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Xew fish pocessing methods at sea a.nd .exy)anding- inland zx&ccts for fresh 

fish are lil:ely to lure American fish& fleets again ta the once f+mous Grand 
zlank e&d other remote Newfout%iland fishi-ng areas soon. after thb br, A. W, Anderson, 
Chief of the U, S, Fish and Wildlife Servicet s Divisiorx’of Fishes Industries, 
reported today to Secretary of .the Ij?-terior H,a.rol.d 5. Ickes, . . ,. 

In colonial d,ays 90 percent. of the cat&of Neh’ &&and fish&m& w~xz salted 
and vkssels comzonly’op&ated on the distant &x&s, salti% their catch’ at sea. -’ 
Since ‘the decline of the ‘salt fish trade and the rise-. bf the .fre& fish market, 
however, U, S. fishing. vesseJ.s in the Xorth Atl&ic: hav.e been forced to confine 
their operations largely to the .&J&S near home, .from x&Jch they could d&iVer ‘,’ 
their catches promptly ‘to the shore plants for processing. t 

Compared. vrith scores of vessels that fished distant bx~cs R century a@, only 
3 U. S. vessels YJere reported as visiting the &Moundla.nd area in 1740, 1 in 
1942, and noCe since that year. 

The me and relatively undeveloped market for fresh ‘%d frozen fishery prod- 
ucts which exists in the interior of the country will compel the fleet to return 
to the Marc distant banks and their more prolific resources, accorc?ing to ti. 
Anderson. ‘;t):e tisadvpAtges of dj.&mce ar&.time will be eliminated, he believes, 
by installi-, w freezing and refrigerating equipment on shipboard SO that Ve2Xd.S 

may prepare finished fishery producks at sea. 

“A trend to:;vard the performance on shipboard of .ccrtnin processing functions, 
now carried o!xt on shore, seems inevitable, +! he said, fiIt may follow the pattern 
of the l,a,rge factory ships used in some of our other fisheries, lilre the flOati% 
salmon azid crab crwleries on the Pxific coast, California tune clippers have long 
frozen their cntches taken off Latin America, 

“Peri?,<ps the latest development of this nature is the 6’7-foot Pacific coast 
fishing craft SUZFDT which is equi?pcd witr ‘I freezing and refri@xtion facilities. 
It made several otter trawling trips during 19&_3, durirg which a portion of the‘ 
catch was filleted and frozen while at sea, If filleting, freesin?, and storing 
the catch cczr 5c successfully accom~~lished on this szali vessel, surely it indi- 

I) 
cates that similar ventures, possibly on a much larger scale, are certain to be 
carried out in the Western Korth Atlantic in the early part of the post-Wr period.” 
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The processil7g of frozen fjlsh on ti?e’North Atlantic banks has already been 
successfully carried out by other nations, About 10 years ago a large French 
trawler; ec@pped for freezing and refrigerating fish, visited Eew &~&and, In 
194~1 a l,arge Italian trawler operated on the Kurd Baxk, processing its catch on 
the gro!axk; 

Floating factories have long been used in the whale fisheries by various 
nations, and before the war the Japaese opera.ted floating crLb crtrneries off 
Alaska., catchi-q and processing the giant king crab which is non being caught by 
Aiierican f isherzen. 

hprovemeilt in the motive power, rF$ge; and handling qualities of fishing 
vessels is also expected soon after the war, along with sstartliq i.qrovementsfl 
in auxili,~~ equipment, such as the installation of listening anC other detecting 
devices to locate schools of fish, 

Technological developments already introduced in the Few &gland’ fisheries, 
especially duri-ng the wst 25 years, hz~ve had far-reaching effects on the industry 
AcIo~~~ these’are the substitution of the otter trawl for the old fashioned hand and 
trawl lines, the equiment of vessels with fathometers and radio telephones, and the introduction of fi.lIeting and new freezing processes. As a’result of these 
improvements entirely new fisheries, srrch as that for rosefish, hzve grown up 
production of frozen fish in the %w &&nd. States has’ &xreEsed from’22’mill~on 
pounds in 1924 to 118 million in X9&2, and production of pa&,Ted fish from n few 
thousarid pound6 in 1921, when filleting was introduced, to 122 million pou&s in 
1942, 
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