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SALMON CA ERY T I 

PART I - RELATI A so 

By H. agnusson-';- a d 
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Pink, or humpback (Oncorh nchus gorbuscha) 
Red, sockeye, or blueback O. nerka) 
Chum, fall, or dog (.2,. ketaT -­
Silver, or coho (0. kisutch) 
King, chinook, or-spring (.2,. tshawytscha) 
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COLLECTION AND SORTING OF SALMON CANNERY WASTE 

In 1946, the trimmings were collected in a 12-inch diameter wire-mesh basket 
by placing it directly in the chutes coming from the header and the "iron ohink" 
(trimming and cleaning machine). Collections that year were made from four ot 
the canneries accessible to Ketchikan by road: Ketchikan Packing Co., P. E. 
Harris & Co., New England Fish Co., and Wards Cove Packing Co. In 1947, all sam­
ples were secured from the Ketchikan Packing Company cannery. In the latter year, 
larger baskets, 16 by 16 by 10 inches, were held under the end of the chute. In 
both years, each sample studied weighed at least 100 pounds. Because a larger 
basket was used, the 1947 samplings were probably the better. Actual counts ot 
heads, tails, egg sacs, and milts indicated that fairly uniform and representa­
tive samples were secured. 
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At the laboratory, each sample was caref~.y and ~uantitatively sorted into 
eight parts: heads plus collars, hearts, fins, tails, livers, eggs, milt, and 
digestive tracts. During the sorting operations, small amounts of li~uid always 
separated, and there were small ~uantities of solid material too broken to iden-
tify. These two portions, which were comparatively small were discarded. 

In the tables each datum on the amount of a part is presented as a percent-
age of the total weight of the eight identified parts. The composition of the 

-
Table 1 _ CoI'lpOsit1on. of Sample a of Salmon Ca.DJlery Waste 

C JIIIpOBi tion Rangea in Peroentages 
No. of Heada c!r. Digestive 

~pe01eS Year samples collara Heart a Fins Tail a Livers Eggs Milt tracts 

Pink 1946 5 51.7-62.5 0.7-0.9 5.6-21.0 2.3-10.0 1.3-4.9 5.8-18.3 1.7-11.3 1.0-15.0 
1947 5 53.0-60 .7 0.8-0.9 6.8-9.4 6.1- 8.5 4.4-5.1 5.0- 8.4 3.9- 5.5 7.2-11.7 

lIeQ ol"4b 4 4ol. -O4.~ U.!:! 4.'r'(." b.O-olol.b ;'.0- .U i::."-i::;'.i:: ~.u-17.0 2.7-10. 6 
1947 2 64.8-70 .5 0 .8 7.0-8.5 6.7- 7.2 3.4-4.0 3.7- 6.1 1.1- 2.1 6.2- 7.1 

I ~I!\DD 1'::146 4 43.'1-4\:1.\:1 0.6- O. 7 3.6-7.9 4.5- 8.0 4.6-6.0 ol4.i::-i::'::1.6 2.7-11.0 5.7- 9.7 
1947 3 58.6-63.3 0.7- 0 8 5.5-6.5 3.8- 4.4 4.6-5.2 7.8- 9.9 4.1- 6.3 7.6- 9.7 

Silver 1946 4 54.1-74.2 0.9 2.3-5.9 4.8-10.5 2.9-4.0 3.1- 9.6 1.9- 7.4 8. 8-16 . 9 
1947 2 58.9-60.7 0.7 6.7-7.3 2.0- 2.8 5.2- 8.9-10.4 6.6- 7.3 6.9- 9.5 I 

King 1946 3 46.2-51.4 0.7 3.7-6.6 5.0- 5.9 2.5-4.9 5.2-30.9 1.3- 7.1 7.7-025.5 I 

cannery waste, of course, varies throughout a single season, depending consid-
erablyon the maturity of the fish; for instance, late in the season the eggs 
and milt become more important fractions of the total waste. Some variations 
~om year to year and area to area are to be expected. The proportions of re-
coverable waste parts also depends on the freshness of the fish going through 
the butchering machinery and the care 'with which the machinery is adjusted. 
Irhe data presented must be considered as simply the best estimates obtainable 
by the procedures employed at Ketchikan during 1946 and 1947. POSSibly, the 
ranges reported in Table 1 are of more significance than the averages shown in 
Table 2. 

Table 2 - Average Composition of 1946 and 1947 Salmon-CannerY-Waste Samples 
Average Composition of Total Waste 

SpeCies of Fish 
Part of Fish Pink Red Silver Chum King 

Percent Percent Percent Percent Percent 
~eads and collars ..•...•.......... 56.6 58.6 59.~ 52.5 49.4 
~earts •••••••••••••••••••••••••••• 0.8 0.8 0.8 0.7 0.7 
Fins •••••.••.••••••.•.••••.•.••••• 9.1 6.7 5.5 5.4 5.1 
Tails •••••.••••••••.•••••••••.••.. 7.2 7.7 6.1 5.0 5.4 
.L.1vers ............................ 4.2 4.7 3.9 5.3 3.6 
Eggs •••••••••••••••••••••••••••••• 8.3 9.9 7.4 17.0 14.6 
~lt •••••••••••••••••••••.•••••••• 4.6 5.2 5.2 6.0 3.9 
~estive tracts •••••••••••••••••• 9.2 6.4 11.2 8.1 17.3 

OBSERVATIONS ON USE OF SALMON CANNERY WASTE 
In 1949, the total quantity of salmon cannery trimmings utilized was greater 

than in any previous year. Yet it amounted to barely 20 percent of the total 
trimmings available in Alaska, and essentially all this was used to produce meal 
and oil. The trimmings from canneries producing 80 percent of the. salm:m pack 
of Alaska were discarded. At the fre~uently used and fairly accurate figure of 
25 pounds of trimmings per standard cas~ of canned product (48 pounds per case), 
the 3,500,000 cases produced by these canneries (about 100) indicates that 
87,500,000 pounds of salmon material were wasted. This was roughly distrib ted 
as fOllows: 

L..t 
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e of Salmon Wa ste Pounds Type of Salmon Waste Pounds 
eads and collars ........ 49,000,000 Livers •..... •.........••.. 4,000,000 . . . . . . . . . 700,000 Eggs • • • • • • ••••• 0 •••••••••• 8,500,000 
scellaneous fin s ....... 7,000,000 Milt •.. .• .............•••• 4,300,000 . . . . . . . . . 6 000.000 Digest ive tracts .......... 8.000.000 

To secure an estimate of the amount of each waste par t available at an "av­
erage" cannery, producing 35,000 cases of canned salmon, the above figures need 
only be divided by 100. 
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FISHERY BYPRODUCTS INDUSTRY 

QQ !QQ liliilli····· 
That the press liquor from fish reduction processes is run through 

evaporators and concentrated until a product wi t h a content of 50percent 
solids is obtained. This concentrate is a very good source of the ~ 
protein facto: and vitamin Ei2.important for producing more economical 
weight gains In poultry and SWlne and increasing the hatchability of 
eggs • • • 




