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.



[3] THE SALTING OF HERRING. 423

Wige, 50 as to prevent the herring from pressing too heavily against
cacl other,
‘If we compare the conditions under which the raw material is ob-
tained in the Norwegian, Scotch, and Dutch fisheries, we find that
they, are most favorable in the Dutch fisheries, a3 the salting is done
Cxclusively on Dboard the vessels by which the herring have been
Caught, the herring being put in the salt direct from the nets. Where
}he salting is done on shore the length of time which will elapse before
]‘:tl‘lt‘ﬂ'ect can be felt will depend on the distance between the place
JAcre the fish are caught and the salting place, either a salt-house or
:h:essel' In this respect the Norwegians are more favorably situated
Jan the Scotch, partly because the fisheries are carried on nearer the
ang, partly because the majority of the berriug are caught with nets
Tom which they can be taken alive and conveyed direct to the salt-
tl?;:&es. As regards freshness, the Norwegiun net-lherring stand bigher
! the Dutch seine-herring, whose salting place is near to the place
here they were caught, and we have here, provided the hierring are of
g(e)((:(‘)llqua]i'ty, the first condition for optaiing a ﬁ.rst-class article. If ?t
Feshnes necessary to convey the herrmg\some dlsmnge, they lose their
in Em’]l;elsls and t]lellefore thelr'vulue. In Scotland herring which are put
OBlici) ater thun‘..M‘hours.; a.{ter. they have beep cuugh't cannot get the
OCC'ls(i stamp. 'bu‘mla.r dlb:tmctlons are made in the Netherlands, and
Sonally a distinetion is made even between the fish taken from
t 21]2? firsg an.dvthf)se t.tuken last. The 1)}~cp9raFioxx or curing. of fish,
m‘w;)l‘e, begiuns, if cxrcnmﬁta.nces permit, (l-urmg the I.isherles. In
“bolis‘hy\’ after the 1'ules. re.latl.\'e. to the preparing of herring had been
eller;fl, the proper (}1stllxct1011 has pot always been made betwceen
086 Wll{lg prepared in the place where they had been cgught, and
ousey lich had to be conveyed by vcss.cls to 1:101‘0 or less distant salt-
ne s:) lil_n%ess they were abso]ut.e]y gponlet.l. Some peoplc" have cven
all‘eadv ba} as to prefer old herring in which .the process oi decay had
ting tl;e l(:‘;u.n. What stl:ess ?vas lqld, cven in form.er tlm_es, on put-
. “il'eumst. lerring, \\:hen qu}te fresl, in salt, may be'1}1f01‘1'0(} from }ho
of Pome;luc.e thflb in the'tl:mes of Qllegll Mux:garct [ldo3—l4.l 2} and l.&'.'l()
Cro o anta [1389-1459] ]t. \Yas a *al'nt-nl crime to salt‘spmled !mrrmg.
tiong) hee’ ‘howcver, such differences in the raw material, tlmt-m a na-
]stdiﬁ{;I‘.lllg trade some regm"d sh(?u]d 1.)0 had to tllc.m. By ignoring
the wholellences one ruus the risk of haxjmg the foreign bqygr .Judge
i Valye \vho't of goods b.y th(? worst specimens, \‘vhc-reby the dlﬁc'rence
 Sarg e ich really exists is lost to ‘tl_le m.mmfact.ux:er or the shl]_)].)('l‘.
8 thag tllel:']INI{‘LING.—-The next (fOlldlthll for obt;uumg‘u. good article
imeg it wa cx:x'mg should be put in salt as soon as l)OS?ll)lC. In olden
Wepg Saltpdsdbustqmary to throw. them into strong brine before they
Ry thereb)', o own in the kegs, which, however, cannot be recommended,
is sl)"illkled 1ey lose too many secales and 'becomo soft. 'At preseut Sfllt]
on the fish. The Scotch sprinkle the herring freely with

1
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salt in special vessels, as soon as they have been brought on shorg 2
second time after the fish have Leen cleaned, and again prior to their
being put into the kegs. The Dutch roll the herring in salt, in dishes
specially made for the purpose, as soon as they have been cleaned, and
only a few hundreds at a time, so the work can be done carefully. TFor
spriukling, the Scotch use Lisbon or coarse Liverpool salt, or a mixture
of both, while the Dutch use fine Lisbon or St. Ives salt, one ton of salt
to every eleven tons of herring. In Norway no salt touches the herring
until they are put in the kegs. Tor this purpose we use, it is true, more
salt than either the Scotch or the Dutch, but a great portion of it had
better be used for sprinkling.

CLEANING.—Cleaning was first introduced in Holland towards the
end of the fourteenth century, and its introduction is generally ascribed
to an extensive herring dealer, Wilhelin Beuckels, who died in 139‘7'
This process must be considered as one of the greatest improvements 11
preparing herring, Although the visit which the Emperor Charles V
paid to Beuckels’s grave at Biervliet, in 1556, in order to honor s
memory, was more calculated to flatter the national vanity of the Duatch
than to thank Beuckels, even in his grave, for the great pleasure ab
enjoyment (as an old author naively relates) which he had given hi8
Imperial Majesty by his method of preparing herring, Beuckels, never-
theless, deserves the gratitude of later generations. .

Every herring which is to be smoked should be cleaned before it 38

-salted. The object of the cleaning is:

1. To get the blood out of the herring, which is done by removing
the gills, the throat, and the heart;

2. To remove those parts which, before the salt penetrates them, 2T
most liable to decomposition, or which contain matter which is already
in a state of decomposition (the stomach and entrails); and finally,

3. To give the brine as free an access as possible.

The Scoteh remove the gills, the throat, the pectoral fins, the live!
Leart, stomach, and sometimes the crecum, if the herring are to be €’
ported to the West Indies or to other countries outside of Burope. Th®
Dutclhh do not remove the ceecum, partly for the sake of appearancts
partly because many people think that it imparts a particularly pleasa?
flavor to the herring. In Labrador and Canada the entire belly of th°
large herring in summer is cut open, and is cleaned before they are
salted. With our summer herring we generally remove only the throab
the pectoral fins, and the heart, and with our spring herring in form€”
times also the gills. By our method we reach only the first of the abov®
mentioned objects, namely, to let the blood flow out, and this only
partly. The parts which are most liable to decomposition are left it tbe
fish. Many people do not clean the herring, buat salt them as they arts
or clean them only after they have lain in salt for some time, more 7
the sake of appeuarance than for any practical use. A common way 0
ascertaining how far the herring has become a prey to corruption 1
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tear it open at the back and smell the backbone. That this is the place
Where the unpleasant odor will be noticed soouest is owing to the fact
that the corruption spreads more rapidly through the veins filled with
blood which extend along the backbone than through the fiber of the
muscles, By taking the stomach out in time the greatest injury is pre-
vented,
) With a view of practically proving the importance of thorouglh clean-
g Mr. Buch made the following experiments with herring, taken in
S?ixxes outside the Jeder, towards the end of June, 1880. All the her
Ying used in these experimgnts were salted with the same quality and
Tuantity of salt, and kept in the saune place, viz., a cool cellar, All in
all, four quarter-kegs of herring were salted. Of these those which had
€en salted whole were spoiled after 8 days, those which were only cut
Were spoiled after 14 days, those cleaned in the old Norwegian fashion
Vere spoiled after 14 days, while those cleaned in the Scotch manner
Were entirely fresh aud good after a month, and could, as to their
avor, be placed by the side of the finest Dutch herring. Mr. Buch
a8 made similar experiments during the present year, and with the
Same regylt.

It many people in Norway have thought that the thorough cleaning
€ould be dispensed with, the reason for this, as far as the spring her-
Mg are concerned, i8 that these fisheries are carried on during the
SPawning season, when the fish as a rule take little or no food. There
are, Llowever, many exceptious in this respect, partly caused by the
dﬁerent stages of development of the se‘xdal organs, and partly by

16 more or less easy access which the fish have to their food. It is
. €refore no unconmon occurrence to find herring which are ready to
Pawn with a stomach full of food. In the Scoteh, Duteh, and other
rigl‘ﬂl Sea fisheries it is customary to remove the stomach from the her-
I¢ £, unless they arcintended for smoking, when th(.ay are salted whole.
0“:"@ followed the same method of cleaning the herring, the products of
§ fisheries would rise in value. The gills, which are full of blood,

Ould at all events be removed. Asregards the summer herring, those

leh are caught in nets should certainly be cleaned according to the
asut(:h or Scotch method; those which have been caught in seines will,
the& l‘l}le, not have any food in their stomachs atter they bave been in

Selne for 4 or 5 days. There may, however, be circumstances.wheu
.ca:eﬁSh have not been in the seine for that length of time, and in that
prin }h( stomach should be talsen out, if the fish are to be kept. The
ate:lpal Teason why we do not clean the herrmg. more thoroughly re-
att to the fat. In herring taken before the middle of August the
mi]yl 'matter, as a general rule, is soon eliminated, and the fat turns to
efo r’:;‘l- In tl{a.t case it should undpr all circmnsta,ncgs be taken out
and g the her.rmg are salted, as it will not go away of its own accord,
in Wh?‘ the train-oil, which easily hardens, is apt to injure the abdomen
ich the process of separation is going on, as well as the brine. If
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the fat is taken out hefore the herring are salted, a well-flavored article
is obtained which will keep well, while the fat, which should be kept in
separate vessels, will yield a considerable quantity of traiu-oil. T'rom
herring caught in autumn, however, the fat should, if possible, not be
removed. 1t is true that it also often separates, but the cause of this
is generally that the fish have not been put in salt soon enough, or
have been pressed too hard, on account of having been packed too
tightly when fresh. In former times fat herring have been thoroughly
cleaned in Norway, for an order dated 1753 prohibited to take out
the fat, unless in some places it should be ngeded for special purposes.”
It is very desirable that this custom should again be generally intro-
duced. As it always takes a certain time till the natural brine begins
to form, Norwegian manufacturers generally fill the keg with 6 to 8
liters [about 7 quarts] of brine (one-fourth ton St. Ives salt to 1 ton
of sea-water) as soon as the herring have been salted, and thercupol
close the keg, in whick the fish are packed loosely. By this method
the entrails are soon brought in contact with the salt, and the contents
of the stomach will in that case not tend to spoil the ‘article. The
Dutch, who are also in the habit of pouring brine into the keg before
it is closed, prepare this brine by pouring sea-water over the parts
which have been removed frowm the fish, but do not mix any salt with
it. The pouring in of artificial brine should Le recommended when it is
so cold that the herring are exposed to the danger of freezing before
the brine has properly penetrated them.

THE KEGS.—The quality of the kegs is of great importance. They
must be strong, firm, clean, of even size, of a suitable shape, and made
of good wood. Their strength will mostly depend on the thickness of
the staves and on the number of hoops. The staves sbould be at least
15 millimeters [-& of an inch] thick. In this respeet we haye kept pace
with the times, as we now generally use kegs the thickness of whose
staves is 16 millimeters. Kegs of that strength should be made bY
wachines, as the stave is too thick to be bent with the hand. In hand-
made kegs the staves are therefore generally made o little thinner iV
the middle. As split staves are better than cut staves, they may bo
somewhat thinner. In our opinion the paring should e confined to the
sharp edges, partly because it somewhat diminishes the thickness of tho,
staves, and partly because a rough surface is better calculated to keel
the hoops firmly in their position. As regards the number of hoops
the Dutch use 18 to 20 (10 to 12+ 4+ 4); the Scotch, 16 to 18 (9 10
11434 4); and the Canadians, 20 (10 + 10); while we gencrally useé
12 to 16, arranged by threes or fours, when they are of wood, and .b)'
sixes when they are of iron. These lutter have proved very serviceablCs
as they will hold better than the wooden oucs; but they have, as we
. think, this disadvantage, that the keg rests exclusively on the sidey
while in those baving wooden hoops it also rests on the widdle hoop:
‘Kegs bound with iron hoops should therefore have thicker staves. A8
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fron expands when exposed to Lieat, the iron hoops are moreover apt to
become loose, and as they easily become rust-eaten their disadvantages
are greater than their advantages. Hoops made of hazel wood are
" 8tronger than those made of willow, To prevent the hoops from slidiug, -
the outer main hoop should be nailed fast, and small pieces of wood
8hould be placed bLetween the outer and inner row of hoops, so as to
Leep them in position.

The firmness of the keg depends on the thickuess of the staves,
o0 the material employed, and on the manner in which it is worked.
The thickuess of the staves has already been referred to above. As
Tegards the aterial, it should be of some kind of wood which will
Mot et the brine ooze through. The poplar and the pine, whose wood
‘_lbsorbs water casier than the fir, are not considered suitable for mak-
‘u{_%' staves. The wood of trees grown ou marshy soil is not good for

I8 purpose, and wood which has Deen in water for some time should
10t be uged under any circumstances. Even if by drying it quickly one
Rhould sueeeed in giving it a white appearance the brine will casily soak
ittou‘gh. Pine wood can len§t of all stand mo'isture, while clean, fresh-
Do ‘lmle staves are equal to {ir staves.‘ The kinds of \Vf)Od usua.ny ci-
Wa ‘5, ed are, oak (Holland), bcc(.:h and birch (Scotl‘szl), pine and fir (Nor-
Qas.i])'y ]}eech '\\'00(1 Las the disadvantage that it is brittle and warps
“’00]), for w:luch reason t!)e staves §hould not be too broad.* '.Ouk
I)ch:]".or resinous pine, or Ilf' woodt will morc'th:'m other woods, give a
‘isadlt“‘ flavor .‘(o tbe lerring. \’Vhethcr. th_ls is an advantage or a
e \\ antage will depel_ld on the‘ taste of the (:gsto.mers. ln-formor

s the preference which was given to our herring in the Polish and

"uSSiu" markets was aseribed to the resinous flavor which the fir kegs
{’:":‘tO_ the herring, so.tha.t it even Lecame necessary to rcl?eal the
“v'ayl ':g'l\'en by t.-llc ])amls.h.Qovcrnment (.ul.lder whose authority Nor-.
the gds at the time) prolibiting t]‘lC use of fir kegs: The customers of

l'ing blltch, on the other haud., preferred the flavor imparted to the h'er-

iml)urty oak kegi?. In our opinion no \.vood should‘ be employed which
| Dl‘efer f. a pecuhar ﬂaw.)r to t]’m herring, exeept {?r markets wher.c a
eSpeci‘ulllce is shown for fish having such a flavor. lhe‘summer herrmg

‘“entqd ) are apt to take t.he‘ﬂa.vor of the wood. .I*rom the eTxperl-

giay, *F;l?]dde. las‘t year by the bocm-ty for th.e Promotion of tl.ne Norwe-

avor f? teries, it appears that spring herring do not so quickly.take
roin the wood.

l av: tlijeg\, when stored away, are apt to fall‘ to pieces, or at least to
hay tw?u staves loosened, they are filled with water, but. not longer
them ]ietﬁt:v-fonr .hours before being used. It is not advisable .to let
Watey It) .the §1de of the \'fzssel., as only part oi". the keg. gets in the

. is said that putting in every keg 13 liters [3 pints] of salt

L —_—
In g,
(6 ing Le(lot]""d the breadth of the staves generally does not execed 152.4 millimoters
tTin SJ’ 6xeept oaken staves, which may be 177.8 millimoters broad.
10 year 1874 it was forbidden in Scotland to salt herring in tir kegs.
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brine while stored away will prevent the Staves from becoming loose.
After the keg has been filled with brine and closed, its firmness is tested
by pressing the end of the keg which has been closed with a heavy piece
of wood. Hidden leaks will show themselves after twenty-four hours,
for which reason kegs should not be stowed away until tbat time has
elapsed, and even then only after having been carefully examined.
Kegs which have been used once should not be used again, except for
inferior kinds of fish, and not tjll they have been thoroughly cleaned.
With regard to the capacity of the kegs it is, according to the laww of
July 28, 1824, the duty of the police and the customs officers to see to
it that fish, roe, train-oil, &e., are not imported or exported at any place
unless the kegs or barrels have the prescribed dimensions, viz., 118 to
124 pots [about 93 to 99 quarts], laws of April 11, 1863. Any person
violating this law is liable to a fine of 4 crowns [about $1] and to have
his keg (but not the contents) confiscated. Kegs of less capacity, should
be eliminated wherever found, or if they are used at all should be spe-
cially mentioned on invoices, bills of lading, &ec. If the price of Nor-
wegian herring is lower than that of some other nations, the reason

for this must, in part at least, be found in the size of the kegs. The
standard capacity should be :

Liters.
For a Norwegian herring keg [102 quarts] - enceeenenemeneneneneenaeennnes 116
For a Scoteh herring keg (ninimumy ... .ocens neen s oneneeeoeneoeeeeenn. 1212
Fora Dutch herring keg CIERENUIM) . L e e 125
For a Swedish herring keg® (minitafim) «.. o onnoomre oen oo eee e e 125.6
For a French bherring kegt (mininmium) ... ....oooeeoe cernsvn e oo 135. 6
For a Canadian herring keg (WUDIMUINY <o e e o o e e 114

As régards the shape of the kegs, the eurve should be sufficiently
large to let the hoops catch hold firmly, but not larger than to be on @
level with the upper edgo of the nearest (wooden) hoop. Ior loading
and unloading ropes are used, and not hooks. The kegs should be pro-
tected against the snn (and also against frost) and when on board 8
steamer they should be as far ag possible from the engine.

SORTING.—Before the salting commences, the herring should be
sorted, which is done while the fish are being cleancd, the person cleatt:
ing them throwing the different kinds into different baskets or tubs-
Not much time is lost thereby, although this is often made an excuse
for the careless sorting which is so much in vogue in Norway. All the
damaged berring should, first of all, be picked out and salted by them:
selves. As regards the further sorting, it may possibly offer peculia?
difficulties with us, as our fisheries are principally earried on with scine$
into which herring of different kinds are more apt to enter than int®
the nets, but this should be no reason why the sorting shouald not DO
done more carefully than is generally the case.

* Since 1843 the Norwegian herring keg is
t ¢ Tonne” of a net capacity of 125 kilog
have a net capacity of 112 kilograms.

generally employed. 10
3 2
rams; the new measure, the ¢ baril,” 18
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The leading principle in sorting should be to follow the division of
the herring adopted by the Seotch and Dutch, and to some extent, also,
by us,

1. Fat herring, including herring containing fat, or from which the.
fat has been removed, and with sexual organs little or not at all de-
Veloped.

2. Full herring, which should be subdivided into milters aud spawners,

3. Empty herring, having neither fat, roe, nor milt.

As each of the above-mentioned kinds are generally caught sepa-
Tately, the sorting will be casy; and as a rule it will not be necessary
10 sort the fish. Each of the above-mentioned kinds of herring should
then Lo sorted according to their size, as is now done with the summer

Crring, ysing, however, a different nomeuclature.

_It is well-known that at present the summer herring are, in Norway,
ided into “merchant’s Lerring,” “medium herring,” “large Chris-
Hania herring,” «small Christiania herring,” “swall herring,” &e.,
D‘ames which do not indicate the same size under all circumstances.

be size of each of these kinds not only varies in the different years,

Ut depends a good deal on the individnal taste of the mauufacturer or

uyer, and even sometimes, in one and the same year, on the different
Ocalities where the herring have been caught. The most rational
Wethod of sorting would be the one proposed by a contributor to our
Journa} # viz., to sort the fish according to their length, so that 0 stroke
Would indieate berring measuring more than 30 centimeterst [12 inches};

Stroke, from 30 to 27.1 centimeters; 2 strokes, from 27 to 24.1 centi-
l})ete}‘s; 3 strokes, from 24 to 2L.1 centimeters; 4 strokes, from 21 to 18.1
;Qs“tllneters; 5 strokes, frome 18 ce.nt;ime.te.rs [7.1 inches] and less; and to
DriB U}e same system for indicating the different Sllbdl\«’lSlOl.lS (ff the three
ceﬂ’;?‘l)al clusses or sorts referred to. above: As 2 Inargin is .left of 3
Yo '1meters, the greater or less fleshiness of the herring, to which some

8ard should be had in sorting, will also be taken into account. We

88 by the fraudulent method of sorting, which consists in placing
i(;]o_d. her.ring at both ends of the keg and poor ones in the middle, and
lilsdl '\\’lll sooner or later meet‘ with its deser\'e(l‘ puni.shment, although
ang ;\:111 Probably not be so scvere as the one given in the o]q Skayor
enr; “alsterbo law, whose article 48 says: “Any persou who, in salting
g, puts other than good herring in his kegs, shall, if found out,
08¢ hig life.”
Wi}]u anclusion, we would obse.rve that by care].ess sorting, the goqd ﬁ§h
tlm; “‘3 a gen_eral rule, .not; bring the price wl;xch oyght»to be pm‘d for
19 t {]md being found in bad company they W?ll be judged ac-cordmgl Y.
. ¢ same with herring as with human beings, they are judged by
\ei’ml)‘dny which they keep. -

July Number, 1882, p. 14.

uder thig category would come most of the spring herring, groat herring, and

Teolanq berring,
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SALTING.—No special rule can be laid down as regards the quantity
of salt to be used, as this depends on the strength, purity, and solu-
Lility of the salt, on the length of time the herring are to be kept, on
their fatness, freshness, and the place for which they are destived. A
fat herring requires more salt than a lean one; a fresh herring, or on¢
which has been cleaned, less than an old one, or one which is to be salted
whole. Herring which are to be exported to tropical countries require
more salt than those destined for countries that have a cold or temper-
ate climate, when the salt should be coarse and not easily dissoluble.
Herring which are intended to be eaten soon get less salt than those
whichare to be kept for any length of time, as the preparing is, to somo
extent, done at the expense of the flavor. The Dutch are, or rather
were, Lhe nation wbhich used least salt, as the small quantity, 16,000
tons, which they annually brought into the market was sold immed®-
ately. They used the following quantities of Lisbon salt: In summer,
1 ton of salt to 5 tons of herring,* and in winter, 1 ton of salt to 6 tons
of herring. As a general rule 4 tons of salt were counted to 14 full
tons of herring, which would make 1 ton of salt to 3.5 tons of herring:
The Seotch count 1 ton of fine Liverpool salt to about 43 tons of her-
ring, while in Norway 1 ton of St. Ives salt is counted to 4 tovs of her-
ring, when just put up, and to 3.2 when ready for shipping.

It is difficult to say to which kind of salt the preference should @
given, as one and the same place produces different kinds of salt, and
as the quality depends, to a great extent, on the salt barvest. The
Scotch use Liverpool salt; the Dutch, medium coarse Lisbon salt ; and we
in Norway, 8t. Ives salt. TBach one of these three nations seems to bo
satisfied with the kind of salt it uses, cven if it should not meect with
all the requirements. The Scoteh Board of Tisheries says regarding
the Liverpool salt, “It should be remembered that Spanish or Portw
guesce salt makes a better cured article than Liverpool salt.” The maiB
point is that the salt should be pure, and that a suitable quantity should
Le used. It should be borne in mind that fine salt melts easier that
coarse salt, but that the salt which Lolds water makes a weaker brine-
Wherever there is need of it, salt which casily dissolves should be used
in cases where it is important that brine should form quickly, while
coarsc salt is excellent for filling the kegs, or for salting fish which ar®
to be kept in store for a long time.

PACKING THE HERRING.—In this respect there is considerable aif-
ference between the Scoteh and the Norwegian methods, as the Scotelt
lay the herring on the back, while we lay them on the side. In so0 f‘_”r
as the method employed influences only the looks of the fish, the dif-
ference is of very little importauce, as the taste of the customers varies
in thisrespect. Asregardsthose herring whosestomachshavebeen take?
out, it is of importance that they should e laid on the back, as in that
cage the brine can more easily penctrate tho abdominal cavity.

* Counting in what was used for sprinkling.
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TFruLing THE KEGs.—The further treatment ot the herring after they
have been cured differs, according to whether they have been cured on
shore or on board the vessels. We shall, therefore, briefly describe the
methods used by the two model countries in this respeet, Scotland and
Hollauq. '

Scotland.*—While the fish are being put up, which is done under
Shelter, the keg is filled so that several layers of {ish protrude over the
edge, and a lid specially made for the purpose is put on the top. After
two or three days the fish have settled down, when more herring of the
8ame kind are put in, care being taken not to pack tham too tightly.

ho keg is thereupon closed and laid on tbhe side. Every second or
thirg day it is turned, until the final filling takes place. During all
Fhis time a constant lookout is kept for leaks. If the leak is small
1t iy stopped up, and if this is impossible the herring are transferred to
Other kegs. To obtain the official stamp the herring must have lain in
8alt at least ten days, not counting in the salting day and the day of the
fina) filling. I, after this period has elapsed, the herring are to be got
Teady for shipping, the brine is allowed to run off through the bung-
10le, which is then closed; one eud of the keg is then opened, and,
While being pressed, herring of the same kind, which bave been salted
On the same day, are-put in the keg. Tor pressing, either the hauds or
& common press is used.  The object is partly to avoid the filling in of
More fig), at the place ot destination, and partly to prevent the air from
entering. At onetime it was thought the superior quality of the Datch
eIring wasg owing to the circumstance that they were put up by men,
30 werg therefore presséd more firmly than thosc put up by women.
hen 4 keg has received its full quota of fish it is closed, the hoops are
)mmncrcd down, and the firmness of the keg is subjected to another test _
ln)-’ l’10wiug through a blow-pipe, which is inserted in a hole specially
Jade for t)ig purpose in the bottom. This hole is finally closed Dy a
lght'ﬁtting wooden peg. The keg is now laid on its side and some of
¢ original bloody Dbrive is filled in until it begins to flow over.
‘\'asfhthe ‘ﬁS].l are to be transferred to another keg, they are em pticed out,
0 of Ed n fresh .\vater, and :}fter the water has ﬂowa off they are put
salt iel‘ ‘kegs,. with coarse Ll,ver.p(.)ol salt, and new brine, made of clean
Gm,o,s filled in. To get the official stamp the cwecum must have been
eSid‘ ed, and the kegs must have the full number of hoops at both.ends.
a €8 tho hoops, an iron band one inch broad is put round the keg
Cach engq,
ing Ouland.~Sal.ting is done on board the ﬁs!xing vessels in the morn-
eg’SD‘-lrtly during and partly aftér the hauling in of the nets. The
ot (:ﬂi)llto each. of which is poured a bucketful of the bloody brine, are
intg th:id until all the fish l)ml'e been salted, when they are I'C.t‘(lOW.’ll

e .‘0_1(1\0# the vessc.l:‘_mA_{_rer five to ten days the first filling in

1cipal) e v . ol V5 S e ! Lo ndiriars 16
anz,aun‘_"g;p&cbi” %(;;:531111:‘;,’ 1‘8(;;2.1)1- Axel Villielln Ljungman’s dateckningar rvdrande
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takes place, when, as in Scotland, the brine is first allowed to flow off
entirely. Three tons are generally used to fill in fourteen. As regards
the time for filling, it is customary not to do it too soon, as the herring
are apt to shrink, bat not too late either, as by Iying in the brine toa
long they lose some of their scales and become flabby. As in Scotland,
the brine is filtered before it is again put into the kegs. On returning
to shore, the kegs are again filled. Fou rtecn kegs * filled at sea?” will
make thirteen to thirteen and a half kegs for exportation. This shows
that tho fish are packed firmly at sea. :

In Norway, whenever fish are salted on board the fiching vessels, tho
kegs are left from one-half to one day, when they are filled, closed, and
let down into the hold of the vessel, where they remain until they reach
their destination. Many kegs, therefore, arrive at destination with
hardly any brine. When being prepared for exportation many persons
confine themselves to brushing off the topmost part of the brine, which is
often full of train-oil and loose scales, to sprinkling salt all round the
sides, and pouring insome more brine at both ends. Loose packing is thio
rule, and the brine which is poured in has never been tiltered. It is
quite right that all herring should be packed loosely during the salting
process. After they have lain in salt ten to twelve days it is generally
supposed that close packing will do no harm; and there is, therefor¢
no reason for the loose packing which is so common in Norway just
prior to getting the berring ready for trausportation. It must be con-
sidered injurious to let the herring lie in the brine while being shipped
from the salting place, and tbe kegs should, therefore, be filled com-
pletely after ten or twelve days. It is said that our summor herring
cannot stand close packing, as the fat is apt to be pressed out. When-
ever the fat becomes loosened the formation of train-oil cannot be pre-
vented, no matter how loosely the herring are packed ; and it is, there
fore, immaterial whether the fish are packed loosely or not. To draw
off the brine, as is done in Scotland and Holland, when the kegs are t0
be filled, would be a great mistake, at least us regards those herring
which emit train-oil, as the greater portion of this would remain in the
keg. The method commonly employed is, therefore, the best, all thing®
being’considered. But, as has heen stated before, the fat should be ¢
moved before the fish are salted, whenever it is loose, for the emissio?
of train vil will continue, no matter how often the brine is changed oF
liow often it is skimmed off, as is done sometimes. Whenever herring
which do not emit fat are put in the kegs, the brine should be draw!
off and filtered before it is again poured into the kegs.

From the above it will be seen that the defeets in our method ar¢
principally the following :

1. That we are not particular enoy
raw material.

2. That the herring are not thoroughly cleaned.

3. That the sorting is not done systematically.

gh as regards the freshness of tho
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4. That no salt is put on the herring until they are put in the kegs.

5. That the packing is done too late and too loosely.

‘ 6. That no proper regard is had to the purity of the Urine during the
final packing. .

The reason why in Scotland and Ilolland greater care is exercised in
the curing of herring, and that in those countries the Lerring trade is
.Cilrricd on in a rational manner, must be sought in the fact that the fish
are, ag n general rule, cared for the merchant or dealer, who, therefore,
™ at the same time a producer. When a merchant is nothing but a
Merchant, his principal interest centers in the difference between the
rice at which he buys his goods and that at which he sells them, or
0"'“10 quantity of money which he can raise on his goods, their quality
W‘;}:‘R‘ of Iess importance to him. His main object is to get goods whi‘ch

have a ready sale, that is to say, which will feteh a higher price
1)1'-2‘; they are E‘eully }vorth. .Un]ess the s}nipper is at the same tun.e a
“'h'( Ucer, our.l\or\vcgmn herring do not en.]o:y, as a rule, the reputation
'.‘511 they might and should have. There is no doubt, however, that
i et]li value could be inereased, and that Fh(*y could find a readier sale,
bothey were cured more carefully, 'l‘ln§ would prove an advantage
to the dealer and to the producer. 1t was to be expected that, as
t’hz)’dhu've their iut-erestsi.n common, they would work together to rez}ch
ang telsn'ed c.ud. But as in I\‘Iorwu-y, as a general ru.l(‘a, both the curing
1¢ selling of herring is dobpe in small quantities, reforms could
a'r‘“)' be introduced unless the value of the product was recognized
z;‘l:zl:;:t system of official stamping in which perfeet reliance could
d.

H. Mis. 68——28



