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FEDERAL 
ACTIONS 

Federal Trade Commission 

Charging violahon of S c. 5 of h 
FTC Act, the complaint alleges that th 
boat owners' asso lations eachy ar In 

unauthonzed manner negotlate wlth th 
canners to fix the prices paid to th 11' 

members for raw tuna. The UnIOn, th 
complaint continu s, then en er into 
working agr ments with the boat own­
ers on the basis of the 111 gally-fixed 
prices, with the Unions retalmng th 
right to approve or disapprove such 
prices. The complaint charges that th 
respondents use their power and influence 
to see that these prices are maintained. 

The canners are separately charged 
with conspiring among themselves to 
maintain fixed prices which they charge 
for canned and frozen tuna and to sup­
press competition among themselves and 
with others . Some of the canners and 
boat owners are charged further with 
conspiring to prevent competition from 
the Japanese tuna industry. 

The result of these activities, the 
complaint charges, is to hinder catch-

The UnIOns abo are charged '11th op­
erahng patrol boats, in cooperatlOn wlth 
some of th boat owners , to police the 
an P dro and an Diego tuna fishing 

areas to assur that the agreed prices 
are adhered to as well as union rules and 
regulations. The patrol boats also pre­
v nt boat owners and hshermen who do 
not belong to an association or a unton 
from selling their fish unless they agree 
to the prices. All must pay an assesS­
ment for maintenance of the patrol, the 
complaint adds. 

All parties are charged with attempt­
ing to limit the length of time in a sea­
son during which tuna may be caught. 

The complaint then lists these charges' 
Since about 1952 the canners, particular-
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ly the three largest canners, who joint-
ly account for 70 percent of the tuna pack, 
have conspired jointly with the dominant 
association of boat owners to restrict 
free competition at their level of the in­
dustry. For example, they have agreed, 
to some extent, on fixed prices, discounts, 
and terms of sale of canned and frozen 
tuna. They also have acted to require 
all to adopt uniform cost-accounting sys­
tems. They have exchanged weekly con­
fidential reports showing their individu-
al purchases, sales, and inventories. 
They have acted to prevent canners from 
selling on a consignment basis and to as­
sure that no member canner acquires 
excessive stocks of canned tuna. The 
canners, the members of the associa­
tion, and the San Diego Union are charged 
with suppressing competition from the 
Japanese tuna industry. 

According to the complaint. these re­
spondents have: (1) curtailed the volume 
of Japanese canned tuna exported to the 
United States and raised the prices of 
this commodity; (2) controlled the vol­
ume of Japanese imports of fresh frozen 
tuna and raised the prices of this com­
modity; (3) suppressed exports of Japa­
nese tuna discs; and (4) sent a Tuna 
Plan Committee to Japan for the purpose 
of effectuating their conspiracy. 

The complaint notes that among the 
tuna exported by Japan to the United 
S~ates are frozen precoo~ed can- shaged 
pleces of tuna known as ' tuna discs. 
The American importer adds liquid to 
this commodity. lids the can, and com­
pletes the cooking process. Most of the 
importers engaged in this business are 
East Coast competitors of these respond­
ents. The complaint charges that the re­
spondents have attempted to cut off the 
source of supply to these competing can­
ners. 

Finally, two of the largest canners 
are charged with controlling the summer 
markets for fresh and frozen albacore 
tuna in both California and Japan by 
raising and then depressing the prices 
of albacore tuna in these areas. 

The bUSiness of canning tuna is con­
ducted principally in California and sup­
ports over 100,000 people on the West 
Coast alone. There are various spe cie s 

of tuna: albacore, yellowfin, skipjack, 
bluefin, bonito, and yellowtail. 

There are three types of fishing ves­
sels used in fishing for tuna. The prin­
cipal fleet is comprised of tuna clippers, 
large boats capable of extended voyages 
and equipped for prompt freezing of tuna. 
The clipper fleet, which is stationed in 
San Diego. accounts for approximately 
70 percent of all the tuna caught in the 
United States. An association represents 
the great majority of this fleet. 

The second most important fleet is 
comprised of purse seiners, smaller 
vessels fishing off the Pacific Coast. 
This fleet operates principally out of 
San Pedro, and its catch accounts for 
about 17 percent of the total. This fleet 
is also represented by an association. 

The third fleet is comprised of ap­
proximately 3.500 small vessels referred 
to as "albacore boats." This fleet ac­
counts for about 13 percent of the total 
tuna catch. It also is represented by an 
association. 

The boats deliver the tuna directly 
to the canners who c l ean, cook, and 
fillet them into varying grades of tuna. 
The bulk of the total pack is canned in 7-
ounce and 6t-ounce cans and shipped in 
cases of 48 cans each. The grades of 
tuna are: fancy, standard, grated or 
shredded. and tuna flakes. 

A tuna clipper tmloading at San Diego . Water in trough 
carries fish to weighing shed and then to bins outside 
cannery. 

According to the complaint, the dom inant 
association has been entering into written 
price-fixing agreements with the canners 
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since Januaryof1953. Negotiationsare 
carried onfor several months, and when 
the princes are finally agreed upon, they 
become the established prices for the en­
tire tuna industry on the Pacificic Coast. 

During these negotiations the dominant 
association of boat owners keeps in con­
tact with the San Diego Union, which has 
the right, by member vote, to accept or 
reject the prices. Since 1952 the Union 
has accepted the prices, but it is tacitly 
understood, the complaint says, that if 
the prices are not acceptable, the union 
members will refuse to fish for tuna un­
til there is an adjustment. 

(It is common in the industry for 
union members to be paid for fishing on 
a share basis with the boat owners rath­
er than by a fixed salary or wage.) 

The parties are granted 30 days in 
which to file answer to the complaint. 
A hearing was scheduled November 19 
in Long Beach, Calif., before an FTC 
hearing examiner. 

Department of Health, 

Education, and Welfare 

FOOD AND DRUG ADMINISTRATION: 

CANNED TUNA IDENTITY AND FILL­
OF-CONT AINER ST ANDARD PROPOSED: 

A proposed standard for identity and 
fill-of-container for canned tuna was an­
nounced by the Food and Drug Adminis­
tration. Full text of the standard, which 
was proposed in a petition filed by the 
National Canners Association and 21 tuna 
packers, was published in the Federal 
Register of August 28. 

The standard would designate the var­
ious species of fish which may be called 
tuna. In addition to the true tunas, cus­
tom has long sanctioned use of the term 
"tuna" as applied to canned skipjack. 
The standard recognizes this practice, 
and adds to the list of tunas "kawakawa" 
or bonito, Euthynnus yaito, a species 
taken in the Pacific and canned in the 
Hawaiian Islands. 

The standard would define the styles 
of pack and re9uire uniform names for 
these, namelx 'Solid" or "Solid Pack, " 
"Chunks" or 'Chunk Style, " "Flakes" 
and "Grated." These names are no~ in 
general use. 

The s tandard would require an accu­
rate labeling statement as to the color 
of the tuna . Light-colored tuna is gen­
erally considered more desirable and 
there has been some consumer complaint 
in the past because rather dark tuna was 

Test canning EttIe tuna at a U. S. Fish and Wildlife Serv­
ice Technological Laboratory. Rernuving pack from re­
tort after processing. 

labeled as "Light." The standard pro ­
vides for differentiating b etween tilE! 

shades of color by use of a specialopti­
cal instrument so that there need be no 
reliance on opinion as to the color. Un­
der the standard tuna would b e labeled 
as "White, " "Li~ht, " "Dark," "Blended 
Light and Dark, or "Blended Dark and 
Light . " 

The name of the packing medium 
would be required to be shown on the 
label. The permitted liquids are vege­
table oils, olive oil, and water. The 
standard would also permit optional use 
of seasoning ingredients with appropri­
ate label declaration. 

A proposed standard of fill would re­
quire cans of tuna to be filled as full of 
fish as has been found practicable. Com. 
pliance with this requirement would be 
determined by removing the contents of 
a can, pressing out the oil and watery 
juice, and weighing the press cake con­
sisting of cooked fish of relatively um­
form composition. 
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Thirty days is allowed for filing writ­
ten comments on the proposed standard. 

ned tuna not meeting any standard adopt­
ed would be banned from shipment in in­
terstate commerce. 

In the event the standard is adopted, 
it would be the first mandatory Federal 
standard for canned tuna. If adopted, can-

The full text of the proposed standard as 
published in the Federal Register follows: 

DEPARTMENT OF HEALTH, EDU­
CATION, AND WELFARE 

Food and Drug Administration 

[ 21 CFR Part 37 ] 
CANNED TuNA FISH 

NOTICE OF PROPOSALS TO ADOPT DEFINITION 
AND STANDARD OF IDEN:I:ITY AND STANDARD 
OF FILL OF CONTAINER 

Notice is hereby given that a petition 
has b~en filed by National Canners Asso­
ciation, 1133 Twentieth Street NW., 
Washington, D. C., and the following 
canners of tuna fish: Barbey Packing 
Corporation, F . E. Booth Company, Inc., 
California Marine Curing and Packing 
Company, Columbia River Packers Asso_ 
ciation, Inc., Crown Packers .. Inc., Far­
west Fishermen, Inc., Franco-Italian 
Packing Company, Inc., Hawaiian Tuna 
Packers Ltd., High Seas Tuna Packing 
Company, Inc., Pan-Pacific Fisheries, 
Inc., Point Adams Packing Company, 
Portland Fish Company, Seattle Sea­
foods, Inc., South Coast Fisheries, Inc., 
Star-Kist Foods, Inc., Union Fishermen 's 
Co-Operative Packing Company, Van 
Camp Sea Food Company, Inc., Washing­
';on Packing Corporation, West Coast 
Fish Company, Inc., Westgate-California 
Tuna Packing Company. Whiz Fish 
Products Company. 

The petition ~ets forth proposals to 
adopt a definition and standard of iden­
tity and a standard of fill of container 
for canned tuna. The proposals are set 
forth below. 

Notice is also given that supplementary 
petitions have been filed by Hawaiian 
Tuna Packers Limited, 215 Market 
Street, San Francisco 8, California, and 
by the California Fish Canners Associa­
tion, Inc., Ferry Building, Terminal Is­
land, California, each propOSing certain 
additional provisions to be added to the 
definition and standard of identity for 
canned tuna proposed by the National 
Canners Association. The proposals 
contained in these supplementary peti­
tions are also set forth below. 

Pursuant to the authority of the Fed­
eral Food, Drug, and Cosmetic Act (sec. 
401, 701, 52 Stat. 1046; Pur>. Law 905, 84 
Cong., 2d Sess.; 21 U. S . C. 341, 371) and 
delegated to him by the Secretary of 
Health, Education, and Welfare (20 F . R. 
1996), the Commissioner of Food and 
Drugs invites ' all interested persons to 
present their views in writing regarding 
the proposals published below. Such 
Views and comments should be submitted 
m qUintuplicate, addressed to the Hear­
ing Clerk, Department of Health Edu­
cation and Welfare, Room 5440, 330 Inde­
pendence Avenue SW., Washington 25, 
D. C. , prior to the thirtieth day following 
the date of publication of this notice in 
the FEDERAL REGISTER: 

. l. The definition and standard of 
Id~ntity and the standard of fill of con­
tamer proposed for canned tuna by the 
NatIOnal Canners Association are as 
follows: 

§ 37.1 Canned tuna; definition and 
standard oj identity; label statement 0/ 
optional ingredients. (a) Canned tuna 
is the food consisting of processed fish 
of the species enumerated in paragraph 
(b) of this section, prepared in one of 
the optional forms of pack specified in 
paragraph (c) of this section, conform­
ing to one of the color designations 
specified in· paragraph (d) of this sec­
tion, in one of the optional packing 
media specified in paragraph (e) of this 
section, and may contain one or more 
of the seasonings and fia vorings specified 
in paragraph (f) of this section. It is 
packed in hermetically sealed contain­
ers and so processed by heat as to prevent 
spoilage. It is labeled in accordance 
with the provisions of paragraph (h) of 
this section. 

(b) The fish included in the class 
known as tuna fish are: 
Thunnus thynnus ___ ____ Bluefin tuna.' 
Thunnus maccoyiL ______ Southern blue fin 

tuna.1 

Thunnus orientalls ______ Oriental tuna.' 
Thunnus germo _________ Albacore.3 

Parathunnus mebachL_ Big-eyed tuna .' 
Neothunnus macl'Opte- Yellowfin tuna.' 

rus. 
Neothunnus rarus __ _____ Northern bluefln .1 

Katsuwonus pelamis _____ SkipJaCk.' 
Euthynnus alletteratus __ Little tunny.' 
Euthynnus llneatus _____ Little tunny.' 
Euthynnus yaito ________ Kawakawa.' 

1 "A Comparison of the Bluefin Tunas. 
Gen~Th.unnus, from New England. Aus­
tralia, and California." by H . C. Godsll ltnd 
Edwin K. Holmberg. State of Callfornia, De­
partment of NatUral Resources, Division of 
Fish and Game, Bureau of Marine Fisheries, 
Fish Bulletin No. 77 (1950) . 

, " Contributions to the Comparative Study 
of the So-called Scombroid Fishes," by Kam­
skichl Klshinouye , Journal of the College of 
Agriculture. Imperial University of Tokyo, 
Vol. VIII. No.3 (1923). 

, "A SystematiC Study of the Pacific Tunas," 
by H. C. Godsll and R obert D . Byers, State of 
Callfornia, Department of Natural Resources. 
Division of Fish and Game. Bureau of Marine 
Fisheries, Fish Bulletin No. 60 (1944). 

• "A Descriptive Study of Certain Tuna-Like 
Fishes," by H . C. Godsll, State of California. 
Department of Fish and Game, Fish Bulletin 
No. 97. 

The description of each species will be 
found in the text to which reference is 
made. 

(c) The optional forms ot processed 
tuna consist of loins and other striated 
muscular tissue of the fish. The loin is 
the longitudinal quarter of the great 
lateral muscle freed, in accordance with 
good commercial practice, from skin, 
scales, visible blood clots, bones, gills, 
viscera, and black meat. Black meat is 
the nonstriated part of the great lateral 
muscle of tuna, known anatomically as 
the median superficial muscle, highly 
vascular in structure, dark in color be­
cause of retained blood, and granular in 
form. Canned tuna is prepared in one 
of the following forms of pack, the iden­
tity of which is determined in accord­
ance with the methods prescribed in 
paragraph (b) of ~ 37.2. 

(1) Solid or solid pack consists of loins 
cut in transverse s~gments to which no 
free fragments are added. In containers 
of 1 pound or less of net contents, such 
segments are cut in lengths suitable for 
packing in one layer. In containers of 
more than 1 pound net contents, such 
segments may be cut in lengths suitable 
for packing in one or more layers of equal 
thickness. A piece of a segment may be 
added if necessary to fill a container. 
The proportion of free fiakes broken from 
loins in the canning operation shall not 
exceed 18 percent. 

(2) Chunks or chunk style consists of 
a mixture of pieces of tuna in which the 
original muscle structure is retained. 
The pieces may vary in size, but not less 
than 50 percent of the weight of the 
pressed contents of a container is re­
tained on %-inch-mesh screen. 

(3) Flakes consist of a mixture of 
pieces of tuna in which more than 50 
percent of the weight of the pressed con­
tents of the container will pass through 
a %-inch-mesh screen, but in which the 
muscular structure of the fish is retained. 

(4) Grated consists of a mixture of 
particles of tuna that have been reduced 
to uniform size and in which more than 
50 percent of the pressed weight of the 
contents of the container will pass 
through a %-inch-mesh screen, and in 
which the particles are discrete and do 
not comprise a paste. 

(d) Canned tuna, in any of the forms 
of pack specified in paragraph (c) of this 
section, falls within one of the following 
color designations, measured by visual 
comparison with matte surface neutral 
refiectance standard corresponding to 
the specified Munsell units of value, de­
termined in accordance with paragraph 
(g) of this section: 

(1) White tuna. This color designa­
tion is limited to the species of tuna 
Thunnus germo (albacore), and is not 
darker than Munsell value 6.3. 

(2) Light tuna. This color designation 
includes any tuna not darker than Mun­
sell value 5.3 . 

(3) Dark tuna. This color designa­
tion includes all tuna darker than Mun­
sell value 5.3. 

(4) Blended tuna. This color desig­
nation may be applied only to tuna fiakes 
specified in paragraph (c) (3) of this 
section which consist of a mixture of 
tuna fi~kes a substantial portion of which 
meet the color standard for either white 
tuna or light tuna, and the remainder of 
which fall within the color standard for 
dark tuna. The color designation for 
blended tuna is determined in accord­
ance with paragraph (g) of this section. 

(e) Canned tuna is packed in one of 
the following optional packing media: 

(1) Any edible vegetable oil other than 
olive oil, or any mixture of such oils not 
containing olive oil. 

(2) Olive oil. 
(3) Water. 
(f) Canned tuna may be seasoned or 

fiavored with one or more of the follow­
ing: 
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(1) Salt. 
(2) Purified monosodium glutamate. 
(3) Hydrolyzed protein. 
(4) Hydrolyzed protein with reduced 

monosodium glutamate content. 
(5) Spices or spice oils or spice ex­

tracts. 
(6) Vegetable broth or sauce, in an 

amount not in excess of 5 percent of the 
volume capacity of the container, such 
broth or sauce to consist of a minimum of 
0.5 percent by weight of vegetable extrac­
tives and to be prepared from two or 
more of the following vegetables: Beans, 
cabbage, carrots, celery, garlic, onions, 
parsley, peas, potatoes, red bell peppers 
and green bell peppers, spinach, and to­
matoes. 

(g) For determination of the color 
designations specified in paragraph (d) 
of this section, the following method 
shall be used: Recombine the separations 
of presscake resulting from the method 
prescribed In § 37.2 (b). Pass the com­
bined portions through a circular sieve 
12 inches in diameter, fitted with woven­
wire r10th of %-iIi.ch mesh which com­
plies vlith the specifications for such wil'e 
cloth set forth in "Standard Specifica­
tions for Sieves," published March 1, 
1940, in L. C. 584 of the U. S. Department 
of Commerce, National Bureau of Stand­
ards. Mix the sieved material by hand, 
and place a sufficient quantity Into a 307 
x 113 size container (bearing a top seam 
and having a false bottom approximate­
ly %-Inch deep and painted fiat black 
inside and outside) so that after tamping 
and smoothing the surface of the sample, 
the material will be Va-Inch to 'i4-inch 
below the top of the container. 

(1) Determine the Munsell color value 
of the sample surface by visual compari­
son, using a comparator eyepiece con­
taining a color filter centering between 
550 mIL and 560 mIL, which filter does not 
pass significant amounts of visible radia­
tion of wavelengths below 540 mIL or 
above 570 mIL. 

(2) The standards with which com­
parisons are to be made are any essenti­
ally neutral matte finish standards of 
luminous reflectance equivalent to 6.3 
and 5.3 Munsell units of value. These 
standards shall be cut In circles 3 Y4 
inches in diameter and rhaU be mounted 
in 307 x 113 size containers, bearing a 
top seam and painted fiat black both in­
side and outside, so that the surfaces of 
the standard are %o-inch below the top 
of the cOl1tainers in which they are 
mounted. 

(3) In the case of blended tuna, the 
foregoing method shall be varied by first 
separating, as completely as feasible, the 
two different colors of tuna fiakes, and 
then proceeding with each portion sep­
arately for the determination of its color 
value. 

(h) (1) The specified names of the 
canned tuna for which definitions and 
standards of identity are prescribed by 
this section, except where water is the 
packing medium, are formed by combin­
ing the form of the pack with the color 
designation of the tuna; for example, 
"Solid Pack White Tuna," "Gratetl Dark 
Tuna," etc. In the case of blended tuna, 
there shall be used the applicable color 
designation of the blended fiakes deter­
mined, in accordance with the color des_ 
ignation of the predominating portion 
found in the container; for exam ple, 
"Blended White and Dark Tuna Flakes," 
"Blended Dark and Light Tuna Flakes." 

(2) The specified name of the canned 
tuna when water Is used as the packing 
medium is formed as described In sub­
paragraph (1) of this paragraph, fol­
lowed by the words "In water" for ex­
ample, "Grated Light Tuna in Water." 

(3) When the packing medium is veg­
etable oJ! or olive oil, the label shall bear 
the name of the optional packing me­
dium used, as specified in paragraph (e) 
of this section, preceded by the word "in" 
or the words "packed in." In the case of 
the optional Ingredient specified in para­
graph (el (1) of this section, the name 
or names of the oil used may be stated, 
of the general term "Vegetable 011" may 
be used. 

(4) In case solld pack white, light, or 
dark tuna is packed in ol1ve oil, the des­
ignation "Tonno" may also appear. 

(5) Where the canned tuna contains 
one of the ingredients llsted in para­
graph (0 of this section, the label shall 
bear the statement "seasoned with 
________ ," the blank being filled In with 
the name or names of the Ingredient or 
ingredients used, except that if the In 
gredlent deSignated in paragraph (f) 

(6) of this section is used, the label sha 
bear the statement "Seasoned with Veg­
etable BrMh" or "Seasoned with Vege­
table Sauce," and it the ingredien 
designated in paragraph (f) (5) of this 
section is used alone, the label may bear 
the statement "Spiced" or "With Added 
Spice." 

(61 Wherever the name of the foo 
appears on the label so conspicuously as 
to be easily seen under customary con­
ditions of purchase, the names of the op­
tional ingredients used as specified by 
subparagraphs (31 and (5) of this para­
graph shall Immediately and conspicu­
ously precede or follow such name with­
out intervening written, printed, or 
graphic matter. except that the common 
name of the species of tuna fish used may 
be so intervened. but the species name 
"albacore" may be employed only for fish 
of that species which meets the color 
deSignation prescribed by paragraph (dl 
(1) of this sec tion. 

§ 37.2 Canned tuna; fill 0/ container; 
label statement 0/ substandard fill. (a) 

(1) The standard of fill of container for 
canned tuna Is a fill such that the aver­
age weight of the pressed cake from 24 
cans, as determined by the method pre­
scribed by paragraph (b) of this sec­
tion, is not less than the minimum value 
specified for the corresponding can size 
and form of tuna ingredient in the fol ­
lowing table: 

II. MInImum value for 
I. Can sIze and weIgh ts of pressed 

form of tuna cake (average of 24 
Ingredient cans) 

211 x 109: Ounce. 
Solid _____________________________ 2.25 
Chunks ___________________________ 1. 98 
Flakes ____________________________ 1. 98 
Grated ___________________________ 2.00 

307 x 113: 
Solid _____________________________ 4.47 
Chunks ___________________________ 3.92 
Flakes ____________________________ 3.92 
Grated ___________________________ 3.96 

401 x 206: 
Solid ____________________________ _ 8.76 
Chunks _______ ._________________ _ 7.68 
Flakes __________________________ _ 7.68 
Grated __________________ _____ ____ 7.76 

603 x 408: 
Solid __________________________ ___ 43.2 
Chunks _________ ________________ _ 37.9 
Flakes _______ _____________________ 37.9 
Grated ____________________ ____ __ _ 38.3 

T! the can size In question is not listed 
calculate the value for column II as fol~ 
lows: From the list select as the compa­
rable can size that one which has nearest 
the water capacity ot the can size in 
question and multiply the value hsted In 
column II for the Bame form of tuna 
ingredient by the water capacity ot the 
can size In question a'ld diVide by the 
water capacity of the comparable can 
size. Water capacities are determined 
by the general method provided in § 10.2 
(a) of this chapter. 

(b) The methods referred to In para­
graph (al of this section for determining 
the weight at the pressed cake and re­
ferred to In § 37.1 (CI tor determining the 
percent of free flakes and the percent of 
pieces which pass through a h -inch. 
mesh sieve are as tollows: 

(1) Have each of the 24 cans and con­
tents at a temperature between 65' F. 
and 80· F. Test each can In turn as 
follows: 

(2) Cut out the top of the can (code 
end), usmg a can opener that does not 
remove nor distort the double seam. 

(31 With the cut top held on the can 
contents, Invert the can, and drain the 
free liquid by gently pressmg on the cut 
lid with the fingers so that most of tbe 
free llquid comes from the can. 

(4) With the cut lid still in place, cut 
out the bottom of the can with the can 
opener, then turn the can upright and 
remove the cut can top (code end). 
Scrape off any adhering tuna particles 
Into the tuna mnss In the can. 

(5 I Place the proper size press cylin­
der as prOVided in paragraph (CI (1) of 
this section in a horizontal poSition on a 
table. then using the cut bottom of tbe 
can as a pusher, gently force the can 
contents from the can into the cylinder. 
Remove the bottom of the can tbat was 
used as the pusher and scrape any adher­
Ing particles from the can body and bot­
tom of the can, and put them in tbe 
cylinder. 

(6) Place the cylinder plunger on wp 
of the can contents In the cylinder. Re­
move the eyebolt and put the cylinder 
and plunger in position on the press 
(paragraph (c) (3) of this section). 

(7) Begin the operation of the hy­
draulic ram of the press. and as soon as 
liquid is observed coming from tbe 
plunger start timing the operation. Ap· 
ply pressure to the plunger slowlY, so 
that a full minute is used to reach a pres­
sure of 414 pounds per square inch on 
the can contents. Hold this pressure for 
1 additional minute and then release the 
pressure. Tip the press cylinder so tbat 
any free liquid is drained out. 

(8) Remove the piston from the press­
ing cup. Loosen the cake from the cup 
with a thin blade and remove the entire 
press cake as gentlY as possible. to keep 
the mass in a single cake.durlng thIS op­
eration. Place the cake and any pieces 
that adhered to the piston and pressing 
cup In a tared receiving pan and deter­
mine the weigh t of the pressed material. 

(9) For cans larger than 401 x 206: 
Cut out the top of the can and drain off 
free liquid from th e can contents as III 
subparagraphs (2) and (3) of this para­
graph. Determ ine the gross weight. of 
the can and remain ing contents. USlIlg 
a tared core cutter as provided for III 
paragraph (c) (2) of this section. cut 
vertically a core of the drained matenal 
in the can. Determine the weight of the 
core. With a thin spatula transfer the 
core to the pressing cup for 401 x 206 
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cans. Determine the press weight as in 
r, ubparagraphs (5) and (8 ) of this para­
~ raph. Remove the remamlng dramed 
c ontents of the can, reserving the con­
t <:nts for the dctermination of free flakes 
I subparagraph (11) of this paragraph) , 

the piston. The hole is for r eceiving a 
ringbolt to assist in r emoving th e piston 
from the pressing cup. Dim ensions for 
pressing cups and pis tons a re as follows: 

igh the empty can, and calculate ~he 
~': Ight of the total drained m aterial. 
Calculate the weight of presscake on the 
entire can basis by multiplYing the 
weight of the presscake of the core by 
111P ratio of the wei ght of the dramed 
c o~tents of the can to the weight of the 
core before pressing. 

110) Repeat the press-weigh t deter­
mllla lion on the rema inder of the. ~4 ca ns 
and determine the average weight for 
the purpose of paragraph (a) of thiS 
section. 

(11) Determination of free flakes: If 
the optional form of tuna ingredient is 
solid pack, determine the percent of free 
ftakes. Only fragments that were bro­
ken m the canning procedure are con­
sidered to be free flakes. If the can IS 
of such size that its entire drained con­
tents were pressed as described in sub­
paragraphs (1) to (8 ) , inclusive, of thts 
paragraph, examine the presscake care­
fully for free flakes; using a spa tula, 
scrape free flakes gently from the outSide 
of the cake. Examine the body of the 
presscake itself as carefully as possible 
for free flakes that may have been addea 
in the packing. Weigh the total free 
flakes and determine the percent by 
weight of flakes to the total weight of 
pnsscake. If the can is of such size that 
a core was cut out for pressing as de­
scribed in subparagraph (9) of this para­
graph, make the examination for free 
fiakes on a weighed portion of the 
dramed material remaining after the 
core was removed. The weight of the 
portion should approximately equa l the 
weight of the core before pressing. 
C arefully examine the weigh ed portion, 
p ick out free flakes and weigh them. 
Calculate the weight of the free flakes as 
a percentage of the weight of the por­
tLOn examined. 

(12) Dete~mination of particle size: 
~r the optional form of tuna ingredient 
5 chunks, flakes , or grated , the press­

C ke resulting from the operations de-
nbed in subparagraphs (1 ) to (9) , in­

l usive, of this paragraph is gently sep­
rated by hand, care being taken to avoid 
r eaking the pieces. The separated 
ieces are evenly distributed over the top 
leve of the screen spparation equipment 
escribed in paragraph (c) (4) of this 
c ellon. Beginning with the top screen, 
1ft and drop each sieve by its open edge 

ree times. Each time, the open edge 
f the sieve is lifted the full dista nce 

:permltted by the device. Combine and 
1,\ eigh the material remaining on the 
three top screens (ll 2 -inch , 1-inch, J 2 -

u l..ch screens), and determine the com­
bi ned percentage retention by weight In 
re latlOn to the total press weigh t. 

I C) (1) The preSSing cups and pis­
t.ons referred to in paragraph (b ) of 
t.h.JS section are made of stainless steel. 
'The preSSing cups are made with a lip 
t o faCilitate collection of the liquid. 
PI:,tons have a threaded center hole 

out half a deep as the thickness of 

F OT can SIze Z11 x lU9 

Press ing CUp' 
I nside depth . approximately 3'. Inches. 
I nside d Iameter . 2.593 Inches. 
Wall thickness, approximately 8 Inch. 

P iston : 
Th ickness, approximately 1 Inch. 
DIameter. 2.568 Inches. 

F OT can s,ze 307 I 113 

Pressing cup: 
I nsi de depth. approximately 4 Inches. 
I nside diameter. 3.344 mohes. 
V\;all thi.c kness, approximately 3 8 inch. 

Piston: 
Thickness , approximately 1 'f.. In ch es. 
D Iameter , 3 .3 19 inches. 

F OT can size 401 x Z06 

Pressing cup : 
Inside depth , appr oximately 4 1 • Inches. 
Inside d iam eter, 3.969 Inches. 
Wall thickness, approximately !~ Inch. 

Piston : 
Thickn ess, ap pr oximately 1\. Inches. 
Diam eter , 3.944 Inches. 

For can si2es where the d iameter is 
grea ter than 401 , t he core cutter de­
scribed in subpar agr aph (2) of this par­
agraph sha ll be used and the resulting 
core pressed in the pressing cup for can 
size 401 x 206. For can sizes differing 
from those specified above, special press­
ing cups and pistons may be used. Spe­
cial pressing cups h ave inside diameters 
] lO-inch less than t he outside diameters 
at the double seam for the can sizes for 
which the cups are used , and the piston 
diameters a re 0.025 inch less than the 
inside diameters of th e pressin g cups. 

(2) The core cutter referred to in 
paragraphs (b) (9) an d ( ll ) of this sec­
tion and subpa ragraph (1) of this para­
graph is m ade from a previously sealed 
300 x 407 can . The cover, including the 
top seam, is cut out. The edge is 
smoothed and shar pened . A sm all hole 
to permit passage of air is m ade in the 
bottom. 

(3) The hydraulic press referred to 
In paragraph (b) (6) to (10 ), inclusive, 
of this section is m ade by so mounting 
a hydraulic jack in a strong frame that 
it will press horizon tally against the 
center of the piston in the pressing cup 
used . The fram e should be so braced 
tha t it does not ch ange shape when pres­
sure is applied. P rovision is m ade for 
collecting the pressed-out liquid in a 
suitable receptacle. The gauge on the 
hydraulic jack is so calibrated that it 
will indicate for the piston being used 
when the piston is pressing against the 
conten ts of the pressin g cup with a pres­
sure of 414 pounds per square inch of 
p iston face. . 

(4 ) The sieving device referred to m 
paragraph (b) (12) of this section con ­
sists of three sieves, each approximately 
1 foot squa re, loosely mounted , one above 
t h e other, in a m etal fram e. The mesh 
in the top sieve complies with the SpeCI-

cations fo r 1 12 - inch woven-wire cloth 
s set for th in "Standard SpecificatIOns 

for Sieves." as published March 1, 1940, 
in L. C. 584 of the U. S. Department of 
Commerce, National Bureau 6f Stand­
ards . The m eshes in the Sle\Cs belo • 
comply with Sim ilar specifications for 

I -In ch and I - inch woven-m h cloth 
set forth in the same publlcation. e 
sides of each slcve are formed from 3~_ 
Inch metal strap. The frame h tr ck.'! 
m ade of 3 s -Inch an Ie m t I to upport 
each sieve under each Side. 'I he track 
are so positIOned as to p rmit pach c\ e 
a frlle vertical travel of P. Inchc 

cd) If cannl'd tuna falls bt'lo\\ tl1 ap­
plicable standard of 1111 of cOlltain£'I' 
prescribed In paragraph la) of thl sec­
tIOn, the label shall bear the general 
statement of sub,tandard fill pro\'lded in 
~ 10 .3 (b) of this chapter, m the manner 
and form therem speCIfied. 

2. The propo~als of Hawaiian Tl.na 
Packer, Limited are s f 0110\\ s: 

a. Tha t § 37.1 (g) and (h) In the 
above-proposed standard of identity for 
canned tuna be redesignated as (h) and 
(i), respectively, and that a new para­
graph (g), reading as follows, be inserted 
therein ; 

(g) Anyone of the forms of pack of 
canned tuna specified in paragraph (c) 
of this section may be smoked. Canned 
smoked tuna will be labeled in accord­
ance with the provisions of paragraph (I) 
(5) of this sectIOn. 

b. In § 37.1 (j), redesignated as above, 
subparagraphs (5) and (6) would be re­
designated as (6) and (7), respectIvely, 
and it is proposed that a new subpara­
graph (5), reading as follows, be m­
serted therein; 

(5) In case any of the forms of canned 
tuna specified in paragraph (C) of thIS 
section are smoked, the deSignatIOn 
"Smoked" shall appear on the label, as 
for example, "Light Smoked Tuna 
Flakes." 

3. '1Ihe proposal of the California Fish 
Canners Association. Inc., is as follo"s: 
That the proposed standard of Identity 
for canned tuna fish submitted by the 
National Canners Association et al. be 
amended to incorporate garlic as an in­
gredient, under 37.1 (f) of the propo al 
Paragraph (f) would read as follows: 

(f) Canned tuna may be seasoned or 
flavored v,lth one or more of the follo .... -
ing: 

(1) Salt. 
(2) Purified monosodium glutamate, 
(3) Hydrolyzed protem. 
(4) Hydrolyzed protein with reduced 

monosodium glutamate' content 
(5) Spices or spice OIls or spice rx­

tracts. 
(6) Vegetable broth or sauce In an 

amount not in excess of 5 percent of the 
volume capacity of the container such 
broth or sauce to consist of a mlnlmum 
ot 0.5 percent by weight ot \egetable 
extractives and t{) be prrpared trom t'll;O 
or more ot the folloll; mg vegetabl 
Beans cabbage, carrots, cel IJ, garltc 
oniO~, parsley, peas, potatoes, red b 11 
peppers, green bell peppers, splnnch and 
tomatoes. 

(7) Garlic. 

Dated: August 20,1956 

[SEAL] JOHN L H RHY 
DeputJl Comm loner 

oj Food and Dnlg 
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Department of the Interior 

FISH AND WILDLIFE ACTIVITIES 
TO BE REORGANIZED: 

Action has been initiated to reorgan­
ize the fish and wildlife activities ofthe 
Department of the Interior to carry out 
the provisions of the "Fish and Wildlife 
Act of 195611 (which was signed August 
8 by the President), Secretary Fred A. 
Seaton announced on August 16. 

Secretary Seaton described the new 
law as II an important step forward in 
providing greater recognition at the na­
tional level of the countryl s vital stake 
in fish and wildlife conservation. II 

"This Act, II he said, "will enable the 
commercial fishing industry to attain 
its proper place in the national economy 
and will assure sportsmen that the Fed­
eral Government is increasing its man­
agement efforts to develop adequate fish 
and wildlife resources for recreational 
purposes. II 

Under the terms of the Act, two new 
top-level posts will be established. One 
will be an Assistant Secretary for Fish 
and Wildlife, and the other will beaCom­
missioner of Fish and Wildlife . Appoint­
ments to these positions will be made by 
the President and will be subject to Sen­
ate confirmation. Secretary Seaton said 
that no decision has been reached as to 
who will fill these two positions. 

The new Assistant Secretary position 
is the first to be created since May 24, 
1950, when four Assistant Secretaries 
were authorized by Congress. It is the 
first major reorganization of the Fish 
and Wildlife Service since 1940 when the 
Bureau of Biological Survey and the Bu­
reau of Fisheries were combined to form 
the service. 

The Act also provides for the crea­
tion within the Department of a newU. S. 
Fish and Wildlife Service which will re­
place the presently existing Fish and 
Wildlife Service. The new Service will 
consist of two separate agencies, each 
of which will have the status of a Feder­
al bureau. One of these agencies will 
be known as the If Bureau of Commercial 
Fisheries" and the other as the "Bur eau 
of Sport Fisheries and Wildlife. II Each 

bureau will be headed by a director who 
will be appointed by the Secretary of the 
Interior. 

Both Directors will handle their re­
sponsibilities under the direction of the 
Commissioner who, in turn, will be sub­
ject to the supervision of the Assistant 
Secretary for Fish and Wildlife. 

The Bureau of Commercial Fisheries 
will be responsible for all functions of 
the Service pertaining to commercial 
fisheries, whales, fur seals , sea lions, 
and related matters. 

The new law directs the Secretary to 
effect the reorganization of the Service 
as soon as practicable but not later than 
90 calendar days after its approval. 

One of the new functions authorized 
by the Fish and Wildlife Act of 1956, and 
proposed by the Department of the Inte­
rior, is the making of loans at three per­
cent interest to mature in not more than 
10 years for "financing and refinancing 
of operations, maintenance, replace­
ment, repair, and equipment of fishing 
gear and vessels, and for research into 
the basic problems of fisheries . II 

A fisheries loan fund will be created 
to be used by the Secretary as a re­
volving fund to make these loans. The 
Act authorized $10 million to provide 
initial capital. The actual appropriation 
of this sum was included in the Second 
Supplemental Appropriation Act for 1957 
passed by the 84th Congress shortly be­
fore adjournment. 

Another highlight of the Fish and Wild 
life Act of 1956, also proposed by the 
Department, is the extension of provi­
sions of the Saltonstall-Kennedy Act of 
July 1, 1954. This Act gave the Depart ­
ment of the Interior, for a three-year 
period ending June 30, 1957, 30 percent 
of the gross receipts from duties collect· 
ed under the customs laws on fishery 
products to promote the free floW of do­
mestically-produced fishery products. 
The new law continues this arrangement 
on a permanent basis. The limitation 
of $ 3 million annually on the funds has 
been removed and the money becomes 
available on an II annual accrual" basiS. 
This is expected to increase the amount 
to about $ 5 million. 
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Secretary Seaton pointed out that this 
balanced program of technological, eco­
nomic, market development, and bio­
logical studies and services to aid the 
domestic fishing industry has beenhigh­
ly commended by the industry during its 
first two years of operation. At the last 
meeting of the American Fishery Advi­
sory Committee, held in May at Long 
Beach, Calif., the committee went on 
record for an "enlarged and extended 
Saltonstall-Kennedy A c t as the best way 
to aid the industry. II 

The Fish and Wildlife Act of 1956 al­
so provides for the transfer to the Sec­
retary of the Interior of "all functions 
of the Secretary of Agriculture, the Sec­
retary of Commerce, and the head of 
any other department or agency, as de­
termined by the Director of the Bureau 
of the Budget to relate primarily to the 
development, advancement, manage­
ment, conservation, and protection of 
commercial fisheries." This provision, 
however, does not affect the authority of 
the Secretary of State to negotiate or 
enter into any international agreements 
or conventions concerned with fish and 
wildlife resources. 

President Eisenhower in signing the 
bill (S. 3275) August 8, issued the follow­
ing statement: 

"In signing this bill, I do not regard 
as a directive the provisions of section 
8 which relate to United States repre­
sentation at international c onferences 
and negotiations concerning fish and wild­
life matters. If they we re to be so con­
strued they would, in my judgment, be 
unconstitutional as limitations on the au­
thority of the President of the United 
States to conduct negotiations with other 
governments through agents designated 
by him or at his direction. Accordingly, 
I r~gar.d these provisions as merely an 
llldlcatlOn of the desire of the Congr e ss 
that the resources of the Interior Depart­
ment be utilized in the formulation of 
U?ite.d States policies affecting fish and 
wlldlife matters, which of course I fully 
share and which is and has been my pol­
icy. " 

Tariff Commission 

TIME FOR REVIE W OF CUSTOMS 
TARIFF SCHEDULES EXTENDED: 

Public Law 934, approved August 2, 
1956, provides an extens ion of time for 
the Tariff Commission to complete the 
review of the customs tariff schedules 
authorized by section 101 of the Customs 
Simplification Act of 1954. The Tariff 
Commission is making a comprehensive 
study of the laws of the United States 
presc ribing the tariff status of imported 
articles and will submit to the President 
and to the Chairmen of the IN ays and 
M eans Committee of the House of Repre­
s entatives and the Finance Committee of 
the Senate, not later than March 1, 1958, 
a review and consolidation of these laws 
which, in the judgment of the Commis­
sion, will to the extent practicable: (1) 
establish schedules of tariff classifica­
tions which will be logical in arrange­
m e nt and terminology and adapted to the 
changes which have occurred since 1930 
in the character and importance of arti­
cles produced in and imported into the 
United States and in the markets in which 
they are sold; P) eliminate anomalies 
and illogical results in the classification 
of articles; (3) simplify the determination 
and application of tariff classifications. 

The Commission again invites import­
e rs, domestic producers, customs brok­
ers, and other interested parties to sub­
mit any suggestions which in their opin­
ion may accomplish the purposes indi­
cated. The Commission is finding that 
suggestions previously submitted are 
most helpful in this undertaking, and ad­
ditional suggestions will be appreciated. 
Suggestions should be in quintuplicate, 
and should be addressed to the General 
Counsel, United States Tariff Commis­
sion, Washington 25, D. C. 

After the Commission has prepared 
a draft of revised tariff schedules, such 
draft will be made public and hearings 
will be scheduled for the purpose of af­
fording interested parties opportunity to 
be heard with respect thereto, particu­
larly with respect to the probable effect 
upon domestic industry of any changes 
in duties which may be involved in the 
proposed revision. 
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Copies of the Commission] s Interim 
Report, dated March 15, 1955, treating 
the more fundamental problems under­
lying a simplification of the tariff sched­
ules, the principles to be followe d by the 
Commission in formulating the proposed 
revision of the tariff schedules, and 
methods for putting the proposed revi­
sion into force and effect, may be ob­
tained from the Secretary, United States 
Tariff Commission, Washington 25, D. C. 

Eighty-Fourth Congress 
(Second Session) 

Listed below and on the following 
pages are public bills and resolutions 

that directly or indi­
rectly affect the fish­
eries and allied indus­
tries, Public bills 
and resolutions are 
shown when introduced; 
from month to month 
the more pertinent re­
ports, hearings, or 

chamber actions on the bills shown are 
published; and if passed, they are shown 
when signed by the President. 

Both the House and Senate adjourned sine die on July 27, 
1956. Bills introduced in either the first or second session 
of the 84th Congress which failed to pass during either ses­
sion will have to be re-introduced in the 85th Congress 
(wluch convenes in January 1957) . 

CClvIMERCIAL FISHERIES EDUCATIONAL PR(x;RAM: 
S. ~379, a bill to promote the fisful1g industry in tile 
- rite(] States and its Territories by providing for the train­
ing of "leeded personnel for such industry. Signed by the 
President August 8, 1956 ~. b 1027). 

Pub!;c L.", 1027 " 84th Congress 
Chapter 1039 • 2d Session 

S.2379 

AN leT 

(c) The Secretary of the Interior may establish such regulations R'cWal1-.. 
as may be necessary to C'Brry out the' provisions of this section. 

SEC: 2. (a) Section 3 (8) of the Vocational Education Act of 1946 60 S",. 775. 
is amended by inserting after paragraph (4) the following new 20 USC lSJ. 
paragraph: 

"(5) $375,000 for ¥ocationnl education in the fishery trades and APPI"OPr'1a\lGII. 

industry and distributin occupations therein, to be apportioned for 
e.'tpenditure in the se,·end States and Territories on an equitable basis, 
as determined by the rnited States Commissioner of Education 
after consultation with the Secretary of the Interior, taking into 
account the extent of the fishing industry of each State and Territory 
as compared with the total fishing industry of the United States 
(includmg Territories).n 

(b) Section 3 (b) of such Act is amended by striking out "p .... -
w-aphs (1) to (4)"' and inserting in lieu thereof upRrRW'Rphs (1) 
to (5)". 

Approved August 8, 1956 . 

CUSTOMS SRviPLIFICATION ACT: H. ~ 6040 (amended), 
a bill to amend certain administrative provisions of the Tar­
iff Act of 1930 and to repeal obsolete provisions of the cus" 
toms laws. Signed by the President August 2, 1956 ~ L. 
927) . The principal provision of the bill is that dunes leVied 
on imported products that are taxable according to their value 
shall, with certain exceptions, be primarily computed on the 
basis of "export value." A statement by the Pr<;!Sident on 
this bill pointed out in part: " ••. The heart of this measure 
is a revision of valuation procedures. This change will do 
more than any other single measure to free the importation 
of merchandise from customs complications and pitfalls for 
the inexperienced importer. It allows our customs value de­
cisions to be based on normal commercial values current in 
trade with the United States. It permits businessmen to pre" 
dict with greater certainty the amount of tariff duty to be 
paid on imports. It simplifies the valuation work of the Bu­
reau of Customs and reduces delay in the assessment of 
duties. 

"I am also particularly gratified to approve H. R. 6040 be' 
cause it marks the culmination of the legislativepropo'Sa!S 
which this administration has made for customs simplifica­
tion and customs management improvement. The Customs 
Simplification Act of 1953 made many important changes in 
customs administrative provisions which have resulted in 
more certain and equitable duty assessments. The Customs 
Simplification Act of 1954 began a study by the United States 
Tariff Commission looking toward a much-needed revision 
of the tariff classification schedules of 1930 and made helpful 
changes in the administration of the antidumping laws. With 
the passage H. R. 6040 all of the principal improvements re­
lating to custOms procedures recommended on January 23, 
1954, by the Commission on Foreign Economic Policy, which 
I endorsed in my special message of March 30, 1954, have 
now been authorized or undertaken . 

• 'The legislation previously passed by the Congress, trl" 

gether with the regulatory and administrative changes made 
by the Treasury Department and the Bureau of Customs, have 
in the past 3 years cut the average time required for a final 
decision on customs duties from about 1 year to less than 6 
months. Further progress in this direction is expected. and 
I am confident that H. R. 6040 will contribute to it. • .... 

H. R. 12254, a bill to provide additional time for the Tar­
iff Commission to review the customs tariff schedules. Hous 
Committee on Ways and Means reported to House July 19 wllh 
amendment (l:l. Rept. No. 2815) , House amended and passed

d July 21. Relerred to Senate Comminee on Finance. reporte 
by that Committee to Senate July 25 @. Rept.~.~), and 
passed Senate July 26. Signed by the President August 2. 
1956~ • ..h ~. 

Provides additional time for the Tariff commission to 
complete the review of the customs tariff schedules author! 
by section 101 of the Customs Simplification Act of 1054. AS 
maners now stand, the Tariff Commission IS making a com­
prehensive study of the laws of the United States prescribillll 
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the tariff status of imported articles and will submit to the 
President and to the Chairmen of the Ways and Means Com­
mutee of the House of Representative and the Finance Com­
mlttee of the Senate, not later than March 1, 1958, a review 
and ronsolidation of these laws whidl, in the judgment of the 
Corrunission, will to the extent practicable: (1) Est:\blish 
schedules of tariff classifications which will be loglcal in 
arrangement and terminology and adapted to the manges 
wluch have occurred since 1930 in the character and im­
portance of articles produced in and imported into the Unit­
ed States and in the markets in which they are sold. (2) 
Elinlinate anomalies and illogical results in the classifica­
tion of articles. (3) Simplify the determination and ap­
plication of tariff classifications. 

FISH AND WILDLIFE ACT OF 1956: S. 3275, a bill to 
cstaIiITSli a sound and comprehensive national policy with 
respect to fisheries and wildlife; to strengthen the fisheries 
and wildlife segments of the national economy; to create and 
establish within the department of the Interior the Office of 
AsslStant Secretary for Fisheries and Wildlife, a United 
States Fish and Wildlife Service; and for other purposes. 
SiAAed by the President August 8, 1956 (P. L. 1024). A 
statement by the President on this bill indkated: "I have 
signed.§ . 3275. The Fish and Wildlife Act of 1956. In sign-
1Ilg, this bill, 1 do not regard as a directive the provisions 
of section 8 which relate to United States representation at 
ulternational conferences and negotiations concerning fish 
and wildlife matters. If they were to be so construed they 
wuld, in my judgment, be unconstitutional as limitations on 
the authority of the President of the United States to conduct 
negotiations with other governments through agents desig­
nated by him or at his direction. Accordingly,l regard 
these provisions as merely an indication of the desire of 
the Congress that the resources of the Interior Department 
te utilized in the formulation of United States policies af­
fcctinll fish and wildlife maners, whim of course 1 fully 
'hare and which is and has been my policy. 

Public Law 1024 - 84th Congress 
Chapt .. 1036 - 2d Session 

S. 3275 

AN ACT 
All 70 Stat . 1119. 

ffiabollllllll"\lud _lid t'\'UIIU" .. lIfnflht" n.,loml\ flQlit'y wllh rt't'I 't'd hi (' .. h lind 
• lIt. tu.tr"'l_tb('Tl IIII' Hl'Ib lind wlidUft> .... 'menLs uf Illt' mlfhloal l'CODomy ~ 
1c1"*"lhll.b "!tbll:! Ill\' "'"\"'I"ttut'ot ti C Iht> Intt'rlor tbt' 1)O. ... ltloo tlf A h.t.nt 
~1r1 ('"r Fbb n,l W Ildlltt> " 10 t'1Jtabll~b a (lnltt'd St.tt"!': Flab and Wild 

IU .. ..." ..... Ind tr'T oHlI"r IlUrpr>ool 

A. •• 1.ta.nt .. . . -
.. .-tll ry for 
P'1.h and W 1-
uri; "~J.­
.10npr of ".h 
and w~ ... diUp. 

u1ltr1t\.1\.lon 
,r dut ('I"t 

in .t~U • 
• :f\J.N'. 

PutlUO.UOh 
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are hereby authorized to be appropriated to the fund the sum of 
$10,000,000 to provide initi al capital. 

(d) The Secretary, subject to the speci fi c limitations in this section, 
may consent to the modi fication, ,yith respect to the rate of interest, 
time of payment of any installment of principal, or security, of any 
loan contract to which he is a party. 

INVESTIGATIONS, IN FORMATION, REPORTS 

Src.5. (a) The Secretar y shall conduct continuing investigations, 
prepare and disseminate information, and make periodical reports to 
the public, to the President, and to Congress, with r espect to the fol­
lowmg mattel"S : 

(1) The production and fl ow to market of fi sh and fishery products 
domestically produced, and also those produced by foreign producers 
which affect the domestic fisheries; 

(2) The availability and abundance and the biologica l requirements 
of the fish and wildlife resources; 

(3) The competitive economic position of the various fish and fish­
ery products wIth respect to each other , and with respect to competi­
tive domestic and foreign-produced commodities; 

(-!) The collection and. dissemination of statistics on commercial 
and sport fishing; 

(5) The collection and d issemination of statistics on the Illlture and 
"vailability of wildlife, progress in acquisition of additional refuges 
and measures being taken to foster a coordinated program to encour­
nge and develop wildlife values; 

(6) The improvement of production and marketing practices in 
r egard to commercial species and the conduct of educational and exten­
sion services relative to commercial and sport fishing, and wildlife 
matters; 

(7) An:y other matters whieh in the judgment of the Secretary are 
of public mterest in connection with any ph~ of fish and wildlife 
operations. 

TRANSFER OF FUNCFIONS-ASSISTAN CE OF OTHER AGENCIFS 

SEC. 6. (a ) There shall be tr ansferred to the Secretary all func­
tions of the Secretary of Agriculture, the Secret ary of Commerce, and 
the head of any other department or agency, as determined by the 
Director of the Bureau of the Budget to relate primarily to the devel­
opment, advancement , management, conservat Ion, and protection of 
commercial fisheries; but nothing in this section shall be construed 
tv modify the authority of the Department of State or tile Secretary 
of State to negotiate or enter into any international agn;ements, or 
con vent ions with respect to the development, management, or protec­
tion of any fisheries and wildlife resources or with respect to interna­
tiollol commissions operat ing under conventions to which the United 
States is a party. 

(b) There shall be tr ansferred to the Department of the Interior so 
mnch of the personnel, property, facilities, records, and unexpended 
balances of appropriatiolls, allocations, and other funds (available or 
to be made available) as the Director of t.he Bureau of the Budget 
determines to be necessary in connection with the exercise of any func­
tions transferred to the Secretary pursuant to subsection ( a) of this 
8ection. 

(c) The Secretary may request and secure the advice or assistance of 
any department or agency of the Government in carrying out the pro­
__ isions of this Act, and any such department or agency which fur­
nishes advice or assistance to the Secretary may expend its own funds 
for such purposes, with or without reimbursement from the Secretary 
as may be agreed upon between the Secretary and the department or 
agency. 

POLICIES, PROCEDURES, RECOMMENDATIONS 

SEC". 7. (a) The Secretary of the Interior, with such advice and 
ussistance as he may require from the Assistant Secretary for Fish and 
'Yildlife, shall consider and determine the policies and procedures that 
ur~ necessary and desirable in carryi~ out efficiently and in the public 
interest the laws relating to fish and WIldlife. The Secretary, with the 
,Issistance of the departmental stu ff herein author ized, shall-

(1) develop and recommend measures which are appropriate 
to assure the moximum sustainable production of fish and fishery 
products and to prevent unnecessary and excessive fluctuations 
III such production; 

(2) study the economic condition of the industry, and when­
eYer he determines that an;!' segment of the domestic fisheries has 
been S<.'riously disturbed eIther by wide fluctuation in the abun­
dance of the resource supporting It, or by unstable market or fish­
ing conditions or due to any other factors he shall make such 
recomm~ndlltions to the President and the Congress as he deems 
appropriate to aid in stabilizing the domestic fisheries; 
. (3) de-:elop and. recom~end spe~i al pr.omotional and informa­

tional acllvltJes WIth a VIew to stlmulatmg the consumption of 
fishery products whenever he detennines that there is a prospec­
tive or !letual surpl us of such products; 

( 1) take ·uch steps as may be required for the development, 
R,lvIlllComent, manugement, conS<.'rvo tlOn, and protection of the 
tl ben£"!'; T'e'sour.,.'es ~ and 

( ~) tllktl such steps as may be r"'l,ui red for the develorment, 
man tgt.'nu·nt, IHh~nncement, conservatIOn, Rnd protecti on 0 wild _ 
hf~ resourr throu!!h research, acquisitIOn of refuge lands, devel-
0J-lnu-'flt of eXl!o>ttn~ fnclhtl~, and other means. 

STATE DEPAHTMENT--<:OQPERATION 

SEC. 8, (a) The Seeretary shall cooperate to the fullest practicable 
extent With the Secretary of State lD prov)dm~ representntion at nil 
meetings and conferences relnting to fish and wildlife in which repre­
sentatives of the United States and foreign countries participate. 

The Secretary of State shall designate the Secretary of the Interior 
or the Assistant Secretary f or Fish and Wildlife, or a person desig­
nated by the Secretary of the Interior to represent the Department of 
the Interi,or, as a. member of the U nited ~tates delegation attending 
such meetIngs and conferences and also as tl member of the negotiating 
~m of any such delegation, _ 

. (b) The Secretary of State and all other officials having responsi­
bIlitIes In the ~elds of techmcal !'oDd econom!c aId, to foreign nations 
shall consult WIth the Secretary In all cases In whIch the interests of 
fish and wildlife are involved, with 8 view to assuring that such inter­
ests are adequately represented at all times. 

(c) NotwHhstanding any other provision of law, the Secretary 
shall be represented in all internationa.l negotiations conducted by the 
United States pursuant to section 350 "f the Tariff Act of 1930 AS .. s .. t. ",. 
amended, in any case in which fish products are directly affected' by 19 use 1351. 
such negotiations. 

(d) The ~retary shall consult periodically .with the various gov­
ernmental, prIvate .nonprofit, and other orgamzatJOns and agencies 
which have to do Wlth any phase of fish and wildlife with resP."!'t to 
any problems that may arIse lD connectIon WIth such fish and Wildlife. 

BEPORTS ON ACTIVITIES AND IMPORTS 

SEC. 9. (a) The Secretary of the Interior shall mo.ke an annuo,l .. "M to 
report to the Congress with respect to activities of the United States dangl" .... 
Fish and Wildlife Service under this Act, and shan mo.kc such recom­
mendations for additi?naI legi~la.tion as he deems necessary, 

(h) The Secretary 15 authorized to mo.ke a report to the President 
and the Congress, and, when requested hy the United States Tariff 
Commission m connection with section 7 of the Trade Agreements 
Extension Act of 1951, as amended (67 Stat. 72 74) Or when an os stat. 1<. 
investigation is made under the Tariff Act of 1930 (19 U. S. C. 1332), I' USC 1364. 
the Secretary IS a.uthonzed to make a. report to such CommiS3ion COD-
cernin,! the following ma.tters with respect to any fishery pr~uct 
which 15 imported. into the United States, or such reports may be 
made upon a request from any segment of the domestic industry 
producing a like or directly competitJve product-

(1) wheth~r there has bee,n n dmv",:ard trend in the production, 
employ~ent In . the productlO~l" or prIces, or a decljne 1ll the sales, 
of the hire or dIrectly competItIve product by the domestic indus­
try; and 

(2) whether there has been an increase in the imports of the 
fishery produc.ts into the United States, either nctual or relative 
to the producbon of the like or directly competitive product pro­
duced hy the domestic industry. 

THE RIOBTS OF STATJ1'.8 

SEC. 10. Nothing in this Act shall he construed (1) to interfero in 
any manner with the rights of any State under the Submerged Lands 
Act (Public Law 31, Eighty-third Congress) o~ otherwise l1rovided 67 s .... " 
b,law, or to supersede any regulatory authority over fishenes uer· 
cised by the States either individually or under interstate compoctB; 
or (2) to interfere in any manner with the authority exercised by ~y 
International Commission established under any treaty or convention 
to which the United States is a party. 

AUTHOIUZ..!TION FOB APPROPRIATION 

SEC. 11. There are hereby authorized to be appropriated such sums 
tlS may be necessary to carry out the provisions of this Act.. 

S>:0. 12. (a) The authorization for the transfer of certain funds fro!" 
the Secretary of AgricultUIe to the Secretary of the Interior and therr 
maintenance in a separate fund as contained in section 2 (a) of the 
Act of August 11, 1939, as amended July 1, 1954 (68 Stat. 316), shall 
be continued for the year ending June 30, 1957, and each year the,..,. 
after. 

(b) Subsection (e) of section 2 of the aforesaid Act of Angus! 11, 
1939, as amended, is hereby amended to read as follows: 

U(e) The separate fund created for the use of the Secretary of the 
InterIOr under section 2 (a) of this Act and the annualaecruals thereto 
shan be availahle for each ~ hereafter until expended hy the Secre­
tary." 

Approved August 8, 1956 . 

FlSH HATCHERIES: S. 3831, a bill to provide for the 
establishment of a fish hatcnery in West Virginia. Signed 
by the President August 6, 1956 (!:. !::.- 990). 

~ 3998. a bill providing for the development of a. Fede~ 
fish hattnery known as Holden Trout Hatchery at plttsfor , 
Vt. Signed by the President August 1, 1956 (!:. h 889). 

H. R 11548, a bill to establish a new fish hatchery in th 
vicinity of Paint Bank, Va. Signed by the President August 
3,1956 (£'. S ~ . 

H. R 12438 (Gavin), introduced in the House July 26,. a 
billtoprovide for the establishment of a fish hatchery U1 

northwestern part of Pennsylvania; to the Committee on 
Merchant Marine and Fisheries. 

H. R 12454 (Reuss), introduced in the House July 27, a 
bill toprovide for the establishment of a fish hatchery U1 
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Wisconsin; to the Committee on Merchant Marine and Fish­
eries. 

FISHING VESSEL MARINE INSPECTIO~: H. R. 9047, a 
bill for the sarety of fll'e'aiiOproperty by making an com­
me~cial fishing vessels subject to the rules and regulations 
of the U. S. Coast Guard Marine Inspection. A subcommit­
tee has been appointed by the House Cornrnittee on Mer­
chant Marine and Fisheries to investigate the improvement 
of small boat safety. The subcommittee was scheduled to 
visit a number of West Coast ports, starting with hearings 
at Astoria August 30, 1956. Subsequent hearings were to 
be scheduled at Tacoma and Seattle, Wash., and California 
ports. 

GREAT LAKES F~HERlESCOMMISSION: S.3524 abill 
to give etfect to the Convention on Great Lakes Fisheries 
signed at Washington September 10, 1954, and for othe r pur­
poses. House passed this bill on May 21 and cleared it for 
the President. Signed by the President June 4, 1956 (P. L. 
55~. --

House Report No. 2154, Giving Effect to the Convention 
on GreatLakes Fisheries Signed at Washington September 
10,1954 (May 14, 1956, 84th Congress , 2nd Session) to ac­
company S. 3524, 10 PP., printed. Discusses the purpose 
and background of the bill, and presents the statements by 
various Federal agencies, 

INTERIOR DEPARTMENT APPROPRIATIONS: H. R. 
9390, nscal1957 appropriations for Interior Department 
and related agencies (including the F ish and Wildlife Serv­
ice). Signed by the President June 13,1956 Q:.1. Q1m. 

~ Report No. 2250, Department of the Inter ior and 
related agencies Appropriation Bill, 1957 (May 31, 1956, 
84th Congress, 2nd Session), conference report to accom­
pany!:!: R. 9390, 5 P., printed. Points out the conference 
agreements. 

SEA NETTLES AND JELL YFISH RESEARCH: S. 3955, 
a bill to authorize research by the Fish and Wildllie Service 
to determine methods of, and to provide grants to the states 
to assist approved research or other projects for, control 
or extermination of sea nettles and jellyfish in marine wa­
ters of the United States. Senate Interstate and Foreign 
Commerce Committee reported the bill to the Senate July 
20, 1956, with amendments . Senate passed amended bill 
July 23, 1956, on call of calendar. 

SHELLFISH RESEARCH LABORATORY: S. 3827, a bill 
to authorize tlie construction of a shellfish research labora­
tory and experiment station in the Chesapeake Bay area. 
Senate Interstate and Foreign Commerce Committee re­
ported the bill to the Senate July 18, with amendments . Sen­
ate passed July 23, 1956, amended, on call of the calendar. 

SUPPLEMENTARY APPROPRIATIONS: H. R. 12138, a 
bill maJdIlg supplemental appropriations for fiscal year 1957 
(provides among other things for $620 ,000 for the Great 
Lakes Fisheries Commission). Signed by the President 
JulY 27,1956~. L.~. 

, !h R. 12350, a bill making second supplemental appropria­
tlOns TOr the fiscal year ending June 30, 1957 , and for other 
purposes. (Provides among other things for supplemental 
appropriations for the U S Fish and Wildlife Service in­
clu~g an additional a~~t of $1,250,000 for construction 
to , e aVailable until expended, principally for hatcheries, and 
IfUllal capital of $10,000,000 for the "Fisher ies Loan Fund," 
a revolving fund for financing and refinancing of operations , 

maintenance, replacement, repair, and equipment of fishing 
gear and vess els and fo r r esear ch into the basic problems of 
fisheries.) Signed by the P resident J uly 31, 1956 (p. k. 85§). 

TARIFFS AND TRADE STUDY: The House Ways and 
Means Committee has appointed a special Subcommittee on 
Customs , T ariffs and ReCiprocal Trade Agreements "to con­
duct an investigat ion and study of all aspects of our customs, 
tariffs , trade agreements authority and trade agreements 
entered into thereunder. " 

The subcommittee announced the latter part of August that 
its s tudy was scheduled to get under way with two weeks of 
public hear ings beginning September 17. 

Chai rman of the new subcommittee is Representative 
Boggs (L a.). Other members of the group are Representative 
King (Calif.), Harrison (Va.). McCarthy (Minn.), Machrowick 
(Mich.), Reed (N. Y.), Sadlak (Wis.), Curtis (Mo.), and Byrnes 
(Wis .). 

Chairman-Boggs announced that the subcommittee desires 
to obtain "balanced and objective information factually pre­
sented on all aspects of our customs and tariff laws and the 
trade agreements program." The agenda of the subcommit­
tee includes testimony on: 

"A. United States Trade Policy and the National Interests. 
It is expected under this subject to develop basic information 
on the position of the United States in the world economy, on 
the significance of trade policy to our domestic economy and 
to our international objectives, and on the fundamental trade 
problems and issues confronting the United States; 

"B. The pattern of foreign trade. It is expected this sub­
ject will develop our current knowledge about the economic 
forces which cause trade to take place and which influence 
adjustment in the composition of our imports and exports, in­
cluding balance of payments and world trade and payments 
factors; 

"C. Foreign trade, trade policies. trade agreements pro­
gram and related commercial policies and the United States 
economy. It is expected this topic will develop information 
on the significance, impact, and effect of imports and exports 
on the United States economy in its entirety and on the par­
ticular segments thereof, including industry, laoor, agricul­
ture, and distribution and transportation, in the context of the 
general national interest." 

TRUCK TRIP LEASING: S. 898, a bill to amend the Inter­
stateCOmmerce Act with reSiJectto the authority of the In­
ter state Commerce Commission to regulate the use by motor 
vehicles not owned by them. Signed by the President August 
3, 1956 (!:. ~~. Congressman Oren Harris included the 
following summary of the bill in the July 31 Congressional 
Record: "Summary of Provisions of Trip-Leasing Legisla­
tion,~. 898 , 84th Congress. 

" The legislation would authorize the Interstate Commerce 
Commission to exercise certain regulatory control over the 
leasing of motor vehicles by motor common and contract 
car riers, when such vehicles are to be driven for the car­
rier s by the owner, or an employee of the owner, of the 
vehicle. This legislation is not concerned with the leasing 
of a motor vehicle when such vehicle is leased without the 
services of a driver. 

"The Commission is granted authority by this legislation 
to prescribe regulations as to certain contents of the lease, 
and regulation which would assure that the motor carrier 
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would have full direction and control of the leased vehicle 
and be fully responsible for its operation. The Commission 
is also given authority to establish requirements with re­
spect to inspection and the safety of operation of such ve­
hicles. 

"In other words , regulated motor common and contract 
~rrier.s would be permitted to trip lease 0e motor vehicle, 
w:.th dnver, of a farmer, a farm cooperative association or 
federation, 0: the moto r vehicle 0: a for-hire or private 
carrier which has completed a movement of property spec­
ified in section 203 (b) (6) of the act. Also, regulated IIXltor 
carriers would be permitted to trip lease the motor vehicle 
of a private carr ier when such vehicle is used regularly in 
the transportation of perishable products manufacturedfro:n 
property specified in section 203 (b) (6). Examples of such 
perishable products ar e frozen orange juice, or frozen vege­
tables. 

"However, the Commission is denied authority to regu­
late the duration of a trip-lease of a motor vehicle, with 
driver, or the amount of compensation for the use of such 
vehicle, when the vehicle is that of (1) a farmer, (2) a farm­
er- cooperative organization or federation, or (3) a for-hire 
or private carrier when such vehicle has completed a move­
ment of property specified in the agricultural exemptions 
specified in section 203 (b) (6) of the Interstate Commerce 
Act. Under this section, motor vehicles used in carrying 
property consisting of ordinary livestock, fish (including 
shellfish) , or agricultural (including horticultural) commod­
ities (not including manufactured products thereof), are 
exempted from economic regulation by the Commission, but 
are subject to its safety regulations. 

"The direction of movement of the trip-leased vehicle is 
limited generally to a single movement or one or more of a 
series of movements, in the general direction of the general 
area in which the trip-leased vehicle is based. 

" A more detailed statement of this legislation is givenin 
House Report No. 2425, 84th Congress." 

FISHERIES RADIO NETWORK IN JAPAN 

In Japan there are more than 3,000 radio-equipped fishing boats which to­
gether with 77 fisheries radio stations on land, distributed throughout the J apa­
nese islandS, form a radio network in the promotion of efficient fishing operations. 
At present 56 frequencies are allocated to the fisherie s radio communication sys­
tem, distributed according to districts and the type of fisheries. Some of the 
shore stations are owned by the National Fisheries Research Laboratories, many 
by prefectural fisheries institutions, and a few by private companies. 

The largest radio network in Japan covers the skipjack and tuna fishing fie lds. 
It has over 1,000 Widely-distributed boats, and all prefectures facing the Pacific 
Ocean have one tothree land stations. Communication with these fisherie s i s con­
tinuous throughout the day on many frequencies, making it possible to know the 
conditions of the fishing grounds, and location of schools of fish, a s well a s the 
position of each boat and to provide prompt action in event of distress. Other 
functions include arranging for the landing and marketing of the catch and the pre­
parations required for the next voyage. These messages between fishing boats 
and stations are of a commercial nature, but there is another government network 
for the guidance of fishing vessels, namely the prefectural land stations which re­
ceive information from their fisheries guidance boats which is then broadcast to the 
commercial fishing fleet. However, the scale of this network is not large at 
present. 

The only systematic analysis of these functions is carried on by the Tohoku 
Regional Fisheries Research Laboratory under the Fisheries Agency. The oce­
anographic environments, circumstances of the fishing grounds and other valu­
able information along the northeastern sea area of the Japanese Pacific coast 
are sent via the Ishinomaki fisheries radio station, and during peak skipjack and 
albacore fishing around Izu peninsula, similar information is sent to this area via 
the Yaizu fisheries radio station . One of the major functions of the Tohoku L abo­
ratory is the research of skipjack fisheries throughout the entire Pacific waters. 

The main work of this fisheries guidance sy stem is to broadcast the synoptic 
isothermal chart. This is made up from data received daily from many fishing 
boats and whalers operating in these waters, together with oceanographic data sent 
from fisheries guidance boats of each prefecture and the marine observation ves­
sels of the various Japanese agencies. Assembled, the results are then broadcast 
and are interpreted by the fishing vessels which make up their own isothermal 
charts on board so that they ma'y study and investigate the daily oceanographic en­
vironmental conditions. 

The Tohoku Regional Fisheries Research Laboratory also trains fishermen to 
plot and interpret the isothermal chart. The fishermen have shown great interest 
in this study. 

- - Indo- Pacific Fisheries Council-F AO, Proceedings 5th Meeting, 
Bangkok, Thailand (January 22-February 5, 1954) 


