen 
goods must not be brought into the cold stores. All articles 
or goods which are brought into the cold stores must be about 
equally cold as the goods which are stored there already. 
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Art. 29. The temperature in storerooms for fish which is frozen for exoort, 
shall be at least 1&'200 Centigrade below zero (00 to -40 F.), and 
shall be kept within these limits as far as possible. The tem
perature may be lower, however, if it is kept Uniform. 

In every storeroom there shall be an automatic thermometer or 
an electric thermometer showing the degree of frost, without 
the room being opened. 

Art. 30. During the loading and transport of frozen fish the cases must 
be handled as carefully as possible. They must not be tr'odden 
on with dirty shoes, or handled with dirty gloves, or soiled in 
any other WB;f. The cases must not be lifted by the steel straps 
or wire with which they are reinforced. Care must be taken that 
they do not get wet. When fish is transpo:'ted on lorrie s or 
boats, it shall be protected ~ainst rain and heat wi t.~ covers 
or other necessary equipment. The execution of the above shall 
be in accordance with instructions given by the Director of In
spection regarding the protection of appearances and safety of 
the fish. 

Art. 31. Localities of work, tools, machinery, tables, containers -and 
other equipment used at the curing of fish, shall be carefully 
washed every day when work is finished. Water supply must be 
ample in arder to facili tate cleanliness. Every freezing plant 
shall be well stockBd with sterilizing substances, e;pproved by 
the Fish Department of the University, for cleaning working 
localities and. tools when necessary, most preferably every day. 

Art. 32. Employees who work on filletting, .... ighing and pa.ckaging shall be 
tidily-dressed. ~ose who weigh and pack, in particular, shall 
wear whi te gO'lfIlS or wili te aprons. Women shall wear wili te caps 
lIBde of linen or other similar II&terial. 

Art. 33. People infected with contagious illneases IIII1st not be allond to 
work in freezing plants. Inspectors can demand a heal th in
spection whenever he considers it necessary. 

Art. 34. Care shall be taken that utmost cleanliness is observed in the 
handling of the fish, as far as circumstances allow. Smoking 
is prohibited in all places where unpacked fish fillets are 
worklld on. 

Art. 35. Violation of a~ of the provisos of these regulations is subject 
to a fine of kr. 10,000.00 ($1,546.50). 

Art. 36. By the above regulations, regulations No. 64 of June 7th, 1944, 
and No. 103 of July, 1944 on the inspection of frozen fish and 
iced fish are cancelled, together wi th other stipulations which 
are contrary to the above regulations. 

The regulations are issued under the au thori ty of Law No. 92 of 
May 3rd, 1935, on the handling, cure, and export of sea produce, 
and come into force immediately. 

'IRE MINIS'mY CF INDUSTRIES 

January 10, 1947 
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REGULATIONS ON INSPECTION OF QUICK-FROZEN FISH FOR EXPORT 

Par. 1 • .All frozen fish exported froa Ioeland aha.ll be inspected by inspectora 
in the service of the Director of Inspection of frozen fish. 

Par. 2. In this work the Director of Inspection is Msisteri by cl1ief inspectors. 
Their occupation is to travel between the various frep,zing lnnts and 
supervise the T)roduction; moreover, to take C"\re of the IClAJiinR of 
ships, etc., acrording to the Director's instructions at arr/ given time. 

Chief inspectors shall be engaged by the MinistRr of Industries, after 
consultation with the Directvr of Inspectirm. 

Par. 3. alief insrectors are responsible, for t,heir work, to th .. Director of 
Insoection who, in turn, is responsible for the insnection in its 
entirety. They shall take care t.bn.t sub-inspectors (ingpector3 of 
the individual freezing plants) do their duty, a.'1.d ensure that all 
rules and regulati ons regarding the handling ~d th~ quali~/ uf the 
fish and the equinment of fishing boats and freezing plants are obeyed. 

Par. 4. A chief ins!,ector shall visit each freezine plant suffiCiently often 
to be able to k2ep well informed of everything that conoerns the 
Inspeotorate or at least once a week during the main productil)n period 
of each individual freezing plant, ~ere that is possible. 

A chief inspector shall always be present at the loading of ships, in 
order that he may ensure that all regulations on the handling of the 
goods are compiled wi tho 

Par. 5. Exporters of frozen fish sha.ll inform the Director of Inspection of 
the loading ships, which export frozen fish, sufficiently early for 
the Director to be a.ble to send a chief inspector on board the ship. 
':!he Director of Inspection or a chief inspector authorized by him, 
shall issue a certificate of inspection covering the cargo when he 
has convinced himself that the regulations have been co:nplied wi th 
and·that the fish is a sound merchandise. 

Par. 6. Chief inspectors shall wri te detailed reports on their work ea.ch day 
and send them to the Director of Insnecti on every two weeks. ~ese 
reports shall include descriptions of all aspects of the insnection. 
Moreover, they shall include statements of the date of visit to each 
place, the length of stay, the nature of the work being done, and 
the chief inspector's criticism. These re~orts shall be written on 
forms pre~ared by the Inspectorate's head office. 

Par. 7. Each freezing plant shall have one sub-inspector for frozen fish. 
His duty is to ensure that all regulati~ns regarding the handling 
and quali ty of the fish and the equinment of the nlant, are obeyed. 
In his work he is personally responsible to chief-inspector and the 
Director of Inspection. 

A sub-inspector may occupy other posts at the freezing plant, such 
as foremanship or any other work, provided that he can, at the same 
time, perform all his duties as a sub-inspector. He shall always 
be present when fish is worked on , whatever kind of work that may be. 
In C6se he is not able to be present, he shall appoint another man 
to take his place and bear all responsibility for his work. 

Sub-inspectors at the freezing plants shall inform chief inspectors, 
or the Director of Inspection, without delay, if they are confronted 
with problems of inspection which they cannot solve. 
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As long as there is a stock of fish in the plant's cold store, those 
sub-inspectors who are, at the same time, permanent employees of the 
freezing plants, such as foremen, shall receive a fee for the super
vision, amounting to 20 percent of labourer's wage rates in force at 
their respect~ve places of work, the time-basis being 25 eight-hour 
working days each month., The fees are payable by the respective 
freezing plants. 

In ca.se an employee of a freezing plant, who has been a sub-inspector 
at the same time, neglects his duties as a sub-inspector or is, for 
some other reasons, not capable of doing his duties as a sub-inspector, 
the Director of Inspection has "power to appoint another man, 'llho attends 
to the inspection as his sole occupation. '!he salary of this sub-in
spector shall be the same as that of the plant's foreman. and be paid 
by the freezing plant. 

Sub-inspectors shall be authorized by the Chief of Police in accordance 
with appointments of the Director of Inspection. 

Par. 8. Sub-inspectors shall send reports of production in their respective 
freezing plants, to the Director of Inspection, in such details as 
he l1IB.y deci~e. '!he Inspeotorate provides forms for these reports. 

Par. 9. '!he sub-inspector's reports shall be booked in such a way in the 
Inspectorate's office, that at any given time there are clear s~ 
tistics at band as to the quantity of fish in each freezing plant, 
the to tal proauction of eacil plant during the year, goods sent away, 
etc. Moreover, all comments lISde on _the respective freezing plants, 
shall be booked separately. 

Par. 10. '!ho Director of Inspection, cilief inspectors or sub-inspectors of 
frozen fish have powers to stop production, loading, etc ••••• if 
the quality of the goods is not reasonable or if regulations have 
not been complied with. Inspectors can prohibit the export of goods 
if, in their opinion. the handling of the goods bas not been in ac
cordance with quali ty requirements, even if there is not a clear case 
of a break of regulations. 

Par. 11. '!he FrQzen Fish Inspectorate shall be run in collaboration with the 
Fish Department of the Faculty of Industries of the University, lIhen 
that (the Fish Department) has commenced activi ties. '!he aim of this 
institution shall be, among other things, to promote lmowledge on the 
quali ty of the goods and test the effects of diverse curing methods 
on the mercila.ndise. '!he Fish De-partment shall hold courses for inspec
tors in collaboration with the DIrector of Inspection, when that is 
considered necessary. A1 terations of the regulations or stipulations 
regarding handling and curing methods of the fish are subject to the 
consent of the Department. If the Department considers any such 
al terations desirable, the Director of Inspection shall be informed, 
and the Department, in collaboration wi th him, shall seek the consent 
of the Minister of Industries to such alterations. 

In the case of dispute between the Inspectorate and producers or other 
parties, regarding the quality of goods, the dispute shall be referred 
to the Fish Department for settlement. 

'!he Department has power to take or claim from inspectors or producers, 
samples of fish in whatever state it III8iY' wish for, wherever and whenever 
it considers necessary. 

'!"nese regulations are issued under the authority of Law of Al thing Nr. 
92 of M8iY 3rd, 1935, on the handling, curs, and export of sea produce, 
and come into force immediately. 

'mE MINI STH! OF INDUSTRIES 

January 10, 1947 
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Japan 
PRODUCTION: Estimated fish production for 1947 is 4,000,000 metric tons, 

more than 2,250,000 tons above the 1946 catch, according to General MacArthur's 
report on Japan for Fehruary. Predictions were that the trend would continue into 
1948, when it is anticipated that the production will reach 4,500,000 metric tons, 
These projected increases hinge on expected gains in consumer goods for fishermen, 
an increase in fuel oil allocations, and improvements in sardine herring runs. 

Mexico 
BHRIMP FISHING AND SHARK LIVERS: With the extension of the open season to 

May 31, shrimp fishing continued in the so-called protected waters in the upper 
reaches of the Gulf of Lower California, with the Guaymas fleet concentrating in 
the Kino Bay section, according to the American Consulate at Guaymas, Sonora, 
Mexico. Shrimp prices remained high with payments to the fishermen averaging 
over 5,000 pesos ($1,030) per ton, but catches were reported to be very low and 
many boats failed to make expenses. The freezing plants were unable to maintain 
production schedules and the season closed in an atmosphere of pessimism. 

After a slow come-back following last month's break in price, another break 
in price occurred during the last week in May in shark livers for the vitamin 
industry. The volume of the catches was reported lOW, and with a poor market for 
low potency livers which represented the bulk of the production, the outlook for 
this part of the fishing industry is considered unfavorable. 

@ 
Norway 

PRODUCTION: Norway produces more medicinal cod liver oil than any other 
country. It is estimated that production in 1947 will reach 100,000 barrels, 
according to the Royal Norwegian Information Services. In April, production was 
reported as double that in 1946. Export opportunities were reported very good as 
Norway has trade agreements with many countries. Numerous firms have begun to 
export medicinal oil in flasks instead of barrels and drums, which has caused 
great interest abroad. 

The Government's freezer in Aalesund has begun to pack frozen whalemeat for 
export. It is cut in steaks and placed in cellophane in 2- and 10-pound cartons. 

The 1947-48 budget states that a rationalizing of industry is necessary to 
overcome the shortage of labor and indicates that agriculture and fisheries, with 
their current methods of operation, utilize manpower poorly. In the fisheries, 
which now employs 100,000 men, the administration has set as a goal to be achieved 
by rationalization, the catching of the same quantity of fish with 30,000 year 
round and 10,000 seasonal workers. 




