XXIIL—EXTRACTS FROM A REVIEW OF A. ANNANIASSEN’S
VOYAGE TO ICILAND.”

By A. TIHHORSTEINSON.

()I\Llllet ;\;:)lll‘zzllliassen was sen.t‘to I(:e];md,.in 1‘.111.0 summer of 1883, by the

¢ Teolang 1 )’Promot}on of the D orwegian Irisheries, in 01'(10}' to study
Whi, s S‘(AL ﬁshe‘rxes; and extracts from the report on l.ns voyage,
Wnual 1y )(in«}(le' daring the mon~ths of Ju'ne m‘xd Jul\, are given in the

o lna(%e 1rt, f)i the above-mentioned society for l.s.bji.

Station ;1; longest ‘sta.y at Isaﬁox.'d, where lu? visited the 1:11:g(: ﬁ§h~
are 04 C'IS‘ . uluugar?'lg and Alptafiord, at a time when the 1?51lel'l(k\‘
Dl'illcipal ‘ﬁl‘lll(':d on with the. samo energy z.md .rcsults a8 (1111f|11g the
DRI g \mng season, wl.uch comes e;u'hcr.m the year. 1lle zt.lso
from six h&()\ l‘-\vsltrs to the stations where the mzulu‘stuumer' c.alls, staying
Manyg, Is]al::(; t()]t;\?'(y)l dk)\, al‘lfl"ﬂ‘lu:s had 0(:(:;-18.“"% t(') \"l.s.‘-lt‘t-he \'Yest-
iglefiopg o 8, Rey (_].u‘lk, Eskifiord, Hus.uvll\., Sey (llsilolq, 01101'(‘],
short sta 3 andarkrog, Skagestrand, and Reykjatiord. Owing to his
daty, regg r(;? eacl of. t.hes.e plu({cs,'he was not able to (so}lecc (:01'1:1)1(‘,te
coulq llot;}u.g the fisheries; and in re‘spect to the 'curmg of fish he
short and qulke man:y persczuu.l observations, as the time was much too
Season o ‘S Ehe curing of fish has generally come to an end .:Lbou‘t that

Y. are o lb year. H'c was not ‘tlbl(‘, to sco the leceland fisheries as
fiorq or & 11:1(?(1 on during the fishing season, exeept, plerlgaps, at Eski-
He dig n:g\'d‘lsﬁord, \\-'}Jere Lhere‘ are consi(?crul)yc ﬁummcl' fisheries.
anq Westla ;00 upytlnng'of the 11111)(?rt:11}t fisheries in the South]a.nd
higl about‘ I;; ! “'ll}cll, durm.g the 1)c‘r10d from Marcl‘n 1 to May 14, 'iur-
Iceland o {ree-fourt,hs of the entire quantity of fish exported from
theraf, I:c Wing to the scason of _t.he year at \vhicl} he \'isi‘ted Teeland,
nlistiLkes ’]1;-1:)'(1 the sh9rt,nes§ of hijs stop at the fishing s.tat,xons, sovernl
hege tnist':]‘ f‘" erept into lns. report. I aim here to point out some of

il irst n‘l‘:]%,' make c()x’recm(.ms, and show t.he'true stat(.z ()f. :Lﬂ‘tlll‘s. 1
£%ho 'le(t(; a ‘feW observittions on thg lllzl.llllf:lctlll'()' of'. khp-hs]l,‘ f(')l-
long g4 call 1 ering used by Mr. Annaniassen and omitting such (ll_Vls-
— or no remarks.
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316 REPORT OF COMMISSIOMER OF FISH AND FISHERIES. [‘2]

a. The fish are generally cut across the gullet and killed as soon as

they come out of the water; but uufortunately this rule is not followel
universally.  On decked vessels the fish are generally killed by making
a cut near the gills toward the neck, or else by making a small woun(
in the head with the point of the hook. This last-mentioned method .lb'
generally employed in the boat fisheries, and even'a small wound wil
cause the fish to bleed to death.

b. After the fish has been cleaned it is always washed, but not \"it‘]l
a brush, excent, perhaps, on decked vessels; but even there a brush 18
found to be less practical than a common mitten. P

d. Mr. A.is nearly correet when he states that a barrel of salt is used
for 160 kilograms of dried fish: the quantity of salt, however, is rather
less than more, but rarely less than 3 bushels. The quantity of salt
used varies somewhat with the season, the quality of fish, the time they
are to lie in salt, and according to their being salted in barrels, boxes
or simply in piles. Tislh that have lain in salt two or three days are
pot piled up in new heaps, at least not in the Southland and in the
Westland; although this may possibly be done on decked vessels-
is my opinion that this is donc only on French and other vessels, wheré
the fish are kept on board for sowme time. '

It is scarcely correct to say that fish which have lain in salt d
winter are just as good as those that have been caught in the same
year or after new-year’s. We shall come nearer the truth when ¥
say that such fish make a tolerably good article. .

After the fish have been taken out of the salt they are often piled up
in large heaps; generally, however, small heaps are preferred. The
smaller fish are put at the bottom with the skin downward, and 80 o
one on the top of the other, all except the bottom layer having the Skf“
upward, so that each layer is pretty well covered by the oune above it-
When the heap is sufficiently high (from 7 to 10 layers), one of the
largest codfish is laid on the top to serve as a cover. Many peol)lej
however, pile the tish one above the other, all turning the same “"“-‘
(that is, with the tail turned outside) in a long row, making about 2
layers or more. There can be no objection to this, even if most curer®
of klip-fish prefer (especially when there is prospect of rainy weather)
to lay the fish in isolated heaps of from 7 to 10 layers, when it is O
course not necessary to relay them. 7The statemont that in case 0
rainy or unfavorable weather the fish are laid in square heaps and
repiled daily must be regarded as an unsafe method, of which, howevers
I know nothing.

It is very difficult to lay down any rules for pressing the tish,
varying circumstances of each case should guide in this respect.
game also applies to the relaying when the pressing becomes too Jer
a process; and it may, on the whole, be recommended to use less P
ure. No relaying should take place unless there is danger of tl"? 11‘5 .
fermenting. DPressing is used to smooth the fish and in order to dipitt
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