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8crl t Reports of the Bl010 1

er of 1928 wlth the obJect of obt ln1ng

Haddock from the t nk were kl11ed, bled, gutted and

hu ln the tank room at ..bout lO·C. to go lnto rl or.

Thele th, elghtandeexofechf1eh ere recorded.

Arter rl or hl\d p 8Ded off the fl8h Wl18 8klnned nd etand-

prdplec cut fro thedor80-lter..l 8cle ln the ea

rln ln the fall 0111 nner: Two 10 1tudlnal 8trlp8 ap-

ron tely rallell to the lateral 11ne 8 re cut wlth a

r zor bl e n centl etar wlde dor801 ter 11y and extend-

lngfrOllltl"medla1totheltr



ltern te 1 ces of f1sh were heated 1n" water th nd k pt

" controls t o·e. wero run for t r t es of 30·C. d

1ncreasos 1n sir n th wero the rul. 'ho e er1 ent

servollsnne pleofthscortofth1 obt1n!1.



Heated Unh ted Heated Unh tete Unheated
120· Control.· 205 Control. :<60· Controls

"oh ein.tre, L ...105

Temper ture 30·C.- Cutting .train in gr

Heat d Unhe ted Heated Unh ted He t d Unheated
335" Controls 4.0" Control. 555" Controls

Aver,,€e

"0 ein strength ...82" +210"



remper tur., 35°C. - Cutting stra1n 1n

% cha• ., 1n Btre th· 4% '15%

T er tur.,350C. - Cluttingstra1n1n r .......

He ted Unheated He ted Unheated R ted UnheAted
435" Controls 480· Controls 540" Controls

% change 1n stre th .18%



II. To try e get better control at t e experim nt

etrips were cut a betore nd about t elve etend rd ple ea

obtlnec1tro echo 'leaet ninor were c11vid d into

roups at three, the tlrst at chich W a tested 1 edi tely

semeway lalWarula muchgr t r than In the controls nc1

it an tho htt ttoaet otcontrols ..o detoll hether

ntlnstrengthwaobtlnedtorbot theplecs

teated 1 edl~tely anc1 atter Iteepi at O·C. tor the t1 e

otheatl theTriaUoniJ the atre thott ehe t.c1pleces

lIalllUchcreter.

Temper ture ~5·C. - Cuttl atr In in r •

Teatec1 O·C. tor ~5·C. tor Tes ed O·C. tor ~5·C. tor
1 ec1iately 180· 180· uaedlately 180· 180·

% c th -2% ..-16)1:



Tempernture35°C.-CutU atra1n1ngr .

Teate 35°C. for COC.for
1J11111 1ately 83" 83"

"ch nge 1n atre thrl\9.' .,.33%



Teetd SOC.tor OOC.tor T.eted :lSoC.tor OOC.tor
1 1"t1y 120· 120· 1 ed1te1y 160· 0°160

:CC e1netrongth,U"

Teeted :l5°C.tor
1....ed1tely 230·

620

:c ch e 1n etre~th -2~

-10%

t19:C

TeBted SC.tor
1 1tely 280·

480

OOC.tor
280·

T8IDperature SOC.-Cutti etr1n1ngreme

OOC.tor
360·

(;eesrahelIIandIV.

:Cch



III. Unheat .tand d piecee of n.h t

tee ed at di.tancea of l,2,:l d ... c Ulleter. froa

thelateralaurfce. Thepiece.neartheanteriorendof

the fUh .hOll an increase in atre th followed by a de-

cree e fro", the later I to medIal euriece. ro r aal to-

wrdthepoaterlorendofthe!1shthecurveo radunllyilt­

tenedout(eeegraphaVandVI). Thepolntof .... te.t

.tre. tl".lnQatandardplec.oftla dependBo it.locUon.

Co ira! let ye r'a resulte the point of re te t uni-

forllityofalrengthwafow: tobelc.fro

rd pIece of flah waa recorded on a diegr and plecea

tre ted In the aame way Inateucl of bIt ken In or er were

.takenfro dIffer nt partB of lheflohaoaotodi hlbute

the error. /lleoafter conaultationof rIgor cunes"orked

outbyLr.Hunta nflahweranowuaedl8to Ohour iter

1<111lng. /If;alnconaUtent re.ulh1lre obt ined. the curvea

for.,OoC.and35°C.bel veryaiJa1lrtothoae orkedout

1 et ye r.



nheted 1I0·C.for
controla ;;0·

% ch • in ah-e th~...O%

Unhe t d 1I0·C·for
control 190·

Averag

"eh einatra th+60

Unheated
control

U eated
eotro18



~ chhnge in etre th ..104.( +1l0~

;hereienproreeeiyeincreaeelnetrength t

35°C. up to 740".

....verBlle

~ change in e~ro th + 3~

Unhet
controls

Unheted 35°C.tor
cOltrols 180"

+7~



ted
cntral.

~ ct



Unh t 40·C.tor Unh t
controls 20" controlB

%change in stre th ~16:C

Unheated 40·C.tor Unhcat 4'·.
controls 300" controlD 4.l0

:CC einstrc"llthf50;C

Unh tad 40·C.for
controls 145·

Unhete 40·C.for
controls 600·



40·C.for
750·

.1,. Dtungth -~~

er1DBXnt50·C.-Cl1ttiog8tra101og 8.

Unheted 50·C.for Unheated 50·C.for Unheted 50·C.for
controls 15" controle GO· controls 150"

~ cb&n(;e 10 etre th+-22% -25:'



l·,. - ,utt11l£ atr 1n 1

Unhetd 50·C.for
controle 500'

"ch

Unhe ted 50·C.for Unhe t d 5O·C.for
cotrcla 600· controls 630°"

"challl!e1natre th",9"

)'or temeraturos of 55°1. •• 6uoC.nnd750C. noga1nllln

the1retre thtobetet wit the p rtuauaod.



haddock ocleaome uredbycutti otrinie

byth tBlllperture,ndtimeofheti • th dereeofchPlngo

beln DO wht dependent on the loc tionof the piece of

lteepi the t erature con tlUlt IlndTarying the time

curveefor30oc.an 35°C. Toryei larreeultatothoe

obtinedlalltyer ere worked out. At30oc.thereioa

pro reo.he etre theni for more than twelTe houro. Jlo

weakeni _eobtain cluri thieperiodofti e. At 35°C.

thereiea roreeeheohe thnine.morerpldthanat
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