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H.EFRIGERATION : Fr eezing Fish a t Sea, Defrosting , rille in ., a 
the Fillets : LABORATORY : Further studies were carried out on the­
salt into the meat of brine- fro zen haddock prepared under corronercial a 
ditions and on t he removal of the absorbed salt during the thawin 
dock ./er e f r ozen at sea aboard t he Delawar e in a 22- to 23-perce t a ... 
ride) solution at temperatures of 60 F . to 80 F. The large haddock rem . n 
refriger ated br ine for 3 hours; t he scr od haddock for l~ hours. The tl aw 
wer e pr epared by immersing the fis h in running fresh water hel at 600 F. 
The lar ge haddock were held in t he t hawing water for 3 ~ hours i t e 
2 hour s . The r esult s ar e shown in the follm-ling table: 

Salt Cont ent of Unthawed and 

Sample First - inch 
Fish Condi tion Ran-e 

Percent 
Br ine- Frozen } Unt hawed 1.19-1.67 
Large Haddockl/ Thawed ?/ 0 . 35-D . 68 

Brine-Frozen } Unthawed 1.02- 1.15 1.1 
Scrod Haddo ckl/ Thawed !:i/ 0 . 25-0 . 36 0 . 32 
V HE LD I N 22 - 23 PERCE NT SALT S OLUTION AT 60 F. TO 8 F. ~OR ' HOURC. 
£ I MMERSED IN RUNNING FR ESH WA T ER AT 600 F . ( ~ 50) FOR 3~ Hal.. S. 
2 HELD IN 22 - 23 PER CENT SALT SOLUTION Al 6 0 F. TO 8 0 F. FOR 1~ HOUR 
1 I MMERSED IN RUNN I NG FRES H WATER AT 600 F. (: 50) FOR 2 HO\.. S. 
~ RESU LTS OF ANA LYSES OF S I X GROUPS FROM EACH SAMPLE. EACH GROUP 

VESSEL : Experimental lots of frozen fish were prepare 

Haddock 

freezing mechanism was tested under operating conditions a sea ur n 
f ive- day cruise (July 23-25) . Fi shing operations were carrie 0 

t echnological re s earch ves sel on the southeast rart of ~eor es aM. 

(7echnological Cruise No. 21) all freezing was done in a rn' -e 
and sodium- chloride brine, permitting the use of a fr ezin .te 
- 5° F. This is about 10 degr ee s Imler than ca be safely a ta ne 
er'ltion equipment u sing a straight s :>dium- chloride br' ne. A 
in freezing time for ' ot h scrod and large halldock 'has paSS) 

An rOximately 14 000 pounds of scr od and large hao ock ~er 
, . , 

"hlS mixed rine . Ha l f of the total was glazed in sea a r 
lazed . The f rozen fish wer e then stored at 0 0 F .. n t eves 

vessel ocked , t hese f is h h'e re placed in cO:!l!Tlercia: col s or 
e"fect of the mixe brine on stora e characteri!';t' cs of t f 
eral other varietie s of f i sh \ e r e also froze in t 1.5 brl.ne. 
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Cel FOSITION OF FISH: Abalone : 

:oisture 
r ercent 

77 . '5 
76 . 8 
7 • 
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lIBY DIFFERENCE. 

FALL BRI 

The first crisp, cool days of autumn ~ignal th hm for ov n dinners-­
when you can pop your whol dinner into th oven and have a h rty, savory 
meal for your family. 

One of the best tasting and least expensi combin tions of food is baked 
cod fillets and baked potatoes. Tender flaky fish and hot buttered baked pota­
toes just naturally go together. Perhaps you would like to bake your des ert 
at the same time. Deep-dish apple pie or p ach cobbler are two suggestions. 
To complete your meal, add a tossed salad and your family's favorite beverage. 

Allow 45 minutes to anhourfor baking your potatoes and dessert. Halfan 
hour before the potatoes and dessert are done, put your cod fillets into the 
oven. 

As a suggestion for your oven dinner, the home economists of the U. S. 
Fish and Wildlife Service recommend Cod Fillets Baked in Spanish Sauce. 

COD FILLETS BAKED IN SPANISH SAUCE 

2 POUNDS COO FILLETS 
1/4 CUP ONION, CHOPPED 
3 TABLESPOONS BUTTER OR OTHER FAT , MELTED 
2 TABLESPOONS FLOUR 
1/4 CUP GREEN PEPPER, CHOPPED 
2 CUPS CANNED TOMATOES 

1 TEASPOO SALT 
1/2 TEASPOO SUGAR 
DASH OF PEPPER 
1 BAY LEAF 
1 HOLE CLO E 

Cook onion in fat until tender. Blend in flour. Add all remaining ingredi­
ents except fish and cook until thick, stirring constantly. Remove bay leaf 
a~d clove. Arran~e fillets in a shallow well-greased baking dish and cove.r 
wIth sauce. Bake In a moderate oven, 350 0 F. I for 25 to 30 minutes or untll 
fish flakes easily when tested with a fork. Garnish and serve hot. Serves 6. 




