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9. CAMAMAN vrriino.

(1) No vrrtvbral rut i* roaiie after *plittiitir. Bx'ttrioliiirical tr*i» of the ^»h
under the hai-kbone of finnan haddie only forty-cifht hour« old gav« ptMitive culluree

of trimmtth.yIiimine-i>nKiu<nnir bartitria in many nMim.*

(S) The imoke U produced by buminit hardwood, preferably beech or bireh. The
•moke ii, eonaeque.itiy, lint an denie and the procear ha* to lie eontinued for a much
bncer period of time, fifteen to eiMnteen houra, when the fiah i* a rich snlden brown
oolour, the edfrca almoat brittle, and the finh in the middle thick portions itill moiat

and ioarrely flavoured by the tmoke.

(3) At time* tht> HkIi are allowed to stand one to thret> days before curinir, oatenaibly

to allow the blood to drain away, but thi* can he accompHihed in one horr on ioe^ io

that one faili to lee the point of thia lurk of ex|iicditiou»np«ii.

4. CIlNniTHINH KttMrNTIAI. DIR HI PRRIilR PHoOl CT.

The endeavour wus made to determine, if poMibli', what were the optimum con>

dition* for the production of finnan huddic par eirrlUnir on tli<- <-<iaHtii of the Canadian
Maritime pro.incea. That theae conditioiiH would differ from the Scotch hM been
pointed out—for example, in the abm-ntf of iH>at an fuel, and the demandx of distant

markets; and under these latter circuinstanc<>s a rertniii sacrifice of flavour to preserv-

ing prop«>rty must be made, still, it is quite within the limits of poasibility to so stan-

dardixe the industry that thes<> variable condition* would be altered to suit the i -'uire-

mentH of the market for which the fish were dcMtiiied.

These variable conditions are:

—

(1) Time of the fish in brine.

(2) Quality of brine.

(3) Quality of smoke.

(4) Time of «mokinir.

(5) Method of splitting.

5. 8CIK.\TiriC TKSTII Of Cl'RINO METHODS.

Most of these conditions were varied in the teats described below. The record of
the flavour of the different baddies when cooked was made from the opinions obtained
from several individuals to whom were given samples of the various products.

Experiment 1.—The first haul of haddock were cured according to the method used
by certain of the New Brunswick curera—except that here, as in each teat, perfectly
fresh fish and of approximately the same sice wcr" u«ed. That the fish should be of the
same siae and weight is important, as a comparison otherwise would be obvioualy
inaccurate.

Experiment 2.—The fish in this lot were smoked for varying periods of time, the
•altiug being constant.

Experiment S.—In this the conditions were reversed. .Smoking time constant and
time in the brine varied.

Experiment 4.—Small fish were used and both conditions were varied to produce
a delicately flavoured lightly-cured fiah.

Experiment 5.—In this the preservative value of the salt content of the fish is ahown

and its limit, as far ain iialatibility is concerned.

Experiment 6.— In this the method is applied to the hake.

Experiment 7.—Proves the advisability of the dorsal incision.

> Bacterioloctcal examinations were made by Dr. F. C. Harrison, MarDonald CoUeaa, and
his report appeara In the present volume of Biological Contrlibutlona.


