
PREFACE 

Tapping of the wealth of the oceans has become an urgent need for 
the survival of the human race. Most nations are expanding their fish 
catching power. Several countries are sending fishing fleets with mother 
ships and floating factories into virgin areas of the globe's vast ocean 
expanses. Controlled fish cultivation is gaining major significance in many 
lands. Man-made reservoirs are being exploited for fish raising also on a 
large scale. With regard to fish, the need for a comprehensive resource 
management as well as wise and efficient utilization have become para
mount in face of the mounting population pressures. Even the organized 
cultivation of the seas, mariculture, now looms as an inevitable and 
intriguing task for future generations. All these circumstances are con
tributing to bringing into focus the world-wide importance of fish, shell
fish, and other aquatic organisms suitable for food and feed. 

Against this background it appeared most essential to marshal the 
immense resources of knowledge available in this area. Thus, this book 
was conceived, and an appeal to a number of leading fish scientists all 
over the world for contributions met with ready response. It is doubtful 
whether any other food commodity has been subjected to so much re
search effort and from the most diverse angles as the products of oceans, 
lakes, and rivers. At the same time it seems true that language barriers 
have been felt more tangibly in this section of modern food science than 
in others. 

The international scope of the task is evident even from the list of 
authors, but becomes still more apparent when the reader partakes of the 
actual text. No little effort, on the part of the editor, has gone into sup
plementing the manuscripts in this respect. In spite of the international 
character of much of the subject matter covered in this book, the com-
partmentalization of the world of learning is an indisputable and har
assing factor. 

As work proceeded on this undertaking, it became evident that the 
richness of data and the desire to cover reasonably well all major facets 
of the set theme "Fish as Food" made expansion into no less than three 
separate volumes inevitable. The first volume covers the biochemistry 
and microbiology of fish, the second nutrition, sanitation, and utilization, 
and the third the history and scientific problems of fish processing. 

Progress in the field of fish research has to no little degree been 
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hampered by the fact that findings and technical results have been hidden 
away in innumerable journals and publications not particularly devoted 
to fish, or in trade journals of a nonscientific nature. Add to this the 
language obstacles, and these circumstances provide complete justifica
tion for the publishing of this treatise. For the first time Western scientists 
will through this book have authoritative reports on numerous essential 
Soviet and Japanese research findings. 

A certain amount of overlapping has been inevitable and could not 
be entirely removed by editing. This is particularly true in regard to the 
general biochemical section and that part of the book covering nutrition. 
It should, however, be appreciated how important it is to distinguish 
between the compositional and metabolic aspects of fish in general, as 
distinct from those more limited considerations involved in evaluating 
fish as human food. These two aspects are frequently confounded. This 
has been detrimental to a clear understanding of the basic distinction 
between the present and potential uses of fish as food, as well as between 
the nutritional requirements of the fish as such, contrasted with the 
special needs of man. 

Abundant and valuable information is here offered to a wide range 
of research workers—biologists, chemists, bacteriologists, parasitologists, 
oceanographers, nutritionists, and technologists—primarily to those de
voting their interest to the marine and freshwater organisms utilized as 
food. Because of the broad coverage, these volumes should nevertheless 
be most useful also to food scientists in general and to those researchers 
active in the fields of other food commodities. I believe that the work 
could also serve well as a text for advanced studies in fish science, each 
volume in its special area. 

Originally it was planned to include in this series a critical review of 
the trends in the industrial and commercial development of fisheries and 
fish processing as it manifested itself in individual countries and regions. 
It turned out to be impossible to give this material the strict scientific 
presentation desirable for inclusion in this series on Fish as Food. Never
theless, the collected material was so valuable and comprehensive that 
a decision was made to release it for publishing through other channels. 
An agreement was subsequently made with Heighway Publications Ltd. 
to present it in two major volumes—one discussing the Atlantic Ocean 
and the second the Pacific Ocean. The first volume has just come off the 
presses. Your editor has had the efficient and capable help of Mr. Arthur 
Heighway in editing these two additional volumes. 
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For good help in translations of the original manuscripts gratitude is 
expressed to my wife, Greta, and for the translation of the Russian con
tribution, to Professor G. W. Radimersky in the Foreign Language De
partment of Michigan State University. I also acknowledge gratefully 
the efficiency and kindness of the staff of the Academic Press. 

In order to avoid a space-demanding and tedious identification of 
each fish species mentioned in the text by giving its Latin name, special 
lists have been prepared. It should be possible to identify any particular 
fish through reference to these lists. For the readers convenience they 
are published both in a Latin and in an English arrangement. 

It is presumably true to say that for no other food commodity does 
there exist a comprehensive treatise of this broad and penetrating nature. 
It also constitutes a natural sequel to the "Physiology of Fishes" published 
earlier by the Academic Press in two separate volumes. To the editor it 
has been a most rewarding, stimulating, but toilsome task to prepare 
these three volumes. I wish to extend to all authors my profound grati
tude for their extreme indulgence and cooperative willingness. I am 
particularly indebted to Dr. Pericles Markakis of the Food Science De
partment of Michigan State University for assistance in reading of the 
proofs, and to Dr. Karel Kropp, University of Krakow, Poland (on leave 
at M.S.U.) for efficient help in the checking of literature references. I also 
wish to express my gratitude to Dr. Clark D. Paris, Michigan State Uni
versity, for invaluable help in literature searching, proofreading, and in 
preparation of the index. 
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