
CHAPTER 6 

Food Standards Established by the Department of 
the Interior, Bureau of Commercial Fisheries 

United States standards for grades for foods from fish, which are volun
tary and optional , are developed by the Bureau of Commercial Fisheries 
of the Depar tment of the Interior. They are published in T i t l e 50 CFR, 
Subchapter G, Parts 260-274. W h e n addit ional standards are established 
by this depar tment they, too, will be published in Subchapter G. As 
shown in the Index, some federal standards on fish and shellfish are regu
lated by other depar tments of the federal government. 

Legislative Background 

T h e legal background here concerned is provided by the Fish and 
Wildlife Act of 1956, as Amended (7). Both the authori ty and the duties 
of the Depar tment of the Interior with respect to fishery products have 
been clarified and enlarged as can be noted in the following language 
which appears as a footnote in 50 CFR 260. It states: 

All functions of the Department of Agriculture which pertain to fish, 
shellfish and any products thereof, now performed under the authority 
of Title II of the act of August 14, 1946, popularly known as the Agri
cultural Marketing Act of 1946, as amended (7 U.S.C. 1621-1627) in
cluding but not limited to the development and promulgation of grade 
standards, the inspection and certification, and improvement of trans
portation facilities and rates for fish and shellfish and any products 
thereof, were transferred to the Department of the Interior by the Director 
of the Budget (23 F.R. 2304) pursuant to section 6(a) of the act of 
August 8, 1956, popularly known as the Fish and Wildlife Act of 1956 
(16 U.S.C. sec. 742e). 

Objectives and Methods 

T h e Bureau of Commercial Fisheries works toward fine quali ty and 
orderly market ing of fishery products. It is methodical in making pre
l iminary announcement in the Federal Register of its intent ions to estab
lish new or revised standards and it welcomes comments from interested 
parties. W h e n a s tandard has been finally formulated its promulgat ion is 
announced publicly in the Federal Register. According to the regular pro
cedure such standards are codified and appear in 50 CFR Parts 260 et seq. 
Leaflet reprints of individual standards are usually available on request to 
the Bureau of Commercial Fisheries. 
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Existing standards occasionally are modified and it is advisable, if one 
wishes to be precisely u p to date, to check with the Bureau. 

Fisheries' Standards Listed 

In 50 CFR, Subchapter G, a t tent ion is directed to Par t 260 on Inspec
tion and Certification, since it concerns all product standards. T h e n fol
low the U.S. Standards for Grades of these fisheries food products: 

50 CFR 261 Frozen Fried Fish Sticks 1 

50 CFR 262 Frozen Raw Breaded Shrimp 1 

50 CFR 263 Frozen Fish Blocks 
50 CFR 264 Frozen Haddock Fillets 
50 CFR 265 Frozen Halibut Steaks 
50 CFR 266 Frozen Raw Breaded Fish Portions1 

50 CFR 267 Frozen Cod Fillets 
50 CFR 268 Frozen Salmon Steaks 
50 CFR 269 Frozen Ocean Perch Fillets and Frozen Pacific Ocean 

Perch Fillets 
50 CFR 270 Frozen Fried Scallops 
50 CFR 272 Frozen Raw Headless Shrimp 
50 CFR 274 Frozen Sole and Flounder Fillets 

A Typical Standard 

As an example of food standards by the Bureau of Commercial Fisheries 
there is reproduced in full in the Appendix the Uni ted States Standards 
for Grades of Frozen Fried Scallops [A-70-A-76]. 

Standards Development Continues 

T h e concepts, objectives and the means of encouraging development of 
standards which are constructive for the public and for the fisheries in
dustries, are well discussed in a recent report (2). There , Frascatore et al., 
chemists of the Bureau's Technological Laboratory in Gloucester, Massa
chusetts, describe the making of standards for grades. T h e y set forth the 

. . new concepts in standards development, factors considered in 
standards development, steps in development of a standard, and the cur
rent standards program." 

Following an industry request for a new standard, appropr ia te pro
cedure is taken to br ing together all per t inent views and facts. T h e last 
three steps are the testing of the provisional standard, joint industry-
bureau meetings and discussion of the provisional standard, and finally 
publicat ion in the F.R. under T i t l e 50 CFR, Subchapter G. 

ι Some revisions of these standards are under consideration in 1962. 
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Frascatore and associates ment ion as prospective further descriptions 
that standards are being developed for frozen whiting, frozen fried fillets, 
frozen raw scallops, and for some other impor tant fishery products. 

T h e r e is said to be no in tent ion in the Bureau of Commercial Fisheries 
to single out for standardization only fishery products in the frozen form. 
In due course, the Bureau intends to describe other nonfrozen products. 
References to standards for canned, and other fish and shellfish foods are 
shown in the Index of this book. 
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