XXIL—EXTRACT FROM THE REPORT OF A. ANNANIASSEN ON
HIS YOYAGE TO ICELAND.*

MANUFACTURYE OF KLIP-FISII.

.a,. -_AS soon as the fish are taken from the water, and while they are
still ]1\'iug, their throats are cut.
\v:;hl}(fter: the fish are split they ave placed imm(e(’iiute‘]y in the sea and
fu) ,‘f with o brush, u.lullt,he .bl()od and .the l)'lu-c]{ peritonenm are care-
ul‘ebn removed. The washing is done entirely in s:llp w;lter3 and the fish
Ot salted until most of the water has been drained off,
anfl-s'l‘he method of splitting is exaetly like the .S(.:ot(:h' and Ifaroe Isl-
methods.  The portion of backbone remaining in the flesh by
1 ((:fil)l"()cesses is left in the opposite side to tlmt.- \\.'lni(:h ()l)tn.ins in the
Cgran system ; from 18 to 22 vertebree are teft in, according to the

Bize of N . .
tebL Of the fish. The backbone is cut obliquely across one or two ver-
T®.  The splitting-knives (Junghnive) ave of English manuafacture,

havyi . .
Viug a thin blade somewhat rounded at the point.

4. After the fish are washed they ave left to drain for one hour, g0
Sa?tt jt‘he wate'r may run off, :lﬁ.(.tl’ which they are sullod.' ]'Ji\'el'])f)ol
elnplob.- used for the most ])m'.t in J(:.ela,nd, -one l):l%‘l‘(‘,] 0.1 sult pmng
3kippﬁ5 '(31(1 ‘f()r :11)011!; 100 large I{sh, \\‘1]](’:}] may be e.\'_t_nn:lt.ed to \\'(‘,lg!l 1
are sm.‘l](ﬁ‘Z() Danish 1‘)01111(?5) in t,]'m (11"10(1 state. It ]1()\&'0\:0‘1', the 115“11
weigl, (ll .l;.l., a l)zll'l:cl ot sul(;‘:s rcqmr'e(.l for su'ch a2 number of fish as will
100 ¢, 1(:5 w]‘lpund in the dried condition; this ’munber'muy vary from
to estin ‘)0 fish, and the 111':1-1‘1 who d(.)es the .jn-ltmg ynus.t; be :1(:(:,ust0mcd
witho'utldte t]le numl?er of hsh‘rcqulred. 'llloj salting is done iu heaps,
shOIN o .aij l.lxed lieight, \‘ul"yxllg ()ul‘y aceording to. the capacity of t!l() )
Yo (*)r tlhbulbmg houses. Aiter. thfs hsh.hu've re‘mzun'ed salted t-}n'w iorl
8 very ll'tgde days, they arc 1"0111-1(1 i a similar pile with t.llc addltlol{ of
they .ha,\l; ?Sal?, about one-.elghth ot. a barrel to the skippund. After
Drevious'e lemu-}ned thus 1()}' some time t]_ney are 1'ez}d.\j to be \vash.ed
a bryg), t(l) drying, the'\vushmg being (',areiqlly d()nfb in salt water w‘wh
iyt bé df,‘ however,‘]t shox'lld b('} S0 ]a-t'e in the fall that 1‘.he'dry1n'g
firsg Bt eferred. until the follown-lg‘ spring, the fish are left .m their
—_Ung, and in that case sufficient salt is used so that no fish may
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come in contact with anothor. In the spring the fish will Le of the
same quality as if they had been caught the samne year. They make,
as far as T am aware, no difference in salting between the fresh fish and
those that remain over. There is no salting in vats (kar), but bins oF
heaps are everywhere used. The fish which are caught in the fall, and
which cannot be dried the same year, are always thoroughly rinsed and
washed clean of blood before they are salted, and the black membrane
is removed, just as when they are washed for drying. I observed that
after the resalting of the fish is finished, all the salt which is not taken
up by the fish is again mixed with the fresh salt, and in this manner i8
used many times. After the fish are washed out they are laid in small
bundles or heaps. The fish are all laid in the same way, and remain
lying in this position nutil the water has drained off and a little stiffness
is perceived in them. If there is an opportunity the next day to get at
the fish for drying, it is improved. In the opposite event the fish are
laid in square heaps, which contain not more than 100 to 150. 1n case
there should be no drying weather upon subsequent days, the fish are
repiled daily. After one or two days of drying the pressing process
beging, and this is repeated successively as the drying progresses:
When this process has advanced to the stage in which the final pressing
is about to take place and the tish are collected into larger piles of
_about 20 skippund, these are covered with mats, and boards are placed
on top of them in the form of a roof. Then on the top of this is laid &
thickness of stove equal 1o that of the fish in the pile, this method of
pressing being universal. The fish remain under this pressure four 0T
five days, and, it the weather allows, they are laid out again aftér this
time; but immediately upon being collected again they are weighted
with the same pressure. If the weather should be unfavorable for any
further drying after this time, the fish are repiled daily and weighted
constantly with the same pressure until they are dry.

The principal difference between our mode of drying and the Tcelandic
method is that the pressing process contributes most largely to the dry~
ing of the Iceland fish. The sun is seldom so warm in Iceland as t0
injure the fish, but this may sometimes happen.

e. The drying place consists of cobble-stones, which are for the most
part artificially Iaid. Boards and twigs are also used to some extent:
The advantage of the Icclandic drying place is that the air circulates
above as well as below, : '

The reason that the Icelanders press their fish so much more than w6
do is to be found, first, in the fact that the fish are salted more, and,
secondly, that there is more cloudy weather and less sunshine, s0 thab
they hasten the drying by constant heaping and the necessary pressingi
a third reason is that the fish are fatter and thicker, and therefore e’
dure more pressing than onrs do.

Dried fish are usualiy one-half lighter than fresh fish, and, if the fish .
are very fat, they weigh perhaps a little less in proportion after drying






