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AND 

[VElOPMENTS 
Additions to the Fleet of U. S. Fishing Vessels 

A total of 22 vessels of 5 net tons and over were issued first documents as fish­
ing craft during September 1955, according to the U. S. Bureau of Customs. This 

U. S. Vessels Issued First Documents as Fishing 
Craft, September 1955 a'1d Comparisons 

Section 
September Jan. -Sept. Total 
1955 1954 1955 1954 1954 . . . (Number) . . . 

New England · - 1 16 22 23 
Middle Atlantic · - 1 11 14 15 
Che sapeake . · · 2 9 34 76 93 
South Atlantic · 3 14 50 97 119 
Gulf . · · 8 11 77 283 313 
Pacific. . · · 6 12 107 100 117 
Great Lakes . · 1 - 7 3 6 
Alaska. . . · . · 1 1 31 23 27 
Hawaii. · . · 1 - 3 1 1 
Puerto Rico .. · · - - - - 2 
Unknown . · . · · - - - 1 1 

Total · · · 22 49 336 620 717 

was a decrease of 27 vessels 
(55 percent), compared with 
the 49 fishing craft documented 
for the first time during the 
corresponding month of 1954. 

During September of the 
current year, the Gulf area led 
all others with 8 newly-docu­
mented craft, followed by the 
Pacific area with 6, the South 
Atlantic area with 3, the Chesa­
peake area with 2, and the Great 
Lakes, Alaskan, and Hawaiian 
areas with 1 each. The New 
England, Middle Atlantic, and 
Puerto Rican areas had none. 

Note: Vessels have been assigned to the various sections on the basis 01 
their horne port. 

During the nine-month pe­
riod ending with September 
1955, a total of 336 vessels 

were documented for the first time as fishing craft, compared with 620 for the cor­
responding period of last year- -a decrease of 46 percent. 
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American Samoa 

EXPORTS OF CANNED TUNA AND FISH MEAL INCREASE: The increasing 
importance of the tuna and the fish meal industries of American Samoa is indicated 
by figures recently released at Pago Pago, according to the September 1955 issue 
of the Pacific Islands Monthly. 

During fiscal year 1953/54, a total of 8,176 cases of canned tuna and 456 sacks 
of fish meal were exported as compared with 66,160 cases and 3,319 sacks for 
1954/55. The export value for the tuna and fish meal was about $1 million in 
1954/55. 

It was stated that 32 Japanese fishing vessels are supplying the tuna cannery 
and 300 Samoans are employed ashore. Shipping companies are pleased about the 
new industry. One ship picked up 18,000 cases of canned tuna in July and a second 
ship was reported picking up an estimated 40,000 cases in mid-August. 
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California 

ALL-NYLON PURSE SEINE FOR TUNA VESSEL: The Anthony ~ the largest 
known tuna purse seiner in the world and operating in the California tuna fishery, 
is now being equipped with an all-nylon purse seine, which is the first known tuna 
net of all-nylon webbing. The nylon web was manufactured by a netting company, 
and the price was not revealed. The net, which is approximately 450 fathoms in 
length, will weigh much less than one-half of the standard cotton purse seine and 
is completely impervious to the weather and the elements, and requires no preserv­
ative treatment, such as tar or chemical net dips. The Anthony M is also being 
equipped with a new light-weight "Puretic Power Block, II for hauling the net a­
board after a set. 

***** 
NIGHT SPOTTING OF SARDINE SCHOOLS BY AIRPLANE SUCCESSFUL: A 

new development the latter part of 1955 in the purse-seine night fishery for sardines 
off the coast of California is the use of small planes for spotting the schools and di­
recting the setting of the seine. The sardine schools are clearly visible from the 
air at altitudes of from 500 to 1, 000 feet, according to the Service's Market News 
Reporter at San Pedro. 

After the schools of sardines are spotted by the airplane, the pilot gives de­
tailed instructions as to when the net skiff should be dropped, and the circle around 
the fish made. During the course of a six-hour flight, one pilot in a small plane 
succeSSfully set nine purse seiners on sardine schools estimated to total about 500 
tons. 

At the present time over one-half of the purse-seine fleet is depending on the 
spotting planes to locate sardine and mackerel schools . It is believed that this 
method of spotting and setting on schools of pelagic fish has tremendous possibili­
ties. There are three planes now operating out of San Pedro, and they scout the 
Southern California fishing areas all night long when the seiners are out. 

The pilot works on a share basis of 5 percent of the gross stock and it is esti­
mated that his share of the proceeds of the trips will average close to 200 dollars 
based on an average catch of 100 tons. 

In the 1955/56 sardine season there has been an increase in California in the 
use of airplanes to locate sardine schools and set the seiners on fish. Scouting 
planes in the past have been used to a small extent in the daytime fishery for an­
chovies and mackerel. 

***** 
SARDINE, ANCHOVY, AND MACKEREL POPULATIONS SURVEYED By"YEL­

LOWFIN" (Cruise 55-X -§): A census of the populations of sardines, northern an­
chovies, jack mackerel, and Pacific mackerel off the Southern California coastal 
area was the chief purpose of cruise 8 of the Yellowfin, a research vessel operated 
by the California Department of Fish and Game Marine Fisheries Branch. The 
secondary purpose was to mark and hold for observation various hook-and-line 
specimens with experimental tags. The vessel sailed October 5 and returned Octo­
ber 24, 1955, to Los Angeles Harbor. Operations were conducted along the coast 
of Southern California from Pt. Conception to the California-Mexico boundary in­
cluding portions of San Clemente, Santa Catalina, San Nicolas, Santa Barbara, 
Anacapa, Santa Cruz, Santa Rosa, and San Miguel Islands. 
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A total of 130 light stations were occupied, of which 3 yielded sardines, 14 Pa­
cific mackerel. 12 jack mackerel. 17 northern anchovies. At 7 of the light stations, 
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conditions prevented use of the 
blanket net but observations were 
made as follows: 3 stations Pa­
cific mackerel, 1 jack mackerel, 
3 anchovies. Of the 3 sardine 
samples taken, the size range 
varied from a maximum 228 mm. 
standard length (10. 5 inche s total 
length) to a 191 mm. minimum 
standard length (8.8 inches total 
length). Throughout the area 
surveyed, sardi.nes were most 
abundant around the northern 
Channel Islands and Point Huene­
r.1e. Pacific mackerel, jack 
mackerel, and northern ancho­
vies were seen in nearly all the 
areas surveyed. It appears that 
sardine distribution and abundance 
is similar to that of 1954. 

M/V Yellowfin Cruise 55-Y-8 of October 5-24, 1955. Five specimens of white 
croaker, kelp bass, and Pacific 
mackerel were taken by hook and 

line during daytime anchorages. These fishes were tagged with present and experi­
mental tagging materials and are being held in aquaria. 

The Yellowfin scouted for fish schools ,....--------------------, 
a total of 506 miles- -283 schools were 
observed visually and on the scanar, of 
which it was estimated that 23 contained 
sardines, 87 mackerel, 43 anchovies, 
27 sauries, 103 unknown. 

Surface temperatures, bathythermo­
graph casts, and reversing thermometer 
casts were taken at all stations. Surface 
temp=ratures throughout the cruise ranged 
from a minimum of 13.50 C. (56.30 F.) at 
San MiguelIsland to a maximum of 18.70 C. 
(65.70 F.) at La Jolla (Scripps pier). 
Sardines were sampled wheEe surfac~tem­
peratur8srangedf6'0m 15.2 C. (59.4 F.) 
to 16.6 C. (61.9 F.). 

***** 
ALBACORE TAGGING TRIP COM­

PLETED BY THE "ARCTICrr:'fhe com­
mercial fishing vessel Arctic returned 
from an albacore tuna tagging cruise 
(Cruise 55-C-6) on October 17, 1955. 
During the cruise (started from San Pe­
dro on August 4, 1955) 216 albacore rang­
ing 20.4- 25.5 inches in size were tagged 
with type G (" spaghetti") tags. The tag­
ging was conducted to further research 
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M/V Arctic, albacore tagging (Aug. 4-0ct. 17, 1955), Cruise 
55-c:s.-
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on Cal!i0rnia1s De?artment of Fish and Game studies of the population, growth rates, 
and mIgratory hablts of the albacore. Additional experimental work was perform­
ed on tags colored pink, blue, and white to determine if the color has any relation­
ship to recovery success. 

The area of operations extended from 40 mile s WSW. of San Martin to 125 mile s 
SW. of the Farallon Islands. Jhe surlace water temperature~ at points albacore 
were caught ranged from 15.0 C. (59 F.> to 20..2 0 C. (68.4 F.>' 

Other observations and activities included: 1. Recording daily weather and 
sea condition, including barometric pressure, depth and color of water, and air 
temperatures. 

2. All albacore were caught by trolling different kinds of lures. The most 
effective were yellow and green and red and white feathered jigs and light-green 
rubber squids. Salted anchovies were used to attract the schools of fish to the jigs. 

3. On August 5, approximately 40 miles NW. of San Clements Island, 5 whales 
were sighted. Also in the same area (water temperature 63 0 F.) there were nu­
merous Velella lata on the surface of the water. 

4. Between October 8 and 10 a group of 15 to 20 whales were sighted 130 miles 
SW. of the Farallon Islands. They were tentatively ide ntified as humpback. 

Cans--Shipments for Fishery Products" January-October 1955 

~ 
Total shipments of metal cans for fish and sea food during January-

:_ . . October 1955 amounted to, 91, 356 short tons of steel (based on the amount 
~ ~ of steel consumed in the manufacture of c ans), compared to 92,468 short 

.' __ : tons for the same period -last year. 

Shipments of metal cans for fishery products increased sharply in October 1955. 
Note: Statistics cover all commercial and captive plants know<) to be producing metal cans. Reported in base boxes of steel 

consumed in the manufacture of cans, the data for fishery products are converted to tons of steel by using the factor: 23,0 
base boxes of steel equal one short ton of steel. 

Carp Control Project Completed at Malheur Refuge 

A mammoth carp control proje ct in waters of the Malheur National Wildlife Re­
fuge in southeastern Oregon has been completed, Secretary of the Interior Douglas 
McKay stated December 8, 1955. 

The Malheur rehabilitation project was done primarily in the interest of the mi­
gratory waterfowl which use the lake and the adjacent area for a resting and feeding 
spot. Most such rehabilitation jobs have been done primarily to rid fishing waters 
of trash fish to permit restoc king with more acceptable types. 

It is estimated that at least 1,500,000 carp died of the rotenone toxicant placed 
in Malheur Lake by the Fish and Wildlife Service in late October 1955. It will be 
several years before the carp again increase to numbers capable of doing serious 
damage to the waterfowl feeding areas in the lake, Fish and Wildlife Service spokes­
men said. 
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After the main eradication job was complete, careful scrutiny of the lake was 
made and isolated areas, apparently fresh -water seeps, which still harbored small 
bunches of carp, were given added treatment . Wildlife officials say that 99 barrels 
of rotenone toxicant were used in the 10, OOO-acre lake. Additional amounts were 

used to treat more than 100 miles of streams 
and innumerable ponds and lagoons in the area. 

Rotenone kills fish by affecting the gill as 
it is drawn through the gill with the water. It 
does not enter the body of the fish. Fish killed 
by rotenone can be and are used as food by hu­
man beings. 

Malheur Lake is an important link in the Pacific Waterfowl Flyway and until the 
advent of the carp it was one of the finest feeding grounds in the West. Its snallow 
waters and broad expanse provided space and feed for hundreds of thousands of mi­
gratory birds. During the past two or three years not more than ten percent of the 
customary numbers of ducks stopped at the lake because of the destruction of water­
fowl food plants by the carp . The carp not only root up and consume sago pondweed 
and other aquatic plants but they so muddy the waters that sunshine cannot penetrate 
to stimulate growth of new plants. 

Malheur Lake had a maximum depth of only 14 inches at the time of the eradi­
cation . 

In recent years waters in almost every part of the Nation have been rehabili­
tated by the use of rotenone compounds. The Malheur Lake project is by far the 
largest as far as water surface is concerned . Two other huge projects conducted 
by States recently under the Federal Aid in Fish Restoration program are the Mari­
as River job in northwestern Montana and the Diamond L ake project in Oregon. In 
e'lch of these instances the respective States planned and executed the projects. 

The Marias River work was completed a few months ago. It consisted in kill­
ing the fish in the Marias River from Tiber Dam to the headwaters of all thetribu­
tarics . Willow, Medicine, Cutbank, Francis Lake Creeks, and other tributaries 
were all given the rotenone treatment. The proje ct was timed to rid these waters 

f trash fish before the gates were closed on the new Bureau of Reclamation Tiber 
o m. The streanlS will be restocked with game fish . 

he 1954 project on Diamond Lake in Oregon was unique in many respects. 
hp lake covered about 3, 000 acres. It was 52 feet deep before eight feet of water 

was drawn off preparatory to the eradication effort . More than 100 tons of rotenone 
v r used and an estimated 32, 000, 000 Klamath roach, or chubs, totaling about 
400 tons, were killed in a few days . It will be open for sport fishing in 1956. 

- Ill' 
I!!.... ~
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ity R sidents Show Greater Preference for Fish Products 

n tlOnwid ~Ul v y.the U . S. Fish and Wildlife Service has learned that 
of Iti s sh w a greater preference for breaded fish sticks and breaded 

Ul r iclents of I ural America. And also residents of c ities show 
r pr f rence f r fish and shellfish served in restaurants than do resi-
1 
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This is part of the information contained in a report released November 14, 
1955, by the Service on the result of the survey. This report is the second of three 
reports on this project. 

The purpose of the survey was to provide the fishing industry with data valu­
able in adjusting fish-product production to the demand and tastes of the consuming 
pUblic. The survey was made by National Family Opinion, Inc., of Toledo, Ohio. 

The survey showed that breaded shrimp consumption is concentrated in the city 
areas on a ratio of about two to one over the rural areas. 

Fish sticks have shown a spectacular increase in the city areas. About 40 per­
cent of the city housewives report using fish sticks, while only 13 percent of the 
rural women report their use. 

The predominating marketing problem is to get housewives to try the products--
90 percent of those who have tried breaded shrimp report satisfaction while about 
85 percent of those who have tried fish sticks become regular users. 

Data were also obtained on sources of fish cookery information. The cookbook 
is the chief source of instruction to housewives in cooking fishery products--28 per­
cent of the housewives give that as their source, about 12 percent get their infor­
mation from newspapers or magazines, and 11 percent look at the label or the wrap­
per. 

Federal Purchases of Fishery Products 

FRESH AND FROZEN FISHERY PRODUCTS PURC HASED BY DEPARTMENT 
OF DEFENSE, SEPTEMBER 1955: For the military feeding offue U. S. Army, 
Navy, Marine Corps, and Air Force, the Army Quartermaster Corps in September 
1955 purchased fresh and frozen fishery products amounting to 1. 8 million pounds, 
valued at $0.8 million(see 
table). This was a decrease 
of 22.5 percent in quantity 
and 19.8 percent in value as 
c om pared with August pur -
chases, and also lower by 
36.7 percent and 21.8per­
cent, respectively, than 
September 1954 purchases. 

Purchases of Fresh and Frozen Fishery Products by 
Department of Defense (September and the First 

Nine Months of 1955 and 1954) 
QUANTITY VALUE 

September I Jan. -Sept. September I Jan.-Sept. 
955 I 19541 1955 1 1954 1955 I 1954 1 1955 I 1954 

. (Millions of Pounds). . .. (Millions If Dollars) .. 
1.8 -I 2.8 1 19.3 119.0 0.8 I 1.1 8.3 1 7.8 

Purchases of fresh and frozen fish by the Army Quartermaster Corps during 
the first nine months in 1955 totaled 19.3 million pounds (valued at $8.3 million) as 
compared with purchases of 19.0 million pounds (valued at $7.8 million) for the 
similar period a year earlier. 

The Department of the Army paid in September 1955 an average price of 45.9 
cents per pound for fresh and frozen fishery products as compared with 44.3 cents 
in August and 37.1 cents in September 1955. 

In addition to the purchases of fresh and frozen fishery products indicated above, 
the Armed Forces generally make local purchases which are. not includ~d i.n the 
above figures. Therefore, actual purchases are somewhat hIgher th~n. mdIcated, 
but it is not possible to obtain data on the local purchases made by milItary estab­
lishments throughout the country. 

***** 
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QUARTERMASTERCORPSHASCOMPLETEDFY1956PURCHASESOFCANNED 
TUNA: All of its canned tuna requirements for the current fiscal year of 1956 (July 
1, 1955-June 30, 1956) have been purchased, the Office of the Quartermaster Gen­
eral announced recently. Requirements of canned tuna for fiscal year 1956 included 
3,962,858 pounds for the Army and Air Force, 376, 194 pounds for the Navy, and 
111,408 pounds for the Marine Corps. All of these procurements were completed 
on December 7, 1955. 

Purchases of canned tuna in the last five fiscal years were as follows (in pounds): 
FY 1956, 4,450,460; FY 1955, 2,839,000; FY 1954, 1,651,000; FY 1953, 880,000; 
FY 1952, 2, 552, 000. 

* * * * * 
THE QUARTERMASTER MARKET CENTER SYSTEM: A little over two years 

ago the military procurement of canned foods was transferred by the Quartermas­
ter General from the jurisdiction of three principal QM depots to the Market Cen­
ter System with headquarters in Chicago. Following this change in procurement 
responsibility, the Commanding General of the Market Center System in an address 
at the N.C.A. Convention in Atlantic City in January, 1954, briefly described the 
operations of the System and outlined the procurement procedures that would be fol­
lowed in purchasing canned foods. 

The Quartermaster Market Center System 1S 
the Army agency which, under the single- servlce 
procurement mission assigned by the Department 
of Defense, procures all foods consumed by the 
Armed Forces except for food items purchased 
locally by military installations, and, further, 
which procures subsistence items for resale in 
military commissary stores, for supplying the 
National Guard and Organized Reserves while on 
active duty, for Foreign Aid, and in some instances 
for other Governmental agencies. As an added 
responsibility, the System is charged with the stor­
age and distribution of perishable food in the conti­
nental United States. 

The Quartermaster Market Center System is 
comprised of 10 market centers, located near the 
nation's principal food-producing areas and the 
military installations they supply. The Market 
Center in Chicago, Ill., functions in a dual role; 
as market center and as Headquarters for the en­
tire System. Connected with this focal point are 
the Market Centers in New York, N. Y.; Rich­
mond, Va.; Columbia, S.C.; New Orleans, La; 
Fort Worth, Tex.; Kansas City, Mo .; Seattle, Wash., 
Los Angeles, Calif.; and Oakland, Calif. 

Supplementing the Market Centers are 11 per­
manent field offices maintained at strategic points 
within Market Center areas. Such offices are sit­
uated in Boston, Mass.; Alexandria, Va.; Orlando, 
Fla.; Nashville, Tenn.; Mobile, Ala.; San Antonio, 
Tex.; Denver, Colo.; EI Paso, Tex.; Tacoma, 
Wash.; San Diego, Calif.; and Salt Lake City, Utah. 

PURCHASING PERISHABLES: The Market 
Center System was originally brought into being 
to purchase perishable subsistence only. Such 
purchases constitute the most important portion of 
the total annual food purchase of the System (about 
70 percent of total military food expenditures). 

THE MACHINERY IN MOTION: Under direction 
of the Quartermaster General, Washington, D. C., 
who established over-all policy, the Chicago Head­
quarters is the heart of the Market Center System. 

Each Market Center maintains d1rect contact w1th 
Chicago and with its counterparts in the System by 
means of a teletype network. Each maintains close 
contact with market conditions in its individual area, 
and advises Headquarters of availabilities, condi­
tion of products, prices, and vanous factors af­
fecting present or future crops. By comparing all 
mformation available, Headquarters drects the pro­
curement and distribution programs of the entire 
System. 

The baSic reason for the Market Centers' exist­
ence is, naturally, the serviceman, who requires 
about 5 pounds of food daily. In OQMG headquar­
ters, a Master Menu, suggesting the ' om position 
of every meal for each day of the year is made up 
and delivered to all stateside military 1nstallations 
6 months in advance of designated dates. With this 
as a guide, and taking into consideration any local 
situations which require deviation from the Master 
Menu, installations compute their monthly perish­
able requirements and submit these to the desig­
nated Market Center. 

After requirements from ind1vidual installations 
within its area have been received, the servicing 
Market Center consolidates them into carlot and 
trucklot quantities wherever possible, taking into 
conSideration the item's perishability, planned 
consumption dates, and storage and handling facili­
ties at the requesting installation. If less than 
carlot and trucklot quantitil!S are requisitioned, 
due to limited demand, such requests are consoli­
dated wherever possible with similar small-lot 
requisitions from other posts, camps, and sta­
tions into more economical carlots and trucklots 
at special assembly and distribution points main­
tained within Market Center areas. On carload 
or truckload quantities, Notices of Intel!t to Pur­
chase (NIP's) are sent to the trade nationwide, 
stating the items and quantities required, the des­
tination, and time of closing for offers. The vend­
or telephones his offer usually within 2 hours be­
fore closing to the nearest Market Center. All 
details concerning these offers are immediately 
recorded on a summary sheet and compared to 
determine which offer is the low responsible offer. 
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Offerings for carlot and trucklot requirements, 
whether for delivery direct to installation or to a 
distribution point for redistribution, are solicited 
and compared on a national basis using the tele­
type network. Headquarters, Market Center Sys­
tem, determines the low offer on a nationwide 
basis and issues instructions as to which Market 
Center is to make the award and administer the 
contract. Procurements are made on the basis of 
the best value to the G overnment, conSidering the 
item's quality and desirability, and, whereapplic­
able, transportation and distribution costs. 

Purchases of perishable subsistence are made 
from all over the country. With information con­
stantly at hand concerning availability and price 
of every type of fresh food needed by the Military, 
the System buys commodities at seasonal produc­
tion peaks and effects balances by shifting procure ­
ment from items in short supply to others more 
abundant. Purchases are made on the spot for 
specified amounts and at quoted prices. Payments 
are made promptly, and, although savings to the 
taxpayers run into the millions of dollars per year 
through this unification of purchases as compared 
with pre-World War II local buying by all of the 
Services in competition with one another and with­
out uniform standards, suppliers are benefited by 
knowing the quantities and qualities desired and by 
the equal opportunity offered all. 

Most important is the effect upon the fe eding 
of the military personnel. Fresh foods of all types 
are delivered in quantity to military installations 
speedily and in prime condition. Spoilage has be­
come a negligible factor--less than one percent. 
Thus, America's soldiers, sailors, airmen, and 
marines are supplied with the finest foodanymili­
tary organization has enjoyed from the beginning 
of history. 

NONPERISHABLE SUBSISTENCE: Prior to 
1953, nonperishable subsistence items were pro­
cured by Quartermaster Procurement Agencies in 
Chicago, New York, and Oakland. In that year, 
such procurement was transferred to the Market 
Center System, thus consolidating all centralfood­
procurement activities. 

Requirements for nonperishable foods are re­
ceived from the components of the Services, and 

procurement schedules are arranged in accordance 
with needs. Canned meats, fruits, and vegetables 
are procured from seasonal packs. Canned meat 
and water-food (fishery products) procurement is 
timed to coincide with peak slaughter periods. 
Canned tuna and salmon are procured on an annual 
basis during the peak of seasonal pack. Nonper­
ishable items experiencing little or no seasonal 
production variation are procured quarterly, or as 
needed. 

Whenever possible, commercial-type products 
are used by the Armed Services, although certain 
types of items, such as operational rations, must 
be purchased under Military specifications tomeet 
military requirements. Likewise, commercial 
packaging and packing is used to the greatest ex­
tent feasible. 

Procurement decentralization in Market Center 
operations permitting industry to deal with a pur­
chasing office in a nearby location is a feature of 
the System. For example, canned tuna and canned 
salmon are procured by the Market Centers closest 
to the area in which production is concentrated- -in 
these instances, Los Angeles and Seattle. This 
decentralization of purchasing fosters the close re -
1ationship between the food industry and procure­
ment personnel essential to the most effective and 
economical purchasing. Because of this relation­
ship, personnel are kept informed of latest indus­
trial techniques on nonperishable subsistence, and 
procurement patterns may be periodically revised 
to coincide with those techniques. 

Each Market C e nter has a QM InspectionServ­
ice Command Veterinarian to process contracts 
awarded by that particular Market Center. These 
veterinary officers come under direct control of 
the Chief Veterinarian at Hq., QM Market Center 
System. Their mission is to arrange for origin 
inspection of awards made by the contracting offi­
cer, wherever he may be. They do not make the 
inspection themselves--field inspections are con­
ducted by the Army Area Veterinarian or other 
recognized Federal Agencies. Destination inspec­
tions are arranged through established policy by 
Hq., QM Market Center System through menus and 
Inspection Handbooks. The branch Market Center 
veterinary officer arranges to have an inspection 
made. 

Note: A detailed description of the Market Center System and the policies and procedures that govern its nonperishable as 
well as perishable subsistence procurement was published in the "Activities Report" of the Quartermaster Food and Con­
tainer Institute for the Armed Forces for the first quarter of 1955. 

***** 
MILITARY FOOD SERVICE UNIFIED: All military subsistence- -encompassing 

the entire supply field from research and development through issue or disposal, in­
cluding cataloging f standardization, requirements determiLation, procurement, pro­
duction, inspection, storage, distribution, transportation, and maintenance- -have 
been placed under a "Single Manager Commodity Assignment" in the Department of 
the Army. 

The Secretary of the Army will issue in the near future an implementing direc­
tive designating the agency within the Army that will administer the authority. It 
is expected that the Office of the Quartermaster General will receive this delegation 
of authority and it is understood that OQMG has been preparing to take over this en-
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larged assignment and has prepared a reorganization program which will establish 
within OQMG a subsistence organization. 

This centralization of subsistence responsibility in the Army with operational 
authority in the Quartermaster General will have no immediate effect on govern­
ment procurement policies applicable to the canning industry. The Market Center 
System will continue to be the principal contact with the industry and will continue 
to purchase canned foods for all military needs, according to a November 7 release 
from the Department of Defense. 

The new unified supply program is spelled out in a Department of Defense di­
rective dated November 4, 1955. The directive provides for a subsistence advisory 
group composed of a committee representing each of the military services and the 
Single Manager of the Department of the Army to coordinate operating problems. 

In a press statement accompanying the issuance of the directive, the Depart­
ment of Defense stated that the system had been "developed over the past year in 
the Office of the Secretary of Defense, is called the Single Manager Commodity As­
signment, and places all supply responsibilities for a given commodity under a 
single military department which will supply the needs of all services." 

***** 
NEW INFORMATION ON MILITARY PROCUREMENT OF FOODS: As a service 

to all interested elements of the food industry, arrangements have been made to 
make available additional information on military procurement of foods, it was an­
nounc ed November 9, 1955, by the Food Industries Division, Business and Defense 
Services Administration, U. S. Department of Commerce. 

Division officials, who cooperated with the Office of the Quartermaster General 
of the Army and food industry representatives in making the arrangements, said 
that additional information will be posted on the bulletin boards, and thus be avail:­
able for perusal at the Quartermaster Market Centers. 

Generally, notices of intent to purchase food items in small amounts (normally 
less than trucklot or carlot) have been distributed to interested suppliers onthe local 
mailing list covering the trade area of the Market Center issuing the notice, while 
the notices for food items in larger amounts have been distributed to interested sup­
pliers on the national mailing list. 

A recent change provides that, in addition, notices of intent to purchase non­
perishable foods and frozen fruits and vegetables are to be posted on the bulletin 
board of the issuing Market Center, and if distributed to the national list, on the 
bulletin boards of all the Market Centers. 

All proposed procurements of nonperishable foods in excess of $10, 000 will 
continue to be summarized and reported to the U. S. Department of Commerce for 
inclusion in the "Synopsis of U. S. Government Proposed Procurement, Sales, and 
Contract Awards" issued by the Office of Field Services. In addition, the summa­
ries will now also appear on the bulletin boards of the QM Market Centers prepar­
ing the report. Nonperishable food contract awards will continue to be summarized 
m a weekly report to the Department of Commerce for inclusion in the synopsis. 
In addi iun, a copy of the summary of awards over $25,000 and a summary of all 
awardb of nonperishable foods in amounts between $1, 000 and $25,000 are nowavail­
able for perusal on the bulletin board at the awarding Market Center. 

For the first time, copies of all contracts in excess of $1,000 for both perish­
able items are available for perusal at the issuing Market Center. 
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The Quartermaster Market Centers are located at 226 W. Jackson Blvd., Chi­
cago 6, Ill.; 1321 Pendleton Street, Columbia 1, S. C.; 623 Hardesty Street, Kan­
sas City 24, Mo.; Felix at Hemphill, Fort Worth 1, Tex.; 1206 Santee Street, Los 
Angeles 15, Calif.; Gulf Transportation Terminal Command, New Orleans 12, La.; 
29th St . and 3rd Ave., Brooklyn 32, N. Y.; 2155 Webster St., Alameda, Calif.; 
1709 Kelly Road, Richmond 20, Va.; and NSD, Pier 91, Seattle 14, Wash. 

Fresh and Frozen Fish Consumption in Federal 

Penal and Correctional Institutions, 1954 

The consumption in 1954 of fresh 
and frozen fish in 27 Federal penal 
and correctional institutions was sur­
veyed by the U. S. Fish and Wildlife 
Service. Information about fresh and 
frozen shellfish purchases was also 
requested from these sources, but 
such purchases were so rare, con­
Sisting of' only a few purchases, that 
a report on these items will not be 
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Fig. 1 - Regional consumption per inmate of fresh and frozen 
fish in all Federal penal and correctional institutions. 1954. 

Table 1 - Fresh and Frozen Fish Purchased By All Federal Penal and Correctional Institu,tions 1954 
No. Average Annual Consumptionl/ Annual Cost Species of Pop. Per Total Average 
Inst. of Inst. Total 

Inmate Value Price 
No. Lbs. Lbs. ! ~. 

~LL FRESH AND FROZEN FISH 27 21175 210 701 9.95 54 088.52 .26 

~LL GROUNDFISH FILLETS 
ONCLUDING OCEAN PERCH): 26 20 775 159 590 7.68 42 648.16 .2 7 

Ocean perch 21 17,535 70,440 4.02 19,253.52 .27 
Haddock . 16 12,490 41,180 3.30 11,237.25 .27 
Cod • . . . . . . . . . . · 11 9,765 27,235 2.79 7,156.40 .26 
Pollock (Boston bluefish) 7 5,730 19,100 3.33 4,650.14 .24 
Hake . . · 2 1,140 1,635 1. 43 350.85 .21 

ALL OTHER FILLET S: · 7 7 925 29 180 3.68 6 375.10 .22 
Whiting . . 3 5,175 13,920 2.69 2,722.70 .20 
Catfish · 1 2,600 6,400 2.46 1,280.00 .20 
Mackerel. . 4 4,700 4,520 0.96 1,336.40 .30 
Flounders . 3 4,450 2,540 0.57 604.00 .24 
Halibut . 1 650 1,800 2.77 432.00 .24 

ALL DRESSED FISH: • . 6 7 960 21 931 2.76 5 065.26 .23 
Rock cod (rockfish) 3 2,220 8,890 4.00 1,773.80 .20 
SalIn on 2 2,700 6,246 2.31 1,595.76 .26 
Halibut · 1 1,400 4,150 2.96 996.00 .24 
Whiting. 3 3,390 2,135 0.63 590.80 .28 · 360 1. 13 68.40 .19 Smelt . · 1 320 
Drum . . . 1 640 150 0.23 40.50 .27 

.y Market weight. 
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larged assignment and has prepared a reorganization prograTIl which will establish 
within OQMG a subsistence organization. 

This centralization of subsistence responsibility in the Army with operational 
authority in the Quartermaster General will have no immediate effect on govern­
ment procurement policies applicable to the canning industry. The Market Center 
System will continue to be the principal contact with the industry and will continue 
to purchase canned foods for all military needs, according to a November 7 release 
from the Department of Defense. 

The new unified supply prograTIl is spelled out in a Department of Defense di­
rective dated November 4, 1955. The directive provides for a subsistence advisory 
group composed of a committee representing each of the military services and the 
Single Manager of the Department of the Army to coordinate operating problems. 

In a press statement accompanying the issuance of the directive, the Depart­
ment of Defense stated that the system had been "developed over the past year in 
the Office of the Secretary of Defense, is called the Single Manager Commodity As­
signment, and places all supply responsibilities for a given commodity under a 
single military department which will supply the needs of all services." 

* * * * * 
NEW INFORMATION ON MILITARY PROCUREMENT OF FOODS: As a service 

to all interested elements of the food industry, arrangements have been made to 
make available additional information on military procurement of foods, it was an­
nounced November 9, 1955, by the Food Industries Division, Business and Defense 
Services Administration, U. S. Department of Commerce. 

Division officials, who cooperated with the Office of the Quartermaster General 
of the Army and food industry representatives in making the arrangements, said 
that additional information will be posted on the bulletin boards, and thus be avail­
able for perusal at the Quartermaster Market Centers. 

Generally, notices of intent to purchase food items in small amounts (normally 
less than trucklot or carlot) have been distributed to interested suppliers onthe local 
mailing list covering the trade area of the Market Center issuing the notice, while 
the notices for food items in larger aTIlounts have been distributed to interested sup­
pliers on the national mailing list. 

A recent change provides that, in addition, notices of intent to purchase non­
perishable foods and frozen fruits and vegetables are to be posted on the bulletin 
board of the issuing Market Center, and if distributed to the national list, on the 
bulletin boards of all the Market Centers. 

All proposed procurements of nonperishable foods in excess of $10, 000 will 
continue to be summarized and reported to the U. S. Department of Commerce for 
inclusion in the "Synopsis of U. S. Government Proposed Procurement, Sales, and 
Contract Awards" issued by the Office of Field Services. In addition, the summa­
ries will now also appear on the bulletin boards of the QM Market Centers prepar­
ing the report. Nonperishable food contract awards will continue to be summarized 
in a weekly report to the Department of Commerce for inclusion in the synopsis. 
In addition, a copy of the summary of awards over $25,000 and a summary of all 
awards of nonperishable foods in amounts between $1, 000 and $25,000 are nowavail­
able for perusal on the bulletin board at the awarding Market Center. 

For the first time, copies of all contracts in excess of $1,000 for both perish­
able items are available for perusal at the issuing Market Center. 
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The Quartermaster Market Centers are located at 226 W. Jackson Blvd. , Chi­
cago 6, Ill.; 1321 Pendleton Street, Columbia I, S. C.; 623 Hardesty Street, Kan­
sas City 24, Mo.; Felix at Hemphill, Fort Worth I, Tex.; 1206 Santee Street, Los 
Angeles 15, Calif.; Gulf Transportation Terminal Command, New Orleans 12, La.; 
29th St. and 3rd Ave., Brooklyn 32, N. Y.; 2155 Webster St., Alameda, Calif.; 
1709 Kelly Road, Richmond 20, Va.; and NSD, Pier 91, Seattle 14, Wash. 

Fresh and Frozen Fish Consumption in Federal 

Penal and Correctional Institutions
J 

1954 

The consumption in 19540ffresh 
and frozen fish in 27 Federal penal 
and correctional institutions was sur­
veyed by the U. S. Fish and Wildlife 
Service . Information about fresh and 
frozen shellfish purchases was also 
requested from these sources, but 
such purchases were so rare, con­
sisting of' only a few purchases, that 
a report on these items will not be 

(/) 
0 
z 
::> 
0 
u. 

z -
w 
f--
« 
::;: 
Z 

0:­
W 
a. 

made. These institutions had a com- z 
bined population averaging 21, 175 0 

persons, and are located throughout ~ 
the United States with the greatest iii 
concentration (13 out of 27) in the South. 6 

u 

l e-. 

1 G 

SOUTH NORTH- NORTH 
E A ~. T CENT RAL 

TOTA L 
U . ~ • • In 1954, all Federal penal and 

correctional institutions purchased 
one or more species of fresh and 
frozen fish. Institutions in the South 
purchased the greatest quantity of 

Fig. 1 - Regional conswnption per inmate of fresh and frozen 
fish in all Federal penal and correctional institutions, 1954. 

Table 1 - Fresh and Frozen Fish Purchased By All Federal Penal and Correc tional Institu.tions 1954 
No. Average Annual Consumption1-/ Annual Cost Species of Pop. Per Total Average Inst. of Inst. Total 

Inmate Value Pric e 
No. Lbs. Lbs. 1 ~. 

!ALL FRESH AND FROZEN FISH 27 2IT75 210 701 9.95 54 088.52 .26 

!ALL GROUNDFISH FILLETS 
(lNCLUDING OCEAN PERCH): 26 20 775 159 590 7.68 42 648.16 .27 

Ocean perch . 21 17,535 70,440 4.02 19,253.52 .27 
Haddock . 16 12,490 41,180 3.30 11,237.25 .27 
Cod. . .. . . .. .. 11 9,765 27,235 2.79 7,156.40 .26 
Pollock (Boston bluefish) 7 5,730 19,100 3.33 4,650.14 .24 
Hake 2 1,140 1,635 1. 43 350.85 .21 

ALL OTHER FILLETS: 7 7 925 29 180 3.68 6 375.10 .22 
Whiting . 3 5,175 13,920 2.69 2,722.70 .20 
Catfish . 1 2,600 6,400 2.46 1,280.00 .20 
Mackerel. . . . 4 4,700 4,520 0.96 1,336.40 .30 
Flounders · 3 4,450 2,540 0.57 604.00 .24 
Halibut 1 650 1,800 2.77 432.00 .24 

ALL DRESSED FISH:. 6 7 960 21 931 2.76 5 065.26 .23 
Rock cod '(rockfish) 3 2,220 8,890 4.00 1,773.80 .20 
Salmon . 2 2,700 6,246 2.31 1,595.76 .26 
Halibut · · 1 1,400 4,150 2.96 996.00 .24 
Whiting. · · 3 3,390 2,135 0.63 590.80 .28 
Smelt . · . 1 320 360 1.13 68.40 .19 
Drum . . · 1 640 150 0.23 40.50 .27 

1/ Market weight. 
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fresh and fro:t;en fiSh b' au of th gI" t,· r' numh, I ht r I • 

per inmat was relnliv 'ly low r HI th . S )uth 11](1 1 ut' h "ntr' 1 
North astern nnd W 'st rn . I " 9 )f th ' ( )untr y. 

Mlssouri. 

VoJ. 17. 

n 

Kansas, , 1~ __ ~.~~~~~~_~~~~ ___ ~ __ l __ ~~~_~~~~J_~~~_~ .• ~~ ~~-t 

SOUTH: . . 13 
Wash,. D. 1 
West Virgml 
Virgllua 
Georgl , 
Florlda . 
Kentuck) , 
Alabarn . 
Oklahoma 

~ Texas .. 

WEST: ... 
Color do 
ArlZona . 
Washlngton 
Ca orma 

Total. ":"'.:..-0-

The average annual consum pt 
studied was 9.95 pound p r irun t 
purchased in the form of fill ts. nly 
dressed whole fish. The orth a t rn r a r port 
irunate with 13. 18 pound s of fr sh 1 f1' z 
ported the lowest with 8.41 pounds p 

Of the 3 groups offresh and fl'OZ n flsh pur 
ocean perch) were purchased in great st qu nti y n by 1 bu on p n 1 insti ution 
in the West. Groundfish fillet onsurnp ion '< 7.54 poun s p r inrn 
highest consumption reported in the j. 'ortheast (10.11 pounds p I' inm 
lowest in the West (5.06 pounds per inmat ). 

Ocean perch and haddock ranked first n s cond in uantiti spur h 5 d. ean 
perch was purchased by better than thre -fourths of th institutions and haddo·k by 
over one-half. Annual inmate onsurnption of oe an p reh exc d d hat 0 any 0 h­
er species. 

Average cost per pound of fresh and froz n fish purcha ed rang d from 19 ents 
per pound for smelts to 30 cents per pound for mae:k reI. verage cost per pound 
of groundfish fillets slightly exceeded the average cost per pound of all other types 
of fish purchased. 
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Punta Gorda, was completed during the period re­
ported on. A self-priming Jaeger pump with a 
pumping capacity of 35 gallons per minute was in­
stalled. The dealer expressed satisfaction with the 
system and soft-shell crabs are being produ ced . 
During the same period a crab fyke patterned after 
those used in Chesapeake Bay was placed in the 
Peace River. This gear consists of a wooden 
frame, 4' x 4' X 4',_ enclosed by one-inch chicken 
wire with one funnel through which the crabs can 
enter. A trap door is located on top to allow the 
crabs to be dumped out. The funnel side of the 
trap faces shoreward, and is place:i from 300 to 
500 feet from shore depending on the slope of the 
bottom. Extending from the funnel to the shore is 
a "leader" or wire fence which channels the crabs 
to the trap when returning from feeding on the out­
going tide. On the shore side of the trap are two 
wings which curve back to the leader. The fyke 
is not baited since the crabs are led to the trap by 
the fence. 

This was the second fyke to be put in the Peace 
River. The first one which was placed in the wa -

ters on December 3, 1954, was destroyed. The 
second fyke, during the short period of time that 
it remained in the water, caught from 16 to 75 
c rabs a day. These figures are low SInce some 
crabs wer e stolen. 

An expe riment was conducted on the crabs held 
in the floats to determine the average time neces­
sary for the va rious stages of crabs to shed. Nine­
ty c rabs were tagged with the tag formerly used to 
tag sailfish, and held in place by looping stainless 
steel wire from the tag to each of the spines on the 
carapace of the crab. Results were as follows; 

Number 
30 
30 
30 

Stage 
White Margin 
Pink Margin 
Red Margin 

Avg. No. of Days 
to Shedding 

7 
4 
2 

It is intended to continue this study and to ta~ 
many more c rabs to get more accurate data. The se 
figures compare well with those made in observa­
tions on Chesapeake Bay crabs. 

Maine 

CANNED SARDINE STOCKS. NOVEMBER 1, 1955: Distributors' stocks of 
canned Maine sardines amounted to 354, 000 actual cases as of November I, 1955, 
and canners' stocks amounted to 625, 000 standard cases (lOa 3t-oz. cans to the 
case), according to a U. S. Bureau of the Census survey. Canners' stocks on No-

Canned Maine Sardine Wholesale Distributors' and Canners' Stocks, 
November 1 1955 and Comparisons 

Level Nov. 1 1955 July 1, 1955 April 1 1955 Nov. 1, 1954 
lDistributor s 

(actual cases) .. . . . 354,000 235,000 331,000 N.A. 
Canner s (standard 

cases--100 3t-oz. cans) 625 000 723 000 715 000 1 410 000 
N.A. - Not available 

vember I, 1954, as reported by the Maine Sardine Industry, were 1,410, 000 stand­
ard cases; comparable data for distributors' stocks are unavailable. Canners' 
stocks on November 1, 1955 were 56 percent less than on the same date in 1954, 
which reflects the lighter pack in 1955. Canners' stocks were 690, 000 cases on 
Apri115, 1955 (the beginning of the 1955/56 season), and the pack to November I, 
1955, was 1,167, 000 standard cases, giving an available supply in 1955 through 
November 1 of 1,857, 000 standard cases. 

* * * * * 
SARDINE PACK SMALLEST IN 15 YEARS: The 1955 Maine sardine canning 

season closed December 1 with the pack estimated to be the smallest in 15 years, 
according to a news release·from the Maine Sardine Industry. 

Although the final production figure is not available at this time, the industrts 
Executive Secretary stated that it will be about 1,230,000 standard cases (loa 34 -oz. 
cans to case). 
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This is less than half of the average annual production during the past 14 years 
and only slightly more than the last short pack of 1,067,000 standard cases in 1940. 

Canners' inventories reflect the shortage and are the lowest they have been on 
December 1 since World War II, according to the Executive Secretary, who pre­
dicted a complete sell-out before the 196€ season opens on April 15, 1956. 

He added that from a quality standpoint the pack had been one of the best in 
years and that consumer demand had been steadily maintained in all sections of the 
country. 

Most of the State's 43 plants were ready to operate when the season opened in 
April 1955, but· of this total 12 plants did not operate at all. The fishing in 1955 
was spotty and the situation exasperating throughout the entire packing period. The 
western area had the best fish supply, while the middle district had catches about 
50 percent of average and there were virtually no fish at all in the big packing cen­
ters in the eastern district. 

New Type Fish Screen to Save Young Fish 

A unique "fish screenlt will save millions of young salmon, bass, shad, and 
catfish from the turbulence of the world's second largest pumping plant- -the Bureau 
of Reclamation's Tracy Pumping 
Plant on the Delta - Mendota Canal 
in central California- -Secretary 
of the Interior Douglas McKay 
pointed out in announcing details 
of a $988, 116 contract for con­
structing the facilities. 

A commercial and sport fish­
ery re source estimated to be worth 
$10 million annually will be pro­
tected by the fish diversion and 
collecting facilities, said Com­
missioner of Reclamation W. A. 
Dexheimer. 

Existing temporary fish 
screens will be replaced by a lou­
ver -type diver sion that" leads" 
the fish to safety. The novel de­
sign of the new facilities was de­
veloped after long and intensive 
study by Bureau of Reclamation 
engineers and Fish and Wildlife 
Service biologists, with the as­
sistance of the California State 
Department of Fish and Game. 

The Commissioner said that 
at one time the State estimated 
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Schematic dr a\<fL. g of louver-type fish screen and fish collecting 
device. 

the cost of constructing conventional fish screens would total $4 million. The new 
louver system is not only initially less expensive, he said, but the cost of maintain­
ing it will be much Ie ss. 
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The fish-protective device will consist of a row of vertical louvers extending 
approximately 340 feet diagonally across a concrete channel 83% feet wide and 25 
feet deep. The minute baby fish, averaging an inch long, are carried tail first 
down the channel by the current, but as they approach the louvers they swim to one 
side to avoid the disturbing eddies and sounds made by the slats placed at an angle 
to the current. The fish keep moving over until they are siphoned into a bypass that 
carries them to a holding tank, from which the young fish are to be counted and 
trucked 40 to 50 miles to an area where they can swim safely to the sea. 

The Tracy Pumping Plant, which draws water from the Delta area of the San 
Joaquin and Sacramento Rivers at the head of San Francisco Bay, lifts 4,600 cubic­
feet-per-second of irrigation water 197 feet into the Delta-Mendota Canal which 
carries it 120 miles to supply Central Valley lands. 

During periods of low flow in the rivers and when the canal is operated at ca­
pacity, the pumps will take all of the flow of San Joaquin River and may draw half 
of the Sacramento River. 

The Delta, with its maze of channels , is the most important spawning and rear­
ing area for striped bass and shad on the Pacific Coast. Young king salmon are 
found in great numbers in the waters of the Delta where they loiter on their way to 
the ocean. Catfish are an important sport fish taken in large numbers and spend 
their life cycle in the Delta waters. 

Salmon, bass, and shad spawn in fresh water but spend their adult lives in the 
ocean . The young fish descend the rivers to the sea, carried by and following the 
major flows of water. Thus, the major diversion of the Delta-Mendota canal oper­
ating at full capacity would be nearly as great an attraction to these young fish as 
would the combined river flows to the ocean. Fish experts believe the great pumps 
of the Tracy plant would kill a major portion of fish entering the canal, and the fish­
ery resource--of considerable importance to California- -would be seriously dam­
aged. 

Devices to protect fish are included wherever necessary on all features of the 
Central Valley project, which provides irrigation water for 634,000 acres and pro­
duces 2,226,370,000 kilowatt hours of power annually from its multipurpose dams. 
Planned release of cool water from major dams such as Shasta, Keswick, Nimbus, 
and Folsom, helps maintain conditions favorable to salmon. 

North Atlantic Fisheries Exploration and Gear Research 

LOBSTERS CAUGHT AND TAGGED IN DEEP WATER BY 11 DE LA WARE" (Cruise 
12A): Extremely heavy wind and seas limited the Service'"s exploratory fishingves­
sel Delaware fishing operations to but 12 tows during an 8-day cruise which ended 
on November 22, 1955. The purpose of this cruise was to determine the extent of 
productive lobster grounds in deep water at the southeast edge of Georges Bank. 

Substantial catches of large lobsters were made, totaling 1,065 with an average 
weight of 7% pounds each. All were taken by a standard No. 41 otter trawl, rigged 
with 10-fathom ground cables, and 45 feet of rollers. Average towing time was 90 
minutes, and the average catch was 88.6 lobsters per tow. Fishing depths ranged 
from 100 to 200 fathoms, with the greatest numbers caught at 165 fathoms. The 
largest single catch made was 149 lobsters, or 1,200 pounds. The catch of other 
fish was negligible. 
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All lobsters landed in suitable con­
dition were measured and tagged by hi­
ologists of the Massachusetts Division 
of Marine Fisheries. The tagged lob­
sters were released at or near the point 
of capture in order to try and determine 
if lobsters in the deep-water population 
intermingle with those living nearer 
shore. A total of 854 tagged lobsters 
were released, and 3 of these were sub­
sequently recaptured by tows made in 
the same area. Of the 1,065 lobsters 
caught, 769 were females, and 101 of 
these bore eggs. Sizes caught ranged 
from less than one pound to a giant 
weighing 24 pounds. 
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Deep-water ocean perch will be the 
target of Delaware's Cruise 12B, sched­
uled to start on November 30, 1955. 
Area of the survey will be the edge of 
the Continental Shelf, East of Sable Is­
land, Nova Scotia. Cruise 12A of the Service's exploratory fishing vessel 

Delaware, November 14-22. 1955. 

Underutilized Fish Potential Increases with 

Pet-Food Industry Growth 

33 

20 ' 

The use of fish and fish cuttings in the manufacture of pet food has developed 
into an increasingly-important segment of the fishing industry. The growth of t he 
pet-food industry is illustrated by comparing the phenomenal increase in the num­
ber of standard cases of pet food (with fish as the basic ingredient) packed in 1947 
to that of 1954. In 1947, only 940,000 standard cases (48 pounds each) of pet foods 
were packed; while, in 1954, over 4 million cases were packed. The value has in­
creased from $4 million to $19 million. The industry packing food for animalfee d ­
ing has been growing rapidly on the East. West. and Gulf Seaboard. 

Along the Atlantic Coast, particularly the Northeastern Section. whole fish and 
fish frames from the filleting process are a sourc e of raw material for pet food. In 
one section of the Gulf Coast, a new fishery has been developed which is primarily 
devoted to catching whole fish for processing into cat food. On the Pacific Coast , 
certain species of rockfishes and fish frames are used for canned pet food . Sales 
of canned pet food (that utilized fish as the basic component) have become so im ­
pressive that several large packing companies are now endeavoring to se cure a 
steady supply of raw material. 

In most of the fisheries that use trawling as a method of fishing, quantities of 
umnarketable or undersized fish are caught, but only a small percentage is used 
with the remainder discarded at sea. The Midwest has a similar disposal problem 
with fresh-water rough fish. However, there is a possibility that these fresh-wa­
ter species can be used, and in time. create the backbone of an important pet-food 
processing industry, 

Prospects are for an increasing demand for suitable protein food to be used 
in animal feeding. An example is the ever-increasing demand of the fur-animal 
farmers, who are experiencing difficulty in obtaining horse meat at reasonable 
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prices. There is good reason to believe that the demand for fish and fish scraps as 
the basis of food for animals will increase and that enterprising fish processors will 
supply the raw material. 

Underutilized Fish for Animal Food Under Study ln the Midwest 

An active campaign is now being conducted in the Midwest to develop markets 
for und erutilized fish as food for pets and commercially-reared fur-bearing animals. 
Secretary of the Interior Douglas McKay announced November 30. The workisbe­
ing done by the U. S. Fish and Wildlife Service as part of the Saltonstall-Kennedy 
program for developing new markets for fishery products. 

The c ampaign. which is centered on the shores of Lake Erie, already indicates 
excellent progress. the Secretary said. Fur-animal ranchers as well as some pet­
food canneries are investigating the possibilities of a pet-food business utilizing 
carp, sheepshead, smelt. and similar species. The markets for these fish are 
limited and what could be a valuable resource is not being used. In addition, the ex­
panding populations of these fish are having an adverse effect upon the growth of 
more popular food fishes, Secretary McKay added. 

A s a result of gradually-declining supplies of hor se meat, which has been the 
basic fur-animal food, fur ranchers are investigating the possibilities of develop­
ing underutilized fish as a substitute. 

T he use of rough fish in the Midwest for animal food will not only help fill a 
growing demand on the fur - animal ranches but will enable the fishermen to utilize 
more effectively valuable inland fisheries resources, the Secretary said. 

In recent years net fishermen in Lake Erie and other midwestern waters have 
reported that as much as 90 percent of their daily catches would be composed of 
fish having only a marginal market. This meant a lot of wasted time and effort, 
but with the possibility of a new outlet opening in the pet-food and fur-animal field, 
the s e rough fish can be made to pay their way. 

U. S. Foreign Trade 

United States Foreign T r ade in Edible Fishery Products, 
August 1955 with Comparisons 

Quantity Value 

Item August Year August Year 

955 1954 1954 1955 1954 1954 

.(Millions of Lbs.). .(Millions of $) • 
Imports: 

Fish & shellfish: 
fresh, frozen, & 
processed 1/ .. 71.1 83.0 801.7 18.6 18.3 202.8 

Exports: 
Fish & shellfish: 
processed 1/ only 
(excluding fresh I 
and frozen). . • 5.8 . 41 50.8 1.6 ,9 13.2 

.Y Includes pastes, s auces, clam chowder and juice, and other 
specialties. 

EDIBLE FISHERY PRODUCTS. AU­
GUST 1955: United States imports of 
fresh, frozen, and processed edible fish 
and shellfish in August 1955 totaled 71.1 
million pounds (valued at $18.6 million). 
according to a Department of Commerce 
summary tabulation (see table). This 
was a decrease of 3.3 percent in quantity 
as compared with the July 1955 imports 
of 73.5 million pounds. The value was 
approximately the same for both July and 
August 1955, Compared with ayear ear­
lier. August 1955 imports were lower 
by 14.3 percent in quantity. but increased 
1.6 percent in value. 

Exports of processed edible fish and 
shellfish (excluding fresh and frozen) in 
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August totaled 5.8 million pounds (valued at $1.6 million)--an increase of 20.8 per­
cent in quantity and 33 percent in value as compared with July 1955 exports of 4.8 
million pounds (valued at $1. 2 million). August 1955 exports were higher by 41. 5 
percent in quantity and 77.7 percent in value as compared with August 1954. 

***** 
IMPORTS OF GROUNDFISH FILLETS INCREASED IN OCTOBER 1955: Im­

ports of groundfish fillets (including ocean perch) duringOctober 1955 amounted to 
16.9 million pounds. Compared with the 15.1 million pounds reported for the cor­
responding month last year, this was an increase of 1. 8 mil­
lion pounds or 12 percent (see chart 7 in this issue). The in­
crease was caused primarily by somewhat larger imports 
from Canada and Iceland. Compared with the same month of 
last year, Norway, Denmark, the Netherlands, and West 
Germany also exported more groundfish fillets to the United 
States during October 1955. Canada again l ed all other coun­
tries in exports of groundfish fillets with 12.2 millionpounds--nearly 7 percent more 
than reported for October 1954. Canada accounted for 72 percent of the totalfillet 
imports for October 1955. 

Total fillet imports into the United States during the first 10 months of the cur­
rent year amounted to 113.7 million pounds, compared with 120.2 million pounds 
during the same period of last year. This was a decrease of 5 percent. Canada, 
with 36.0 million pounds, led all other exporting countries during the ten-month 
period, followed by Iceland with 16 .3 million pounds. These two countries account­
ed for 90 percent of the total for the 10-month period. 

Vessel Insurance Survey Progress Report 

The progress made in the "Study of Fishing Craft Hull and Protection andIndem­
nity Insurance" was outlined by a representative of the U. S. Fish and Wildlife Serv­
ice at a meeting of the Atlantic States Marine Fisheries Commission held at Virgin­
ia Beach, Va .. November 14 and 15. The contract for the study has been let toBos ­
ton University by the U. S. Fish and Wildlife Service. 

The work to be performed will consist of a study of experience by insurance 
firms and fishing-craft owners with respect to hull and protection and indemnity 
risks. 

A survey of the problem areas and plans and assignments of personnel for ini­
tial interviews with insurance companies have been completed. 

During the last weeks of July and the month of August interviews were conduct­
ed with 12 insurance agencies, 4 owners' and producers' associations, 2 insurance 
associations, and 3 fishermen's unions along with 5 other organizations connected 
with the fisheries. 

Cooperation has been most encouraging and has exceded all expectations. Nu­
merous letters have been received by Boston University from all parts of the coun­
try with offers of assistance and encouragement. 

Some measures of relationship between factors, such as type of fishing activity, 
length of time at sea, and age of vessel with the incidence of loss of vessel are pres­
ently being examined on the basis of available insurance company records. 
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The U. S. Customs Bureau's listing of fishing vessels is presently being rec­
onciled with the Service listing to be used as a population list from which to draw 
samples of vessel owners . It is anticipated that, the migratory habits of certain ves­
sels will cause some complications in the attempts to contact vessel captains and 
for this reason methods of selection and substitutions of vessels are being develop­
ed for this study. 

Washington 

JAPANESE SEED OYSTER EXPORTS PROGRAM FOR 1955: Seed oyster im­
ports from Japan were inspected between January 25 and April 10, 1955, for the 
ninth consecutive year by Washington's Department of Fisheries. This inspection 
is carr ied out under General Order 249 and Amending Order 333 of that State's Di­
rector of Fisheries in accord with laws governing the control of oyster pests and 
predators within the State. 

In 1955 there were only two exporting companies and three major buyers in­
volved in the seed oyster business. All Miyagi seed exported was produced by eith­

Annual Seed Oyster Imports to the P acific Coast, 
January Through May. 1947-1955 

Year 
Miyagi 

Kumamoto Total 
Unbroken Broken Hi-Count 

1955 6,174 42,434 5,200 404 54,212 
1954 9,619 54,159 1, 500 250 65.528 
1953 15,945 . 53,486 - 682 70,113 
1952 23,771 58,858 - 600 83,229 
1951 23,655 28,094 - 150 51,899 
1950 20,615 25,378 - 713 46,706 
1949 19,741 25, 268 - 1,060 46,009 
1948 23,293 9,416 - 80 32,839 
1947 35 692 20 897 - 30 56 619 

er the Urato Seed Oyster 
Growers Association (through 
Nozaki & Co.) orthe Miyagi 
Prefectural Seed Oyster 
Growers Association (through 
Tokyo Food Products Co.). 
The small amount of Kuma­
moto seed shipped was han­
dled by Tokyo Food Prod­
u cts Co. for the Kumamoto 
Prefectural Government 
which is now underwriting 
the production of this seed. 

The table summarizes 
the statistics on seed shipments January through May since 1947. Generally, most 
California and all Oregon and British Columbia iInports are included in the table. 
Since 1953 the California January-May shipments have risen substantially with a­
bout 1,700 cases in 1953, 2,536 cases in 1954, and 10,036 cases in 1955. There 
is every reason to expect further increases during the next several years. This 
increase has been in a large part due to a revision in the State of California policies 
governing the management and allocation of oyster lands, according to a report by 
the Washington State Shellfish Laboratory at Quilcene. 

Included in the table for 1955, but not distinguished as such, are about 4,000 
cases of grade B broken seed, 20 case s of a new type of oyster (the Suminoe) from 
Kumamoto, and 20 cases of Miyagi seed caught on scallop-shell cultch. The de­
crease in iInports during 1955 (as well as both 1953 and 1954) were in part a func­
tion of supply . In both 1953 and 1954 orders exceeded supply by 2,000 or more 
cases and in 1955 the Shortage was between 14,000 and 1,6000 

In contrast to the 9 to 11 ships needed to handle iInports for the last three years, 
only 7 ships were utilized in 1955. The reduction of conference shipping rates on 
seed oysters this year resulted in the total absence of nonconference shipping. 

Oyster Predator I nspection: From the summation of maximum weekly water 
temperature s at two repre sentative points in Japan, it is apparent that during 1955 
they were neither unusually high nor low and as such the activity of the drills should 
have been modest at worst. 
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Actually, the drills, while not excessively active at any time, were present at 
all stages of processing throughout the entire season. This was the result of three 
major factors. First, a typhoon during the first week of September 1954 caused 
nearly 500, 000 strings of shell to be swept from the catching racks to the bottom. 
While the bulk of them were recovered within 10 days, many drills attached th m­
selves to the seed while on the bottom. Secondly, many of the growers, due to de­
spondency and economic pressure resulting from the poor seed crop, were less 
careful of drills in processing than they normally are. Third, the short crop and 
pressure from exporters and buyers for more seed caused many growerstoprocess 
seed intended for domestic use (less carefully handled drill-wise than export seed). 

In addition to the production control aspects of the inspection, approximately 
2, 000 cases (about 4 percent of the packed boxes) were opened and 5-10 percent of 
the contents examined for the presence of drills and other oyster pests or predators. 
In the boxes opened, Japanese drill eggs were f .und twice (one live batch and one 
hatched out) and drills twice (one live and one dead). In each instance all boxes 
packed on the same date as the contaminated one, as well as cases packed after 
that date, were rejected for export. Further operation by the guilty packing group 
was prohibited, though their seed could be processed through another group. A 
total of 397 cases of seed was rejected as a result of these findings. As a conse­
quence of these rejections there was a considerable increase in the vigilance of 
responsible parties on all packing sites and a great deal of concern expressed over 
the stiffness of our inspection. In past years the Japanese leaders have generally 
tended to shift all responsibility for drill control onto the American inspector; how­
ever, in a meeting at the end of the season between officials of the Japanese Gov­
ernment, Miyagi Prefectural Government, growers and exporters, buyers and their 
representatives, the Japanese themselves actually proposed to make a greater ef­
fort to control drills. Both producers and buyers once again urged Japanese Gov­
ernmental agencies to apply greater effort to drill inspection and leave the problem 
of quality control to the processors and purchasers. 

Observations on other pests and predators such as flatworms and seaweeds 
were made. Spat mortalities during time on the hardening racks, processing, time 
on holding racks, and shipping were observed and a number of experiments condu t­
ed to emperically evaluate the losses. 

A few cases were sampled on board ship after the seed arrived in the United 
States to ascertain the effectiveness of our inspection in Japan. No evidences of care­
less processing or drills were encountered in these inspections. 

Virginia 

OYSTER BEDS DAMAGED BY HEAVY RAINFALL IN 1955: Oyster planters 
in some Virginia areas the latter part of 1955 suffered heavy losses due to factor~ 
related to the excessive rainfall that accompanied the two hurricanes (C onnie and 
Diana ) in the Chesapeake Bay area on August 12 and August 17, 1955. It is esti­
mated that about one million bushels of oysters were lost in the Rappahannock River. 
Similar though much lower losses were reported from the upper part of the Jame 
and York Rivers and also from certain parts of Virginia rivers tributary to the Po­
tomac, states the November 1955 Maryland Tidewater News of the Maryland De­
partment of Research and Education. 

The August 1955 storms generally dumped about a foot or more of rain over 
most of the section. The most hard-hit area was the Rappahannock River, a r bu­
tary of Chesapeake Bay in Virginia. When an emergency situation was recogniz d, 
the following series of events took place: (1) the Virginia Fisheries Laboratory 
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worked day and night on an examination and survey of the disaster area; ( 2) the 
Chesapeake Bay Institute b gan a concurr nt det iled investigation of hydrographic 
conditions; (3) a committee of we ll-known oyst r biologists from the South Atlantic 
and Gulf Coasts under the chairmanship of th Oyster Institut f North America 
was organized to evaluate and supplement the data and onclusions reported by th 
above agencies. 

First reports of dead oysters came from plant rs in the upper part of the Rap­
pahannock River about a week after the passage of hurricane Diane. Most oyster 
deaths occurred suddenly on b ds wher the oysters had been found alive only a 
few days previously. Privately- plant d beds, 10 ated on 1 ss suitable bottom than 
the natural rocks, suffered losses ranging up to almost 100 p rcent. Serious loss­
es also occurred on certain natural rocks, but these w re not as ext nsive or se­
vere as those on planted beds. 

From the large amount of data gather d it is b li ved that the oysters succumb­
ed from a combination of adverse factors that developed in onjunction with the sud­
den and heavy fresh-water runoff. These included a mark d drop in salinity; the 
washing of heavy accumulations of silt and organic matter into the River; and oxy­
gen deficiency in the water that resulted from decomposition of organic matter, 
strong stratification J and lack of light penetration; the production from organic 
matter of toxic hydrogen sulphide at the bottom due to lack of oxygen; and the high 
summer temperatures that had increased oyster susceptibility to other unfavorable 
conditions that normally are present. River flow at Fredericksburg was more than 
twice as high as in any previous flood on record for th summ r months. For two 
hurricanes in such rapid succession to visit this area is extremely exceptional. 
Cooler fall weather lowered water temperatures and produ ed better mixing sothat 
the water rapidly returned to normal and the surviving oysters fattened and made 
good growth. 

Wholesale Prices, October 1955 

Changes in the wholesale fishery products price index from September to Oc­
tober were slight on the average. The labor-management disputes noted in Septem ­
ber were about settled at the end of October. Seasonal changes and marketing con­
ditions caused some marked changes in the price level of a number of items in­
r--------------, cluded in the fresh and frozen dressed or whole fin­

Wt.Q£40
lJH 

• (Oli) nOn ' . '. -....:;~---,.. 
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fish subgroup . This is a normal condition at this 
time of the year . The over-all index of edible fish 
and shellfish (fr esh, frozen, and canned) in October 
1955 was 107.6 percent of the 1947-49 average (see 
table) - -1. 5 percent lower than in September, but 5.7 
percent higher than in O ctober 1954. 

Prices for all items included in the drawn, dress­
ed, or whole finfish subgroup index were mixed. Ex­
vessel prices for large drawn haddock at Bostonfrom 
September to October rose 81.7 percent, but prices 
quoted for the fresh - water varieties dropped substan-
tially after the September Jewish holidays . The Oc­
tober 1955 prices for fresh and frozen halibut and 

"'--____________ .-.J salmon declined due primarily to the relatively larg-
er proportion of the cheaper frozen products that enter the markets with the end of 
the production season. Compared with October 1954, prices were higher this Oc­
tober for this subgroup by about 1.8 percent, with increases and decreases practi­
cally offsetting each other. 
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Fresh processed fish and shellfish prices from September to October were 
marked by only slight changes as a group. Prices for fresh scrod haddock fillets 
increased 30.4 percent from September to October, reflecting the seasonal increas " 
in ex-vessel prices of drawn haddock at Boston. Prices for fresh shrimp were down 
8.2 percent this October. but were 10.3 percent higher th.an in October 1954. Light 
production. due to hurricane damage, pushed shucked oyster prices up 4.8 perce nt 
from September to October and 10.0 percent above a year earlier. The fresh proc­
essed fish and shellfish subgroup index rose 1.0 percent from September to Octo­
ber due to higher prices for s crod haddock fillets and oysters, and the index for th 
subgroup was 12.7 percent above that for the same period a year earlier. 

Table 1 - Wholesale Average Prices and Indexes for Edible Fish and Shellfish, October 1955 With Comparisons 

Point of Avg. PricesY Indexes 
Group, Subgroup, and Item Specification Pricing Unit ($) (1947-49=100) 

Oct. Sept. Oct. Sept. Aug. Oct. 
1955 1955 1955 1955 1955 1954 -- -- -- -- -- --

ALL FISH & SHELLFISH (Fresh, Frozen, & Canned) . . 107.6 109.2 111.7 101.8 

Fresh ~ Frozen Fishery Products: .. . 110.4 113.8 119.7 104.9 
Drawn, Dressed, or Whole Finfish: .•.. .• . 115.6 125.0 136.6 113.6 

Haddock, 1ge., offShore, drawn, fresh • • • . • Boston lb. .10 .06 106.3 5!l.5 167.4 94.7 
Halibut, West., 20/80 lbs .. drsd., fresh or froz. New York lb. .32 .43 99.3 133.1 106.0 98.0 
Salmon, king, 1ge. & med .. drsd .. fresh or froz. New York lb. .60 .63 135.1 14{).4 135.4 14{).5 
Whitefish, L. Superior, drawn, fresh Chicago lb. .65 ,95 161.1 235.5 146.3 130.1 
Whitefish, L. Erie pound or gill net,rnd., fresh New York lb. .80 1.10 161.7 222.4 171.8 126.4 
Lake trout, domestic, No. I, drawn. fresh. Chicago lb. .57 .60 116.8 123.0 111.7 117.8 
Yellow pike. L. Michigan&Huron. rnd .. fresh . New York lb. .32 .90 75.1 211.0 119.6 117.2 

Processed. Fresh (Fish §!; Shellfish): .. 108.9 107 .8 107.3 96.6 
Fillets. haddock, srnl.. skins on. 20-lb. tins . Boston 

lb. I .30 .23 102.1 78.3 115.7 71.4 
Shrimp. 1ge. (26-30 count), headless. fresh. New York lb. .55 .60 87.1 94.5 98.0 79 .0 
Oysters, shucked. standards . . . Norfolk gal. 5.50 5.25 136.1 129.9 117.5 123.7 

Processed, Frozen (Fish §!; Shellfish): . . . . 94.8 93.8 99.3 89.7 
Fillets: Flounder (yellowtail). skinless. I-lb. 

pkg .• . Boston lb. .39 .39 102.1 102.1 102.1 98.2 
Haddock, srnl .. skins on, I-lb. pkg. Bos ton lb. .27 .27 84.7 84,7 84.7 84.7 
Ocean perch, skins on. I-lb. pkg. . Boston lb. .27 .27 106.7 108.8 108.8 111.8 

Shrimp, 1ge. (26-30 count). 5-lb. pkg. . Chicago lb. .54 .55 83.3 84.1 94.1 76.4 

Canned Fishery Products: . . • . • . • . . 103.4 102 .7 100.3 97 .3 
Salmon. pink. No.1 tall (16 oz.). 48 can/cs .. Seattle case 21.70 21.70 114.!l 114.8 109.6 104.4 
Tuna, It. meat, chunk, No. 1/2 tuna (6-1/2 oz.). 

48 cans/ cs .. . Los Angeles case 12.80 12.80 92.3 92 .3 92 .3 93.0 
Sardines, Calif •• torn. pack,No. 1 oval (15 oz.). 

48 cans/cs. .............. Los Angeles case 7.55 7.55 88.1 88.1 88.1 2/ 
Sardines. Maine, keyless oil, No. 1/4 drawn 

(3-1/4 oz.). 100 cans/cs .• ... New York case 8.20 7.70 87 .3 81.9 79.3 74 .0 

month occurs . These 2:/ Represent average prices for one day (Monday or Tuesday) during the week in which the 15th of the 
prices are published as indicators of movement and not necessarily absolute level. Daily Market News Service "FIShery 
Products Reports" should be referred to for actual prices. 

2/Not available. 

Frozen shrimp prices dropped 1.0 percent from September to October, while 
prices for frozen fillets were about unchanged. The October 1955 index for froz n 
processed fish and shellfish was 1. 1 percent higher than September and 5.7 per­
cent higher than a year earlier. When compared with a year earlier, October 1955 
prices for flounder fillets and. shrimp were higher, while shrimp and fillets of 0 ean 
perch were lower. 

Higher canned Maine sardine prices were responsible for the rise of 0 . 7 per­
cent in the subgroup index for all canned fish from September to October . Cann d 
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fish prices in O ctober 1955 were also higher (6. 3 percent) than the same month a 
year earlier with prices for salmon higher by 3.8 percent and for Maine sardines 
up 18 percent. Canned tuna price s and California sardines were a bout unchanged . 

REPRODUCTION OF FISH SUBJECT ED TO ELECTRIC CURRENT 

The possibility that fish might become sterile a s a r esult of being 
subjected to electric current has interested many fishery biologists and 
fish culturists. As part of a fishery-management and research program 
on strip-mine impoundments, sponsored by the Truax-Traer Coal Com­
panyof Fiatt, Ill., a study was begun on the effect of electrofishing gear 
upon the reproductive capacity of the largemouth bas s (Micropterus 
salmoides) . 

The plant was a 2, 500-watt, 230-volt alternating- current unit. The 
electrode system was formed by 2 plates of aluminum wrapped around 2 
boards that were 8 feet long. These electrodes were mounted about 10 
feet in front of the boat and were about 6 feet apart . 

On July 2, 1952, 8 largemouth bass, their total lengths ranging from 
10to14inches, were completely stunned by the electric current and col­
lected with dip nets... The bass were transported to a spawning pond that 
contained no other fish. All specimens had completely recovered by the 
t:im.e they were released; they suffered no apparent harm from the elec­
tric current or from the handling. 

On September 13-14, 1953, this pond was drained and the fish were 
removed. In addition tothe 8 brood bass, there were 4,266 largemouths 
that were 2 to 8 inches in total length. Approx:im.ately 96 percent of these 
were less than 5 inches in total length, and approximately 4 percent were 
5 to 8 inches in totallength. The brood bass were 12 to 15 inches in total 
length. All fish removed were in good condition . 

Although this investigation should be repeated with other species in 
addition to the largemouth bass in order to obtain more conclusive data, 
in this particular case the fish were definitely not made sterile by the 
electric current. 

--Progressive Fish Culturist, July 1954. 
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