XXIX.—SALTING FISH IN JUTLAND.*

By C. TrROLLE.

To preserve fish by salting, two ditferent methods may be cmployed,«
Namely ; Dry-galting, principally used for fish which are to be prepared
38 klip-(ish by pressing and drying; and brine-salting in barrels, tubs,
or tight boxes, which latter process produces an article that is ready

OT the market without any further preparation. ln some parts of Nor-
wéy and Scotland, however, fish which are to be dried are first Iaid in
Tine, in order to obtain (as people say) a heavier article. 1t is uncer-
210 how far this is correct, but at any rate it is a saving of salt.
Jeti‘ iy di‘ﬁicult to say which of the two above-mentioned methods is
Whe T suited to our circumstances on the west coas.t of Jutland, and
siu,lch of the two products will meet with the readier sale. We can
eel’ly state that klip-fish is better known in our country, is easier to
Drep apq to transport, and that we have alrcady some experience in
o sparlng klip-fish on our sandy western coast; while fish salted in bar-
rin are liable to be damaged if the bax'rel'shonld lealk a-qd some of the
matg Tun out, which can easily happen during t‘r:msportatlou. 'l‘he'ra.w
Whilé‘lal used in this process should be exclusively large cod and ling;
lip.ﬁ:ff"‘m cod, haddock, coal-fish, torsk, &c., can also be prepared as
ayetor(? giving a description of the method employed in salting fish, it
cumste lnter‘estin g to make somo calculations to show nuder what cir-
anees it will pay better to salt fish than to sell theiwn fresh. As
3818 for these calculations I shall use the data which I gathered
g the Iceland fisheries, when I took frequent observations rolative
other:’vaGigllt and dimeunsions of ﬁsl} when solid, cleaned, salted, and
Serv]S(? prepa,re.d,‘amd to-the (]}Iﬂlltlby of salt used. I have by these
o a4151011_8 obtained the 1011(3ng averages:
‘f°]10\v111111 8olid or “round? fish (7. c., fish as they come from the water) the
€ percentages are taken by the process of preparation for use:
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In other words, a dried klip-fish weighs only about 26 or 27 per cent-
of its weight when it came out of the sea; or 100 pounds of fish a8
caught make about 27 pounds of dricd klip-fish. If we count 22 pounds
of Liverpool salt (at # cent a pound) for salting 100 pounds of solid fish,
and the cost of labor in cleaning, salting, and drying at 9 cents per 100
pounds, we shall not be far out of the way when we say that the cost

“of preparing fish is 1 ore [100 ore=26.8 cents] per pound of its weight
as solid fish, which, however, is easily made up by making proper use of
livers, sounds, &ec.

As the average wholesale priee for klip-fish is 20 orc a pound for large
codfish, and 15 ore for small eodfish and baddock, the net profit would
be 193 and 143 ore, respectively, per pound, while if the same fish had
been sold fresh it would have fetched, respectively, 5.33 and 3.98 ore per
pound. TFrom the above it will appear that it is not profitable to pre-
pare fish as klip-fish unless the fresh fish cannot be sold at all or must
sell at prices lower than 5.33 and 3.98 ore per pound. It should De
stated that in selling fresh fish on the shore the entrails are counted if
when the fi§h are weighed ; if this is not the case, 14.20 per cent. should
be added to the above-named prices, so that, all the other conditions
being the same, they would be 6.08 and 4.52 ore per pound.

As many small fish, especially haddock, are caught on the west coast
of Jutland, where the fisheries are frequently carried on near the coasts
it should be stated that the minimum dimensions of klip-fish in trade
are the following: For large fish, 16 inches from the lower cdge of the
neck-vone to the root of the caudal fin (¢ b in Fig. 1) when prepareds
which would correspond to 26 inches of & solid fish, full length (as A
in Fig..2); and for small fish, 10 inches when prepared, and 19 inches
when solid, full length. '

METHOD OF PREPARING FISH.—The principal condition for obtainivg
a durable and good article, either of klip-fish or salt fish, is a careful and
cleanly preparation of the fish in all the stages of the process from th¢
t.i‘me they are taken out of the water. The fish should be kilied imme
diately, or at any rate soon enough to let the blood flow out freely an®
to prevent it from coagulating inside the fish. The fish is killed DY
cutting its throat close above the neck-bone. The cut should be 80
deep that the cervical vertebre are cut through, as otherwise tl.] °
bleeding will not be complete. If the neck-bone was not retained 17
the klip-fish, it would not have the necessary degree of stiffness whe?
dried. Care should be taken not to throw the fish or to tread on them
If it hangs loosely upon the hook, and therefore has to be caught near the
surface of the water with a hooked spear, the hook should, if possiblé
be inserted in the head; for where this is inserted the fish will have &
bloody spot, which when found on the body will class it among th°
damaged fish. If the fish cannot be cleaned immediately, it is advisi{b]e
occasionally to pour some water over it, in order to prevent the slime






