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RECENT 
FISHERY PUBLICATIONS 

Recent publications of interest to the commercial fishing industry are listed 
below. 

FISH AND WILDLIFE SERVICE PUBLICATIONS 
THESE PROCESSED PUB LICATIONS ARE AVA IL ABLE FREE FROM THE 

DIVISION OF INF ORMATION, U. S. F IS H AND WILDLIFE SERVICE, WASH­
I NGTON 25, D. C. TYPES OF PUBLICATIONS ARE DESIGNATED AS FOLLOWS: 

CFS - CURRENT FISHERY STATISTICS OF THE UNITED STATES AND 
ALASKA. 

SL - STATISTICAL SECTION LISTS OF DEALERS IN AND PRODUCERS 
OF FISHERY PRODUCTS AND BYPRODUCTS. 

SEP. - SEPARATES (REPRINTS) FROM COMMERCIAL FISHERIES REVIEW. 
SSR. - F ISH. - SPEC IAL SCIENTIFIC REPORTS--FISHERIES (LIMITED 

DISTRIBUT ION). 

Number Title 
C,S-773 - Massac husetts Landings, May 1952, 14 p . 
CFS-782 - Frozen Fish Report, August 1952 Final, 8 p. 
CI'S-786 - Maine Landings, June 1952, 4 p . 

i.holesale Dealers in Fishery Products: 
5L-29 - Ohio (revised), 2 p . 
5L-31 - New York (revised), 2 p . 
SL-32 - Minnesota, 2 p. 
5L-33 - North Dakota, 1 p. 
~L-35 - Illinois, 3 p. 
5L-36 - Iowa, 2 p. 
5L-38 - Missouri, 2 p. 
5L-39 - Tennessee, 1 p. 
SL-41 - Arkansas, 2 p. 
SL-42 - Kentucky, 1 p. 
SL-4) - Alabama, 1 p. 
SSR-Fish. No. 71 - Establishing Tuna an~ Other Pe­

lagic Fishes in Ponds and Tanks, 
February 1952, 23 p. 

Nwr.ber Title 
SSR-Fish. No. 72 - English Translations of Fishery 

Literature (Additional List­
ings), March 1952, 34 p. 

S$R-Fish. No. 75 - Water Temperatures of Califor­
nia's Central Valley, 1949-51, 
lI,ay 1952, 49 p. 

Sep. 321 - Experiments on the Escape of Undersized 
Haddock Through Otter Trawls. 

Sep. 32~ - Preliminary Investigation of the ~outh­
eastern Alaska AbAlone: 

Fart I - Exploratory Diving. 
Part 11- Tecnnological Studies on Hand­
ling Aboard Ship and Preparation ft­
shore, end Acceptability of the Cooked 
Products. 

MISCELLANEOUS PUBLICATIONS 
THESE PUB LICATIONS ARE NOT AVAI LABLE FROM THE FISH AND WILD­

LIFE SERVICE BUT USUALLv-MAv-BE OBTAINED FROM THE AGENCIES IS­
SUING THEM. CORRESPONDEN CE REGARDING PUBLI CATIONS THAT FOLLOW 
SHOULD BE ADDRESSED TO THE RESPECTIVE AGENCIES OR PUBLISHERS MEN­
TIONED. DATA ON PRICES, IF READ ILY AVAILABLE, ARE SHOWN. 

Alaska Seafood Recipes (from the Fishery Products 
Laboratory ) , edited and revised by Charlotte D. 
Speegle and Marjorie Bassett, 79 p., processed. 
Published jointly by the Fisheries Experimental 
COmmisSion, the Agricultural Extension Se r vice, 
and the Alaska Development Board. (Copies are 
being distributed in Alaska by the Agricultural 
Extension Service, College, Alaska; the Alaska 
Development Board, Box 50 , Juneau, Ala ska; and 
the Fishery Products Laboratory, Ketchikan, A­
laska.) After being out of print for several 

years the new edition of this po~ular booklet 
is back with all the old favorite recipes and 
many added new ones. An attractive color cover, 
information on purchasing fish, and notes on the 
various species of fish have been added to make 
the booklet a handy addition to the homemaker's 
cookbook file. All recipes have been tested by 
the home economist at the Ketchikan Laboratory. 
Included in the 80-page booklet are over 100 
recipes for fish and shellfish, outdoor fish 
cookery, sauces and stuffings, and kelp pickles. 
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griUf,s of the Mutual Security Agency and its pred­
ecessor, the Economic Cooperation Administration, 
through May 31, 1952. Charts and appendix tables 
on the European program cover MSA/ECA operations 
beginning with April 3, 1948, to date. Charts 
and arpendix tables on the Far East program cover 
~5A/ECA operations under the Cnina Area Aid Act 
of 1950. A section of the report deals with cur­
rent economic deve lopments in Western Europe. 

The ~ational School Lunch Program, PA-208, 19 p., 
---illus ., printed. Production and Marketing Ad­

ministration, U. S. Department of A~riculture, 
~ashington 25, O. C., June 1952. Report on the 
progress of the National School Lunch Program 
since 1944. The charts presented trace the 
growth of the Program, in terms of the number 
of participating children and the number of 
meals served. The charts also show the extent 
to which the Program is fulfilling its nutrition­
al and agricultural objectives, the high quality 
of the meals served, and the large quantities of 
food used. 

Report £!! the TILAFIA and Other Fish and Fisheries 
2£ Lake Nyasa, ~, by Rosemary H. Lowe, 
Fishery Publications, vol. 1, no. 2, 137 p., 
iUus., printed, b2 net (U SS,5. 60) . ColonialOf­
fice, London, England. (Avai l able from Her Maj­
esty's Stationery Office, London, England), 1952 . 
A report in three parts on an i nvestigation into 
the life histories, habits, and growth rates of 
certain species of Tilapia and other fish of 
Lake Nyasa. Part One contains a study of the 
general ecology of the Tilapias and suggest ions 
for future development and control of the fish­
ery. Part Two covers the bilogy of the Nchila 
(Labeo mesops) and development of the fi sher y ; 
fis l:eries for predatory fish; the Mpasa (Barilius 
miCrOle~is) fishery; and the Utaka (Haplochromis 
species fishery. Part Three discusses the gen­
eral control and development of the fish indus­
try, and a summary and recommendations . There 
are a number of appendixes which include report s 
on the fish and fisheries of the River Lilongwe, 
Lake Kazuni, and Lake Chilwa; and a list of sci­
entific and na t ive names of fi sh mentioned in 
the report. 

Shellfish Definitions and Standards under the Fed­
~ ~, Drug, and Cosmetic Act, Service and 
Regulatory Announcements, Food, Drug, and Cos­
metic No.2, Part 36, 8 p., printed, 10 cents. 
Food and Drug Administration, Federal Security 
Agency, Washington, D. C., re printed June 10 52. 
(For sale by Superintendent of Document s, \\'ash­
ington 25 , D. C.) An unofficial print of the 
definitions and standards of identity and fill 
of container for shellfish is sued under the Fed­
eral Food, Drug, and Cosmetic Act. The shell­
fish covered are canned shrimp, canned oyster's , 
and raw oysters. The standard s fo:' these shell­
fish contained in the pamphlet were all previous­
ly pubU shed ir. the Federal Regi ster several 
years ago . The Act require s the Federal securit l 
Administrator to promulgate reasonable defir,i­
tions and standllrd s for f :Jod tc prorr.ote honesty 
and fair deal i ng in the interest of con sumers . 
After a standa~d goes ir.to effect , it const itute 
the official spe cificaticn for th ~ t food for the 
purposes of enforcement of the Act. To bE'ar the 
name of t he standadized f ood , a product naycon-

t ain only those ingredients and corr..,onents list­
ed in the standard, in the amount specified. 
~~en optional ingredients are permitted, the 
stand~rd designates those that must be named on 
the label. The common or usual name of standard­
ized foods must appear on the label, but the Act 
does not compel label declaration of required 
ingredients. In the case of unstClndardized foods, 
the labels must name the ingredients. 

The Shrimp Fishery, by E. D. HcRae, Bulletin no.32, 
Marine Laboratory Series III, 21 p., iJlus., 
pr inted . The Texas Game and Fish Commission, 
Austin, Texas, July 1952. Descrires the life 
histor y of the common comrr.ercial white shri~p 
(~ setiferus), and discusses, in general, 
the biology of the other s?ecies of shrimp. 
Conservation, recommendations by the Scientific 
Committee of the Gulf States Harine Fisheries 
Commission for the protection of the shrimp fish­
ery, and methods of keeping live shrimp are also 
discussed. Includes statistics on the production 
and value of Texas shrimp, and a list of Texas 
shr imp producers, packers, and handlers. 

Stat i stical Services of the United States Govern­
ment (Revised Editio;:;-: June 1952"),80---p.-;­
processed. Office of Statistical Standards, 
Bureau of the Bud~et, Executive Office of the 
President, 'rlashington 25, D. C. The purrose of 
this booklet ls'to provide a general description 
of the economic and social statistical programs 
of the United States Government--where they are 
located, how the data are collected, and what 
data are available in these areas from Federal 
agencies. Part I describes the orgpnization of 
statisticpl services within the Federal Govern­
ment, the methods employed in achieving coordi­
nation. and some of the general prinCiples and 
practices followed in Federal statistic~l activ­
ities. Part II presents brief descriptions of 
the principal economic and social statistical 
series. A summary of the statistical responsi­
bilities of Federal agencies and an annotated 
bibliography of the principal periodical statis­
tical publications issued by Government agencies 
are presented in appendixes. 

TRADE LI STS 

The Commercial Intelligence Branch, Office of 
International Trade, U. S. Department of Commerce, 
has published the following mimeographed trade lists. 
Copies of these lists may be oetained by firms in 
the United States from that Office or from Depart­
ment of Commerce field offices at $1.00 per list. 

Commercial Fishing Companies and Fish Export­
ers - Mexico, 9 p. (June 1952J. Lists the 
;ames ~dresses of commercial fishing 
companies and fish exporters in Mexico. 
The size of the firms listed is indic~ted, 
as well as the type of products handled 
and the type of business each firm conducts. 

Comme rcial Fishing comfanies and Fish ~­
ers - Denmark, 7 p. August 195~ Lists 
the names and addresses of commercial 
fishing companies and fish exporter~ in 
Denmark. The size of the firms listed is 
indicated, as well as the type of products 
and the type of business each fir~conducts. 
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Commercial Fishi~~ ~omranies and Fish Export­
.Jlll- Chile, 10 p., August 195~ Lists 
the names and addresses of commercial fish­
ing companies and fish exporters in Chile . 
The size of the firms listed is indicated, 
as well as the type of products handled 
and the type of business each firm conducts. 

"Trawling vs. Long- Lining in Quebec,'" article, Trade 
News, July 1952, vol. 5, no . 1, pp. 5-7, illus ., 
processed. Department of ~isheries, Ottawa , 
Canada. Experiments conducted by the Quebec De­
partment of Fisheries Marine Biological Station 
at Grand-Riviere on the Gaspe Peninsula, which 
may affect fishing techniQOes in Quebec waters, 
are described. Two new types of fishing boats , 
a long-liner and a small trawler, were used in 
the tests, and a comparative study was made of 
the cod taken. Trawler catches varied from 25 
to 145 cod per hour , while long-liner catches 
ranged from 32 to 105. For the entire fishing 
season, the long-liner's Average wa s 60 . 5 cod 
per hour, while that of the trawler was 58 . 9 . 
A biological survey of cod populations, migra­
tory studies, and a crab canning project arealso 
described . 

Uses and r reparation of Maine Sardines - America's 
all-round ~, 31 p. , i llus., printed. Maine 
Sardine Industry, Augusta, Maine. The Mainesar­
dine recipes contained in this booklet are the 
favorites of world- famous chefs, food editors, 
and other food experts. Also included, are down­
t o- earth, money- savir.p, recipes from the prudent 
h :>m.ema ice;·s of Haine. Some of the rec ipes are il- . 
lustrated ir. beautiful full color. A history of 
the ~aine sardine i ndustry is also included. 

"Vacuum Treatment for Canr.ed :ish," article, Trad 
News, July 1952 , vol. 5, nc o 1 pp . 8- 9, pr~-

Editorial Assistant--Ruth V. Keefe 

sed. Department of Fisheries, Ottawa, Canada. 
From investigations conducted at the Pacific Fish­
eries Experimental Station of the Fi~heries Rf­
search Board of Canada , Vancouver, the applic . 
tion of vacuum in pre-treatment of some kinds of 
fish for canning appears t o have important ad­
vantages and to be commercially practical . By 
this means it is very simple to achieve the low­
ered moisture content required for sardine-type 
packs, to remove certain odors, and, in the case 
of tuna, to cool the fish very quickly for the 
further steps in processing before canning. Ex­
perimental equipment, built to test the process , 
consisted of a small retort and a condenser e­
quipped with a two-stage water ejector for removal 
of air and other non-condensibles . This equip­
ment was used to pr~pare experimental packs of 
herring , anchovies, kippered snacks , and tuna . 
In all case s the equipment sufficiently dried the 
product , producing the desired pack containing no 
fr ee liquid water after final retorting. Investi­
gations made into the industrial application of 
the process indicate that the mos t suitable equip­
ment for use in a cannery would consi ~t of a bAro­
metric condenser and steam-jet e j ectors connected 
to se veral cannery retorts . The retorts, which 
would be evacuated in succession when used in this 
way, would still be cvailable for the customary 
pressure retorting at all time . The condenser 
could operate on either river or sea water. Sug­
gested equipment connected with three "3-car" re­
torts, could be used to pre-treat about 1,000 
cases (of 48 one- pound c ~ns each) per eight-hour 
day . It would require 125 imperial gallons (150 
U. ~ . gallons) per minute of cooling water, 410 
pounds of steam per hour , ~,d cost about $5,000 . 
Equipment of this size would serve about ten re­
torts for tuna cooling and cool the tuna in 20 
minutes . 

Illustrator--Gustaf T. Sundstrom 

Compositor s--Jean Zalevsky, Betty Coakley, Irene Mainster 

* * * * * * 
Photo,£aph Credits: Page by page, the following list gives the source or phO­

tographer fo r each photograph in this issue. Photographs on pages not mentioned 
were obtained froTIt the Service' s file and the photographers are unknown. 

Page 29--C • . Butler; pp. 50, 34, and 36--F. T. Piskur; p. 41--C. Butler; 
p. 67--S. Shapiro; p. 72--Voorlichtingsbureau van den voedingraad; 
p. 78--R. O. Smith. 
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