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Progress on Projects, August 1953

REFRIGERATION: Freezing Fish at Sea, Defrosting, Filletir

the Fillets: LABORATORY: Further studies were carried r ' "" —_ etration of
salt into the meat of brine-frozen haddock prepared under commercial ope .
ditions and on the removal of the absorbed salt during the thawing pr

dockwere frozen at sea aboard the Delaware in a 22-to23-percent
ride) solution at temperatures of 6°F. to 8° F, The ¢ remaine
refrigerated brine for 3 hours; the scrod haddock forlz hours. The thawed
were prepared by immersing the fishin running freshwater held at ¢ Fo (E
The large haddock were held in the thawing water for 35 hours; the scr

2 hours. The results are shown in the following

Salt Content of Unthawed and Thawed =
Sample First i-inch of
Fish Condition Range :
Percent

Brine-Frozen } Unthawed 1.19-1.67 L ]
Large Haddockl/ Thawed ;2_/ 0.35-0,68 ) o4 3 De17-0.: .
Brine-Frozen Unthawed 1,02-1,15 1.l «17-0, .
Scrod Haddock3/ } Thawed 4/ 0.25-0.36 .18-0, ‘
1/HELD IN 22-23 PERCENT SALT SOLUTION AT 60 F. T0 80 F. FOR R |
2/IMMERSED IN RUNNING FRESH WATER AT 600 F., (*50) fForR 3% HO
3/HELD IN 22-23 PERCENT SALT SOLUTION AT 6° F. 1O 8° R
4/IMMERSED IN RUNNING FRESH WATER AT 60° 3 ‘(: 59) FC A
S/RESULTS OF ANALYSES OF SIX GROUPS FROM EACH SAMPLE. EA

VESSEL: Experimental lots of frozen fish were prepared and
freezing mechanism wastested under operatingconditions at seaduri ) A
five-day cruise (July 23-25). Fishingoperations were carried
technological research vessel on the southea: of Georgt
(Technological Cruise No. 21) all freezing s .
&nd sodium-chloride brine, permitting the use of freezing temper

=5° F. This is about 10degrees lower than can | af
eration equipment using a straight sodium-chloride brine.
in freezingtime for both scrod and large haddock was possible at tni Wi
A.l*}‘r'oxima’t,ely 14,000 pounds of scrod and la 10CK wer Ler :
this mixed brine. Half of the total wa
unglazed. The frozen fish were then store
Vessel docked, these fish were placed i

effect of the mixed brine on storage chara
eral other varieties of fish were also

o
N




COMPOSITION OF FISH:
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Abalone:

During the Southeastern Alaska
tigation in September 1951, representative samples of abalone (Haliote 1
kana) from three fishing grounds off the west coast of Prince of Wales Ii 1
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collected. These were packed in cans, frozen, and stored at 0° F. for ste
and for later chemical analysis. Results of the proximate analyses are gi
the following table:

ource of Proximate Camposition of Abalone Meat
Abalone Moisture Protein _0dl Ash .
Percent Percent Percent Percent

}\311‘Y COVeo.co---- 77.5 17-5 o.? 1.7
Lulu Island....... 7608 17.4 0‘7 1.7
Blanguigal Point.. 76 .6 16,3 0.6 1.8

1/8BY DIFFERENCE.

(Ketchikan) .‘

FALL BRINGS OVEN DINNERS
+* o
The first crisp, cool days of autumn signal the time for oven dinners--
when you can pop your whole dinner into the oven and have a hearty, savory
meal for your family.

One of the best tasting and least expensive combinations of food is baked
cod fillets and baked potatoes. Tender flaky fish and hot buttered baked pota- |
toes justnaturally go together. Perhaps you would like to bake your dessert|
at the sametime. Deep-dishapple pie or peachcobbler are two suggestions.
Tocomplete your meal, adda tossed salad and your family's favorite beverage.

Allow 45 minutes to anhour for 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 COD 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 TEASPOON SALT 1 |
1/2 TEASPOON SUGAR ol %
DASH OF PEPPER

1 BAY LEAF

1 WHOLE CLOVE

Cook onion infat until tender. Blendin flour. Add all remaining ingredi
ents except fish and cook until thick, stirring constantly. Remove bay leaf
and clove. Arrange fillets in a shallow well-greased baking dish and cover|
with sauce. Bake in a moderate oven, 350° F. , for 25 to 30 minutes or untl ‘J
fish flakes easily whentested with a fork. Garnish and serve hot. Sema“‘"






