XXX.—THE SALTING OF HERRING.*

Just as there are sick people, who, after it has taken years to destroy
theip health, want the physician to cure them in a few days, so" there
a1e persons who demand of a guide for preparing fish, that it shall give
Tales how to obtain good product in spite of a poor raw material and
tareless {reatiment. To such persons we can simply say that the only
8eeret known consists in exercising the greatest care during the entire
t"eatment. This is absolutely necessary, and negleet in one poiut can
Cusily counterbalance all the care exercised in other dircetions. It is
Mpossible Lo Jay down binding rules for preparing fish, nor would it
der all circumstances Le possible to follow these rules.  All that can

¢ done is to lay down some fundawental principles as regards the best
lethod 1o be followed during the different stages of the process of
Preparation. Ouly by following these principles in every respect can
One expect to obtain o tirst-class article. In the good old times the
Qthoritics took carc of such matters in a fatherly way-by issuing
O_rde].s and decrees.t 1t is true that we find in these decreces the prin-
Dles whose correctness is recognized even at this day, aud which are
olloweq in their main outlines; but, although these rules laid down by
AW had their advautage, by coutributing towards a careful method of
Drepal‘ing fish, and by guaranteeing proper care, they were, by the obli-
Bations which they imposcd on people, in other respects, impediments
" the way of a proper development of this industry, and often ex-
:(Is.c,,]sed an injurions influence. These decrees hzwe'therefore been ab-
. "i}led, but their leading ideas have been retained in the present laws,
;:r Mstanee, in those requirements which in several countries are neces-
¥ for obtaining the Government stamp. Compulsory stamping has
eeny abolished § by our more liberal laws, and it is left to the mauu-
a,Cturer to malke the most, and we may also say, the Jeast, of the raw
T‘te"iill- Optional stamping, however, still prevails in many places,

ting af Sild.” Trom Norsk Fiekeritidende, Vol. 111, Bergen, January, 1:84.
‘51‘“0(1 from the Danish by HERMAN JACOBSON.
ms:‘“ oldest of these which are known are the Ostend docrees of 1177; those of
CTduw, of 1511, 1527, and 1579; and the Scotch decrees of 1142, )
\v:: Swgd““ in 1774, oxcept for horring caught outsido the coz.mt- w_ntors, for which
Clllis ot abolished till 1853; in Norway in 1852; in Holland in 1857. In the lqsb-
coe omwﬂ country all officinl stamping was abolished in 1873. In Sc_ot]‘uud stn‘mpmg
encou:]y compulsory for those herring for which the Government, with a viow to
4go the fisheries, paid a promium; sud compulsory stamping and the systot
Prominmg ceased in 1829. Stamping at present is optional, but about two-thirds

of
all ﬂll; hurring exported are stamped at the request of the manufacturers.
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so that there is some inducement for the manufacturer to have goods,
which have been prepared according to standard privciples, recognized
by an official stamp. In the following we shall give a bricf review of
these principles. We do not claim to give anything new, but only
repeat what, in partat least, has been known for centurics.

THRE RAW MATERIAL~-The first condition for obtaining a first-class
article is to have good raw material. Tt is well known that the herring
which are caught vary greatly as to size, age, fatness, and development
of the sexual organs. The influence which these differences have ot
the value of the goods will be spoken of later under the head of Sort-
ing. The point to which here we desire to eall attention is that the
herring, from the moment it is taken into the boat until it is delivered to
the manunfacturer, inust be treated with the greatest care, and that the
manner in which the raw material is treated bas a great influenee on
the value of the mavufactured article.  Whenever a net has been hanled
in, the herring shonld at once be shaken out of it, for nothing is more
injurious for them thau to lie packed in the net, whereby they b como
soft, more or less spotted, and are apt to lose some of their scales,  Tho
board of fisheries lays great stress on this, and speaks iu strong terms
against the injurious habit of letting the herring stick in the nets after
they have been hauled. The herring should be protected against the
influence of the weather by being covered with tarpaulin, especially
when the sun is hot, so as to prevent their becoming sunburnt.t  Care
should also be taken that the herring are not trodden upon. ‘I'he boat
should always Le kept free from water, for which purpose each boab
should be supplied with a pump, whereby the work is very much facil-
itated.  We must finally call attention to the cireumstance that tarred
boats should not be used until they are thoroughly dry, and that the
vessels used for fishing and for carrying the fish must constantly be
kept clean.

When fresh herring are transported, not too many shonld e crowded
together; and special care should be taken in this respect with fab
summer herring. The decree dated June 29, 1775, relative to the vet-
ter inanagement of the Bergen herring fisheries, prohibited the carry”
ing of more than 24,000 in onc load, which number, by provisional d¢
cree of November 24, 1821, was incereased to 60,000, This decree w8
abrogated by the law on the herring fisheries of April 25, 1863, so that
now every one can put as many in one load as he pleases.  The vesse 8
used for carrying the herring should, however, be divided into com”
partments by boards running lengthwise, and by some running Cl‘OiS"

* Attention was already called to this matter by cirenlar of Juue 22, 1816, bat, 88 it
secius, with very little result, Y,

t By the decree of June 29, 1775, it was prohibited to tuke summer herring from tho
neta till one or two hours after sundown, or befure 10 p. m. and after 5a, w. Al the
ish taken outside of thoso hours could be prepared only for the use of furmners 48 ap
inferior article.






