29%h September 1920.

Ur s Ds Clark,

Saattle, Washe

Dear Dy Clarki-

- Un arriving houwe yesierday I found your letier of -
the 27%h insts, 2nd thank you for the %rouble you have gone to and
for the full report you nade regardling our salmon. I have %o :
. bether you however for more information as the laboratory reporis
‘~oovering results of the investigation are not quite clear, and
there are one or twoe results shown which do not coincide with my
recollection of our conversations

Cookinge
: On your forms & sufficient cook is represented by+3
an insufficlent cook by-— ;3 ©Pbut inm nearly every examination shown
- both these merks are entered in the column that designates the
results found to exist as regards this phase of processinge. What
is the reason why both sufficient and insufficient cooking is shown

in these reporis ?

Beddening of Fleshe s :

What does this reddening indicate ? Is it & condisienm
_preceding, or accompanying, decomposition ¢ I notice in some
instances you record these with -, while in others with O « Is
there any significance in these different marks being employed 7

Gondxt;on of Liguide

, In some instances you report samples show lignid %o

be "glightly turbid”, "turbdid?, and/or ™milxy", 7hat causes each
- of these conditione, 2nd whaet do they indicate ¢ If they are due
%¢ processing faults how can they ¥e avoided ?

EndQle.

= Yhet is the meaning of returns shown by, say, eans -
- Mos«4 snd B (your numbers} of laboratory report £255 2 In Hoed
‘exzamination for indole showed 80 ugz., in No.5 8’10 uZe Thich was
the worse, and wihat percentage would eaeh repreﬁent ? #hat per=
‘contage does the government deem permissable 2 In younr leotter yom
isay only one can contained an excescive guantity of indole, Can
gou tell i1f this was can Ho. 4, and, if 304 was the insufficient
Xe8-cocking in any way responsible ?

Bacteriological examination, leport 2205

- Gan Tlos & Jjust referred to 1ls MHill Bay pack, cooked
for 65 minutes and alr cooled. In your laboratory report covering
this you show both marks congerning cooking. Under hsadi;g of
“Gder* yoeu state “Fresh Fish” in the "Stalev” column. Loes this
mean anythlng in y&r‘%tmm«i “Again in rogaré to "Cleaning® you




(¥

found eleaning to be poor, buit made special notation of *gill covers®.
¥Was the poor cleaning dune to other causes than the presence of these
gilli covers ?

Cea weed odor.

Tour report states most of the samples threw off a
sea weed odor, and were classed as stale. To what do you attridute
this odor ¢ Is 1% ar evidence of decomposition, or does it dis-—
appear shorily after the contents of tin is exposed to the air 9

‘Leborstory report #2857, Sheet #1,
' Can Noe 2 {our number 2 B) youm report as having & ‘
. stale odor but was suffielently cookxed, o reddening of flesh wae
‘marked, nor indole recorded, bmt can containsd aerobes. Can you
give any information as %0 tJe probatle causes of this can's poor
/eonéition ¢
Cen Koe 3 {our numder 2 C 5) reph:t shows to be of
good chAor apd sufficien ntly cocked, dPut with reddaned flesh. This
tin was & springer, yet free from bacteris, ard apperently all
vight in other respects. My recollection of our 'gconversalion wae ,
tieat yon kad found 811 the gpringers incipiert swells, and therefore
te e condermed a&s nnfit for humen consurptions

Con Fos 7 {our number 5 €¢) yom repori, under heading
cf “Odor"™ as having good odor, but under bascddericlorciesl examination
report it is shown %o econtzin serohes znd gaq‘formsrs end %0 poesess
B "very Pad ofor™a Is this correct ?

. asboratory Report 2‘? Eheet {2«

Lan Loe £ (our zmumber 4 EKj hed & veeuum of 12 ib8e,
e stale olor, but at least azverage in all gther respecis, and did
not contain indole or bacteriae. Ag ﬁo cooking, report shows both
gufficient and insufficient marks. Can you tell if the "“stale®
gdor is the "ges weed odor” mentioned in anciher pearit of the report ¥
Would you neider this particular $in as marketable In its conditica
at time of examin&tion, or would there be any likelihood of bacterial
developnent lader on 2 : :

/
£

B

S Can lioce 1 {our numdber 9 U s} peport shows %0 be of
g§ood odor, cooking ? , and of =t least averape in other processing
copditions. It contained 1-3/10 uge indole and both zerobes and
anagrobes. ¥hat in particular would this can indicate 2 What
does " 81" iidlCute in the bacteriological exa mination ? That does
" DEX"™ in Can XNo. 10 indicate 9

Jaboratory Report §857, Sheet £33
0
=

: 3 In your letter you state you are incubsting ten sans
&0 gese if Jyou can develope swells. We will be interested tc learn
the resulis ac scon as possible, and wonuld also like to Trnow %the
temperature &b which they were 1nCubated, and how sueh temperzsture
would comwpare witz that in a ship's bold when in = tropical climate.

Edly furaish ue with %his 1nformatian, if—possibla, when raparting
on ‘the result of your presnnt experimentse.
‘ Very sincerely




