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
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When dried fish are made from salted fish, the dried product is gen-
erally one-third lighter than the salted fish from which it was prepared.
J. After the fish are dried they are brought into small store-houses and
Placed in large heaps, just as in Norway. Most of the store-houses in
Ieeland have a frame-work of posts, covered outside with boards and
bartly wainscoted within, They consist of a single room, and the fish
Are usually piled quite up to the roof, if there are enough of them. Each
le‘%D is always covered with mats or sail-cloth, as the air here is very
E;Z'tst’ and', s:ince the fish are strongly salted, moist air may ecasily pene-
¢ and injure them.
.. ¥ Besides cod, a great many haddock, of which a considerable num-
af: {:I‘e caug!lt f)i'f the coast of Iceland, are used for klip-fish, and tl.:ey
andled in just the same manner as cod. On the other hand, ling
t.].(:oi:nws) are less 'Cf)mll]()ll,‘ l?llt they are also sometime's prepared in
. l'ie;l '"10 manner. The wolf-fish and llzllxb}lt are also split, salted, {'I.lld
as klip-fish, but they are used exclusively for home consumption.
m_z" (?f the refuse portions of the fish very little is used. The heads
mlimt:]md to some extent an(} usgd as food, both for men and ot.h.er
L, but the greater portion is thrown away as useless.  The air-
ar‘;‘l(&:}frs are also sometimes used. As soon as they are removed they
skig ¢ I;;iully washed in sa%t water to xjelnove'the 1)100('1 and the black
l)em- q l.ley :lre.not salted in 'zlt-§ or bins ur.ml most of the water has
Mine N}ll‘ned oﬁ. As a rule, s1}ﬁJcmn‘t salt is used t,o make a strong
remui'n . her-e is, however, no fixed time dm'u‘lg which the fish mu.st;
“'fIShgdm pickle. When they are take.n out‘ot the salt they are again
off. Ai'm salt water, and the black skin \v'lnch then appears 13 pee.led
them o t(‘,l.‘\Vil.I'(llS they are hung uprl‘)y strings, and dried by 1.lzmgmg-
ome on the su.les of the housecs. J.llgy :l-rc'used almost entirely for
0 .Tlonsumptilon, and rarcly as an article of comnerce. '
are 1)Li 0 ﬁS]l-\\’hlcll are prepared by the people of Iceland as klip-fish
" r:«klcd in barrels.
lmfl'ly“:; principal market for the Iceland {ish is .Soutlnern Spail.l, but
‘OI)enha(rthe Ice]z.mfl trz'lders send o not mconsxdemble.qu:?ntlt.y to
e Otll(_‘,b?", consxs't-mg i‘or the most part of wz.snlt.cd and noist fish. Qll
Aoy Dl-: :a-nd, while dried ﬁ.sh are sent to Spain, no further assorting
Pain ace for the trade, as far as I know. ILIaddock are sent both to
) ‘and to Copenlingen.*
“;'“?i':::egiizbrence botween the winter fish and th'e summer fish is that
SUnmey fi. ish are usually larger and comparatively fatter than the
¢ ish. » .
" L:alliézht?}l,g,ht with the hook are as a m}e the best ﬁxs'h‘ in 'I(:c]uud,.
dl‘ying " .t](;'} fre always bl.ed .:md are quickly salted. The mode ot
. The ]L same for all klip-fish. ' . .
— iver is small and contains very little oil.  From 1,000 to

A large number of small tish are also sent to Great Britain,
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1,600 cod furnish one barrel of livers. The haddock generally has 8
larger liver than the cod.

MISCELLANEOUS NOTES,

1. The Iccland flshermen use for the most part small boats, accont-
modating from 3 to 5 men, and generally fish with .long lines in the
fiords. When not much bait is at hand, they fish also during favorable
weather, at a distance of fromn one-half to one mile from the shore, with
hand-lines. At Westmanerne larger boats are employed, having &
erew of § to 11 men. The fishing from this place is carried on, with
long-lines and hand-lines at a distance of from one-half mile to one mile
at sea. The people of Iceland also employ small sloops in the cod fish-
ery, generally oft the coast, but to some O\tult, also, within the fiovds.
They wse hand-lines exclusively.

. The fishing in Iceland begins in the month of Mareh with the so-
et lllod spring or winter cod. It Legins on the south coast at West-
manernoe and oft Reykjavik, and is prosecuted by the inhabitants of
these localities in boats, sloops, and smacks, but most of the fishing is
done by French fishermen. Tt continues to the beginning of May.
Most of the fishermen thereupon go to the west coast, to Isatjord, Bre-
debugten, Arnafjord, and Patrikfjord, where the fishing, as a rule, is at
. its best in the months of May, Jm;o, and July; continning, however
through the whole year, except when bad we'lthm‘ and ice prevent. I
the middle of August and during the remainder of the antumn, when
the herring come into the fiords on the east coast, there is excellent
fishing in the fiords. 8o far as ny information goes, the best fishing
places arc Seydisfjord, Eskefjord, and Ofjord, on the north and east
coasts, and on the west coast Isafjord and the fiords in the vicinity.

3. The Iceland boat-fishermen consist, for the most part, of vessel-
owners who prosecute fishing with the help of servants hired by the
year. Some of the boat-owners co-operate and fish on equal share$
with the exception of the foreman, who has a percentage of the fishy
ranging, according to agreement, from 20 to 25 pounds in each slczfppund
of dried fish. Again, some employ boatmen, usually by the day. Sloop-
fishermen, on the contrary, are engaged for a specified time and gem-
erally receive half of the catch of fish, and all their expenses, it
sometimes ouly one-half of their expenses. The people live chiefly upont
English Ljewx or bread, which is lmported sometimes, also, they have
butter prepared from sllecp s milk., They use, besides, a great quantity
of whiskey, which they nearly always have in their possession,  Tnallys
they have coffee, which is a universal dvink.

4. The fishing boats of the Icelanders, according to my opinion, 4¢
very unsafe and unreliable, since they are round-bowed and eranky, M
carry only a mast with a rude sail, which is seldom useful in sadling
with a strong breeze.

5. The implement for the cod tishery is (he long-line similar to ouf
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g‘:g"‘_ 1ﬁjltmbel‘ 7 ho.oks are used, and the distance between them is from
- no;( Long‘:-lmes are u.lwa\ys sct 01,1 t:l\c bottom, and gluss‘ﬂouts
lead iy, tlu?e'd- ’lh‘e buoys are Scotch. They use on the hand-lines
i placed 1‘(, 1%)‘1‘111 of a ]lﬂ.ll(l-l‘(:il(l, through which is 1.)01‘0(1 a hole wherein
the 01;(1 @ wire :1.1{011t; t\\:() feet Iong, one on each side of t]u.\. lczlfl. On
placeq l-S (‘)t the wires st-xgks are izystened, on the cnds‘ot which are
thus husd-?ger hoolks, and in the middle smalley ones.  ach hand-line
. 148 at the most four hooks.
) He"i"g are used for bait whenever they can be obtained; in the

absen e . . , .
beisnce of these, wolf-fish and balibut are preferred, mussels also
. o 3 . .
& used to some extent, and oceasionally lug-worms (Arentcole). The

da’;‘.t. ]'{ll‘]l“} of bait is used mos.ﬂy on the wcst’: (:o.ust.
meti!:lte:tomach conten_ts of the cod are 1)1“111(511)21“)’ cerals and mussels;
8. Coq ~f€‘ll§0 smaller fishes ‘()f other s_pecles. )
Is]ﬂ!ldel-s lh]'llllg‘ at Ic(slum‘l with boats is prosccuted also by Fho Ifaroe
and 1o t]. They sf?nd th-ou‘ boats over to .I(t(‘:lil:ll(l on th,c: nuu‘l-stc;unor
ble fig, el'(‘;m remain (.lul‘mg th.e winter on the island. lln‘z Iraroe peo-
[c(‘-laml \fi‘lumvely \?'nh long-lines, and arc the best bont-hshcrmcx‘x at.
“renci, .'n lll?y S(}]l 11.\"11, for the most part, in the salted state.  Besides
and, dxé 11(' English fishing \'c§sels, of which t'here are plepty at lee-
fist, With 1 f)nnd.ulso some Danish and Norwegian craft, \\']llC]l. :1]\\_';1.\'.%
the lanq l«;lld-lmes -oﬁ 1'11(-,' coast, but never nearer than 1 mile from
in A“(r“;t ~he ])f]l]ls]l fishing vessels are ucc.ust‘()mcd' to lic at unc.ho"
as 5 P:Ié 111 the tiords and earry on long-line h'sln‘ng with bf)ats, which,
2 goog 0’ Yields ic best 1'c:$ul§:s, becu}lse at this time there is generally
p PDortunity to obtain fresh bait.
" (,“\fa;ugl'l:;(’{lg(*st stop in l.(:elaud was in Isafjord, and (1)111'ing thu‘t- time
Altafiorq Ale larger ﬁ§11111g ])I:ICC.S here as well as at 1‘:olougerv1g and
rom gjy 1'10 b the mzul-stc.amer enters most of the fiords and 'slops
®Xamipg \vn,x‘s to two days in .ea(‘:h, I next‘: bad u‘, gO(.)d.om)ortumt_y‘to
‘:iOI‘(l, i r]L)S't.,manern(a, eykjavik, Eskefjord, Se‘\:dlsf.jor.d, Husa‘vlk,
‘Lking N g d‘]()rd, Sudakl‘:og, Skagestrand, a.nd lxeyk_]nf‘]‘ord, l)esul(':s
celang i,;](’t‘]“ney t()‘Ax'r)af_]onl‘. Thus I exummed.tl)'e (ll'yl_ng-])_lucus in
1¢ Jocalities mentioned and collected information {rom the
item c(;::‘;‘t‘-r‘lling' the mode f’f hz{ndlingﬂ k]ip-ﬁsh‘ a.nd vu.rious qthcr
Cf’”@cteq o tllmlg. t‘he Iceland 11§herles. From the miormutlo.n \\'111(:}1 1
Sh i pmcti(:(‘ildlﬁcrent places, it appears thaf‘, the method of h:un(\lllpg‘
Vik anq tlner;lly the same, evex::vwllere.; butf it results best in Re'yk.]u-
o COIltliLilm‘,a )(?llts and in [safmrd, this be}ng due to the more tavor-
of the weather during the drying season.
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