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diameter. They are taken to the factory as promptly as 
possible and snipped . Sorne varieties have been developed 
which are practically stringless when young and fresh. 
The string becomes much more pronounced on standing 
and in mature pods. The beans are graded by special 
machines, the grades being determined by the tbickness. 
The long beans and coarse beans are run through a cutter 
to obtain the proper length. The beans are blanched to 
make them tender, and are filled into the cans by a 
shaking machine, aftcr which brine is added, and they are 
processed. 

l\Iacbine for grading beans according to size. 

Wax Beans 

Wax beans are handled in the same way as the string 
beans, but more attention is paid to sorting as the presence 
of spots becomes very objectionable. 

Lima Beans 

There. are two varieties of lima beans, the long vine, or 
pole variety, and the bush variety; the former is grown 
extensively, in southern California, and the latter in the 
eastern states. The former is used mostly as a dry bean 
~nd the latter for canning green. For canning, the crop 
1s harvested when the majority of the beans are in prime 
condition, the vines being pulled or cut and hauled to the 
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factory and the beans shelled in a pea viner. The beans 
are then run overa grader having holes of 20, 30, 31, and 
32 tliirty-seconds of an inch in diameter. The very large 
ones may become rather starchy and have the appcarance 
of soaked beans. The bcans are blanched, filled into cans, 
and brine added. In scctions where corn and lima beans 
mature together, this variety is preferrcd for use in 
succotash. 

Soaked Lima Beans 
The California lima bean is sometimes soaked and 

canned. When the beans are cut early and carefully 
dried, they make an excellent product and are preferred by 
sorne persons to thc green. They are also used in place oT 

Macbine for cutting fruits and vegetables into 
exact lengths. 
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the green in succotash, but the fact that soaking is done 
must be declared upon the label lf the soaking be done 
in cold water, it is usually for a period of 12 to 16 hours, 
if in warm water, about 4 hours. A longer blanch is required 
than for the green beans. 

Beets 
Beets used for canning should be of a uniform deep red 

color throughout, those having red and white layers are 
unsuitable. Beets are usually grown so as to mature late 
in the season in order that they may have the advantage 
of developing while it is cool and also that they remain 
small. They are graded for size into those less· than 1 
inch in diameter; from 1 to l½ inches; from l½ to 2 
inches; and those above 2 inches Those above 2 inches 
are cut or sliced. The washed beets are placed in a retort 
and steamed for about twenty minutes at 220° F. (104.5 C.) 
in order to loosen the skin. They are then peeled, filled into 
cans, and brine added. If the beets are thin skinned and 
tender, cooking them in boiling water will suffice instead 
of steaming in the retort. - · 

Carrots 

Carrots are canned principally for use in soup stock, or 
for hotels and restaurants. Those used for canning should 
be not more than 1 inch in diameter. They are washed, 
scraped carefully, rewashed, and cut to the length of the 
can and packed like sweet potatoes, or cut into small slices 
or dice, and the interspaces filled with brine. 

Coro 
Corn is one of the three large staple canned foods. It is 

packed in Maine and from New York to Minnesota andas 
far south as Maryland and l\fissouri. The greatest center 
of production is in Illinois. Sweet corn only is used, but 
sorne of the varieties are so large and coarse that when only 
a small quantity is present it has been suspected to be field 
corn. There are two types, the long peg-like grain known as 
shoe-peg, and the large broad grain arranged in rows. The 
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Corn-husking machine; eliminates lhe drudgery of busk-
ing by band. , 

former is the smaller yielder, but owing to the compact 
arrangement of the kernels on the cob and the relatively 
small end exposed to harden, there is less tough hull_on the 
grain. There is not much difference in sweetness if both 
are cut at the right time. 

The corn is grown in large tracts the same as field corn. 
When it reaches the proper stage of maturity, it is snapp~ 
from the stalk and loaded on wagous. At the facto_ry it 1s 
dumped on a conveyor wbich carries !t ~o the _different 
hoppers of the husking machines, or d1~tn?utes 1t to t~e 
huskers. After the husking, the corn lS mspected as lt 
passes along a belt, and the extra-hard and the very soft 
and defective ears are held out. The _ears pas~ hrough a 
silkiug machine to remove adherent silk and bits of husk, 
then under sprays of water, an<l final~y are ~eady for ~e 
cutter. The corn is fed into a machm~ which has sellll­
circular knives so mounted that they will open and close 
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to fit the size of tbe cob and will remove tbe kernels from 
ali sides. lmmediately bebind tbe cutters are the scrapers 
which remove the small tips adherent to the cob. Different 
procedures are followed in cutting. In what is known as the 
Maryland style, the kernel is cut very close to the cob and 
no scraping done. This gives a canned corn with nearly 
whole grain, each kernel being separate in tbe brine. In the 
so-called cream corn or Maine style, the grains may or may 
not be cut close to the cob, but are scraped to remove thc 

The cutters in a corn cutting machine. 

adherent portion. This gives a creamy consistency and 
is thick or tbin depending upon the water added and the 
condition of the starch in the grain. In order to get a very 
fine consistency, the cutting may be done in such a manner 
that the outer end of the grain is cut off füst and then the 
lower by wbat is known as double cutting or recutting. In 
a style known as hull-less corn, the ends of the kernels are 
slit and the contents squeezed out. A final method is to 
pass the coro through a cyclone, removing all the hull, 
thus producing a fine green meal mush, kornlet. While it 
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is but natural that the corn should be cut clos~ to the cob, 
especially in the Maine style, there may be a d1sadvantage, 
especially with that which is a little old or has been allowed 
to stand aíter gathering in the field, as the chaff from the 
cob acquires a very noticeable bitterness. . 

After the corn is cut, it is run through a cleaner which 
removes bits of cob, husk, and silk. It is then_ passed to the 
mixer and the proper amount of water, beanng sugar and 

Silking and cleaning machine, combs the coro to re­
move bits of silk, husk, or cob. 

salt in solution, is thoroughly stirred through the mass. 
It is then run into the cooker and filler. Though the proc­
ess seems rather long and complicated, these steps are _ali 
accomplished without hand-work, except that of feed~ng 
the husker and cutter; they follow in such rapid succ~ss10n 
that from the time the ear goes into the husker untJl the 
corn is in the can, sealed, and ready for the re~ort, may not 
be more than fifteen minutes. 
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Okra is a constituent of nearly ali gumbos and is used 
extensively in southern cookery, though it is not generallv 
known in the North. The packing is largely in gallo~ 
cans for stock for the soup manufacturer, though the small 
can is coming into use for home consumption as its char­
acter becomes better known. The young tender pods are 
washed, the stem end cut off, the remainder of the pods 
filled into the cans, and brine added. They may be cut 
transversely into short lengths as it is not easy to cut them 
aftcr canning. They are processed the same as beans. 

Peas 

The growing of peas in fields of hundred3 of acres as 
compared with the little plot in the kitchen garden is not 
in greater contrast than that in the methods of handling 
in the factory and kitchen. Peas are grown for canning 
from New York south to Maryland, west to Illinois and 
Wisconsin, and in a few places in Colorado, Utah, and 
California. There are two types; the smooth and the 
sweet wrinkled. The peas are harvested in June, July, and 
August. When the majority of the peas are in prime 
condition, the whole plant is cut with either the ordinary 
mowing machine or a special pea harvester. They are 
loaded on wagons the same as hay and at the factory are 
fed into a machine known as a viner which threshes them 
out of the pods and makes the separation as clean as wheat 
from straw. The peas are run through a fanning mill to 
blow out bits of stems, leaves, and pods, after which they 
are washed under jets oí water in a Iarge wire cylinder 
known as a squirrel cage, and are then passed through a 
sizcr to separate them into five sizes. The standard holes 
are 18, 20, 22, and 26 sixty-fourths of an inch in diameter, 
and the peas are known as petit pois, extra sifted, sifted, 
early June, and marrow fat, in the same orcler respectively, 
the marrow fat peas passing over the screen. With very 
large sweet wrinkled peas one more screen may be used, 
28 sixty-fourths of an inch, and those which remain above 
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are known as telephone. The terms "petit pois," "extra 
fins," and "fins" were originally from the French and refer 
to the ~izc of the pea and not to the variety. In addition to 
sizing, which is practically standard in ali pea canneries, 
there are sorne canners who grade all or part of the sizes 
íor quality. The peas do not mature alike, the lower pods 
are always somewhat more advanced than the topmost, 
and sorne plants are always more advanced than others 

Pea viner; shells as many peas in a day as 200 or more 
persons and with less bruising and no touching 
by hand. 

in the same field. It happcns that old peas are heavicr 
than the young and that an approxima.te separation can 
be made by floating the peas fust in a weak salt brine, and 
then in a stronger one. Those which float in the fust 
brine will be tender, those which float on thc second brine 
somewhat harder, and those which go to the bottom are 
very hard. Automatic machinery has bcen devised to do 
tbis work easily and with considerable accuracy. Thc prod-
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uct of a load o[ peas may be divided into from five to fifteen 
grades upon size and quality. Sorne peas are packed 
ungraded, and the proportion thus packed is increasing. 
The percentage of the different grades varies with the 
variety, the rapidity with which the crop maturcs, and the 
state of maturity. The sm:tll size, petit pois, is always 
the least abundant and the early June the most abundant. 

)0000 
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Screen for petit pois 
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0000( 

Screen for extra sifted peas 
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Screen for siftcd peas 
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Screen Cor early J une peas; Marrow-fat peas 
remain above this screeu 
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The very small ones bring tbe higheü price, though tbe 
sifted pea probably has the best balanced pea flarnr of the 
graded sizes, and the ungraded is probably the best of ali. 

The peas are blancbcd according to their age and size. 
The very young tender peas need scarcely be more than 
dipped into boiling water, one and one-half to two minutes 
being ample, while the very old hard ones may need 
twenty minutes. The time should be sufficient to make 
ali peas tender, otherwise they will remain hard in process­
ing. The blanching is usually done in a continuous 
manner, the machine being built to take the raw peas at 
one end of the cooker, and deliver them at the other ready 
for tbe can. The mechanism is usually a tank containing 
hot water and within which is a drum containing a screw 
devised to carry tbe peas through in a determined time. 
The water is constantly renewed and the temperature 
maintained by means of controllers. The peas are filled 
into cans by machines which deliver exact quantities and 
then add the necessary hot brine. They are processed in a 
retort 

Chilis 
The long green sweet chili pepper raised in southern 

California and known as California chili is highly esteemed 
by Mexicans and tbose who like the Mexican or so-called 
Spanish style of cookery. These chilis are not strongly 
pungent and are canned botb green and ripe, but preferably 
in tbe green condition. The Mexican chili is not cann~d. 
The chilis are picked when full grown but before any tmt 
of red develops. They must be handled very rapidly 
from the field to the factory. The first operation is to 
either roast the pods or drop them into hot oil to loasen the 
skin from the fleshy portion. As soon as tbey are cool 
enough to handle, the outer skin is stripped, the stem picked 
off and the seeds may or may not be pressed out. The 
fle~hy portion is left as nearly whole as possible. It is 
washed, then folded upon itself, put into cans, and a 
small quantity of brine added. 
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Pimienta 

For a time the canned pimienta carne from Spain, but a 
domestic product equal in every respect is now on tbe 
market. Tbe pimienta is a flesby sweet pepper from 3 to 4 
incbes long and about 2½ inches across at the base. They 
are not very pungent. Unlike the chilis, the pimienta is 
canned when well colored, the method being essentially 
the same. 

Pumpkins 
Pumpkins are generally grown as a catch crop in tbe 

corn field but, when raised for canning purposes, as a 
special crop in open fields. lt is nccessary that the 
pumpkins color and ripen evenly all ovcr, a condition whicb 
is hindered by the sbading of the corn stalks. The barvest­
ing takes place late in the fall after otber crops are out of 
the way. The pumpkins are washed, cut in large slices, 
a couple of inches or more in width, placed in crates and 
steamed in the retort until soft. They are then run 
through a cyclone which removes the shell and fiber leaving 
a smooth evea pulp. This is cooked to the ¡jroper consist­
ency, filled i.nto cans and processed. A small quantity of 
pumpkin is spired when packed. The cffect of cooking tbe 
spice in at the time of canning is better than making the 
addition at the time of using, but as the amount and 
character of the spicing is so largcly a matter of taste, 
most packers prefcr to omit this detail. 

Rhubarb 
Rhubarb is grown as a field crop for canning purposes. 

1t is planted upon very rich soil in order to securc a luxu­
riant growth of leaf stalk. The barvesting is done from 
May until August. The leaf stalk is broken at the leve! 
of the ground and then trimmed at botb upper and lower 
ends. At the factory the stalks are washed and cut trans­
versely into regular lengths of about ¾ of an incb. The 
cansare filled tightly and water or syrup added. As sugar 
is necessary in using, it is better tbat tbis be added at tbe 
time of canning. Rbubarb should be canned in glass. 

t 
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Spinach 
Spinach, though a comparatively reccnt addition to the 

list of canned vegetablcs, is growing in popularity. The 
plants are grown in drill rows, or the seed sown broadcast. 
There are two crops: an early spring crop, in May, anda 
late fall crop, in October. Tbe plants are cut when the 
leaves are crisp and tender, usually before they have rcache<I 
a height of 10 inches. At the factory the leaves are sepa­
rated from the stems and the ycllow leavcs and coarse parts 
discarded. Next comes the very important operation of 
washing. This must be of tbc most thorough charactcr, 
as the plants are low, and usually grown upon a light 
sandy loam and are prone to carry more or less grit. 
Heavy sprays of water are used and tbe spinach passed 
through tbc wasber in small quantities at a time so that 
clumps cannot form and thus prevent the cxposure of every 
lcaf. Tbe blanching is carried on for about three minutes, 
after wbich the lcaves are filled into cans, brine added, and 
processed. 

Squash 
Tbis is treatcd the same as pumpkin. 

Swect Potntocs 
Swtet potatoes are a pcrishable product as comparcd 

with tl1e wbite potato. Tbey bruise easily, start <leca~·. 
and disrolor at the poinls where rootlets emerge. They 
will not keep well undcr the same conditions as the white 
potato, so thal canning is a desirable method of preserving 
them. The potatocs are canned as soon as possible after 
digging as thcre is a large incrcase in waste in skin and on 
discoloration upon standing. The potatocs are sortcd 
according to their size, tbose under 1 inch in diameter in 
one grade, and those abovc 1 incb in another, and then may 
be peeled by subjecting them to steaming in a retort or 
to lye-peeling. The smaller-sized potatoes are given a 
steaming, varying from 220° to 240° F. (104° to 116° C.) 
from eight to fifteen minutes, depending upon their condi­
tion; the larg<>r potatoes are steamed a little longer, the 

.... 
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steatning being continued until the skin will slip easily, and 
the potato be about half-cooked. The skios are pinched 
off as soon as the potatoes are cool enough to be handled, 
ancl the potatoes are then racked into the cans as quickly 
as possible. For a fancy pack the potatoes are laycrcd 
more or less, but for a standard pack the cans are stuffcd. 
The pack should be tight to avoid any air space as the 
presence oI air will cause more or less discoloration. The 
exhaust should be very hot as the heat penetratcs slowly 
and should be continued for a longer time than for any other 
vegetable. They are processed for about three hours in 
boiling water, as there is loss of color on processing-at 
higher temperatures. 

Tomatocs 

The needs of a boarding school are reputed to be respon­
sible for the first cffort to pack toma toes. Suecess attended 
the first experiment and from it has grown an industry of 
very large proportions. The tomato and the sundry 
products made from it head the list of canned vegetables. 
The plant is grown over a very large part of the country 
and the fruit is so easily canned that packing is done in 
the home, and in the small cannery as well as in the large 
one where hundreds of tons of fruit are used each day. 
The great growing centers are Maryland, Delaware, New 
Jersey.Virginia, southern Ohio, Indiana, western New York, 
and central California. 

The crop is field grown and yields from 2 to 20 tons of 
fruit per acre. The varieties chosen should preferably 
have a good, clcan, red color, produce fruit of moderate 
size, be smooth, and ripen evcnly ali over. Fruit of exces­
sive size does not fill into the can well, that which is wrinkled 
is difficult to pee!, and that which fails to ripen at the base 
produces excessive waste. The average waste on packing 
is about 50 per cent. 

The harvesting is done whcn thefruit is fully ripe upon the 
vine. The fruit is collcctcd in sballow crates, brought to 
the factory at once, and the packing done in the shortest 
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possible time. Thl' tomato is a delicate fruit and will not 
keep for more than a few days after picking if vine-ripencd, 
and unless vine-ripened, it <loes not develop its charactcr­
istic fla vor. 

The first opcration at the factory is hand-sorti.ng th<' 
tomatocs as they pass o ver a belt to the washer. Ali defec­
tive fruit and that which will not can without undue waste 
or labor in prcparation is cullcd out, a.nd from the 
latter the sound stock can be used for pulp or purée. The 
washing should be most thorough, preferably first by 

Pulping machine, capa.ble of slrain­
ing a thousand or more gallons 
of toma to j uice per hour. 

dumping into water and thcn under strong sprays to 
cause the removal of dirt. The tomatoes are then scaldc<l 
in steam or hot water and are ready for the peelers. The 
steam oi- water is kept very hot in order to blister the 
skin before the heat has time to penetrate into the fruit. 
The scalded fruit is handled usually in shallow pans, the 
skins are stripped from the blossom end toward the stem, 
and the core removed with the minimum of cutting of the 
seed cells. The cans are filled either by band or machine, 
the former method l)eing used chiefly 11pon fancy goods. 
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A solid pack of tomatoes means that the cans ar_e ~lled with 
wholc tomatoes or large pieces and no water or Ju1ce added. 
Tomatoes are also packed by fillin~ the can with wh?le 
fruit and adding juice to fill the mter-spaces. A third 
class of packers use part whole fruit and part purée. but 
must make the declaralion "lomatoes and purée," upon 
the !abe!. Tomaloes are also packed in combination with 
heans, chilis, corn, ailíl okra. 

The small, irregular. and over-sized stock can best be 
made directly into purée or soup. The tomatoes are 
washed, scalded, run through a cyclone which separates 
the skins, cores, seeds, etc., and is concentrated to from 
one-half to one-third the original volume, and then run 
through a finishing machine to remove every trace of 
roughness or fiber, when it is ready for t~e can. ~ ~any 
rcspects this is the ideal mcthod as it reqmres the m1mmum 
oí hand labor, reduces the volume of handling in can~ and 
in fn:i"ht and is ready for immcdiate use for the makmg of 
soups,

0 

et~. In the use of canned tomatoes in _the kitche:° 
thc fust operation is nearly always that of runmng the fru1t 
through a colander and this operati?n as "'.ell as the 
conccntration can be done best by spcc1al machinery. 

Turnips 
Canned turnips are used almost exclusively in hoteb, 

though there is no good reason wby they should :°ºt ~orne 
into more general use They are of g~od quahty, me~­
pensive, and convenient for preparabon. The seed ~s 
sown to produce a crop late in the fall when _the weather 1s 
cool. They are harvested when of small s1ze, preferably 
Iess than 1 ½ inches in diameter and ar~ sweet and tend:r. 
They are washed and scraped, fillcd 111lo the can~ with 
brinc, and processed. 

MARINE PRODUCTS 
Claros 

A very few soft clams are canned on the eastern coast, 
but the demand for tbe frcsh oncs has made the_ pri?e 
almost prohibitive for packing. The process consISts m 
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washing the claros, then dipping them into hot water or 
steaming thero until the shells open, rerooving the claro, 
cutting off the foot, and filling into thc cans. 'l'he intcr­
spaces are fil!ed with a salt brine. 

Clam Chowder 
This is an excee<lingly variable product depending upon 

the proportion and the ingredients used. The usual ingrc-­
dients are a small bit of pickled pork, potatocs, onions, 
claros, milk, and seasoning. As this is in reality a hcavy 
stew, it admits of very wide latitude in preparatiou. In 
most cases the roilk is omitted, and it is expected that it 
will be added when ready to serve. 

Minccd Razor Claros 

The largest claro industry is now located upon the 
western coast in Washington and Oregon. The razor 
claro which is large and somewhat cylindrical in shape 
is found in considerable quantities 011 thc beach. They 
are caught iromerliately after the tide goes out. before 
they get into their burrows. They are not dug,like the 
eastern clam as they go clown too deep. 

The claros are first washcd uuder sprays of water to 
rernove the loose sand, and are then passed u pon an endless 
belt which conveys them through hot water to loosen them 
froro the shell. As they come away from the scalder, they 
are run over a shaker which detaches the grcater portior. of 
the shells. They are sprayed with cold water to cool 
thero for handling. The clam is opened, the black is cut 
out, and they are again sprayed. An operator then takes a 
pair of scissors, splits the claro, cuts off the tip of the foot, 
rerooves whatever sand may be in the foot, and then re­
moves the storoach. Aftcr another washing. the clam is 
run through a cutting machine where it is divided into 
small pieces or roinced, filled into cans, and brine added. 

Crabs 
The packing of crabs is almost exclusiYely confined to 

the Virginia coast, as the supply in other waters is little 
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more than that demanded Ior the fresh trade. The prin­
cipal catch is from April until October. The crabs are 
placed in Jarge iron crates and d'.pped into boiling w~ter or 
run into a steam box for about twenty-five mmutes. 
When cool, they are stripped; that is, the shell, viscera, and 
smaller claws are removed. The meat is then picked out 
of the bodies. A centrifuga! is sometimes employed, also 
compressed air, but these have not superseded the older 
roethod. The meat is fi.lled into the cans and then pro­
ce~sed. For a particularly fancy article only ~h~ large 
white pie$:es are used. Tbe darker colored meat 1s ¡ust as 
good tbough not so attractive in appearance. 

Oysters 

Oysters are canned along Chesapeake Bay, around 
Savaunah, Georgia, and on the Gulf Coast. Their use as a 
canued food has diminished since the introduction of 

•improved methods of sbiprnent by refrigeration. This 
has not ouly improved the quality of the fresh oysters, but 
greatly lengtbeued the period of consuroption. 

The oyster is taken from the reefs m deep water. by 
dredges, aud in shallow water by tongs. The dredge 1s a 
kind of iron scoop that is dragged along ou the reef by the 
boat, and when fi.Ued, is raised to the dcck by means of a 
windlass. The dredge, when loaded, will hold about a half­
barrel. The tongs are much like a pair of large garden rakes 
hinged so that the teeth come together wheu closed. They 
can be used ouly in shallow water. 

Wheu a load of oysters has beeu secured, they are taken 
to the factory and unloaded into iron cars, which are 
made the proper size to fit inside the st~am box. The 
hose is turned on the oystcrs, and they are g1veu a thorough 
washing. The car is thcn run into the steam box, and sub­
jected to a temperature of about 236° F. (113º C.) for fi.ve 
minutes. Tbis kills a'ld partly cooks the oyster, and causes 
the shell to loo.;cn so that the removal, shucking, as it is 
called is an easv m:i.tter. The shucked oysters are washed 
and fi.Íled into the caus by weight. A weak brine is addcd 
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to complete the fill. The so-called oyster juice is nothing 
more than this brine with such cxtractives as come from 
the oysters in processing. 

Salmon 

The salmon is pre-eminently the sea-food in cans in this 
country, the value of the pack being equal to nearly ali 
other sea-foods combined. This great packing industry 
extends north from the Columbia river, along the Alaska 
coast. There are four varieties of fish used extensively, 
known bydifferentnamesin the different localities; they are 
the Chinook, or King Alaska; the blue back, or sock-eye; 
silver sides; and the humpback. Trade prefcrence is ·for 
the salmon with the very reddish color, but for real flavor 
the paler color may be better, the meat not being so dry, 
and containing more oil. Under the present mcthotl oí 
branding, one cannot be certain of the variety or grade 
from the !abe!. 

Salmon are caught as they are leaving the sea to go up 
the rivers to spawn. Various methods are used for catching, 
from the small gill-net, requiring one attendant, to the 
enormous traps capable of corralling thousands of fish at 
a time. A trap represents the most effi.cient method of 
catching and is built by driving piles about 15 feet apart 
in the river or channel through which the fish will pas3. 
The piles start at the shore and extend out and up stream 
at an angle for about one-fourth of a mile. Heavy wire 
netting is strung on these posts and at the upper end a 
square is constructed oí the same piling and wire, which 
is known as the pot. An opening is left in the pot next to 
the line of the net wlüch directs the fish into this enclosure. 
Connected with lhis pot is a smaller one about 12 feet 
squate known as the spiller. The fish in the pot are di­
rected into the smaller square through a wire tunnel, a 
wire net or brail lies on the fioor and, when the fish are 
trapped, the brail can be raised by power, and thus dump 
tons of fish at a single haul into the boat alongside. The 
brail is dropped and the operation repeated until the trap 
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The iron chink. The most wonderful machine m the 
cannery. 
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is emptied. When the rivers are shallow, large nets or 
seines are used and dragged ashore by teams. 

The dressing of the fish, or butchering as it is ca.lled, is 
nearly ali done by machinery. The heads and tails are 
cut off by saws and then the fish is fed into the iron chink 
which removes the fins, splits the body open, removes thc 
víscera and scrubs the fish, and drops it into a tank of clean 
water. The fish is then inspected and the cleaning com­
pleted by hand if any spot has escaped. They are uext 
fed into the machine which cuts them into the correct 
lengths to fill the cans. The tall cans are filled by machin­
ery, while most of the short cansare filled by h~nd .. E~ch 
can is weighed and for this purpose automatic w~1ghing 
machines are used, and correction made to proper weight 
before the cans go to the sealing machine. A very long 
exhaust and a heavy process are used. 

Many persons have a notion that fish-canning would be 
a sloppy and rather unclcan operation. This is far from 
the actual condition. The machinery is automatic and so 
nearly perfect that it is attended with less muss than in 
most fruit and vegeta ble canncries. S:llmon ,canning has 
made greater advancement than any other line of fish or 
meat packing. 

Sardines 

The canning of sardines is confined to the Maine Coast 
upon the Atlantic and to Monterey Bay in California upon 
the Pacific. The Governmcnt defines a sardine to be a small 
herring and they are generally between 5 and 10 inches in 
length. The fish which reach the greater length a~1d above 
are now packed in round cans and sold as herrmg. The 
sardine cauaht on the Pacific Coast is larger and differs 
from that o~ the Atlantic. While the sardine industry is a 
large one, it is conducted in much the same manner as 
when it originated. 

The sardine is caught in weirs along the coast. A weir 
is a heart-shaped pen made of stakes, brush, wire, et~., 
and is built with one side near the shore. It has an o,;euing 
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facing the direction from which the tides come in and ~he 
opening is directed inward. The fish when once ~­
pounded, tend to swim around in a circle, and the ºJ?elllilg 
being directed in, tends to cause them to _pass Wlt!i?ut 
finding a way out. The fish are caught w1th the rismg 
tide. Attached to the weir is a small enclosure or pound 
into which the fish are directed and held for twenty-four 
hours to free thcm of feed. They are taken out of the 
pound with a net. At the factory the fish are washe¿ 
and placed in strong brine for about two hours, or until 
they are "struck," i. e., made firm by the. sal t. T~ey 
are then well washed and delivered to the flaking machme. 
These machines place the fish in single layers on wire 
Cramcs known as flakes, and are for the purpose of drying 
the fish. The flakes are racked on special trucks and 
run into a steam chamber for about twelve minutes and 
then into a dryer for about twenty minutes. The time 
depends upon the fatness of the fish and the temperature. 

The fish are then ready for the packing table. Here the 
head is taken off and as much of the body as may be 
necessary in order to make the fish fit the can. The 
larae fish are eviscerated but not the small ones. The cans 
use

0

d are either the quarter-pound or three-quarter pound 
flat. The can receives the proper amount of cotton-seed 
oil, olive oil, mustard, tomato, or sauce, before the fish are 
packed. The fish are carefully layered with the silvery 
portion of their bellies up so as to make a good appearance. 

On the Pacific Coast, the sardine is caught at night, by 
means of nets. The factory practice differs from that in the 
East in that the fish are decapitated and eviscerated before 
going into pickle. The flaking is done by hand, the fish 
being arranged in wire baskets, after whic~ t~ey are p_laced 
for a time in the driers. The fish are fried m hot oil the 
day before they are packed. The oval can only is used. 

Shad Roe 

The shad roe is packed as a by-product in the handling of 
shad. The quantity available is not large, but owing to 


