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RESEARCH 
IN SERVICE LABORATORIES 

nTENTATIVE" METHOD FOR DETERMINING COATING 
CONTENT OF FROZEN FRIED FISH STICKS 

The voluntary United States standards for ~rades of frozen fried fish sticks 
(Federal Register, July 21, 1956) provide that 'frozen fried fish sticks contCiin not 
less than 60 percent, by weight, of fish meat." In order to determine compliance 
with this requirement for officially-graded products , work was carried out at the 

Service's Technological Laborato­
ry at East Boston, Mass. A phys­
ical method has been developed 
WhICh permits rapid analysis. Con­
siderable interest in the method 
has been expressed by members of 
the fish-stick industry in the New 
England area . Several demonstra­
tions to local industry groups have 
been carried out. At present com­
mercial lot samples are being ana­
lyzed to check the lot- sampling 
rates. 

Fish sticks coming off a conveyor belt system after they have been 
breaded. 

The method of analysis is sim­
ple and requires only a compara­
tively short time. It consists of 

the following: (1) weigh whole frozen stick, (2) dip stick in a colored solution at 
room temperature for a specified time, (3) remove coating by scraping with a spat­
ula, (4) weigh remaining fish meat, and (5) calculate percentage of fish meat con­
tent by the formula: 

(weight of fish meat after removing coatlOg) X (100) 
(weight of whole frozen fried fish stic ks) 

In order to obtain accurate results, various specific procedures must be fol­
lowed and certain precautions must be exercised. A complete report on the proce­
dure will be issued at a later date. In the meantime, however, it is possible that 
producers of fish sticks may be interested in the method of analysis as a quality­
control tool. A limited supply of a II nonofficial" draft of the procedure has been 
prepared and copies are available from the Fishery Technological Laboratory, U. S. 
Fish and Wildlife Service, 61 Sumner Street, East Boston, Mass. 

FEDERAL SPECIFICATION FOR CHILLED 
CRABMEAT AND FROZEN 

The Federal Specification for Crab Meat, Cooked; Chilled and Frozen, pp-C-
656a, was issued March 6, 1956. This specification supersedes Interim Federal 
Specification PP-C-00656a, May 2, 1955 and the original Federal Specification 
PP-C-656, Mar ch 31, 1931. 



PROSPECTS OF UTILIZING LITHIUM SALTS OF A T 
ACIDS FROM FISH OILS IN LUBRICATING GREASES 
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