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FISH PROTEIN CONCENTRATE

WED NESDAY , AUGUST 8, 1962

H ouse  of  R ep re se nt at iv es ,
S ub co mmit te e on  H ealth  an d S af et y 

of  t h e  C om m it te e on  I nt er st at e an d F or eig n C om mer ce ,
Washington, D.G.

The subcommittee met, pursuant to notice, at 10:10 a.m., in room 
1302, New House Office Building, Hon. Kenneth A. Roberts (chair­
man of the subcommittee) presiding.

Mr. Roberts. The subcommittee will please be in order.
The Subcommittee on Health  and Safety of the House Committee 

on Inte rsta te and Fore ign Commerce is holding hearings this morning 
and tomorrow on four identical bills to amend clause 3 of section 
402(a) of the Federa l Food, Drug, and Cosmetic Act. These bills 
ar e: H.R. 9101 by Mr. P ike; H.R. 9102 by Mr. Keith, a member of this 
committee; PI.R. 9331 bv Mr. St. Germain; and H.R. 10587 by Mr. 
Bates.

As I  unders tand, the purpose of the legislation is to provide tha t 
processed seafood products  derived from whole fish and when such 
products are processed under sanita ry conditions shall not be consid­
ered as adulte rated within the meaning of the Federa l Food, Drug,  
and Cosmetic Act.

A copy of H.R. 9101 and the other bills previously mentioned, to­
gether with agency reports thereon, will be inserted in the record at 
this point.

(H.R. 9101, H.R. 9102, H.R. 9331, H.R. 10587 along with agency 
reports are as follows:)

[H .R . 910 1, H  R. 910 2, H. R.  933 1, H.R . 105 87,  87 th  Cong. , 1s t se ss .l

A BILL To amend clause (3) of section 402 (a)  of the Federal Food, Drug, and Cosmetic 
Act

Be it  enacted by the Senate  and House  o f Represen tatives of the United Sta tes 
of America in  Congress assembled.  Th at  clause (3) of section 402 (a) of the 
Fed era l Food, Drug, and Cosmetic Act (21 U.S.C. 34 2(a) ) is amended by in­
ser ting  immediate ly before  the  semicolon at  the  end of such clause the  follow­
ing : “, bu t no processed seafood prod uct shal l be deemed to consist of any such 
subs tance or to be otherwise  unfit for food because  such processed seafood prod ­
uct is derived from whole fish, provided such produc t is processed under san i­
tary  conditions and a fte r processing  is nu tri tious and in no m anner harm ful to the  
hea lth of consumers thereo f”.
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Executive Office of the President,
Bureau of the  Budget,

Washington , D.C., August 15, 1962.lion. Oren Harris,
Chairman, Committee  on Inte rstate  and Foreign Commerce,
House o f Representatives,
Washington, D.C.

Dear Mr. Chairman : This will acknowledge your let ter  of Jul y 24, 1962, requesting the views of the Bureau of the Budget on H.R. 9101, a bill to amend clause (3) of section  402(a) of the  Federal  Food, Drug, and Cosmetic Act.The Bureau of the  Budget concurs in the views of the Departm ents  of the  Inter ior  and Hea lth, Educat ion, and Welfare  in the ir rep ort s on H.R. 9101 and, accordingly, recommends that  your committee defer action  on thi s legislation.
Sincerely  yours,

P hil lip  S. Hughes,
Ass ista nt Direc tor for  Legislative Reference.

Department of Health, Education, and Welfare,
August 8, 1962.Hon. Oren Harris,

Chairman, Commitee on Intersta te and Foreign Commerce,
House of  Representatives, Wash ington , D.C.

Dear Mr. Chairman : This  let ter  is in response to your request of September 15, 1961, for a rep ort  on H.R. 9101, a bill to amend clause (3) of section 402(a) of the F ederal Food, Drug, an d Cosmetic Act.
The hill would amend  c lause (3) of section 402(a) of the Federal  Food, Drug, and Cosmetic Act (21 U.S.C. 3 42 (a)) to provide th at  no processed seafood shall be deemed to cons ist in whole or in pa rt of any filthy, put rid,  or decomposed subs tance or to be o therw ise unfit for food because it is derived from whole fish, provided th at  it is processed under san ita ry conditions, is nutrit iou s af te r proc­essing, and presen ts no heal th hazard.  While the language of the  bill is not clear,  presumably it is intended to prevent processed seafood from being deemed adu lte rat ed  under section 40 2( a) (3 ) merely  because the processed food is produced from whole fish. For  example, if a san itary manufacturing process is avai lable and the end product is safe  and  nut ritio us, the bill would perm it fish protein con centrate (the processed seafood which we und ers tand th at  the bill is intended to exempt), to be produced from whole fish, inc luding heads, fins, tails , viscera, and  inte stinal contents. However , in every other respect exist ing requirements  of section 402(a) (3) would cont inue  to apply, for  example, a fish prote in conc entrate man ufactur ed from a decomposed whole fish could be deemed adu lter ated.
Considerable att ent ion  has been accorded fish protein concentrate in the  course of adm inistrative actions taken  by the Food and Drug Administ ration. On September 15, 1961, at  the request of a ma nufac turere r of fish protein con­cen trate, the Food and Drug Adm inis trat ion published a standard  of proposed iden tity  and requested comment from inte rest ed persons. During the following 60-day period over 1,800 comments were received. Based on info rmation  before him which included these comments, the  Commissioner of Food and Drugs on Janu ary 25. 1962, ruled  aga inst  the proposed standard  of iden tity  and published  an orde r establishing a sta ndard  of identity for  fish prote in conc entrate which would requ ire tha t, prior to processing, the  heads, fins, tail s, viscera , and inte stin al contents  of the  fish must be removed. Within the  sta tut ory period, form al objections to this orde r were received. On April 20, 1962, the  Food and Drug Adm inist ratio n published a notice of hea ring  scheduled for Jun e 18, 1962, on objections to the  order establish ing a standard  of identi ty for  fish prote in concentra te. However, the object ing par tie s requested  a postponement of the hear ing un til such time as a repo rt on the p roduct from the National Academy of Sciences which has  been requested by the Department of the  Inter ior  is ava il­able. On Jun e 9, 1962, the  Commissioner of Food and Drugs indefinitely post- poned the  hearing.
The Secreta ry o f the Inte rior , is a let ter  dated May 31, 1962, requested the National  Academy of Sciences to under take a study of fish protein concent rate to determ ine: (1) whe ther  or not such a committee believes that  a wholesome,



FISH PROTEIN CONCENTRATE 3

safe,  and nutrit iou s product can be made from whole fish ; (2) whether or not 
such a product now exists which is sui table for  human consumption, and  (3) 
whe ther  or  not ther e is a dem onst rable need, eith er nut riti onally or economical ly 
for an inexpensive anim al-prote in food supplement among the people com prising 
the lower income groups of the  United  States. The  pres iden t of the  Nat iona l 
Academy of Sciences in a le tte r dated Jun e 26, 1962, agreed to appoint  a tem­
pora ry committee to study problems associated  with  the  preparation and  con­
sumption of fish p rote in concen trate .

Once the  above-mentioned study has reached conclusions on the three  points 
enumerated  above, t he Food and  Drug  Administ ration will stil l have the  respon­
sibi lity of dete rmin ing whether fish protein concentrate violates the  require ­
ments of section 402 (a) (3) . It  has  long been established under jud icial in ter­
pre tati ons  of section  402(a) (3) that  the ques tion of whethe r or  no t th e a du lte ra­
tion produces  a harmful food is not the only concern. Ra the r it has  gene rally  
been agreed that  the  term “filth” (which appears  in the  sta tu te  as a term  of 
ar t but  is not precise ly defined therein ) is meant  to include  what the ord inary 
individual would cons ider as such. An evaluat ion as to whethe r any pa rti cu lar 
product meets all the  requ irem ents  of the  a ct is one which mus t be made by the 
Food and Drug Adm inis trat ion  in discharg ing its pirm ary  responsibi lity in the  
matt er  of consumer p rotec tion relating to foods.

When the  result s of the  study being conducted by the  Nat iona l Academy of 
Sciences become available, we are  prepared to reschedule a hea ring  pu rsu an t 
to section 701 of the  Federal  Food, Drug, and Cosmetic Act (21 U.S.C. 371), if 
the  proponents of fish protein conc entrate so request. Such a public hea ring 
will provide an opportunity  for  full  presen tation and cons ideration  of all the  
facts . A final order would be issued on the basi s of such a hea ring  and  any 
party  adversely affected by such an order could seek review of the  order in a 
U.S. Court of Appeals.

In view of the study which the National  Academy of Sciences is conducting, 
we believe th at  consideration of the proposed legislation is prem ature. The re­
fore. we have not included a discuss ion of the  merits  of the  b ill in thi s report.

We are  advised by the  Bureau  of the  Budget th at  the re is no object ion to 
the  presentation  of this report from the  standp oin t of the  adm ini str ation’s 
program.

Sincerely,
Anthony J. Celehrezze, Secretary.

Department of the I nterior,
Office of the Secretary, 

Washington, D.C., August 9,1962.
Hon. Oren Harris.
Chairman, Committee on Interstate and Foreign Commerce,
House of Representatives, Washington, D.C.

Dear Mr. H arris : Your committee has  requested a report  on H.R. 9101, a bill 
to amend clause (3) of section 402(a) of the Fed era l Food. Drug, and Cosmetic 
Act. This report is of equal appl icability to H.R. 9102. 9331, and 10587.

This p roposal  would amend the Federal  Food, Drug, and Cosmetic Act concern­
ing a pa rticu lar  provis ion th at  is applicable to processed seafood products.  The 
quest ion that  has  arisen relate s in pa rti cu lar  to fish protein concentra te. Be­
cause of the quest ions that  have aris en heretofore  relatin g to this product, we 
have  requested the  National  Academy of Sciences to consider the mat ter and 
to make a report rega rding this  produc t. We antic ipa te th at  such rep ort  will 
ass ist the inte res ted  Fed era l agencies in resolving the  mat ter sat isfa ctorily . 
We have requested  the  Nat ional Academy of Sciences for  the ir views as fol­
lows : (1) Whethe r or not  a wholesome, safe, and nut rit iou s prod uct can be 
made from whole fish ; (2) whethe r or not  such a prod uct now exists which  is 
sui tab le for  hum an consumption: and (3) whether or not  the re is a demon­
str ab le need, either nutri tionality or economically, for  an inexpensive animal- 
prote in food supplement among the  people comprising the  lower  income groups 
of the United  State s.

We recognize th at  fish protein concentra te, if found to be accep table  and if 
it can be produced efficiently and economically, has  great possibiliti es for the 
benefit of mankind. It  promises to supply a high-quali ty, low-cost anim al pro­
tein  food supplement.
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We recommend accordingly th at  tinal actio n on thi s proposed legislation  be 
defe rred  unt il we have received the advice of the  N ational Academy of Sciences 
on this ma tter and a fu rth er  report is received from this Department.

We have been advised by the Bureau  of the  Budget th at  ther e is no objection 
to the presenta tion  of this  report from the stan dpo int of the  adminis tra tion’s 
program.

Sincerely  yours,
J ohn A. Carver, Jr. , 

Assistant Secretary of the Interior.

Small Business Administration, ►
Washington, D.C., August 8, 1962.

Re H.R. 9101 to amend  c lause (3) of section 402(a) of the  Federal  Food, Drug, 
and  Cosmetic Act.

Hon. Oren H arris,
Chairman, Committee on Interstate and Foreign Commerce,
House of Representatives, Washington, D.C.

Dear Mr. Chairman :Reference is made to your let ter  of July 24, requesting 
my comments on the captioned bill, and  to the  not ice issued by the clerk  of your  
committee th at  hearing s will be held on H.R. 9101 and rela ted  bills on August 
8 and  9.

The evident purpose of H.R. 9101 i s to make it clea r that  the  commodity com­
monly known as fish flour is not an adultera ted  art icle with in the meaning of 
the  Federal  Food, Drug, and Cosmetic Act. The Food and Drug A dministr ation  
has  informal ly expressed  the opinion tha t, und er exis ting law, fish flour is such 
an  art icl e because it  is made withou t the removal of those port ions of the  fish, 
including the  intest ines and the  contents thereof, which are not normally re­
gard ed as accep table  for  human consumption in the  United States.

I recognize th at  the  pos ition taken by the Food and Drug Adm inist ration may 
have adverse  effects on the fishing indu stry , the  members of which are mostly 
small  business concerns. Needless to say, I sympathize  with  these  concerns.
Nevertheless their int ere sts  m ust be subordinated  to those of the  genera l public.
The basic  quest ion presented by H.R. 9101 is whe ther  the consumption of fish 
flour by our citiz enry  would be desi rable from the  hea lth standpoint. Since 
thi s is a ma tte r which lies enti rely  outs ide the  purview  of the Small Business 
Administ ration, I would not ventu re an opinion on it.

For  the foregoing reasons I do not believe that  I could cont ribute anything 
fu rth er  to the  delib erations of your committee on the bill by appearing as a 
witness a t the  hearings.

The Bureau of the  Budget has  advised th at  the re is no objection to the sub­
mission of th is report, from the stan dpo int of the  adminis tra tion’s program.

With  kind  regards , I am 
Sincerely,

J ohn E. Horne, Administrator.
Mr.  Roberts. Our  first witn ess will be Mr.  Sp rin ge r, a gen tlem an 

fro m Ill ino is,  a mem ber of th is  comm ittee , and  you may  p roceed with 
your  sta tem ent. .

STATEMENT OF HON. WILLIAM L. SPRINGER, A REPRESENTATIVE 
IN CONGRESS FROM THE STATE OF ILLINOIS

Mr.  Springer . Mr. Ch airma n and  mem bers  of the  subcomm ittee , I 
do appre cia te th is  o pp or tuni ty  of a pp ea rin g befo re you and te st ify ing 
in  b eh alf  o f fish flour , or  w hat I like  more nearl y to term fish pro tein  
con cen trat e.

T will not go into t he  techn ica liti es of  the pro duction of  fish pro tein  
con cen tra te—th e mechanical  and chemical processes by which it is 
made pur e and  wholesome—nor  will I  go into the uses of  fish pr ote in 
con cen trat e. T will  leave  those sub ject s to experts  in the respective 
fields who w ill follo w me.
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Instead,  I would like to speak briefly on the order of Jan uar y 25, 
1962, by the Food and Drug  Admin istration which, primarily on 
esthetic grounds, deemed fish protein concentrate to be filthy.

The bills under consideration, H.R. 9101 by Mr. Keith, H.R. 9102 
by Mr. Pike, and H.R. 9331 by Mr. St. Germain, would nulli fy that 
order and I believe it should be nullified.

I was disturbed, Mr. Chairman, by F DA ’s order which would bar  
the sale or use in the United  States  of fish protein concentrate on 
grounds, and here I quote—

• th at  consumers in the United States generally  would regard the prod uct de­
scribed in the  proposal  as filthy.

Mr. Chairman, T do not believe it to be within the province of the 
PDA, I do not believe the FDA  has the inherent power, to predeter- 

» mine what the public will or will not accept. Please note, the Food
and Drug Administra tion did not say tha t fish protein concentrate is 
filthy, merely th at the Commissioner finds that  the public would gen­
erally regard  it as so in his opinion.

I contend, Mr. Chairman, that this is “Big Brother Government'1 a t 
its very worst. Here we have an agency of the Federal Government 
sitting as judge and jury,  a ttempting  to tell you and me what we will 
eat and what we will not eat. They are not saying we can’t eat fish 
protein concentrate because it is impure; they are saying we won’t eat 
it because we will consider it to be impure. They are substituting 
their  judgment as to what we will like and what we will not like for  
our own judgments.

If  the FDA  can tell us that we will not accept fish protein concen­
trate,  why can they not tell us that  we will not accept oysters and 
clams? Many of us consider oysters and clams as delicacies, and yet  
we eat the whole mollusk, with the exception of the  shell, with relish. 
Is the FDA soon to tell us that we won’t accept gelatins because they 
are made from the bones and skins of animals? Are we suddenly 
to forego the pleasures of gelatin salads and desserts for this reason, 
even though the skins and bones have been proper ly and thoroughly  
processed (just as whole fish are properly and thoroughly processed in 
the production of fish protein concentrate) to make them pure?

Mr. Chairman, I can assure you that  the Food and Drug Admin-
•  istration does not speak for me. Here  is a sample of fish protein 

concentrate—the equivalent of 2 ounces of raw fish. While I would 
perhaps hesitate to eat 2 ounces of raw fish, I have no hesitancy in 
swallowing the fish flour, with just a li ttle water as a “chaser.” And

• I have it here, gentlemen, and I  would like to have a couple of these— 
I would like to have three of these samples delivered up to the  mem­
bers of the subcommittee, if they would.

Mr. R oberts. You can designate members of the committee to join 
you in this experiment and exclude the chairman.

Mr. Springer. Well, I will be happy to if any of you care or do 
not care to, but I do want to b ring this to you because I think there 
is some merit when a fellow says tha t he th inks the pure Food and 
Drug  Administration  is wrong, that he ought to be willing to take 
the product with relish, and although it is a lit tle dry, may I  say-----

Mr. Nelsen. May I in terrupt off the record ?
(Discussion off the record.)
Mr. S pringer. In fact, the taste is rather  pleasant, may I  say.
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Fish  protein concentrate is odorless and tasteless. It  can be added 
to many foods, without changing thei r texture  or taste, to increase 
their  protein content.

I am not opposed to the Food and Drug Administ ration. 1 have 
served on the grea t Subcommittee on Heal th and Safety when it 
was also the Committee on Health  and Science, and I  know how much 
we do support the Food and Drug Administration generally.

As a matter of fact, 1 am supporting  legislation to give it even 
greate r power to crack down on products tha t haven’t been proven 
safe and effective. The action of the FD A in the current thalidomide 
controversy is laudatory in the extreme. Every person in the United 
States should be everlastingly grateful  to the FDA  for its prompt 
and effective action agains t thalidomide.

However, I submit tha t these are two entirely different matters. 
Thalidomide, while apparently effective as a tranquilizer, has been 
proven to lie unsafe in certain usages. Fish protein concentrate, on 
the other hand, has been proven to be not only safe, but effective.

In the first instance, the FDA  promptly and efficiently carried  out 
the duties for which it was created. In the second instance, the  FDA  
has taken unto itself powers which the Congress never intended it 
should have.

Passage of the bills under consideration would, in this case, remove 
from the FDA  its self-delegated power of determining what the 
general public will, or will not, accept.

I urge favorable action upon these bills.
Thank  you, Mr. Chairman, for this  oppor tunity to appear before 

you, and i f there are any questions, I will be happy to answer them. 
However, I will have to testify that I am not an exper t in the intri ca­
cies of this. But Mr. Levin and Dr. Leavell who are experts in this 
field, will follow and will be able to give you all the technical side 
in any questions tha t the  subcommittee members may have to ask.

Mr. Roberts. The Chair would like to compliment the gentleman 
on his sta tement. It is in keeping with this usual effective and able 
presentations. We are generally in consonance with his fine work 
here in the Congress. We are proud of his work on our committee.

I have no questions, but I  do appreciate your  appearance.
Mr. Schenck ?
Mr. Schenck. I have no questions. I am going to read his state­

ment very carefully.
Mr. Rogers of Florida . I want to say, too, we always put great 

weight in what our colleague says. His effectiveness on our com­
mittee has been shown year afte r year. I think  that  probably since 
he has not only testified but demonstrated for us this morning. We 
are very grate ful to the gentleman.

Mr. Springer. There was one thing fur ther  I didn’t mention that  
I think I  should. All over the world, especially in the underdeveloped 
areas which represent two-thirds of all the world’s population, there 
is a tremendous demand for this kind of a concentrated protein that  
can be put into any kind of food. I wish I  could have had the cookie 
here this morning which has 10 percent of this in it. This is the way 
this would be used, but, of course, a good part of nearly every country 
is bounded by the sea. In these areas, if they were able to set up 
factories to manufac ture fish flour, it could have a tremendous im-
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pa ct  on those people who lack  prote in,  and th is is th e one real  pr ob ­
lem,  I un de rst an d fro m the  St at e De pa rtm en t, in fee din g peop le all 
over the world , th a t it is a very che ap ye t effec tive way of ha ving  
a protein concent rate th at  you can pu t in a loa f of bre ad  or  in any  
food th at  you hav e wi thou t in any  way in ju ring  it, dama gin g it, or  
affect ing  its  esthetic tas te,  so to speak.

I do th an k the com mit tee  fo r th is  op po rtun ity  to  appe ar,  and  T 
hope you  wil l excuse me in th at  I am not  able  to  stay. I have a bill  
of  my own before  th e Dis tri ct  Com mit tee  th is  mo rni ng  at 10:30, and  
it  will be n ecessary fo r me to  be ther e.

Tha nk  you very much.
Mr . R oberts. Th an k you,  Mr. S pr inge r.
Our  ne xt  witness wi ll be th e H onorab le O tis  G. P ike .

STATEM ENT OF HON. OTIS  G. PI KE,  A RE PR ES EN TA TIVE  IN  
CONGRESS FROM TH E STATE OF N EW  YORK

Mr. P ik e . Mr.  Ch airm an , mem bers  of the  committ ee, firs t of all,  
1 wan t to  th an k the commit tee fo r sch eduling  h earin gs  on these four  
ide nti ca l bil ls in tro duced by Con gressm an Ke ith  of  Massachusett s, 
Congr essman St.  Gen na in  of  Rhode Is land , Congressm an Bates  of 
Massachu set ts, an d myself .

Secondly, I  a pp recia te  the op po rtu ni ty  yo u have  giv en me to ap pe ar  
an d test ify  in  su pp or t of  t hi s leg islation , and I  am de lig hte d to do so.

I t seems t o me th at  th is leg isl ati on  which amend s section 402(a) of 
the Fe de ra l Food, Dr ug , an d Cosmet ic Ac t has become necessary  
because of the in te rp re ta tio n which has been pu t upon th at  sect ion 
by the Comm issio ner  of  Fo od  and  Drugs.

Mr. R oberts. Mr.  P ike, m ay I  in te rrup t you 1 m inu te?  Mr. Sc henck 
an d the ch airm an  have  to  be before the Rules  Com mit tee on a bill 
out  of  th is  commi ttee , so------

Mr. P ik e . I  qui te und ersta nd .
I  am sure th at  th e mem bers  of  th is com mit tee are  more fa m ili ar  

with  th is  sec tion than  I  am, or  a t least than  I was  unt il I  got invo lved 
wi th th is  legis lat ion , b ut fo r t he  r eco rd let me just say  th at  th is is the  
sect ion, general ly,  which  allows the  C ommission er to  keep ad ul te ra ted 
foo ds off the mark et,  an d which speci fical ly says  the follo wi ng :

A food shall  be deemed to be adultera ted  if it  consists in whole or in pa rt 
of any filthy, put rid , or decomposed substance, or if it is otherwise unfit for 
food.

Now, ce rta inl y, th at  is lan gu age which  I ce rtai nl y ca n' t di sa gr ee  
wi th, and I  don ’t believe any one  in th is  room disagrees  with it. I 
ag ree  with  i t because th e w ord s hav e a common me ani ng an d a common 
un de rs tand ing,  and the  meanin g and  the un de rs tand ing are bad.  
Fil th y means d ir ty ; pu tr id  means it sme lls;  decom posed  mea ns it ’s 
ro tte n.

Now,  in my hand  I hold a smal l pac kag e of  th is  substan ce some­
tim es r efer red to  as fish protei n con cen tra te—mo re commonly re fe rre d 
to  as fish flour.

Is  it di rty?  No, i t is very clean.
Does it  s mell? I  can’t smell  it. If  you can dete ct a smell , it is a 

ve ry  fa in t smel l indee d.
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Is  is ro tte n?  No, and furth ermore, you can  store it like that  
indefin itely , wi thou t refr igerat ion,  and it won ’t ge t rotten, either .
W ha t ot he r foods can you say th at  ab ou t ?

I t  is  because o f th is  prod uc t th at  I hav e int roduced  thi s bill.  Th is 
produc t has  been ban ned  fro m human  con sum ption in the  Un ite d 
State s because it  is der ived f rom  whole fish.

The pro duct,  a clean , odorless, stable  pow der , has  l>een labe led as 
ad ult era ted . In  or de r to arr ive at th is  conc lusion the  Com missioner 
of  Food and Dr ugs has  had to tak e the cle ar words  “consis ts in 
whole  or  in pa rt  of ’’ in the  act, and by ad min ist ra tiv e in terp re ta- h
tion, make those words  re ad : “is der ive d in whole  or  in pa rt  fro m.”
Th is is the  crux of the ma tte r. My bill is one which will  make 
the  Com miss ioner of  Fo od  and Drugs  jud ge  a prod uc t on its  me rits  
ra th er  than  on its ance stry . <

I am well aware  th at  th is is a poo r time to do ba ttle wi th the Food  
and Dr ug  Ad minist rat ion. The Com missioner is ridi ng  hig h, and 
dese rved ly so. Th e fact  rem ains th at th is issue is com pletely  d if ­
ferent  from  th e one  which b roug ht  the  fame .

No one in the Fo od  and Dr ug  Adm inist ra tio n has  said th at  there 
is an ything  in th is  produc t which will  in ju re  huma n beings. We  
know, and they know, that  the  con tra ry  is t he  case. Other  w itnesses 
will deve lop the  tremendous benefi ts which th is pr od uc t has brou gh t, 
and can br ing , to ma nkind . No one s up po rti ng  th is  prod uc t h as  said,
“Don’t tes t the  prod uc t—jus t license its  sale.” I  say,  test it  ex ­
hau stively, bu t judg e it by its mer its ; jud ge  it  objec tively ; and not 
in the m anner i t ha s been jud ged  in th e past.

Because it is der ived from whole fish, it  has  been foun d to be 
ad ult era ted . Wh ole  fish incl ude  hea ds an d fins and visc era  and 
scales and  bones. Our  remote anc estors  pro bably  ate whole fish, or 
at  least  as much of them as they cou ld chew. We  s til l ea t whole fish 
in the  for m of sardin es,  smel ts, an d anchovies. I,  com ing from the 
eas t end  of  Long Is land , dis card the shel ls, bu t otherw ise  ea t whole  
clams a nd  whole oyste rs, and eat them  raw . Most of my constitu ents 
do likewise. They don’t con tain fins or  bone s or scales, but  the y do 
con tain  viscera. We  ea t soft -she ll crab s, she lls and all.

We clean  our big ger fish by cu tt in g off t he  hea ds and tai ls,  s cal ing  
them, gu tti ng  them , and, if we’re rea lly  s howing off, by rem oving the *
fins. We  do it wi th sh arp knives, and as any one  who ha s eve r gone
fishing knows , it ’s a nasty  job. Som etim es we remove the  bones by 
fill etin g the fish;  usua lly  we do no t; bu t cook the  bones, too, and eat 
aro und them . *

In  the  course of  completely cleaning  a whole fish wi th knives, we 
lose about on e-q uarte r to on e-t hir d of its  weigh t. Al l of  the  rest is 
conside red good.

Now the  whole fish which hav e gone  int o th is fish flou r hav e been 
cleaned,  too—n ot  wi th  knives, bu t wi th chemicals . I t  is a fa r more  
effective cl ean ing . Whil e in c lea nin g a  whole fish w ith  knives we dis ­
ca rd  about 30 p erc en t o f it, in cle an ing  the  w hole  fish wi th chem icals  
in the  manufac ture  of  fish flour we dis card 83 percen t of  it. Yes, 6 
pou nds o f whole fish are  reduced to 1 pound of  fish flou r by a chem ­
ical c lea nin g and washi ng  process.

So what we are  invo lved  in here is no t wh at a pr od uc t its el f is, 
but from what it is made . We  are  not even involved wi th wh eth er
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the raw material is clean, but with a determination that the clean­
ing process must be carried  out by knives and may not be carr ied out 
by modem scientific processes.

This results in the ridiculous determination tha t they could market 
the flour if they manufac tured it from fish which had been cleaned 
in the old-fashioned way, with knives, first. Now if I came in here 
with two packages of fish flour, one manufactured from whole fish and 
one manufactured from fish which bad first been cleaned with knives, 
what would I have? I would have two packages which looked the 
same, smelled the same, tasted  the same, and had the same chemical 
content. There would be no way to tell them apart  except for the 
price—one would cost twice as much as the other.

The only thing  which has been accomplished by interpreting the 
words “consists of” to mean “ is derived from” is to defeat the en tire 
purpose of a low-cost protein concentrate by making it a high-cost 
protein concentrate.

This produc t no more consists of anything filthy, putrid, or decom­
posed than  farm  products  which have been fertilized  with manure, 
consist of manure, or gela tin consists of the hoofs, bones, and tendons 
of cattle. In a country where we can buy and eat chocolate-covered 
ants and fried  African worms, it seems a little  crude to say that a 
product as clean and as beneficial as this one can’t be sold for human 
consumption unless we make it twice as expensive without changing 
it in any other way whatsoever.

I hope that the committee will see this bill for what i t is—an eff ort 
not to prevent the Food and Drug  Adminis tration from testing this 
product,  but to make them test it objectively and judicially, and not 
subjectively and prejudicia lly. I hope that , seeing this bill for what 
it is, the committee will report it favorably.

I would like to say also, Mr. Chairman, that while I am delighted to 
answer any questions you may have, I am not an expert in the field. 
There will be others who are f ar more expert than I.

I want to say something else on the record here. The amount of 
financial benefit which would flow to my district  if  this bill is approved 
in all honesty doesn't amount to a hill of beans. I do have a fishing 
industry in m y distric t and a plant which is prepared to make th is 
product, hut it is a relatively small plant and a relatively small indus­
try. It was enough to get me interested in the subject matter. Hav ­
ing gotten interested in the subject matter , I have become quite ad­
herent to the cause, but as f ar as the economic benefits tha t will flow 
to my distric t, they are relatively negligible. I simply want to say I 
have gotten passionate enough to write this bill and introduce it 
simply because I believe deeply in the benefits to mankind which may 
flow from this product and these benefits the other witnesses will talk  
about.

Mr. Rogers of Flor ida (presidin g). Thank you very much, Con­
gressman Pike. We appreciate very much your coming here today 
and giving us the benefit of your views.

Any questions?
Mr. Nelsen. No questions.
Mr. Rogers of Florida. Thank  you very much.
We have now our colleague, Hon. Hastings Keith, a member of 

this committee. We are honored to have him this morning.
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STATEM ENT OF HON. HAS TINGS KEI TH , A RE PR ES EN TA TIVE  IN  
CONGRESS FROM TH E STATE OF MASSACHUSETTS

Mr. Keitii. Thank you, Mr. Chairman.
I appreciate, Mr. Chairman, this  opportun ity to appear before you 

today in suppo rt of a bill concerning one of the most important de­
velopments in the area of food technology. More important , however, 
is the humanitarian, medical, and economic significance of this new 
product “fish protein concentrate,” or as i t is sometimes known, “fish 
flour.”

Firs t, however, I would like to commend my colleague, Otis Pike, 
for his for thright  presentation here today. Congressman Pike has cut 
righ t through to the basic issue and the fundamental purpose of this 
proposed legislation, which is to clar ify section 402(a) of the Federal  
Food, Drug, and Cosmetic Act in such a manner as to pe rmit the use 
of a new food supplement tha t can lie of unprecedented benefit to those 
people throughout the world who know the tyranny of hunger.

This is a brief, simple and, I submit, a reasonable amendment to 
the food laws, one which recognizes and attempts to benefit from the 
advances of modern science. In no way—as critics of the bill claim— 
would it “undermine” the safeguards bu ilt into our  food laws for the 
protection of the consuming public. On the contrary, the amendment 
we propose would specifically require that any product  offered under 
this clause would have to be “processed under sanitary  conditions” and 
would, after  processing, have to be “nutritious and in no manner harm­
ful to the health  of consumers thereof .”

Wha t reasonable person could argue with this?
The product  offered must be sanitary, nutritious, and not harmful 

to the health of consumers. Certainly, this is consistent with the in­
tent of our Federal food laws.

This amendment s imply seeks by legislative means to correct what 
was an unforeseeable s ituation when this section was or iginally  w rit­
ten. It  will remove a technicality from the law which the Food and 
Drug Administration has applied in what I trust is an uncharacter­
istically arbitrary  and unscientific manner.

The FDA has taken the position tha t since the product  is made 
from whole fish it, therefore, must be “adul terated” under terms of 
this act. This view fails  to take into considera tion the fac t tha t in this 
age of science we no longer need rely on the meat cleaver or gutt ing 
knife to prepare  and clean our foods. This can be accomplished, as 
Congressman Pike  pointed out, and more efficiently so, by modern 
chemical means, combined with such processes as repeated washings 
and high-temperature cooking. The end result in the case of fish 
protein concentrate, or FP C for short, is a product  of high nutrient 
value, wholesomeness, and purity.

There has never been, to my knowledge, a question of pu rity  or the 
public safety involved in this controversy over the acceptability of 
FPC as a human food. Instead,  officials of the Food and Drug  A d­
ministration have presumed in this  issue to rule on “esthetic” quali­
ties. They suggest tha t FP C isn’t very appet izing and tha t the  Amer­
ican consumer would find such a product “esthetically objectionable.”

Now, I  want the record to show that I have the  greatest respect for 
the mission of the Food and Drug Administration. In  lig ht o f recent
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news stories concerning the fine work of Dr. Kelsey, for example, I 
think every American is thankful  that we have in the FDA an agency 
that is designed to protect the public health. This is a function the 
Food and Drug Administra tion has performed with diligence over 
the years.

However, I do not believe Congress intended  to g ran t to any agency 
or official of that  agency the rig ht to d ictate individual tastes. I don’t 
believe Congress ever meant to vest in the F DA the power to  withhold 
arbi trar ily from the public any food which would be safe and nutri­
tious. To do so would be a distinct  disservice.

Mr. Chairman, we are no t talking  about some exotic, faddish prod­
uct with a limited appeal and of dubious benefit to the consumer. 
I wouldn' t presume to take the committee’s valuable time i f t ha t were 
the case.

I th ink i t would be helpful at thi s poin t to define just what is meant 
when we talk about FP C or “fish flour.”

Fir st of all, it ’s not a flour at all, bu t rath er a high-quality animal 
protein tha t lias been successfully employed as a food supplement 
throughout Latin America and elsewhere in the treatm ent of severe 
cases of protein deficiency and general malnutrition.

With your permission, Mr. Chairman, I would like to show the 
members of your committee some photographs . This will show you 
what we are fighting in these developing nations. The very young 
children are a lways the  ones who suffer to the  greatest extent. These 
pictures will il lustrate tha t.

The first three were taken  by Dr. King, president of the N utrition 
Founda tion of New York City in El Salvador and Jamaica. They 
show children who are the  victims of severe protein deficiency. They 
are the victims of kwashiorkor. These pictures show ulcerations, loss 
of hair, swollen faces, and abdomens. And I offer these to the com­
mittee for their consideration.

Mr. Rogers of Florida. We will make these a par t of the file on 
this bill.

(The photographs refer red to will be found in the files of the sub­
committee.)

Mr. Keitii. Thank you very much.
This fourth  picture taken in Peru is an even more p itifu l case but 

compare it with this one [indica ting] taken just a few months later  
after treatm ents including the supplementa tion of the child’s diet 
with whole fish flour. This  [indicating]  is the  first one, Mr. Chair­
man. This [indicating]  is the one taken 3 months later. And I 
submit that  these are very dramatic proof  of the great nutri tional 
value of  th is food supplement.

The American product is an odorless, tasteless, buff-colored powder 
made from whole fish. Its  prote in content is about 80 percent—which 
is even higher than tha t of beef or skim milk.

Because the  manufacturer can utilize sizes and species of fish that  
would otherwise have littl e commercial value, it can be produced 
cheaply and would sell for about 14 cents a pound.

Because it has been defat ted and dried, it is very stable and can be 
stored for long periods in  adverse conditions—without refrigeration— 
with no spoilage or waste.
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I t  is of  g reat  value , then,  f or  the  deve lop ing  areas of  L at in  A merica , 
Asia, and Afr ica,  where mil lion s of  peo ple  hav e ina dequate  die ts fo r 
prop er  he al th  a nd  gro wth. Th e ad di tio n of 10 per cent FPC , fo r ex­
ample, to any  cereal gives  the  com binatio n the nu tr iti on al  value of 
milk .

Obv iously,  because i t is inexpensive t o p rod uce , extrem ely  nutrit ious , 
easi ly tran sp or ted and stored, such  a foo d supplem ent wou ld be of 
tremendous va lue  in such prog rams as food fo r peace  or  ou r othe r 
aid  prog ram s des igned to help develop ing  nations.

Incide ntal ly , at  th is po int I might  me ntion  th at  fish has a wide  
acce ptan ce as food th roug ho ut  the wo rld  and FPC  wou ld, there fore , 
no t conflict, as hav e some othe r pro ducts , with  rel igious proh ibi tio ns  
and n ati ve  taboos.

I t  has been po int ed  out  on several  occasions by  F ood and Dru g th at  
a pre sen t exem ption  in the  food  laws pe rm its  the  sale overseas of  a 
food  not appro ved by FD A fo r con sum ptio n in th is  coun try , so long 
as th e r eci pie nt N ati on  will pe rm it its  imp or tat ion . W hi le  th is  is t rue,  
the  value of th is  prod uc t wou ld ce rta inly  be min imized, if  no t lost  
alt ogeth er,  i f ou r fri ends  overseas  learned  we were pr ep ar in g to send 
the m a food th a t ou r own G overn ment h as  in effect brande d “unfit  fo r 
food.” As  a  m at te r of fac t, ou r good in tent ions  in such a case could 
and prob ably would  be perv ert ed  an d t ur ne d ag ains t us by C ommunis t 
ag ita to rs  and prop agandists .

Ano ther  exam ple  o f how we a re  b eing den ied the  unique  benefi ts of 
th is  rema rka ble  new  p rodu ct is shown in a l et te r I rece ived a  y ea r ago 
fro m the  Dep ar tm en t of  Agr icu ltu re . I ha d sugges ted  th at  “ fish f lou r” 
might  be of signif ica nt value in bu ild ing eme rgency food stoc kpi les 
fo r use  in  event of  a tom ic war, pa rt icul ar ly  because of  it s h igh pro tein 
conte nt an d stab ili ty  un de r adverse sto rage  con ditions . Th e answ er 
I  rece ived , in  par t, was  as follows,  and  I  qu ot e:

Since the  Food and  Drug  Adm inis trat ion has withheld  approval of the sale 
of thi s produc t in the  United  State s, we could consider it  as a potentia l stock­
pile item only af te r its  approval for domes tic use.

Th is same at tit ud e,  of  course, prevail s in oth er Federal  agencies. 
We  hav e been in tou ch wi th the St ate De pa rtm en t, Fo od  fo r Peace, 
Pea ce Corps , Civ il Defense , an d so on. They are  all very en thu sia s­
tic  and very int ere ste d, bu t must aw ai t some acti on by the FD A.

Sev era l mo nth s ago, fo r example, the form er Di rec tor of  Food 
fo r Peace, George McG overn, commented on th is  problem in an in­
terview on “W ashing ton View point ,” a prog ram pro duced  by West- 
ing hou se Br oa dc as tin g Co. A repo rter  ask ed Mr.  McG overn how 
countrie s overseas wou ld feel about ou r tryi ng  to  fois t som eth ing  
on them t ha t we appa rent ly  don’t wa nt o urselves.
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Mr. McGovern said this in answ er:
I think thi s does rai se a problem for  us in term s of our  rela tion s with  other 

countr ies. It  would be eas ier for the United Sta tes  to encourage the  use of 
fish flour abro ad if it were  ent irely acceptable to our  own Government agencies  
here a t home.

This, then, is why we are here today, to try to overcome this ob­
stacle here at home.

The FDA  insists tha t, in contrast to gelatin, for example, which 
is produced from certain unappetizing portions  of animals, or sardines, 
which are eaten whole, or the drink ing w ater we all consume, which 
very definitely has an unappealing history of mud, sludge, and filth, 
FPC must be considered unfit for human consumption solely be­
cause it is manufactured from whole fish.

On the  other hand, proponents maintain  tha t the product is whole­
some in its final state—pure chemically and bacteriologically, and of 
dramatic nutr itional value. We say the Commissioner is mistaken 
in his interp retation of section 402(a) and in its application in this 
instance. We have attempted through  administrative  channels to 
overcome this objection by presenting scientific evidence to refute 
this position. Aft er long delays, the agency issued a ruling rejecting 
this process and has maintained tha t the product must be made from 
fish which have been eviscerated—a proposal which would complete­
ly defeat, as Mr. Pike  pointed out, the purpose of FPC in providing 
a wholesome, inexpensive source of protein. It  would in no way im­
prove the quality  of the product. Quite the opposite, such a process 
would actually reduce the nutritional content.

It  appeal's, therefore, after nearly 2 years, we have reached an 
impasse.

This is why there is a need for legislation. If  the FDA interprets  
a law, in such a way as to deprive the public of a clearly useful and 
beneficial product,  simply because the process of manufacture is per­
haps new’ and revolutionary, then it is incumbent upon Congress to 
clarify the law’ and define its application.

There is a g reat  deal more that I could say about this subject and 
how I  feel that FP C is of vital importance to the Nation as a w’hole, 
its potential in our foreign aid programs, and in civil defense.

If  the membei-s of this subcommittee could see the results of field 
tests in Peru, for example, where children suffering from malnutri­
tion have been brought back to good health with FPC, you would feel 
that I am not overstating  the case. Despite all our advances on other 
fronts, hunger remains the great human problem of this century.

8909 7— 62-------2
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As I mentioned, favorable consideration of this bill would mean a great deal to the American fishing industry. It  would perhaps pro­vide the margin of profit needed by an industry tha t is hard pressed to meet foreign competition.
The city of New Bedford in my district is the second largest fishing port in the United States in terms of  dol lar volume. It is the scallop and flounder “capita l" of the world, and, I am proud to say, home of the first fish protein plant in the country. More than 160 fishing vessels sail from this port and provide jobs for some 700 persons—not counting the many jobs in affiliated industries. In all, it is a $100 million a year business and vitally  important to the economy of the entire State. I can tell you that the development of the FPC plan t could be an important element of this economy and one th at is sup­ported by the entire city enthusiastically.
However, this, in truth, is a relatively minor consideration in the issue at hand. We have the means in FPC to convert the protein  of the sea into human food. This is the prime consideration when we recall the President ’s statement last year tha t “protein  malnutrition is, in fact, a serious disease affecting nearly two-thirds of the world’s population.”
One of the FDA’s less credible assertions concerning this product has been tha t the public would not accept it. I challenge this and would offer as proof the mail received by the hearing clerk of the Department of Health , Education, and Welfare last year following the publication of the standard of ident ity for whole fish flour. A majority of these letters were from individuals who strongly sup­ported approval of th is standard.
I think the press is also a good indication of public sentiment, and I would note that, enthusiastically favorable edi torials and articles have been published on fish flour in the count ry’s leading newspapers and magazines, including Life, Newsweek, the St. Louis Post-Dispatch,  the Boston Herald , Providence Bulletin,  Chicago Tribune, Indianapol is Star, the New Bedford Standard-Times, Brockton Enterprise , and others.
If  the chairman will permit, I will offer these articles for inclusion in the record.
Mr. Rogers of Florida. Without objection, so ordered.
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(The documents refe rred to are as follows:)
[ F rom  L if e , J u n e  29, 1902]

A Miracle of the Fishes

The fish in thi s pic ture would be unfam iliar to most fish-market patrons . 
They are str ict ly “trash fish”—skates, dogfish, whiting, and  sea robin. Yet 
converted into  the powder being sift ed thro ugh  the scient ists ’ hands a t lower 
right , they may offer a revolut iona ry solut ion to the  world’s hu nger problems.

Though they make up perhap s ha lf the catch  from the oceans, tra sh  fish have 
no commercial food value, so they  are usua lly thrown away.  Now scient ists  
of the  Departm ent of In terio r’s Bureau  of F ishe ries , headed by Er ns t R. Pa ris er 
(above),  are  developing new processes which convert the  ent ire  fish, scales, and 
all, into  a powder  that  is taste less,  odorless, chemically pure and  rich in vita l 
anim al prote ins.
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Two billion of the  world’s people are badly undernourished, and millions ac­tual ly die of sta rva tion for  wan t of these  prote ins. In dra ma tic  medical tes ts the new fish powder (called FPC, for  fish protein concen trate) has  achieved remarkab ly rap id cure s of protein deficiency diseases . There are other effective protein concentra tes, but  none cheap  enough to use on a universal  scal.e When mass-product ion processes a re perfec ted, FPC—mixed in stews, vegetable dishes, and baking flour—could furnish everyone in the  world  with  his anim al prote in requ irements  at  a cost of only ha lf a cent per  person per  day. To make  this  economic miracle a real ity, the only major brea kthrough now needed is not scientific but bu reau crat ic.
An unusual  Food and Drug Adm inis trat ion rul ing  is all that  now prev ents  the completion of FPC development so tra sh  fish can begin to nourish  people inste ad of seagulls. Though In ter ior  ins ists  th at  the  fish powder is harmless, FDA objects to the fac t that  scales, heads, and  entra ils  are all used. FDA be­lieves consumers “would regard the  prod uct * * * as  filthy,” hence has  ruled  firmly th at  FPC  is unfit fo r U.S. sale.
If  the fish had to be cleaned  first, as required for  FDA approval, the powder would be prohibitively  expensive. The ruling prevents  only domest ic use, not U.S. dist ribu tion  abroad, but to do th at  in the face of the  ruling would be folly. The Russians could say, “See, th e Amer icans are  sending you food they  consider too filthy to eat  themselves.”
Inter ior  is pushing hard to get the  FDA rul ing  changed. Inter ior  argues that  it is unfai r to deny so helpfu l and  inexpensive a source of anim al pro tein  to millions  of Amer icans who need it, and that  i t is  absurd,  on such dubious grounds to prevent the  United States from becoming chie f benefactor to the  world’s hungry.

[From Newsweek, Ju ly  23, 1962]
F is herm en’s W o e : W hy  T he y Don ’t Go Down to th e Sea

To the  schools of tou ris ts on the ir ann ual  summer migrations , the  old New England  fishing towns looked th e same as ever  las t week, with cork-s tudded nets drying in the  sun and the stubby trawlers  and draggers  creak ing on the  dock- side swells. With the  pictu resque scenery, however, the re was forlorn evi­dence—decaying piers, shu ttered  warehouses, wornout vessels—th at  America’s oldest industry is dying. Once a keystone of privat e enterprise, whose early  profi ts led to a new lan d’s first  in dustr ial  complexes, commercial fishing is  now a neglected sof t spot in the  nat ional economy.
In the  pa st decade, 31,000 fishermen  and 16,000 fishing boa ts have been beached. In  Gloucester, where men have been going down to the  sea since 1623, the fishing fleet has  dropped from 400 vessels to less than 100. Dis tress signals are  par ticu lar ly urgent  in New England, but  many a por t along the  lower Atlant ic, gulf, and Pacific coas ts a lso may be abandoned to the gulls and tourists.San Diego’s tuna fleet, numbering 833 boa ts 10 years ago. is down to 210. The salmon catch off Alaska and the  Columbia Rive r is hal f of wh at it  was 15 years ago. In a decade the oyster take  from Long Isla nd Sound and  Chesapeake  and Delaware  Bays has  dropped 19 million pounds. The  Gulf of Mexico’s shr imp indust ry a lso has  been hit  hard .
Once a strong chal lenge r to Japan as the  world’s foremost fishing natio n, the United States in the  last 2 years  has  dropped to fifth behind Red China. Peru,  and Russia . Ironically, this  decline  has  come at  a time when Americans  are  eat ing  more fish than ever. Bu t nearly ha lf of these  fish are now caught in foreign bo at s; by 1975, the foreign  boats will account for thre e-quar ters of all fish eaten  in the  United States.
Fore ign competi tion, archaic laws, the  vagarie s of na ture  (disease  has  deci­mated the oys ter be ds ; the shrimp have moved to deeper waters in the gul f), and the high cost of moderniza tion have a ll had a pa rt  in entangling the  industry in a skein from which it  may not be able to escape. Bu t among the  basic troubles are the  very vir tues that  once gave the fishing industry its streng th—the inde­pendence and stubbornness of men who fish for a living. Unlike the farm er, the fisherman has  asked for, and received, comparativ ely lit tle  Government aid.“The troub le with the  fishing ind ust ry,” says  Ray Kershaw , head of the Glou­ces ter Whit ing Association, “is th at  it is made  up of rugged individualists , who don’t sha re problem s in common.” “The only time  the industry came close to uni ting  w as af te r World War  II ,” adds Thomas O’Brien, one of Gloucester’s top
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fis hing  ag en ts . “B ut  th ey  d id n’t know  how to un it e .” On th e qu es tion  of  ta ri ff s,  
fo r in stan ce , fis hing -b oa t oper at ors  wo uld like  to  see them  ri se ; pr oc es so rs  w an t 
them  le ft  alo ne . Bec au se  se gm en ts  of  th e in dust ry  fr eq uen tly con tr ad ic t ea ch  
ot he r,  st ro ng  a ll ie s of  th e in dust ry  such  a s S enato r L ev er et t Sal to nst al l,  o f M as sa ­
ch us et ts , a re  in cl ined  to be ca ut io us ab ou t ta ck ling  it s le gi sl at iv e prob lems.

UN ITE D FRONT

I f  th e fis hing  in dust ry  ev er  go t to ge th er  ef fecti ve ly , it  could  st il l m ou nt  con­
si der ab le  pr es su re . F ra gm en te d an d de cl in in g as  it  is, co mmercial fis hing  is  im ­
p o rt an t to  t he  eco no mi es  o f more th an  a dozen S ta te s : i t em ploys in  a ll  i ts  ph as es  
about 540,000 wor ke rs . The  130,(XK) wh o go to  sea rece ived  $364 mill ion fo r a 
1961 ca tc h th a t sold a t re ta il  fo r $1.1 bi lli on .

Uni ted,  th e in dustr y ’s fi rs t ac t wo uld  lie to mod ify  a 1792 Fed er al  law  th a t 
has ha d mor e to  do  w ith  th e  obso lescen t s ta te  of  th e  U.S.  fis hing  lle et  th an  an y 
o th er fa ct or.  Kep t in  fo rc e by th e mo re  in flue nt ia l sh ip bu ildi ng  in dust ry , th e 
la w  fo rb id s th e purc has e of  fo re ig n- bu il t fis hing  ve ssel s of  mor e th an  5 tons .

Not ing th a t th e  1792 la w  is one of a kind . Sen at or B en ja m in  Sm ith II , of  
M as sa ch us et ts , po in ts  ou t th a t “n o ot he r in dust ry  is  fo rb idde n to  us e fo re ig n 
cap it a l eq ui pm en t.”

B ui ld in g fis hing  ve ss el s in  th e  U ni ted S ta te s is pr oh ib it iv el y ex pe ns ive,  eve n 
th ou gh  Con gres s ap pro pri a te d  $750,000 in 1960 to  su bs id ize on e- th ird of  th e  cost 
fo r a few new bo at s in  New Eng land . The  co st  of  a 124 -foo t st ee l tr aw le r buil t 
in  th e  U ni te d S ta te s come s to  ab ou t $450,000.  tw ice th e pr ic e in  a Dut ch  or  Sc an ­
d in av ia n  bo at yar d . Al ong w ith  barg ai n  pr ices , th e  fo re ig n fish er m an  ge ts  co n­
si de ra bly  m or e en co ur ag em en t from  his  go ve rn m en t to  mod ernize . In  Ca na da , 
a n  in cr ea si ng ly  st ro ng co m pe ti to r, a  fi sh er m an  c an  bu y a $150,000 boa t fo r $9,000 
down . The  C anad ia n  G ov er nm en t pa ys  40 per ce nt of  th e cost,  an d th e Pr ov ince  
of  Qu ebe c will  lend  in te re st -f re e  al l bu t $9,000 of th e  re m ai nd er . Ir e la nd  an d 
F ra nce  su bs id ize h a lf  th e co st s of new fis hing  bo at s.

UNDER TH E PA IN T

Am er ic an  port s a re  fil led  w ith  ag ing bo at s be ca us e of  th e  high  co st  of  bu ild­
ing . In  Glouc es te r, th e  aver ag e tr aw le r is  25 yea rs  old . Fa mily -o wne d,  th e 
bo at s a re  kep t in  to p re pair , bri ghtly  pai n te d  w ith  ora ng e m ast s and  sea-gree n 
hu lls.  But th e sp ir it ed  co lo rs  do n’t foo l th e in su ra nce  m en. W ith se aw ort hin es s 
in  qu es tio n,  in su ra nce  pr em iu m s on mos t boa ts  a re  al m os t ou t of re ac h—in  
some cases, th e  c os t of  in su ra nce  o ve r 10 years  w ou ld  pa y fo r a new vesse l. And 
th e  Glouc es te r boat s a re  in  be tt e r sh ap e th an  th e  ru st in g  hulk s th a t bert h  a t  th e 
d il ap id ate d  Bos ton F is h  P ie r,  or  in  P ort la nd , Ma ine, w he re  one mem be r of  th e 
li tt le  flee t has  be en  going  to sea fo r 75 ye ar s.

Few  of  th e fis hing  ve ssel s th a t sa il  from  R uss ia n  port s a re  m or e th an  10 yea rs  
old . The  men  of  Glouc es te r, wh o fish  th e Ge orge s B an k du e east  of  Ca pe  Cod 
a t th is  tim e of  yea r,  ha ve  bee n get ting  a goo d loo k re ce nt ly  a t th e So viet  tr a w ­
le rs  an d fa ct or y sh ip s whi ch  proc es s an d free ze  th e ca tc h on th e sp ot . So fa r,  
in w hat was  once v ir tu all y  a p ri va te  U.S.  pr es er ve , th ey ’ve co un ted mor e th an  
10 0 st ee l-h ul led R uss ia n ve ssels , nea rly al l of  th em  ne wer , la rg er , an d fa r  
be tt e r eq uipp ed  th an  th e wo oden  tr aw le rs  in th e  d ou gh ty  Glouc es te r fleet. Ev en  
G ha na , an  un de ve lope d nati on  on ly 5 year s in de pe nd en t, has tr aw le rs  mor e up  
to  da te  th an  A m er ic a’s.

A new an d gl ea m ing D an is h  tr aw le r pai d a ca ll a t P o rt la nd  re ce nt ly , show ed  
off it s mod ern gear an d it s ca rp et ed , ai r- co nd it io ne d cr ew ’s quart ers . W he n one 
of  th e  vi si to rs  po in te d out  th a t a t th e en d of  a day’s wor k he  w en t be low  an d 
pu t on a  sm ok ing ja ck et,  an  un ab as hed  New E ngla nder  re p li e d : “ W he n we fin ish  
our work,  w e go b elo w and p u t on  l if e ja ckets .”

Al ong w ith  th e  dis co m fo rt s and da ng er s,  m os t Amer ican  fis he rm en  m ust  con­
te nd  w ith  wag es  th a t bea r no  st ab le  re la ti onsh ip  to re ta il  pr ices . G lo uc es te r 
fis he rm en , fo r an  ex tr em e ex am pl e w er e re ce nt ly  re ce iv ing 1.5 ce nt s fo r a po un d 
of  w hit in g  w hi ch  re ta il ed  a t 26 ce nt s a po un d a  few  blo cks aw ay . Nor mal ly , 
th ey  ge t an  av er ag e of  abou t on e- th ird of  th e re ta il  pr ice.  W he n fis hing  is goo d 
a cr ew  mem be r m ay  earn  $135  fo r a 7-d ay tr ip , bu t he  get s few fr in ge bene fits. 
R esu lt : Not  m an y yo un g me n a re  fo llo wing th e ir  fa th e rs  to  sea . In  Bo sto n,  70 
per ce nt of  th e  co mmercial  fis he rm en  a re  51 or olde r.

W hy  is n’t m or e do ne  to  he lp  an  ob viou sly  tr ou ble d in dust ry ? P a t Mc Hu gh, 
se cre ta ry -t re asu re r of  th e A tl an ti c F is her m en ’s Un ion , may  ha ve  th e a n sw e r; 
“T her e is no  do ub t in  my  min d th a t th is  who le  in dust ry  has  been  sa cr ifi ce d fo r
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the nat ional defense.” McHugh poin ts ou t: ‘‘Preside nt Eisenhower turn ed us down twice when the  Tar iff Commission agree d th at  we need protect ion. I ’m not blaming Ike, but  we were sacrificed because of bases in Iceland . Preside nt Kennedy isn’t helping eith er.” As the indust ry well knows, fishing is more im­portant to the economies of friends  such as Canada, Iceland, and Norway than  it is to the  United  States. And tha t, of course, may have much to do with  Wash ington’s indifference to the home fisherman’s plight.
BA CK WAR D

But  if American fishermen are  being sacrificed to foreign cooperation, they are  also paying a high price  to tradit ion . “I t is backwardness  of technology, even more than  wages, that  al lows f ishermen in othe r countries  to undersell us in our ports ,” says Senator  Smith, whose brief c areer as the fishermen’s good friend in Congress will end in January with  exp irat ion of his interim appointment as replacement for an old Harvard roommate,  John  F. Kennedy.There is no question of matching the  modern boats of  R ussia  a nd Jap an.  But modern gear would have helped the Maine sardine indust ry las t yea r when the herr ing catch fell  disa strously  to 51 million pounds,  from 152 million in 19(10. Each year, Maine loses thousands of bushels  of her ring because  its ant iquated seining gear  cannot  be used on its  rocky coast. In similar  conditions, European fishermen have developed a way to at trac t herrin g with  lights and  suck them into boats w ith  pumps.
Gloomy as the  general picture is, two U.S. fishing por ts are  thriv ing.  Both— San Pedro, Calif., and  New Bedford, Mass.—use the ir old boats in new ways.Three yea rs ago the tuna industry in San Pedro, a wa ter fro nt extension of Los Angeles and  the  busiest  fishing por t in the Nation, was “up aga ins t the  w all” in the words of the  Bureau  of Commercial Fsheries. Now the  Cali fornia Departm ent of Fish and Game is warnin g again st the dang ers of deple ting the tun a supply by overfishing, even though the queen of the San Pedro  fleet is a 19-year-old converted minelayer. In the inter im, San Pedro’s tun a clippers have  been converting from pole fishers to purse seiners—vessels employing huge nets  which can be closed like the stri ngs  of a  purse, capturin g thou sand s of fish in a single sweep. Equipped with  rada r and  sonar devices, and in some cases with tuna -spo tting helicopters, the  clippers are able to find a new school of fish every ha lf hour aga ins t the old average  of two or thre e times a day.

TA ST Y CHANGE

New Bedford, the grea test whaling center of the 19tli century , has  become in recent years the world’s leading  producer of scallops, and its fleet has  grown by 30 vessels in the pas t decade. Much of New Bedford’s success is due to mod­ern merch andis ing (e.g.. an ann ual  scallop fes tival) .Nothing has excited the fishing indu stry  in recen t years as much as the de­velopment of an inexpensive, high-protein prod uct called fish “flour,” a powder which utilizes a fish’s nearly worthless  head, fins, and inte rna l organs.  Ob­viously, such a product would be a boon to an industry tha t now discards  2.4 million pounds of was te for every 1 million pounds of fillets. Fish-Hour advo­cates  claim if can help alleviate  most of the  globe's nut ritio nal  problems. But for wha t Senator  Paul Douglas of Illinois, a fancier of fish flour, calls esthe tic reasons (the American housewife would be repelled by such a produc t), the Food and Drug Administration  has ruled that  it canno t be sold in the United State s. A product  banned in its  homeland has l ittl e export value.Even if the  FDA changes its mind, fish flour could hardly be more than a pall iative for  an industry  whose basic  problems seem fa r too deep for any solu­tion shor t of a strong and quick infus ion of scientific  technology—modern  boats and gear, new methods of locat ing and preserving the  catch.  Already in pre­carious financ ial condition, the ind ust ry isn’t likely to hand le the job on it s own.Wh at are its  chances of gett ing the “immediate and long-term Government assi stance” that  Sena tor Smith says  the industry must  have  if it is to survive? No one can  say for certa in, but one expert in the ways of fisheries and Congress­men no tes: “Only five Senators listened to Smith’s plea from the floor to give American fishermen a chance to compete on even term s with foreig n boats. Obviously, the re wasn ’t much inte rest . It  would be sad to see the  fishing fleets disappea r, b ut Congress has so many problems to consider.”
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[From the  St. Louis Post-D ispatch, Sept. 25, 19C1 ]

R evolutionary New  F oods

Fis h flo ur  is a d ie t ite m  of  which  mos t A m er ic an s pr ob ab ly  ha ve  ne ve r he ar d. 
B ut to  som e 1,800  mill ion hu m an  be ing s, co m pr is in g tw o-thirds of  th e w orld’s 
po pu la tio n,  in mos t of  th e  un de rdev elop ed  co un tr ie s,  wh o ca nn ot  af fo rd  m ea t 
and mi lk,  it  o ffe rs a m ea ns  of  get ting  an im al  pro te in  in to  th e di et  an d all ev ia ting  
se riou s prob lems of  m al nutr it io n . Alo ng w ith  flsh flo ur,  which  ta kes  th e plac e 
of  m ea t, a new flu id has  be en  deve lop ed  to  ta ke th e plac e of  milk—a pr ed om i­
nan tly  ve ge tabl e m ix tu re  evolve d a ft e r 7 years ’ ef fo rt by th e In s ti tu ti on  of  Nu­
tr it io n  of  C en tr al  Amer ica an d Pan am a,  and ca lle d In ca par in a.  F is h  flour,  
which  is 80 to  85 per ce nt  pr ot ei n,  ca n be pr od uc ed  fo r as li tt le  as  15 ce nt s a 
po und, an d In capari na, al so  h igh in pr ot ein,  f o r a ce nt  a gla ss .

The  U ni te d N at io ns Fo od  an d A gr ic ul tu re  O rg an iz at io n has  ta ke n an  ac tive 
in te re st  fo r th e past  10 years  in  th e  de ve lopm en t of  low -co st pro te in  food s fo r 
pr ot ein- de fic ient  co un tr ie s.  F is h  flour is now be ing pr od uc ed  fo r hu m an  con ­
su m pt io n in  Per u,  th e Un ion of So uth Afri ca , Morocco,  Sw eden, Norwa y,  Ger ­
man y,  Can ad a,  and th e U ni ted St at es . H er e in  our ow n co un try,  Sen at ors  
Do ug las , of  Il lino is , an d Sal to ns ta ll , of  M as sa ch us et ts , in wh ose S ta te s p la nts  
of th e  in dust ry  a re  lo ca ted,  ha ve  bee n tr y in g to ge t flsh  flo ur  ap pr ov ed  by th e 
Fo od  a nd  D ru g A dm in is tr at io n  a s a food.

The  FD A ob ject s be ca us e th e flour,  be ing mad e from  wh ole  flsh, co nt ai ns in ­
gre die nts  no t ord in ari ly  co ns id er ed  fit fo r hu m an  co ns um pt ion in th e  Uni ted 
S ta te s an d m us t th er ef ore  be te rm ed  adult era te d . Sen at or Dou glas  sa ys  the 
FD A ad m it s fish flo ur  is  who leso me;  he  co nt en ds  th e FD A ob ject io ns  are  
es th et ic . I f  fish  flo ur is wh ole som e, w hat  ob ject ion ca n th ere  be  to  ap pr ov in g 
it, pr ov id ed  it  is  cl ea rly labe le d?  Am er ic an s w ith sm al l incom es,  wh o are  no t 
bo th er ed  by es th et ic s,  m ig ht  find it  val uab le  in re liev in g pr ot ei n def icie ncy . 
Also , it  wo uld  be  aw kw ar d fo r Amer ican s to  r ec om men d to th e ir  un de rn ou ri sh ed  
fr ie nds f ood  t he y them se lv es  w er e un w ill in g to  eat .

[From  the Boston Herald, Oct. 22, 1901]

F is h  F lour

H alf  th e i>eople of  th e w or ld  to da y a re  su ff er in g from  som e fo rm  of  m aln u tr i­
tio n an d m ill ions  a re  su ff er in g spec ifi ca lly  from  pro te in  def icie ncy . Ye t one of  
th e ch ea pe st  an d mos t abundan t so ur ce s of  pro te in  is be ing kep t off th e  wor ld  
m ark et by re d ta pe in W as hi ng ton.

Thi s is  a food  ad dit iv e ca lle d wh ole flsh  flour,  wh ich  is  be ing m an ufa ct ure d  
in  New B ed fo rd  an d New Y’or k ou t of  tr ash  fish which  unti l re ce nt ly  w er e con­
side re d w or th le ss .

P re li m in ary  te st s ha ve  s ho wn th is  f lour  to  lie high ly  ef fecti ve  in cur in g kw as hi­
ork or an d o th er ch ild ho od  an d ad u lt  di se as es  re su lt in g  fro m pro te in  defic ien cy. 
The  prod uc t, whi ch  is  m ad e ou t of who le fish —dr ied,  def at te d , de od or ized , an d 
redu ce d to  a fine  po wde r—ca n be  su cc es sful ly  m an ufa ct ure d  a t a pr ic e of  only 
14 ce nt s a po un d.  I ts  pro te in  co nte nt  is in  ex ce ss  of  80 per ce nt  by  weigh t.

W hy  th en  is  it  no t be ing ru sh ed  ou t to A fr ic a an d As ia an d L ati n  Am eri ca , 
w he re  s uc h co nc en tr at ed  f oo d is de sp er at el y ne ed ed ?

The  an sw er , so fa r  as  th e  Amer ican  pro du ct  is  co nc erne d,  is  th a t th e Foo d 
an d D ru g A dm in is tr at io n has  de nied  it s  ap pr ov al . Th e FD A has  foun d “ in ­
fo rm al ly ” th a t who le flsh flo ur  is an  adu lt era te d  art ic le  under  th e law  be ca us e 
it  w as  mad e “w ith out  th e  rem ov al  of  th os e po rt io ns of  th e  fish, in cl ud in g th e 
in te st in es  an d in te st in al co nt en ts , th a t a re  n ot re gar ded  a s ac ce pt ab le  fo r hu m an  
food  in th e U ni ted S ta te s. ”

Tec hn ical ly  th is  fo ot -d ra gg in g by th e FD A does not bar th e export at io n  of  
fish  me al.  B ut it  wou ld  be  psyc ho logica lly  un so un d to  sh ip  ab ro ad  food  which  
ha s bee n off icia lly labe led un fit  fo r hu m an  co ns um pt ion in th e U ni ted Sta te s.

R ep re se nta tive H as tings K ei th  an d Sen at ors  Sal to ns ta ll  and Sm ith of  Mas­
sa ch use tt s a re  wor ki ng  hard  to  per su ad e th e FD A th a t th is  wh olesom e an d 
he al th -g iv in g foo d pro du ct  comes w ith in  th e  pure  foo d la w s an d viol at es , if  
an yt hi ng , on ly  a va gu e est het ic  st an dar d . Mr . K ei th  has  even  in trod uc ed  a bil l 
to  m ak e th e st a tu to ry  re quir em en ts  m or e f lex ibl e.

Meanw hi le,  ho we ve r, th e  w or ld ’s hu ng ry  w ai t. Su ch  who le fish  flo ur as  th ey  
ge t com es from  R us si a and th e Sca nd in av ia n co un tr ie s.  The  U ni ted S ta te s,  
wh ose fish le ft ov er s a re  now  g oin g t o fee d mink,  c an not help.
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(F ro m  th e In dia nap oli s S ta r,  Nov . 22,  1961]

L et  t iie  T ast e T el l

Som e Amer ican  fish proc es so rs  a re  in  a deb at e w ith  th e Food  an d Dru g A dm in is tr at io n ov er  th e m ar ke ting  of  a foo d su bs ta nc e kn ow n as fish  flou r. I t  is no t a flour,  ac tu al ly , bu t a pro te in  po wde r prod uc ed  fr om  fish  by a se ri es  of cooking , w as hi ng  an d gr in di ng  pro cesses .
Fi sh  flour is to ut ed  as  a ve ry  benefic ial  fo o d , part ic u la rl y  fo r peop le wh ose d ie ts  a re  lim ited  by i>overty, be ca us e it  pr ov id es  high ly  nu tr it io us pro te in  an d m in er al s a t re la tivel y low  cost .
Th e FDA, ho wev er , has  so  f a r re fu se d to per m it sa le  o f fish  po wde r fo r hu m an  co ns um pt ion.  The  FD A ho lds th a t it  m ust  be re gar de d as  an  “a d u lt e ra te d ” pr odu ct  be ca us e it  is mad e from  wh ole fish  which  incl ud e “e st het ic al ly  ob jec ­tion ab le ” par ts . I t is  no t ar gu ed  th a t th e pr od uc t is  im pu re  or un who les om e or  ha rm fu l. I t is  s im ply th e idea  to  which  th e FD A ob jec ts . I t  fig ures  th e st uf f m ig ht  be re pu gn an t.
An ar gu m en t lik e th is , as  a m att er of  Gov ernm en t re gu la tion , m ak es  no  sense a t al l. Wh o a re  th e FDA bure aucra ts  to de cide  w hat  i»eople will  lik e or  no t lik e to  eat ?
Su ch ar ro ga nc e is  th e const an t pe ri l of  Gov ernm en t re gul at io n. C er ta in ly  th e op er at io ns  of  th e Fo od  an d Dru g A dm in is tr at io n a re  of g re a t va lu e an d ne ce ss ity  in guar din g th e pu bl ic  again st  harm fu l su bs ta nc es , again st  m is la be ling  and ag ai nst  th e ki nd  of  adu lt era ti on  or o th er de ce it  which  re su lt  in  pro du ct s which  a re  no t w hat they  pr et en d to  be. B u t w'hen th e  ag en cy  ba ns  a foo d pr od uc t on th e g ro un d of  e st het ic s it  is do w nrigh t sil ly .
We ha ve n’t  th e sl ig hte st  idea  w het her  an yo ne  w ants  to  e a t fish  flo ur  or  no t. B ut  if  it  is who les om e an d someone  w an ts  to  of fe r it  fo r sa le,  peop le shou ld  be all ow ed  to  de cide  fo r them se lves  w het her  th ey  lik e it  or  find it  re pu gn an t.

[F ro m  th e New Bed fo rd  Sta nda rd -T im es , Oc t. 31, 1961]
F i s n  F lour N eeds  H elp

An im port an t loc al in du st ry .
A v it a l pr ot ei n food.
A ch ea p,  ea si ly  tr an sp ort ed  nu tr ie n t.
A too l in  th e “cold  w ar .”

F is h flo ur fit s th is  de sc ript io n— a foo d th a t un de rdev elop ed  nati ons need ba dl y bu t do  no t get  in suf fic ien t quan ti ti es be ca us e th e U.S.  Fo od  an d Dru g A dm in is tr at io n has ru led th a t fish  flo ur is “e st het ic al ly  ob ject io na bl e. ”F or mo re  th an  a yea r th e Ne w Bed fo rd  Fis h Pro duct s Corp. , w ith th e ass is t­an ce  of  la w m ak er s in  th is  ar ea , has pr es se d th e FD A to  w ithdra w  it s ob ject ions  to  th e sa le  of  fish  flo ur  in (lie U ni ted St at es . If  th is  is  done , fish  flo ur  could  be ex pe cted  to ge t muc h w id er  d is tr ib u ti on  ab ro ad .
W or ldwide d is tr ib u ti on  of fish  flo ur wi ll do mu ch fo r hu m an ity.  Su pp or tin g th is  view, Ge orge  Mc Go vern, d ir ec to r of  th e  Fo od  fo r Pe ac e pr og ra m , tol d del eg at es  to  th e In te rn ati onal Co nferen ce  on Fis h in N ut ri tion :
“V iew ed again st  th e  pi ti fu l ba ck dr op  of  th e  w or ld ’s cr ip pl ed  ch ildr en , an y de­ci sion  to  cu rb  th e pr od uc tion  of  a  hea lt h fu l pro duct  * * * is  no t so un d. ”Per so ns  who  ha ve  ta st ed  fish flo ur  ha ve  vo ice d no  ob ject io ns  to  it.  W ha t ho lds ba ck  F ed er al  ap pr ov al  is th e se ct ion of  a foo d law  th a t fo rb id s ce rt ai n  dec om posed  su bs ta nce s from  be ing sold.
W hi le  fish  flour is mad e of  who le fish, it  is fi rs t gr ou nd  an d was he d wdth ch em ical  so lven ts,  th en  cooked  an d dr ied.  The re su lt  is  a food th a t co nt ai ns  more pr ot ei ns  th an  be ef  or  sk im med  mi lk.
Lea rn in g th e  ad van ta ges of  fish  flour,  W el fa re  Sec re ta ry  Ribic off  or de re d the FD A to  ta ke  a seco nd  look so th a t it  ma y be  sold ev er yw he re  in  th e  wor ld  an d ta ke  i ts  plac e as  an  im port an t nu tr ie n t fro m th e  U ni ted St at es .
T h a t sec ond look prob ab ly  wi ll be giv en la te r th is  ye ar . B ut in ord er  to  ge t th e  co mplete  reco rd  on fish  flour,  la w m ak er s in fo u r S ta te s ha ve  as ke d re si de nts  of  G re at er  New Bed fo rd , mem be rs  of  th e fis hing  in dust ry , an d an yo ne  els e in te re st ed , to  mak e kn ow n th e ir  view s in  fa vor of  th is  im port an t pr od uc t.Mail  in  su pport  of  fish  Hour  shou ld  be se n t by No vemb er 15 to  th e H ea ring  Clerk , D ep ar tm en t of  H ea lth , Edu ca tion , an d W el fa re , Room 5440, 330 In de pe nd ­en ce  Av enue  SW., W as hi ng to n 25, D.C.
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Ther e is  on e im port an t po in t to remem be r. Eac h le tt e r m us t be ac co m pa nied  
by five copie s, ac co rd in g to  FD A re gu la tion s.

Th e New Bed fo rd  F is her m en ’s Union , a t 62 Nor th  W ate r S tr ee t,  an d th e New 
Bed fo rd  Se afoo d Co uncil , a t 60 N or th  W ate r Str ee t,  ha ve  vo lu nt ee re d to m ak e 
such  c op ies  fo r th os e wh o a re  u na bl e to do  so them se lves .

The  m ea ns  a re  a t han d t o ai d a New  B ed fo rd  i ndust ry  a nd  t o pr ov ide a va lu ab le  
foo d fo r th e  w or ld . A le tt e r— plu s five copie s—will  do  it.

Mr. K eit ii. This approval  is backed by many of the  country’s out­
standing food scientists and physicians, and I will provide a list of 
them, along with thei r comments.

(The listing mentioned is as follows:)
E xtracts of F ood Sci en tist s ( and Oth er s) in  Support of th e Origina l 

P roposed Standards for W hole F is h  F lour

Many of  th e  countr y’s ou ts ta ndin g foo d sc ie nti st s w ro te  le tt e rs  to  th e Fo od  
an d D ru g A dm in is tr at io n  in su pport  of th e origi na l pr op os ed  st an d ard  fo r 
wh ole fish flour.  T hi s im pr es sive  su pport  w as  igno re d in  th e Com m ission er ’s 
su m m ar y of  th e  ev id en ce :

Dr. E. R. P ari se r,  re se ar ch  ch em is t. B ure au  of  Com mercia l F is her ie s Tec h­
no log ica l Lab ora to ry , Co lleg e P ark , M d.: “F is h pro te in  co nc en tr at e re pre se n ts  
th e  be ginn in g of  an  en ti re ly  new fis hing  in d u s tr y ; it  wi ll deve lop  as  ex plos ively 
as  th e gr ow th  of  wor ld  popula ti on; it  w ill  ra nk  fo re m os t in  im port an ce  w ith  
bu t a few o th er in dust ri es , ca pa bl e of  pr od uc in g a ch ea p,  hig h- qu al ity food , 
av ai la bl e to  ev eryo ne , ev er yw he re . We  feel  so  conf iden t ab ou t th is  tr en d th a t 
we  co ns id er  it  to  be our  duty  to  m ak e a  mos t vi go ro us  ef fo rt fo r th e U ni ted 
S ta te s to  be in th e  v an guard  of th is  ad va nc e. ”

P aul G. Hof fm an , M an ag in g D irec to r.  Sp ec ia l Fun d,  U ni ted N a ti o n s : "W hi le  
in P eru  quit e re ce ntly  I in qui re d as to  th e  s ta tu s  of  th e  fis hm ea l ex pe rim en t. 
R ep or ts  I rece ived  w er e mos t en co ur ag in g.  On th e ba si s of  th es e re port s,  I 
am  per fe ct ly  w ill in g to  w ri te  to th e Fo od  an d D ru g A dm in is tr at io n, ad vis in g 
them  of  my  per so nal  in te re st  in th e pr od uc tion  of  low -co st,  hi gh -q ua li ty  p ro te in .”

H. M. Sc ot t, pr of es so r,  an im al  sc ien ce, U niv er si ty  of  Il li n o is : “ I f  th e id ea  of  
co ns um ing who le fish  flo ur  d is tu rb s th e est het ic  sens e of  som e people, th is  by  
it se lf  sh ou ld  no t de ny  oth er s th e  ri g h t to  us e th is  m ate ri a l if  th ey  ch oo se  to  
do  so. Ther e is  am pl e ex per im en ta l ev iden ce  to  in dic at e * * * th a t who le 
fish flo ur  i s su per io r to  th e p a tt e rn  of  an y sing le  fr acti on  of  th e fish * * *. The  
is su e sh ou ld  be re so lved  on a nu tr it io nal ba si s. ”

M ar gar et  A. Oh lso n, direc to r,  D ep ar tm en t of  N utr it io n, S ta te  U ni ver si ty  of  
Io w a : “I  ca n vi su al iz e m an y us es  fo r th e  pr od uc t * * * in cl ud in g us e in  our 
so ciety in  th e ev en t of  a m aj or d is ast er which  wo uld lim it  our no rm al  foo d 
su pp lies .”

Dr. H.  E.  Sc he nd el,  re se ar ch  as so ci at e in  nu tr it io n , U ni ver si ty  of  Il li no is : 
“T he  avail ab il it y  of  fish  flo ur  fo r en ri ch m en t of  d ie ta ry  pro te in  now re quir es 
th e im m ed ia te  a tt en ti on  of  st at es m en . The  pe rs is te nce  of  pro te in  m aln u tr it io n  
in th e years  to  come  will  be a ju dgm en t which  th e sh ou ld er s of  st at es m en , 
ra th e r th an  nu tr it io n is ts , will  ha ve  to  be ar  * * *. The  ev al uat io n of  a pro du ct  
so vi ta l to  th e  su rv iv al  of  m ill io ns  ov er  th e wor ld  shou ld  be m ad e on th e  ba si s,  
no t of  e st heti c  ob ject ions , bu t of  m or e ob ject ive cr it eri on  : i.e.,  n u tr it io na l val ue. ”

Ag nes F ay  Morga n,  D epar tm en t of  N utr it io n , U ni ver si ty  of  C al if orn ia  : “I f  
th e  only  ob ject io n is  an  e st het ic  one , le t th is  b e pla in ly  st a te d  an d le t th e  p ro sp ec ­
tive be ne fici ar ie s m ak e th e ir  ow n de cis ions , bo th  her e an d ab ro ad .”

H arr y  G. Day , ch ai rm an , D ep ar tm en t of  Che m is try,  In dia na U n iv e rs it y : 
“F is h flo ur  c an  be of  g re at va lu e in m ee ting  th e nu tr it io nal ne ed s of  p eo ple in  al l 
p a rt s  of  th e  wor ld , in cl ud in g th e U ni te d S ta te s.  T her e is  a g re a t di ffer en ce  
be tw ee n fish  flo ur  and food s th a t a re  c onta m in at ed  w ith fi lth .”

R. Ada ms D utc her , pr of es so r em er itus,  Pen ns yl va ni a S ta te  U niv er si ty  an d 
fel low,  A m er ic an  In s ti tu te  of  N u tr it io n : “P ro te in  de fic ien cy is  th e  mos t im ­
po rt an t n u tr it io na l prob lem fa ci ng  th e  wor ld  to da y * * *. I t  is  my  co ns id er ed  
op inion th a t so -call ed  fish flo ur  mos t nearl y  m ee ts  al l th e  mos t de si ra ble  spec ifi ­
ca tion s fo r a pro te in -r ic h fo od  co nce ntr at e. ”

Luc ien A. B av et ta , pr of es so r of  nu tr it io n . U ni ve rs ity  of  Sou th er n C al ifor ni a : 
“T hi s is  a hi gh -q ua li ty  pro te in  whi ch  has be en  show n re pea te dly  to g re at ly  
au gm en t th e  biolog ical  va lu e of  th e  mor e abundan t but les s nu tr it io nall y  ba l­
an ce d p la n t p ro te in s. ”
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J.  A. An de rso n, Ph . D., pr of es so r, U ta h S ta te  U n iv ers it y : “F is h pro te in  shou ld  
he one of  th e mos t ef fecti ve  pro te in s av ai la ble  to  su pp le m en t m an ’s d ie t.”

Vi cto r J.  Sto ne , Esq ., law bu ild ing,  U ni ve rs ity  of  Il li no is : “I  am  su rp ri se d th a t FDA co ns id er s es th et ic s a pa rt  of  it s co nc ern.  I ha d th ou gh t th a t it s job was  
to pr ot ec t ag ai nst  phys io logica l in ju ry  * * *. To  me,  th e  no tio n of  grind in g up  a wh ole  fish  an d pr oc es sing  it  in to  fish  flo ur  is  not  th e  le as t bit  re pu gn an t. I 
wo uld  ha ve  no he si tanc y in ea ting  pr od uct s m ad e of it .”

.To hns on- Me tta -Sc hendel stud y,  "T he  N utr it iv e  Value  of Fis h F lo ur. ” Uni ­
ve rs ity of  Il li no is : “An od or les s, defa tt ed  fish  flour,  ev al uate d  fo r it s pr ot ei n 
qual it y  by th e Mitchell meth od , was  fo un d to  ha ve  a bio log ica l va lu e of  88 per ­
ce nt . At th e 10 -pe rce nt pr ot ei n lev el in  diet , it s pro te in  effi ciency  ra ti o  (g ra m  
gra in  per  gr am  pr ot ei n co nsum ed ) w as  3.24 as co mpa re d to  2.85 fo r ski m mi lk an d 3.15 fo r be ef  ♦ * *. When fe d as  th e sole so ur ce  of  pr ot ei n,  fish  flo ur  »prov ed  as  ad eq ua te  as  ca se in  fo r th e re pr od uc tion  an d gen er al  pe rf or m an ce  of 
ra ts  th ro ug h fo ur gen er at io ns  * * *. All our d a ta  su pp ort  th e  vie w th a t a good 
fish flo ur co uld be of re al  sign ifi ca nc e in  he lp in g to  su pp ly  th e pro te in  needs 
of  th e w or ld .”

FAO In te rn ati onal Con ferenc e on F is h  in N utr it io n,  1961, W as hi ng to n,  re port  *of  U.S . de le ga tion : "T he  pap er s pre se nt ed  a t th e  Co nferen ce  * * * in dic at e th a t 
a  ‘fish flo ur ’ ca n be pre pa re d so th a t it  w ill  re ta in  high  nu tr it io na l va lues , as  
show n in bo th  an im al  an d hu m an  ex pe rim en ts  * * *. The  U.S . de le ga tio n in tr o ­
du ced a reco mmen da tio n th a t FAO sh ou ld  deve lop  min im um  st andard s fo r 
fish  flo ur  * * * an d ad op t m ea su re s to  en co ur ag e th e pro du ct io n an d co ns um p­
tio n. ”

Antho ny  A. Al banese,  Ph . D., direc to r,  N utr it io n  an d M etab ol ic  Res ea rc h Div i­
sio n, B ur ke  Fou nd at io n R eh ab il it at io n  Cen ter, New  Y o rk : “S om e of  th e to le r­
an ce s which  th e FD A wi ll ac ce pt  in  f oo ds  se rv e to  em ph as ize th e ir  co mplete  lack  
of  under st andin g  w ith  re gar d  to  ‘fish flo ur .’ I won de r how m an y of  our ci tiz en s 
re al iz e th a t cow  m an ur e is a perm it te d  to le ra nc e in  milk . * * * Actua lly , th e 
p re para ti on  of  fish  flour is  a fa r  cl ea ne r proc es s th an  is th e pre para ti on  of  ge la ­ti n  from  c arc as s re sidu es  o f f arm  a nim al s. ”

Dr . F re de ri ck  J.  Sta re , ch ai rm an , D ep ar tm en t of  N utr it io n, H arv ard  Uni­
ve rs ity  : “O n th e pr ot ei n sco re , you ca nnot im prov e on or  su rp as s th e qual ity 
of  fish pr ot ei n ♦ * *. F is h sh ou ld  be in clud ed  in  th e die t a t le ast  fo u r tim es  pe r we ek .”

Mr. Keith . Before concluding, T want to comment just briefly on a particularly unfor tunate  situat ion related to this issue, which has caused considerable confusion. Chief opponents to FPC , aside from the Food and Drug Administ ration, have been from the great wheat- producing States of the Midwest. This is unfortunate,  not that we should have some oppostiion, but that  this opposition stems from a basic misunders tanding as to the purpose of this product. The word “flour,” I am afraid , lias been the red flag in this case, and has un­
necessarily alarmed the milling interests.

As T have said, this is not a flour at all, but a protein supplement designed and intended to be added to existing foods. It  can be added, for example, to the native diet in an area where there is a lack of quality protein. FPC has nothing to do with the grain flour we consume in great quantities. It  cannot be used alone to make food— it is merely a supplement to be used much as we use vitamins in the supplementation of our diet.
“Fish flour” can actually be helpful in increasing the use of wheat in foreign countries, where a high quality protein is required. The addi­tion of a small amount of FPC  to the wheat product would transform  it into a food with the prote in equivalent of milk.
Mr. Chairman, others can point out many more significant aspects of this produce and comment, T am sure, on more technical matters.
I would like to thank the subcommittee once again for this oppor­tuni ty to present my views and conclude with this observation:
Fish  flour, or FPC,  as you wish, offers great promise to the millions of people in the world today who suffer “chronic starvation.”
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The Bureau of Commercial Fisheries points out that our American 
industr ial fisheries could supply from the catch of just one fishing 
season all the protein needed by our entire population during the 
expected 2-week period of national emergency tha t would follow a 
massive nuclear attack.

Our fishing industry today could produce enough fish protein con­
centrate to squelch the severe protein malnu trition  throughout South 
America. Think of the implications of such a program.

All the significant benefits I have listed today could be lost, how­
ever. We must not permit an “esthetic objection,” if indeed one exists, 
to delay any longer the worldwide distribut ion of a product that could 
become one of our most effective weapons in the global fight against  
hunger and  disease.

Thank you, Mr. Chairman.
Mr. Rogers of Florida. Thank you very much. We appreciate this 

very fine statement and the thoroughness with which you have pre­
sented it to the subcommittee.

Mr. O’Brien?
Mr. O 'Brien. I would like to join the chairman in tha t statement. 

It is a remarkably clear and fine presentation of views.
But do I  unders tand that the sole objection is because the product 

is from whole fish?
Mr. Keith . I think  that  Food and Drug, who will probably testify 

at a later time, will perhaps back up the reasons back of this objection 
which they have raised. They would word it a little differently, I 
believe, tha n you have put the question, but it is based upon the fact 
that the whole fish contains filth and the law prohibits filth from being 
included.

Our logic is that afte r this washing process, the filth no longer 
exists, And therefore, we feel that that argument that they raise is 
inadequate and illogical.

Mr. O'Brien. We permit practical ly everything that constitues a 
pig to go into human consumption, don’t we ?

Mr. Keith . We do. I think chitlins, which is a favori te food in 
some pa rts of the South, is the intestines of the pig, but as-----

Mr. Rogers of Florida. What about scrapple ?
Mr. Keith. I have often wondered what was in scrapple, but I 

never dared find out.
As Mr. Pike said in his testimony, up in our neck of the woods, and 

in yours, too, we eat, with relish, oysters, quahogs, and my daughter— 
I have two daughters and it is very fortunate in that thei r apprecia­
tion of clams varies. The older daughter, who maintains a more 
esthetic point of view, discards the stomachs and perhaps she has read 
Air. Larrick’s testimony, when she eats a f ried clam, and the younger 
daugh ter likes the flavor of the stomachs and discards the necks. And 
I get the shells.

Mr. O’Brien. What is discarded from a lobster for human con­
sumption ?

Mr. K eith. Well, the people who are knowledgeable about eating 
lobsters, and I  coming from Cape Cod, are very careful to eviscerate 
the intestinal trac t that  goes down the tail of the lobster. I eat the 
green which many people—it is tomale, the liver, I believe—many 
people esthetically  can’t understand how I  could eat this green, and
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then there is something which is called the mother of the lobster. I 
don’t know what it is but my mother told  me about it and I  never have 
eaten that. I don’t know just where it is located.

Mr. O’Brien. But all those things are permissible and they are 
consumed by some people.

Mr. K eith. Certainly lobster is not prohibited from going on the 
markets even though some people consider it as lacking in esthetic 
appeal.

Mr. O'Brien. Thank you very much.
Mr. Keith. Thank  you.
Mr. Nelsen. 1 wish to thank  my colleague for the very thorough 

statement tha t he has made, and it represents  a good deal of study 
and application. I think all o f us recall his very industrious  activity 
dealing with the cranberry situation, and I think his distr ict should 
appreciate his thorough representa tion of thei r problems here, and I 
thank him for his statement.

Mr. Keith. Thank  you.
Mr. Rogers of Florida . I wonder if you might  tell us where this 

fish protein product  is produced mainly now. You mentioned, or 
maybe one of the experts will tell us.

Mr. Keith. Well, I will be glad to identi fy the prime source of the 
product at the moment, which is in the city of New Bedford, and we 
are going to hear later  on from Mr. Levin who owns VioBin—or is 
one of the owners of VioBin Corp., which has a p lant in my district. 
We are going to hear also from Dr. Jukes  whose knowledge of this 
problem started back in 1927 when they discovered that cod liver, 
which I believe would be considered unesthetic-----

Mr. Rogers of Florida . I would agree with the gentleman.
Mr. Keith (continuing). Was a very fine source of a heal thy n utr i­

tional food, and when fed to chickens which weren’t otherwise laying, 
the health of these chickens improved.

This started back in 1927 and was known as fish meal later  on, and 
it has been used on mink farms in my distr ict for a long while.

Mr. Rogers of Florida.  What I was wondering about, you spoke of 
this being used in Peru and some other places, and I wondered if 
there is much production outside.

Mr. K eith . I am very glad you mentioned tha t because it has  been 
reported that  both the Russians and the Swedes are  in this field and 
producing this, and in our efforts to help underdeveloped countries, 
the Russians I  would say were not inhibited by the same things.

Mr. Rogers of Florida.  Yes. Do we know to what extent this pro­
duction has reached?

Mr. Keith . I don’t, but I think  the Bureau of Commercial Fish­
eries does know.

Mr. Rogers of Florida . They could give this to us.
Mr. Keith. And they perhaps could furn ish tha t later.
Mr. Rogers of Florida . Ts there any production in Latin  America 

that you know of?
Mr. Keith. Mr. Levin has been down there and can elaborate upon 

tha t, I think particularly  in Peru and in Mexico.
Mr. Rogers of Florida . Fine. I t is most helpful to have, and I  am 

sure you know the  high regard  in which this subcommittee holds the 
gentleman and we would like to invite you to sit with us.
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Mr. Keith. T thank the chairman.
Mr. Rogers of Florida. Our next witness is the Honorable William 

H. Bates, a Member of Congress, our colleague, Congressman Bates, 
and it is a pleasure for the committee to see you here this morning, and 
wo are most anxious to hear your testimony.

STATEM ENT OF HON. WILLIAM  H. BATES, A RE PR ES EN TA TIVE  IN  
CONGRESS FROM TH E STATE OF MASSACHUSETTS

Mr. Bates. Thank you, Mr. Chairman, and members of the com­
mittee, if I seem a lit tle bi t invigora ted this  morning, it is only because 
I have already had my fish protein.

Mr. Rogers of Florida. Did the gentleman use it on his cereal, or 
did you take it straight as Congressman Springer?

Mr. Bates. T took it straight,  Mr. Chairman, but I want to frankly 
confess th at had T known it was good fo r hair growth, I would have 
taken two portions.

Now, Mr. Chairman, compelling humanitarian and economic rea ­
sons bring  me before you today with regard  to H.R. 9102 and com­
panion bills on the subject of fish protein concentrate, or fish flour, 
as it is called, and I have no hesitancy in urging your favorable con­
sideration of these measures which would permit the sale of whole 
fish protein concentrate in this country.

The question as to whether or  not fish protein concentrate should be 
allowed for us in the manufac ture of foods for human consumption 
has already been the subject of deep and concentrated study. The 
Department of Interior has determined tha t no harm can come from 
this product. Experts  have stated tha t it is a highly nut ritional, high- 
protein food, and further , tha t it is desperately needed to help feed 
the countless millions of human beings who are now suffering from 
protein malnutri tion throughout  the world.

The Food and Drug Adminis tration has barred  such use on 
“esthetic” grounds—tha t is one of those ethereal words, sort of in the 
abstract—contending th at Americans would object to food made from 
whole fish.

Just last nigh t I had some shrimp tha t was not veined. It  h adn’t 
been veined, which I think  is a pretty  good parallel to this  thing. I 
contend, Mr. Chairman, t hat  the decision of the Food and D rug Ad ­
ministra tion should be based on sounder reasoning.

Under Secretary James K. Carr  of the Depar tment  of Inter ior, 
speaking before the annual convention of the National Fisheries In ­
stitute in New Orleans in May of this year, said tha t the manufacture 
of fish protein concentrate “could well be one of the great steps for ­
ward for the benefit of people all over the world,” and added, “I f 
produced cheaply enough, the highly nutritious, easily transported 
and stored fish protein concentrate can both be a blessing to humani ty 
and a boon to the fishing industry.”

Of special interest  also, is the fact tha t the U.S. Patent Office has 
issued at least three patent s on it, and this required a legal finding 
tha t the invention will be new and useful. Leading civil defense offi­
cials are also aware of the reliability , stability , and nutr ient  qualities 
of this food and have spoken in favor of it.
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Secretary Udall and other high-ranking  members of the Inte rior  Department held a special meeting th is year to try to overcome objec­tions by the Food and Drug A dministration to the new food which is made from whole fish. The FDA  contends that  the public would reject the p roduct because of this fact. We believe the public ought to be given an opportunity to tr y it.
The Department of Inte rior  recognizes the vital importance of developing our untapped sea resources. Atten ding this meeting were Presidentia l Science Adviser Jerome Wiesner; former Secretary Abraham Kibicoff of Health, Education, and Welfare; Fowler  Ham il­ton, Director of the Agency for International Development; and other officials. Leaders in high places and world agencies have ex­pressed a special interest in it because hunger  remains the great  human problem of the century. T believe we have a sound answer to  a vita l problem in fish flour, and I  know in my Committee on Atomic Energy we are t rying to develop, as is your committee, a cheaper way t o get water into many countries throughout the world for the prim ary reason of giving food to these people. Here is food which is available and our country has not sanctioned it.
Expe rts a re convinced tha t the  pro tein concentrate is an absolutely pure food—there is no question about it—and it is difficult to  unde r­stand how the Food and Drug  Administration  can rule out the use of this pure food at home while the product continues to be sold abroad. It is my understanding  tha t the fish concentrate can be pro­duced for 12 cents a pound and 16 cents with taste and odor removed. It  contains from 80- to  85-percent protein  and is stable when stored at room temperatures.
The United Nations Food and Agriculture Organization has  whole­heartedly endorsed it as has the U.S. food for peace Director. It  is estimated tha t about 500 million people around the world suffer from protein diseases. A Mexican doctor has said that  about an ounce of the concentrate added to the com, beans, and chili of the daily Mexican diet would change Mexicans mentally, physically, and emotionally.
But until FDA  approves the product, no Government agency can ship it overseas. American disapproval of the concentrate also de­lays its acceptance in other countries. It  has a stigma attached to it. We want to remove tha t stigma. If  the FDA  approves the product but requires tha t only part s of the fish be included in it, Government agencies will be able to ship i t, but the cost of purchasing it will be greatly  increased.
Mr. George McGovern, Directo r of the food for peace program, at, a Washington banquet this year of the Food and Agricu ltural Organiza tion’s International Conference on Fish  in Nutri tion, called on the Food and Drug Adminis tration not to hamper the use of the fish flour for “esthetic” reasons when this  new product offered the “world’s best hope of victory over malnutrition.” This important organization put its stamp of scientific approval on fish flour as a supplement in human food.
The production of fish concentrate would give a much needed boost to the ailing fish industry and it is estimated that New England alone, could yield 3 billion pounds of such fish year ly. The approval of the flour would be a potential boon to the fishing industry.
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In view of the above facts, Mr. Chairman, and members of the 
committee, I respectful ly urge the passage of this proposed legisla­
tion which sta tes tha t no processed seafood product shall be deemed 
to consist of any such substance or to be otherwise unfit for food 
because such processed seafood product is derived from the whole fish, 
provided such produc t is processed under sanita ry conditions and 
afte r processing is nutri tious and in no manner harmful to the health 
of consumers.

Thank  you very much, Mr. Chairman. Tha t completes my state ­
ment.

Mr. R ogers of Florida. Thank you very much for your statement, 
which is most helpful.

I didn’t quite get one fact there that I wish you would c lear up 
for me. You said what area could produce approximately 3 
billion-----

Mr. Bates. The New England area.
Mr. Rogers of Florida. The New England area alone, within 1 

year’s time, or-----
Mr. Bates. Annually.
Mr. Rogers of Flor ida. Three billion pounds of fish.
Mr. Bates. Fish to  be used for such purposes.
Mr. Rogers of Florida. T see. All right . Than k you very much.
Mr. O’Brien?
Mr. O’Brien. I want to thank Mr. Bates for his appearance here 

today and compliment him on his statement.
Can this  product be sold now for  animal consumption in the  United 

States?
Mr. Bates. I unders tand tha t i t can be.
Mr. O’Brien. But not for human consumption.
Mr. Bates. Yes, sir.
Mr. O’Brien. Occasionally I wander through the supermarket, 

which is a dangerous thin g sometimes unless I am accompanied by 
my wife, and I have seen canned rattlesnake and grasshoppers, and 
I wonder how they appeal esthetically to the general public as com­
pared with-----

Mr. Bates. I  jus t thin k it is a mat ter of individua l taste. If  it  
is pure and it is nutriti onal , I believe the people ought to be given 
the opportun ity to t ry i t if  they so desire.

Mr. O’Brien. That is all, Mr. Chairman.
Mr. Nelsen. I wish to than k my colleague for his statement. I 

noted in some of the previous test imony there seemed to be objection 
to the use of the word “flour.” I presume the feeling is tha t i t might 
have some reflection on wheat flour.

Now, if there is objection to the use o f the word, why is not the 
product  identified by a different name? Why not use a different 
approach if  tha t seems to be an objection ?

Mr. Bates. Well, tha t term was used originally. Today it is called 
fish protein concentrate.

Mr. Nelsen. Thank you.
Mr. Rogers of Florida . Thank you very much.
Our next witness is the gentleman from California. We are happy 

to have your statement, Mr. Miller.
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STATEMENT OF HON. CLEM MILLER, A REPR ESEN TATIVE IN 
CONGRESS FROM THE STATE OF CALIFORNIA

Mr.  Miller. Th an k you, Mr . Ch air man , I wish  to  spea k in supp ort 
of H.R.  9101. Th is  bill  wou ld allow processed seafood to be made  
fro m the  whole fish, pro vided th at the finished prod uc t is un ha rm fu l 
an d the  produc t i s processed u nd er  sani ta ry  conditions .

I t  is my un de rst andin g th at  object ions to use of the  whole fish— 
ra th er  th an  the cleaned f ish—ar e not based on the bel ief  t hat  th e fin­
ished  pro duct is uns afe  fo r human con sum ptio n. I t  is based ra th er  
on the  bel ief  th at  fish pro tein con cen tra te made fro m the whole  fish 
wou ld not  find pub lic accep tance . Pr es en t law  wou ld preven t sale  o f 
such  a produc t in the  Un ite d State s alt ho ug h the prod uc t cou ld be 
shipp ed  ab road.

The fac t is t hat  fish p rotei n con cen tra te can be a tas tele ss and odor­
less pro duct. I t fills the bil l as a che ap,  stab le, an d nu tr iti ou s fish 
pro tein concent rate sui tab le fo r worldwid e use as a dietary supp le­
ment.

It s ma nu factu re  would be based on the use of school fish, which 
mean s a catch of  some 10 to  20 ton s del ive red  to a pro cessing pl an t 
at  one t ime. I t  would be vi rtu al ly  impossible to  clea n t hat  amo unt o f 
fish w ithout spoila ge beginning . Cos ts wo uld  soar.

I am more th an  casual ly int ere ste d in the dev elopment  of  process­
ing  meth ods fo r fish pro tein con cen tra te.  I t could be a gr ea t boost 
to the economy of  my con gres sion al di st rict—the no rth coas t o f Ca li­
fo rn ia—an d a means of dive rs ify ing a lumber -based  economy the re.  
Two cou ntie s in my distr ic t, Del No rte  an d Mend ocino, have been 
designated  as redeve lopment are as an d bo th have  subs tan tia l unem ­
ployment  prob lems. Th e stimu lus  of  a new fish processing  indu str y 
wou ld be h ighly beneficia l.

More tha n one-h alf  of the catch o f th e U .S.  Pacif ic N ort hw est  is d is­
ca rde d a t sea for  lack  of markets . I t  is an i ncr edible  waste of  a p lent i­
fu l n atur al  resource.

Th e hake , a  fish in ab un da nt  su pp ly off the  no rth coas t of  C al ifo rn ia 
and now to ta lly  unused, would  be ideal fo r fish pro tein concentrate. 
An annual ha rves t of abo ut 400 mil lion  pou nds of  hake wou ld be 
possible . (T hi s is about 10 perc ent of  the  fish ton nage  lan ded a nnually  
in the  Unite d S ta tes  at pre sen t.)

Two othe r likely  candida tes  fo r fish processing  are  the sau ry,  now 
alm ost  wholely  unused,  and the rockfish,  of  which ma ny v ari eti es  are 
no t used. In  addit ion , the dogfish could  be used  fo r processing and 
help solve a problem  o f o ur  N orthw est com merc ial fishermen who find 
th is unwa nte d fish cro wd ing  into th ei r net s only to  be dump ed back 
int o th e sea.

Use of these fish which abo und in Pac ific  No rth we st wa ter s would 
make year- roun d fishery possible. They cou ld be ca ug ht  in the off 
season of o ther  fish now sold com mercial ly.

From  a con servat ion ist po int of  view, ca tch ing  these cu rre nt ly  un ­
usable fish wou ld be very benef icial and preven t und ue increases in 
th ei r num ber s at the  expense of  fish selective ly caught now.

The finished pro duct—fish prote in con cen trat e—may very well be 
the  ans wer to  one of the  most pre ssi ng  w orldwide  n ut rit ion prob lems 
fac ing us—protein h unger .
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Fiv e pou nds  of  fish would y ield  r oughly 1 pou nd of fish pr ote in con­
centr ate . A person cou ld obtain his  en tir e need fo r anim al pro tein by 
ea tin g 1 ounce of fish prote in con cen tra te dai ly. Since a p oun d would 
sell retail  fo r abou t 15 to 20 cen ts a pound,  th is da ily  requirement  
would cost only  about 1 cen t p er  day .

Every  second, somewhere in the wor ld, a ch ild dies of s tar va tio n. A 
cheap and stable  prote in  sup plement could help end th is tra gic si tu a­
tion .

The investm ent  is m inima l in terms  of the  benefi ts der ived. Pr es i­
den t Kennedy has  reque sted  a supplementa l ap prop riat ion of $500,000 
to begin work on pilot  plan ts where chem ical and biological  processes 
could  be e xplored  unde r the ausp ices  o f the  U.S . Bur eau  of  Com mer­
cial  Fisher ies . It is est imated that  a yearl y expend itu re of  $750,000 
would be needed to ca rry  forw ard thi s developmen t program  inc lud ­
ing  also the  e xp lor ati on  of a physica l process of  trea tin g the  fish.

Once deve loped, these  processes would be made ava ilab le to pr iva te 
concerns  on a roya lty -fr ee  basis. Dom estic  indu str y would be sti mu­
lated and  the  ult imate  wor ldwide benefits would be enormous.

The bill being conside red by your  subc omm ittee , H.R. 9101, would 
remove an  obstacle  to  this  h igldy  beneficial and much needed dev elop­
ment  pro gra m.  1 would urge you to conside r ILK. 9101 fav ora bly .

Th an k you, Mr. C hairm an.
Mr. Rogers of F lorid a. Th an k you ve ry much.
If  th ere  a re no qu estions , I would like to call on ou r colleague from 

Neb rask a, l io n.  Ralp h Bee rma nn.

STATEMENT OF HON. R ALPH F. BEERMANN. A REPRESEN TATIVE IN 
CONGRESS FROM THE STATE OF NEBRASKA

Mr. Beerm ann . Tha nk  you,  Mr. Ch airma n. I have noted with 
some concern the  inc rea sing effo rts of the  industr ial  fish ing ind ust ry 
to int rod uce  whole fish flour  into  the  I ’.S. food supply.  As I un de r­
sta nd  II.R . 9101, it would pro hib it the  I ’.S. Food and  Drug Ad mi nis ­
tra tio n from  findin g that  whole fish Hour is ad ul tera ted as long a s the  
pro duct is nu tri tio us , harm less , and prep ared  under sani tary  condi­
tions .

Since  the pro duct is to be made  by gr in di ng  whole fish—inc lud ing  
heads, scales, fins, and en tra ils—af te r removal of only  the  oils, it is 
difficul t fo r me to un de rst and how we could justi fy  ov erru lin g the 
Food and  D ru g Ad minist ra tio n.  It  may  well be th at the  p rod uct  will 
be nu tri tio us , harmle ss, and prepare d under sa ni ta ry  con dit ions— 
although I underst and these point s have not been pro ven—but it will 
have  one oth er important ch arac teris tic : it may con tain  filthy, pu tri d,  
and  decomposed ma tte r. It is precis ely such substan ces  tha t the Food 
and Drug Ad minist ra tio n and  the  food  indu st ry  have  so succe ssfu lly 
kep t out of ou r food  supp ly,  ma kin g ours the cleanest the  wor ld has 
known.

I t seems to me to be entirely  academic that  the  na tur al  filth  in a 
fish and  the  othe r inedible  po rtions may  be harmless. Fil th  in any 
form,  wheth er san itiz ed or  not,  should  not be pe rm itted  in ou r food.

Pe rh ap s the mos t dangero us aspect  of  th is  whole sit ua tio n is that , 
fo r the  most  pa rt , the  consumer will not know  wh at she is ge tting  
when  she buy s produc ts with fish flou r in them . Wh ole  fish flou r is

89$97—-62------ 3
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not a food in itself, but must be added to others that  have earned wide­
spread consumer acceptance. Labeling, if required at all, will cer­
tainly not list the various  organs o f fish and thei r contents, and such 
labeling will be impossible in institu tional , school lunch, and restau­
ran t meals.

Unfor tunately, the primary food produc t the fishing interests in­
tend to use as a c arrie r is wheat flour. At a time when our Nation 
possesses such an abundance of highly  nutritious wheat, soybeans, and 
dairy products, it is inconceivable th at we should dredge up a substi­
tute product of questionable acceptabi lity. Great Plains Wheat, Inc., 
an organization in which the wheat growers and the wheat commis­
sion of my State of Nebraska partic ipate,  has pointed out that  the 
addition of fish flour to U.S. wheat flour would tend to substantia lly 
lessen marketings of wheat flour here and abroad. This and similar 
organizations are devoted specifically to developing and holding 
worldwide markets for  the ir products and these markets should not be 
jeopardized by a small segment of the fishing industry.

I hope, therefore, your subcommittee will see fit to reject the special 
exception to  the Food and Drug Act sought in H.R. 9101.

Mr. Rogers of Florida. Thank you for your statement, Mr. Reer- 
mann.

Gentlemen, any questions?
(No response.)
Mr. Rogers of Florida. Our next witness is Ezra Levin, who is 

president of the VioBin Corp., Monticello, Ill .
May I  say to the witness now coming up tha t the committee has 1 

hour and we must hear now three witnesses, and I am sure there 
would be some questioning. So i f witnesses could, if  you could sum­
marize for us and file your statement, it would be helpful. Pick out 
those points that you wish to emphasize.

You may proceed, Mr. Levin.

STATEMENT OF EZRA LEVIN, PRESIDENT, VIOB IN CORP.

Mr. Levin. Fir st I would like to  thank the committee. This state­
ment which I  have prepa red will be available to anyone and if names 
will be left  with me, I  will see th at it is sent to them. I  made some 
copies but evidently not a sufficient number.

I approached this problem not from the standpoint of the Food and 
Drug  Adminis tration, but from the standpoint of its significance to 
the world, to us, and what it means, what this great new development 
means. And I  pointed out that indus trial fish is a term that is applied 
to fish which is not used for human food but which in itself is  perfectly 
satisfac tory to eat, the difficulty being that the type of fish we are dis­
cussing as industria l fish is rejected because of its  texture or flavor or 
keeping qual ity, or its appearance.

I pointed out that we have great inexhaustible quantities  of  bottom 
fish but they are not touched. The great industr ial fish is largely in 
fishmeal and oil, but we have an inexhaustible quantity  of bottom fish.

We have shown tha t this  ailing indust ry which is now giving way to 
competition in South America, the only thing  tha t can happen to  it is 
this: It  eithe r has to upgrade its  quality so th at they get more money
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for the product, or it has to develop new markets, and 1 point out that  
this is being done.

I wish to note tha t we today are getting 50 percent higher  price 
for our fishmeal—because it has to be sold for animal feed—that the 
market because it  is a superior product  and because people have rec­
ognized it.

I also want to poin t out tha t we have sold mater ial in South Africa, 
right next to the biggest fish areas in the world, because of the fact 
tha t this was used for human food and they needed it in South Africa 
for supplementat ion of human food tha t they are making there.

I would like to note tha t we sell material to Sweden, 50 miles away 
from some of the finest—not 50 miles but a little way, I would say gen­
erally speaking, from some of the finest producers of herr ing meal 
in the world. Tha t is because we have upgraded the product.

Now, I would like to spend the time to indicate that  the thir d and 
most important need of these th at 1 have discussed is to fill an inex­
haustible market for an FP C concentrate that the world needs desper­
ately and will be needing more each year as the  world’s population  in­
creases. It  is necessary tha t such a product be stable and, as you know, 
we have already heard th at this  type of material has stability.

While it is true that  we are the only ones in the country making 
such a product, the only ones in the  world making it, I hasten to point 
out that what we have is available for anyone and that , of course, U.S. 
engineering skill will develop new ideas, better possibly than ours, 
but th at some system like this or  our system will be used and should be 
used because we are so far  ahead of the rest of the world.

The important point is that the United States  alone now has such a 
process that can make a product from fish, a produce that  has been 
proved for 5 years in various part s of the world, to fill the greatest 
food needs in the world, a low-cost, stable protein that  can be used 
by all people with various kinds of  eating habits, a product that added 
in a small percentage to inferior vegetable protein such as wheat or 
corn makes the total product  equal nutri tionally to meat or milk, 
a product proved to cure kwashiorkor and marasmus, diseases that 
destroy malnourished c hild ren; a product which when added to proper 
quantities  of sugar and fat  can provide a substitute for mother’s 
milk fo r one-half cent a day  per ch ild; a product that  can cure chronic 
malnutrition and bring hope and streng th to a billion human beings 
lor  $1 a year per person, and  yet be profitable commercially as made in 
the United State s; a product to be sold for 15 cents a pound, equivalent 
to 6 pounds of fish in nu tritio nal value, a cost equivalent of two and 
a hal f cents a pound for raw fish.

Now, we had a very detailed study by many agencies on the protein 
deficit, and I outline this and I say why was this  work done ? What 
was the motive for this expensive study ? The answer is as simple as 
it is trag ic. Hunger is the most pressing problem facing the world. 
Hunger is at  the base of sickness, misery, frus tration, bitterness, and 
hate. Political and economic stabil ity are impossible in a hungry 
world, and this  importan t fact is that  the U nited States has  a political stake in these facts.



32 FISH  PR OT EIN CON CEN TRA TE

Now, we have been producing fish Hour since 1954, and 1 want to 
read to you a statement by Dr. Gomez as to what this chronic mal­
nutrit ion disease is that affects the world, so many people in the world. 
Let me read it to you :

The  pi ct ure  of ch ro ni c st arv ati on  is we ll know n. The  cl in ical  en ti ty  is 
en co un te re d in  po or  ru ra l ar ea s,  fo r ex am ple,  in man y regi on s of  L a ti n  Am eri ca  
an d in un de rd ev elop ed  co un tr ie s th ro ug ho ut  th e wor ld . The  harm  it  ca us es  
de lays  th e so cial de ve lop men t of  th es e gr ou ps  inde fin ite ly . M aln utr it io n  cl aim s 
mo re  vi ct im s th an  tu be rc ulos is , m al ar ia , an d ca nc er , fo r it  is  a ba si c di se as e 
wh ich  oi>ens th e wa y fo r a tt ack  on th e or ga ni sm  by o th er di se as es .

The  ad u lt ’s de fe ns e ag ai ns t d ie ta ry  de fic ien cy is  m an if es te d by in ac tiv ity , 
indi ffe renc e to  th e en vi ro nm en t, de pres sion , an d ap a th y ; ch ildre n ex hib it  re ­
ta rd ed  de ve lopm en t, weigh t loss, ph ys ical  in ca pa ci ty , em ot iona l dis tu rb an ce s,  
an d,  a t tim es , m en ta l de fec ts.  Th e nu tr it io nal elem en t p ri m ar ily  la ck in g in the 
di et  of  th e m al no ur ishe d is an im al  pr ot ein,  w het her  mea t, fish,  egg s, or  mi lk.

T hi s is th e social pa no ra m a comm on ly se en  in  “u nd erde ve lope d countr ie s. ”
I would like to point out that  Dr. Gomez stated when he started  

this research several years ago that it would take decades and perhaps 
centuries to overcome this problem, and yet today, afte r these ex­
periments, he writes, and it has been published, and I give you the 
statement:

We may  pr ed ic t on th e ba si s of  med ical,  bio logica l an d so cial ev iden ce s th a t 
10 to  15 years  a ft e r su pp le m en ta tion  of  fish  flo ur to  th e dai ly  M ex ican  d ie t of 
corn , be ans, and ch il i th e chara c te ri st ic s of  Mex ican  peop le w ill  ch an ge  phy s­
ical ly . men ta lly , an d em ot iona lly .

This refers  to two out of three people in Mexico.
Now, this is the picture of chronic starvat ion we are talking about 

and this is what our fish flour can overcome as proved by many experi­
ments which I won't be able to go into today, but I have written them 
up for these various countries. I will mention them as I  conclude.

Let me point out that  any large commercial enterprise  anywhere 
has plans fo r the future,  10, 20, 30, 40 years. Let us examine the future 
for a low-cost, protein food that  the world must have.

Explo ding population is rushing upon us with relentless speed. 
It  took 5,000 years before 1820 for 1.1 billion people to populate the 
earth. In the following 100 years the world's population doubled 
to 2.2 billion. Now it is almost 3 billion. In 40 years, just 40 years, 
the population is sure to be 5 billion.

Demographers, the scientists who are experts in evaluating popula­
tion statistics, point to these obvious alternatives. Increase food sup­
ply or control b irths, before famine and death destroy our  civilization. 
If  popula tion is not kept in balance with food supply, catas trophe will 
overtake the world. The “have-nots” may not starve. They will 
either find food, or they will fight to try to take it from those who 
have it. That is what demographers, economists, and political scien­
tists tell us.

I go into the question of what happens to our surpluses. What about 
India? What  about increasing agricultural production? I don’t 
have to tell you that it is just a matt er of a few years before the in­
crease in population will take care of all the food that  can be made by 
these wonderful programs that  are now being set up. There isn’t a 
chance to take care of this problem of food for the world on the  basis 
of increased agricultural production. It  is only a mat ter of passing 
it on for future vears.
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Now, I outline here some of the places in which we work. I realize 

tha t the chairman has indicated the time is limited. I would like to 
point out tha t we have written out here and we have available the 
details for anyone who wants to write us these fundamental ideas.

We had to show th at this product would keep wherever it was sent, 
tha t it would reach there in good condition, that  it would maintain 
its s tability in any place in the world, and we also had to show that 
it could be tolerated by the people and used in any way they saw fit 
and that it would l)e liked as well as show no intolerance and notoxism.

These positive experiments were carried out all over the world and 
here I may mention Taiwan, Vietnam, Indonesia, Accra, Ghana, 
Lima, Peru, Ecuador, Bolivia, San Salvador. And here is the P hil ip­
pines. All these places where we have had this material, where it 
has reached there in good condition and where it has been used and 
has l>een favored by everyone who has had anything to do with it or lias observed it.

Now, I haven’t referred to the human itarian aspects of this project, 
the significance of feeding the world's hungry  which involves our self- 
interest. We spend tremendous sums for our security. I believe in 
these expenditures, yet perhaps this project deserved to be evaluated 
in terms of its relative importance to other projects now underway 
for maintain ing our security.

Let me tell you what I mean. How would fish flour provided 
to the man on the  st reet, through a school meal program, through the 
hospitals where malnourishment is a constant basic reality,  how would 
such a product influence the man on the street in his atti tude toward 
the United States? Consider a man who may hate us because prop­
aganda has drawn a false pic ture of us, but if you bring health to his sick child, why, he will love you.

Now, we have discussed this whole question about—we have men­
tioned th is question about the Food and Drug. I say I  leave th at to 
your feeling and understanding of what has been brought up today 
here. But let me point this out. I would like to quote the actual 
words of the St. Louis Post-Dispatch. This will only take a few 
minutes more, Mr. Chairman.

The St. Louis Post-Dispatch s aid :
The  PD A ob je ct s be ca us e th e flour,  be ing m ad e from  wh ole  fish , co nta in s 

in gr ed ie nt s no t ord in ari ly  co ns id ered  fit fo r hu m an  co ns um pt io n in th e Uni ted 
S ta te s an d m us t th ere fo re  he  te rm ed  “a du lt e ra te d .” Sen at or Dou glas  sa ys the 
FD A ad m it s fish  flo ur is  who leso m e;  he  co nt en ds  th e FD A obje ct io ns  are  
es th et ic . If  fish flo ur is  wh ole som e, w hat ob ject io n ca n th ere  he to  ap pr ov in g 
it.  prov id ed  it  is cl ea rly labe le d?  Amer ican s w ith  sm al l incom es,  wh o a re  no t 
bot he re d by es th et ic s,  m ig ht  find it  v al ua bl e in re liev in g pr ote in  defic ien cy. Also  
it  wou ld  lx» aw kw ar d fo r A m er ic an s to  reco mmen d to  th e ir  und er nouri sh ed  
fr ie nd s,  f ood  th ey  th em se lv es  w er e un w ill in g to  ea t.

I quote Mr. McGoveru in a very eloquent sta tement tha t he made, 
and it should be read by every American, and one of the phrases in 
here, in it he said :

W e may  dri nk  th e w ate r of  th e sea  itse lf , de sa lini ze d an d oth er w is e pu rif ied , 
al th ou gh  a mil le nn iu m  of  w ho le fish  ha ve  s pa wne d,  sw um , an d died  th er e.  W ha t 
I mea n to sa y is  th a t fo r a key ag en cy  to  co ndem n fish flo ur  be ca us e of  a pur el y 
“e st heti c” ev al uation  ba se d on an  ov er ly  se ns it iv e co nt em pl at io n of  it s  ori ­
gins  is th e wro ng  ki nd  of  im ag in at io n.  Viewed ag ai nst  th e  p it if u l ba ck dr op  
of  th e w or ld 's  cr ip pl ed  ch ildr en , an y de cis ion to cu rb  th e pr od uc tion  of  a hea lt h ­
fu l pr odu ct  which  ha s a pr ote in  co nte nt  of  ov er  SO pe rc en t is not soun d.  L et ’s 
he su re  of  our fa ct s,  ye s, hu t wh en  we  a re  su re  of  them  le t' s no t be  in hi bi te d 
by our b ad  d re am s.
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And now for one more moment, I wish to add a corollary. It  is 
an academic economic fact that  in helping underdeveloped nations 
to solve their  basic problem of malnutrition , we help their citizens 
become economic assets to their  country. Their  improved health 
makes it possible for them to produce more than they consume. But 
along with this economic value, of course, is the  humanitarian fact 
that  we are replacing the misery of chronic hunger with health and 
a new hope for life.

In conclusion, I want to give you a statement  tha t history will 
record. I quote from Presiden t Kennedy’s inaugura l ad dress:

To those peoples in the huts and villages of ha lf the globe st ruggling to break  
the bonds of mass  misery, we pledge our bes t efforts  to help them help them­
selves, for whatev er period is required,  not  because the  Communists are  doing 
it, not because  we seek th eir votes, but because it is right .

Mr. Rogers of Florida. Thank  you very much, Mr. Levin, for your 
very fine presentation, and the committee appreciates your condens­
ing this for us as you have done so well.

Mr. Roberts?
Mr. Roberts. I am sorry I couldn’t be here for your statement. I 

had to be before the Rules Committee.
Mr. Rogers of Florida. Mr. O'Brien ?
Mr. O'Brien. Yes.
Doctor, I would like to ask you this : Has the FDA  ever stated 

directly or indirectly that thi s fish flour is dangerous ?
Mr. Levin. No. To the contrary, they have indicated it is nutri­

tional.
Mr. O'Brien. Then if their  concern is about the reaction of the 

public to the consumption of whole fish, what would he wrong with 
permitting  the public to react as it might see fit when it goes in the 
store to buy the products ?

Mr. Levin. That  is the view, of course, that we take. And many 
people take. They should have a right  to determine this for them­
selves. Esthetics is an individual problem, not a general problem.

Mr. O'B rien. I mentioned earlier to one of the witnesses that I 
have seen canned rattlesnake on the shelves of the stores. I don't 
buy it. I don’t think I would care to consume it. But, on the other 
hand, there must be somebody consuming it because they are selling 
it. I am not putt ing fish flour in tha t same category, hut if there 
is nothing dangerous about it, I can't for the life of me figure out 
why the public here and abroad isn't given an opportunity to decide 
for itself.

Thank you, Mr. Chairman.
Mr. Nelsen. I noted in some of the previous testimony that  re­

quirements are that the product must be made from fish which have 
been eviscerated. That is true. That is the present approach.

Now, it was mentioned about any decomposed matter. Fo r exam­
ple, I  have done a lot of fishing in my time and perhaps  you might 
catch a 4- or 5-pound northern. Of course, that  is below average, I 
understand. But many times you will find inside of this fish de­
composed smaller fish.

Now, under the process that you recommend, this would all go 
through the machinery and he made into fish flour, is th at not true?
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Mr . L evin. Th e man ne r in whi ch th is is m ade has  not been brough t 

out , bu t I will  quickly tell you, th at  the  pr inc ipl e is th at  chem ical  
cleaning  is, of .course, even be tte r than  phy sical cle aning  by  tes ts th at  
will be brou gh t up here.  I don't  wan t to take yo ur  time but  these  
tes ts ar e based on wha t we calle d nonpro tein nit rog ens, specifically  tests  
th at  are  made.  We give th is 15 washes of  a solv ent  th at  tak es out 
the  fat , that  tak es out all the  f at  ma ter ial . Then we give it 15 washes 
of  alcohol to tak e o ut the odor and  tak e an othe r 10 percen t out . You 
cannot disc ern  by any  known methods any  substan ce in th er e th at  
might  be consid ered  f ilthy o r d ir ty  or  in any  way object ionable because  
of  the  ma nner in which  we do thi s. But  T have caught no rth erns , 
too, not quite as big,  bu t I would say th is,  th at  wo uld n’t you say  the  
que stio n of  fish being inside a fish has only  to  do with very  few types o f 
fish? Le t’s con sider the type  of fish we have, th at  I have  seen in 
ou r own p lan t.

Ve ry ra re ly  w hen you open up a ha ke— and most of th is is h ake  a nd  
these bot tom fish—i t isn 't qu ite  common but  you can say  it is r ela tive. 
Of  course,  that  lish is ea tin g all lit tle  fishes. Tha t is a biological fac t, 
th at  a fish feeds on lit tle  fish, and lit tle  fish feed  on smaller fish, and 
th is  is som eth ing  we hav e to recognize.  Tha t is tru e. It  is only the  
awarene ss, isn ’t it?  Is n ’t it only  because we are  aware? We are  
aw are  of  the  fact  th at  we hav e manure in milk,  and we are aware  of 
the  fa ct  th at  we have rodent uri ne  in all sorts—a min imum in all sor ts 
of  flour, an d we a re aw are  o f th e fac t th at  ou r wa ter —most of it comes 
fro m sewage.  Mo st of the  th ings  we eat are unesthe tic.  I t  is a 
question exa ctly, isn ’t it, th at  we are  ta lk in g about here , wh at is it 
when we fina lly ea t it, and I con tend as a scient ist th at  fish f lour, as we 
make it, is the cleanest  possible pro duct th at  a person  can use com­
pa red to  any  foo ds he  now eats.

Mr. Nelsen. Of course, in the  instance  of  mi lk, those of  us who o pe r­
ate  da iries—I do—we are  re quired to sta y insi de a c ert ain  tole ran ce on 
ba cte ria  count. I f  we do n't  meet those req uir ement s, out ou r milk 
goes. Ye t I  th in k you c an say  h one stly  aft er  m ilk  is paste uri zed, re ­
gardl ess  of  it s c ondit ion , as it  comes to the  dai ry , paste ur ize d, it wou ld 
not  be a he al th  haza rd  a ft er  it h as  been tr ea ted .

Co uld n’t yo u also say  t hat y ou could tak e a c hicken, feathe rs  an all, 
an d process it  b y wa shing  processes  and it  wou ld no t be ha rm fu l, of 
ha rm fu l c onten t as f ar as heal th  is conc erne d ?

Mr. L evin. Th eo ret ica lly , ce rta inly  it would  not . Le t me pu t it  
th is  w ay: You can go to  the  marke t an d buy  a fish in the round. 
Th ere  are  tho usa nds a nd  thousands  of people  who e at fish in  the round, 
the  whole fish. You  an d I may  no t do it, bu t there are  tho usa nds, 
and you  know  th at . We  have ou r low-income groups  th at  ea t the  
whole fish. B ut we e at this  in ou r u pp er  income grou ps.  I  eat sme lts 
and love them,  and I  wo uldn 't th in k of  evisc era ting a smelt. We 
are de ali ng  wi th  th is  que stio n of  awa reness  and aren ’t we de ali ng  
in w ha t is t he  final pr od uc t ? How  can  we do that  ?

Mr.  Rogers o f Fl or id a.  An y questions ?
Mr. K ei th . Yes. I believe it was you or  Mr.  O’Brie n who asked 

me abo ut pro duction  of  t hi s pr od uc t in othe r cou ntr ies , an d I  th in k I 
answered  that  I  he ard th at  Russia and Swe den were ma kin g pro gre ss 
in thi s. Yo ur  tes tim ony seems to be in confl ict wi th mine, an d I 
wonde r i f you could  el aborate  on th at .
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Mr. Levin. Well, this puts me in a position of talking about what we do, but the ASTRA organization of Sweden has stopped produc­ing. 1 have it from good, let us say, authority,  tha t the Russians— 
our intelligence know that the Russians are trying to make this by our methods, but haven't succeeded. We are about 5 to 6 years ahead of the world in this thing and this is what I didn't bring out here, that  we are losing out. We have a great opportuni ty to lead the world in this great development, and if we don't hurry  up, why, of course, others will do it.

Mr. Keith. Fishmeal is made in many places.
Mr. Levin. Oh, yes; sure. I am refer ring  now to fish flour as we have discussed it today, a stable product  made from whole fish con­taining all the-----
Mr. Keith. Fishmeal is not as stable as fish flour.
Mr. Levin. No. Fishmeal is pressed. The pressings are discarded. Many times they are replaced but contain oil which palmerizes, and you can’t use it for human food.
Mr. Rogers of Florida. How does the cost of the fish flour com­pare with fishmeal, about one-half?
Mr. Levin. I will give you a specific. Our plant is successful at New Bedford making this into fishmeal which now has to be sold for animal feed. It  should also be used for human feed. This ani­mal feed is a higher  price. People pay more for it. It  just takes 3 cents at the outside a pound to add to th at to make fish flour, that  is, passing it through  the alcohol stage and concent rating it. This means tha t in the United States  we could make this product 80 p er­cent protein and sell it for 15 cents a pound and make a very fine profit. Tha t means the statement I gave you today dealing with the fact tha t fish flour equivalent to 2.5 cents for raw fish per pound can be made in the United States  at a profit, and here we have thi s tremendous market and we ought to do something about  it. We have a chance to develop a gr eat  new industry like the petroleum industry or the milk industry or the wheat industry. This is a great in­dustry that needs developing.
Mr. Rogers of Florida . Yes. Now, has this product been produced in any o ther country?
Mr. I jEvin. Oh, yes. This work has been—we are selling small quantities, you know, in Mexico and in South Africa, and experi­ments, as T pointed out, are being done with the 100 pounds and the 200 pounds all over the world. Incidentally, because of the disap­proval of FDA, we had to pay our own shipping expenses.
Mr. R ogers of  Flor iada.  Are there any plants producing?
Air. Levin. No plants. We are the only plant, as far  as I know, commercially producing fish flour in the world today.
Mr. Rogers of Florida. And what is our capacity to produce at present? You are the only producer, as I  understand it now.
Mr. Levin. We would make our methods available. I wouldn’t come to this committee without making it clear tha t I would give it away to any foundation. I want to make it clear I have no profit 

motive and I want it on the record tha t I will give it to any foundation that will show it won't misuse it. It  would take about 6 months to 
take our plant and build one like it. If  we wanted to do this on a large scale, we could be in production in the United States in a year
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with 10 times the capacity we have because the product is available, 
the ships are available.

Mr. R ogers of Florida. Now, how long have you been producing 
this product ?

Mr. Levin. We have been producing it, we have been selling this 
product for 4 years to feed companies who like it well enough to pay 
us 50 percent above the market price for it.

Mr. R ogers of  Florida. I see. Now, of course, tha t has not been 
used by any of the armed services at all because of the refusal of 
FDA.

Mr. Levin. Nobody has used it  in this country because of thi s onus. 
Mr. Rogers of Florida. Yes. Thank you very iirritcĥ Mr. Levin. 

We appreciate your  help.
(The full prepared statement of Mr. Ixv in is as follows:)

Statement by Ezra Levin , P resident and DirbctcQG>T ToBin Corp.,
Monticello, Ili\  /

, (lone in /( e ld  of  low-  
< f O  on of ut il iz a-

I wou ld  lik e to  de ta ch  m ys el f fr om  w hat has^ 
co st hu m an  foo d pro te in  to  co ns id er  fo r a few moil 
tio n of  ou r fish  re so ur ce s in  a ll  it s as pe ct s.

The  pr od uc tion  of  fr es h  food  fish  pr od uc ts , th e ir  pr oc es sing  an d th e u ti li za­
tio n of ad va nc ed  tec hn olog y in bri ngin g va lu ab le  foo d to th e Amer ican  co ns um er  
ne ed s no co mm ent. Ye t it  m ust  be  reco gn ized  th a t th is  is  b u t a sm al l fr acti on  
of  th e g re a t po te n ti a l of  w ea lth  th a t lie s in th e  se a aro und  us. Thi s pot en tial  
ap pl ie s to fish  no t us ed  fo r hum an  foo d, be ca us e of  it s te x tu re , fla vo r, ke ep ing 
qu al ity,  or ap pe ar an ce . I t is  kn ow n as  in dustr ia l fish . Th ese a re  th e fish 
us ed  fo r th e pr od uc tion  of  fis hm ea l an d oil.  T hi s g re a t de ve lopm en t is los ing 
gr ou nd  to  o th er nati ons who  ca n pr od uc e fis hm ea l an d oil  a t les s cost.  Ev en  now  
som e pr od uc er s in  th e U ni te d S ta te s are  m ak in g pl an s to  move th eir  ope ra tions 
to  fo re ig n co un tr ie s,  or  do  th e  be st  they  ca n to  m ee t th e  co mpe tit ion.

I t sh ou ld  he  em ph as ized  th a t men ha de n,  th e  fish  w ith  a high  oil co nt en t, is 
pr oc es se d fo r fis hm ea l and  oil.  The  g re a t in ex hau st ib le  quan ti ti es of  bo tto m 
fish  a re  pra cti call y  un touc he d.  Ob vio us ly  th e on ly ho pe  of  th e in dust ry  is  to 
upg ra de  th e pr odu ct s mad e from  fish , th a t is, to  pr od uc e siqi er io r pro du ct s from  
fish  th a t will  bri ng  h ig her  pr ic es  in th e  nati onal an d wor ld  m ar ket s.  For  
ex am ple,  if  th e  in dust ry  ca n sel l a fis hm ea l fo r 50 per ce nt  above th e m ar ket  
pr ice,  as  we do a t New B ed fo rd ; if  th e in dust ry  ca n pr od uc e a pr oduct  fo r 
hu m an  foo d th a t ca n se ll in so ut h A fr ic a in one of th e la rg est  in dust ri a l fishin g 
a re as in  th e w or ld  as  we  hav e d o n e ; if  th e in dust ry  ca n se ll fis hm eal fo r an im al  
fe ed s to Sw eden , a sh ort  d is ta nce  from  an  a re a  th a t pr od uc es  tin* fin es t her ri ng 
mea l in  th e wor ld , as we ha ve  do ne —t his  de ve lopm en t is m att e r of  nat io nal  
in te re st . It  is  in  th es e a re as th a t I wish  to  d ir ec t you r at te ntion .

Con side r a m ap  of  th e  U ni ted Sta te s,  in cl ud in g A la sk a an d H aw ai i. You 
ha ve  a pi ct ure  of  spe cif ic bo un da ry  lin es . B ut  a tr u e  m ap  of  our g re a t co unt ry  
wo uld  be bo un de d by line s as  fa r as  sh ip s ca n go to  pr of ita bl y ut il iz e th e  g re a t 
w ea lth  of th e se a : not  on ly ou r oc ea n co as ts , but our G re at  La ke s th a t ab ou nd  
in in dust ri a l fish.

I re ca ll  a M as sa ch use tt s banker  st and in g  on  th e pie r a t our New Bed fo rd  
p la nt whe re  hu m an  foo d mad e from  in dust ri a l fish  is  now  be ing sold fo r an im al  
fee d be ca us e th e Fo od  an d D ru g A dm in is tr at io n  has  de cree d it  so. H e ca me to  
see th is  new proc es s. “ In te re st in g , bu t w ha t do es  th is  al l m ea n? ” he  as ke d.  
My an sw er  w as  “S uppose  an  oil ri g w as  se t up  in  G louc es te r an d bro ught in  
an  oil we ll. An in dust ri a l re vo lu tion  wo uld  com e to  New  E ng la nd  * * * bl ac k 
gold  * * * ric he s. Now  ta ke  a  loo k ou t th er e,  200 mile s off th is  pi er , th e re  is mor e 
w ea lth  th an  al l th e oil in  Tex as , un touc he d w ea lth .” The  ban ke r w as  not im ­
pr es se d.  “W ell , why  do n' t we  go ah ea d an d us e it ?”

My pu rp os e in be ing her e is to  an sw er  th a t qu es tio n.  I ha ve  in di ca te d th a t 
th is  wi ll be do ne  whe n we  upgr ad e th e pr od uct s now be ing mad e fo r an im al  fee d. 
A second  need  is  to  m ak e ch em ic al s an d o th er in dustr ia l pr od uc ts  from  fish. 
T hi s ca te go ry  de se rv es  mor e th or ou gh  ev al uat io n. Uni fo rm  st ab le  pro du ct s 
from  fish wi ll st im ula te  in te ns e in te re st  from  ch em is ts  an d en gi ne er s wh o m us t 
ha ve  pr od uc ts  w ith uni fo rm  sp ec ifi ca tio ns  an d st andard s.
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Th e th ir d  an d mos t imi>o rtant ne ed  is to  till  an  in ex hau st ib le  m ark et fo r a 
fish pr ot ei n foo d co nce ntr at e th a t th e  wor ld  ne ed s de sp er at el y,  an d will  he 
ne ed ing w ith  g re a te r ur ge nc y ea ch  yea r as  th e w or ld ’s po pu la tion  incr ea se s.

In  pr od uc in g an y co mmercial pr od uc t from  fish, it  is im per at iv e th a t such  
a p ro duct  he un ifor m , an d ha ve  st andard  spec ifi ca tio ns . It  m us t be st ab le . 
It  ca nn ot  he pe ri sh ab le  in th e econom ic sen se.  It  m us t be a pr od uct  th a t ca n 
he sh ippe d,  stor ed , an d ha nd led in th e av en ue s of  comm erc e lik e w he at , co rn , 
ric e, soy beans. I t m us t he a pr ed ic ta ble  pro duct —t he same qual it y  to day  as  it  
was  a yea r ag o whe n it  was  ma de . We a re  th e fi rs t an d on ly  org an iz at io n 
mak in g such  a pr od uc t co mm ercial ly  in th e  wo rld .

I am  su re  th e U.S.  en gi ne er in g sk il l and  im ag in at io n wi ll de ve lop oth er  
metho ds  to  m ain ta in  our  le ad er sh ip  in  th is  im port an t b re ak th ro ugh—a  st ab le  
pr od uc t fro m fish mad e of  wh ole  fish w ith  on ly  th e oil an d w ate r removed . 
I em ph as ize th a t we  a re  will ing to m ak e th e  proc es s an d know -ho w av ai la ble  to  
anyone.  C er ta in ly  new an d bett er metho ds  wi ll he foun d.  We a re  m ak in g 
im prov em en ts co ns ta nt ly .

Th e im port an t po in t is, th a t th e  U ni ted S ta te s alon e now  has  such  a proc es s 
th a t ca n mak e a pr od uc t fro m fish—a  pro du ct  th a t has  been prov ed  fo r 5 ye ar s,  
in va riou s part s of  th e wo rld , to  fill th e  g re a te st  foo d ne ed  of  th e  wor ld —a low ­
co st st ab le  pr ot ei n th a t ca n he used  by  al l pe op le w ith  var io us  ki nd s of  ea ting  
hab it s— a pr odu ct  t h a t  ad de d in a sm all  jje rc en ta ge  to  in fe rior ve ge tabl e pr ot ei n 
such  as  w he at  or  co rn , mak es  th e to ta l pr od uct  eq ua l nu tr it io nall y  to  m ea t or  
milk —a  pr odu ct  prov ed  to  cu re  kw as hi or ko r an d m ar as m us , dis ea se s th a t 
de st ro y m al no ur ishe d ch ildr en —a pr od uc t th a t whe n ad de d to  pr oper  quan ti ti es 
of  su gar  an d fa t ca n pr ov ide a su bst it u te  fo r m oth er ’s milk  fo r on e- ha lf  ce nt  a 
da y pe r ch ild —a  pr oduct  th a t ca n cu re  ch ro ni c m aln utr it io n  an d br in g ho pe  an d 
st re ngth  to  a bi lli on  hu m an  be ings  f o r $1 a year per  pe rson , an d ye t be pr of ita bl e 
co mmerciall y as  mad e in  th e Uni ted S ta te s— a pr od uc t to be sol d fo r 15 ce nt s 
a po un d,  eq ui va le nt to  6 po un ds  of  fish  in nu tr it io nal va lue, a co st equ iv al en t of  
2%  c en ts  a po un d fo r ra w  fish.

The  For ei gn  A gr ic ultura l Se rv ice of  th e U.S.  D ep ar tm en t of  2kgri cu ltu re 
issued  a pa per  in M ar ch  1961 en ti tl ed  “The  W or ld  Fo od  De fic it.” The se  wor ld  
foo d su rv ey s w er e mad e by a sp ec ia l ta sk  fo rce,  includ ing Fo re ig n A gri cu ltura l 
Se rvi ce , USDA, Fo od  fo r Pe ace, W hi te  Ho use,  D ep ar tm en t of  Sta te , In te rn a ­
tional  Coo pe ra tio n A dm in is trat io n,  Fo od  an d A gr ic ultura l O rg an iz at io n of  th e 
U ni ted Nat ions , Co nferen ce  on Ec onom ic Pro gr es s,  A gri cu ltura l Res ea rc h Se rv ­
ice,  USDA. I t give s th e  fo llo wing wor ld  de fici ts :

M ill io n ton*
C alo ri e  de fic it in te rm s of  w heat________________________________________  8. 6
Veg eta ble pr ot ei n de fic it in te rm s of  w heat________________________________35. 6
Veg etab le  pr ot ei n de fic it in  te rm s of  dry  be an s an d pe as _________________  . 4
Animal pr ot ei n de fic it in te rm s of  m ilk---------------------------------------------------  1. 8

Why w as  t h is  w or k do ne? W hat  w as  the m ot ive fo r th is  exp en sive  s tu dy? Th e 
an sw er  is as  simple a s  it  is tr ag ic . H un ge r is  th e mos t pr es sing  prob lem  facing  
th e w or ld . H un ger  i s a t th e ba se  o f sic kn ess, misery,  fr u st ra ti on , bit te rn es s,  an d 
ha te . Poli tica l an d eco nomic st ab il it y  are  im po ss ib le  in  a hu ngr y wor ld . Th e 
im port an t fa ct  is  th a t th e Uni ted S ta te s has  a po li tica l st ak e in  th es e fa ct s.

In  Ju ly  1959 W ill iam S. D ra per , he ad  of  t he  C om m itt ee  ap po in te d by P re si den t 
Eisen ho w er  to  st ud y th e U.S. m il it ary  ass is ta nce  pr og ra m , re po rted  th a t th e 
in cr ea se  in foo d pr od uc tio n in  th e un de rd ev elop ed  co un tr ie s has  no t ke pt  pa ce  
w ith in cr ea se  in po pu la tio n.  H e w ar ne d th a t th is  si tu ati on  m us t be  re ve rsed  or  
th e  “a lr ea dy dif fic ul t ta sk  of  econom ic de ve lopm en t w ill  bec ome a pra cti cal im ­
po ss ib il ity. ”

We ha ve  been pr od uc in g fish flo ur  sin ce  1954. I ha d re ad  th e st udie s of  the 
em in en t Mex ican  pe di at ri ci an , Dr. Fe de rico  Gom ez, on  th e w orld’s ch ro ni c m al ­
nu tr it io n  d isea se . H er e is how h e d es cr ibes  i t :

“T he  pi ct ure  of  ch ro ni c st arv ati on  is w el l kn ow n.  The  cl in ical  en ti ty  is en ­
co un te re d in  po or  ru ra l ar ea s,  fo r ex am ple,  in  man y regi on s of  L at in  Am eri ca  
an d in  un de rdev elop ed  co unt ri es  th ro ughout th e wor ld . The  ha rm  it  ca us es  
de la ys  th e so ci al  de ve lopm en t of  th es e gr ou ps  inde fin ite ly . M al nutr it io n  claims 
mor e v ic tim s th an  t ub er cu losis, m al ari a , an d ca nc er , f o r i t is a ba sic di se as e wh ich  
op ens th e way  for a tt ack  on th e o rg an ism  by o th er di se as es .

“T he  ad u lt ’s de fe ns e ag ai nst  d ie ta ry  defic ien cy  is m an ifes te d by in ac tivi ty , in ­
di fferen ce  to  th e en vi ro nm en t, de pr es sion , an d a p a th y ; ch ildr en  ex hib it  re ta rd ed  
de ve lopm en t, w eigh t loss, ph ys ic al  in ca pa ci ty , em ot iona l dis tu rb an ce s,  an d a t 
tim es  m en ta l de fe ct s. Th e nu tr it io nal el em en t p ri m ar ily  la ck in g in  th e  die t of  
th e  m al no ur is he d is  an im al  pr ot ei n,  w het her  m ea t, fish , eggs, or  mi lk.
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“T hi s is  th e  so cial pa no ra m a comm on ly seen  in  un de rdev elop ed  co un tr ie s.  
So lu tio n of  th e prob lems which  ca us e it  may  ta ke de ca de s, per hap s ce ntu ri es. ”

The  re port  of  6 ye ar s of  D r. Go me z’ us e of  our  fish Hour is  pu bl ishe d an d is 
av ai la bl e.  I t is  en ou gh  to  no te  th a t th is  sc ie nt is t,  wh o st at ed  th a t th e so lu tio n 
of  th e prob lem of  m aln u tr it io n  wo uld  ta ke de ca de s or  pe rh ap s ce ntu ri es , now 
s ta te s : “W e may  pr ed ic t on th e ba si s of  med ica l, bio log ica l, an d social ev iden ce s 
th a t 10 to  15 ye ar s a ft e r su pp le m en ta tion  of  fish  Hou r to  th e da ily Mex ican  d ie t 
of  corn,  beans, an d ch ili  th e chara c te ri st ic s of  Mex ican  people wi ll ch an ge  ph ys i­
ca lly , men ta lly , an d em ot io na lly. ”

You m us t r ea lize  he is re fe rr in g  to  two ou t o f t h re e  p er so ns  li ving  in  Mex ico .
Thi s is  th e p ic tu re  of  ch ro ni c st arv ati on  in al l of  C en tr al  an d So uth Amer ica.  

I t  is tr u e  w ith vari a ti ons in A fr ic a an d th e  F a r E as t.  Ob vio usl y if  we  ca n find 
th e  will  an d im ag in at io n to  cr yst al li ze  th es e fa c ts  in to  re al ity , we  ca n tr u ly  
af fe ct  th e  w el fa re  of  a  la rg e p a rt  o f the  w or ld ’s po pu la tion , in our tim e.

An y la rg e co mmercial  en te rp ri se  in  th is  co un tr y has  pl an s fo r th e fu tu re , 10, 
20, 30, 40 ye ar s.  Let  us  ex am in e th e fu tu re  fo r a low co st  pr ot ein foo d th a t 
th e  w or ld  mus t ha ve .

Ex plod in g po pu la tion  is ru sh in g upon  us  w ith  re le nt le ss  spe ed.  It  took  5,000 
yea rs  be fo re  1820 fo r 1.1 bi lli on  people to popu la te  th e  ea rt h . In  th e fo llo wing 
100 ye ar s th e  w or ld 's  po pu la tion  do ub led  to  2.2 bil lio n.  Now it  is alm os t 3 
bil lio n. In  40 y ea rs , ju s t 40 y ea rs , th e  po pu la tion  is su re  to  be  5 bil lion.

Dem og ra ph er s,  th e  sc ie nti st s wh o are  expert s in eval uating  po pu la tion  s ta ti s ­
tic s, po in t to  th es e ob vio us  a lt ern ati ves.  In cr ea se  foo d su pp ly  or  co nt ro l bi rt hs,  
be fo re  fa m in e an d dea th  de st ro y our civi liza tion . I f  po pu la tion  is no t ke pt  in 
ba la nc e w ith foo d supp ly , cata st ro phe  wi ll over ta ke  th e wo rld . Th e “h av e- no ts” 
may  no t st ar ve . Th ey  will  e it her find food, or  th ey  will  fig ht to tr y  to ta ke it  
from  thos e wh o ha ve it . T his  is w hat de m og ra ph er s,  econom ist s, an d po lit ic al  
sc ie nti st s te ll us.

W hat ab ou t in cr ea si ng  th e  ag ri cu lt u ra l food  of  th e w or ld ? In dia  ca n be used  
as an  ex am ple. If  al l th e g re a t work be ing do ne  in In di a,  it s pr og ra m  fo r fe r­
ti li ze rs , see ds , p la n t in se ct  an d di se as e co nt ro l, a re  co mplete ly  succ es sful , the 
po pu la tion  in cr ea se  w ill  c on su me ev ery poun d of  t he i ncr ea se d pr od uc tion  w ith in  
15 ye ar s.  We re ac h th e ines ca pa bl e co ncl usi on: The  on ly  ho pe  fo r foo d is to 
re ac h in to  th e w or ld ’s gr eat se a re so urce s.

We wh o liv e her e w ith our  g re at  su rp lu se s may  no t be  aw ar e th a t if  we  gave  
th em  all  to  o th er na tions an d pr od uc ed  m an y tim es  mor e th an  we  a re  now  
prod uc ing,  it  w ill  no t ho ld ba ck  th e  inev ita bl e.  Ther e is on ly one so lu tion —the 
fis h of  th e  s ea , co nv er te d in to  a low  co st  st ab le  co nc en tr at ed  pro te in  th a t ca n be 
us ed  by a ll peopl e, no  m att e r w hat t h e ir  eat in g  h ab it s may  be.

We ne ed ed  to  kn ow  mor e ab out th e ac ce pt ab ili ty , an d th e ke ep ing qual ity  
of  ou r fish  flo ur in  var io us cl im at es . In  ad dit io n to  ou r Mex ican  st ud ie s,  we  
se nt  fish flo ur to  va riou s p a rt s  of  th e wor ld . In  ev ery in st an ce  th e pro du ct  
arr iv ed  in  ex ce llen t co nd iti on , refle cted  it s co mplete st ab il it y . No t a sing le 
in st an ce  of i nt ol er an ce  w as  re po rted . H er e a re  a few  re port s :

Mr. W ill iam J.  Gr een, A ct ing Co mmiss ione r, Jo in t Co mm iss ion  on R ura l Re con­
st ru ct io n,  Taipe i, Tai w an  : The  r egula r d ie t of  th e orp ha na ge  was  ad eq ua te . Yet 
ch ildr en  (2  to 3 years ) gett in g  th e fish flo ur  su pp le m en t ga in ed  40 pe rc en t in 
weigh t du ring  60 da ys  co m pa re d to  co nt ro ls . “A ll th e  in fa n ts  lik e th e fish 
Hour.  Th ey  pre fe r it  abo ve  n onfa t milk  po w de r as on e of  th e in gr ed ie nts  in  th eir  
cu st om ar y soup .”

Viet na m, Dr . W il la rd  II . Bo yn ton,  Ch ief , Pub lic H ea lth  D iv is io n:  “O ur  d oc to rs  
fo un d th a t th ey  ge t good re su lt s w ith  fish Hour in benign  ca se s of  hy po ­
pr ot ei ne m ia .”

Dr. Ro y M. H arr is , Ch ief , Pub lic H ealth  Divisi on , D ja kart a , In d o n es ia : “T he  
fish flo ur ha s been  te st ed  w ith se lected  ca se s of  kw as hi ork or in o rd er  to  de te r­
mine ta s te  ac ce pt ab ili ty , and w het her  it  a ppe ar ed  to  b e we ll to le ra te d,  w ith  w hat  
ve hicle it  shou ld  be  mixed , and  how th es e ca se s re sp on de d in  co m pa riso n w ith  
o th er st andard  pr oc ed ur es  no w be ing used . The  flo ur  pa ss ed  al l te st s w ith  
fly ing  co lors.  I t w as  w ell  ac ce pt ed  an d to le ra te d  by  th e se ve ra l ch ildr en  tr eate d , 
re simns e was  exce ll en t:  as  goo d or  be tt e r th an  pr ev io us  tr eatm ent,  which  mos tly  
co ns is ted of  for tif ied mi lk pr od uc ts . The  d eo do riz ed  an d n a tu ra l fish  flo urs were 
eq ua lly us eful . P re lim in ar y  te st s in di ca te s th a t fish flo ur  is a ve ry  eff ec tiv e 
ag ent in  th e ho sp ital  th era py  of se ve re  pro te in  m al nutr it io n . Ther e ha ve  been 
no m aj or pr ob lems in  th e are as of  to le ra tion  of  th is  high  pr ot ei n pr od uc t or  in 
di ffi cu lty  in m ak in g su it ab le  m ix tu re s w ith  w at er , milk , or  o th er re ad ily av ai la bl e 
liqu id s fo r e as e of  feed in g to th e c hi ld re n inv olve d.”
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I). W. Har rison, M.D., Korle Bu Hospital, Accra, Gha na : “Please send us as much fish flour as you possibly can. Eventually we will pay for it. The measles cases on fish flour have been recovering very rapidly without any com­plications. Measles is very dangerous and common he re.’’
George G. Graham, M.D., Lima, Pe ru : These  classic  stud ies were repo rted at  the Inte rna tional  Conference on Fish  in Nutrition. I quote his sta tem ent: "For practical field use on a large scale, wheat  flour enr iched with 5 percent fish flour will be quite adequate  to overcome malnutriti on.  The  high biologic value of the fish flour makes it possible to give it  in rela tively small  amo unts .”Dr. Aldo Muggia, Quito, Ec ua do r: “The product is stab le in our  climate , the fish flour is received with liking  by the child ren both in the  milk and in o ther foods, its tolerance  is very good, no allergic  nor toxic manife stat ions were ob­served. Consequently, I consider that  the  fish flour is a product which has splendid qualitie s of use for ch ildren with lack of protein nourishment and it may be widely used due to th e above proper ties and its low price.”
Dr. William A. McQuary, Servicio Cooperativ e Inte ram eric ano  de Salud Publ ics, La Paz, Boliv ia: Because there was no opportunity  for car rying out a controlled exper iment , the 100 pounds was  dist ribu ted  to 100 persons in the form of 1-pouml bags. The acceptabi lity was excellent. It  was used in “spaghet ti sauce, pea soup, meatballs, and  even puddings.”
Joseph S. Somer, M.D., Univ ersidad de El Savador , San Salvad or: The study in Salvador has  been carried  out by Dr. Somer, chief of nu tri tio na l research. These stud ies have been going on for several years . A summary from a paper he has published fo llow s:
“Inexpensive, high qual ity, stable, and  deodorized fish flour, derived from whole fish, was evaluated as a nut riti onal supplement in the tre atm ent and pre­vention of prote in malnutriti on wtili human subjects in El Salvador.“Result s from four different stud ies showed the daily  supplementation with  30 grams of fish flour marked ly increased the  ra te  of weight and heigh t gains in preschool children  exhib iting various degrees of malnutr ition. The fish flour tended  to incre ase the resis tance of the subjects against  illnesses and int erc urr ent infections. The fish flour, mixed with othe r foods, was well accepted in all cases.“F ish flour supplementation was shown to have a significant value in the trea t­ment of child ren suffering from kwashiorkor  and marasmus, by accelerat ing the rat e of the ir recovery’ under hospita l confinement.
"The  positive growth response due to fish flour supplementation was observed in stud ies conducted in two nurseries, with  children from families of good and poor economic levels. The most s trik ing  improvement produced by fish flour was made in the field s tudy  conducted in a slum area . The beneficial effects of fish flour was consi stent ly demonstrated as compared to ‘control’ dietary’ regimes, varying in the ir nutr itional  properties from deficient to appa ren tly adeq uate  diets.“Fish flour supplementation presents  a very practic al solution to the  problem of prote in m alnutri tion  in tropical and su btrop ical are as.”
Luth eran  World Relief, Inc., New York, N .Y.: KM) pounds fish flour was sent to each of four are as—Taiwan, Korea, India , and Jord an.  Rep ort from Mr. Carl E. Hul t in Kor ea : “We found the  fish flour makes  a valuable  addi tion to soups and othe r Korean dishes which are  either boiled or steam ed.”
Dr. George Fa rah in Jor dan —used in the  child ren’s ward in the  Augusta Vic­toria Hospital : “Pe dia tric ians sta te th at  the child ren like the commodity and accepted it willingly. We shall  look forward to receiving more of this  com­modity if  and when you can obta in it.”
Dr. Eugene Stransky , Phil ippine General Hosp ital, Manila, has  this summary in a published ar tic le:  “Fish  flour is a cheap  and concentra ted source  of protein of biological value. It  is much cheaper and more concentra ted than any milk powder, soybean powder, or any other vegetable prote in. In prote in deficiency, we can, as  observed in the serum protein  d eter minations and with cha rts,  improve the deficiency rad ical ly.”
These  few reports  give you the “feel” of our work—to show th at  the United Sta tes now has  in commercial production  a prod uct tested in various  pa rts  of the world as acceptab le and needed in the  world market—a practical commer­cial method to ext rac t a cheap food that  costs less than any other food on the same protein basis, made from the inex haustib le fish resources of the  sea—a food tha t a billion humans must have now, and that  3 billion more must have in a sho rt 40 yea rs from today.
I have talke d about  unlim ited source of supply of our great sea resources, and an unlimited market for a product made from this untapped  resource.
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I ha ve  no t re fe rr ed  to  th e  hum anit ari an  as pe ct s of  th is  pr oj ec t. The  sig nifi­

ca nc e of  feed ing th e w or ld 's hun gr y invo lves  our  se lf -int er es t. We spen d 
tr em en do us  su ms fo r our  se cu ri ty . I be lie ve  in th es e exj>e nditu res . Yet pe r- hai>s th is  pr oje ct  de se rv es  to  he eval uate d  in  te rm s of  it s re la tive im po rtan ce  
to o th er pr oj ec ts  now und er w ay  fo r m ai nta in in g our se cu ri ty .

IIo w wo uld  f ish Hour,  prov ided  to  the  “m an  on th e s tr e e t” th ro ug h a school mea l 
pr og ram, th ro ug h th e hosp ital s w he re  m al no ur is hm en t is a const an t ba sic re ali ty —how wo uld  su ch  a pro je ct  inf luen ce  th is  “m an  on th e  st re e t” in  hi s a tt i­
tu de  to  th e Uni ted S ta te s?  Con side r a m an  wh o may  hate  you  be ca us e pro pa­
ga nda  ha s dr aw n a fa ls e  p ic tu re  of  you . If  y ou  bring  healt h  to  hi s sic k ch ild , of 
co ur se  he w ill  lo ve y ou.

I t seem s log ica l th a t man y ag en ci es  of  our N at io n wou ld  ha ve  an  in te ns e in ­
te re st  in fish  flour.  The y do ind ee d.  The  food -for -pea ce  pr og ram, th e ICA, th e 
sc ien ce  ad vis er s of  th e  P re si den t an d th e S ta te  D ep ar tm en t ha ve  indi ca ted th eir  
ap pr ov al  of  th is  pr oj ec t. So oner or  la te r th e  pre ss ure  of th e  gre at  nee d of  ou r proc es s or  som e o th er si m ilar  pr oc es s w ill  he pr od uc in g foo d w ea lth  fro m th e 
in dustr ia l fish  of  th e  sea . Th e qu es tion  is, sh al l we in  th e Uni ted  S ta te s wh o 
are  5 years  ah ea d of  an y co mmercial  de ve lopm en t th a t wi ll pa ss  th e feed in g 
te st s,  th e  to xi ci ty  te st s,  th e nu tr it io n  te s ts  th a t we ha ve  don e, be sto pjt ed  in fu l­
fil lin g ou r g re at op po rtun ity?

We ha ve  th e le ad ers hip  to  la un ch  a g re a t new in dust ry —e qu al  in po te ntial  to pe trol eu m , w he at , co rn , or milk  in dust ri es . We are  ah ea d of  t he  w or ld  in  pr ov id ­
in g foo d fo r an  un lim ited  m ar ke t.  Ob vio us ly  we  ca nnot as k ou r cu stom er s to  
bu y th is  pu re  clea n pr od uc t, as  cl ea n as  an y foo d we  ea t by sc ient ifi c m ea su re ­
men t, whe n th e Fo od  an d Dru g A dm in is tr at io n ru le s th a t th is  pr od uc t is no t fit fo r foo d by th e people of  th e Uni ted S ta te s be ca us e such  a pr oduct  mad e fro m 
who le fish  is es th et ic al ly  ob ject iona bl e.

T his  i s t he  qu es tion  you m us t decid e.
The  vie ws  of  th e  em in en t St.  Lou is  Pos t-D ispa tc h are  w or th  quo ting:
“T he  FD A ob ject s be ca us e th e  flour,  be ing mad e from  wh ole fish, co nt ai ns  

in gr ed ie nt s no t o rd in ari ly  co ns id er ed  fit fo r hu m an  co ns um pt ion in th e Uni ted 
S ta te s an d m us t th ere fo re  he te rm ed  adult era te d . Sen at or  Dou glas  sa ys  th e FD A ad m it s fish flo ur  i s wh olesom e : he  co nt en ds  th e FD A ob ject ions  are  esthe tic . 
I f  fish flour is wh ole som e, w hat  ob ject ion ca n th ere  he to  ap pr ov in g it,  pro vide d 
it is cl ea rly labe led?  Am er ic an s w ith  sm al l inc om es,  wh o a re  no t bo th er ed  by 
es th et ic s,  m ig ht  find it  va lu ab le  in re liev in g pro te in  def iciency. Also , it wo uld  
he aw kw ar d fo r Amer ican s to  reco mmen d to  th e ir  un der nouri sh ed  fr ie nds food th ey  t he m se lv es  w ere un w ill in g to  e a t. ”

In  ess en ce  th e sa m e view s are  in di ca te d in man y st a te m ents  by th e pre ss  an d va ri ous pe riod ical s.
Ge orge  McGovern, fo rm er  D irec to r of  food -fo r-p ea ce  pr og ra m, mad e th is  sig­ni fi ca nt  s ta te m e n t:
“* * * I ha ve  st ud ie d re port s from  va riou s so ur ce s which  un de rs co re  th e 

tr em en do us  pr ot ei n i>o ssibil itie s in th e fish rich  w ate rs  th a t la p a t th e co as ts  of  countr ie s cr ip pl ed  by kw as hi ork or an d o th er  ev iden ce s of  pr ot ei n def iciency. 
I wo uld  sp ar e you ne ed le ss  re ca pit u la ti on  of  gr ou nd  you  ha ve  mos t ce rt a in ly  
co ve red in th is  re sp ec t. Suffice it  to  sa y I ha ve  bee n ad vi se d by n u tr it io n is ts  
th a t th e  won de rs  of  med ic ine a re  he lp le ss  to  ch an ge  th e  tw is te d fa ce  of  an  un­
de rd ev elop ed  society  unti l a foo d in ta ke  m in im al  in quanti ty  an d qual it y  is est ab ­
lis he d.  T hi s process m us t be gin w ith  th e wea ne d ch ild —n ot ju s t th e  sch ool - ch ild —f or th e 3 o r 4 years  o f depri va tion he m ig ht  un de rg o be fo re  hi s fir st sch oo l 
lu nc h ca n w arp  bo th  mi nd  an d body  fo r life. Bo th  in la nd  an d co as ta l nat io ns w ra ck ed  by som e m iser y m ig ht  we ll tu rn  to th e sea, no t fo r so lace  hu t fo r su st en an ce .

“A nd if in th e  g re a t ocean dep th s from  wh ence  sp ra ng th e ve ry  ori gin s of  li fe  th ere  lie s a tr easu re , it  be hooves  al l of  us  he re  to  wor k to get her  to  br in g 
it  up  am i oj>en it fo r th e  good of  man ki nd . And w hat  is th e ke y?  Coo pe ra tio n 
an d im ag in at io n.  We m us t no t le t th is  tr easu re  b eco me we dged  am on g th e co ra ls  of  bure au cr ac y or  to he bu ried  ben ea th  th e si lt  of  our negle ct.

“W e are  tol d by re sp on sibl e ag en ci es  he re  in th e Uni ted  S ta te s,  fo r ex am ple,  tha t, a fish flo ur which  de rive s from  th e proc es sing  an d tr ea tm en t of  wh ole tisli  
w itho ut  th e  pri or cl in ical  remov al  of  ce rt ai n  or ga ns —is ‘adu lt era te d .’ W ha t does 
th a t m ea n?  If  th e final pr od uc t is un clea n or  oth er w is e un fit  fo r hu m an  co n­
su m pt io n du e to  th e pr es en ce  of har m fu l su bs ta nc es —th en , indeed , it is ad ­
ult er at ed . But  if  it has been pu rg ed  by hea t an d ch em ical  w as hin g of  an y such  
im pu ri ties , th en  it is no mo re  adu lt era te d  th an  pig s fe et , or  liv er , or br ai ns , or
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triiK* o r tongue—which has been properly prepared . I do not hold with those 
who apply the guilt-by-associa tion technique in discouraging new food recom­
mendations. I might add it would cut ou t a good many, if not all, old foods. We 
may drink the water of the sea itse lf—desal inized  and otherwise purified— 
although a millenium of ‘whole fish’ have spawned, swum, and died there. Wha t 
I mean to say is that  for a key agency to condemn fish flour because of a purely  
‘esthetic ’ evaluatio n based on an overly sens itive  contemplat ion of its origins— 
is the wrong kind of imagina tion. Viewed aga ins t the piti ful  backdrop of the 
world’s crippled children, any decision to curb the production of a hea lthfu l 
product which has a protein  content of over 80 percent is not sound. Let ’s be 
sure of our facts,  yes, but when we are  sur e of them let’s not be inhibited  by 
our had dreams.  For my p art  I have recently  enjoyed a whole meal—from soup 
to dessert—with  fish flour in every dish. It  was delicious.”

To this  eloquent statement. I wish to add a corollary—it is an academic eco­
nomic fact,  that  in helping underdeveloped nations  to solve the ir basic problem 
of malnutr ition , we help the ir citizens become economic asse ts to their  counrty. 
Thei r improved heal th makes it possible for them to produce more tha n they 
consume. Rut along wtili this  economic value, is the hum ani tar ian  fact tha t 
we are  replac ing the  misery of chronic hunger with  hea lth and a new hope 
for life.

In conclusion, I give you a stat ement  th at  histo ry will record. I quote from 
Pres iden t Kennedy’s inaugural ad dres s:

‘‘To those peoples in the hut s and villages  of ha lf the globe struggl ing to break 
the bonds of mass misery, we pledge our best effor ts to help them help them­
selves. for wha tever period is requ ired—not  because the Communists are  doing 
it, not because we seek the ir votes, but  because it is right.”

Mr. Rogers of Florida . Dr. Thomas Jukes , Skillman, N.J.
STATEMENT OF THOMAS H. JUKES, SKILLMAN, N.J.

Mr. Jukes. Mr. Chairman-----
Mr. Rogers of Florida. If  you could summarize this  for us.
Mr. J ukes. Yes. I have a ra ther short  statement.
Mr. Rogers of Florida. Thank  you.
Mr. J ukes. Mr. Chairman and members of the subcommittee, 1 

have been invited by Mr. Keith to discuss the question of fish flour.
Mr. Rogers of Florida. Would you identify yourself?
Mr. J ukes. My name is Thomas II. Jukes. I am a biological 

chemist. I have studied nutrition  and done research work in nutrition 
for about 33 years. I hold the positions of director  of biochemistry, 
Agricultura l Division, American Cyanamid Co., and visiting senior 
research biochemist, Princeton  University. I was formerly a member 
of the faculty of the  University of California.

I have no financial interest in fish four, neither  does American 
Cyanamid Co. However, I have had strong scientific interest  for 
more than 30 years in nu tritional problems tha t are related to public 
health and the worlds food supply, such as the identification and 
synthesis of vitamins and improved foods for farm animals  and human 
beings, and much of my research has been in these general fields.

While I was on the faculty  of the Univers ity of Californ ia, my 
colleagues and I were asked to carry out nutrit ional studies with 
sardine meal. I have not studied fish flour, but I have studied fish­
meal, especially sardine meal, which is made by cooking whole sar­
dines, removing the oil, and drying and grinding the entire  heads and 
bodies of the fish. Our nutr itional experiments were car ried out by 
feeding animals. We found consistently and repeatedly that sardine 
meal and other fishmeals were outs tandingly nutri tious; superior to 
all other protein concentrates of th is general type such as meat scrap,
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and th at  fish meal s supp lie d othe r valuable  nu tri en ts in ad di tio n to 
pro tein . Fi sh  flour is  a t least as good as fish meal in my opinion.

In  one e xpe rim ent , we fed  a die t high  in fishmeal to young turke ys  
to see if it would mak e the turkey  meat tas te fishy. Th e bir ds  de­
veloped so rapi dl y th at  the y sta rte d lay ing eggs  in December, al ­
tho ugh we did  no t exp ect  thi s un til  the fol low ing  sprin g. In  othe r 
exp erim ents, we found  t hat  fishmeal con tained a vitam in th at was n ot 
presen t in any food of  veg etab le origin . Th is  n ut rien t tu rn ed  out to 
lie vita min B 12. Ma ny o ther  exam ples  of  th e h igh  n ut rit iona l value o f 
fishmeal and  fish flour  can be do cum ented fro m the sc ientif ic lit eratur e.

Fi sh  flou r is a valuable  source of  good pro tein. Pr oteins  dif fer  in 
quali ty.  Good prote ins  a re very im po rta nt  in the  d aily food of  c hi l­
dre n because the new tissue formed du ring  g rowt h cons ists ma inly of 
pro tein a nd  water.

Pr otein is made o f 20 s mal l u nit s calle d amino acids. We can th ink 
of  amino acid s as an alp habe t th at  spells ou t the  wor ds th at  are  pr o­
teins. Th e supp ly of  amino acids  comes from taking  ap ar t the  pr o­
teins th at  we supp ly in the food.  Le t us th ink of the  grow ing body 
as a type se tti ng  m achine. I f  a key le tter  is missing , it  can not set up 
the  words. I t  cann ot  spe ll “m usc le-pro tein" wi tho ut an “1.” I f  “1" 
is missing , the  machine wr ites “muse.." and  the n stops.

We  ma y thi nk  o f th e le tte r “1” as t he  am ino acid lysine . The mixed 
pro teins  in the body  c ontain abo ut 6 perc en t o f lysine . Th e vegetab le 
pro tein in corn conta ins  only about 2 pe rce nt  of lysine . I t  does not  
supp ly enough  “Is” to bu ild  muscle-prote in. Bu t fish pr otein con ­
tai ns  9 p ercent  o f l ysine, so th at  fish prote in  p lus  co rn prote in  in equal 
pa rts will ave rag e alm ost  6 percen t of  lysine , which is the righ t nutr i­
tional balance .

In  s up po rt of  th is concept , D r. Gomez has  actua lly  shown  th at  ad d­
ing  lysine impro ved  the he alt h of  c hil dren  when the y had deve loped 
malnu tri tio n due  to  a  d iet cons isting to a lar ge  e xte nt of  co rn.

The nu tri tio na l value of  fish flour is wel l su bs tan tia ted  by dir ect  a nd  
indir ec t evidence. However , othe r prop ert ies  are  im po rta nt . Fi sh  
flou r mu st be acceptable  as a food. I t  has been rep or ted  th at  fish 
flour would be reg arde d as filthy. Th e Com mission er of  Fo od  and 
Drugs has s ta te d :

Seven hundred  and thir ty-s ix of the comments clear ly opposed establishment 
of the proposed stan dard. One hundred and sixty-six of these specifically refe rred  
to the ir objection to the inclusion of viscera, heads, inte stin al contents, et ceter a, 
on the basis  th at  they  would rega rd the  fin ished product as filthy. Of the 1,036 
comments in favo r of the  sta ndard as proposed, including the  many dupl icate s 
signed by diffe rent  individuals,  only 17 specifically sta ted  or strongly implied 
that  they would be willing to e at such a product.

He  has  also sta ted  th at  consumers in the  Un ite d States  general ly 
wou ld rega rd  the  product desc ribed in the  pro posal as filthy and th at  
such  a pr od uc t w ould  be in conflict wi th the  Fe de ral  Foo d, Dru g,  and  
Cosm etic Act.

How ever , the re is a grou p of  peop le who hold a co nt ra ry  op ini on ; 
th is group inc ludes a numb er of disti nguis hed Se na tor s an d Members 
of Con gress who, as you  have seen tod ay, are  wi lling  to eat  fish flour,  
and  also a numb er of othe r eminent peo ple  in public service.

Th e Commission er o f F ood and  D rugs  draw s a tte nti on  t o 1,036 com­
men ts in favo r of the  pro posal  as co ntainin g only  17 which sta ted  or  
str on gly imp lied  t ha t the writ ers wou ld be wi lling  to eat such  a p rod -
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net. However, it seems reasonable to assume that those who favor such a product would also be wil ling to consume i t—certainly  1 am willing to do so.
The argument that  fish flour is filthy has been ably refuted  by Sena­tor Paul Douglas, who drew attention  to the consumption of clams, oysters, smelts, and sardines, which are generally regarded as deli­cacies, even though they contain entrai ls and intestinal contents, in fact oysters in some places are a tourist  attract ion. Of course, it is easy to arouse feelings of revulsion by the manner in which a subject is presented, such as by stat ing that  the lips of a beauti ful woman are the upper end of her gastrointestinal canal.
AV e know that  filtli is present in many highly regarded foods; cow manure is in mi lk; wheat contains rat feces and urine. Surely it is not good sense to alarm consumers bv attem pting to arouse prejudices against minor contaminants that  are inevitably present in foods.Those of us who are in the sciences concerned with the production and evaluation of food have the responsibility of helping the public to obtain a nutri tious and wholesome food supply. When we are confronted with a new type of food, such as the proposed fish flour, we try  to examine its qualities with an open mind. Tt is proposed that fish flour be made from whole fish that are washed with water, ground, and washed again with water. Following this, the product contains entrail s, heads, fins, and that  part  of the intestina l contents that has not been washed away with water. Such a mixture  contains nothing that  is not present in other forms of fish, such as sardines and anchovies, that are customary articles of food and are eaten with relish.
However, the mixture is next given fur the r processing to remove oil and water and, following this, it is ground to a floury powder. The cooking process is sufficient to kill bacteria. When we eat raw oysters and clams, we hope that  they will not contain harmful dis­ease organisms, such as hepatitis virus or even typhoid germs, but in the  case of fish flour, all such organisms are killed by heat.It  thus seems that  the position of the Food and Drug Adminis­tration in refusing to issue s tanda rds for the proposed fish flour base this refusal on the statement that the product contains filth in the form of the heads, entrails, and intestinal contents of fish, is subject to question in view of the circumstance that certain well-accepted foods contain such materials.
Now, in discussions Mr. Keith brought up the point about lobster, what he called the mother of the lobster. I have heard it called the lady, and this is the stomach contents of the lobster. Epicures seek out this tidbi t and consume it. However, stomach contents, when ejected, are also known as vomit. So it all depends on what con­struction you place on what you eat.
If  there was no real need for fish flour, if there was a bountiful supply of protein with equal biological value from other cheap sources, then the decision of the FDA  would not arouse much opposi­tion. However, we live in the midst of a “population explosion.” Crop-producing land is being gobbled up by roads and residences. The nations beyond our borders are casting off the shackles of dis­ease. DDT and other insecticides have fought back the ravages of malaria, of yellow fever, of plague, of typhus fever and many of
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the othe r anc ien t scou rges  of  ma nkind . The antib iot ics  and sulfa  
drug s hav e made sim ila r inr oads  again st such dea dly  kil ler s as 
syphilis , pne umonia, cho lera, typh oid fever, bac teri al endocar dit is,  
an d dys ent ery . The new discoveries  in nu tri tio n have  given us kno wl­
edge  th at  will wipe out  dieta ry  diseases.

Th ere are  millions of new mo uth s to feed , but the re is no more  
lan d. At pre sen t, the Un ite d State s has a food  surpl us , but the 
steady  increase  o f the  bi rth rat e is rapidly ca tching  u p with the  food 
sup ply .

In  oth er lan ds,  fam ine  rea rs its gruesome head . Mankin d must 
rea p the  ha rves t of the  lim itle ss miles of  the  ocean. We must do 
th is not by laboriously  tra ns po rt in g inl and a few per ishable fish as 
an occas ional  cha nge  from meat  in the  die t, but by using  the  re­
sources of food  tech nology  to  make lar ge  qu an tit ies of new produc ts 
of  ver sat ile  usefuln ess,  such as fish Hour.

flo w can the man uf ac tu re  of fish flour be appro ved?  Congress 
must tak e the  le aders hip  in  passing  the  bill  wr itten  by  Repre sen tat ive s 
Ke ith  and  Pike  and  oth ers . Congress has just voted bil lions fo r 
for eig n aid , and now has the  op po rtu ni ty  to aid  othe r countrie s by 
au thor izing the man ufac ture  of  fish flour ; th is can be done  wi tho ut 
ap pr op riat in g a single  do lla r.

We live in a civ iliz ation  th at  is depen den t on techno logy, and  we 
must be caref ul about ad op tin g new pro ced ure s too rapidly because 
such  proce dures  may  affect mill ions of  people. However , be ing  ca reful 
does not mean say ing  “ No” to  e ve ryt hin g. Th ere is ce rta inly  no thi ng  
new or  dangero us about ea tin g fish—whole fish, inclu din g the  head, 
fins, and  en tra ils , are  one of the  or igina l foods of the  hum an race.

We  now have  a way  o f mak ing th is  basic  food  into  a pow der , a dry 
flour th at  keeps well and can be blen ded  with othe r foods.  Let Con­
gre ss lead  the wa y; let them  pass leg islation to appro ve  the  ma nu­
facture of th is  n ut rit io us  p roduct th at  is needed by underfe d children  
in those lan ds  where Am erica mus t pro vid e leadersh ip in scientific  
nu tri tio n.

Th an k you, Mr.  Ch airma n.
Mr. Rogers of  Flo rida . Th an k you very much. We a pprec iat e yo ur  

tes timony  and  yo ur  t ak in g time to come to give us the  benefit of yo ur  
tes timony .

Any questio ns?
Th an k you very much. You hav e been most he lpf ul.
Dr . Hug h Lea vell , School of Pu bl ic Hea lth , Har va rd  Un ive rsi ty.
Good  to  see you , D octor.

STATEMENT OF DR. HUGH LEAVELL, SCHOOL OF PUBLIC HEALTH, 
HARVARD UNIV ERSITY, CAMBRIDGE, MASS.

Dr. Leavell. Th an k you, Mr. Ch airma n. It  is a grea t ple asu re to 
meet with the  mem bers  of  th is  committee  th at  have been so int ere ste d 
in p ubl ic health problem s, and  we welcome the op po rtu ni ty  o f expres s­
ing  some opinions of  pub lic  health peop le about the  m at te r under 
consider ation today .

I happen  t o have  ju st  come back from a t ri p  to man y of  these coun­
tri es  th at  have been m ent ioned here , the  deve lop ing  area s o f the  w orld , 
where nu tr iti on  is such a serious  problem and I have seen these chil-  
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dren in hospitals and in the villages, the children with kwashiorkor, 
the children whose resistance has been lowered. Measles, for example, 
in our country is not a serious thing . It  is almost a fatal disease in 
W est Africa because of the malnut rition which these children have that has reduced their resistance to such a great degree. They live 
largely on rice and different kinds of carbohydrates, as you know. The importance of adding  this protein supplement to the diet has 
been admirably demonstrated by people who unders tand the bio­
chemical aspects.

I am a public health practitioner. Our job is to see that the needs 
and the resources are put together in a way that makes sense for the 
people, and our feeling is that this is a highly important and valuable 
suggestion that is made for providing the essential kinds of protein 
at low cost.

I was interested in hearing some of the discussions of the different 
kinds of exotic foods. I remember being in Japan  where actually  we 
were all s itting at a lit tle low table and a live lobster was allowed to walk along. Each of us took a little bit out as he crawled along the 
table, and by the time he got to the end, he was no longer a live lobster.

This is just another example of how you can come to deal with an exotic food in an interesting kind of wav.
I would like to introduce, Mr. Chairman, a letter  from I)r. Fred 

Stare, professor of nutrition  at the Harvard  School of Public Health , 
who is sorry  that he could not be here. He says in a letter  addressed 
to the chairman of this committee:

I sh ou ld  like to  ex pr es s a fa vo ra bl e op in ion of fish  flour pro pe rly pre pa re d 
from  who le fish . The  ov er al l n u tr it iv e  va lu e of  su ch  a  pro duct  is  high . If  it  
ca n be bl en de d well  w ith o th er foods, p ri m ari ly  w ith ce re al s,  an d in  ap pr ec ia bl e 
quan ti ti es,  it wo uld gre at ly  im pr ov e th e  n u tr it iv e  qual it ie s of th e  to ta l diet .

W hi le  I re al iz e som e in div id ual s may  ha ve  som e es th et ic  ob ject ion to  suc h 
a  pr od uc t, I do no t feel  th a t th es e sh ou ld  st and  in th e way  of  m ak in g av ai la bl e 
to  man ki nd , incl ud in g Amer ican s, th e  nu tr it iv e  pote n ti a li ti es of  su ch  a  pr od uc t.

As  I to ld  Co ng ressman  K ei th  som e tim e ago, Dr. Fre de rico  Gom ez, di re ct or 
of  th e  C hi ld re n’s H os pi ta l of  Me xic o Ci ty , has  prob ab ly  ha d mor e ca re fu l ex ­
pe rien ce  w ith  th e  us e of  th is  pro du ct  th an  an yo ne  else. I kn ow  he  is mo st 
en th usi ast ic  ab ou t it s va lu e in in fa n t an d ch ild  nu tr it io n  w he re  milk  an d the 
man y pre pa re d ba by  food s th a t we  a re  so ac cu stom ed  to a re  no t av ai la bl e.

I also have, Mr. Chairman, a le tter from three men on the faculty 
of the Massachusetts Insti tute of Technology, Professor  Harper, Assistant Professor Miller, both from the nutri tion department, and 
Assistant Professor Wogan, of the department of food toxicology. And they say in this letter:

We ha ve  been in fo rm ed  by Dr. S ta re  th a t you will  be a tt end in g  th e con­
gr es sion al  he ar in gs  on fish  an d mea l on  A ug us t 7 an d 8, 1962. We sh ou ld  lik e 
to  o ffer  the  fo llo wing c om ments.

Th es e it  li tt le  do ub t th a t pro te in  m aln u tr it io n  re pre se nts  one of  th e  m aj or  
hea lth  pr ob le m s in  th e w or ld  to da y.  W ith  a  g eo m et rica lly ex pa nd in g po pu la tio n,  
cu rr en t so ur ce s of  good qual it y  pro te in  will  ha ve  to  be  d is tr ib u te d  am on g'm or e 
an d more peopl e. I t  is  th ere fo re  ap p are n t th a t ne w so ur ce s of good qu al ity 
pr ote in  are  es se nt ia l.  F is h  pro te in  re pre se n ts  a  pote nti al  so ur ce  which  h ithert o  
has been la rg el y  un ex ploi ted.  Modern metho ds  of  tech no logy  ha ve  mad e pos­
sibl e th e pr od uc tion  of  fish  pr ote in  su pp lem en ts . In  ad di tion , th ere  is, in  ou r 
op in ion,  ad eq uat e ev ide nc e, de rive d fr om  pro pe rly co nt ro lled  st ud ie s,  to  su p­
port  th e  co nt en tion  th a t m an y fish  pro te in  su pp le m en ts  are  of  high  nu tr it io nal 
qual it y  and co uld pl ay  an  im port an t ro le  in  a ll ev ia ting  hum an  pro te in  m al ­nu tr it io n .
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They go on to say, of course, that this should be done under proper  
controls.

Mr. Chairman, these are the points that I want to make. 1 think it 
is impor tant perhaps  to know that from the standpoint of public 
health, this is considered a matt er of great interest and potential 
benefit.

Thank you very much.
Mr. Rogers of Florida. Thank you, Doctor.
Any questions ?
Mr. O’Brien. I have one question.
Doctor, you mentioned protein malnut rition throughout the world. 

Isn ’t it true  tha t there is also a considerable amount of it in this 
country ?

Dr. Leavell. Yes, s ir; there is. Certainly not in the extreme cases 
that we find it in o ther places, for tunate ly. We are not as badly off 
as many other parts.

Mr. O’Brien. Was it your feeling that  if this was made available 
to the public, tha t it would do a great deal of good for  a great many 
children in American homes if  it was made available as pa rt of their  
diet ?

Dr. Leavell. I think that  is true, and Dr. Stare  has pointed this 
out in his letter.

Mr. O’Brien. And from what you know of the product, which is a 
great  deal, I assume you wouldn’t hestitate  to recommend it for the 
children of your friends.

Dr. Leavell. No, sir.
Mr. O’Brien. Completely safe.
Dr. Leavell. I think  it could be very useful.
Mr. O’Brien. I might say that a few moments ago several of us up 

here tri ed a little  of it and I can only speak for myself, but I did irt  
have any feeling of repugnance. As to the taste, I would say it is 
considerably better to my palate than poi.

That is all.
Mr. Rogers of Florida. Air. Chairman ?
Mr. Roberts. Doctor, in some of the areas you speak of in under ­

developed areas of the world, do you find tha t the re is a considerable 
number of  deaths occurring among infan ts because of lack of proper 
nutrit ion?

Dr. Leavell. Yes, sir. I t actually is more among the children tha t 
have already been weaned because they get their  mother's milk for 
perhaps the first year or 18 months, and it is the group after the 
weaning period up to 5 years or  so that have the most of this kwashi­
orkor protein malnutrition . The infants  die ordinarily  not from 
malnutri tion. We speak of an infant as in the first year of life. They 
die from bacterial type of things, but the protein malnutrition comes 
on a fter the weaning period and before the child is 5 or fi years old.

Mr. Roberts. Well, this goes back to one of Mr. O’Brien's questions. 
Is there also the same question of malnutrition even in the areas of 
high income?

Dr. Leavell. Yes, sir. That is certainly true.
Mr. Roberts. That is all.
Mr. Nelsen. I have no questions, Mr. Chairman, but I would like 

to make the comment that Congressman Dole called me and had a
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sta tem ent  that  he would like  t o prep are to sub mit  fo r the  record  if  it is permissible.
Mr. I Roberts. W ith ou t o bjection.
Mr. Rogers of Flor ida.  And as I un de rst an d,  the heari ngs will  lie con tinued  tom orrow, anyhow. So he will have  time, I am sure .Any qu estions  ?
Mr. K eith . Yes, Mr. Cha irm an , ju st one.
Can  you tell us the derivation  of  the  wor d “kwa sh iorkor” ?
Dr.  Leavell. It  means red bab y, ac tua lly . An d these—I for ge t 

wh at lan guage th is is in. It is one of  the Af ric an  language s, I be­
lieve. Bu t tlie ch ild ren  turn red , even develop  red ha ir,  a nd  the tr an s­lat ion  as I  un de rst an d it s imp ly mean s red baby.

Mr. K eith . It  has  come to me in the  countr ies  w here it is pre va len t, 
as the  “disease th at  comes with the new baby.” It  means th at  the  
chi ld th at  had  been nu rs ing at the  mo the r's  b rea st has been displaced  
by a new baby and  it br ing s tra ge dy  to the  chi ld who is den ied th is source  of  pro tein. An d i t is a rea l------

Dr . L eavell. I believe tha t is so; yes, si r.
Mr.  Rogers of Flor ida.  Doctor, may  I ask you : Do you th ink the re 

would be any  difficulty  with publi c accepta nce  of th is prod uc t if it were m ade clear t ha t it was saf e ?
Dr . L  eavell. I th ink it may be th at  some peop le wo uld n’t like it and  some people would. I have  a sto ry tol d to  me by an an thropo lo­

gist  of  a gr ou p of people from the  Ea st  go ing ou t to  Ar izo na  and 
being fed  at  a nice  coctai l pa rty some deli cious hors d’oeuvres, and  
they all like th em  very  much. When the y finish ea tin g, he po int ed  out that  th at  was  ratt les nake  m eat, and seve ral of  them imm ediate ly b egan  to vomit.  Our  pre jud ice s ar e ve ry pec uliar.

Mr. Rogers of  Flor ida. Do you th ink there  is any wid esp read re ­
sista nce  or  would the re be in many of the  und erdeve loped cou ntr ies?

I)r . L eavell. No, sir ; I don't . T th ink th is  could be int rod uce d v ery  
easi ly, and if we pu t it up in the  rig ht  kin d of package, chances are people in th is c ountr y would, too.

Mr. R ogers of  Flor ida.  Th an k you  ve ry much, Docto r.
Mr. Roberts. Lik e some of these soap powders .
Mr. Rogers of  Flor ida. Th is conc ludes ou r heari ngs tod ay,  and  they will be continued  tom orrow at  10 o’clock.
(W hereu pon, at  11 ;50 a.m., the  subcommit tee recessed, to reconvene at 10 a.m., Th ursd ay , Au gust 9,1902.)
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House of Representatives,
Subcommittee on Health and Safety 

OF  T H E  ( OM M IT TEE ON I NT ER ST AT E ANI)  FO R E IG N  ( OM M ER CE ,
Washing ton,  D.C .

The subcommittee met, pursuant to recess, at 10 a.m., in room 1302, 
New House Office Building, Hon. Kenneth A. Roberts (chairman of 
the subcommittee) presiding.

Mr. Roberts. The subcommittee will please be in order.
Our first witness today will be Mr. Harold E. Crowther, Assistant 

Director, Bureau of Commercial Fisheries, Department of  the Interior, 
accompanied by Mr. Charles Butler , Chief, Division of Industria l 
Research, Bureau of  Commercial Fisheries.

Do you have copies of a prepa red s tatement, Mr. Crowther?

STATEMENT OF HAROLD E. CROWTHER, ASSISTANT DIRECTOR.
BUREAU OF COMMERCIAL FISHERIE S, DEPARTMENT OF THE
INT ERIOR ; ACCOMPANIED BY CHARLES BUTLER, CHIEF, DIVI ­
SION OF INDUSTRIAL RESEARCH, BUREAU OF COMMERCIAL
FISHE RIE S

Mr. Crowther. The Department' s report on this bill, Mr. Chairman, 
has just been delivered to the committee.

1 would be pleased to read it if you would like, or we could dispense 
with that and just put it in the record.

Mr. Roberts. Suppose you pass it up to the Chair anti just go ahead 
with your prepared  statement,

Mr. Crowther. Before I begin I would like to point out that the 
term “fish protein concentrate'' identifies a type of product and not a 
specific product.

For example, fish protein concentrate could be prepared from fish 
at any stage of processing, from whole fish, from dressed fish with 
heads, fins, and e ntrai ls removed, or from fillets; or any stage between 
whole fish and fillets.

Obviously, the use of whole fish for the production of fish protein 
concentrate, if approved by the Food and Drug Administration, 
would result in a final product with a substantially lower cost than 
prepared from fillets.

The Department of the Inte rior  is intensely interested in a fish 
protein concentrate. To many of us it is one of the most important  
developments in food products in recent decades. It  is important, 
not only to the fishing indust ry of the United States, which is the 
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pr im ary responsibil ity  of the  Bureau  of  Com mercial  Fis herie s, bu t 
to the 2 bill ion hu ng ry  peop le throug ho ut  the  wor ld.

The  needs of  these  people who su tle r from malnu tri tio n was dis­
cussed yeste rda y by witnesses  who appeare d before  th is commit tee,  so 
I will not dwel l on th at  subject , but I would like  to  refe r t o the  p oten­
tia l effect of  fish prote in  conce ntrate  on the  fish ing  indu str y of the  
Un ite d S tate s.

To  o ur  indu str y it rep res ents a majo r development  and  a hope at a 
tim e when assis tanc e is sore ly needed. Many segments o f our  dom estic  
fish ing indu str y are  fac ing  difficult times and  the  comp eti tion being 
deve loped by othe r na tions  fo r th e f ishery resources of  the oceans of the 
world  does not pre sen t the  indu str y wi th hope of  a pro mi sin g fu tur e.

I t is es tim ate d th at  appro xim ate ly 7 bill ion  pounds of prese ntly 
unuti lized  fish are  ava ilable  annuall y off the  coas ts of  the Un ite d 
Sta tes . Th is,  of  course, is in addi tio n to the  prese nt annual cat ch of 
appro xim ate ly 5.2 bill ion  po unds. The harve st of  these species would  
pro vid e an im po rtan t d iver sifi cat ion fo r t he fish ing  fleets as well as the 
processing pla nts.

A few examples, geograp hic ally di str ibuted , will pi np oint  the po ­
tent ial  fo r some of these unuti lized  o r unde rutil ize d species o f fish.

In  the Pac ific  No rthwest there are  a bu nd an t stocks of  rockfish and 
othe r specie s whi ch have  not  fou nd fu ll ma rke t acce ptan ce in thei r 
presen t prod uc t form.

In  th e easte rn Be rin g Sea , bot tom fish  in amounts  of  more th an  2 
bil lion pounds  pe r ye ar  are  now being  tak en by the  U.S.S .R. and  
Ja pa n.  Resources in both of  these are as can be used fo r fish prote in  
con cen tra te.

Off of  Ca lif or nia,  an est imate d susta ina ble  annual supply of  400 
mi llio n pounds of hake, sau ries , and anchov ies are  not now util ized. 
Ma ny bio log ists  are  of  the  opinion th a t the  anchovies and the  hake 
increased  in abu nda nce  to fill the  void  le ft  by the disapp ea rin g 
sardines.

It  i s possible  t ha t the  ha rves tin g o f th ese  un uti lized  species will help  
to res tore the  ecolog ical balanc e in th is area  and possibly pe rm it the  
grad ua l resto rat ion  of  the  sardin e p opula tio n. I f  th is were to h appen, 
sardin es could reg ain  thei r posit ion  as a majo r source of  c ann ed food. 
I f  the  u nu til ize d fish could  lie harv ested  and used in the  ma nu factu re  
of  fish pro tein con cen trat e, it  wou ld help to sof ten  the blow which 
occ urred when  the  huge sard ine  pop ula tio n decl ined .

A sim ila r sit ua tio n exis ts in th e Gre ek Lakes  where the  lake tro ut , 
dec ima ted  by the lam pre y pred at ion,  have been rep laced by less 
desirable species such as chubs and  alewives.

In  the Gul f of Mexico, fish protein con cen tra te could be an eco­
nom ic lif esaver  to vessels whi ch are  findin g sh rim p scarce . F or ex­
ample , ou r b iologists estimate th at  in th e gu lf,  t hrea d he rr in g may  be 
even m ore abun dant  than  m enh ade n, the resource  whi ch acco unted fo r 
th e most spec tac ula r expansion in ou r indu str ia l fishery . Th e tot al 
po ten tia l h arv est  fro m resources in thi s a rea which are  as  yet un tap pe d 
has been est imate d to be as h igh as 5.8 bi llio n pounds pe r yea r.

In  N ew Eng land , one of  ou r majo r fish ing  are as, a po ten tia l harve st 
of  about GOO millio n pou nds  o f the  vario us  species  of hake and oth er 
unuti liz ed  fish fo r the  man ufac ture  of fish prote in con cen tra te could
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go f ar  to wa rd  rev ita liz ing an indu str y which has experienced  ext rem e 
economic hards hips  in rece nt years .

The se are  b ut  a  few e xam ples o f the  possible im pact on the domestic  
fish ing  ind us try  if  the ful l-scale man ufac ture  of  fish pro tein con­
cent ra te  becomes a rea lity .

The se po ten tia l effects on ou r domestic  fish ing indu str y combined 
wi th  the pos sib ilit y of  fee din g many mi llio ns of  peop le suff erin g 
from prote in  m alnu tri tio n are  the  reasons  fo r ou r grea t intere st in 
fish prote in con cen trat e.

We  are  eag erly aw ai tin g the  repo rt of the  Na tional Academy of 
Sciences. It  will be an im po rta nt  docu ment not  only in the  area  of 
in ter es t in thi s committ ee, but  also  as an aid  to  us in ou r r esearch  work 
on th is  im po rta nt  food s uppleme nt.

Mr.  Roberts. Th an k you, M r. C row the r.
ITow long has  the  De pa rtm en t ha d th is  mat te r unde r stu dy  ?
Mr. Crowther. On  fish pr ote in  co nce ntrate  ?
Mr.  R oberts. Yes.
Mr. Crowther. I would  say approx im ate ly 4 o r 5 yea rs, Mr . Cha ir ­

man.
Mr.  R oberts. Fo ur  or five ye ars  you sa y ?
Mr. Crowther. Yes.
Mr.  R oberts. H ow wo uld we measure  up as  fa r as p oten tia l supplie s 

are  concern ed wi th  the coun tries you  mentio ned , th at  is, Russia and  
Ja pan  ?

Mr. Crowther. Do you r ef er  to t he  po ten tia l su pplies of  fish ?
Mr.  R oberts. Yes.
Mr.  Crowther. I th ink we wou ld mea sure  up  quite well. There  

are  fish alo ng ou r coasts as well as along th ei r coasts. Of course, 
Rus sia  and Ja pan  speciali ze now in large,  modern  high-spee d fleets 
th at  can  come over and  fish these resources.

At the  pre sen t, we have  no such m odern vessels to  compete  wi th them. 
Sh ou ld fish prote in con cen tra te become a real ity  someday  I foresee 
th at  ou r vessels cou ld go to anyplac e in the  world  to catch fish and 
man uf ac tu re  thi s pr oduct.

Mr . Roberts. An d is ou r co un try  the  only  coun try  th at  has  de­
veloped th is  metho d of opera tion as fa r as prod uc ing con cen tra te is 
concerned ?

Mr.  Crowther. No, s ir ; a num ber o f cou ntr ies  h ave  been intere sted 
in th is fo r seve ral yea rs. Th ere are  cou ntr ies  such as So uth Af ric a, 
Germany , the Uni ted Kingdom,  Sweden, Chi le, Sa n Sa lva dor, and 
Pe ru  th at  are  a t wor k on th is or  h ave  been wo rking  in th is  field.

We. believe th at  wi th the star t th at  we have in th is  in the way  of  
in du st rial  pla nts , wi th the  infor mat ion th at  we have accumula ted , we 
can outdi stance thes e countrie s in a very sh or t time .

Mr. Roberts. Do you believe th at wi th ou r tech niques  and kno w­
how th at we are ahe ad of any  othe r c ountry in th is  field ?

Mr. Crowther. Not  specifical ly in t he  rese arch field because Sw eden 
fo r exa mple,  has spen t con siderable  money on res ear ch, but with ou r 
indu str ial  know -how and ou r techniqu es, I th ink we can outdi sta nce 
all of  th ese  o the r cou ntri es.

Mr . Roberts. Do you have any  idea of how long it will be before  
we will have th is final ized  repo rt from  the  Na tional Academy of 
Sciences ?
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Mr. Crowtiier. It is estima ted  to be a pp roximate ly (5 months. We 
have  added anoth er 3 months to th at  as a saf ety  factor  so it may  l>e as long  as 9 month s, sir.

We believe, however, it will be a tremendously  valua ble  docu ment 
as the  Na tio na l Aca dem y of  Sciences  would be unb iased in any opinions they may  exp ress a nd  ce rta in ly  co uld not be  cha llenged as far  as their scien tific competence is c oncerned .

Mr.  Roberts. H ow long hav e the y been eng aged in th is stu dy , that is the Na tional Academy of  Sciences?
Mr. C rowtiier . I w ill ask Mr. Bu tle r to  speak to  th at , s ir.
Mr. Butljer. The le tte r which ask ed the Academ y to con sider thi s mat ter was da ted  May 31.
About 2 or  3 weeks af te r th at  the y agreed  to make the  stu dy  and  

are  in the process of conta cti ng  per son s to serve  on the committee.
Mr. Roberts. H o you an tic ipate th at  th is will be com ple ted  in 9 months ?
Mr. Butler. Yes.
Mr.  Roberts. Th at  is a ll I have .
Mr. Rog ers?
Mr. RJogers o f Flor ida.  I am so rry  tha t I  was not her e to list en to all of  you r s tatem ent. I do not see a copy here.
Mr. Crowther. A copy  has  been mad e ava ilab le to the sub com mit ­tee th roug h yo ur  r epor ter , s ir. We  cou ld furni sh  you with addit ion al copies  if you like.
Mr. Rogers o f Flor ida.  I th ink it would be h elp fu l. W ha t I was 

pa rt icul ar ly  intere sted in was wha t kin d of stu dy  was th is  to be made by the  Na tional  Academy of  Sciences?
Mr. Crowtiier. In  the  le tte r to the  Na tional  Academ y of Science, we reques ted  three specific items: F ir st , wh eth er or not such  a com­mi ttee believes th at  a wholesome, safe, and  nu tri tio us  pro duct can be made fro m whole fis h; second, wh eth er or  not such  a pro duct now exists whi ch is sui tab le fo r hum an con sum ptio n, and  th ird,  whether 

or  not the re is a  d emonstra ble  need, nu tri tio na lly  o r economically, fo r an inexpensiv e an ima l pro tein food  su pplem ent  among the  people com­pr isi ng  the  lower income g rou ps of the  Unit ed  States.
Mr. Rogers o f Flor ida.  Are you aware  th at  the re is now a pro duct bein g produce d ?
Mr. Crowtiier. Yes.
Mr. Rogers of  Flor ida.  And it is ma intain ed th at  the  Food and Dru g Ad minist ra tio n has  not yet given thei r appro val as I unde r­stand . You are a ware o f th is, I am sure.
Mr. C rowther. Oh, yes.
Mr. Rogers of  Flor ida.  Why is it necessary  to have the Na tional  Aca dem y of  Science decide as to thi s ?
Mr. Crowtiier. As you may  recall,  sir,  the re is a con troversy  be­tween one agency and  the  indu str y as to wh eth er pro tein con cen trat e is sui tab le f or  hum an consum ptio n.
Th ere  have been a numb er of  disc ussions among  the v arious agencies. Th ere  hav e been var iou s meetin gs and at one, it was sug ges ted  by the Pr es id en t’s Science Ad vis er th at  pe rhap s tu rn in g th is ove r to an im­pa rt ia l grou p of quali fied  sc ient ific people to stu dy  a nd repo rt back  on would, at least, na rro w the  a rea  o f d isagre em ent be tween agencies.
For  thi s reason, we did  go  to the Na tional  Academy of Science.
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Mr. Rogers of Florida. You feel that it can be done ?
Mr. Crowther. In the position of the Department of Inte rior  as 

presented, sir, we did not take a position on this bill. Is tha t what you 
are asking me ?

Mr. Rogers of Florida. Well, my question was, I)o you feel that this 
can be produced ?

Mr. ( rowther. Yes, si r; we do.
Mr. Rogers of Florida. And fit for human consumption ?
Mr. Crowther. Yes, sir.
Mr. Rogers of Florida. Do studies indicate this to you?
Mr. Crowther. Well, nutri tiona lly, we have no doubt about the 

product; that it can be produced and will be high in nutrition.
The question arises in the Food and Drug Administration, carrying 

out their mandates under the law, as to whether it can be marketed in 
the United  States. Of course, thei r approval is necessary before it 
can be marketed here.

Mr. Rogers of Florida. And as I unders tand it then it has been 
taken to the National Science Foundation.

Mr. Crowther. The National Academy of Science, sir.
Mr. Rogers of Florida. Because they are an impart ial group and 

FDA  would not be and neither would Interior.
Mr. Crowther. Yes, si r; that is right.
Mr. Rogers of  Florida. You lx)th have strong feelings about this.
Mr. Crowther. Yes. The Food and Drug Administrat ion, of course, 

has the final word whether the product can be marketed. They have 
agreed to the delay in the proposed hearings before the Food and Drug 
Admin istration in order tha t the report from the National Academy 
of Science can be received and studied prior  to the hearings.

Mr. Rogers of Florida . I f the National Academy of Science’s report 
comes out that it can be made fit for human consumption, does that 
overrule FDA?

Mr. Crowther. 1 believe FDA would have to answer that, sir.
Mr. Rogers of  Florida. Would it overrule the Department of In ­

terior if you felt opposite to thei r findings?
Mr. Crowther. We would abide by the findings of the National 

Academy of Science.
Mr. Rogers of Florida. You would take thei r word fo r it?
Mr. Crowther. Yes, sir.
Mr. R ogers of Florida. That is all. Thank you.
Mr. Roberts. Mr. Keith ?
Mr. Keith. Thank  you, Mr. Chairman. My questions are somewhat 

along the line that Mr. Rogers just asked.
Has it not been the expressed opinion of your  Bureau that fish pro­

tein concentrate as manufactured today is also wholesome and nu­
tritious?

Mr. Crowther. We believe it is, sir.
Mr. Keith. On tha t basis, I  have been your guest at a luncheon and 

have been served fish protein concentrate in an effort to get my sup­
por t for this product. I enjoyed the food and the hospitality and I 
like to think  tha t my host was sincere in the efforts to put it forth 
at that  time.
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M r. Crowther. We have no qualms at all about eating fish protein 
concentrate. But this does not overrule, of course, the opinion of an­
other Government agency, the Food and Drug  Administration.

Mr. Kei til You mentioned during the course of your testimony that 
if we had fish protein concentrate as a marketable product  that  it 
might help us in making our industry  more profitable and enable our 
ships to go fur ther afield.

Do you know anything about any Japanese fishing vessels on the 
Georges Bank ?

Mr. Crowtiier. No, sir: we do not know tha t. We have heard that  
the Japanese are considering fishing on the Grand Banks, but T have 
not heard the rumor that tliey were on Georges Bank, and we have 
not been able to confirm it.

Mr. K eith . Do you suppose one of the reasons they are able to go 
such distances in thei r fishing operation is because they can use the 
entire product in such a manner as we contemplate here?

Mr. Crowtiier. One of the reasons the  Japanese can fish, using a 
less efficient method, on tuna for example, than is the case with  our 
fishermen is tha t they use shark  and other species of fish which we do 
not use. Of course, tied in with that  is the cost of labor on the vessel.

The Japanese  are not now making fish protein concentrate. I do 
not know whether I  have answered your question or not, Mr. Ke ith.

Mr. K eith. That is all, Mr. Chairman.
Mr. Roberts. Mr. Nelsen?
Mr. Nelsen. Yesterday in the testimony of the manufacturer of a 

fish flour or protein, the cost of cleaning the fish seemed to be a fac tor 
in the discussion or the impression T got was tha t one of the  reasons 
why the industry  did not want to clean the fish prio r to processing 
was because there  is some cost involved.

It  seems ra ther ridiculous to me to say that instead of cleaning the 
fish, let’s eat it.

Has any study been made that would compare the end product of the 
fish that has been cleaned with the end product of a fish taking its 
whole content, fins, gills, eves, instestines, and everything?

IT as there been a comparison of the two methods?
Mr. Crowtiter. We have made some calculations. We estimate, 

and these have not been confirmed by actual plant study, that it would 
cost anywhere from three to five times as much to produce fish protein 
concentrate from cleaned fish, the  fillets, as it would from the whole 
fish. One reason is because there is a loss in weight. You may get as 
much as 40 percent recovery in the form of fillets.

In other words, GO percent may remain on the frame of the fish. 
Tn addition and probably more important  is the individual  handl ing 
of the fish which would be quite costly.

Mr. Levin yesterday suggested a price of 15 cents per pound. This 
would increase it anywhere from 45 to 75 cents a pound.

Mr. Nelsen. Well now, would it not be true t hat  you could take any 
animal and process the entire animal and come up with a perfectly 
safe food product, high in protein content and you could say why 
bother to clean out the carcass, just run the whole animal throu gh 
and you would get a product with a high protein content.
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It  wou ld be pe rfe ctl y safe, yet the th in g th at  keeps bo ther ing me 
is the  fact  th at  we have set up  stan da rd s fo r products th at  go on the 
ma rke t.

Take,  fo r ins tance,  da iry  pro ducts . We  must keep the  flys out of  
the  ba rn  and sp ray the  ba rn  dow n and if we do not maintain those 
high  sta nd ards , we can not  marke t ou r milk. Yet, we could save  
money by no t fig ht ing  the  flys and stop wo rry ing  abo ut the  barn.  
Le t’s jus t boil the mi lk and everything  will  be clean  and safe .

If  we are go ing  to aba ndon our stan da rd s acros s the  board because  
of cost  only , it  w ould  seem to me that, we a re  on our way to head ing  in  
the  wrong direction. We  have worked fo r generat ion s to develop 
hig h sta nd ar ds  an d quali ty.

Mr.  Crowther. I believe I wou ld ra th er  not comment on th at . I 
believe th at  was a nsw ered in f ai rly  good fashio n yeste rda y by indu str y 
witnesses.

Mr. Nelsen . Tha t is all.
Mr. Roberts. Tha nk  you, Mr. Crow the r.
Ou r nex t witness will  be Con gressm an Dole  from the St ate of  

Kansas.
Mr. Dole,  I know you hav e an othe r com mit tee ass ignment dow n in 

Agr icul tu re  so we will let you go as qu ick ly as possible .

STATEMENT OF HON. BOB DOLE, A REPRESENTATIVE IN CONGRESS 
FROM THE STATE OF KANSAS

Mr. Dole. Tha nk  you, Mr. Ch air ma n. We  are  meeting in ou r 
Agr icul tu re  Co mm ittee to de termine  wha t to do with excess wheat. I 
thou gh t it  w ould be a good tim e to ap pe ar  her e in opposit ion  to  these 
bills.

I will merely  file my sta tem ent k nowing  th e com mit tee is very busy . 
I note  you are  m eet ing  in t he  P ub lic  W orks  hea rin g room , tho ugh not 
ce rta in  ju st  wh at  significance th at  h as; if any.

I am opposed to th is  leg islation , wh eth er it  be H.R.  9101 or any 
othe r re la ted  bill.

My statement, po ints out  some of  the  problems we face in whe at 
producing  area s. Ce rta in ly  you mem bers  know  th is  is one of the  
annual arg um en ts in Congres s as to what sha ll be done  with the  
wheat  su rp lus and wh eth er we call fish flour a “flour” or  wh ate ver 
else it  might  be designated , wh eth er  it  migh t add to the  nu tr iti on al  
value of wh eat flour, we, in whe at prod uc ing are as feel it  migh t be 
anoth er  foot  in the  d oor  and , of course, fo r th is  and many reasons are 
opposed  to thi s legis lation.

La st ye ar  when  Com mission er Lar rick  was conside ring se tting  up  
a stan da rd  of  iden tit y I  opposed it.

In  one of th e subsequent sta tem ents which will be given thi s m orn ing , 
there  will  be include d a l et te r fro m the  K an sas St ate Bo ard of Hea lth  
wr itt en  by Ev an  W rig ht , ou r di recto r of  the  food  and dr ug  div isio n 
in which he sets fo rth very good reas ons  in opp osi tion to  th is  leg is­
lati on.

Th ere  is alw ays  ta lk  about the  cost of  st or ing wheat tho ugh I might  
sug ges t we c an sto re fish in the sea at much less expense th an  sto rin g 
ou r whea t.
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With ta lk of storage costs of $1 million per day, which is significant, we should make efforts to reduce our surpluses.
I have pointed out what the present carryover is, about 1.3 billion bushels, and this is more than you can consume in any one year  count­ing domestic consumption and our exports. From this standpoint, we think  the prospects for increased wheat exports are, at best, dim and prospects for domestic consumption are also dim because despite the increased production and technology, the consumption of wheat has gone down from about 5 bushels per person per year to about 2.7 bushels in the last 50 vears.
Even though there have l>een more people using wheat products, consumption has gone down and, of course, this has added to our problem.
As T sav in my statement the b ig flaw in the argument of the pro­ponents of th is legislation is tha t fish flour is now being made in the United States and can be made and exported.
As far as T know there is nothing in the Food and Drug Act now to prevent this, but, of course, the proponents use this argument that people living in protein deficit countries will not consume this product unless it meets with the approval of our Food and Drug  Adminis tra­tion.
1 his legislation, if passed, would lead to fur ther  assaults on the Food and Drug Act and I do not feel there is any need for the legislation.
With  that  brief  s tatement T would like permission to file my pre­pared  statement as pa rt of your record.
Mr. "Roberts. Without objection, it will appear in the record at this point.
(The full , prepared statement of  Mr. Dole is as follows:)

State m ent ok H on . B ob Dole , a R ep res en ta ti ve in  Con gr es s F rom t ii e  State 
of  K ansa s

It is a pleasure for me to app ear  before this  committee in opposition to H.R. 9101 and any  other related bills now being considered  by your  subcommittee . The clea r purpose of the bills before tlie committee is to carve out a sjtecial ex­emption for  whole fish flour from section 402 (a) (3) of the Federal  Fotxl. Drug, and Cosmetic Act. which provides the historically accepted definition of what cons titu tes an adu lterated food.
It  seems strange  to me that  at  the very time we read daily  reports  about the “burdensome” whea t surp luses and at  the very time Congress is haggling over farm legis lation that  any such proposal  a s is  now before this  subcommittee should he considered seriously.  In a recent report  entitle d “The Whe at Situation in the United Sta tes .” compiled by the Kansas City, Mo.. CED Assoc iates Center, many sta tem ent s are  made concerning the present wheat surplus and point out. in my opinion, the folly of efforts being made to obtain legal sanction for  the sale of whole fish flour. Some of the high lights of the repo rt “The Wheat Situ atio n” a re :
“In  recent year s the United States has  shown increasing  concern over the growth of its wheat stockpile. The carryover  of whea t on July 1, 1961, was 1.4 billion bushels, an amount 1.7 times  grea ter  than the estim ated  ann ual  demand for  domest ic consumption and commercial exports. Some people view this stockpi le of wheat as insu ranc e again st hunger for the United  States, and the free world in the event of a series of poor crop years, a world war, or other  emergencies. Most observers, altho ugh they agree to the des irab ility  of a wheat reserve , believe that  the current U.S. stockpi le is too large” (p. 8).“The supply of U.S. wheat for the 1962-63 year will consis t of the July  1, 1962, carryover, estim ated  at  1.3 billion bushels, plus imports and production from the 1962 crop” (p. 8).
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“T he  Qua nt ity  of  w hea t used  fo r foo d by th is  N at ion lia s bee n fa ir ly  st ab le  a t 

th e fig ure of  500 mill ion bu sh el s per  yea r sinc e 1909. Thi s in di ca te s th at d u r­
ing  th e la s t 50 ye ar s tie r cap it a co ns um pt io n of  w hat  ha s decli ne d in th e sa m e 
proj>ort.ion as  th e po pu la tion  ha s in cr ea se d.  The  Fed er al  Res er ve  Ba nk  of  
K an sa s C ity’s Mon thly Review.  M arch  1961, re port ed  th a t in 1909 th e av er ag e 
U.S. ci tiz en  co nsum ed  5.3 bus he ls  o f w he at , an d in 1960. th a t fig ure w as  2.7 bus h­
els , a de cl in e of  49 pe rc en t. The  art ic le  po in ts  ou t th a t as  incomes ris e,  co n­
su m er s tend  to  sh if t to  a mor e var ie d die t an d part ic u la rl y  to  in cr ea se  th e ir  
pu rc ha se s of  liv es tock  pro duc ts  an d re du ce  th e ir  pu rc has es  of  ce re al s.  Cer ­
ta in ly  th e de cl in e in th e annual pe r cap it a  co ns um pt io n of  w he at  will  no t 
co nt in ue  inde fin ite ly , al th oug h th e Fo od  R es ea rc h In s ti tu te  of  S ta nfo rd  U ni ve r­
si ty  has es tim ate d  th a t i t  may  dr op  as  low as  2 bu sh el s per  pe rson . Assum ing a 
U.S. po pu la tion  in 1970 of  215 mill ion an d no  ch an ge  in th e cu rr en t pe r ca pita 
co ns um pt ion of  w he at  (2.7  bu sh el s pe r per so n),  a to ta l de man d fo r w he at  fo r 
hum an  foo d wo uld be 580 mill ion bu sh el s in  1970. Com pa red w ith  th e cu r­
re n t ca rr yover  of  1.3 bi ll io n bu sh el s, an  in cr ea se  of  w hea t co ns um pt io n fo r foo d 
of  80 mill ion bu sh el s w ith in  10 year s wo uld no t pr om ise a sign ifi ca nt  ch an ge  in 
th e re la ti onsh ip  be tw ee n su pp ly  an d de man d.  The re fo re , th ere  seem s to  be  li tt le  
ch an ce  th a t th e U.S. pop ul at io n in cr ea se  w ill  re so lve th e pro ble m of  th e w hea t 
su rp lu s” (pp.  10 -1 1) .

“In dustr ia l us es  of w he at  ha ve  no t be en  a sign if ic an t fa c to r in th e de m an d fo r 
w hea t sinc e W or ld  W ar I I  wh en , be ca us e of  th e  w ar em ergency, w hea t w as  use d 
to  mak e in d u str ia l alco ho l. Sinc e 1945, in dustr ia l us e of  w he at  has  no t ex ceeded  
1 mill ion bu sh el s in  an y y ea r” (p.  1 1) .

“T he  prob lem of  th e re la ti onsh ip  b etwee n th e su pp ly  of  an d de man d fo r w hea t 
is  n ot  confined to  t he  U nite d S ta te s—it  is  a w or ld w id e pro blem . I t  has been est i­
m at ed  th a t th e  w orld’s pro du ct io n of  w hea t in I96 0 w as  8.4 bi lli on  bu sh el s an d 
th a t th e tw o la rg es t pr od uc er s,  (lie U ni ted S ta te s an d th e So vie t Un ion , ac ­
co un ted fo r m or e th an  one- th ird of  th a t to ta l” (p . 11 ).

“S um m ary : The fo re go in g di sc us sion  of  th e  pr os pec ts  fo r in cr ea sing  th e 
us e of  U.S . w heat in d ic ate s li tt le  ca us e fo r op tim ism th a t th e in cr ea se  in po pu la ­
tio n,  th e  d ev elop m en t of  ne w in dustr ia l us es  fo r w he at , th e ch an ce s fo r in cr ea se d 
ex po rts,  or th e  us e of  w hea t fo r em erge nc y ra ti ons will  lead  to  a sign if ic an t in ­
cr ea se  o ve r th e  196 1-62  figu re s in th e  us es  fo r w hea t duri ng  th e nex t few  ye ar s.  
T ota l d is ap pea ra nce  of  w hea t fo r th e nex t few year s is no t ex pe cted  to exceed  
1.3 b ill ion bush el s” (pp . 14—15 ).

Nee dless to  say,  th e le gi sl at io n be fo re  yo ur  su bc om mitt ee  is opposed by all  
m aj or fa rm  or gan iz at io ns in  th e  S ta te  of  K an sa s and  is al so  st ro ng ly  opp ose tl by 
G re at  P la in s W he at , Inc. , an d it s m os t ab le  pre si de nt , Cl iff ord R. Hoi»e. a fo r­
m er  d is ting ui sh ed  Mem ber of  Con gr es s fr om  th e S ta te  of  K an sa s.  In  add i­
tio n to op po si tio n from  al l fa rm  gr ou ps  th e K ansa s S ta te  Boa rd  of  H ea lth  
th ro ug h Eva n W righ t, d ir ecto r of  foo d an d dru g co mm iss ion , is  st ro ng ly  op ­
posed  to  th e  m ea su re s an d in a le tt e r from  th e K an sa s S ta te  Boa rd  of  H ea lth  
dat ed  Octob er  2, 1961, seve n re as on s fo r op po si tio n by th e bo ar d a re  se t fo rt h.

I co nc ur  w ith m an y of  th e fin ding s r ea ch ed  by  Com miss ione r Ge orge  P.  L ar ri ck , 
Food an d D ru g A dm in is tr at io n, which  appears  in  th e Ja n u a ry  25 F ed er al  Reg is­
te r.  Ther e a re  a ls o nu m er ou s court  de cision s w ith  re fe re nc e to  w hat co nst it u te s 
adu lt era te d  foo d an d th ese  de ci sion s a re  consi st en t and ha ve  co nd em ne d as  
adu lt era te d  su ch  art ic le s as  fish  co nt ai ni ng para s it ic  w orm s; b u tt e r m ad e from  
cr ea m  co nt ai ni ng  flies , ro den t hair , fe a th er part s,  e tc .; br ea d mad e from  flour 
or  w ith su gar  st ore d  under  unsa n it ary  co nd it io ns  an d co nt ai nin g we ev ils , cock­
roac he s, in se ct  fr ag m en ts , or ro den t or  in se ct  e x c re ta ; to m at o past e  co nt ai nin g 
pu lv er ized  cor n ea r w or m s an d th e ir  e xcr et a ; a nd  cof fee  b ea ns  con ta in in g v ar io us  
fo re ign m at er ia ls .

I th in k  fin all y we sh ou ld  poin t out  th a t th e big flaw in th e ar gum ent of  pr o­
po ne nt s in th is  le gis la tions is  th a t fish  Hou r is now be ing m ad e in  th e  U ni ted 
S ta te s an d ca n be  an d is  b eing  e xp or te d a t th e pre se nt tim e. Ther e is  noth in g in 
th e Fo od  an d D ru g Ac t to  pre vent th is  bu t pr op one nts  of  th is  proi>osa l us e th e 
ar gu m en t th a t peop le livi ng  in pr ot ein- de fic ient  co un tr ie s w ill  no t co ns um e th is  
pr od uc t un less  it  mee ts  w ith  th e ap pr ov al  of  th e Fo od  an d Dru g A dm in is tr a­
tio n.  To  me, pre se n t ef fo rts , if  su cc es sful , will  on ly  le ad  to  re pea te d ass au lt s 
on th e Fo od  an d D ru g Act  and cl ea rly th ere  is  no  ne ed  fo r su ch  le gi sl at io n now 
or  in  t he fo re se ea bl e fu tu re .
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Mr. Roberts. Any questions from the subcommittee?
Mr. Keitii. I respect your concern for the public’s safety and health. 

I know you Kansans are proud of your fresh water lakes, many of 
them manmade.

I suspect, however, tha t you find it hard to get  used to  some of our 
coastal seafoods and we do not want  to force anyone to eat this prod­
uct. We only want those who have a desperate need for protein  to 
have this.

Now, the market for this product is p rimarily overseas and I think 
that  if it has the beneficial reaction on these chi ldren tha t a re suffering 
from malnut rition that we expect, it would make them want to eat more 
of the grain that  the Midwest produces.

I would hope this would be a facto r in your consideration of the 
problem.

Mr. Dole. Well, I  might say my wife  comes f rom New Hampshire 
so we have sort of an integra ted view on this.

There is, of course, in our area some feeling. Most people do not 
relish the thought of eating whole fish.

As Mr. Nelsen said, we. might as well gr ind up a dog and have dog 
flour. I do not know whether he indicated tha t par ticu lar animal, 
but we can do the same with any carcass. It  would so rt of leave a bad 
taste in one’s mouth, I imagine.

Mr. Keitit. I think  the point is well taken, but the evidence offered 
yesterday was that  there are additional vitamins and minerals in fish 
that are not present in other food animals.

Mr. Dole. I appreciate your position. All the major Kansas farm 
organizations, including Mr. Clifford Hope, a former Member of Con­
gress for 30 years, who is the president of Great Plains Wheat, a 
market ing corporation,  are in opposition to this legislation.

Tha t is my statement, Mr. Chairman.
Mr. Roberts. The next witness will be Mr. Boisfeuillet Jones, spe­

cial assistant to the Secretary for Heal th and Medical Affairs, De­
partment of Health,  Education, and Welfare,  accompanied by Mr. 
Dean Coston, special ass istant to the Assistant Secretary.

T note tha t we have the report from the Department on this bill 
which will be filed with the clerk for the record.

Do you have an additional statement tha t you would like to make, 
Mr. Jones?

STATEMENT OF BOISFEUILLET JONES, SPECIAL ASSISTANT TO THE
SECRETARY FOR HEALTH AND MEDICAL AFFAIRS, DEPARTMENT
OF HEALTH. EDUCATION, AND WELFA RE;  ACCOMPANIED BY
DEAN COSTON, SPECIAL ASSISTANT TO THE ASSISTANT SECRE­
TARY, DEPARTMENT OF HEALTH, EDUCATION, AND WELFARE

Mr. J ones. Mr. Chairman, the Department has no fur ther state­
ment other than  the report which we think  states the position of the 
Department.

The repo rt is relatively brief, Mr. Chairman, and I might read i t :
Dear Mr. Chairman : This let ter  is in response to your  requ est of September 

15, 1961, for a rep ort  on H.R. 9101, a bill “To amend clause (3) of section 402(a) of th e Federal Food, Drug and Cosmetic Act.”
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The  bi ll wou ld  am en d cl au se  (3 ) of  se ct ion 402(a ) of  th e F edera l Fo od , D ru g 

an d Co sm eti c A ct  (21 U.S .C. 3 4 2 (a )),  to  pr ov id e th a t no  proc es se d se af oo d 
sh al l be de em ed  to  co ns is t in  wh ole or  in  p a rt  of  an y fil thy,  put ri d , or a deco m­
po sed su bs ta nc e or to be ot he rw is e un fit  fo r food  be ca us e it  is de rive d from  
who le fish , pr ov id ed  th a t it  is  proc es sed unde r san it a ry  co nd iti on s,  is nu tr it io us 
a ft e r pr oc es sin g,  an d p re se nts  no  h ealt h  h az ar d.

W hi le  t he  la ng ua ge  of  th e bi ll is no t cl ea r, pr es um ab ly  it  is in te nd ed  to  pr ev en t 
proc es sed seafoo d from  b eing  deemed  a du lt era te d  u nde r se ct ion 40 2(a ) (3 ) merely  
be ca us e th e pr oc es se d foo d is pr od uc ed  f ro m w ho le fish.

F or ex am ple,  if  a sa n it a ry  m an ufa ctu ri ng  proc es s is  av ai la bl e an d th e en d 
pro duct  i s sa fe  an d nu tr it io us,  th e bi ll wo uld  per m it  fish pr ote in  c onc en tr at e ( th e 
proc es sed seafoo d which  we unders ta nd  th a t th e  bi ll is  in te nd ed  to  ex em pt)  to  
be pr od uc ed  fr om  who le fish, incl ud in g he ad s,  fins , ta il s,  vi sc era,  an d in te st in a l 
co nt en ts . How ev er , in  ev er y oth er  re sp ec t ex is ting  re qui re m en ts  of  se ct ion 
402(a ) (3 ) wou ld co nt in ue  to  ap ply,  as , fo r ex am pl e,  a fish  pro te in  co nce ntr at e 
m an ufa ctu re d  fr om  a de comp osed  wh ole  fish  co uld be de em ed  ad ult era te d .

Con side ra bl e a tt en ti on  h as be en  ac co rded  fish  pro te in  co nce ntr at e in  t h e  c ou rse 
of  adm in is tr a ti ve  ac tion s ta ken  by  th e Fo od  and D ru g A dm in is trat io n.

t)n Se pt em be r 15, 1961, a t th e re ques t of  a m anufa ctu re r of  fish pro te in  con­
cen tr ate , th e Fo od  an d D ru g A dm in is tr at io n pu bl ishe d a st an d ard  of  prop os ed  
id en ti ty  and re qu es te d co mm en t from  in te re st ed  pe rson s.

D ur in g th e fol lowing 60-da y pe rio d,  ov er  1,800  c om men ts were rece ived . Bas ed  
on in fo rm at io n be fo re  him  which  in clud ed  th es e co mm ents,  th e Com miss ione r 
of  Fo od  and D ru gs  on Ja n u a ry  25, 1962, ru le d again st  th e  prop os ed  st andard  of 
id en ti ty  an d pu bl ishe d an  ord er  es ta bli sh in g a  st an d a rd  of id en ti ty  fo r fish  pr o­
te in  co nce nt ra te  which  wou ld  re quir e th a t,  p ri o r to  proc es sin g,  th e he ad s,  fins, 
ta il s,  vi sc er a,  and in te st in a l co nte nts  of  th e  f ish  m ust  b e rem oved.

W ithi n th e s ta tu to ry  pe rio d,  fo rm al  ob ject ions  to th is  ord er  were rece ived .
On  A pr il 20, 1962, th e  Fo od  and D ru g A dm in is tr at io n  pu bl ishe d a no tice  of  

hea ri ng  sche du led fo r Ju n e  18, 1962, on ob je ct io ns  to  th e ord er  est ab li sh in g a  
st an d a rd  of  id en ti ty  fo r fish  pro te in  co nc en tr at e.  How ev er , th e ob ject ing part ie s 
re que st ed  a po stpo ne m en t of  th e heari ng  un ti l su ch  tim e as  a  re port  on th e pr od­
uct  from  th e N at io nal  Aca de my of  Sc ien ce s which  has  been  re qu es te d by the 
D ep ar tm en t o f th e In te ri o r is  a va ilab le .

On Ju ne  9, 1962, th e Com mission er  of  Fo od  an d D ru gs in de fini te ly  po stpo ne d 
th e he ar in g.

The  Sec re ta ry  of  th e  In te ri o r,  in  a le tt e r date d  May  31, 1962, re ques te d th e 
N at io nal  Acade my of  Sc ien ce s to  undert ake a  st udy  of  fish  pr ote in  co nc en tr at e 
to de te rm in e—

1. W het her or  no t su ch  a co mm itt ee  be lie ve s th a t a wh ole some , sa fe , an d 
nu tr it io us pro duct  ca n be m ad e fr om  w ho le  fish ;

2. W het he r or  no t su ch  a p ro duct  now  ex is ts  which  is  su it ab le  fo r hum an  con­
su m pt io n ; and

3. W het her or no t th ere  is  a de m on st ra bl e need,  e it her nu tr it io nall y  or eco ­
no micall y,  fo r an  inexi>ens ive  an im al  pr ot ei n food  su pp le m en t am on g th e i»eople 
co mpr is in g th e lo wer  in co me g ro up s o f t he  U ni ted S ta te s.

The  pre si den t of  th e  N at io nal  Ac adem y of  Sc ien ces, in  a le tt e r dat ed  June  26, 
1962, ag re ed  to  ap poi nt a te m por ar y co mm itt ee  to st ud y prob lems as so ci at ed  
w ith  th e p re para ti on  a nd  c on su m pt io n of  fish  pro te in  c on ce nt ra te .

Once th e ab ov e-men tio ne d st ud y has  re ac he d co nc lusion s on th e th re e  po in ts  
en um er at ed  above, th e Fo od  an d D ru g A dm in is tr at io n  will  st il l hav e the 
re sp on sibi li ty  of  det er m in in g w het her  fish  pr ot ei n co nc en tr at e vi ol at es  the 
re qui re m en ts  o f sec tio n 402(a ) (3 ).

I t ha s long b een es ta bli sh ed  unde r ju dic ia l in te rp re ta ti ons of  sect ion 402(a ) (3)  
th a t th e  qu es tio n of  w het her  or  no t th e adu lt era ti on  pr od uc es  a harm fu l food 
is no t th e only concern . B a th er it  ha s ge ne ra lly bee n ag re ed  th a t th e te rm  
“f il th ” which  appea rs  in th e s ta tu te  as a  te rm  of  a r t  but is no t pr ec isel y defined 
th er ei n,  is  m ea nt  to  in cl ud e w hat th e ord in ary  in div id ual  wo uld co nsi der  as  
suc h.

An ev al ua tion  as  to  w heth er an y part ic u la r pro duc t mee ts  a ll  th e re qu ir em en ts  
of  th e  ac t is on e which  m ust  be m ad e by th e Fo od  and Dru g A dm in is tr at io n 
in di sc ha rg in g it s pri m ar y  re sp on sibi li ty  in th e m att e r of  co ns um er  pr ot ec tion  
re la ti ng  to  fo ods.

W he n th e re su lt s of  th e st udy  be ing co nd uc ted by th e N at io na l Ac adem y of 
Sc ien ces bec ome av ai la bl e,  we a re  pre par ed  to re sc he du le  a he ar in g purs uan t to 
se ct ion 701 of  th e Fed er al  Fo od , D ru g an d Cos met ic Ac t (21 U.S.C. 37 1) , if 
th e pr op on en ts  of fish pro te in  co nce ntr at e so req ue st .
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Such pub lic  hear in g  wi ll pr ov ide an  opp or tu ni ty  fo r fu ll pre se nta tion an d co ns id erat ion of  al l th e fa ct s.  A final ord er  wo uld  be issu ed  on th e ba si s of such a he ar in g,  an d an y part y  ad ve rsely af fecte d by su ch  an  ord er  could  see k review  
of l lie  o rd er  in a U.S. C ou rt  of  Appeals.

In  view of  th e st ud y wh ich  the N at io na l Ac adem y of  Sc ien ces is co nd uc tin g,  
we be lie ve  th a t co ns id er at io n of  th e  prop osed  legi sl at io n is pr em at ure . T here ­for e, we ha ve  no t includ ed  a di sc us sion  of th e  m er it s of  th e bil l in th is  rei>o rt.

We are  ad vi se d by th e  Bur ea u of  th e Bud ge t th a t th er e is no ob ject ion to  th e 
pre se nt at io n of th is  re port  fro m th e  st an dpo in t of  th e  adm in is tr a ti on ’s pr og ra m .

Th an k you, Mr. Ch airma n.
Mr. Roberts. Th an k you, Mr. Jone s.
Are you famili ar  with  the  process that is used in produc ing  fish 

flour?
Mr. J ones. The tec hnical  start' of the Food and  1 )rug  Adm inist rat ion 

are famili ar  w ith the  process fo r produc ing  f lour  from  fish for anim al 
and  ferti liz er  purposes. They are  not famili ar  with  a process for  
pro ducin g a p rod uct from the  same ma ter ial  fo r hum an con sum ption.

As a matt er  of  fac t, the Food and  Dru g Ad minist rat ion has not 
been given such a pro duct or given op po rtu ni ty  to exam ine a ma nu ­
factur in g p rocess fo r such a product .

Mr.  R oberts. Are  any  had or del ete rious effects noted in the  use of 
th is fish flour as  f ar  as anim als  are concerned ?

Mr.  J  ones. Not to our k nowledge; no, sir.
M r.R  oberts. Th e reason fo r u sing the whole fish, I believe  was gone 

int o somewhat  yeste rda y, that  is inc lud ing  the heads, tai ls,  fins, et 
cetera , is the  fa ct tha t von keep the  cost of  th is flour  at a very  low level 
com pared to wha t it would be i f you elim ina ted  these  portio ns he ret o­
fore not cons idered ed ible.

Is t ha t your  un derst andin g, Mr. J ones?
Mr. J ones. Th at  is my un de rst an din g,  yes.
Mr. Roberts. Do you believe  the re is a great  need fo r th is typ e of 

food in man y of  the underde velope d cou ntr ies  o f the  wor ld ?
Mr. J ones. Mr.  Ch airma n, th is would be merely an opinion. I 

am not fully  qualified to a nsw er t ha t. I would assume ther e a re un de r­
nou rish ed are as o f the  wor ld, yes.

Mr. Roberts. And  are the re some underno urish ed  areas in ou r own 
cou ntry ?

Mr. J ones. T am s ure the re are  u ndern ourished citi zens in ou r c oun­
tr y  and I am sure  the re are othe r food s to tak e care of that . Th is is 
an economic prob lem.

Mr. Roberts. Mr. Schenck ?
Mr.  S chenck . No questions.
Mr. R oberts. Mr. Rogers?
Mr. Roc, ers o f F lorid a. Ju st  a few questions, Mr . Ch airma n.
I tak e it from  the  statement you have read th at  FD A would not be 

boun d by any  finding of the  Na tional  Academ y of  Sciences.
Mr. J ones. No, si r;  this  would be addit ion al evidence  tha t would be 

taken into  cons ideration.
Mr. Rogers o f Flor ida. Do von th ink it would be necessary to have  

th is fo r FD A to make some d ete rm ina tio n?
Mr. J ones. It  would be he lpf ul , I th ink,  to have  as much  scient ific 

daf a avai lab le as possible.



FIS H PROTEIN CONCENTRATE 61
The fact is th at the Food and Drug Administration does not now 

have a product on which it can pass judgment nor a process or pro­
cedure on which it can pass judgment.

Mr. Rogers o f Florida. I thought you had postponed the hearings.
Air. J ones. That is correct.
Mr. Rogers of Florida. How can you obtain one unless you have 

hearings ?
Air. J ones. You can have hearings and get scientific evidence or 

opinions or judgments related to the facts tha t are available, but our 
position is that we do not at this time have a precise product with terms 
of manufac ture tha t can be subjected by Food and Drug to full 
examination. I t may be tha t from the National Academy of Sciences 
this information  will be available and, therefore, it  will be very helpful.

Air. R ogers of Florida. It was my understanding, at least from the 
testimony yesterday, tha t we have been shown the product which is 
being produced and which the manufac turer claims is wholesome.

Air. J ones. Air. Rogers, we have in our files a memorandum as of 
March 6, 1962, signed by the president of Viobin, Inc., Air. Levin-----

Air. Rogers of Florida. He testified yesterday.
Air. J ones. Which points out quite specifically that the  product and 

the process reviewed by Food and Drug inspectors on Alarch 6, 1962, 
at his plant in Illino is was no t the precise product nor the processing 
method contemplated in relation to this proposed product.

Air. Rogers of Florida. Now i f we were to present to the  Food and 
Drug this product, would Food and Drug  consider it now ?

Air. J ones. Certainly, they would be glad to consider it at such 
time as the product and details as to its processing are available.

Air. Rogers of Flo rida. I wondered if you would answer these ques­
tions tha t have been asked of the National Academy of Sciences. I 
wondered if tha t was the policy of FDA, for instance, to decide 
whether or not there is a demonstrable need.

Do you have to go into tha t sort of question ?
Air. J ones. The Food and Drug Adminis tration  does not have to go 

into tha t question in relation to adulterat ion. The question is ger­
mane in consideration by FDA  of a standard  of identity for a new food 
product.

Air. Rogers of Florida. All you are concerned with is the safety 
for human consumption, are you not ?

Mr. J ones. No, sir. I will give you the exact words, exact language  
of the statute  as to adulteration i f you lik e:

A food shall be deemed to be adu lterated if it  consists in whole  or in pa rt  of 
any filthy, putr id, or decomposed substance , or if it  is otherwise unfit for food.

For example, if a roach leg is found in a food product -----
Mr. Keith. A what ?
Air. J ones. The leg of a roach is found in a food p roduct; this does 

not necessarily involve a harmful effect in the food, but it is filth as 
commonly understood in the American economy.

Therefore, the product would be considered adulterated by filth, 
you see ?

Air. Rogers of Florida. What about sardines, tha t is the whole 
sardine? What position do you take on that?

Air. J ones. I am informed tha t by the time of the final processing 
of the sardine, virtually all of the contents of the intestinal trac t 
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are no longer present; and that the product, when marketed, is in the 
form of the whole fish, so th at a consumer who secures a package of 
sardines is fully aware of  precisely what it is that he gets. It  is not 
unsanitary.

Now it may have filth  in it in terms of some people's attitudes. 
But it is a food product tha t has been adjudged to be obvious as to 
what it is.

Information is available to the consumer as to what it is, Mr. Rogers. 
It  is in the form of the fish itself. As such it is acceptable under 
the American standards of pure food.

Mr. Rogers of Florida. Tha t is a little hard  for me to reconcile 
from the testimony we heard yesterday, at least from the manufac turer, 
and we have no scientific evidence.

The manufacturer says tha t the product  tha t he has made is 
definitely clean, all the materials are clean, safe, and if it were desig­
nated so on the package so tha t the public knows it is made from the 
whole fish which would be what should be done, then how does that  
differ from the situation in which we now let sardines go on the 
market?

Mr. J ones. When a consumer buys a can of sardines, he gets the 
fish in precisely tha t form.

Mr. Rogers of Florida. But if he is told?
Mr. J ones. In  a protein concentrate of the kind apparently con­

sidered, this product  can be used in innumerable food products with­
out identification. A consumer has no way at  all of knowing this  fact 
in advance.

Mr. R ogers of Florida. I t might  even help many psychologically, 
might it  not, if they d idn’t know it?

Mr. J ones. Or p ut the other way, if  they did know it, some people 
would not consume it.

Mr. Rogers of  F lorida . FDA  does not want to do anything eithei 
until  they get the study from the National  Academy of Sciences?

Mr. J ones. Tha t is right.
Mr. R ogers of Florida. You do not feel you can make a determina­

tion yourself?
Mr. J ones. We could, but we do not have the basis on which to 

make the determination.
If  additional facts were presented to the  Food and Drug Adminis­

tration, if there w’ere a specific process which demonstrated tha t those 
elements of the product which normally are considered in the Ameri­
can economy as filth actually are removed by a chemical process rather 
than by a mechanical process, then I should think, although I cannot 
speak for  the Commissioner of Food and Drugs, that  this would be a 
rational basis for approval of the food. But this evidence is not now 
available.

Mr. Rogers of Florida. It  is not before Food and Drug?
Mr. J ones. No.
Mr. Rogers of Florida. Thank you, Mr. Chairman.
Mr. Roberts. Thank  you, Mr. Jones.
Mr. Nelsen?
Mr. Nelsen. I wish to thank the gentleman for the statement and I  

do not thin k tha t any member of the committee would disagree with 
an attem pt tha t may be made to bring a high-protein food product 
to people tha t need it, and at a low cost.
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Is it. not true that we have many high-protein products that  are 
available for dis tribut ion if that is the only problem ?

Perhaps I should rephrase  my question.
Is it not true tha t we have plenty of higli-protein content products 

that  could be distributed ?
Mr. J ones. Yes.
Mr. Nelsen. In this particular  instance, the thing that keeps coming 

back to my mind is the  s tatement t ha t you have made regarding the 
removal of filth from the products.

In our mill ing industry  i f the  wheat that is going into the mill con­
tains extraneous matte r, in many cases it is rejected.

If  the miller pu ts the product  on the market tha t has any content in 
it like that,  it  is rejected and the same is t rue with our dairy industry.

The thing  tha t amazes me is the fact that  perhaps we are going to 
move into a chemical process for everything and I want to be sure 
that our high s tandards are not compromised by a foot in the door in 
this area and I want to  be thoroughly convinced.

I thank  the gentleman for his sta tement and his courageous repre­
sentation of the responsibil ity tha t has been delegated to his office.

Thank you, Mr. Chairman.
Mr. Roberts. Mr. Sprin ger ?
Mr. Springer. Mr. Chairman, Mr. Jones used these words:
It  has  long been establish ed under judicial  interp retations of section 402(a) (3) 

th at  the  quest ion of whethe r or not the  adu lterat ion  produces  a harmfu l food 
is not the  only con cer n; rat he r, it  has gene rally  been agreed  that  the term 
“filth” which app ears in the  s ta tu te  is a term  of ar t, but is not precisely defined 
there in.

IIow are you defining “filth’’?
Mr. J ones. We made reference, Mr. Springer, to court decisions 

because the court cases have themselves, I  think,  given us a definition 
of the term “fil th’’ without a definition in the statute, per se.

Mr. Springer. Are you a lawyer ?
Mr. J ones. Yes, sir. The definition that has come not only by ad­

ministrative in terpretat ion in the Food and Drug A dminist ration, but 
by substantial decisions in courts of competent authority  establishes 
areas tha t are recognizable in terms of what is accepted by the  Ameri ­
can public as a contaminating or filthy product.

Mr. S pringer. Now, are you using your own scientific examination 
and evaluation of this product to  determine whether or not i t complies 
with “filth”?

Mr. J ones. Mr. Springer, I pointed out that we have no product 
to evaluate, no process for a product to evaluate.

You have eaten something which presumably is the product. I don’t 
know what it is you have eaten. The F DA  does not  know what it is.

Mr. Springer. Have you made any evaluation at all on the product?
Mr. J ones. No, sir.
Mr. Springer. Is th at an official answer?
Mr. J ones. The Food and Drug Administra tion has had available 

samplings which pu rpor t to be the product that  is under consideration.
I might point out, Mr. Springer, tha t we have a memorandum which 

I think will clear thi s poin t, i f you would let me read it to you. It  is 
very brief.
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Mr. Springer. I think  we better have this answer to my question 
first.

Mr. Jones. This is the answer to the question.
Mr. Springer. If  it is, read it.
Mr. J ones. On May 12, 1961, the New Bedford Fish Products Co., 

a plant  in New Bedford, Mass., was visited by Food and Drug in­
spectors to inspect the process for  the manufacture of fish flour for 
human consumption.

It  was learned tha t thi s plan t manufactures fishmeal and fish flour 
for animal feed.

Our inspector was advised tha t if they were to process for human 
consumption, new equipment and facilities would be necessary.

Fresh fish were ground and defat ted for the production of animal 
feed fish flour. A portion of the animal feed production was sub­
sequently sent to the Monticello plant  where we were told it is deo­
dorized by washing with alcohol which is subsequently taken off with 
vacuum.

We were told this  product is the fish flour being used experimenta lly 
for human use.

Food and Drug inspectors made a visit to the Monticello p lant  of 
the Viobin Corp, on March 6, 1962, at which time a statement was 
made by the president of the firm.

The statement is as follows:
To the  Repre sentatives of the Food and Drug Admin istratio n Vis iting the Viobin 

Plant  on March 6,1962:
I have dic tate d thi s sta tem ent  so there can be no mistake abou t the  description 

of th e fish flour we are  making  here at  Monticello, Ill., and the fish flour that  we 
propose to  make in New Bedford , Mass.

The presen t product is purely experimental.  The original ma ter ial  consists 
of many var iet ies  of fish. It  is not  washed before or af te r grinding. It  is in 
every respect a fish meal intended for  anim al use. This prod uct has  been 
shipped here, tre ate d wtih  alcohol, biologically assayed , and intro duce d into 
foods experimenta lly to carry  out large-scale tes ts on taste , flavor, and 
biological value of protein . The product we propose to make differ s from the 
product we have here in the following  man ne r:

Only fish of the  class Osteichthyes species will be used. In the  New Bedford 
are a these  happen to be hake,  perch, whiting, cod, haddock,  and the  like. The fish 
will be iced on ship, brought into the New Bedford plan t, washed, ground, then 
washed again before going through  our azeotropic process. The fish meal made 
by thi s process  will then be extrac ted  with  alcohol for deodorization. All 
methods of hand ling will be subject to the  rules and regu lations of the Food 
and Drug A dminist ration in t he  handling  of any food.

We specifically sta te  that  any fish flour samples taken from prod ucts  that  we 
now make in our large-scale expe riments are  not typical of the product we 
inten d to  make.

Viob in Corp.,
E zra Lev in , P re si d en t.

Tha t is signed by Mr. Ezra Levin as president of the Viobin Corp.
Air. Springer, the Food and Drug Admin istration therefore has 

never witnessed an experimental pilot  plan t or commercial process 
whereby fish flour for human consumption is produced.

The actual process in terms of solvents, temperatures , and equip­
ment intended to be used for the production of fish flour for human 
use has never been precisely defined to  the Food and Drug Adminis­
tration.
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There is, therefore, no basis for a thorough and complete evalua­

tion of safety of the product , or the completeness of the cleaning 
process utilizing chemical treatment.

Mr. Springer. I s that your  complete answer ?
Mr. J ones. Yes.
Mr. Springer. W hat  have you then said officially with reference 

to this?
Mr. J ones. We have said  officially, Mr. Spr inger,  what is expressed 

in my opening statement. I will give you the  specific findings of the  
Food and Drug  Adminis tration in relation to the proposed standard of 
ident ity published in the Federal Register as of January 25, 1962.

Mr. Springer. And this is your official position ?
Air. J ones. This is the official position of the  Commissioner of Food 

and Drug, as published in the Federal  Register.
Mr. Springer. This is your official position ?
Mr. J ones. As of that time.
Air. Springer. And is tha t your official position today ?
Mr. J ones. Yes.
Air. Springer. Well, now, read it.
Air. J ones. It  has not been changed, as yet.
Air. Springer. Will you read it ?
Air. J ones. The findings pertinent to your question, Air. Springer, 

are:
Therefore, on the  basis of the information before him, the  Commissioner finds:
1. Tha t consumers in the United States generally would regard the product 

described in the proposal as filth y; thus such a product would be in conflict with 
section 402(a) (3) of the Federa l Food, Drug and Cosmetic Act.

2. Tha t it would not promote honesty and fai r dealing in the interest of con­
sumers to establish a s tandard of iden tity for a whole fish flour containing those 
portions of the fish which would be regarded as filthy by American consumers, 
generally.

3. Tha t it is apparent from the information available tha t many persons who 
advocate the establishment of the proposed standard  are concerned with the 
reported need for a source of good protein by people in underdeveloped countries 
of the world where local food supplies and raw mater ials are inadequate to 
supply tha t need.

To the extent  tha t such a need for a product as described in the proposal 
exists in countries other than  the United States, section 801(d) of the Federal 
Food, Drug, and Cosmetic Act provides for the m anufacture of such a product in 
the United Sttaes for export to any other country of the world, the laws of 
which do not prohibit that  article.

4. Even though there  is no evidence tha t there  is a deficiency of protein in 
the diet  of the people of the United States, a fac tor which would have no bear ing 
on whether or not certain par ts of fish in the ground product constitute filth, 
there appears to be a reasonable basis for establishing a standard of identity for 
fish flour prepared from properly cleaned and eviscerated fish.

Those are the findings, Air. Springer.
Air. Springer. Now essentially, I want to see if we are correct, 

essentially all you have said today is tha t this is a product which a 
large  number, and I  think I am quoting  you, of consumers would say 
is filthy.

Air. J ones. Alay I put  i t this way, Air. Springer. Such a product 
prepared from the whole fish as proposed would constitute a product  
considered by normal American standards as containing filth and, 
therefore,  adulterated.

Air. Springer. AVhat do you mean by “normal American standa rds” ?
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Mr. J ones. The standards that have been established through long 
administ rative processes of the Food and Drug Act, supported by 
court decisions.

Mr. Springer. Supported by court decisions ?
Mr. J ones. Yes. When the Food and Drugs Commissioner, Mr. 

Springer, makes a ruling in relation to a standard and there is a party  
which feels this ruling is not accurate, this par ty may go into a Federal 
court and challenge this decision.

It  has been the ruling in innumerable cases that  the inclusion of 
products such as are now proposed to be included in this parti cular 
food supplement constitutes filth.

Air. Springer. Now, are you saying, and I want to get this st raigh t, 
you are talking as a lawyer, are you saying first tha t th is is the product 
which a large number of consumers, the buying public, would consider 
filthy?

Mr. J ones. I am saying this is the  ruling of the Commissioner of 
Food and Drugs.

Mr. Springer. That is his ruling, am I rig ht ?
Mr. Jones. That is correct.
Mr. Springer. Now, this is what he says the  public would think , is 

that correct ?
Mr. J ones. Tha t is correct, as adjudged by the reaction to his 

original proposal.
Mr. Springer. Are you saying now that  under the decisions of a 

court this would still be considered ?
Mr. Jones. No, sir.
Mr. S pringer. I want to be sure because I thought you did say it.
Mr. J ones. No, s ir; I said that  under many court rulings, it can 

be assumed, and the Commissioner apparently did assume, that  the 
inclusion of all parts  of the fish would not normally be recognized 
by the American public as free of filth.

Mr. Springer. All r ight,  you did not say tha t this was a legal mat­
ter, did you ? You said this is a rulin g of the Food and Drug Admin­
istration.

Mr. Jones. Tha t is right.
Mr. S pringer. I thought you did say tha t. I just want to be sure.
Mr. J ones. You are asking me, I think, as to how the term “filth” is 

defined.
T will say it is defined by many administrative decisions of the Food 

and Drug Administration, and supported bv many court cases.
Mr. Springer. What you are essentially saying, and I  am not speak­

ing of you personally but what Mr. La rrick  said, is that this would be 
considered filth by what you consider as standards of the American 
public.

Mr. Jones. Tha t is his ruling.
Mr. Springer. That is what he says?
Mr. Jones. That is correct.
Mr. Springer. Tha t is what T want to know.
Mr. Jones. Tha t is correct.
Mr. Springer. And that is all he said thus far.
Mr. J ones. That is correct.
Mr. Springer. Did he say any more than th at ?
Mr. J  ones. I  read the ful l findings.
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Mr. Springer. Have you made any evaluation or tests either as a 
result of watching the process or independently to determine tha t the 
product is filthy ?

Mr. J ones. Mr. Springer, the Food and Drug Administration has 
never actually seen the process by which this  part icular product is 
produced.

Mr. Springer. Wha t you are, in effect, saying today is as of this time 
you do not know whether or not it is filthy.

Mr. Jones. I cannot say that.
Mr. Roberts. May the Chair state tha t I do not want to foreclose 

the gentleman from Illinois. I have the highest respect fo r him.
We have many witnesses here and I hope we can get on with this 

hearing. I think  Mr. Jones has tried to state his position.
May I ask the gentleman to yield ?
Mr. Springer. I will say this is the most important part of the 

matter. I have a far  more serious matter to go into, but I cannot 
leave it hanging in air with the decision they have made.

I think I have got it down to that point.
Mr. Rogers of Florida . Would the gentleman yield ?
Mr. Springer. Yes.
Mi-. Rogers of Florida. From my understanding of the testimony, 

you are saying that  the product that is now produced is for animal 
consumption and that they have never really produced under con­
ditions they say they want to produce a product for human consump­
tion and so you have not had the opportunity  to see how it is pro­
duced for human consumption because it simply is not being produced 
that way at present.

Mr. Jones. That is correct.
Mr. Rogers of F lorida.  I understand your position and I think you 

are correct.
I thank  the gentleman from Illinois.
Mr. Springer. If  the chairman will indulge me a few more minutes.
Are you the legal adviser or counselor to HEW ?
Mr. J ones. No, sir;  I am Special Assistant to the Secretary for 

Health and Medical Affairs.
Mr. Springer. You are a lawyer, though ?
Mr. J ones. I am a lawyer by training. I am an administra tor by 

experience.
Mr. S pringer. Are you familiar with title 18, the Criminal Code, 

section 1901, entitled “Lobbying with Appropria ted Moneys’’?
Mr. Jones. I am generally familiar with tha t statute.
Mr. Springer. You are familiar with that  ?
Mr. J ones. Yes.
Mr. Sprtngf.r. Would you take a look at this paper and see if th is 

is a part of your department or emanating from your department ?
Mr. J ones. I have now seen the document, Mr. Spr inger. It is not 

signed. It is on a mimeographed letterhead of the Department of 
Health, Education, and Welfare, Food and Drug Administration.

I would not pass judgment as to whether this is lobbying. I think 
the only way to find out is (o refer it to the Department of Justice 
if there is a question about it.

Mr. Springer. That  is what I intend to do. I have a pretty  good 
legal opinion that it is a violation of the law.
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Title 18 reads:
No pa rt  of the  money app ropriated by any enactment of Congress shall, in the absence of express author ization  by Congress, be used dire ctly  or indirectly  to pay for any personal service, advertisement, telegram, telephone, prin ted or wr itte n matt er  or other device intended or designed to influence in any manner, a Member of Congress, to favor or oppose, by vote or otherwise, any legisla tion or appropriat ion  by Congress whethe r before  or af ter the  introdu ctio n of any bill or resolu tion proposing such legis lation or appropriat ion, but  this shal l not prevent officers or employees of the United Sta tes or of its  departm ents or agencies  from  communicating to Members of Congress thro ugh  the proper,  official channels, requests for legis lation or appropriat ions which they deem necessary for the  efficient conduct of the public business.
I say this  paper was issued after the introduct ion of the th ree bills in Congress on this matter.
Mr. J ones. As I read it hurriedly, Mr. Springer, I see no refer ­ence to influencing the Congress or legislation whatsoever.
It  does state the issue having to do with the fish protein  concentrate.Mr. Springer. If  that is not designed to influence, I have never read a piece of anyth ing not designed to influence.
Mr. J ones. It  makes no reference to the legislation, no mention of Congress.
Mr. Roberts. The Chair would like to see it.
Mr. J ones. I think this can be determined, Mr. Springer, and this is the first time I have seen it.
Mr. Roberts. Was there an indication of a date on tha t, Mr. Springer?
Air. Springer. I can bring someone to identify it, where it was put out and under whose hand.
In  fact, it was at the last Miami meeting. It  was available to everybody and was passed out.
Air. J ones. The label said it was in connection with  a meeting in Miami.
Air. Nelsen. Air. Chairman, I wonder if  this could not be handled in some other  way ?
Air. Springer. I want to make a motion, Air. Chairman, so that  it would be admitted in the record.
Air. Nelsen. There are witnesses here from grea t distances, Air. Chairman.
Our Assistant Secretary is here in Washington and this material is in Washington.
AVe should get some other witnesses on today.
Air. Springer. I am ready to wind this up.
Air. Roberts. I think the Chai r would agree with the gentleman from Minnesota.
I have t ried to be very liberal with all members of the committee on this matter. I do think this is a separate mat ter and I would certainly join the gentleman in tryin g to bring witnesses up from the Department as to this particu lar item and see whether or not anything has been violated.
We only have a short time to try to hear a good many of these people who have come from long distances and if the gentleman would con­clude this phase of it at this time I would appreciate it.
Air. Springer. I am perfectly  willing. I do ask tha t this docu­ment be admitted in the record, Air. Chairman, so we have some basis
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Mr. Roberts. With out objection, we will put it in the record a t this  

point.
(The document referred to is as follows:)

D epa rtme nt  of H ea lt h, E ducat ion , and W elfare , F ood and Drug 
Adm in istr at io n, W as hi ng to n, D.C.

WEL COM E TO M IA M I AN D T H IS  FOOD AN D DRUG AD MINISTR AT IO N EX HIB IT

You attend  this  meeting as leaders in the fields of home economics, nut rition, 
dietetics, and othe r food services * * * as representatives of industry, insti ­
tutions, the academic world, and consumer organizations. As such, you and 
the people whom you represent are vitally interested in today’s supply of food 
and its safety, purity, and wholesomeness. We hope you are  also interested in 
the role which the Food and Drug Administration plays in making possible tha t 
safe food supply. As highly trained professional women you can help FDA do 
a better  job of protection by informing yourselves and the American consumers 
with whom you work.

Your assistance could be tremendously helpful right  now, as  a matte r of fact. 
As you know, the fact  tha t we do today enjoy wholesome and safe food and 
cosmetics * * * and safe and potent drugs * * * is no accident. Ever since 
Dr. Harvey Wiley first crusaded for the pure food and drug laws, your organiza­
tion has tradit ional ly supported FDA’s unceasing struggle for improvements in 
tha t original law, new laws which the change of times have dictated and, of 
course, constant vigilance in enforcing those laws. Perhaps  you have shown 
your grea test interest in the area of established food s tandards, insuring through 
your own study and research and support tha t standardized products would 
guaran tee foolproof identity, quality, and fill of container. Because of your 
important role in this area, you should be interes ted in knowing the various 
aspects of a current issue which stands before the FDA and the American con­
suming public today.

A manufacture r approached the Food and Drug Administration to discuss a 
process th at he has developed for processing a fish flour product which could be 
used as a source of protein to be marketed  at  a price that would be most attrac tive  
when compared with the cost of other sources of protein. The article  was re­
ferred  to as “whole fish flour” and was to be made by taking whole fish of varying 
sizes, grinding them, and, after removing the fa t by a chemical process, drying 
the flour so produced. In some cases the flour was to be deodorized by a further 
process.

The Food and Drug Administration informally expressed the opinion that  
this whole fish flour should be regarded as an adulte rated article  under the 
provisions of the Federal Food, Drug, and Cosmetic Act, because it was to be 
made without the removal of those portions of the fish, including the intestines 
and intest inal contents, tha t are not normally regarded as acceptable for human 
food in the United States. Proponents of the  product, however, stated that  they 
did not agree with this view and represented tha t if consumers genera lly were 
fully informed of the n ature  of the art icle they would regard it as  sui table for use 
in the ir food supply.

Later, there was published a proposal for a standard of ident ity for fish protein  
concentrate or whole fish flour (the  Federal Register of Sept. 15, 19(11). During 
the 60 days thereafter over 1,800 comments on the published proposal reached 
the hearing clerk of the Department of Health, Education, and Welfare. In case 
you received no information regarding this issue at  tha t time, you might be 
interested  in the following:

The Federal Food, Drug, and Cosmetic Act defines a food as adulterated “if i t 
consists in whole or in part  of any filthy, putrid, or decomposed substance, or if 
it is otherwise unfit for food.”

The main  issue in the whole-fish flour matter is whether a powder made from 
the whole fish, including heads, tails, fins, entrails , and intest inal contents, con­
flicts with th at section.

We in Food and Drug believe tha t a substantial number of consumers in the 
United Sta tes would not normally eat  such a product.

The issue here also is whether or not we should change the basic concept 
of what  is acceptable food in the United States. Certainly if you can take a 
whole fish, including the parts  tha t many people would not eat, and grind it up 
into a powder which then becomes acceptable as food here, this could only be the
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opening wedge to changing the  rule  so th at  any food, rega rdless of how it was 
made or how it was handled, would he sat isfactory  if it had some nutr ition, 
was not ha rmful, and did not have an offensive tas te  or odor.

The f act th at  people in o ther  countries  may need protein and  would be willing 
to eat such a prod uct is not at  issue. Such a product may be made here for 
shipm ent to any coun try of the  world, the  laws of which do not prohibi t it. 
There is no shor tage  of p rotein in the United  States. The ave rage diet  supplies 
about 100 grams per day whereas the protein needs are  no grea ter  tha n 30 grams 
per  day.

There is no comparison here  with  such items  as clams, oyste rs, sard ines , or 
the  exotic delicac ies such as chocolate covered ants and  french frie d worms. 
Those items are  sold for what they are. The  fish flour is not to be eate n as is 
but  is to be used in othe r foods, including resta uran t foods where the consumer 
would have no idea a t all.

Thus, the  issue is simple: Is  the  prod uct to be classed  as filthy and  unfit for 
food? It  has  nothing to do with the nu tri tio na l content, the  cost of production, 
the  appearance of the finished product, or label thereof. It  does have to do 
with an issue  which, if  effected, could possibly undermine those basic food laws 
for  which you and  we at  the  Food and Drug Adm inis trat ion have strived  for  
years.

Mr. Springer. Mr. Chairman, that is all I have.
Thank  you.
Mr. .Tones. Thank you, Mr. Chairman.
Mr. Roberts. Thank you, Mr. .Tones.
Our next witness will be Mr. George Michael, director, Massachu­

setts Food and Drug Division.
You may proceed, Mr. Michael.

STATEM ENT OF GEORGE MIC HAEL, DIRE CTOR, MASSA CHUSETTS 
FOOD AND DRUG  DIV ISION

Mr. Michael. Mr. Chairman and members of the committee, you 
probably -well know that Massachusetts for many generations has been 
a leader in this campaign and program to provide our people with the 
finest and most wholesome and nutritious food supply in the world.

I want to say at this time that the Food and Drug  Administration 
has done a very good job within the scope of the limitations in this 
area. This matter was brought to our attention several months ago 
through the office of the Governor of the Commonwealth of Massa­
chusetts whom I represent here today.

Our first question was whether or not a product of this type was 
made from raw ingredients which wmuld, in any way, affect or be a 
hazard  to the health and welfare of the people who would consume it.

We obtained samples of the so-called tra sh fish from the boats as 
they came in and made an analysis of the interior materials that  were 
within the fish and could find no harmful bacteria such as we find in 
animal species of the land variety.

In other words, we did not find any coliform bacteria which is a 
group of organisms which is associated with filth and filthy materials.

We did not find any excessive bacteria  count within the interior 
of the fish.

We did not find any pathogenical organisms within the interior  of 
the fish.

We then obtained samples of the fish processed with the grinding,  
washing, and dehydrating  process which had been made from whole 
fish and those which had been made from fish with the head, tail, and 
viscera removed.
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We could not in our laboratory find any distinction between any of 
these samples.

Of course, we must realize tha t the inter ior of a fish is not com­
parable  with the inter ior of an animal or the land animals such as 
we know.

For  instance, we cannot compare as a matter of filth, the interior  
of a horse, cow, dog, or the like with the interior of a fish.

There is no contaminating or filthy substance within the fish such 
as we associate with the filth of these animals 1 have mentioned to you, 
the warm-blooded animal.

We have made an analysis on the protein content of the finished 
product  and find it to l)e very high. We all know that there is a 
definite, crying need in underprivi leged countries and in this country 
also for a high-protein-animal-derived food which can be sold very 
economically and sold cheaply.

This word “filth” has been bandied around quite a bit and what the 
consuming public will accept has been bandied around quite a bit and 
T th ink for the information of the committee, if you would allow me 
I would like to give you a few examples of what I  have in mind.

None of us are without some knowledge as to the tremendous sani­
tation  problem tha t concerns the grain  storage areas in the Middle 
West and the Fa r West and New York State, the grain  t ha t is being 
stored in boats and ships, and so forth.

We all know of the many problems that  have been encountered, un­
fortuna tely, in the storage of these materials.  We have had evidences 
of urine from various members o f the rodent family  contaminating 
these stockpiles.

Evidence has been found a t one time of these types of animals mak­
ing their homes with in these piles of stored grains and so forth.

With  this  material permeating and soaking into the grains, through 
methods of cleansing and processing and so forth , th is g rain has been 
made available for the consumption of the American public. There 
is on the market  today such things  as canned ants, canned cock­
roaches, and all these items have been sold to  the general public and 
with the approval of the Federal Food and Drug  Administration  
taking into consideration that the Adminis tration has not removed 
them from the market.

T will say this, tha t we, as American people, should be extremely 
gratefu l to the dedication of the Food and Drug Adminis tration and 
its personnel. They have done a tremendous job and I am sure they 
will continue to do a bette r one.

However, we have some differences when it comes to the expression 
of opinion as to what constitutes an actual health hazard.

For instance, as an example, we, in Massachusetts, will not allow 
certain frozen foods which have certain bacteriological contents, or 
exceed certain bacteriological standards, to be sold in Massachusetts.

We have very stringent regulations as fa r as milk and shellfish and 
the like are concerned.

We attempt to base and do base our standards on bacteriological 
and actual potential health matte rs that may be concerned with the 
product.

Tn our examination of this part icular product tha t is being dis­
cussed before you, we do not find anything to  indicate that  it is made
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from a filthy substance as such and we do not find any reason why 
such a product should not be made and sold for human consumption.

Of course, we are pred icating  our s tatement on the basis th at clean, 
wholesome fish will be used; th at prope r inspectional methods will be 
set up to insure tha t an approved process will be used in the manu­
facture of the  product.

We are also assuming t hat  the sanita tion of the plan t will be of the 
highest order and t ha t the process conducted will be suitable to every­
body in the health protection field.

If  the product  is processed in Massachusetts, we would be very much 
interested that it lie processed in this manner and th is manner only.

If  you have questions, I will try to answer them.
Mr. Roberts. I)o you agree, Mr. Michael, with the statement previ ­

ously made that  so far  the manufactured p roduct th at we speak about 
has only been used in animal feeds ?

Mr. Michael. As f ar as I  know, there has been no batch made for 
human consumption on a large  scale.

We have received samples from the manufacturers which have been 
produced in a process which would be enlarged upon in production for 
human purposes.

In other words, we have had experimental batches submitted to us 
of these samples.

Mr. Roberts. To go back to one of your other statements, I believe 
you mentioned tha t where only clean, wholesome fish are used.

I believe you used those exact words. Am I  correct?
Mr. Michael. Tha t is correct, sir.
Mr. Roberts. Well, how could you possibly mean tha t it can be 

clean and wholesome if  you use fins, tails, heads, entrai ls, and every­
thing  else?

Mr. Michael. Well, sir, the mat ter of wholesomeness is one of 
degree.

You are one of  the members of the committee, or perhaps it was 
Mr. Rogers, who pointed out the sardine problem where the entire 
sardine is placed in the can and eaten.

We in New England have eaten fish chowder, made from the  heads, 
tails, or whatever is left over. The m aterial tha t is within this trash 
fish as such has not indicated any contamination which, in our in­
terpre tation , would classify it as filth.

Therefore, we feel as long as the product is no t going to crea te any 
health hazard  and tha t it is not going to constitute a filthy materia l 
as such that we would consider it as wholesome.

Mr. Roberts. But your tests so far  have been limited to that pre­
sented to you by the manufacturer, this being used for animal con­
sumption.

Mr. Michael. No, sir, this is the process tha t would be used for 
human consumption.

Mr. Roberts. I s it actually being used at the present time ?
Are we exporting any of this for human consumption ?
Mr. Michael. Not tha t I know of. This was prepared only for 

testing  purposes.
Mr. Roberts. How many batches were prepared ?
Mr. Michael. We analyzed approximately eight batches or sam­

ples from eight batches.
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Mr. Roberts. Did you or any of the members of your staff actually 
consume any of this ?

Mr. Michael. No.
Mr. Roberts. How did you test it?
Mr. Michael. In the laborato ry by bacteriological, chemical, and 

microscopic analysis.
Mr. Roberts. As to bacteria count and tha t sort of thing ?
Mr. Michael. That is right.
Mr. Roberts. No test as to palatabili ty or u ltimate  effect on human 

beings?
Mr. Michael. No, sir, not as fa r as ultimate effect on human beings.
Our only analysis as to what we would assume the final effect to be 

would be as the resul t of our analysis.
Mr. Roberts. That is all I have.
Mr. Nelsen ?
Mr. Nelsen. You mentioned tha t your tests gave you the indica­

tion tha t there would be no health hazard presented.
Mr. Michael. Yes.
Mr. Nelsen. And your tes ts were conducted s trictly  on the bacteria 

count and what have you. Is that true ?
Mr. Michael. That is true, bacteria count and microscopic tests.
Mr. Nelsen. Now we buy fish meal and products  fo r animal feeds. 

I presume you could say tha t actually the fish meal t ha t we buy does 
not contain anything  in it th at would be a health hazard. Animals eat 
it and they thrive  on it.

Have you ever conducted a bacteria  count on tankage ?
Mr. Michael. No, sir.  If  it was tankage, we know we would get 

a high count.
Mr. Nelsen. Of bacteria?
Mr. Michael. After it has been dehydrated ?
Mr. Nelsen. Yes.
Air. Michael. I do not have any experience with that,  sir.
Air. Nelsen. Aly po int is tha t you could use the same argument on 

many, many products tha t you are using in fish meal.
No more questions.
Air. Roberts. Our next witness will be the Honorable  Antone L. 

Silva, Sta te senator of Alassachusetts.

STATEMENT OF HON. ANTONE L. SILVA, STATE SENATOR, STATE OF 
MASSACHUSETTS

Air. Silva. Air. Chairman and members of the committee, I have 
come here to this  meeeting because as a State senator from New Bed­
ford, I know the g reat boon tha t New Bedford, now a depressed area, 
would enjoy and—all of New England—if the present ban on fish flour 
for human consumption were lifted.

In  New Bedford, the citizens have volun tarily  contributed over 
one-half million dollars to the foundat ion to a ttra ct new industry.

The taxpayers  have expended many thousands more in public funds 
for this same purpose.

Many concessions have been made to outside businesses to induce 
them to locate in our city.
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Yet, we have here a potentially great fishery product and corpora­
tions that could keep hundreds of men employed and pump millions 
of dollars annually into our economy.

This business asks for no tax concessions. They ask for no sub­
sidies, gentlemen. We in the coastal regions ask only for  an honest 
ruling from the Food and Drug  Administration. We fought va liantly 
to save our a iling textile industry. We have lost all but a very minor 
port ion of that  industry to the South.

We are now fighting to build up our fishing indust ry with veiy 
little assistance from the Federal Government, except until very re­
cently.

Unless the Federal Government acts swiftly  our fishing grounds 
will be depleted by the Russian trawlers , taking back into the Com­
munist world millions of tons of high-protein food, a powerful 
weapon, gentlemen, in the cold war.

I recently traveled to Brazil and extensively in the northeas t section 
of that  country. I witnessed a terrible and appall ing lack of high- 
protein foods. T say, gentlemen, tha t this high-prote in concentrate 
would fit very well into their diets.

At the present time because of a lack of high-protein food, they 
have, I guess, for many, many years used a coarse flour made from the 
root of a plant  and (his flour is poured over meat, potatoes at any 
meal tha t might be on the dinner table. It  is used as a supplement to 
the diet. This could very well be. used in place of this certain flour 
made from the root of a bush.

The Brazilians could very well use th is high-protein concentrate to 
add protein to thei r meager diets, especially in the northeast area, 
and what is t rue there is also true of other parts of South America 
and other parts of the world.

We only ask for fair  treatment, gentlemen.
The Food and Drug Administ ration says that  whole fish flour is not 

fit for human consumption.
Fish protein concentrate contains 80-percent protein, more protein 

than  beef or skim milk. It  costs only 14 cents pe r pound.
The esthetic objection set up by the FDA  is t ruly  an aside. The 

American people eat whole clams, whole sardines, chocolate-covered 
ants and grasshoppers.

Any consumer who might consider fish protein concentrate objec­
tionable would be protected by suitable labeling of the product.

The decision should be that of the consumer, no t of the Food and 
Drug  Administration. This decision is arbi trary . It  cannot be 
morally defended when we know tha t millions of people are starving 
throughout the world.

I want to thank  you gentlemen and I also wish to commend our 
very able Congressman from Massachusetts, Mr. Keith, for his efforts 
in behalf of this measure.

Thank you.
Mr. Roberts. Thank you, Senator. This committee has the same 

high regard for the gentleman from Massachusetts, Mr. Keith , as you 
have. We know he is able and dedicated.

I apprecia te your appearance here.
There  are one or two statements I would like to ask you about.
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You say that  we should leave this up to the consumer. Let me ask 
you what, in your opinion, would have happened had we allowed 
consumers to make the decision on the use of the drug Dr. Kelsey 
stopped the use of, thalidomide ?

Mr. Silva. Mr. Chairman,  I do not believe in this instance, there 
is any question about the wholesomeness of this product.

I do not th ink there is any evidence that the product is not whole­
some or safe for human consumption.

It  is only a matter of an esthetic objection tha t we are concerned with 
and tha t is a matter tha t should be decided by the consumer.

Were the consumer to eat this high-protetin concentrate he would 
not be made ill. That  has been found to be true by chemists, Mr. 
Chairman.

Mr. Roberts. Well, we have had the protection of the Food and 
Drug Act for over a half century. I think that  most people would 
agree had the Food and Drug Administ ration not been very careful 
about what foods we eat and what medicines we take, we would have 
many more deaths than we have had from the use of foods and drugs 
tha t should not have been placed on the market.

I cer tainly do not believe that  the Senator would want th is commit­
tee to do anything that  would weaken the protection in this act as 
far  as the American public is concerned.

Mr. Silva. Mr. Chairman, if the Food and Drug Administra tion 
had evidence th at the fish flour was not fit for human consumption, 
1 would be the first one to support their decision and position.

They have no such evidence, Mr. Chairman.
Mr. Roberts. The Chair would disagree with that statement.
Mr. Schenck. May I  say, Mr. Chairman, tha t the Food and Drug 

Admin istration has not foreclosed this.
The Food and Drug Administration has merely delayed thei r de­

cision and we are not m position here to substitu te our judgment for 
that of the Food and Drug  Administration which has the actual 
adminis trative responsibility for formulating a judgment.

Mr. Roberts. Anything  further?
Mr. Nelsen. I wish to thank the gentleman for his very fine state­

ment and join with our chairman in complimenting our colleague 
from Massachusetts, Mr. Keith.

Frank ly, Hast ings, you have had us eating cranberries for breakfast.
Mr. Silva. There is nothing wrong with that.
Mr. Roberts. Mr. Dominick?
Mr. Dominick. No questions.
Mr. Roberts. The gentleman from Massachusetts ?
Mr. K eith. I am appreciative of all the fine things you have said 

about  me today.
Mr. Roberts. The next witness is Mr. Howard O. Hunter, president 

of the American Institu te of Baking, 400 East  Ontario  Street, Chicago, 
Ill.

You may proceed, Mr. Hunter.
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STATEMENT OF HOWARD HUNTER, PRESIDENT, AMERICAN 
INSTITUTE OF BAKING, CHICAGO, ILL.

Mr.  H unter. My nam e is How ard O. Hun te r, and I am presi dent of the Am eri can  In st itut e of  Ba kin g, a no t-f or -profit  co rporati on  in the S ta te  of  Illin ois.
Th e Am erican  In st itut e of  Ba king  is an  edu cat ion al and rese arch organiz ati on  serving  the bakin g in du st ry  and the consumer. It s membership  includes the gr ea t m ajor ity  of  wholesale bakers in the  Un ite d S tates.
I  am here tod ay on be ha lf of  th e Am eri can In st itut e of  B ak ing and  its  members to  oppose the enact me nt of  H .R. 9101, and  several  identic al bil ls before  yo ur  commit tee whi ch are fo r the  purpo se of amendin g clause 3 o f section 402A of  the Fe de ra l Food, Dr ug , and Cosm etic Act  in orde r to pe rm it the  in tro du cti on  into the huma n food  supp ly of subs tances processed f rom  whole fish.
As  I  am sure you  are  a ware, a pro posal  to establish Fe de ra l stan d­ard s of  iden tit y fo r whole fish meal or  fish protein con cen tra te was publi she d in the Fe de ral  R egister,  S eptem ber 15, 1961. Thi s pro posal  was m ade by several  gr ou ps  in the fishing in dustry.
Th e Fo od  and Dru g Adm in ist ra tio n den ied  t hi s pe tit ion , and, as a subs titu te,  prop osed a Fe de ra l stan da rd  o f iden tity fo r p rodu cts  made fro m the t ho roug hly cleane d fish.
Th e fishing indu str y objected to the Food and Dru g Adm in is tra­tio n's pro posed  sta nd ar d and reques ted publi c he ar ings  fo r the pur­pose  of  re in stat in g thei r o rig inal  p rop osa l of  a sta nd ard fo r whole  fish meal.
Rec ent ly, at  th e r equest  of  the a tto rney s fo r t he  fishing indu str y and  oth ers , these proposed publi c he ar ings  were  indefin itely pos tponed , and the  Se cre tar y of  the  In te ri or reques ted  the Na tional Aca dem y of Sciences th roug h the Na tio na l Resea rch  Council to make an inv esti­ga tion o f the  proposa l specifically  on th e questions  o f :
1. Can a suitable  pro tein co ncentra te be  made  fro m whole  fish ?
2. Does  a suitable  prote in  con cen tra te made fro m whole fish now exist?
3. Is  th ere a  need  i n th e Uni ted St ates  fo r p ro tei n concentra te made from whole fish ?
No rep ly to these qu esti ons  has  been  m ade  by the Na tio na l Researc h Council  and obviously cannot be made wi thou t ade quate  study.
Con sequen tly,  it  wou ld seem pr em atur e to  pro pose leg islation  au ­thor iz ing the use of  a food  substan ce about which so li tt le  is known.
We p rim ar ily  objec t to the enact me nt of th is  legislation  because we believe th is  wou ld reve rse th e continuous pro gre ss which has been made towa rd  sa ni ta ry  p roc ess ing  o f foods intended fo r t he  c onsuming public in  the Unit ed  S ta tes th ro ug h the  pa st 56 years.
Great improvem ent  has been  m ade  in  t he  wholesomeness  of  our  food supp ly th ro ug h the Food and Dru g Adm in ist ra tio n’s enfo rce ment of the  Food an d Dru g Ac t an d the Dep ar tm en t of  Agr icul tu re ’s M eat Inspec tio n Ac t.
Th e pro posed  leg islation now befor e you wou ld pe rm it the  process­ing of  f ilthy substances into huma n food and wou ld also pe rm it in fe ­rior ity to be concealed by  a  p roc ess ing  p roc edure  and th us  cause con­sum er deceptio n.
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Und er  sect ion 40 2(a)  (3 ) of  the  Fe de ra l Food, Dr ug , and Cosm etic 
2Vct, a food  made fro m pro cessing of  whole fish wou ld conta in sub­
stances pr op er ly  describ ed as “f ilthy, pu tr id , or  decomposed.”

I feel sure th at  if  eit he r a F ed eral  stan da rd  of ide nti ty or  a con gre s­
sion al ac t were  passed  to pe rm it whole fish mean in ou r food  supp ly,  
it  wou ld open the  floodgates fo r prop osals  to  appro ve  ma ny oth er 
unwholesome  pro ducts .

The bakin g indu st ry  spends  ove r $60 mi llio n an nu all y to  keep  th is 
sor t of  stuff ou t o f o ur  prod uct s. I t  costs us th is much fo r di rect  sa ni­
tat ion con tro l. We a re  co nst antly  requ ire d by the law and good pr ac ­
tice  to keep  infesta tio n ou t of  ou r produc ts,  bo th as raw  mate ria ls 
an d f inished goods.

Most of  th e in festa tio n which  we tr y  to keep ou t of  ou r prod uc ts 
is much  less object ionable th an  who le fish pow der whic h con tai ns  heads, 
eyes, tai ls,  scales , fins, gona ds,  i nte stines, an d all  in tes tin al  con ten ts.

In  rev iew ing  official pe tit ions  mad e by the fish ing  indu st ry  and its  
fri en ds  as well as a gr ea t mass of  pu bl ici ty  given to  th is  pro posal , it  
wou ld ap pe ar  th at  th er e are  tw o ma in arg um en ts used  in favo r of  the  
ap prov al  of whole fish pro ducts .

Th e firs t argu men t in favo r is th a t there is a wides pre ad animal 
protein shor tage  in th e die ts of  ma ny  nations , and th a t who le fish 
powd er wou ld be an economical pr od uc t and would  fu rn ish a high  
qu ali ty anima l p ro tei n to  these people.

To  thi s, we cou ld agree if  t he  prod uc t can  be made fre e from  tox­
ici ty  an d saf e fo r hu man  con sum ptio n. Th ere is no th ing in  th e law  
th a t p reve nts a ny  m an uf ac tu re r in th is  co un try  fro m e xp or tin g whole 
fish powder or  whole fish protein concentra te to  any  co un try  whose 
laws do not  proh ib it  such  a product.

App ar en tly , very li tt le  is being exp or ted  because , inso fa r as we can 
find out , very li tt le  of  the who le fish prod uc t is being  ma de in the 
Uni ted Sta tes .

Th e fish ing  indu st ry  and its  fri en ds  supp lem ent th is  argu men t by 
stat in g th a t forei gn  countries wou ld no t use th is whole fish concen­
tr at e unle ss it  were  offic ially ap pro ved fo r hu man  con sum ption in  t he  
Un ite d S tates.

In  th e f irs t place,  th ere is no  evidence t hat  thi s sta tem en t is  true .
In  th e second place, some forei gn  c ou ntr ies  a re  a lre ady us ing whole 

fish pro ducts  usually  made  in th e co un try  itse lf.
Th e fact  o f the  m at te r is, th at  the  fish ing  indu str y,  if  they  get  th is 

prod uc t appro ved, def ini tely  int ends to prom ote  i ts  sa le in th e Uni ted 
States  as an ad di tiv e to  food s—es pecially in th e ba king  i nd us try .

Even if  th ei r in tent  was to sell th is  to  und erd eve loped na tio ns , it 
wou ld p robably  be impra cti ca l because m ost of  these nat ions  can make 
the prod uc t at  home ch eape r th an  they  cou ld buy it  in th e Uni ted 
Sta tes .

The second argu men t used  in favo r of  th e approv al  of  who le fish 
flour is th at  there  is a shor tage  of  prot ein in th e Am eri can  die t.

Th is sta tem en t is made in the  official p eti tio ns  of  the  fish ing  ind us ­
tr y  to  the Food  and D ru g Adm inist ra tio n.  Th is  is  an am azing  s ta te ­
ment. All of  the scien tific  evidence  ava ilable is  th a t t he re  is no sho rt­
age of  a nim al pro tein in the diet bu t, in fac t, the evidence shows t ha t 
there is a gr ea t su rplus.

89097-6 2- 6
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The Com missioner of the  Foo d and Dru g Adm inist ra tio n is quoted  
as s ay in g:

Protein consumption in the  United Sta tes  is over 100 gram s per ]>erson daily, 
whe reas  the  average adu lt needs only about 30 grams daily of the  proteins  sup­
plied by the ord ina ry diet.

Th e Na tio na l Res earc h Council in a repo rt by its  Fo od  and N ut ri ­
tio n Bo ard says  that  fo r the Un ite d State s as a whole da ta  ind ica tes  
th at  the  av era ge die t in 1955 provid ed  103 gram s of  p rotei n pe r perso n 
pe r day, a pprox im ate ly t wo -th ird s o f which cam e f rom  anima l sources.

Th is ind ica tes  t ha t the prote in con sum ption in the Am eri can  diet is 
about three  times as  high as the  da ily  req uirement s.

Th is same re po rt  o f the  Food and Nut rit io n Bo ard  conc ludes that  
upon the evidence  ava ilab le to da te,  “m alnu tri tio n due  to pro tein  
defic iency is not a ge nera l pub lic he al th  problem in the  U ni ted State s.”

Of course, we would agree th at  in some ind ividual cases, the re 
might be a deficiency in the  pro tein intake . In  such cases, i t is probable  
th at the  diet  as a whole is deficient . How eve r, th is wou ld not be 
due  to the  lack of  av ail ab ili ty  of protein of high  qu al ity  no r would 
it be due to  excessive cost of such prote in.

Th ere is a no the r very serious  question in rega rd  to the  use of whole 
fish pow der  in  the  hum an d iet  in  thi s coun try  to  w hich , it is ap pa rent , 
very lit tle  att en tio n has been pa id—th at  is the  question of possib le 
tox ici ty.

Ce rta inl y, we have seen no evidence of scient ific s tudy  be ing  made as 
to  the s afety  of  products m ade fro m whole  fish.

In  fac t, the reverse is tru e. Serious questions have been raised  by 
eminent au thor ities  as to the p oten tia l tox ici ty of  wh ole fish pro ducts . 
St atem en ts  rel ati ve  to  th is  by scient ists  of unq ues tion ed ab ili ty  and 
repu ta tio n are  ava ilab le to  th is committ ee. I  do not prete nd  to be 
an au thor ity  on th is sub jec t, but I  am told th at  ma ny of  the  scab fish 
are  toxic.  I hav e been to ld  also th at  othe r fish, usu ally nonpoisonous, 
may be poiso nous a t ce rta in  tim es of  the y ea r o r when  f eedin g on toxic  
sea p lan ts.

I t  has  been sta ted  that  the poison s are  ap t t o be c oncen tra ted  in  pa rts  
of  the  fish which are  dis carded when  fish are cleaned.

Because of  thes e variable s, th e tas k of  es tab lishin g nonto xic ity  of 
whole  fish po wd er produced from  numerou s species of fish f rom widely 
separat ed  fish ing  gr ou nd s an d du ring  ev ery season of  th e year,  wou ld 
be much gr ea te r th an  es tab lishin g nonto xic ity  of  a che mic ally  pure 
dr ug  such a s thal ido mide.

We  are  all aware  of  the er ro r made in othe r cou ntr ies  in thei r 
in te rp re ta tio n of  the pre sum ed harm less ness o f t hi s d rug.

Incide ntal ly , the  U.S. low ra te  of  deform ed babies, which  can be 
caused by th is dru g, has been cre dit ed  to the  scrupulo us care with 
which  the  Food and Dru g Ad minist ra tio n enfo rces  the Food, Drug , 
and Cosmet ic Act  which H.R.  9101 intends to circ umven t.

The pro ponents  of whole fish powd er make much of  the point  th at  
it could  be used in bread and othe r b akery  p rodu cts  as  a cheap sub sti­
tu te  fo r ingred ien ts such as dr y mi lk solids.

If , as it  appears , th is  is one of  the  objectives of the  whole  fish 
processors , th ey  may as well rel ax  because I  can assure  thi s committ ee 
th a t bakers in the Uni ted State s would  nev er use th is  pro duct.
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The protein content of enriched bread in this country, particularly 

when it includes dry  milk solids in its formula, is already of a good 
quality  and especially so when used in the average mixed diet.

Bakers would never use this whole fish product because:
1. We consider it to be filthy under the definitions of the Food and 

Drug Act.
2. If  there were ever shown to be a protein shortage in the American 

diet, which could be relieved by adding protein to bread, we would 
find a much cleaner and more satisfactory ingredient.

In summary, we object to enacting this legislation. First, there 
is no justi fication for lowering our standards of food cleanliness and 
wholesomeness, and second, there is no need in the United States for 
a protein supplement to a diet which is already superabundant in 
protein.

Thank you, Mr. Chairman.
Mr. Chairman, Dr. Gail Monroe Dack is available at any time 

the committee wishes him to appear  in person or to prepare a statement 
for the record.

Mr. R oberts. The clerk has brought me a statement which he has 
made and if there is no objection on the p ar t of the committee, it will 
be included in the record.

I would ask the clerk to make additional  copies of  this statement, 
however.

(The statement and biography of Dr. Gail Monroe Dack is as 
follows:)

P ublic H ea lth H azard in  th e  P roduction of F is h  F lour 

(By G. M. Dack, M.D.)
The purpose for the production of fish flour is to provide prote in as a supple­

ment to the diet which is inexpensive and which makes use of fish not  commonly 
used for human food. Thus, a cheap source of protein would be available to 
peoples in economic groups unable to afford the more expensive protein foods. 
The production of fish flour is subject to many public health hazards, e.g., 
many fish of the same species may be edible when caught in certa in waters 
at  certain times of the year. However, the same species during  the same par t 
of the year caught in other waters  may contain potent toxins in some of their  
tissues. Dr. Kazuyoshi Aiso of the Laboratory of Sanita ry Bacteriology, Japan, 
reported, in the Annual Report of the Ins titu te of Food Microbiology, volume 
12, November 1959, poisoning by cuttlefish and pompano. He makes the state ­
ment “These fishes are  originally nontoxic and very popular food in Japa n.” 
However, outbreaks  of food poisoning were subsequently reported from these 
fish and Dr. Aiso makes the statement: “The reason why these fishes happen 
to become poisonous in any year or in any season is yet unknown.” It  is well 
known in the case of mussels tha t during certain  warm seasons of the year a 
parti cula r plankton may grow abundant ly in the wate r and this  plankton is 
extremely toxic to man and serves as food for the mussels concentrating  in the 
liver of these animals.

Dr. Bruce W. Halstead of the School of Tropical and Preventive Medicine, 
College of Medical Evangelists, Loma Linda, Calif., in an artic le in Public 
Health Reports on poisonous fishes, volume 73, No. 4. April 1958 makes the 
following statement in summarizing his arti cle : “Fish poisoning is a disease 
of antiquity. Fishes are believed to become poisonous as a result  of thei r food 
habits—feeding on marine algae. There is no evidence tha t plankton or radio­
active substances are a facto r in the production of the poisons. Poisonous fishes 
are  largely circumtropical in thei r distribution. Toxin content is greatest  in 
puffers during their  reproductive season of the year, but this is probably not 
true of most other fishes. The distribut ion of the toxin within the body of 
the fish is subject to considerable fluctuation, but if the fish is poisonous, some
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of the  poison will be present in the  viscera in about 90 perc ent of the cases. 
Poisonous fishes cannot be detected by the ir appearance.”

In an edi tori al in the Jou rna l of the  American Medical Associat ion for Ja n­
uary 12, 1957, the  following sta tem ents are  mad e: “Many commerc ially valuable 
species of fish have been found to be highly  toxic at  cer tain times of the year. 
Serving  her ring in resta uran ts is illega l in Cuba and  Tahit i from May to Octo­
ber. In New Hebrides fish are  most poisonous from April to July, a period 
in which the coral  on which many fish feed flowers. In  New Hebrides many 
poisonous fish are caught in Segond Canal, but  at  Sha rk Bay only 20 miles away 
fish of the same species a re  not poisonous.” The l ite ra ture  on thi s subject is filled 
with  contradict ions.  Mills sta tes  tha t, although fish living in cora l reef s and 
feeding on cora l are  more likely to be poisonous tha n other fish, the red snapper 
is a reef  fish that  is neve r poisonous. Halste ad on the  other hand says tha t 
red snapper may be poisonous. Shore feed ers are said  to be more dangerous 
than deep sea fish, but  Paetro says  th at  poisonous fish may be found at  any 
depth. The puff toad is very poisonous unles s the  gonads  and  digestive tra ct  
are  removed before cooking.

“A few of the commonly eaten fish th at  may be poisonous at  time s are  pom- 
pano, horse  mackerel, sea bass, perch,  moonfish, and  moray eels. * * * 
Fresh wa ter  fish (minnow) poisoning results  from eat ing  ovar ies or roe during 
the reproduc tive season and is cha rac terized  by headache,  fever, vertigo,  vomit­
ing, abdom inal cramps, and dia rrhea.  * * * The Jap ane se remove the viscera  
of fish of th e type that  cause c iguatera and soak the  flesh in ice w ate r over night. 
They then pound the flesh to a pulp and wash it  several times, add flour, and 
make fish cakes. No cases of poisoning have been repo rted from fish so pre­
pared.  Various theor ies have  been proposed to explain the  occurrence of thi s 
disease. Some observers have  trie d to link the poisoning to the  presence of 
poisonous meta llic ions in the fishes’ environ men t; the  size, sex, or stage  of 
ma tur ity  of the  fish; bac ter ial conta mi na tio n; or spawning activ ity, but  none 
of these  theories explain all cases, and  for  some there is lit tle  or no supporting 
evidence. The  most popu lar theory assumes the  presence  of some poisonous 
element in  the diet  of the fish, but the re is as yet no conclusive evidence t ha t this 
is th e cause.”

Dr. Edward Larson and  his  associate s from  the Departm ent of Zoology, Uni­
ver sity  of Miami, Coral Gables, Fla. , in the Pharmacologist, volume 1, No. 2, 
fal l 1959, studied Atla ntic Ocean fish, the  Atlanti c puffers, and  found  th at  the 
skin and  ovary have proven toxic  in most cases, whereas  the  liver, testes , and 
muscle have  proven nontoxic.

From  the evidence avai lable it  becomes very clea r th at  the  incorpora tion of 
whole fish including the  scales, heads , viscera, and bone struc tur e may present 
public health haza rds. Since our knowledge of what constitutes edible fish 
is inadequate it  is premature to permit  the  p roduction  of fish flour from whole 
edible fish.

Since the  operation  of produc ing fish flour which involves the handling of fish 
which at tr ac t common pests such as  rodents, birds , flies which have  been asso­
ciated with spreading ente ric diseases  th ere  i s no sho rtcut in san ita tion requ ire­
ments for  the production of this product. Fish  meal which goes into animal 
foods has been notor ious in the  spread of salmonellosis to man and animals. 
Good sanitation  is  expensive and  must be added to the cost of fish flour.

Gail  Monroe Dac k, P hysi ci an  and E ducator

Received B.S. at  University of Illi no is;  Ph. D. and M.D. from Unive rsity  of 
Chicago.

Instr uc tor  in hygiene and bacteriology at  University of Chicago, 1925-29; as­
sis tan t professor, 1920-37; asso ciate professor of bacteriology, 1937-46; pro­
fesso r since 1946; director  of Food Research Insti tut e since 1946.

Chai rman , National Research Council Committee  on Foods, 1951-54; Chair­
man, Committee on Microbiology of Nat ional Academy of  Sciences, NRC, 1958 to 
da te ; member of consumer panel of Robert A. Ta ft San ita tion Engineering 
Cente r, 1956 to da te ; member of advisory  board  of Lobund Ins titute , 1956 to 
date.  Served as medical consulta nt, chief, safety  division, Camp Dietrick, Md., 
1943-46.

Awarded Rickett s’ prize, Univers ity of Chicago in 1925; received Exceptional 
Performance of Duty Cita tion from  Secretary  of War,  1946; Babcock-Hart
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Award from Insti tute of Food Technologists  in 1956; Pasteur Award from  So­
ciety of Illin ois Bacterio logists in 1957.

Members of Qu arterm ast er Food and  Con tainer Ins titute , Society of Exp eri­
men tal Biologists  and Medicine, Society of American Bacte riologists  (president 
in 1953, and Cha irman of Advisory Committee to Chief, Chemical Corps, from 
1955). Members of Central  Society Clinical Research , American Association 
for  the Advancement of Science, American Public Hea lth Association, Food 
Technologists, Society Illin ois Bacteriologist s, WHO (exper t advisory panel on 
environmental sani ta tio n) , Research and Development Association (cha irma n 
of the  boa rd) , American Academy of Microbiology. Members of Sigma Xi, 
Gamma Alpha, Alpha  Omega Alpha. Auth or of "Food Poisoning” 1946, 3d 
edition, 1956.

Mr. Roberts. Are there questions, gentlemen ?
Mr. Nelsen. Mr. Chairman, I notice in Mr. Hunter’s statement 

on page 5 he says:
I have  been told also th at  oth er fish, usually nonpoisonous may be poisonous 

at  c ertain  times of the  y ear  or when feeding on toxic sea plants.
Could you get any documented information for us relative to tha t 

statement ?
Mr. H unter. Th at is Dr. Dack’s sta tement and he does have docu­

mentation on it.
Mr. Nelson. I than k the gentleman for his statement.
Mr. Roberts. Mr. Dominick ?
Mr. Dominick. No questions.
Mr. Roberts. Mr. Keith ?
Mr. Keitii. Ju st one observation, Mr. Chairman.
All the fishing industry  is asking really is t ha t they may be given 

the same opportunity  to cleanse the fish through the chemical process 
tha t the wheat indust ry is given by the Food and D rug Adminis tration  
to cleanse wheat of similar  toxic substances.

Mr. Hunter. I would like to insert this, although I  am certainly not 
a qualified expert, but the point Dr. Dack and other toxicologists have 
made is not so much the  danger of  food poisoning from salmonello or 
parasi tes because we believe tha t they could be sterilized, but the 
danger is in a toxin which is found in these fish which is completely 
heat resistan t and which would not be destroyed by any of the proc­
essing procedures tha t we have heard about.

Dr. Dack has used the word “letha l” in  many cases. I think when 
you indiscriminately gr ind up whole fish from all sections of the coun­
try  or world, it can be dangerous.

Thank you.
Mr. Roberts. Thank you, Mr. Hunter.
(The following sta tement was furnished by Congressman Keith  in 

response to statement of Dr. G. M. Dack:)
Supplemental Statement  F urnished  by Congressman Hastings Keith  in

Response to Statement of D r. G. M. Dack W it h  Regard to P otential Public
Health Hazards in  th e P roduction of F is h  F lour

Dr. G. M. Dack in h is adverse rep ort  “Public Health  Hazar ds in the Productio n 
of Fish Flo ur” discusses  th e subject of poisonous fish. The report covers a review 
of some of the lit erature on the  subject and includes quotations from various 
investigato rs of poisonous fishes. He summ arize s his review as fol low s: “From 
the  evidence available it becomes very clea r th at  the  incorporation  of whole 
fish including the  scales, heads, viscera, and bone str uc tur e may presen t public 
health haz ards.” The primary basis  for thi s judg men t appears  to be the much 
greater  tendency  of the  viscera, ra ther  tha n the  flesh of fish, to contain toxins 
poisonous  to man.
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In orde r to evaluate the seriousness of the  problem that  poisonous fishes may present to manufacture rs of fish prote in conc entrate in the  United State s, one must examine the  dist ribu tion , abundance, and species of fish involved. If  toxic species o f fish are ra re  in our  waters,  or if they inhabi t areas untishable by con­vention fishing gear, the  problem is more academic tha n real.
It should be emphasized that  the U.S. fishing indust ry has  been engaged for many years in the man ufacture of fish meal as a supplement to the diet  of poultry and swine. For  example  in 1960, 56 percent of the  U.S. catch of almost  5 billion pounds was  reduced to fish meal and oil. This  meal was man ufactured  from both whole fish and fish waste and it is noteworthy th at  the re has  not occurred in the pas t any incidence of fish meal toxic ity to animals. On the basis  of this background and since the  same species of fish would be used, there appears  to be no reaso n to expec t toxic  ma ter ial s to appear  in fish protein con­centr ate.
The fact that  most poisonous fishes are not schooling types  and are  i nha bitant s of tropica l coral reefs  accoun ts for the ir infrequency in U.S. commercial catches. Fur thermore, the  low incidence of poisonous fishes in U.S. wa ter s also con­trib utes to the ir scarcity in catches.
The reiM>rt by C. J. Fish and M. C. Cobb (“Noxious Marine Animals of the Cent ral and Western Pacific Ocean,” U.S. Fish  and Wildl ife Service, Research Kept. 36, 1954) provides a good summary  of the poisonous fishes of the  cen tral  

and western Pacific Ocean. The autho rs point  out that  almos t all of the fishes reported to be poisonous in thi s are a are  r esid ents of  the  coral  reef belt. Charts  are  presented to show the sim ilar ity between the dis trib ution of cora l reefs and poisonous fishes. The authors also reported tha t, “There app ear  to be few, if any, poisonous  teleosts (fish having bones) in the  pelagic high seas  fau na .” Concerning the  nor thern versus southern  dist ribu tion  of poisonous fish they say “Temperate , boreal, and arc tic waters are  rela tively free  from dangerous toxic  species except for occasional invas ions of south ern mig ran ts during the summer months.” The findings of B. W. Hal stea d in his book “Dang erous  Ma­rine Animals,” Cornell Mari time Press , Cambridge, Md., 1959 s ubsta nti ate  those of F ish and  Cobb.
Although many fishes have been repo rted  to be poisonous, the  question arise s as to whethe r U.S. fishermen would tak e these species. According to the known records of the  dist ribu tion  of poisonous fish, it would be ra re  indeed for fishermen to take poisonous fish in the  North Pacific and Atla ntic Oceans. In our southern waters, the princ ipal poisonous fishes, namely, bar rac uda  and puffers  (toxic viscer a),  most likely would seldom be taken by the type of gear  to be used in harves ting  fish for  fish protein concent rate.  These species inhabit  shallow waters and the  barracuda  is usua lly presen t adjacent to na tur al or manmade bottom obstructions. Fish ing gear  designed  to cap ture  large qua nti ties of fish canno t be profi tably operated in  such localit ies.
For the  fish protein  concentrate business to be prof itable, larg e seines  or trawls  must  be used in areas where  fish a re  abundan t and easily captured, as the price of fish flour will  be low per ton. Gear of thi s type cann ot be used on coral reefs, where poisonous fish a re most common, as the bottom is to irre gul ar.  Traw ling gear must be employed on offshore trawling  grounds where  the bottom is more suitable. Pur se seine gea r would be used for highly selective harves ting  of schooling fishes such a s menhaden and sard ines .
Should toxic species be taken in these operation s the ir numbers would be infinitely small in rela tion to the  h arveste d biomass. Rout ine precautio ns, such as visual inspect ion of the fish on conveyor belt s as now prac ticed for  other food fishes, would prevent even thi s extremely small possible quant ity  from ente ring  the  manufacturing  process.
Dr. Dack has  wise ly pointed  out th at  the re can be no sho rtcu ts in the san itary requ irem ents  for producing fish prote in concentrate and th at  good san itat ion  in processing is expensive and must be ad ded to the  cost  of the  end produc t. He is absoultely correct in this  matter . All estimates for the cost of ma nufactu ring  F I’C have included the  use of ref rigera ted  fishing vessels and new processing equip­ment  which meets al l domestic s an ita ry s tan dards  for food production. It  should  also be pointed out that  FPG is basi cally less perishab le and  subject to con­tam ination  by bac teria and other pests  tha n is a wet or frozen food product such as poultry  or mea t pies. As FPC comes from the end of the production line, it is bacte riological ly ster ile and  free from pests. It  does not require  refr iger ation. San ita tion and storage problems from thi s point on are  limited to clean and proper packaging and warehousing.
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Fishmeal has  been implicated  by Dr. Dack as being “notorious" in the  spread 
of salmonellos is to man and animals. This  s tatem ent is based upon the fact  that  
under cer tain conditions f ishmeal for  anim al feed is handled  in bulk. Although 
the  product is vir tua lly  free  of disease -producing organ isms as it leaves  the  
plant, it is often  transported in larg e mul tipurpose  trucks  or vessels which have 
been previously used to hau l fer tili zer s such as Peruvian  guano. Thus, contami­
nation of the  fishmeal takes place in the  transp ort ing  vehicle. No such problem 
can occur with  a properly  bagged FPC transp orted in food-handling vehicles.

Mr. Roberts. Our next witness is Mr. John  T. Walsh, Director of 
the American Dry Milk Inst itute , Inc., 221 North  LaSalle Street, 
Chicago, Il l.

STATEMENT OF JOHN T. WALSH, DIRECTOR, AMERICAN DRY MILK 
INST ITUTE, INC., CHICAGO, ILL.

Mr. W alsii. Mr. Chairman and members of tlie committee, I will 
try  to summarize my statement.

My name is John T. Walsh. I am executive director  of the Ameri­
can Dry Milk Insti tute , 221 North LaSalle Street, Chicago, Ill.

The membership of the American Dry Alilk Institute represents a 
major ity of the production  of the dry products of milk made in the 
United States.

I very great ly appreciate the opportunity  of appearing before your 
committee to  express, on behalf of the American Dry Milk Inst itute , 
its s trong opposition to the passage of II.R.  9102 and companion bills.

The pending bills would exclude and except certain products  made 
from whole fish from one of the most important provisions of the Food 
and Drug Act, insuring consumers a food supply which is not 
adultera ted.

The precise provision of the Food and Drug  Act, which these bills 
would amend, provides tha t a food shall be deemed to be adulterated if 
it consists in whole or in part  of any filthy, p utrid , or decomposed sub­
stance. It  is not an overstatement to say th at this cornerstone of U.S. 
food law has been a strong bulwark  against adulterated products being 
marketed to the American public.

This committee is well aware tha t the indust ry which proposes to 
manufacture the product which has come to be known as “ whole fish 
flour'’ intends that the raw materia l from which their  product is to 
be made will include the head, tail, the scales, the intestines, and the 
intestinal contents of fish, and include “tras h” fish which normally are 
not considered as food fish, even when cleaned.

If  the pending legislation were enacted, i t would permit the manu­
facture and interstate movement of a finished product  made from 
the portions of the fish to which I have re ferred.

The opposition of the American Dry Milk Inst itute is based on two 
grounds:

1. We believe that  manufac turers  and processors of all foods should 
be subject to the same rules governing adulteration  in the raw ma­
terial s and finished product.

The American Dry Milk In stit ute  has been continuously and effec­
tively engaged in fur ther ing basic sanitary and quality  requirements 
for the milk supplies and the finished products  of its industry.

In  addition,  nonfat dry milk, its method of manufacture, and the 
raw material from which it is made, is subject to rigid regulato ry con-
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trol, not only by the Food and Drug Administration, but also by 
U.S. D epartm ent of Agriculture  and State regula tory officials.

This consistent concern of  the indus try and governmental agencies 
with quality production and control has yielded rich dividends to the 
American consumer in the form of high quality, wholesome, nu tri ­
tious, nonfat dry  milk.

Indeed, such dividends extend to the needy peoples of the world re­
ceiving nonfat dry milk under U.S. a id programs  and in areas where 
protein deficiences have been recognized.

If  the basic policy of considering the quality  and nature of raw 
materials from which the American food supply is derived should 
be abandoned, it  easily could result in a lowering of  quali ty standards 
tha t have been responsible for  making the American food supply the 
most wholesome of any nation in the world.

It  should not be necessary for me to point out to this committee 
that if the test of the wholesomeness of a finished food product is to 
be solely the nutritio n of the finished product, many raw materials not 
now considered to be sui table for human food purposes would meet 
such a test.

The portions of the fish which are objectionable for food use, but 
which would be allowed for such use unde r the  bills, have been dried 
and ground in factories on the  east coast, and other regions fo r many 
years.

The end produc t is considered an excellent fertilizer , and it is also 
considered suitable to be fed as meal to an imals; but the use of heads, 
tails, viscera, and intestinal content for human food has always been 
prohibited , and, in our view, should continue to be prohibited.

In a word, this  bill, in effect, would call something pure and whole­
some which has always been regarded as adulterated and unwholesome 
because of the nature of the raw’ materials.

The second reason for opposition by the insti tute i s:
2. The whole fish product which would be given legal legitimacy if 

this legislation wrere enacted is proposed in one principal usage to 
replace nonfat dry  milk in bread.

We believe tha t if the so-called fish flour industry intends to par­
ticipate in the market of supplying protein in the baking indust ry, it 
should he required to meet the same or comparable sanitary and 
quality control provisions that  are observed and required by the other 
ingredient suppliers  to tha t industry in order to provide consumers 
with wholesome baked foods.

For the committee’s interest and review, I  have with  me, today, tw’o 
American Dry Milk In stitu te and dry milk industry publications:

1. A grading manual setting  forth specifications for grades of the 
finished product, nonfat dry milk, and other products of dry  milk, and

2. Equally impor tant, the recommended and used sanita ry and 
quality  s tandards for the production and processing of the raw milk 
supplies used in the manufac ture of nonfat dry milk. The USDA 
has similar requirements.

It  seems inequitable to us that considering our  ind ustry ’s endeavors, 
together with those of Federal and Sta te regu latory  people in develop­
ing the type of high quality requirements embodied in these two 
publications, that  another food which is intended as a replacement for 
nonfat dry  milk should not l>e required to conform to recognized basic,
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reas ona ble  req uir em ents go ve rning the raw  mate ria ls of  m an ufac ture  
wi th  re spect to  a du lte ra tio n,  f ilth , decom posed mat ter, and the l ike.

Whil e we have no t un de rta ke n a form al consum er surv ey in the  
mat ter, a goodly  numb er of  con sum ers  wi th  whom  I have discussed 
the sub jec t h ave  been rep uls ed  by the ide a of  i nc ludin g intest ine s and  
in testi na l conten ts in t he ir  food su pp ly.

Hu nd reds  upon hu nd red s of  c omments made to the Food and Dru g 
Adm inist ra tio n,  when some mo nth s ago  the y publi shed a pro posal  to 
establish a  st an da rd  of  id en tity fo r “w hole fish flour” m ade w ith  heads , 
tai ls,  scales,  intest ine s, and in testi na l con ten ts, exp ressed the  same 
reactio n.

Th e argume nt ap pe ars to hav e been adv anced th at  i t would  be more 
cos tly to  make whole fish flour  if  those po rti on s of  fish no t norm ally 
rega rded  as  acc eptable for  human  food usage  in  th is  cou ntr y were to  be 
removed prior to  proce ssing.

Un do ub ted ly,  th is  would be t ru e a nd  i f thi s a rgum en t is allowed and  
ap pl ied in every case, it  is equ ally  true  t ha t the dry prod uc ts of  mi lk 
may  also  be made  more economically in the  absence o f p resent  ex pe nd i­
tu res of  money, effo rt, and  ind us t ry-G overn me nt int ere sts  to  m aintain 
qu ali ty  p rodu cts  su ita ble  an d acc ept able f or  huma n food con sum ptio n.

Referenc e has been mad e to possible sed ime nt in raw  mi lk sup plie s. 
Th e fact  i s t hat  desp ite  ev ery preca ution  there  m ay be ins tances  w hen  
mi nute pa rti cles  of  sed ime nt will  find th ei r way  in to  raw  mi lk sup­
plie s, bu t such  sed ime nt, usu ally air bo rne, is pr op er ly  rem oved from 
the  milk sup ply  pr io r to  any processing.

Spe cifi cat ions fo r the finished pr od uc t no nf at  dr y mi lk do not con­
ta in  a sta nd ar d o r toleranc e f or  sediment o f an y natu re .

An y da iry  pr od uc t which  conta ins  ex traneous m at te r is deem ed 
ad ul te ra ted un de r th e law  and should be.

We  ho ld no br ie f fo r such pro ducts . Co nt rast  th is  sit ua tio n wi th  
the pro posed  l egislation  fo r whole fish flour, where t he  o ffending  p or ­
tions  which  ar e putr id  and decom posed are  not req uired  to be elimi ­
na ted  an d no  effort to  remove them  is made.

I am sure th at  fish filets  would  make a prod uc t equ al in nu tr it io n 
to fish flour made fro m in tes tin al con ten ts and there would  then  be 
no need  t o “g ut” ou r pu re  food law , if  you wil l excuse the expression.

We  have he ard th at the process of  man uf ac tu re  of  whole fish flou r 
invo lves  a chem ical  cleaning  of  th e fish, the eyes, scales, and in ternal  
organs  an d t he ir  content s.

Is  th is,  in fac t, cle an ing  th e fish, or  is it  n ot  a  red uc tio n of  the fish, 
inclu din g filth , decom posed mate ria l in the in te rn al  orga ns  to  a 
finished pr od uc t of  a pa rt ic ul ar  com pos ition?

I t  has  been said th at  c ert ain  par ts  of  the po pu lat ion  of  the Uni ted 
States  is suf fer ing  from  protein deficiency.

I  pers onall y am no t q uali fied  to con cur  i n or deny th is  assert ion . I  
do know ho wever, th at the prod uc tio n of  non fa t dry mi lk fo r the y ea r 
1961 was ove r 1 bil lio n pounds in excess of  ac tua l dom estic con sum p­
tio n re su lti ng  in th e conti nu ing  avail ab ili ty  of an econ omical, high ly 
nu tri tio us , high -pro tein  no nf at  dr y milk ; and th is  pr od uc t wh ich  is 
ava ilable  in lar ge  qu an tit ies in th e U ni ted State s, is in com plia nce  with  
all of  the requir em ents o f the  Food and Dru g Ac t as w ell as th e stan d­
ar d fo r grad es  of  th e U.S. Dep ar tm en t of Ag ric ul ture .
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It  would be inequitable and unrealistic to the dry milk industry 
and unquestionably other segments o f the food industry if Govern­
ment sanction should be extended to a food product fail ing  to meet 
basic sanitary and quality requirements established for existing  high- 
quality  nutri tional food products  with which tha t food would compete.

Proponents o f so-called whole fish flour have, to a considerable ex­
tent, based their appeal on the need to confer legitimacy on the product 
so that hungry people of the world outside the United  States  may re­
ceive this cheap protein.

The humanitarian impulse which has led proponents—other than 
the prospective manufacturers—to support this bill is laudable.

If  foreign aid is a principal objective we should like to offer a con­
structive  suggestion for consideration. The kinds of fish suggested 
suitable for processing into whole fish flour are abundant in the waters 
of the world as I understand. Aid could be given these countries to 
construct, on their  own soil, processing plants to manufacture the prod­
uct. which would be in conformance with the food laws of (he respec­
tive countries.

This makes more sense than violating  our long-established world 
recognized and envied concept of pure, wholesome foods.

Fur ther , at least four additional objectives could be achieved:
1. The economy of the country would be benefited by the added 

ind ust ry;
2. The nu tritio nal needs of the various populations would be bette r 

served;
3. There would be no need to import over long distances the cheap 

protein which is the principal nutri ent of the end product ; and
4. The integ rity of our own pure food laws would be maintained.
It  seems reasonable and logical that  the same basic principa ls of

sanita tion and quality of raw materials  and finished food products 
should govern in all instances.

Adulteration and filth, no matter how disguised, should have no 
place in our food supply. The bill under consideration provides tha t 
the processed fish products be processed under sanitary conditions.

It would appear that requiring a product containing filth and de­
composed materials to be processed in a sanita ry manner does not 
purge that product of its inherent adulteration .

Thank  you, Mr. Chairman.
Mr. Roberts. Thank  you, Mr. Walsh.
Any questions, gentlemen ?
Mr. Nei .sen. I wish to thank the gentleman for his fine statement.
I was interested in your reference to our foreign aid program and 

it brings up the point that  actually, as far  as foreign governments 
are concerned, if there is a nutri tional problem, unless there is some 
drive  by thei r own leadership to get the product for their  people, 
there is very little we can do about it.

This seems to be a constructive suggestion, Mr. Chairman.
Mr. Roberts. Mr. Keith?
Mr. K eith . I would request the record be kept open at this point 

so tha t the fishing industry may reply to your comments concerning 
the poisonous fish and I would like to point out at this time this is 
not intended to replace skim milk or dried milk.

Mr. Walsh. I made no reference to poisonous fish, Mr. Keith.
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Mr. Keith. I beg your pardon. It  was the other witness.
Mr. R oberts. You were address ing your remarks to Mr. Hunter.
Mr. Keith . Yes, Mr. Chairman.
Mr. Roberts. The Chair will take the gentleman’s request under 

•consideration and certain ly give you an oppor tunity to answer that.
Thank you, Mr. Walsh.
Our next witness is Mr. Glenn G. Paxton, Millers’ National Fede ra­

tion, National Press Build ing. Washington, D.C.
I see that  we have our distinguished colleague, Mr. Judd, from 

Minnesota, who will introduce Mr. Paxton.
Mr. J udd. Mr. Chairman, I am interested in this subject f irst as a 

physician who naturally is concerned about nutr ition  and the health 
of the people and the  necessity for the best k ind of food.

Secondly. I am interested in it  as a Representative from the c itv of 
Minneapolis and the State of Minnesota which produces pure food 
and good food in large quantities made out of wheat and various kinds 
of flour, and also a great State  for dairy  production.

T appreciate the opportunity  to introduce, first, Mr. Ellis  English,  
lie  has been chairman for 2 years of the Millers ’ National Federat ion, 
and he is also a vice president of Archer Daniels’ Midland Co., which 
has among its many activities in my area a very large flour-milling 
operation, and also with him is Mr. Glenn Paxton, who is the attorney  
for the Millers’ National Federation.

Mr. Roberts. Mr. Paxton, are you going to make the principal 
statement?

STATEMENT OF GLENN G. PAXTON. ESQ., COUNSEL FOR THE MIL­
LERS’ NATIONAL FEDERATION. NATIONAL PRESS BUILDING.
WASHINGTON. D.C.; ACCOMPANIED BY MR. ELLIS ENGLISH.
CHAIRMAN, MILL ERS’ NATIONAL FEDERATION

Air. Paxton. I will undertake to make a brief statement, if the 
chairman please.

Mr. Chairman and members of the committee, I  have a prepared 
statement which I think has been distributed, and in the interest  of 
time and to avoid repetition, I will try  to  summarize it  and trus t tha t 
the members of the committee will find time to read it.

This would be, gentlemen, the first exception to the basic principle 
of puri ty in foods tha t has occurred in over a hal f century of pure 
food legislation, both Sta te and Federal.

This is an effort to legalize sanitized filth. If  we opened the door 
for a product which is made from the raw material tha t consists, in 
part , of filth, and if we do that at the insistence o f the  fisheries in ter­
ests, it is not very difficult to imagine th at there will be other interests, 
special interests before Congress, seeking an exception for a food prod­
uct that is made from filthy materia l tha t emanates from their 
industry.

Let us talk about tankage, and let us talk  about animal entrail s 
tha t come out of packing plants. These are loaded with protein, and 
would be cheap to make if made by this kind of method.

If  we let the bars down here, we have opened the door to a com­
plete reversal of a half century of experience and progress in sanita­
tion of food.



88 FISH  PROTEIN CONCENTRATE

It  becomes a little  wearisome to  me to  hear the proponents of this 
product talk about an occasional rodent pellet in a sack of wheat, or 
some insect fragment in wheat or even flour.

If  this has happened occasionally, it is accidental when millions and 
millions of dollars are spent annually, hundreds of millions from the 
farm on up to the processor, in keeping tha t out.

We are not down here trying to get a law passed to legalize the 
inclusion of those materials in our raw materials or finished product.

We spend hundreds of millions of dollars to keep th at sort of th ing 
out, and here, by contrast, we have before us a bill or a group of bills 
tha t would seek an exception in the raw material for the filthy sub­
stances tha t we, by comparison, spend millions of dollars out of our 
pockets and expect to continue to spend to keep out.

It  lias been pointed out here tha t there has been a discussion about 
the undernourished nations of the world for whom I am sure we are all sympathetic, but it must become ra ther obvious t ha t the mar­
ket at which this legislation is aimed, is the U.S. market.

The foreign, undernourished consumer can have the product now 
and it can be made here legally and shipped there under our present law if it can be sold there.

Obviously, as one of the preceding witnesses pointed out, we can­not pay the h igh wages that  we pay to manufacture the product here 
and then pay the transpor tation costs to the undernourished nations 
and lay the product down there and do i t for the  price it can be made there.

We have heard here today tha t the product  is being made in a 
number of na tions, maybe not this identical product but a whole fish product for human consumption.

We will not be able to make that  market. Economically, we cannot handle it. The market that  the proponents  of this product are afte r is our domestic IT.S. market.
There is another point tha t has not been mentioned here this  morn­

ing. I am jus t highlighting a few of the things in my statement, if  the 
committee please, and tha t is th at the enactment of this law making 
an exception for this produc t would create a conflict between the 
Federal pure food laws and the pure food law’s of, I  th ink, all of the States and the municipalities.

Most of them are patterned after our present act, th at is our F ed­
eral act. Most of them, if not  all of them, forbid the sale of sanitized filth in any form.

Mr. Roberts. Let me int errupt  you a t this poin t. It  is your feeling if we make an exception in this par ticu lar case, we would override  any 
State that  has a similar food law which prohib its the use of this part icular type of product?

Mr. Paxton. That  could be the result. I do not know tha t this par ticu lar bill, Mr. Chairman, would preempt the field.
If  it were intended to, it could be so stated, of course. There is 

always a difficult legal question as to whether a piece of Federa l legis­lation actually preempts the field.
Mr. Roberts. Then it would undoubtedly  set a dangerous prece­dent.
Mr. Paxton. I t certainly would. I t w’ould make the job of Federal- 

State cooperation much more difficult.
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It  would make it  almost impossible for the S tate officials to enforce 

their  own laws.
1 have attached to my statement, Mr. Chairman, a copy of a state­

ment filed by the director of the food and drug  division of the Kansas 
State  Board of Heal th, a sta tement filed last October with the Food 
and Drug  Administration in response to an invitation for comments 
on the proposed definition and standards of identity for whole fish 
flour and he points out in th is statement very succinctly the problem 
tha t would resu lt from the enactment of this Federa l legislation.

lie also has one inte resting sentence th at I would like to  read  from 
his statement in response to a statement tha t was made by the  Massa­
chusetts food and drug  man here th is morning who indicated th at, in 
his opinion, the fecal matter of fish is much more palatable, le t us say, 
to the American consumer than the fecal mat ter of some other animal.

Mr. W right says in his statement, and it is attached to mine:
The American consumer does not want fecal material  in his food. To say tha t 

he prefers fish feces to the feces of other animals is making a statement which 
cannot be substantiated.

We in the milling industry agree with him.
I would like to conclude by reading the last para graph of my pre­

pared statement.
The concern of our industry is with the continued purity of our food supply; 

the continuation of progress in achieving the goal of pure and wholesome foods 
and the maintenance of public confidence in the integrity of the  foods which are 
manufactu red and distributed in tremendous quanti ties in our modern economy.

Mr. Engl ish, wi th experience in the milling industry and the 2 years 
as head of our trade association, is here, and if I have omitted some­
thing, he would like to fill in now.

Mr. Roberts. We would be glad to hear from you, Mr. English.
Mr. E nglish. I can second what Mr. Paxton has said. I will men­

tion the economics since it has been brought up here today and give you 
a few figures on what our  industry spends to comply with FDA  regu­
lations because we believe in making a pure product.

We do not need national legislation to legalize filth. T have checked 
these figures carefully. We produce 214> percent  of the flour produced 
in the Uni ted States and yet, our sanitation bill last year—and when I 
say sanitation bi ll I  am ta lking  only about dollars we spend to comply 
with food and drug regulat ions—was over $500,000.

When you see what our  industry  spends as a whole, you realize how 
important this money is. These dollars are spent by the grain  and 
milling industr ies going from the farm to the subterminal to the 
terminal by the railroads, then milling, and so on.

If,  by unfortunate circumstances, we do get extraneous matter 
in our product, it is by accident and not by intent.

Mr. Roberts. Now, in the process of making flour from grain,  are 
there any foreign substances that you introduce  into the mixture?

Mr. E nglish. On the contrary, sir, we take out the foreign sub­
stance.

The only ingredients allowed in flour would be the enrichment 
ingredients approved by FDA  and required in certain  States and in 
certain types of products : vitamins and minerals.

Mr. Roberts. No impurities then.
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I probably phrased my question incorrectly, but you do have addi­
tives. What are these tha t you use in the enriched flour?

Mr. English. We can use thiamine, riboflavin, niacine, and iron, all 
four, and the Government has a standard for enr ichment, both a mini­
mum and maximum.

Now this, sir, is very vigorously policed by the Food and Drug 
Adminis tration.

Mr. Roberts. Mr. Nelsen ?
Mr. Nelsen. I wish to thank  the witness and Mr. English  for their 

statements and I think it has been covered very well.
I wondered what steps the milling industry has taken over a period 

of many years to bring up the standards in the flour that  you are 
selling.

Could you give us some history, Mr. English  ?
Mr. E nglish. Most of us in the milling business have our own 

country stations. We start  there with rodent  and insect control pro­
gram, with approved insecticides and approved rodenticides.

We have a program of cleaning boxcars or the trucks, shipping con­
tainers, whatever they might  be.

We practice vigorous control in our elevators, fumigation, pest con­
trols of all types. This cleaning program process follows clear 
through  and where wheat gets to the mill it is drycleaned, washed, 
and again cleaned before going to the rollers. During the milling 
process, it is sifted  afte r every operation  through verv fine silk  cloth 
and by the time flour gets to the packer, we have a finished product 
that  is jus t as clean as human ingenuity knows how to make it.

Mr. Nelsen. For  many years I was chairman of the committee on 
dairy  products  in the State senate, and legislation in that  committee 
dealt with sanitation.

One of my real concerns with this legislation is what this step 
would do relative to deteriorating  standards tha t for many years we 
so carefully  formulated.

T wondered what your judgment is as to the historical effect of an 
amendment such as this relative to standards in the food industry.

Mr. E nglish. Mr. Nelsen, I  would come up with jus t one word. 
Tt would be a tragedy. It  would be a tragic step backward.

Mr. Roberts. Mr. Paxton, if there is no objection, your prepared 
statement may appear at this point in the record.

(The statement of Mr. Paxton  follows:)
Statement of Glenn G. Paxton

Mr. Chairm an and members of the committee, my name  is Glenn G. Pax ton- 
I am a member of the law firm of Campbell, Miller, Carro ll & Paxton,  and am 
engaged in the  genera l practic e of law in Chicago, Ill. I am appearing today 
on behalf of Miller s’ Natio nal Federa tion , and its  members. This  organization, 
for  which I am general counsel, is a tra de  assoc iation whose members produce 
approximately 90 percent of the  wheat  f lour milled in the United State s.

I am appearing in opposition to H.R. 9101. H.R. 9102, and H.R. 9331. These- 
bills would amend the  Federal Food, Drug, and Cosmetic Act to make an express 
exception to the  provisions proh ibiting adultera ted  foods in orde r to permit the 
manufacture  and sale to the  American consumer of a product made by grinding 
and processing whole fish. This product has sometimes  been called  fish protein- 
concent rate.  Some of its  proponents sometimes call it whole fish flour.
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TH E PRODUCT WOULD CONSIST IN  PART OF FI LT HY AND PUTRID MATTER

So far  as has been disclosed by the proponents of the proposed product, it would be made by grinding  whole fish, including everything in and  on the  fish— 
head, eyes, scales, fins, viscera, intestines, fecal matter , worms, and parasites— and by extract ion of the oil by some kind of solvent extraction process and by drying, leaving a powderlike substance with a high protein content. Nothing would be removed before the whole fish is ground into one mass or mixture. Thus the raw mater ial from which the product is made would consist in part of filthy and putrid matter.

Incidentally, the fish to be used for the product could include scavenger fish, trash  fish, and fish of any other variety, whether or not considered edible, caught in any waters, including oceans, inland lakes, and waterways, whether or 
not i>olluted. Proponents of the product have stated tha t one of the species which they would consider most likely to be used for the purpose is menhaden, a species of ocean fish generally considered inedible.

Since the first Federal  pure food legislation in this country more than 50 years ago, it has been the consistent policy of Congress and the enforcement authorities to prohibit food products in inte rsta te commerce which consist in whole or in par t of filthy or putrid substances. Section 402 of the present act provides in pertinent par t tha t a food shall be deemed to be adulte rated “if it consists in whole or in par t of any filthy, putrid,  or decomposed substance, or if it is otherwise unfit for food.”
Under this concept the Food and Drug Administration and its predecessors for more than half a century have consistently taken the position, which the courts have consistently upheld, tha t an artic le of food containing substances of the  kind sought to be legalized by the proposed legislation is adulte rated and cannot legally be sold in intersta te commerce. For example, the Food and Drug Administration  has consistently been upheld by the courts in condemning such products as fish containing paras ites and worms, butter containing rodent hair, feather part s or insect filth, sugar, bread or flour containing rodent hairs, rodent excreta or insect fragments, tomato paste containing corn-ear worms and their  excreta, all on the ground tha t such substances are filthy and putrid within the commonly accepted meaning of those words when considered for human consumption. Fecal mat ter in the intestines of a fish, worms and parasites in or on a fish, the viscera, fins, eyes, and other portions of the head of a fish are at least as filthy and putrid  as the substances condemned in any of  the foregoing examples.

TH E PROPOSED LEG ISLATION WOULD BE A BACKWARD STEP

The Nation’s food supply is the safest  in the world and as clean as modern technology can make it. Years of legislation by the Congress and by the States,, years of effort on the par t of the Food and Drug Administration and the U.S. Department of Agriculture, as well as State  authoriti es, have been devoted to this end. Vast sums have been spent by farmers, warehousemen, grain  dealers, railroads , flour millers, bakers, dairymen, packinghouses, canners, and food manufacture rs in general to el iminate infestation and to improve sani tation in the handling of grains, animal, dairy, and other agricultural products, and all articles of food. To enact the proposed legislation would be to sacrifice the principles underlying this program and to open the door to a general breakdown of the high standards consistently sought afte r and progressively achieved. To. make an exception for this product would mark the first step backward and would inevitably lead to furthe r exceptions.
If a special exception in the act can be carved out for whole fish flour at the instance of the fishery interests, how long, once the example is set, will it be before other special exceptions will be sought by o ther special interests? Once the act ceases to have universal application to all foods it  will be only a matter of time until it is shot through with exceptions.
The proponents of the proposed product claim tha t the nature of the product would be changed in the manufactu ring process, with the result tha t the product would not consist in whole or in par t of filthy or putr id matter . They do not claim th at all such ma tter would be removed, but  insist tha t its character would be somehow changed and tha t the resulting product would be nontoxic and otherwise harmless to man. Laying aside questions of possible toxicity and harmfulness, which will be discussed later in this statement, it is pertinen t to say at this point that the Food and Drug Administration  has consistently ruled



92 FIS H PROTEIN  CONCENTRATEand the courts have consiste ntly held tha t it is no answer to the charge of adulterat ion tha t the filthy and putrid matter  in the raw mate rials  from which a food product is made has been rendered nontoxic and harmle ss to man by the  processing of such raw mate rials  into the end product. For  example , foods containin g worms, rodent hair , insect fragments and other foreign sub­stances  have been and are condemned even though evidence is ava ilab le to prove that  such substances have been rendered harmles s to heal th by the manu­factur ing  processes resulting in the end product. Sanitized filth has always been prohibited. The proposed legis latio n would seek by act of Congress to make clean tha t which  is now filthy.I f this exception were granted it would set a precedent wherein the basic concept of our pure food laws would change from tha t of puri ty to one of mere harmlessness or nontoxicity.  We do not believe tha t the Ame rican  public is ready at this time to accept this  change.It  is argued by the proponents of the proposed product  tha t these considera­tions are mere aesthetic considerations, which they would brush aside as of no importance. We submit tha t these are vali d and vit al conside rations to the consumer as well as to the responsible food man ufac ture r. The  American  con­sumer has been and is consta ntly being educated to higher stand ards of clean­liness and sanit ation  in foods. It  is highly  impor tant tha t public confidence in the integ rity of our food supply and in the contin uing efforts of our legis lativ e and execut ive departments to insure such integrity  be main taine d. I f  the aver­age Ajner ican consumer is not to be served sanitized filth all  branches  of our Government must hold the line against  a surrender of the basic princip le of sanitary  food from  clean and wholesome raw material s.The  proponents o f the product seek to ju st ify  it  by comparison with such foods as shellfish or sardines , which are generally  consumed in unevisc erated form. There are impor tant distin ctions . Such foods are hist oric ally  par t of the diet of some people, on the basis of centuries  of experience. When  people eat a food of this kind they know exac tly what  they are getting—they can see it, examine  it, recognize it, and eat it if  they like—althoug h many choose not to do so. Bu t fish protein concentrate is a product tha t would not be eaten in a natura l state or in any recognizable form.  It  would not in its elf  constitute an item in the diet. On the contrary its use would be as a protein supplement in other foods such as breads, cereals,  soups, gravies, baby foods, and similar foods wherein its presence would go undetected. One of the leadin g proponents and a prospective man ufac turer of the product has stated in w rit in g: “ It  cannot be used alone to make food as such. It  is p urely a supplement.” Regardles s of label declar ations  the average consumer would not know wha t he is eatin g and how it is made. He would not have the same choice tha t he has in the case of shellfish and similar items.I f  aesthetic considerations are to be disregarded there is no lim it to the type of products that  might find their  way into the food stream. Whe re is the line to be draw n? Exp ert  testimony can be produced in support of food products made from animal offal,  tankage, or whole anim als of variou s species, including their  intestines and feces, which would have  recognizable nut ritio nal values and would be ha rmless to man.
TH ER E IS  NO NEED  FOR THE PROPOSED PRODUCT IN  THE AM ER ICA N DIETIt  is genera lly recognized by competent scient ists that  the U .S . diet is not deficient in protein. An impressive array o f scientif ic testimony  to tha t effect is avail able . In a report o f the Food and Nut ritio n Boar d, Divi sion  of Biology  and Agri cult ure,  Natio nal Academy  of Sciences-Na tional  Resear ch Cou ncil , published in 1959 (Pub lication 711), it was concluded upon the evidence ava ilab le to date “ that  maln utrit ion due to protein deficiency is not a general  public health  problem in the United Sta tes .” The report also stated  tha t no convincing evidence has as yet been presented of a need for protein supplementation for the individual eatin g an averag e mixed diet in the United Stat es. The report also stated tha t whether there are any health problems from excessiv e protein intake remains to be investigated.I f there is no protein deficiency in the U.S . diet there is no need to lower the stand ards of purit y inherent in the present act in order to permit  the sale of a product whose only funct ion would be to supplement the protein content in the national diet.Even  if  the reverse were true and the U .S . diet were deficient in protein the deficiency could be supplied at low cost from pure and wholesome raw materials
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th a t a re  now  av ai la ble  an d th a t comp ly w ith  th e st andard s of  th e p re se n t ac t.  
Exa m pl es  of  su ch  pro te in  so ur ce s a re  so yb ea n pro du ct s an d milk  so lid s, bo th  of  
which  a re  i n su rp lu s su pp ly .

I t  h as  been claimed  by  pr op on en ts  o f th e  pro du ct  th a t it  shou ld  lie leg al ized  fo r 
th e  Am er ican  d ie t in o rd er th a t it may  li e s old  am i ex po rted  to th e un der nour is hed  
na tions of  th e wor ld . The  an sw er  to  th is  is th a t und er  sect ion 801(d ) of  th e 
ac t it may  now be so ld  an d ex por te d to th os e countr ie s wh ose laws per m it it  to 
be sol d. C le ar in g it  fo r sa le  in th e Uni ted S ta te s might  be he lp fu l in de ludi ng  
th e fo re ign co ns um er  th a t it  is a st an d a rd  ite m in th e Amer ican  di et , bu t wo uld  
no t se rv e an y oth er pu rp os e so fa r as  ex port ati on  is  co nc ern ed .

As a m att e r of  fa ct , th e pr od uc t is be ing m an ufa ctu re d  an d so ld  fo r hu m an  
co ns um pt ion in  va ri ous  o th er co un tr ie s.  I t is no t re ali st ic  to  be lie ve  th a t 
Amer ican  m anufa ctu re rs  could  mee t th e ir  co m pa ra tive ly  high  pr od uc tio n co sts , 
pl us  Ih e co st s of  tr ansi io rt a ti on , an d la y th e pr od uc t down  in a fo re ign co un try 
a t a pr ic e co m pe tit ive w ith  th e  lik e pr od uct  m an ufa ctu re d  in th a t co un try w ith  
lower  la bor co st s and gen er al ly  lower  oper at in g  co sts. Th e need  fo r th e 
prop os ed  l eg is la tion  as a boon to  u nd er nouri sh ed  nat io ns ca nn ot  be dem on st ra te d.  
T he  m ark et ob vio us ly so ug ht  by th e pr op on en ts  of  th e pr od uc t is th e U.S . m ar ke t. 

THE SAFETY OF THE PROPOSED PRODUCT HA S NOT BEEN ESTAB LISHED

N otw ithst an din g th e  prov iso in  th e jte nd ing bi lls th a t th e pr od uc t wo uld  be  
“p ro ce ss ed  u nder san it a ry  c ond it io ns” an d wou ld b e “in no m an ner  h ar m fu l to  th e 
hea lth  of  co ns um er s th er eo f, ” we  su bm it th a t th e  sa fe ty  of  th e  pro duc t has  no t 
l>een es ta bl ishe d,  an d th a t th e  prop os ed  le gi sl at io n is at  be st  pre m at ure .

Ther e has not be en  adequate  sc ient ifi c ex per im en ta tion  an d in ve st ig at io n of 
typi ca l ba tc he s o f th e pro duct  to  e st ab li sh  :

(« ) T h a t no to xi c re ac ti on  pro duct is  fo rm ed  duri ng  so lv en t ex tr ac tion . 
(6 ) T h a t th e  am ount of  re si dual  so lven t re m ai nin g in th e pr oduct  unde r 

prop os ed  m anufa ctu ri ng  p ro ce du re s is  c on si st en tly  less  th an  a sa fe  to le ra nc e 
lev el to  be es ta bli sh ed  on th e  ba si s of  an im al  feed in g te st s em ployed  to  de m­
o n st ra te  th e  ex te n t o f toxic  haz ar d  invo lved  in us in g a giv en  so lv en t extr ac te d  
fish flo ur  in  t he  h um an  diet .

(c ) The  re li ab il it y  of  th e metho d fo r de te rm in in g an d co nt ro ll in g th e 
so lv en t r es id ue  of  t he  p ro duct  d er iv ed  f ro m a giv en  m anufa ct uri ng  p ro ce du re .

(d ) T ha t to xin s p re se nt in cert a in  p art s of  ce rt a in  sii ec ies  of  fish  to  be  
us ed  fo r th e  pr od uc t, ca ugh t a t cert a in  tim es  in ce rt a in  w at er s,  wo uld not 
re m ai n  in th e fin ishe d pr od uc t.

Qu ali fie d exper t te st im on y ca n be pr od uc ed  to  dem onst ra te  th e  po ss ib il ity of  
th e  pr es en ce  of  su ch  toxi c re ac tion  pro duct s an d har m fu l so lven t re si due s in th e 
prop os ed  pro du ct  as we ll as  to xi c su bs ta nc es  th a t may  be pre se nt in cert a in  
p a rt s  of  t he  fis h—p art ic u la rl y  t he sk in , he ad , liv er , an d go na ds —an d wo uld no t be 
el im in at ed  by  th e m anufa ct uri ng  pr oc ed ur es . The se  po ss ib il it ie s ca nnot be 
ru le d ou t ex ce pt  th ro ug h sc ient ifi ca lly  ap pr ov ed  te st s an d ex pe ri m en ta tion  co n­
du ct ed  ov er  a  su bst an ti a l pe rio d of  tim e.  Ev iden ce  is la ck in g th a t su ch  ex ­
pe ri m en ta tion  on an  ad eq uat e sc al e has  be en  co nd uc ted.  T her e is  no t enou gh  
kn ow ledg e of th e pro duct  to be c ert a in  o f i ts  sa fe ty .

If  a sp ec ia l ex ce pt io n w er e to  lie m ad e in th e ac t in fa vo r of  th is  pro du ct  or  
an y pr od uc t, th e sa fe ty  o f th e pr od uc t sh ou ld  be  f ir st  es ta bl ishe d beyo nd  qu es tio n.
T H E  PROPOSED LE GIS LA TI ON WO UL D H A M PER  T H E  EN FO RCEM EN T OF M ANY ST ATE  AND 

LOCA L LA W S

Fol lo win g th e  le ad  of  th e  F ed er al  Gov ernm en t, th e  seve ra l S ta te s and  var io us 
loc al po li tica l su bd iv is io ns  ha ve  en ac te d pu re- food  legi sl at io n de sign ed  to  pro ­
mote sa n it a ti on  and  puri ty  in foo ds  fo r hu m an  co ns um pt ion.  W he n th e Foo d 
an d D ru g A dm in is tr at io n, in 19(51, pu bl ishe d no tic e of  a pro po sa l to  es ta bli sh  
a de fini tio n an d st andard  of  id en ti ty  fo r “fish pro te in  co nce ntr at e,  who le fish 
flo ur” (t h e  s am e pro du ct  fo r wh ich  an  ex ce pt ion is so ug ht  h ere ),  m an y S ta te  a nd  
loc al food -con tro l ag en cies  opjMised th e pr op os al , an d ex pr es se d th e  vie w th a t 
th e  p ro po se d pro duct wo uld  be clas se d as  in vi ol at io n of  S ta te  a nd  loca l law s.  As 
an  e xa mpl e,  I ha ve  at ta ch ed , as  a n ap pe nd ix  t o th is  s ta te m en t,  th e  s ta te m ent filed 
by th e  D ir ec to r of th e  Food an d D ru g Div isi on  of  Ih e K ansa s S ta te  B oa rd  of 
H ea lth .

S9 09 7— 6! 7



94 FIS H PROT EIN CONCENTRATE

CONCLUSION

Th e co nc ern of  ou r in dust ry  is w ith  th e  co nt in ue d pu ri ty  of  our food  supp ly , th e co nt in ua tion of pr og re ss  in ac hi ev in g th e go al of  pure  an d wh ole some food s, an d th e m ai nt en an ce  of  pu bl ic  co nf iden ce  in  th e in te gri ty  of  th e  foods wh ich  a re  m an ufa ct ur ed  an d d is tr ib u te d  in trem en do us  quan ti ti es in  our mo d­er n econo my . We  u rg e a co nt in ua tion  of  th e le gi sl at iv e an d en fo rc em en t po lic ies  which  ha ve  re su lted  in th a t con fidence.
August 9,1 96 2.

Appendix  to Statement by Glenn G. Paxton, Chicago, I II .
T he Kansas  State Hoard of Heal th,

Topeka, Kans., October 2,1961.Hearing Clerk,
Depar tment of Health , Education, and Welfare,
Washington, D.C.

Dear Sir : We wish  to ex pr es s ou r u nalt era b le  op po si tio n to  th e ad op tio n of th e de fin ition  an d st andard  of  id en ti ty  fo r fish pro te in  co nce nt ra te , wh ole  fish flour,  as  prop os ed  an d pu bl ishe d in th e Fed era l R eg is te r,  Se pt em be r 15, 1961.W e oppos e th e ad op tio n of  th e s ta n d a rd  fo r fish pro te in  co nc en tr at e,  wh ole  fish flou r, fo r th e fo llo wing re a so n s :
(1 ) I t wo uld be an  ill eg al adm in is tr a ti ve  ac t.
(2 ) It  wo uld  mak e F edera l- S ta te  co op er at io n dif ficult .
(3 ) I t wo uld  mak e th e en fo rc em en t of  S ta te  foo d, d ru g an d co sm et ic  ac ts  more dif ficult .
(4 ) I t wo uld not pr om ote ho ne sty an d fa ir  de al in g in th e  in te re st  of  th e co nsum er.
(5 ) It  wo uld  be re pugnan t to  th e ba si c ph ilo so ph ies of  fo od-a du lte ra tion  law s.
(6 ) Ther e is no econom ic or  nu tr it io na l ne ed  fo r su ch  a pro duct  in the Amer ican  food  m ar ke t.
(7 ) It  wou ld  in trod uc e un fa ir  co m pe tit io n again st  clea n pr ote in  food s.We oppose th e ad op tio n of  th is  st an d a rd  be ca us e it s ad op tion  wou ld  be anilleg al Ac t. The  Fe de ra l Fo od , D ru g and Co sm eti c Ac t spec ifi ca lly  dec la re s a food to be adu lt era te d  “i f it  co nsi st s in  wh ole or in p a rt  of  a di se as ed , co nt am i­na te d,  fil thy , putr id , or  decomp osed su bs ta nc e,  or  if  it  is  o th er w is e unli t fo r fo od ; * * Th e pr od uc t fo r which  a  st an d a rd  is prop osed  wou ld incl ud e th e scales , he ad s,  eye s, fins , ta il s,  in te st in es , an d th e ir  co nt en ts  an d var io us ot her  ined ib le  par ts . By  w hat  st re tc h  of  th e  im ag in at io n co uld th es e be ca lled  li t fo r foo d?

Th e Uni fo rm  Food, D ru g an d Cos met ic Act ad op te d by m an y of  th e S ta te s,  has  an  id en tica l pr oh ib it io n aga in s t art ic le s such  as  th a t prop osed . The  old  Wi ley - ty pe  laws of  som e of th e S ta te s ha ve  si m il ar se ct io ns  pro hib it in g fil th  in  foods.  The  ad op tio n of  such  a F edera l st andard , if  lega liz ed  by an y su ch  law as  an ti c i­pa ted by II.R.  9101 an d H.R . 9102, wou ld  m ak e leg al , under  th e Fed er al  law , an  ar ti c le  w hich  wo uld  be in  v io la tion  o f ev er y S ta te  fo od and d ru g ac t in th e N at ion.  The  a bi li ty  of  th e  S ta te s to co op er at e w ith  th e Fed era l Food , an d D ru g Adm in is ­tr a ti on  wo uld be im pa ired . W e a re  ce rt a in  th a t pu bl ic  op in ion in  mos t St at es , an d th e off icia l op in ions  of  th e  S ta te  adm in is tr a to rs , wou ld  pro hib it  th e  am en d­men t of  th e S ta te  laws in  a  m an ner  to  ac ce pt  fil th  as  a pro per  a rt ic le  of  food.
Th e tr a sh  fish  of th e fi sh er ie s a re  no t th e  on ly  so ur ce  of  high  quali ty  pr ot ein av ai la bl e fo r foo d, if  fil th an d th e es th eti c  id ea s of th e  co ns um er  a re  ign ored . Comm on ta nk ag e,  wh ich  is  now’ pr od uc ed  in hu ge  to nn ag e fr om  th e w as te s of  pa ck ingh ou se s an d th e bo dies  of  var io us an im al s whi ch  ha ve  died  of  di se as e or  ac cide nt , co uld be def at te d , de od or ized , an d de co lored to  pr od uc e an  an im al  pro te in  su bs tanc e as  sa fe  an d nu tr it io us as  th e  pr op os ed  fil thy fish flo ur.  Is  th er e an y log ica l reason  why  su ch  a nu tr it io us an im al  pro duct  sh ou ld  be denie d eq ua l s ta tu s  w ith  th e fish pro du ct ?
P erh ap s 20 pe rc en t of  th e  eggs se t fo hat ch  in our co mmercial  hat ch eri es  fa il  to  h at ch  fo r reas on s of nonfe rt il ity , dea th  of  embryo , etc . In cu bat or re je cts  fr om  th es e hat ch eri es  co ns is t of  st er il e eg gs  which  ha ve  be en  co ns id er ab ly  dr ie d by 18 da ys’ incu ba tio n,  eggs w ith  de ad  em br yo s, incl ud in g nea rl y  fu lly form ed  ch ick s, an d va riou s ro ts.  R ej ec ts  fr om  ca nd ling  room s incl ud e eggs w ith  blood spots, m ea t sp ot s, ch ick s, an d ro ts . By  simple rem ov al  of  th e ro ts , a pro du ct  could  be  mad e from  th e re m ai ni ng  eg gs—ch ick s, sh el ls,  an d al l—a high ly  nu-
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tr it io us,  sa fe , an d pala ta b le  an im al  pro te in  pr odu ct  w ith  o th er  us ef ul  nu tr it io nal 
fa ct ors . Wh y sh ou ld  th is  g re a t so ur ce  of  an im al  pr ot ei n he giv en  less  ki nd ly  tr ea tm en t th an  fil thy fish  flo ur?

Some se ct ions  of  th e co untr y  pr od uc e m ill ions  of  to ns  of  an im al  pro te in  as  
pe sts . The pl ai ns S ta te s ha ve  th e  ja ckra bbit , a th or ou gh ly  ed ib le  co us in  of  th e 
do mes tic  ra bbit s us ed  fo r foo d. To ns  of  th es e pe st s ha ve  gone in to  ta nk ag e,  
an d th ere  is a co ns id er ab le  tra ffi c in th e ir  ca rc as se s fo r fo x an d mink food. Th e 
ja ck ra bb it  is  a ve ry  clea n her bi vo ro us  an im al . H e is  no t a sc av en ge r wh o ea ts  
decomp osed  an im al  or  ve ge ta bl e m att e r as  m an y fish  do. H is  in te st in al  con­
te n ts  co ns is t univ er sa lly  of  cl ea n,  usu al ly  fr es h , ve ge ta bl e m at te r,  in va riou s 
st ag es  of  dige st ion.  A high ly  nu tr it io us an d pala ta b le  wh ole  ja ck ra bb it  flour 
could  be mad e. The  p la in s S ta te s co uld fu rn is h  m ill io ns  of  po un ds  of  th is  
pr od uc t an nu al ly . Sh ou ld  th e in te re st s of  th e sm al l bu sine ssm en  of  K an sa s or 
So ut h D ak ota  be of  le ss  sig ni fic an ce  th an  thos e in  M as sa ch use tt s or  Maine ?

An d w hat ob ject ion could  th e  co ns um er  ta ke  to  ce re al  pr od uct s w ith  inse cts, 
wh ole or  flo ured ? The  in se ct s a re  in  fa c t as  nu tr it io us as  th e bre ad  or  ro lls  
th ey  m ig ht  be  co nsum ed  in , if  th e  ce re al  in dust ri es w er e no t as  co ns cien tio us  ab out in se ct  co nt ro l as th ey  ar e.

O ur  la w s pro hib it  fil th  in  o ur  foods, be ca us e our cu lt u re  has  es ta bl is he d tabo os  
aga in s t m an y n u tr it io us pr od uc ts . R ut  o ut  c on su m er s ha ve  t he ri ght to  s e t th es e 
s ta n d a rd s again st  fil th  an d ex pe ct  th e ir  Gov ernm en t to ke ep  es th et ic al ly  unac­
ce pt ab le  m ate ri a ls  out of  our  foo d. F is h  ch it lins an d ey eb al ls  are  un ac ce pt ab le , ex ce pt  in  “D og pa tch. ”

T her e is no  re as on  fo r th e ac ce pt an ce  of  fil thy fish flo ur  as  an  in gr ed ie nt in 
fo od s fo r Amer ican s. Ther e has been  no sh ow ing of  an y pr ot ei n or  am ino 
ac id  defic ien cy in th e wh ole Amer ican  d ie t or in th e  d ie t of  an y sign ifi ca nt  seg­
m en t of  ou r po pu la tion . B ef or e it  is  ne ce ss ar y fo r us to  accept fil thy fish flo ur 
as p a rt  o f o ur di et , th ere  a re  m an y un ta pped  so ur ce s of  h igh qual ity  p ro te in  w hich  
ma y be ut il iz ed  w itho ut  th e  incl us io n of  un ac ce pt ab le  m ate ri a l such  as  wou ld be­
come  p a rt  of  who le fis h flour.

Pro po ne nt s of  th e fil thy fish flo ur  ha ve  in di ca te d th a t th e co ns um er  wo uld  no t 
ob je ct  to  it , kn ow ing of  it s source . The  Amer ican  co ns um er  do es  no t w an t 
fe ca l m ate ri a l in hi s foo d. To  sa y th at  he  pre fe rs  fish fece s to th e fec es  of  o th er  
anim al s is mak in g a st a te m en t wh ich  ca nnot be su bst an ti a te d . It  h as bee n 
po in ted ou t th a t m os t sa rd in es a re  not  ev is ce ra te d an d th a t oyst er s are  ea te n 
wh ole . A la rg e se gm en t o f our  po pu la tion  does no t ea t oy st er s,  be ca us e th ey  con­
si de r them  un fit  f o r foo d. A la rg e po rt io n of our po pu la tion d oes no t eat  sa rd in es  
be ca us e th ey  know  th ey  a re  no t ev isce ra te d.  A no th er  la rg e gr ou p wo uld no t 
ea t th em  i f th ey  d id  k no w it .

We ob ject  to  th e  na m es  “fi sh pr ot ei n conce ntr at e”  an d “w ho le fish flo ur ” as  
be ing in ad eq ua te ly  des cr ip tive  of  th e pr od uc t an d.  in fa ct , m is lead ing.  Th e 
av er ag e American  co ns um er , re ad in g th es e name s, wo uld  as su m e th at  the pr od in  t 
w as  de rive d from  fish pro pe rly dr es se d fo r hu m an  foo d w ith  al l of fens ive part s 
rem oved. Thi s pr odu ct  wo uld  no t be. in its el f, a foo d en ti ty , bu t ra th er a food  
ingr ed ient . It s  pr es en ce  wo uld  he disc los ed  only in sm al l type  in the in gr ed ient  
st a te m ent on th e lab el of  m an ufa ctu re d  art ic le s comp ose d of  nu m er ou s in gre di­
en ts . In  case , if  th e pr op on en ts  were ab le  to ha ve  th is  pr od uc t ac ce pt ed  as  an  
in gr ed ient  of  a st andar diz ed  foo d, such  as  br ea d,  it s pr es en ce  might  no t even be 
disc losed to  th e p ur ch as er .

T he  idea of wh ole fish flo ur is re pu gn an t to th e ba sic ph ilo soph y of  le gi slat io n 
ag ai nst  adu lt era ti on  o f foo ds .

Yo urs ve ry  tr u ly ,
Evan Wright,

Director , Food an d Drug Divis ion.
Mr. Roberts. Th e ( ’ha ir  wou ld like to observe that  we have six 

witnesses  rem aini ng to  he heard .
I sincerely regret tha t we have not been able  to reach all witnesses 

th is mo rning.
The subcom ittee will recess now and  reconvene at 2 o'clock thi s 

aft ern oon.
(W hereu pon, at 12 :30 p .m.,  the subcom mit tee recessed, to reconvene 

at  2 p.m.)
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AF TE RN OON  SE SS IO N

Mr.  Roberts. .Mr. Be rry , will you  come ar ou nd  to  th e wi tne ss st an d ?
Do yo u w an t to  ma ke yo ur  ap pe aran ce s to ge th er ?
Mr. Berry. Yes , sir .
Mr . Roberts. Fi ne . Now , t his is D r. Co nstab le.

STATEMENTS OF RODNEY C. BERRY, DIRECTOR, DIV ISION OF CHEM­
ISTRY AND FOODS, VIRGINIA DEPARTMENT OF AGRICULTURE,
RICHMOND, VA., AND DR. E. W. CONSTABLE, STATE CHEMIST,
NORTH CAROLINA DEPARTMENT OF AGRICULTURE, RALEIGH,
N.C., ON BEHALF OF THE NORTH CAROLINA DEPARTMENT OF
AGRICULTURE, FOOD LAW DIVISION; ASSOCIATION OF FOOD AND
DRUG OFFICIALS OF THE SOUTHERN STATES; ASSOCIATION OF
FOOD AND DRUG OFFICIALS OF T HE  UNITED STATES; AND NA­
TIONAL ASSOCIATION OF STATE DEPARTMENTS OF AGRICULTURE

Mr. Roberts. M r. B er ry , you  a re  di re ct or  of  t he I )ivi sion o f C he mis­
tr y  and  F oo ds  in  th e V irgi ni a D ep ar tm en t o f A gr ic ul tu re ?

Mr. Berry. Yes, sir .
Mr. Roberts. And  D r. E.  W . Co ns table------
Dr.  Constable. Yes , sir .
Mr. Roberts (c ont in ui ng ).  Is S ta te  chem ist of  th e N or th  C ar ol in a 

D ep ar tm en t o f A gr ic ul tu re  in  Raleigh , N.C.
li e  also repr es en ts , besid es th a t de pa rtm en t,  th e As socia tio n of  

Fo od  an d Dru g Offic ials of  th e Sou th er n St at es , th e As socia tio n of  
Foo d an d D ru g Officials of  th e V ni te d Sta te s,  an d th e N at io na l As so­
ciati on  of  S ta te  Dep ar tm en ts  of  A gr ic ul tu re .

Dr.  Constable. The  la tt er  three,  Mr. B er ry  an d mys el f represen t 
toge th er , and then  we each re pr es en t ou r res pecti ve  St at es .

Mr . Roberts. I un de rs tand . All  ri gh t,  si r, you  ma y pro cee d.
Mr . Berry. Mr . C ha irm an , th is  he ar in g on ly cam e to my  at te nt io n 

lat e Mon day even ing , an d it ga ve  me no oppor tu nity to pr ep ar e a 
statem en t, or  a sa ti sf ac to ry  s ta te m en t, in opposit  ion to th is  b ill .

I would  like to read  a nd  p rese nt , in to  th e reco rd, a reso lu tio n wh ich  
was ac ted  upon by the Associa tion of Food an d D ru g Officials  of  th e 
So ut he rn  Sta te s,  held  at  H ol lywo od , F la .,  on du ne  17, 11)62.

Mr.  Roberts. W ithout ob jec tion.
(T he res olut ion re fe rr ed  t o fo llo ws: )
I hereby ce rtify  that  the following resolut ion is an exact  copy taken from the 

minutes o f  the 14th ann ual meeting of the Associat ion of Food and Drug  Officials 
of the Southern States held at Hollywood, Fla., on June  17-22, 1962:

"Whereas the  Association of Food and Drug Officials of the  Southern  States 
assembled in annual meeting at Hollywood, Fla., on Wednesday, Jun e 20. 1962. 
go on record as unequivocally opposed to any standa rd for fish flour, or any 
othe r food prod uct intended for human consumption which is composed of or 
conta ins fish fins, heads, scales, intes tines , or fecal matter or any other filth or 
decomposed s ubsta nce: Now, there fore,  be i t

“ Renot red , That multiple  copies of this resolut ion be fo rwarded to the hearing 
clerk, Department of H ealth. Educa tion, and Welfare, Washington, D.C.”
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Motion was duly made by Rodney C. Berry  and seconded by Eugene II. Hole- man and  was unanimously pased by a count of votes.

Rodney C. Berry,
Director and State Chemist , Division of Chem istry  and Foods,

Department of  Ayrieulturc, Richmond, Va.
Mr. Rodney C. Berry  appeared  before me on thi s 7th day of August 1962 and made oath  th at  the above s tate ment is t rue  and correct.
[seal] Maurice B. Rowe, no tary  Public.
My commission expires Feb ruary 21, 1964.
(The resolution was read by Mr. Berry.)
Mr. Berry. That is the end of the resolution.
I would like to say to the committee that at the time we did not 

know that a hearing was being called, and this was merely expressing 
the views of the officials of the Southern States to the hearing  clerk of 
the ATW.

J have nothing else to present that  would not be a duplicat ion of 
I)r. Constable's presentation.

So unless you have a question I will defer to Dr. Constable.
Mr. Roberts. I have no quest ions, Mr. Berry,  but I do want to thank 

you though for coming to our hearing and making your presentation.
I have no questions.
Mr. Nelsen. I have no questions other than to thank the witnesses 

for taking  the time to appear here and to give us the benefit of their  
knowledge on this part icular type of legislation.

Thank you, Mr. Chairman.
Mr. Roberts. All right,  Doctor.
Dr. Constable. Well, I would like to star t with the presentation 

of  a resolution by the Association of Food and Drug  Officials and the  
resolution will give the full d at a:

Whereas here  was  published in the  Federal Register, January 25, 1962, an order estab lishing a standard  of identity for fish flour for use as human food 
under the U.S. Food, Drug  and Cosmetic Act, which standa rd excluded  from 
fish flour such items  as fish heads, fins, tails , viscera , and inte stinal contents including fecal  mat te r; and

Whereas under date of April 28, 1962, there was published in the  Federal Regis ter an additional order stay ing in its ent ire ty the orde r of Janu ary 25, 
1962, this stay  ordered upon request of proponents of a standard  of iden tity  for fish flour, which standard  would permit  fish heads, fins, tails,  viscera, and inte stinal contents including fecal ma tte r as components ; and

“Whereas , a sta ndard  of ident ity for fish flour which would permit  as com­ponents  fish heads, tins, tail s, viscera, and inte stinal contents including fecal 
ma tter would qualify such product as adultera ted  with filth and offensive to the human  sense of decency ; and

Whereas such promulgation would, in fact , constitute  the  principle of using the stan dardsm aking provision of the food law to viola te and vit iate the  provi ­
sion prohibiting  the adu lterat ion  of foods with  filth, and such practic e and 
principle would be des truc tive  of the food law and detrimental to consumers: Therefore, be it

Resolved by the Association of Pood and Druy Officials of the United Sta tes  in 
se ss io n  in Holywood, Florida, Jun e 21, 1962, That this  assoc iation is una lterably  opposed to the promulgation of any standard  for fish flour or for  any food for 
human use which standard  would perm it components such as fish heads , fins, tails, viscera, and inte stinal conten ts includ ing fecal ma ter ; and be it  a lso

Resolved, That the association is una lterably  opposed to esta blishment of the  principle of using any provision of the food law to viola te or vit iat e any other 
provis ion ; or to the  employment of any stra tegem which would compromise or 
defeat the purposes of the law or prove deterim enta l to consumer interest;  and be it f ur the r
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Re so lved , T h a t m ul tipl e copie s of th is  re so lu tion  be fo rw ar ded  to  lli e hea ri ng  
cler k,  D ep ar tm en t of  H ea lth , Edu ca tion , an d W el fa re , W as hi ng to n,  D.C.,  to 
co ng re ss iona l co m m itt ee s to which  th is  or  re la te d  m att ers  may  be  re fe rr ed , an d 
to  an y o th er ag en cy  or  co mm itt ee  wh ich  ma y bec om e in te re st ed  in dec la ra tion  
o f  th e  s ta nd  of  th e as so ci at io n in th es e m at te rs .

And this was adopted June 21, 1962. It is signed “E. AV. Constable, 
Chairm an,” and it is followed by the certification of our secretary.

I cert if y  (h a t th e  fo rego ing is  a tr ue an d co rr ec t copy of  a  re so lu tion  ad op ted 
by th e Assoc ia tio n of Foo d an d D ru g Off icia ls of  th e Uni ted S ta te s a t it s 66th 
Ann ua l Con fe re nc e he ld in Ho llywo od, Fla .,  Ju ne  17-22, 1962.

It  is signed by Joe F. Lakey, secreta ry-treasurer of the Association 
of Food and Drug Officials of the United States.

Sw orn to  an d su bs cr ibed  be fo re  me by th e  above, Jo e F. La ke y,  th is  7th da y of 
Aug us t 1962, .Tames Lee M ar ten,  N ota ry  Pu bl ic , Cou nty of T ra vis , Te x.

That will be passed to your secretary.
Now, covering that  one and, moving to a telegram I received in 

Washington afte r reaching here, it was addressed to Dr. E. W. 
Constable in care of Pick-Lee Hotel, Washington, D.C .:

Discu ss ed  yo ur  ap i»ea ran ce  be fo re  Hou se  co mm itt ee  on am en dm en ts  to  II.R.  
9109, re ga rd in g fish flo ur  w ith Com mission er  Bal le nt in e.

W ill  you pl ea se  re pre se nt N at io na l A ssoc ia tio n of  th e S ta te  D epar tm en ts  of 
A gr ic ulture  be fo re  th e co mm itt e st a ti ng  op po si tio n of  th is  am en dm en t an d th e 
en ti re  bil l.

It is signed “G. S. McIntyre, president, National Association, State 
Departments  of Agriculture.”

Now, in line with that and the request of our Commissioner, I will 
follow with a letter  that  was written to him, and I think it is of 
interest not only with respect to contents hut with respect to difficulties 
brought up earlier in the hearing regarding conflicts between Federal 
and State laws which might he produced bv such an amendment.

This letter  was written to Mr. George Larrick, Commissioner, U.S. 
Food and Drug  Administration, Washington, D.C.

D ear Com mission er  Larri ck : As ex ec ut iv e se cr et ar y  of th e N at io na l Asso cia­
tion  of  S ta te  D ep ar tm en ts  of  A gr ic ulture  I en clo se  he re w ith a mot ion th a t was  
un an im ou sly ad op ted by th e ex ec ut iv e co mm itt ee  o f th e as so ci at io n.  T hat mo tion 
is se lf -e xp la na to ry .

As w as  w ri tt en  in th a t mo tion, th e ex ec ut iv e co mm itt ee  is unal te ra bly  opposed 
to  an y a tt em p t to  ap pr ov e sa le  of  wh ole  fish  flo ur fo r hu m an  co ns um pt io n or  to 
th e ad op tio n of  th e de fin ition  an d st andard  fo r su ch  a pr od uc t.

As  ex ec ut ive se cr et ar y,  may  I ur ge  you  to  c on side r th e  e ffe ct th a t th e ap pr ov al  
of  th is  pro duct  wi ll ha ve  on th e re la ti onsh ip  be tw ee n th e F edera l Gov ernm en t 
an d th e S ta te  de par tm en ts  of ag ri cu lt u re ?

A t th e pr es en t tim e we  a re  en jo yi ng  a ve ry  des ir ab le  re la tionsh ip , an d it  is 
fe lt  th a t th ere  is bett er co or di na tion  be tw ee n Fed er al  an d S ta te  pr ogra m s th an  
has  tr ansp ir ed  be fore . It  is  th e fe el in g of  th is  co m m itt ee  th a t,  in th e ev en t of 
Fed er al  ap pr ov al , th e se ve ra l S ta te s will  ta ke  appro pri a te  ac tion  to  condem n 
th e pr odu ct  as be ing adu lt era te d  to th e  food  la w s of  th e se ve ra l S ta te  depart ­
m en ts  of  ag ri cu lt u re  notw iths ta ndi ng F edera l ap pr ov al .

Ma y I ur ge  yo u, in  t h is  conn ec tio n,  to  c on side r th is  r el at io nsh ip  an d th e possi ble  
co nfus ion an d di sc re pa nc y th a t wi ll re su lt  if  Fed er al  ap pr ov al  is  giv en.

May  I ass ure  you of  the co mplete  co op er at ion of  th e ex ec ut ive co mmitt ee  in 
your  d el ib er at io ns of  th e m att e r an d if  I ca n be of  se rv ice , pl ea se  do no t hes it at e 
to  ca ll upon  me.
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It  is signed “Very truly yours, Phil Campbell.”
(The resolution referred  to is as follows:)

Exe cu tive  co m m itt ee  m ee tin g,  N at io na l Assoc ia tio n of S ta te  D ep ar tm en ts  of  
A gr icul tu re , W as hi ng to n,  D .C .:

A mo tio n mad e by D ir ec to r M cI nt yr e,  of  M ichiga n,  an d sec onded by Co mm is­
si on er  Gill, of  C on ne ct icut , th a t th e  ex ec ut iv e co m m itt ee  of  t he  N at io na l Assoc ia ­
tio n of  S ta te  D ep ar tm ents  of A gri cu lture  go on reco rd  a s  be in g: (1 ) unal te ra bly  
opp ose d to an y a tt em p t to  ap pr ov e fo r sa le  who le  fish  flo ur fo r hu m an  consum p­
tio n,  an d fu rt her,  (2 ) unalt era b ly  opposed  to  th e ad op tion  of  th e de fin iti on  an d 
st andard  of  id en ti ty  fo r fish  pr ot ei n co nc en trat e,  wh ole  lisli flour,  by th e U.S. 
Fo od  a nd  D ru g A dm in is tr at io n,  as  p ropo sed an d pu bl ishe d in th e Federa l Reg is te r 
Se pt em be r 15, 1901.

The  ex ec ut iv e se cre ta ry  is  au th ori ze d an d dir ec te d to  send  cop y of  th is  mot ion 
to  Com miss ione r, U.S . Fo od  an d D ru g A dm in is tr at io n, w ith  appro pri a te  tr a n s­
m it ta l le tt er .

Una ni m ou sly ad op te d th is  18 th da y of  Decem ber, 1901.
It  is signed “Ph il Campbell, executive secretary.”
Now, Mr. Chairman, one or two more items I would like to bring 

in a little fur ther to illus trate  the feeling of (he group th at we repre­
sent, although I recognize that I am quite inadequate of giving their  
full impression.

Mr. Roberts. I)r. Constable, may I break in for just one question 
at th is point?

Dr. Constable. Yes, sir.
Mr. Roberts. Were the States, respectively, of Massachusetts and 

Illinois represented a t these part icular meetings?
Dr. Constable. Were these Commissioners?
Mr. Roberts. Yes.
Dr. Constable. Regretfully, 1 do not have tha t information.
Mr. Roberts. These resolut ions to which you referred and read for 

the record, were unanimously adopted.
Is tha t correct ?
Dr. Constable. No, sir ; I am presenting this as a messenger from 

these people.
I was not present at the adoption of this.
Mr. Roberts. But I say, if  I understand your reading of these resolu­

tions, they were unanimously adopted?
There were no dissenting votes?
Dr. Constable. That is right. The one that I was present at in 

Florida, the Food and Drug Control Officials of the United States, 
tha t was unanimous by count of votes.

No dissenting vote whatever.
(The following excerpt of a letter  signed by Dr. E. W. Constable 

was submitted for clarification of the record:)
R ef er ri ng  to  pa ge  178 of  t he  te st im on y,  la st  eigl it lin es  on th e  p a g e ; we w ish to 

be c le ar th a t bo th  M r. B er ry  a nd  I wer e p re se nt an d part ic ip a ti ng  w he n th e r es olu ­
tion s of  bo th  th e N at io nal  an d Sou th er n Ass oc ia tio ns  of  Fo od  C on trol  Offi cial s 
were pa ssed . Bo th  of  th es e re so lu tions pa ss ed  w ithou t a sing le  d is se nting  vote, 
th e ch ec king  of  th a t fe a tu re  be ing em ph as ized  be fo re  bo th  grou ps . N ei th er  of  
us  was  pr es en t wh en  th e  re so lu tion  of  th e  Com m ission er s of  A gri cu lture  w as  
pa ssed , th a t re so lu tion  an d ac co m pa ny ing le tt e r be ing ha nd ed  to  us  w ith in ­
st ru cti ons to  us  to pre se n t th em  a t th e  he ar in g.

Dr. Constable. The State of Illinois, I believe, was present a t the  
time.

Mr. Roberts. Was present?
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Mr. Berry. Mr. Oranger was present, I believe, representing the 
State of Illinois.

(The following excerpt of a letter  signed by Dr. E. AV. Constable 
was submitted for clarification of the record:)

R efe rr in g  to pa ge  179 of  t he  tes tim on y,  l in es  6, 7, 8 a nd  9, Mr. Lo we ll D. O ra ng er  
w as  pr es en t a t th e Fl or id a m ee tin gs  o f th e Fo od  a nd  D ru g Off icia ls. He ha d ju s t 
p ri o r to  th a t tim e been Sup er in te nde nt of th e  D iv is ion of  Fo od s, D ai ri es , an d 
S ta ndard s of  Il lino is , bu t, un kn ow n to  Mr . B er ry  a t th e tim e of h is  test im on y,  
Mr . O ra nge r ha d re ce nt ly  tr an sf e rr ed  his  co nn ec tio ns  to th e foo d in dust ry . I 
do  no t ha ve  in fo rm at io n if Il linois  w as  re pre se nt ed  in  th es e mee tin gs .

Dr. Constable. Now, I refer to another  resolution that  was sent to 
me. It  is along the same vein.

It  was passed by the Central Atlantic States Association of Food 
and Drug Control Officials.

I was not authorized to represent them. I only refer to a copy that 
they sent me, showing what their  stand was.

I can let it rest at tha t or put that  in the record if you wish.
Mr. Roberts. AVithout objection, we will put tha t in the record.
Dr. Constable. How is that?
Mr. Roberts. AVithout objection you may put that  and the other one 

in the record.
(The resolutions referred to follow7:)

T he  Centra l Atlan tic  Stat es Association  of F ood and Drug Off icials

W her ea s th e Com miss ione r of  th e Fed er al  Food  an d D ru g A dm in is tr at io n 
pu bl ishe d,  in th e Fed er al  Reg is te r, a st andard  fo r fish  fl ou r;  an d

W he re as  th e st andard  pr ov id ed  th a t th is  fish flo ur be mad e from  wh ole som e, 
ed ib le  po rt io ns of  fish ; an d

W her ea s th e  st andard  has  been st ay ed  an d a pu bl ic  hea ri ng  has  been  ca lle d 
fo r Ju ne  18, 1962, be ca us e of  ob ject io ns  to th e st an d a rd  fo r fish  flo ur  as  pu b­
lis he d ; and

W he re as  on e of  th e  ob ject ions  w as  be ca us e th e st an d ard  fo r fish flour di d no t 
perm it  th e  inclus ion of  fins,  bon es, he ad s,  an d in te st in es , an d it s conte nts ; 
The re fo re , be  it

Res ol ve d by th e Cen tra l A tl an ti c  S ta te s,  Ass oc ia tion  o f Fo od  an d Dru g Offic ials 
in  s es sion  in  New  Yo rk  Ci ty , May  2'i, 1962, T hat th e as so ci at io n is opposed  to  the  
inclus ion in st andard  fo r fish flo ur of  th e fins , he ad s, in te st in es  an d th e ir  co n­
te nt , be ca us e th e as so ciat io n has  a lw ay s opposed  th e inclus ion of fil thy  an d de ­
comp osed  in gr ed ie nts  in  p roce ssed  food : And  be  i t fu rt h e r

Re so lved , T h a t five copie s of  th is  re so lu tion  be fo rw ar ded  to th e hea ri ng  cle rk , 
Dep ar tm en t, o f H ea lth , Edu ca tion , an d W el fa re , W as hi ng ton,  D.C.

A. E.  Abrah am son, Ch airm an . 
Marg are tiie  Oak le y,
Robert J.  T ho mas .

R es ol ut io ns  Co mmitt cc .
Dr. Constable. AVell, th eir resolution reads:

W he re as  th e Co mmiss ione r of  th e F ed er al  Fo od  an d D ru g A dm in is tr at io n 
pu bl ishe d in  th e F ed er al  R eg is te r a st an d a rd  fo r fish  Hour, an d

W he re as  th e st andard  pr ov id ed  th a t th is  fish  flo ur  be mad e fr om  wh ole som e 
ed ib le  po rt io n of  fish , an d

W he re as  th e st andard  has bee n st ay ed  an d a pu bl ic  hea ri ng has been  ca lle d 
fo r Ju ne  IS, 1962, be ca us e of  o bj ec tio ns  t o th e  s ta n d ard  fo r fish Hou r as pu bl ish ed , 
an d

W her ea s on e of  th e ob ject ions  w as  be ca us e th e st andard  fo r fish flo ur  did no t 
per m it  th e  inclus ion o f  tins , bones, he ad s, an d in te st in es  and it s  conte nts : 
T he re fo re , be it

Res ol ve d by  th e Cen tral  A tl an ti c  S ta te s Ass oc ia tion  o f Fo od  an d Dru g Offi cials 
in se ss io n in  N ew  Yor k City , M ay  2},  1962, T h a t th e  a ss oc ia tion is  opposed  to  th e 
inclus ion in st andard  fo r fish  flo ur  o f th e fins , he ad , in te st in es , an d th e ir  co nten t,
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because the association lias always opi>osed the inclusion of filthy and decom­posed ingredients in processed food; and be i t further  Resolved, That five copies of thi s resolution he forwarded to the  hearing clerk, Department of Health, Education, and Welfare, Washington, D.C.

It  is signed by the resolutions committee, A. E . Abrahamson, ch air­man; Margarethe Oakley, and Robert J . Thomas.Now, as expressing the feeling of these groups, Mr. Chairman, I would like to review, briefly, some statements drawn from other com­mitments writ ten to the U.S. Food and Drug Administra tion, but they set forth essentially the type of material that we would have presented here had we had an opportun ity to get it up.
Mr. Roberts. Very well.
Dr. Constable. And the first one is taken from a commitment tha t we wrote from the North  Carolina Department of Agricul ture in Nor th Carolina, at the direction of Commissioner L. Y. Ballentine, regarding this standard which would have permitted these materials  to which we object.
I will read as follows, and then I would be glad to tu rn copies over for the record, too.
Considering this artic le “fish protein concentrate” or “whole fish flour” under North Carolina food laws, for use in or as human food, we cannot see that it can he classified in any way other than in two prohibited categories, namely, “Misbranding” with respect to the name of the article, and “Adulterated” with respect to its composition.
Misbranding, among other things, would derive from the fact that  the terms “fish protein concentrate” or “whole fish flour,” when used to name a food for human consumption or to name an ingredient in human food, would fail to reveal or convey to consumers the material  fact  tha t the product contained offal or inedible tissues and repulsive mater ials such as intestines, heads, gills, fins, scales, and fecal matter . These names, when used in connection with human food, would amount to subterfuge, since, under such names, consumers normally would no more anticipate fish which had not been properly dressed for human consumption than they would anticipate  in “whole chicken stew” chickens which had not been properly dressed for human consumption.Adulteration, among other things, would derive from the fact tha t as human food or a component of human food, the article would contain or introduce into the food such adul teran ts as intestines , heads, gills, scales, fins, and fecal matter.The s tatement tha t “—consumers generally were fully informed of the natu re of the article, they would regard it as suitable for use in their  food supply” hardly appears credible. Additional to the basic principles of pure food laws, any question on this point would be settled precipitately by plainly and con­spicuously setting forth in ingredient lists, in the common or usual names, such items as “fish dung, fish scales, fish heads, fish intestines.”Product such as “whole fish,” “whole animals ,” and “whole fowl,” or offal from such sources, when properly processed, can qualify under North Carolina law as materials for use in fe rtilizers  or livestock and poultry feeds, but not as human food. In the category of “human foods” they would qualify as “adul terants” and would have to be dealt with as  such.
It  appears inevitable tha t under other State  laws, offal and fecal matter in human foods must qualify as adulte rants.  Further, it is untenable tha t any form of rationaliz ing could qualify these substances as acceptable food ingre­dients under Federal food laws. Any definition and standard  of identity which imposed offal and fecal matter as i>ermissible food ingredients would cons titute affront to the sanitary, safety, and esthetic senses of consumers, and obviously would be unacceptable.
In view of these facts, and in view of responsibilities under the North Carolina Food, Drug, and Cosmetic Act, the North Carolina Department of Agriculture would neither be at liberty to concur in nor accept a definition and standard of identity for fish protein concentrate and whole fish flour such as is set forth in the above-identified proposal.
Therefore, the North Carolina Department of Agriculture hereby states its position as specifically opposed to, and its feeling of necessity to employ its facilities  against the establishment of this definition and standard of identity. 

89097— 62------- 8
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(The letter  mentioned above follows:)
North Carolina Department of Agriculture,

Raleigh, Septem ber 25,1961.
To: Hearin g clerk, Departm ent of Hea lth, Education,  and Welfare, room 5440, 

330 Independence Avenue SW., Washington, D.C.
Re proposed  establish ment of a definition and standard  of identity for  fish pro­

tein  conc entrate and whole fish flour, as per Release of U.S. Depar tment of 
Hea lth, Education , and Welfare, Food and Drug  Adm inis trat ion, Wash ing­
ton, D.C., Thursday , September  14, 1961; Giles—WO 2—4171, 1IEW-Q94. 

Considering this arti cle “fish prote in con cen trate” or “whole fish flour” unde r
North Caro lina food laws, for use in or as human food, we cann ot see t ha t it can 
be classified in anyway other tha n in two prohibited categories, namely, “Mis­
bran ding” with  respect to the  name of the  art icl e and “Ad ultera ted” with  re­
respect to its composition.

Misbranding, among other  things, would derive from the fac t that  the terms
“fish prote in conc entrate” or “whole fish flohr,” when used to name a food for 
human  consumption or to name  an ingred ien t in human food, would fai l to re­
veal or convey to consumers the ma ter ial  fact  th at  the  product conta ined offal 
or inedible tissues and repulsive ma ter ial s such as intes tines , heads, gills, fins, 
scales, and fecal mat ter.  These  names, when used in connection with human 
food would amount to subterfuge since, und er such names, consumers normally 
would no more ant icip ate  fish which had  not been been properly dressed for 
human consumption t han  they would ant icipat e in “whole chicken stew ” chickens 
which had not  been properly dressed for  human consumption.

Adu ltera tion, among other things,  would derive from the fac t th at  as human 
food or a component of h uman food, the arti cle  would contain or introduce  into 
the  food such adult era nts  as  in testines,  heads, gills, scales, fins, and fecal  mat ter.

The sta tem ent  th at  “if consumers generally  were fully inform ed of the 
na ture of  the art icl e they would regard i t a s suitable for use in t he ir food supply” 
hardly  appears  credible. Addit ional  to the  basic  princ iples of pure  food laws, 
any question on this  point would be sett led precipi tately by plain ly and con­
spicuously set ting  for th in ingredien ts lists,  in the common or usual names, 
such items as “fish dung, fish scales, fish heads, fish intestine s.”

Produc ts such as “whole fish,” “whole anim als,” and “whole fowl,” or offal 
from such sources, when properly processed, can qual ify unde r North Carol ina 
law as ma ter ials for use in fer tiliz ers  or livestock and poul try feeds, but  not as 
human food. In  the  catego ry of “human foods” they would qua lify  as “adul­
terants” and would have to be dea lt with  as such.

It  app ears inevitable th at  under other Sta te law’s, offal and fecal ma tte r in 
human foods must qual ify as adultera nts . Fu rth er,  it is untenable that  any 
form of rationa lizing could qual ify these substances  as acceptable  food in­
gredients  under Federal food law’s. Any definition  and standard  of iden tity 
which imposed offal and fecal ma tte r as permissible  food ingredie nts would con­
sti tute affront  to the  san itary,  safe ty, and esthetic senses of consumers and 
obviously would be unacceptable .

In view of these  facts,  and in view of responsibi lities  under the North Caro­
lina  Food, Drug, and Cosmetic Act, the North  Caro lina Depar tme nt of Agricul ­
ture would nei ther be at  liberty  to  concur in nor accept a definition and stan dard 
of identity for  fish prote in conc entrate and whole fish flour such as is set forth 
in the  above identified proposal.

Therefore, the  North  Caro lina Depar tme nt of Agr iculture hereby sta tes  its 
position as specifically opposed to, and its  feeling of necessity to employ its 
fac ult ies  aga inst the  establish ment of thi s definition and standard  of ident ity.

E. W. Constable, State Chemist.

Dr. Constable. Now, one other similar letter  that  T would like to 
quote from, if tha t is permissible, is this one, and I will leave a copy 
of it.

It  was addressed to Dr. John L. Harvey  in an inquiry about the 
matter . He is with the Food and Drug  Administra tion.

Dear D r. Harvey : We ref er to the “Stay of Order and Notice of Public  Hear­
ing” w’hich was published in the Fed era l Register  of April 28, 1962, in connec­
tion with the  s tandar d of identity established for fish flour unde r the  U.S. Food, 
Drug, and Cosmetic Act, published Janu ary 25, 1962 (27 F.R. 740).
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In our concern wi th food laws, with t he  responsibil ities  of food co ntro l officials, and with consumer int ere st and welfare , we have to admit t ha t the objections  ex­pressed and the move made ag ain st that  st andard places us in a g rea ter  qu and ary  than did the orig inal proposal of offering for  human consumption a food com- I>osed of unscavenged fish.
In response to the  rele ase  on the  subject  of Thu rsda y, September 14, 1961, we subm itted  to the hea ring clerk, Depar tment  of Hea lth, Educa tion, and  Welfare, room 5440, 330 Independence Avenue SW., Washington, D.C., a wri tten stat eme nt of the views and position of this Depar tme nt in unequivocal opposition to the proposed unscavenger fish standa rd.  Copy of th at  commitm ent is attached hereto.
In  view of th at  commitment, it app ears needless to stat e th at  our views and position are  no less  posit ive now tha n they were  on the  da te of issue. Fu rth er,  the commitm ent should  leave no question  of our fully  endorsing  and supporting the  standard  of identity which was prom ulgated under the Fed era l law, that  standard  being in full concurrence with  the  legally required,  prop er selection, and proper scavenging of all raw  materi als  to be used as  or in human food.Our fu rth er  concern now is not only to oppose in our own capacity thi s con­tinued move which, if successfu l, obviously will be r etrogressive  and des truc tive  of food standard s, l>oth present and future, of the inte grity of foods, and of the laws which suppor t and  promote  thes e; but  also to aid in every possible  way in the  consolidat ion and bring ing to bea r of all forces necessary to clearly and irrevocably unmask and set for th the  basic  na tur e of this type  of proposal which, whether or not  so intended, evolves to be the  misuse of one provision of the  law (th e provis ion for  establishing sta ndard s) in the  evasion and  vi tia t­ing of  ano ther provision (th e prohibition of filth and unfit substances  in food ).In these  issues  it is acu tely  cri tical and mora lly mandato ry to cla rify  and set for th for all time tha t, as with the  regu lationm akin g author ity  of the  law, the provision for  establishing sta ndard s cann ot valid ly or legally be used either in self-debasement or to circumvent or set at  nau ght  any other provision of the law.
We have ju st  received info rmation  th at  the  National  Association of Commis­sioners and Secreta ries  of Agr iculture has  taken official action in opposition to a standard  which would p erm it the  use of unscavenged and nonselec ted fish, and in favor of a sta ndard such as was established federa lly and published January 25, 1962. Th at action doubt less has been or will be officially t ran sm itted  through app ropriate channels.
We feel th at  th ere  is no question t ha t the  na tional  assoc iation and all sectional assoc iations of food and drug contro l officials also would wish to exert  every effort  again st thi s move which, whe ther  or not so intend ed or foreseen,  con­sti tutes  the  use of the foods standard s principle  in a manner that  would refu te and  pro sti tut e the  principle itself .
Now, the rest of it deals with our own plans to try  to find what means must be used to fully  cla rify and set f orth what appears to us as a move which on one side might appear attractive  financially, and if t ha t were true North Carolina could profit great ly by i t since we are a fishing S tate  with relatively three coastlines because of the banks, but we cannot see tha t is permissible.
(The let ter refer red to  follows:)

North Carolina Department of Agriculture,
Raleigh, May 17, 1962.Dr. John L. H arvey,

Deputy Commissioner of Food and Drugs,
Department of Health, Education, and Welfare,Food and Drug Administration , Washington, D.C.

Dear Dr. Harvey: We refe r to the “Stay of Order and  Notice of Public He ar­ing” which was  published in the  Fe deral Reg iste r of April  28, 1962, in connection with  the  sta ndard  of identity estab lished for  fish flour under the U.S. Food, Drug, and Cosmetic Act, published Janu ary 25, 1962 ( 27 F.R. 740).In  our concern w ith food laws, with  the responsibil ities of food-control officials, and  with consumer int ere st and welfare, we have to admit that  the  objections expressed and  the move made  again st th at  sta ndard  places us in a greate r quandary tha n did the  orig inal  proposal of offering for human  consumption a food composed of unscavenged fish.



104 FIS H PROTEIN  CONCENTRATE

In  resp on se  to  th e  re le as e on  th e su bj ec t of  Thurs day , Se pt em be r 14, 1961, we  
su bm it ted to  th e hea ri ng  cle rk . D ep art m ent o f  H ea lth , Edu ca tio n,  an d W el fa re , 
room  5440, 330 In de pe nd en ce  Av enu e, SW., W as hi ng ton,  D.C., a w ri tt en  s ta te ­
men t of  th e  view s an d po si tio n of  th is  D ep ar tm en t in un eq uivo ca l op po si tio n to  
th e prop os ed  “u ns ca ve ng ed  fis h” st andard . Copy of  th a t co m m itm en t is a t ­
ta ch ed  he re to .

In  vie w of  th a t co mmitm en t, it  ap pea rs  ne ed le ss  to  st a te  th a t our view s an d 
po si iton  a re  no  le ss  po si tiv e now th an  th ey  were on th e da te  of  iss ue . F u rt her,  
th e co m m itm en t sh ou ld  lea ve  no  qu es tio n of  ou r fu lly  en do rs in g and su pp ort in g 
th e  st andard  of  id en ti ty  which  w as  pro m ul ga te d under  th e F edera l law, th a t 
st andard  be ing in fu ll  co nc ur re nc e w ith th e  lega lly  re qu ir ed , proi>er se lecti on  
an d pr op er  scav en ging  of  a ll ra w  m ate ri a ls  to  b e us ed  as , or in, hum an  food.

O ur  fu rt h e r co nc ern now  is not  on ly to  oppose,  in  our ow n ca pa ci ty , th is  con­
tinu ed  move wh ich , if  succ es sfu l, obvio us ly w ill  be  re tr ogre ss iv e an d des tr uct iv e 
of  food st andard s,  bo th  pr es en t an d fu tu re , of  th e in te gri ty  of  foods, and of  th e 
laws wh ich  su pp or t an d pr om ote th e s e : bu t al so  to  ai d  in ev ery po ss ib le  way  in 
th e co ns ol id at io n an d br in gi ng  to  bea r of al l fo rc es  ne ce ss ar y to cl ea rly an d 
irr ev oc ab ly  un m as k an d se t fo rt h  th e ba si c n a tu re  of  th is  ty pe  of  pr op os al  
wh ich , w het her  or  no t so in te nd ed , evolv es  to  be th e m isus e of  one pr ov is ion of 
th e law (t he  pr ov is ion fo r es ta bli sh in g st andard s)  in  th e ev as ion an d v it ia ti on  of  
anoth er  pr ov is ion (t he  pr oh ib it io n of fil th  an d un fi t su bs ta nc es  in  fo od).

In  th es e is su es  it  is ac ut el y cri ti cal and m or al ly  m an dat ory  to  c la ri fy  an d 
se t fo rt h  fo r al l tim e th a t,  as  w ith  th e re gul at io n- m ak in g au th o ri ty  of  th e  law , 
th e prov is ion fo r es ta bli sh in g st andard s ca nnot val id ly  or lega lly  be us ed  e it her 
in se lf -d eb as em en t or to  ci rc um ve nt  or  se t a t naught an y o th er pr ov is io n of  th e 
law.

We ha ve  ju s t re ce ived  in fo rm at io n th a t th e  N at io nal  Assoc ia tio n of  Co mm is­
si on er s an d S ecr et ar ie s of A gr ic ultur e has  ta ken  offic ial ac tion in  op po si tio n to 
a st andard  which  wou ld pe rm it  th e  us e of un scav en ge d an d no ns el ec ted fish, an d 
in fa vor of  a st an d ard  such  as w as  es ta bli sh ed  fe der al ly  an d pu bl ishe d Jan u a ry  
25, 1962. T h a t ac tion  d ou bt le ss  h as been o r will  b e off icia lly tr ansm it te d  th ro ug h 
appro pri a te  ch an ne ls .

We feel  th a t th ere  is no  qu es tio n th a t th e  N at io na l Assoc ia tio n an d al l 
se ct iona l as so ci at io ns  o f  food an d dru g co nt ro l off icia ls also  wo uld w ish to  ex ert  
ev er y ef fo rt  a gain st  t h is  m ove  which , w heth er or no t so in te nd ed  or  f or es ee n,  con- 
st it ues th e  us e of  th e food s st andard s pr in ci ple  in a m an ner  th a t wo uld re fu te  
an d p ro st it u te  th e  pr in cipl e it se lf .

The w ri te r her e does no t ha ve  in mind,  curr en tly , w hat fu r th e r re m ed ia l 
mo ves  wo uld  be ap pro pri a te  or  eff ective. The  N at io nal  an d th e Sou th er n S ta te s 
Assoc ia tio ns  hav e th e ir  annual  m ee tin gs  sche du led jo in tly  in  Ho llywo od-by -th e- 
Sea, Fla. , Ju ne  18-22,  1962. In -ses sion  at te n ti on , th er ef ore , ca nnot be  giv en in 
tim e fo r th e .Tune 12, 1962, pre heari ng  in  W as hi ng to n,  bu t, if  th es e as so ci at io ns  
so ele cted , te le gr ap hi c or o th er co m m itm en t m ig ht  be go tten  to  th e  hea ri ng 
ex am in er  on Ju n e  18.

In  ab senc e of  in fo rm at io n on op in ions  o r ac tion s by o th er co nt ro l off icia ls or  
gr ou ps  on th e  “Sta y of  O rd er ” no tic e of Apr il 28, 1962, an d in  av oi da nc e of 
poss ibl e misco nc ep tio n of th e a tt en ti on  ne ce ss ar y to  pre ven t h u rt fu l st andard s 
or  pr in ci pl es  becomi ng  a re ali ty , co pie s of  th is  le tt e r a re  be ing fo rw ar ded  to  
off icia ls of  th e  se ve ra l as so ci at io ns  in ad vi se m en t of  our view s an d po si tion  an d 
su gg es tiv e of  su ch  ac tio ns , in di vi dua l or or gan iz at io nal , as  th ey  may  dee m 
needed.

Very truly  yours,
B. W. Consta ble,

State Chemist.
Dr. Constable. One other point which T wish to emphasize is that  

much has been said or inferred to the effect that  food laws apply 
paternal  istically, d ictat ing to  consumers what they can or cannot like 
or have, thus denying them of having whole fish flour. Therefore, 
inference is that there is conflict between consumers and food laws.

This sort of reasoning may be applied  to both Federal and State 
laws. T wish to emphasize that  there is no conflict between consumers 
and food laws.

These  laws, in fac t, are laws of  an d by consumers. We are merely  
the hi re d men,  assi gned th e du ty  of  ca rryi ng  ou t wha t these law s
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prescribe. In applying them, we are representing the people who 
employ us.

Mr. Roberts. Thank  you, Dr. Constable, and the chairman would 
like to say that  I think  you have made a very tine statement—you and 
Mr. Berry . This committee is always interested in the position taken 
by the S tates and by the local subdivisions of Government because we 
feel tha t in many, many respects, you are closer to the people than  we 
are at the Federal level.

I was glad tha t you pointed out tha t there could be a great possi­
bility of damage to this relationship that has existed between the 
State heads of various food and drug  divisions of th e Department of 
Agriculture , and with the Federa l Food and Drug  Administration, 
and tha t there  could be a great danger of permanent ly injuring  tha t 
relationship i f we departed from precedent, and in this  one par ticular 
instance, relaxing the  position th at has existed for the past 50 years.

I have no fur the r questions.
Mr. Nelson. Mr. Chairman-----
Mr. Roberts. However, I would like to thank you again and com­

pliment  both of you gentlemen on your statements and thank you 
for your appearance on behalf of the subcommittee.

Dr. Constable. We would like to express our apprecia tion both 
for your statement regard ing our presentation, and we migh t say that  
it is a mark of our success in try ing  to emulate the good work of 
you gentlemen of the committee and also we wish to  thank you for 
having given us an opportunity  to carry out this assignment for a 
large number of  people.

Mr. R oberts. Mr. Nelson?
Mr. Nelson. I wish to join the  chairman in th anking the witnesses 

for thei r appearance  here and, knowing of the work of the various 
State departm ents of agricu lture and the tremendous influence and 
leadership  which they wield in thei r communities, we certainly prize 
their testimony.

It  has been called to my a ttention that under the language in this 
par ticu lar bill th at it might even appear that  the  waste material alone 
could make this foul and not a whole fish sir. Is there not that  dis­
tinction ?

And i t could well be that  fillets could be made and the waste material 
tossed into the flourbin, and I think  that is something we would want 
to check into very carefully also, because certainly,  we would not 
want that to happen.

Dr. Constable. We might b ring  in a point  along th at line. North 
Carolina has a large volume of waste material , or byproduc ts from 
its fishing indust ry.

A byproduct from menhaden fish processing is fishmeal, consisting 
of the steamed, pressed, whole fish carcasses, without prio r cleaning or 
dressing, only oil and water having been removed. Anothe r is fish 
meal or scrap from “cutt ing herr ing” for brining. This waste con­
sists of dried, chopped, or g round heads, lower belly strip , and offal, 
including feces. There also are whole carcasses remaining afte r re­
moval of fillets without prio r evisceration or dressing. There also 
are s imilar  poult ry and animal wastes.
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I mi gh t ask fo r a “r ain check ” should  th is pro posed amend ment 
become law, an d the n, in avo idance  of  poss ible claims of  dis cri mina ­
tion , pro pose th at  th is refuse fro m fish, animals, and po ul try—now 
used  in live stoc k feeds , fer til izer , and pe t food s—be proce ssed  into  
whole fish flou r or  othe r sim ila r prod uc ts fo r huma n foods.

Should I presum e to  se riously make such  a pro posal  to Nor th  C aro ­
lin a consumers, I  would expect  t o find myself un de r th e necessity  of 
seeking asy lum  elsewhere.

We  ap prec iat e your b rin ging  th a t point  up.  I t  is a cr iti ca l one.
Mr. Roberts. Mr. Be rry ?
Mr. Berry. Mr. Ch air ma n, in the in terest of  s av ing  th e tim e of the 

committ ee, Dr . Con stable  and I, ra th er  than  dupli ca te ou r position s, 
pre sen ted  them as we d id.

I,  to o, wa nt  to than k th e com mit tee fo r th e cou rtes y that, you have  
extend ed and say th at  I con cur  in  the  posi tions tak en  by him.

Mr. Roberts. Tha nk  you very,  v ery  much.
The next 'witness is M r. M. B. Pike , general  m anager  of  th e Holm es 

Pa ck ing C orp ., and h e i s also r ep resent ing the M aine S ardine  Pa ckers  
Assoc iation of  E as tp or t, Maine.

STATEMENT OF M. B. PIKE , GENERAL MANAGER, HOLMES PACKING
CORP., ALSO REPRESEN TING THE MAINE SARDINE PACKERS
ASSOCIATION, EASTPORT, MAINE

Mr. P ik e. Mr.  Ch airma n, I wa nt  t o than k you fo r rec onv ening the  
heari ng . I  have list ened very  at tentat ively tod ay  an d to da te I  ap ­
pe ar  to  be t he  only person act ive ly engaged in the fish indu str y who is 
testi fy ing.  Th is perha ps,  is because we are  t he only indu str y I  know 
of  which  has been dir ec tly  h it  or will be by  th is  bi ll if  i t passes.

My name is Moses Pik e. I  am tre as ur er  of the  Holmes Pa ck ing  
Corp, of  Ea stpo rt , Maine. We are  eng age d in the pack ing  of Maine 
sardines. Th is is o ur  only  business. I  am rep resent ing  my own com­
pany and also the  Maine Sa rd ine Packers  Associa tion  which includes 
alm ost  all of  the  19 sardi ne  com pan ies and  30 fac tor ies  in Maine.

First  we wish to go on record  as b eing in favo r of the  prod uct ion  o f 
fish flour fo r hum an con sum ptio n. We th ink it  is a fine way to use 
surplus fish and  va rie ties of fish no t otherw ise  uti lize d.

How eve r we believe H.R . 9101 and compan ion bil ls pose a dir ect 
th re at  to the  cont inued exis tenc e o f t he  M aine S ardine  In du st ry . The  
indu str y is old , dat in g f rom  1875, bu t it is sm all, emplo ying some 4,000 
people on a seasonal bas is and  wi th an annual ave rag e ou tput  value of 
about $15 mil lion . Th is may no t weig h much when com pared with  
glob al social  objectives, bu t it is abo ut all we hav e and we th ink th at  
the social  objectives of  fish flou r can  be met wi thou t pu tt in g th is in ­
du st ry  on the  block.

At  the pre sen t tim e in th is coun try , fish, whi ch are not  in good 
he alt h or  in good condition,  are  no t allow ed to be processed and sold 
fo r human con sum ption. Th is is tru e even if  the  end  product meets 
the  c rit er ia  laid down in H. R.  9101. I t  is the c ontent ion  of  th e M aine  
sa rd ine packers  th at  any prod uc t which is no t in good condition or  
is decomposed before  pro cessing should not  be sold fo r human con­
sum ption  reg ard less of  wh eth er it  is  ha rm ful.
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The sit ua tio n is not alt ere d if the  pro duct is gro und up so th at  t he  
purch ase r cannot  see th e evidence of such  decomposit ion.

We believe th at  th is  bil l will  open  the  doo r to the  im porta tio n of  
sardin es at pric es wi th which we cannot compete.

At th is tim e I wou ld like to in ter jec t th at  I am spe aking p rim ar ily  
of immature h er ring s w hich a re wh at  Ma ine sardin es are  packed f rom.

I would lik e to speak  of som eth ing  which may or  may no t be pecu liar 
to fish and varie s som ewhat  among  the  v arious species.

Wh en fish die, if  they  h ave  foo d in th ei r stom achs, t he  gas tri c juices 
and enzymes may keep on working,  dis solving the  stom ach , oth er 
viscera,  a nd  f ina lly the nelly wall  itse lf. Th is decomposit ion can take 
place in as sh or t a time  as 2 hours.  I t  is p rev ented  with  M aine  sardin es 
by ho ldi ng  the  fish aliv e un til  th ei r stom achs are  empty . I t is en­
forced by insp ect ion  of each lot  o f fish and a wr itten  repo rt.  We  feel 
th at  H.R.  9101 will sub jec t us to com pet ition whi ch we cannot  meet 
fro m cou ntr ies  where reg ula tions  on raw  m ate ria l are  not as str inge nt  
as ours.

I f  the  social objectives of th is bill  are  so ov erw helmin g t ha t it must 
be passed, the n we ask  you to mo dify it by ad ding  to it the clause , 
“Provide d fu rthe r.  Tha t such whole fish sha ll be free  of disease and 
of decomp osit ion.”

I f  the above clause is not add ed, ou r Comm unist cri tics will be able 
to tell the rec ipient s of  the  fish flour th at we are  giv ing  them some­
th ing m ade fro m fish which  can be in any  s tat e o f health , p res erv ation , 
or  non pre servat ion .

In  conclu sion, the  M aine s ard ine indu str y asks  th at  i f th is bil l mus t 
be passed th at you will  heed  our requ est and at tach  the  suggested 
clause , “tha t such whole fish shal l be fre e of disease and  of decompo­
sit ion .”

Th is will do two  th ings : I t will protec t t he Maine sardine  ind ustry  
and assure  th at fish flou r is made of  sound raw  ma ter ial .

In  o the r words, I  put my emphasis,  M r. Ch air ma n, on the  fish from  
which the flour is  made.

Air. Roberts. Tha nk  you  v ery  much, Mr . Pik e. I  believe th at you 
ref erred several tim es to H.R.  9109. I th ink you me ant  to say  9101.

Mr. P ik e. Yes, si r;  9101.
Mr. Roberts. An d 9102 and 9331, as those are  the  three bi lls  th at  

are  before us.
I apprec iat e y our a ppearan ce  an d y ou r conce rn as to wha t it will  do 

to your pa rt ic ul ar  indu str y,  b ut  I  t hi nk  you can res t a ssu red  t hat th is 
subcomm ittee  is not going  to be ca rri ed  away by the  so-called  social  
objectives th at  you men tioned.

I. th in k you can res t assured th at  we w ill give  t hi s very  serious  con­
sidera tion b efo re passage of  th e bi ll.

Mr. P ik e. Excus e me, bu t we are  u nd er  di rect  ins tru ctions fro m the  
Food and  Drug,  and have been  fo r 40 y ear s, th at  we cann ot pac k fish 
with food  in th ei r stom achs , or  in th e in tes tin al tra ct .

Mr. Roberts. Now, I did  wa nt to ask  you about th at . I am not 
too  fam ili ar  wi th  yo ur  ind us try , b ut  I  do  adm it th at  I  do  lik e sard ines, 
but when you were  ta lk in g about decomp osit ion, you said  th at  it is 
pre vente d from ha pp en ing by ho lding  the fish alive  un til  thei r 
stom achs are empty.

I would like  to know how you accomp lish  that , or  wh at you meant  
by that.
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Mr. P ike. Well, they are held in ei ther fishtraps, weirs, or  seines.They are held in large quantities. I do not mean individually.
The fish, perhaps,  are dammed up in a cove bv a net or in a fishtrap. The quantity of fish held at one time may be from 5 to 500 tons.
Maine does this  through the Food and Drug, by having inspectors on each wharf for  each lot of fish.
Norway does it by requiring the fish to be held for 3 days. In Venezuela it is 72 hours.
So it is customary, where you are dealing with small fish, to require an extensive holding alive period to clear the stomachs and intestinal 

tracts.
In other words, the fish are held alive when they are too small to clean mechanically.
Mr. Roberts. Now, what is about the average size of the sardine that  you can ?
Mr. P ike. Five to eight inches.
Mr. R oberts. Five to eight inches?
Mr. P ike. In total length.
Mr. R oberts. Do you detach any p art of the sardine’s body before packing?
Mr. P ike. The heads and tails. The cans are  4 inches long and the fish are trimmed to that  size if they are longer.
Mr. Roberts. And are they slit?
Mr. P ike. They are not slit. I said they are held alive un til there is no food in the stomachs or intestinal tract,  so tha t decomposition from the gastric  juices does not take place. It  is a worldwide practice. This competition that I  speak of is not a theoretical matter.
I am speaking primar ily of Canadian competition. We are on the border, and their  factories are 2 to 10 miles away.
This is an actual instance where they  can and do take fish which 

we cannot take because of “feed.” but the results of taking “feedy” fish is that, they do not bring them into this country.
Mr. Roberts. I th ink your are certainly being fa ir to the proponents of this  bill.
I know that you say “We wish to  go on record as lieing in favor of 

the production of fish flour for human consumption” but I  assume you mean that  the whole fish not be used.
Mr. P ike. Tha t is right.
Mr. Roberts. Tha t it would be a fter the removal of the objection­

able or, r ather—I will not try  to name all of the parts—but the fins, heads, eves, and so forth ?
Mr. P ike. I do not  mind those if  the stomach and intestinal tract  is empty. Then I  can eat it.
Mr. Roberts. That is all.
Mr. Nelsen ?
Mr. Net.sen. Yes. On page 2 you mention tha t if the social ob­jectives of th is bill are so overwhelming tha t it must be passed “then we ask you to modify it by adding to it the clause, ‘provided fu rther, 

that such whole fish shall be free of disease and of decomposition.’ ”
Now, I gather that the process that is proposed would bring the fish 

in a large quantity and run them through some kind of a process.
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Now, if you are  g oin g to examin e them  fo r disease , would you  not 
have  to indiv idua lly  hand le the  pro duct to do th at , and would th at  
he the  process tha t is proposed  ac cor din g to t hi s suggestion ?

Mr. P ik e. Of  course, a ce rta in  numb er would have to be hand led  
and examined, and ar e;  th at  is done to see if the y are  free  of  disease 
and to see if they are  free of  decomp osit ion (a  fa ir  sam ple is 200 to 
300 fi sh ).

An d we pr even t this —it is no t bac ter ial , but ra th er  d igestiv e decom ­
pos ition—by ho lding  them  aliv e before  they are  brou gh t in to  the  
fac tory.

They are  not brought in alive to the  facto ry  to be held . Th ey  are  
held rig ht  where they are  caug ht.

Mr. N elsen. Those a re all the  ques tions I  have.
Mr.  R oberts. Tha nk  you very  much.
Mr. P  ik e. Th an k you very much, sir .
Mr. Roberts. Our  next witness is Mr. Ma rx Koehnke, W ash ington  

di recto r o f th e G reat  P la in s W he at  Corp.
Will you come fo rw ard,  please, sir.

STATEMENT OF MARX KOEHNKE, WASHINGTON DIRECTOR, GREAT 
PLAINS WHEAT, INC., WASHINGTON, D.C.

Mr. Roberts. Do 1 p ronoun ce yo ur  name correctly ?
Mr.  K oe iin ke . Yes, s ir.
Mr.  Roberts. Y ou m ay proceed.
Mr. K oehnke . Mr . Ch air man  and mem bers  of the  committ ee, my 

name is Marx  Ko ehnke; I  am 'Wash ing ton  di rec tor  of  Gr ea t Pl ains  
Wheat,  Inc ., a marke t dev elopment  o rganiza tio n establ ished and sup­
porte d by wh eatgrow ers  and the wh eat  commissions of No rth  Da­
kota, South  Dakota,  Ka nsas,  Nebra ska , an d Colorad o. My rem ark s 
are also con cur red  in by 'Western W he at  Associates , w hich is a sim ila r 
org aniza tio n of wheatgrow ers  in Wash ington , Ore gon , and Idaho, 
and by the  Na tional Associa tion  of  W he at  Gro wers, whose repr e­
sen tatives  could not be pre sen t tod ay.  1 am gr ateful  fo r the  op po r­
tuni ty  t o ap pe ar  befo re you at  thi s t ime.

Our  pur pose and int ere st in the  amendmen t unde r consider ation by 
th is subcom mit tee tod ay is based upon our sta ted  ob ject ive to pro mo te 
and establ ish  ma rkets  f or  U .S. wheat pro ducts , inc lud ing  w heat flour.  
W ith in  both these objectives  a re the  d eve lopment of  new mark ets  a nd 
main tai ning  establis hed  m ark ets . These ac tiv itie s are  on a worldwid e 
basis.

W ith ou t any  reserv ation , I wish to sta te  t ha t the  p rin cipa l pur pose 
of our ma rke t-deve lop ment act ivi ties eve ntu ally rel ate s to the re ­
lia bil ity  and pa st  perfo rm ance  th at  U.S . stan da rd s assu re fo r wheat  
and flour pro ducts . Our  l arge st problem develops when for eig n gov ­
ern me nts  and im po rte rs feel th at  these sta nd ards  have been vio lated. 
Our  grea tes t successes hav e been achieved  when thes e sta nd ards  have 
been str ic tly  adher ed to. Th is sit ua tio n exi sts  pa rt icul ar ly  wi th re la­
tion to e xp or ts of U.S . wh eat flour.

It  may inter es t th e members o f th is  comm ittee to  kno w tha t, cou ntr ies  
in Asi a, Af ric a,  and So uth  Am eric a, whi ch are  usu ally  considered to 
be underdev eloped , and, the ref ore, might  be less cr iti ca l of  sta nd ards
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of  quali ty un de r which flou r is ma nufac tur ed , are  ac tua lly  amo ng 
the most cr itica l buy ers  of flour in the world.

We, as rep res entat ive s of  487 ,000 far mers who pro duc e wheat  and  
oth er fa rm  commodities,  are  concerned  th at  the  rep utat ion of U.S . 
wheat  flou r will  be jeopar dized should  the  Congress of  the  Un ite d 
State s decide th at  it is lega l, and  in the best  intere st of  the people, 
to pe rm it the blending  of fish pro tein con cen trat e, made from whole 
fish, with U.S . wheat flour, as is proposed by the  fish-process ing 
ind us try .

Sho uld  th is  amendment pass,  domes tic w hea t-flour  con sum ptio n will 
also sta nd  in jeopar dy. W he ther  or  not the  fish pro cessing indu str y 
can produce whole-fish pro tein con cen tra te th at  is “p rocessed under 
sanit ary con ditions  an d, af te r processing , i s n ut rit io us  and  in no ma n­
ne r ha rm fu l to  the  healt h of  consum ers thereo f’’ is bas ica lly an aca­
demic  ques tion,  and one whi ch is of  secondary  imp ortanc e.

Th e wheatgro wers, wi th whom  we are  identif ied, feel th at  the re 
are  two o ther  consider atio ns which are of  p rim ary im po rtan ce :

1. As consum ers of Am erican  whe at food pro ducts , we do no t wish  
to spend ou r personal food  budgets  on produc ts th at  conta in fish 
heads, eyes, scales,  fins, en tra ils , an d th ei r con ten ts, no m at te r how 
sa ni ta ry  or  nu tri tio us  they m ay be.

2. We do no t wa nt to run the  ris k of los ing  establ ished for eig n 
ma rkets  fo r flour , or  be forev er fo rbi dden  fro m es tab lishin g ma rke ts 
in new cou ntr ies , because the foreign  buyer may be af ra id  th at the  
flou r con tain s whole-f ish prote in  concentrate.

I  would l ike  to draw,  fro m p as t experience,  thr ee  illu str at ions  of ways 
in  wh ich fo rei gn  ma rke ts can d isc rim ina te ag ain st U .S.  food p ro du ct s:

(a ) An  at tempt  was made last  y ea r by an Am erican  firm to est ab­
lish  a marke t fo r in stan t po tatoes in a Eu ropean  coun try . The  
pro duct,  which would ac tua lly  be  the  same as th at which  is pro duc ed 
and sold to Am erican  consum ers, ha d been appro ved un de r the  s tand ­
ard s set by ou r Federal  Food and Dru g Ad minist ra tio n.  Th e ma nu­
factur er  w as confident t hat the marke t p oten tia l was wo rth  the effort.  
He  w as unable, however, to have a reg ulati on  in the im po rti ng  coun­
try set aside, whi ch proh ibi ted  hi s prod uc t on the  groun ds  th at it  con ­
tained  minu te res idu e of  a chem ical  used in the bleachin g process. 
Th is, then, is an exam ple of  a  m arke t t hat could not be develop ed for 
a U .S.  processed  food prod uc t because o f a  chemica l res idue which the  
foreig n officials fe lt  was h armfu l.

In  the  case before  us here, whole -fish con cen tra te will be processed 
th roug h some chem ical act ion  and hence there  is likely  to  be min ute  
res idu e of  these chemicals , which  pre sum ably will  be appro ved by 
ou r Fe de ral Food and  Dru g Ad minist ra tio n.  Th is con cen tra te,  when 
blen ded  w ith  U.S.  wheat flour, could  be the cause fo r d isc rim ina tion in 
for eig n tra de .

(&) Fo re ign  marke ts are  b ein g ra pi dl y deve loped fo r U.S. poult ry  
and po ul try  produc ts. Some for eig n cou ntr ies , however , will not  
perm it th e im porta tio n of  these prod uc ts unless the  sell er can ce rti fy  
th at  the  po ul try  was rai sed  e nti re ly  fre e of  disease . Fa ls ifyi ng  such 
cer tificat ion  ca rri es  a  s tiff pen alty.

In  t he  U ni ted Sta tes , fo r dom estic consump tion  of  pou ltry,  we have 
no such  res tri ction . As lon g as the ind ivi dual bi rds are  able to pass
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antimortem and postmortem inspections for wholesomeness, the pro d­
uct can move anywhere in the United States.

However, some countries have seen fit to discriminate against U.S. 
poultry products for this one reason and opportunit ies for develop­
ment in those countries are very limited. Reconciling this  example 
with today’s topic of discussion, I foresee difficulties in securing ap­
proval for imports in foreign countries of U.S. flour blended with 
whole-fish protein concentrate, which is produced from massive tons 
of fishes th at have not been inspected for disease, parasites, or other 
unwholesome conditions.

(c) One week ago an unpleasant situation developed in India in 
some communities where people consumed some U.S.-donated wheat 
flour. Apparently  a few hundred  people were stricken with a type 
of paralysis. Our office in India , in view of this development, is 
coojierating with Government agencies in India in the investigation 
of this report. Lates t information indicates that the flour definitely 
was contaminated with a chemical commonly used as an insecticide. 
The flour involved had been in Indi a 2 months and had been trans­
shipped several times in the country and was stored in various ware­
houses. The chemical involved was used in the United States at one 
time but several years ago was prohibited from use in this country 
because of its highly potent nature. It is at once obvious to each of 
you how fast an event of this kind can be picked up by Communist 
interests and used to thei r best advantage. This is precisely what 
happened. Within 48 hours the story of this contaminated flour ap­
peared in three newspapers in Lima, Peru, where ill will toward the 
United States is being exploited wherever possible.

1 would like to comment at this moment that perhaps you all have 
read the article tha t appeared in the Washington Sta r last night 
headed “630 Paralyzed in Ind ia:  Impure U.S. Flour Cited.”

And I quote also from our own interest or from our own office, I 
should say, in Lima, Peru, where this story was sent to our office in 
the last few days.

I relate this incident into these proceedings today to il lustra te how 
important it is to maintain the highest possible food standards in 
Ibis country. As soon as the incident occurred in India, and the facts 
of the matter had been ascertained, statements were released by the 
U.S. Embassy revealing the nature of the chemical contamination, 
the fact that the use of this chemical is prohib ited in the United States , 
and explaining the h igh standards of qual ity maintained by the U.S. 
Food and Drug Adminis tration in the production of flour. Concur­
rently, an India n official stated tha t it was obvious tha t the chemical 
contamination had occurred afte r the flour shipment had arrived in 
India and could not possibly be blamed on the United States. We 
maintain, however, tha t such standards would not have been possible 
had the flour been blended with whole fish protein concentrate made 
from the heads, tails, fins, eyeballs, entrails, and their  contents. I wish 
to fur ther  point out that in a situation  such as this, the matter 
becomes more than one of market development and economizing. It 
becomes a problem of international significance in the struggle 
between democracy and communism.

That is the end of our statement, Mr. Chairman.
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Mr. Roberts. Thank you, Mr. Koehnke. I think you have made a 
very fine contribution to the work of our subcommittee, and I ap­
preciate very much your appearance here today.

Do you foresee that, in this instance, if this legislation passes we 
would possibly be weakening the whole structure of the Food and 
Drug Act ?

Mr. Koehnke. Well, Mr. Chairman, I do not believe tha t I am 
in a position to comment on tha t part icular phase since the activities 
of our organization are primar ily designed for market development 
for wheat and wheat products.

We are concerned with any activity or any development, let us say, 
in the United States tha t would weaken this.

We have many other obstacles al ready, and I know from personal 
experience tha t anything that enters into the picture which, let us say, 
reflects upon the quality of the products  tha t we use overseas or 
which is used under shadow of a doubt in the United States, has a 
definite influence overseas in our market development activities.

Mr. Roberts. I think  you pointed out the danger that , certainly, 
the subcommittee should take into consideration before passage of this 
bill.

Again, I want to thank you for your appearance.
Mr. Koeiinke. Thank  you for the time, Mr. Chairman.
Mr. Roberts. Mrs. Sarah  Newman, of the National Consumers' 

League.
Will you come forward , please.

STATEM ENT OF MRS. SAR AH NEW MAN, ON BEHA LF OF TH E 
NAT IONA L CONSUMERS’ LEAGUE

Mr. Roberts. You may proceed, Mrs. Newman.
Mrs. Newman. Thank  you.
My name is Sarah Newman. I am the general secretary of the 

National Consumers’ League, which has for many years been con­
cerned with  the  protection and well being of consumers. As early as 
1938 the league, at its 38th annual meeting, passed a resolution urging 
upon Congress and the State  legislatures the  creation of departments 
or bureaus of the consumers whose function it would be to represent, 
protect, and advance the interest of the consumer. It  has taken us a 
long time to see some of our  recommendations implemented.

Before 1906, and the establishment of what is now the Food and 
Drug Administration, we were in the forefront of the fight for the 
legislation to set up the FDA. You may not know tha t it  was largely 
through the united action of the National Consumers’ League and the 
General Federation of Women’s Clubs that public interest was aroused 
which resulted in the passage of the pure food bill.

Food processing had begun to move from the homes to the factories 
and processing plants, where the housewife was unable to check the 
wholesomeness of the  products, and there were shocking exposures of 
filthy, fraudu lent, and dangerous practices. Led by Dr. Harvey W. 
Wiley, the campaign to provide foods and drugs tree from poisons 
and adulte rants, and to insure that foods were safe, pure, and whole­
some, culminated in the pure food law of 1906.
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Since th at  time, co ns tan t vig ilan ce has  been necessary  to gu ard 
ag ain st un sa ni ta ry  and unsaf e practic es. From  t ime  to tim e we have  
ha d to take act ion  to keep  the  pu re  food laws from  bein g weakened 
by a whi ttl ing away of  the  p rotec tion to consumers gu ara nte ed  by the  
law.  In  go ing  back ove r some pa st m inu tes  of the  le ague  I  came ac ross 
resolu tion s sen t to  Pr es iden t Taf t in 1910 and 1912 recomm ending 
ag ain st at tempt s to weake nin g of th is  pro tec tion.

We are  opposed to II .R . 9101 and the  com pan ion bil ls before  thi s 
subcommitt ee because  we fee l these b ills , if  passed,  wo uld resu lt i n such 
a weake ning of  the pro tec tio n offered  by ou r pu re  food  laws. More­
over, we believe it  would  be an  en terin g wedge into possible fu rthe r 
weake ning of the  law in the futur e.

Let  me ela borat e a lit tle . One of  the basic and mos t im po rta nt  
pr inc ipl es  of pu re  food an d dr ug  leg islation  in the Un ite d States  has  
been the  r ig ht  of the  co nsumer to know wha t he was g ett ing . We are 
fo rtu na te  to be liv ing in  an era of  abu nda nce  and technical  develop­
ment,  whi ch makes  poss ible  more and be tte r food s th an  any  society 
has e ver had availabl e to  i t before.

Despi te t hese advances, however, there are  no au tom atic guara nte es 
th at  our  foo d s upply  is a lways sa fe and wholesome. In  the pro duction  
an d processing pro cedures, foodstu ffs are  sub jec t to con tam ina tion 
an d ad ul tera tio n,  whose effects on the huma n body are no t even fu lly  
know n.

To be c onsta ntl y a le rt  and v ig ila nt  is abso lute ly necessary. Th e tons 
of filth y or  spo iled  foo ds seized an nu all y by the  FD A amply  atte st 
to th is need. Con sum ers  are  not perso na lly  able to do th is job. To 
prote ct the A me rican consum er the Con gress gav e to the FD A  a pp ro ­
pr ia te  powers.

Man y consumers even today a re fear fu l about some o f the food p ro d­
uct s on the mark et,  and need to feel confidence in the FD A to prote ct 
them. The sta nd ards  a nd  r egula tio ns  se t up  by the FD A help assu re 
the consumer th at his  food do lla r is bu ying  s ate and nu tr iti ou s food.

We  can seldom see the foods them selv es now ada ys,  when so many 
are  prepac kag ed.  We mu st depen d on inform ative  labelin g, and on 
con tinual Fe de ral checks. We  m ust depen d on FD A to spe cify wh at 
ing red ien ts may be inc lud ed,  wh at processes may be used , an d what 
inf orma tio n mu st be pr in ted on the labels .

Th e issue here is wh eth er or  n ot  we sho uld  cha nge the basic stan d­
ards  of wh at is acceptable as food un de r the law.  A t presen t the 
Food, D rug, and Cosmet ic Ac t de fines a f ood  as ad ul te ra ted “i f it con­
sis ts in whole or  in part  of  any filt hy, pu tr id , or  decomposed sub ­
stance .”

I was int ere ste d in th e questio n rai sed by one of  the mem bers  of 
th is  subcomm ittee  at  yes terday ’s h ea rin g. He  asked wh eth er  any de­
composed fish in the en tra ils  of  a fish caug ht  fo r use in pr ep arat ion 
of  fish f lour  wo uld  a lso be  in cluded  in th e pro duct.  These bil ls befo re 
you  tod ay  wou ld make th at  inc lus ion  lega l.

An d I th in k th at que stio n was answered a numb er of times du rin g 
to da y’s hear ing .

We  conten d th at  passage  o f these b ills  w ould then  nu lli fy  t ha t par t 
of the presen t law  wh ich  pr oh ib its  decomposed substan ces  in food.  
Th e mere fact  th at th e fish is washed twic e, an d the n de fa tte d by 
alcohol trea tm en t wou ld no t remove the decom posed fish ins ide  the 
stom ach  o f the  fish  which  h as swallowed it.
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The process would merely wash and defat it. We do not now allow 
grains containing rodent excreta, or  butter or any other food contain­
ing filthy or decomposed substances, on the basis that treatment of the 
product before consumption would make it harmless.

Rut if these bills are passed, what is to prevent other processors 
from asking fo r the same kind of exemption, wi th the argument tha t 
when prepared for eating these adul terants would no longer be 
harmful ?

Much has been made of the fact that  consumers eat whole oysters 
and clams, and some even eat  fried grasshoppers o r chocolate covered 
ants. The situation is not at all the same. We feel consumers may 
eat anything they want to, provided they know what they are eating. 
In the case of fish flour, by far  the biggest use of the produc t would 
not be for sale the ultimate  consumer in a package with complete in ­
formation on the label.

When you buy oysters or fried grasshoppers you usually know 
what you are buying. The fish flour would be used mainly behind the 
scenes, in prepared and cooked foods by restauran t operators and the 
like. The consumer would not even be aware it was included. The 
right  of the  consumer to know what he is getting would be completely 
denied.

The National Consumers League is in complete sympathy with those 
who feel that  whole fish flour could be a valuable source of protein in 
impoverished countries, where protein malnutrition is rampant. 
From the testimony presented here yesterday and today, it is apparent 
tha t i t is already being used very effectively in some such areas.

This legislation is not needed to make possible expanded use in 
these countries where the need is so great. The powder could still be 
made in the United States  and shipped abroad. Or better yet if we 
are interested in helping st rengthen the economies of these countries, 
why not set up factories over there and do a double job a t one time— 
provide jobs for the people in those lands at the same time as a cheap 
source of protein is provided for their  people.

This, it seems to us, would be a double-barreled solution—if the 
problem we are trying to solve is how to help the needy in foreign 
countries, and not how to benefit one admittedly small segment of our 
own population at the expense of the protection to all consumers in 
the United States.

As to the argument that  we would be criticized for making avail­
able to the needy elsewhere what we do not permit  to be sold here, 
I think this has been great ly exaggerated.

And some of the witnesses today,  I think,  have indicated tha t this 
argument is not completely good.

Dr. Gomez, in Mexico, apparently does not care whether consumers 
in the United States  can buy the fish flour for their  own consumption. 
He finds it useful and will use it regardless of any U.S. prohibitions.

Sometimes the shoe has been on the other foot, so to speak. I can 
remember back in the thirties when fruit going to some of the European 
countries from the Uni ted States  had to be treated so as to have a lower 
residue of  insecticides than was permitted for fru it consumed in the 
United States. Each country has its own standards and own food 
customs. The Congress should not be spending its time to try to
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make regulations regarding  safety of food more uniform for all 
countries.

In conclusion, may I point out that the National Consumers League 
opposes these bills because:

1. They would lower the standards governing the safety and whole­
someness of our food supplies.

2. Passage of these bill s would provide the entering wedge for in­
creased weakening of consumer protection by the Food and Drug 
Administration.

3. Use of the fish prote in in underdeveloped countries would not be 
prohibited without this dilution  of our own protective standards, since 
the produc t could still be made here for shipment abroad, or better 
yet, be made in the countries where it  would be used.

The National Consumers League, therefore, urges that th is subcom­
mittee not approve these bills.

Thank you very much for the oppor tunity  to present our views.
Mr. Roberts. Thank  you, Mrs. Newman. I agreed with most of 

your statement.
However, I might say this, tha t some of the charges of toxicity and 

poisoning are substantiated  and some of these are detailed by the state­
ment tha t Mr. Hun ter referred to and they are being placed in the 
record.

I am not too sure whether this  country would be doing these under­
developed countries such a favor. I am qui te concerned by the fact 
tha t Mr. Hun ter pointed out, during certain periods of feeding and 
other conditions, th at scab fish and others, which were nonpoisonous, 
at some times may be poisonous at this par ticu lar time.

However, I say this has not been absolutely demonstrated, but I 
think  that  is something th at the National Academy of Science should 
also look into along with the o ther c riteria on the other questions tha t 
have been propounded bv the Department of the Inter ior.

Mrs. Newman. I would certainly agree with that , because I think i t 
would be doing nobody any good service to go into this without being 
sure.

Mr. Roberts. Thank you very much.
Mrs. Newman. Thank you, sir.
Mr. Roberts. Our next witness is Mrs. Gordon B. Desmond, secre­

tary  of the Federa tion of Homemakers, in Arlington, Va.

STA TEM ENT  OF MRS. GORDON B. DESMOND, SEC RETARY ; ACCOM­
PA NIED  BY MRS. A. I. MALSTROM, PR ES IDEN T, FEDE RA TIO N OF
HOMEMAKERS, ARLINGTON , VA.

Mrs. Desmond. Thank you, Mr. Chairman.
I am accompanied by Mrs. Malstrom, the president of the Fede ra­

tion of Homemakers.
Mr. Roberts. We are glad to have you, ladies.
I am impressed with your short statement.
Mrs. Desmond. It  is to the point.
I am Ruth Desmond, secretary of the Federation of Homemakers, 

a nationwide organization of public-spi rited housewives. The need 
for such an organization became evident when its founders either 
attended the food additives hearings  or read the printed record of the
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hearings and realized how little  information of vital interest to home­makers regarding legislation dealing with the treatment of food is 
published in newspapers and magazines.

The food additives hearings also made it plain that the homemakers of this country must, in fairness, be permitted to give their  views to 
Congress on the probable harmful, cumulative effects of extensive treatm ent of foods with newly developed substances on humans, and 
whether they wish to take these potential risks, especially with regard to their children.

At the color additives hearing this federation had the privilege of 
presenting a statement before this committee. Our group was greatly 
encouraged when Representative Dingell complimented the federa ­
tion on its statement and stated this organization is now fulfilling a 
need which had long existed in the Congress. It follows tha t mem­
bers of this federation heartily endorse the President’s statement that 
consumers have the right to knowledge and the ri ght  to be heard, and certainly these right s are especially important where the public’s health and well-being is concerned.

Now th at the world has been shocked by the knowledge th at a pre­
viously regarded as innocuous d rug “thalidomide” has been capable 
of causing grea t damage to unborn babies when taken by pregnant 
women in the early stages of their  pregnancy—the advice of the late 
Sir Edward Mellanby seems more significant than ever to members of this  federation.  I am refe rring  to Sir  Mellanby’s Sanderson-Wells lecture, “The Chemical Manipulation of Food,” delivered at the 
Middlesex Hospital  on May 4, 1951, and published in the British 
Medical Journal , October 13, 1951. I quote briefly from this lecture:

At the present time, both  in the  United Sta tes and in this  country, it is possible for  chemical substances to be used in food man ipula tion and production which ultim ately prove to be harm ful and deleterious. This  does not  mean th at  sub­stances known to be harmful can be added to food but only th at  chemicals are  often assumed to be harmless and, af te r being used for  a longer  or sho rter  time, are  then  proved to have harmfu l properties . This k ind of incident is constantly happening. It  w as at  a recen t inquiry  in the  United  States th at  of 700 chemical agents at  p resent  used in food prepa ration 246 had not  been studied enough from a toxioclogical angle to s atis fy the FDA of t ha t country  tha t they were innocuous. Even when such chemical substances have passed through a b att ery  of tes ts from the point  of view of toxicology, unexpected harm ful resu lts have often  u ltima tely been demonstra ted.
Scientists and physicians echoed similar advice at the food additives 

hearings which apparently was not heeded. In a recent speech before 
the International Ladies’ Garment Workers’ Union leaders on July  
24,1962, at Bushkill, Pa., Commissioner Ijarr ick notes that  now about 
4,000 additives are used in food production, some, of course, in the packaging and wrapping materials and the coatings.

The thalidomide tragedy emphasizes the need for more realistic and thorough testing  of drugs and food additives. Larger animals will 
need to be used in these more valid tests and a var iety of species will 
need to be used. We hope the to tal impact of the environmental (po- tentialism) as endured by humans will also be considered in under­
taking these future  tests of chemicals for safety when their  use is 
contemplated in drugs  and foods.

This federation  spoke of the need fo r research along these lines in its statement  on color additives legislation and especially commented



FISH  PROT EIN CONCENTRATE 117

on the effects chemicals may have upon pregnant women. We see now 
tha t we should have stressed the probable harm to the unborn child. 
At the lipstick hearings conducted by FDA  this federation again 
brough t up the need for better animal testing  methods. Later , Dr. 
Harold  Stewart, pathologist with the National Institu tes of Health, 
in commenting on the need for the Delaney anticancer clause in food 
legislation, stressed the need or extensive testing of  chemicals—taking  
into consideration the effect of the whole environment upon laboratory  
animals.

Dr. Stewart appeared before this committee as a member of a 
scientific panel, so advising this committee.

Now, a process has  been developed for converting whole fish into a 
fish protein concentrate. It  is our  unde rstanding that fins, gills, eyes, 
scales, intestines, stomach contents—all will be utilized in th is process. 
The public is assured the final prdouct will be esthetic in appearance 
and taste, will be clean, and will store  indefinitely. Surely a drastic 
process must be necessary to convert such offensive items into a pure, 
almost odorless product.

It  is the unders tanding of this federation that first the whole fish 
and its stomach contents will be placed in a boiling solvent until the 
bones and fat and distressing items are removed or d isappear or  dis­
integrate. Then the pro tein which is left is subjected to boiling alco­
hol to remove the odor. Surely residues of the solvent and alcohol will 
remain in this final product—even if only in minute traces. The 
question follows, Have animal and human tests been of sufficient 
duration  to determine its cumulative effect on humans?

The need for such a protein is justified in areas where the tiny 
children will starve to death without  a cheap, complete protein added 
to th eir diets or else will live on permanently maimed for life because 
of inadequate food a t this part icular stage of th eir development.

The calculated risks would be justified in such a situ atio n; especially 
until they are old enough to eat and assimilate properly an adult  diet. 
Perhaps members of this committee recall the “Brinkley Jou rna l” 
last winter on local TV  where schoolchildren of Peru were shown eat­
ing the ir one substantia l meal of the day—sometimes it was thei r only 
meal—which appeared to consist of American whole wheat cooked 
with native vegetables and I presume infrequently  some meat was 
added. Although viewers were told it was difficult for these under­
fed or infrequently fed children to concentrate on thei r school les­
sons—understandably food and thei r lunch occupied their thoughts— 
these children appeared surpris ingly attrac tive and wholesome on this 
film.

This federation is not opposed to the use of this cheap whole fish 
product to save the lives of small children in underdeveloped, im­
poverished countries. But  our members see no justification for its 
addition the d iet of Americans who have an ample supply of protein 
in this country—sometimes at very reasonable prices. We have in 
mind supermarket sales of chickens, as an example. Nevertheless it 
is seriously being contemplated to add this drastica lly processed sub­
stance or concentrate to bread, cookies, cakes, cereals, and other food 
items already extensively processed for consumption by people who 
have an abundance of food. Our members are opposed to this con­
centrate being added to the food supplies of this country until it has 
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been tested fo r years  to det erm ine  its ul tim ate effect on the  human 
body. It s value as an emergen cy ra tio n ce rta inly  cou ld be jus tified 
even in t his  co un try . I f  we were ever so un fortu na te  as to  be engaged 
in an atomic war  thi s item could be invaluable. Possib ly it migh t be 
needed in tim es of a na tura l dis ast er,  su ch as a hu rri cane .

I f  the  prece dent to use whole fish in a fish flou r is establ ished by 
chan ging  ou r Food, Drug , and Cosm etic Act, will th is la te r resu lt in 
a flood of reques ts to use other p rev iou sly  ru led  undesi rab le food  p ro d­
ucts in our foods?

La ter, as a result  of thi s concess ion, will FD A  officials be able  to 
refu se permissio n to use ro tte n eggs or  sli gh tly  decom posed eggs, 
chemically  tre ated  to insure  cleanliness,  in food s? Ca nn ot  certa in 
portio n of po ul try  and  livestock, previou sly  used in livestoc k feeds,  
now be inc orp ora ted  in o ur  foods ?

Las t year a mem ber of th is  fede ra tio n stu die d the  FD A  file on fish 
flour  concen trat e and  observed at  t hat  time  m any  l et ters  in o ppo sition 
to using  whole fish in th is produc t. Some were af ra id  th at  decom­
posed fish migh t also be uti lize d. Qu ite  a few of these le tte rs  in 
opposi tion to the use of whole  fish were fro m housewives and from 
women’s clubs an d org ani zat ion s. Th e Gen era l Fe de ra ted Wom en’s 
Clubs issued a resolution  ag ain st the  use of whole fish fo r th is  p rotei n 
con cen trat e. Thi s fed era tio n was  no t only opposed  to the use of 
the  whole fish b ut  also to  the m ethod to be  emp loyed in such  processing.

In  view of  the forego ing , th is  fed erati on  believes there  is no ju st i­
fica tion—except  perh ap s p rof its  of a  financ ial na ture—for  fo ist ing th is 
fish concentra te prod uc t upon the  Am erican  people who have  access 
to a pl en tif ul  supply of complete protein fo r th ei r diets .

Th an k you fo r th is op po rtu ni ty  to spe ak on beha lf of a ded ica ted  
grou p of housewives .

Mr. Roberts. Tha nk  you , Mrs. Desm ond.
Th is will conc lude  the presen tat ion  of  the fed era tio n which you 

rep res ent?
Airs. Desmond. I  believe  so unles s we could, pe rhaps, make a sug­

ges tion . We  un de rst an d th a t there  is an oversupply  of  t rash  fish.
I t  m ight  not be a p rof itab le way  to  dispose  of it,  but  co uld  it  no t be 

used to fe rti liz e the  soil ?
Mr. Roberts. No such question is b efo re the subc omm ittee .
Airs. Desmond. No, but  it is just a sug ges tion th at  th is might  be a 

way  to ut ilize  these fish. I t  is very much to the  advanta ge  of  con­
sumers.

Air. Roberts. AVell, as I  s ay, th at  wil l have to be gone  int o by some 
othe r-----

Mrs. Desmond. Yes.
Air. Roberts. Com mitt ee. I t  may be the  Com mit tee  on Agr icul ­

ture.
Airs. D esmond . Our  g roup  i s v ery  much conc erned, thou gh , to have  

a more rea lis tic  met hod  of  test ing animals  and a va rie d selection of 
tes t an imals  besides ra ts  and  mice. We un de rst an d th at  ra ts  and  
mice are  n ot as sens itive usu ally to  ch emicals  as  h um ans . Especia lly , 
the y were not  as sensi tive  t o dyes as hum ans .

Air. Roberts. AVell. I  th in k in th at  whole  field, insectic ides  and 
coa tings fo r vegetab les be ing  shipp ed  an d many othe r th ings  which



FISH  PROTEIN CONCENTRATE 119

are being done where the consumers need more protection, a whole 
scale study of this whole field might well be undertaken.

I know I have been concerned about the use of highly toxic materia ls 
in various areas where food is harvested and prepared for shipment.

I wondered many times if some of these protections to the  vegetables 
and frui t, that  is, if some may not  be very harmful to the people and 
may not be completely removed by repeated warnings.

I think tha t we are going to have to be more and more concerned 
with possible poisoning and maybe some other effects.

Mrs. Desmond. Well, we are certainly  happy to learn of this con­
cern on your part,  Mr. Chairman.

Mr. Roberts. Thank you.
This will conclude the hearings. The hearing record will remain 

open for the next several days so that  parties  may file additional 
papers. This material may appear at this point in the record.

(The following material was submitted fo r the record:)
Statement of Fkanklin C. Ring

My name is Fra nklin  C. Bing. My home add ress is 2651 Hurd Avenue, 
Evanston,  Ill. My office address  is 36 South Wabash Avenue, Chicago, where  I 
prac tice  as an independent,  self-empolyed con sul tant on foods and drugs.

Because thi s s tate ment is submitted  by me as an indiv idual , and not  as a  repre­
sen tative of any company or organization,  it  may he desirable  for me to provide 
some background info rma tion  about myself.

I am a biochemist, and  received a degree of Ph. D. in that  subject from Yale 
University  in 1930; my undergradu ate  tra ini ng  was received at  the University 
of Pennsylvania, from which ins titu tion I was  gradua ted  in 1924. For  several  
years I was engaged in academic work, teach ing and  re search on a full-t ime basis, 
at  Wes tern Reserve  University in Cleveland, Ohio. Beginn ing with  1936 I have 
resided in Evanston,  and  for  7 yea rs was employed as  secreta ry of the  Council 
on Foods and Nutriti on of the American Medical Associat ion, and  then for about 
an equal length  of time as  dire ctor of the  American Insti tue of Baking , both 
in Chicago. Since 1950 I have prac ticed as a consulting chemist, offering advice 
and scientific services on a fee basis  to companies in  the food and pharmaceutica l 
indu stries. In the  course of this prac tice  I  have i»erformed serv ices for  a pproxi­
mately  100 companies and  organization.  Among my clients , if I may call them 
tha t, was for  a time, a number of years ago, a House Select Committee on 
Chemicals in Foods and  Cosmetics, under the  chai rmanship of Congressman 
Jam es J . Delaney, as  a member of the committee’s staff.

I belong to  v arious scientific societies  in  my field, have  been an officer of  some, 
have  served as a member  of the Food and Nutrit ion  Board of the  Nat ional Re­
search  Council, as a member of the staff  of Nor thweste rn Univers ity School 
of medicine, as a member  of var ious edi tori al boards of scientific publications, 
and as a consult ant to the  Food and  Drug Administ ration. At present, among 
othe r activ ities , I serve as cha irman of an Advisory Committee  on Nutrit ion  to 
the Chicago Board of Health.

For  about 25 years,  therefore, I have been intim ately acquainte d with  many 
aspec ts of our food and  drug laws and regu lations, and the ir applica tion  to 
products  and to the companies th at  make and dis trib ute  foods and drugs. In 
this phase of my activities, my policy is and has  been to help clie nts  to comply 
with  all applicable laws  a nd regulations, and  not  to  c ircumvent them.

As stated, I speak for  myself, and on behalf of no client, although I have 
reason to believe (hat my views in opposition to H.R. 9101, and sim ilar bills, 
are not  inconsistent with  those held  by o thers who have  given  the mat ter before  
thi s committee care ful considerat ion. Th at matt er  is, to decide wh at actio n if 
any should be taken on cer tain bills  th at  have  been intro duce d in the  House 
for the purpose of removing a prod uct known as fish flour, and by oth er names, 
from the appl ication of section 402( a )3 of the Federal  Food, Drug, and  Cosmetic 
Act. This  section of the  act declares  that  “* * * a food shall be deemed to be 
adu lte rated  * * * if it  cons ists in whole or in pa rt of any filthy, put rid , or de­
composed substance, or if it  is otherwise unfit for  food * * The object ive of 
the  proponents of these bills is to  lega lize by congressional actio n a  fish flour that



120 FIS H  PR OT EIN CON CEN TRA TE

is  mad e fr om  who le  fish  w ithout fi rs t cl ea ni ng  th e fish, by  re m ov al  of  th e scale s, 
fins, in te st in es , an d th e ir  co nt en ts , an d in  ge ne ra l do ing w hat is  usu al ly  done  
whe n fish a re  pre pa re d fo r us e in th e home . I t is  no t th a t cl ea ni ng  ca nnot be 
done,  bu t th a t th e  pr op on en ts  of  wh ole fish flo ur  do  not w an t to  pe rf or m  th is  
ch ore,  be ca us e of  th e  la bor an d co sts inv olve d,  an d be ca us e th ey  co ns id er  th a t 
such  cl ea nin g is  no t ne ce ssary.

The  chara c te ri st ic s of  th e pr od uc t, fish flour,  cert a in ly  de m an d a tt en ti on  in  
th es e proc ee ding s. But  I shou ld  lik e, fo r th e  pu rp os e of  or der ly  pr og re ss io n,  
fi rs t to  ex pl ai n th e  st at em en t ju s t made, to  th e eff ec t th a t a  fish  Hour ca n be 
m ad e fr om  ed ib le  fish  th a t ha ve  been su it ab ly  cl ea ne d be fo re  pr oc es sin g.  
Se ve ra l ye ar s ago, Mr. Ezr a Le vin of  th e Vi oB in Co rp. , Montic ell o, Ill ., wh om  
I ha ve  kn ow n as  a bu sine ssm an  fo r abou t 25 ye ar s,  se nt me  as  a m att e r of 
in te re st  a sa m ple of  a fish fil le t po wde r, to get her  w ith som e in fo rm at io n ab ou t 
it s p re par at io n , an d i ts  c om po sit ion as  show n by p a rt ia l an al ys is . I t  was  a li ght 
tan -color ed  powd er,  co nt ai nin g ov er  90 i>ercen t pr ot ei n,  whi ch  his  comp an y 
ha d mad e fro m th e mu sc le ti ss ue of  fish  by deh ydr at io n, def at ti ng , an d gr in ding . 
I t ap pe ar ed  to me to  be  a fine  p ro duct;  i t  was  ta st e le ss  an d od or le ss  an d,  pr o­
vid ed  th a t it  ha d be en  mad e fr om  su it ab le  sp ec ies of fish an d it s pr ote in  had  no t 
been de nat ure d  in proc es sing  an d th a t unde si ra ble  re si due s of  th e  so lv en t used  
to  ex tr ac t th e  w ate r an d fa t w er e no t pre se nt,  to  be  a us ef ul  so ur ce  of  hig h 
qual it y  pr ote in  fo r hu m an  food  pu rp os es . I t  di d pr es en t some  que st io ns  to  my 
mind about, it s su it ab il it y  fo r foo d use , as  yo u ca n see, bu t th ere  w as  no q ue st ion 
ab ou t it s be in g a cl ea n pr od uc t, if  mad e under mod ern san it a ry  co nd it io ns  com­
mo nly em ploy ed  in  th e food pr oc es sing  in dust ri es.  So I fe el  su re  th a t it  ha s 
been  d em onst ra te d  th a t a fish  p ro te in  pro duct  c ou ld  be m ad e whi ch  w ou ld  com ply  
w ith  th a t se ct ion of th e F ed er al  law  under  di sc us sion .

B ut a fish pro te in  po w de r mad e fr om  fi lle ts  of ed ib le  fish  is  no t th e  pr oduct  
which  is  be ing co ns id er ed  now. W hat  we a re  co ns id er in g is  a fish flo ur , mad e 
from  wh ole , un cl ea ne d fish, of  sp ec ies o rd in ari ly  co ns id er ed  to be  ined ib le , a 
pro duct  whi ch  co nta in s no t mor e th an  ab ou t 60 or 70 per ce nt pro te in , in st ea d 
of  th e  b e tt e r th an  90 pe rc en t pro te in  of  a fish  fi lle t flour.  W e a re  co ns id er in g 
an  in fe ri o r pr od uc t, no t th e  be st  th a t can be  ma de .

The  na m e “f ish flo ur” fo r th is  in fe rior pr od uc t, in ci de nt al ly , is  ob ject io na bl e 
to  me,  fo r th e  word “f lour” as  p a rt  of  it  may  be mis lead ing.  The  te rm  “fi sh 
pr ot ei n conce ntr at e” is in ex ac t, so I sh ou ld  lik e,  he nce fo rt h in  th is  st a te m ent 
a t le as t, to  re fe r to  th is  art ic le  under  co nsi der at io n as  fish  po wde r, by  wh ich  
I mea n th e  dr y po wde r prod uc ed  fr om  wh ole , un cl ea ne d fish  by  rem ov al  of  th e 
w ate r an d f a t and by  grind in g— th e m ate ri a l ca lle d by o th er s “f ish flou r.”

Pro pon en ts  of  w ha t I ca ll fish po wde r ass e rt  th a t th e  pro duct  is  to  be  mad e 
fr om  a ny  sp ec ies of  ed ible  fish,  tho ug h I hav e f ou nd  n o a tt em pt to  de fin e w hat they  
mea n by th e te rm  “edible.”  Fro m  th e num er ou s pie ce s of  pu bl ic ity abo ut the 
pr od uc t I ga th er th a t th ey  mea n pri m ari ly  co ar se  fish , as  ca ug ht , which  ar e  
comm only us ed  in  an im al  fe ed s o r fo r in dustr ia l pu rpos es , an d no t as hu man  
food . Now it  is  no t comm only kn ow n th a t th ere  a re  m an y spec ies of  fish  th a t 
are  toxi c to  hu m an  be ing s. Some  a re  po ison ou s a t ce rt a in  tim es  of  th e ye ar , 
an d no t a t ot he rs , per hap s ow ning  to  th e foo d th a t th e  fish  consum e. W he th er  
th e to xi ns  which  th es e fish  may  co nta in  wou ld  be remov ed  by  pr oc es sing  in 
th e pr od uc tion  of  fish  po wd er,  I do  no t kn ow , bu t it  is  a qu es tion  which  ca n be 
an sw er ed  ex i>eri me nta lly . Thi s shou ld  be  done , in  my  op in ion,  be fo re  an y 
unu su al  fish  is  us ed  fo r hu m an  foo d, e it her by peop le in  th is  co untr y  or in an y 
o th er co un try.  In ci den ta lly , th ere  is ev iden ce  th a t to xi c su bs ta nc es , wh en  
pr es en t, a re  of te n pre se nt in  hig her  conce ntr at io n  in  th e li ver s of th e  fish  th an  
in  o th er or ga ns  of  th e  body an d,  as  we  know , th e live rs  wo uld be  re ta in ed  in 
m ak in g a fish  po wde r. L et  me  co nc lude  th is  al lu sion  to  n a tu ra ll y  oc cu rr ing 
toxi c su bs ta nc es  in  fish  by st a ti n g  th a t,  w hi le  th ere  is  muc h roo m fo r fu rt h er 
ex plo ra tion  of  th e  fa ct s,  we  do kn ow  th a t th e  ord in ary  fish  in  our m ar ket s,  an d 
th e proc es se d fish  pr od uc ts  su ch  as  sa rd in es , an d all  ed ib le  shell fis h,  a re  fr ee  
from  to xi c su bs tanc es . O ur  pre se n t kn ow led ge , ho wev er , sh ou ld  im pr es s us  
w ith th e desi ra b il it y  of  look ing qu izzi ca lly a t  an y st ra nge  fish  no t ord in ar ily  
ea te n,  be fo re  it  is  se lecte d fo r us e a s  hum an  foo d.

The  p ro po ne nt s of  fish  pow de r m ay  a sse rt  t h a t th e  p ro ce ss ing p ro ce du re s re nd er  
th e a rt ic le  sa fe  f o r us e as  food, bu t th is  is  a  m att e r fo r co ns id er at io n by  sc ien tif ic 
ex per ts  ra th e r  th an  th e mem be rs  of a le gis la tive bod y— a t th is  tim e, ce rtai nl y.  
The  prob lem  of  th e  fish  po wde r peop le of su pp ly ing pr oo f wo uld be  sim pli fied 
if  th ey  fi rs t se lected  th e spec ies  of fish  th ey  w ant to use an d,  seco nd ly , if  they  
clea ne d th e  fish. T hi s is be ca us e th e  food  up on  whi ch  th e  fish feed  may  itse lf
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co nt ai n m ate ri a ls  to xic  to man , if  no t a t one tim e of  th e  yea r th en  a t some o th er , 
an d if  no t in one lo ca li ty  th en  in  a dif fer en t, p a rt  of  th e w at er s of  th e  eart h .

Fis h po wde r is  de cl ar ed  by  th os e wh o hav e ve ntu re d to ea t a sa m ple to  be 
alm os t ta st e le ss  an d ca pa bl e of  be ing in co rp or at ed , w ith ou t co ns um er s be ing 
aw are  of  it s  pr esen ce , in to  food s such as  bre ad  an d oth er ba ke ry  pro duct s in  
ap pr ec ia bl e quan ti ti es , th er eb y in cr ea si ng th e  p ro te in  co nt en t of th es e foo ds , an d 
th e pr ot ei n in ta ke  of  th os e who may  co ns um e th e  pr od uc ts . But  I know  of  no 
ev iden ce  th a t pr ot ei n defic ien cy oc cu rs  in th e U ni ted Sta te s.  Pro te in  is needed, 
of  co urse , bu t our peop le get  w hat they  ne ed  fr om  ord in ary  foods, in  quan ti ti es  
wh ich  a re  suf fic ien t to  m ee t al l ord in ary  nu tr it io nal re qu irem en ts . If  mo re  
pr ot ei n were to  be ne ed ed , or  if  a hi gh -p ro te in  foo d is to  be  made, fo r an y 
pu rpos e,  th ere  a re  co mmercial ly  av ai la ble  abundan t su pp lies  of  su it ab le  fo o d s; 
am on g th es e a re  va ri ou s so yb ea n pr od uc ts , nonfa t d ry  milk , an d o th er food s 
th a t a re  rich  in  pro te in s of  hig h nu tr it iv e  qual ity . T her e is  no  co mpe lling  
re as on  fo r co ns id er in g fish  po wde r as  a po ss ib le  hu m an  food  in  th e  U ni ted 
S ta te s a t th e pre se nt tim e,  an d th e  pr od uct  sh ou ld  be  cle an ed  up bef or e it is 
co ns id ered  a t an y tim e. Ther e is pro te in  def iciency of  th e d ie ts  of  peop le in 
some  o th er  co un tr ie s,  bu t th e bi lls  be fo re  th is  co m m it tee are  co nc erne d w ith fish 
po wde r fo r do mes tic  use , w het her  m ad e in  th is  co un try or im po rted  from  ab ro ad . 
I f  fish  po wde r is to  be  co ns id er ed  on ly as  a food  fo r sh ip m en t to  th os e co untr ie s 
w he re  pr ot ei n is  needed , th e  l eas t th a t sh ou ld  be  d one, in my  op ini on , is  to  ass ure  
th os e co unt ri es  th a t an y pro duct  sh ip pe d fr om  her e is un ifor m , sa fe  to  eat , an d 
su it ab le  fo r us e as  a foo d fo r hu m an  be ing s. F is h  po wde r, as  prop osed , does 
no t in  my op in ion m ee t the se  r eq ui re m en ts .

T he  pr op on en ts  of  fish po wde r ass e rt  th a t th ey  a re  se ek ing by ac t of  Con gress 
th e kind  of  e xe mpt ion th a t lii so ric al ly , sinc e be fo re  th e  en ac tm en t of  our pre se nt  
ba si c foo d laws, has been  ac co rd ed  th e  pro duc er s of  seafoo ds  su ch  as clam s 
an d oy st er s an d sa rd in es . T his  arg um en t is no t va lid . It  is  tr u e  t h a t clam s an d 
oys te rs  ca nn ot  be  cl ea ne d in  th e sens e of  se para ti ng  mu sc le ti ss ue from  oth er  
or ga ns . B ut  th e  foo d of th es e shel lfi sh  co ns is ts  of  micr osco pic fo rm s of  m ar in e 
life. In  th e ca se  of  sa rd in es , Amer ican  pro du ce rs  remov e th e  he ad  an d ta il  an d 
fi rs t all ow  th e liv e fish to be  pe nn ed  long  en ou gh  to  ass u re  th e em pt yi ng  of  th eir  
in te st in al  tr a c ts  be fo re  fu r th e r proc es sin g.  Above  al l, th e pu bl ic  hea lt h  as pe ct s 
of  oy st er s an d cl am s an d sa rd in es a re  we ll know n, an d su it ab le  pre ca ution s are  
ex er ci se d to ass u re  th e  sa fe ty  of  th es e foods. Pe op le  who ea t th es e food s know  
w hat they  a re  ge tt in g,  and they  ge t sa fe , wh ole some , an d no uri sh in g foods. 
The se  th in gs can not he sa id  a t th is  tim e fo r a fish  po w de r such  as is  proposed .

T her e see m to be  se ve ra l metho ds  of  pr od uc in g fish po wd er.  One metho d in ­
vo lve s th e  u se  o f an  o rg an ic  so lv en t fo r rem ov al  of  b oth w ate r an d fa t.  Res idue s 
of  th e  so lv en t re m ai n in th e  fish  po wd er.  I ha ve  no t been  ab le  to  find an y 
det ai le d re port s ab out how mu ch re si du e re m ains , an d w het her  or  not th es e 
re si du es  ma y be  ha rm fu l.  On e re port  in th e sc ient ifi c li te ra tu re  sh ow s cl ea rly  
th a t fish po wde r whe n mad e by one so lv en t-ex tr ac tion proc es s does no t pr od uc e 
as good gr ow th  of  la bora to ry  ra ts  as  a fish  po wde r mad e by o th er metho ds . 
W he th er  th is  is  an  in di ca tion of  to xi ci ty  from  re sidu es  of  th e so lven t us ed , or  
simply of  a de le te riou s ef fect  on th e nu tr it iv e  qual it y  of  th e  pr ot ei n,  or  som e 
o th er  fa ct or , has  no t to  my  kn ow ledg e be en  re po rted .

The  wisd om  of  pr ov id in g an  ex ce pt ion to  th e law , to  perm it  th e  pe rf or m an ce  
of  w hat wo uld ot he rw is e appear to  be il lega l, is qu es tio na bl e.  Exp er ie nc e has 
sh ow n th a t th e cr ea tion  of  ex ce pt ions , even  whe n th ey  appea r to be re la tivel y  
un ob ject io na bl e a t th e tim e,  may  pr od uc e un fo re se en  co nsequences . A ca se  in 
po in t, I be lieve , is  th a t co ng re ss io na l ex ce pt ion to  th e  ba si c food  law  which  
ca us es  us now to  ca ll w ha t we  us ed  to  de si gn at e as  dri ed  sk im med  milk  by  the 
na me of  nonfa t d ry  mi lk.  As a re su lt , it  is he ld  by leg al ex pe rt s th a t vit am in  A 
an d vi ta m in  D may  no t be  ad de d to  nonfa t d ry  mi lk,  sim ply be ca us e th e co n­
gr es sion al  ac t di d no t pr ov id e fo r th e ir  ad di tion a nu m be r of  year s ago . Both 
th e Amer ican  Med ica l Assoc ia tio n an d th e N at io na l Res ea rc h Co uncil  ha ve  gone 
on re co rd  re ce ntly as  be ing in fa vor of th e  ad dit io n  of  bo th  v it am in  A an d 
vi ta m in  D to  nonfa t d ry  milk , al th ou gh  bo th  bo dies  kn ew  a t th e  tim e whe n th es e 
reco m m en da tion s w er e m ad e th a t th e re  a re  lega l ob ject io ns  to  so do ing.  The re  
a re  ca se s of  in fa n ti le  ri ck et s,  pr ev en ta bl e by o rd in ary  do ses of  v it am in  D, in  
th e U ni ted S ta te s— no t too  man y,  pe rh ap s,  bu t mor e th an  th ere  wou ld  be,  in  my  
op inion, if  we  had  a  v it am in  D fo rt if ie d nonfa t dry  milk  av ai la bl e.

I men tio n th is  m ate r be ca us e I w an t to  in dic at e wh y I am  co nc er ne d whe n an  
a tt em p t is  mad e to  a lt e r a good law, de al in g as  it  does w ith  healt h  m att e rs , fo r 
re as on s unre la te d  to  hea lth . The  en ac tm en t of new le gi sl at io n th a t wou ld  
cre ate  an  ex ce pt ion to  th a t se ct ion of  th e ge ner al  la w  which  pro h ib it s fi lth in
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foods would, it seems to me, weaken the efforts of government and legitimate food industries to keep extraneous mat ter our of foods. What the proponents of these hills assume is that  solvent ex tracted filth is safe to eat, which has not been demonstrated. They also assume that the people will not object to eating avoidable filth, and I am definitely convinced tha t the contrary is true.For all of the  reasons presented in this statement, I am opposed to H.R. 9101 and simila r bills which would legalize a fish power tha t cannot meet the present requirements of the Federal Food, Drug, and Cosmetic Act on its own merits.

State m ent of  N ati ona l M il k  P rod uce rs F ed er at ion by  E . M.  Nor to n, S ecr etary

The National Milk Producers Federation is a national farm organization. It represents dairy farmers and the dairy cooperative associations which they own and operate and through which they act together to process and market at cost the milk and b utter fat produced on their farms.
Dairy cooperatives represented through the federation are engaged in the manufacture and sale of nonfat dry milk solids.
Nonfat dry milk is composed of the milk solids remaining in milk afte r the butterfat has been removed and used for other purposes such as butter or cream. The nonfat milk solids are a valuable source of food minerals and of protein. The product is storable and easy to manufacture and transport. It is made of a clean and wholesome food which has been produced and handled under the highest sanita ry conditions.
Substant ial quantities of the product are  used domestically. It  is used in the manufac ture of dairy products ; as a supplement in other foods, such as bre ad; and to recombine with w ater for use as skim milk.
It is one of the important products in the relief feeding programs both domestic and foreign. It is particularly  well suited for foreign relief and is accepted in the diets of needy peoples of foreign nations. It  provides a ready source of highly nutritious proteins and food minerals.
xVpproximately 2 billion pounds of nonfat dry milk solids are produced in the United States annually. It is a very important outlet for the nonfat portion of the Nation’s milk supply.
Nonfat dry milk solids play an important par t in the agricu ltural  price sup­port programs. Surplus milk which does not find a commercial outlet is con­verted into butte r and nonfat dry milk solids and sold to the Commodity Credit Corporation under the support program. Approximately 1 billion pounds of nonfat dry milk solids were acquired by CCC in 1961.
CCC purchases this  year are f ar  above last year’s level. Purchases since April 1 are approximately 600 million pounds. Uncommitted stocks in the hands of CCC as of August 8 of this year total 568,592,000 pounds.
Thus there is available in the hands of the Government tremendous stocks of a sanitary, highly nutritious, high-protein food which can be used for foreign relief purposes. Although g reat amounts of the product are being used for this purpose, purchases are exceeding disposal. The Government is trying to give away this food so it can be put to a useful purpose.
There is, therefore, no current need to turn to other sources for  higli-protein food for foreign relief distribution. We have more of it than can be used— already manufactured , paid for, and in the warehouse.
Nonfat dry milk solids contain 35.6 percent protein, 52 percent carbohydrates, and substantial contributions of phosphorus and calcium.
While the re might be some sound basis for turning to questionable sources of supply for protein food in times of great emergency and shortage, there does not appear  to be any valid reason for using mat ter ordinari ly considered not suit­able for food when we have on hand surpluses of high-protein food more than adequate to  meet all needs including foreign relief.
Surely it  would behnwise to recover protein from fish waste and leave unused present stocks of a high-quality food the acceptance of which both at home and abroad is unquestioned.
There is nothing new about the recovery of foods from material which ordi­narily  is considered unfit for food. This is merely a new application of the idea to fish including the offal and waste. If it is to he applied here, it would he equally logical to apply it to other  wastes which ordinarily  go into fertilizer and
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There is no need for  fish flour made from inedible  portions of fish, and,  in the 

absence of a compelling emergency, its sale  ought not to be permitted .
The Federal Food and Drug Admin istration has  indicated a solution of this  

problem which is fa ir to the  proponents of this legislation as well as to othe r 
industries  and the  consuming public. It  has proposed a standard  for fish flour 
made  from edible portions of fish, but has not  recognized fish flour made from 
whole fish includ ing the  offal and was te portions.

The bills pending before the  committee would exempt processed seafood prod­
ucts  from being declared adultera ted  on the ground th at  they conta in whole fish 
includ ing the offal and waste .

The provision which would be amended is the one which says th at  a  food shall 
he deemed to be adultera ted  if it  consis ts in whole  or in pa rt of any filthy, 
putrid , or decomposed substance  or is otherwise  unfit for  food. The re are  no 
exceptions for any food in thi s pa rt of the  sta tu te  at  the  presen t time.

This sta tue  is much too imp ortant  a pa rt of our  whole pure food program to 
st ar t wri ting  exceptions into  it, par ticula rly  in a case such as this , where there 
is no real  need  fo r the questionab le produc t.

Enactment of th is legislation would undermine the confidence of consumers 
in our food and drug laws.

It  would tend also to break down othe r sanit ary  standard s as other products 
sought to meet lower prices  by rela xat ion  of th e requ irem ents  applicable to them.

The product has  been rend ered  bland so th at  its origin canno t be recognized by 
tas te  o r smell. Runn ing through  the argu men ts in support of the prod uct is the  
inference  th at  e sthe tic tas tes  would not be affected  unless consumers knew that  
the  fish flour was made from fish including the offal and waste.

We are  concerned  with  th is aspect of the  m atter.  The product would be used 
in bread and in other foods so that  the consumer, in most cases, would not know 
what he was  getting. Even if the  consumer noticed  on the  label th at  whole 
fish flour was used, he would assum e that  thi s meant only the  edible portions 
of fish and  that  the  Food and Drug Adm inis trat ion would not permit the  artic le 
to be sold if it  were made  from inedible port ions  of the  fish.

In conclusion, the re is no rea l need for  tur nin g to such quest ionab le sources 
of supply for  food, and very gre at harm  would be done to the  whole pure  food 
program in this country  by enac tmen t of this legislation.

Sta tem en t  of  D r. T h om a s  H . J u k e s , S k il l m a n , N .J .

Opposition to the  proposed standard  for  fish pro tein  concentrate (fish flour) 
has  been centered on objections  to the  inclusion of viscera , heads, and inte stin al 
contents. Repeated efforts  have  been made to arou se disg ust by allu ding to 
thi s point. We have  draw n att ention to the  f ac t th at  thi s procedure is based on 
emotion ra ther  tha n logic in view of the  presence of such ingredients in widely 
accepted foods. It  is most inte res ting to note th at  in spite  of the  a ttention  that  
has been directed to the presence of so-called fil th in fish pro tein concentra te, sev­
era l distinguished Sena tors and Members of Congress evidently feel no repug­
nance toward eating the product. The alleged esth etic  objections are  obviously 
due to the man ner in which the subject has  been presented and not to any in­
herent  prop erty  of fish protein concentra te.

The use of the term  “flour” has  aroused some objections as  implying  some 
rela tion ship to flours produced from grain s. However, the  term s “blood flour” 
and  “oyster shell flour” are  estab lished terms for commercial  products defined 
by the Association of American Feed Control Officials, an organiza tion in which 
the  FDA is represented.

It  is  perhaps, difficult for those  who have  not seen the  ravages of ma lnutriti on 
in countrie s where the  food supply is limited to realiz e the  great need for  fish 
pro tein  co ncentra te in such countries . I have traveled  in such places  and I have  
collabora ted with  clinical nu tri tio nis ts who are  trying  to  fight p rotein  deficiency. 
The Congressmen who are supp orting the proposed standard s are  doing so be­
cause  of the ir deep int ere st in helping people in other l ands.  Let  me conclude my 
sta tem ent  with  a plea to the  opposition of this bill to pause and weigh these  
humanitarian considerat ions.  This is not a scheme to contaminate the  Amer ican 
food supply or to break down exis ting  food standard s. It  i s an effort  to make a 
new source of food cheaply a vai lable to those who need it.
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Stateme nt  op F ra nk  E. F is her , D irector, D ivision op F ood and Drug, 
I nd ian a State  Board of H eal th

My na me is  F ra n k  E. Fis he r.  I am  em plo yed by th e In d ia na  S ta te  B oa rd  of 
H ea lth  as th e d ir ecto r of  th e divi sion  of  foo d an d dr ug s.  I t is my  re sp on sibi li ty  
to ad m in is te r th e  en fo rc em en t of  th e In d ia na Food,  Drug,  an d Cos met ic Act . 
The  In d ia na  ac t is  un ifor m  w ith  th e Fed er al  Fo od , Dr ug , an d Co sm et ic  A ct, an d 
se ct ion 19 51 (3 ) of  t he In dia na ac t is id en tica l in wor di ng  w ith se ct io n 402(a ) (3 ) 
of  t he  F edera l ac t which  re a d s : “A foo d sh al l be  de em ed  to be adu lt e ra te d  : * * * 
(3 ) if  i t co ns is ts  in  w ho le or  in p a rt  o f a di se as ed , co nt am in at ed , fil thy,  putr id , or  
decomp osed  su bs tanc e,  or  if  it  is oth er w is e un fi t fo r fo o d ; * * *.”

Amen dm en t of  th e  Fed er al  Food,  Drug,  and Co sm et ic Ac t as  co nt em pl at ed  by 
H.R.  9101. H.R.  9102, II. R.  9331, an d H.R.  10587 wou ld pe rm it  th e  m an ufa ct ur e,  
d is tr ib ut io n, and sa le  of  a food pro du ct  pre pare d  from  who le fish an d wo uld  
in clud e th e scales , fins,  ta il , he ad , eyes,  in te st in es , in te st in a l co nt en ts , an d oth er  
ined ib le par ts . The se  p art s a re  not  comm on ly ac ce pt ed  by co ns um er s as hu m an  
foo d an d ar e,  th er ef ore , un fi t f o r foo d. The  in te st in es an d in te st in al co nte nts  of 
fish  are  cer ta in ly  fil thy m at er ia ls . An y food  p ro duct  p re par ed  i n p a rt  fr om  f ilt hy  
m at eri a ls  an d o th er m ate ri a ls  un fi t fo r foo d wou ld  be adu lt e ra te d  under  th e 
In d ia na st a tu te . If  th e  F ed er al  Food , Dru g,  an d Co sm et ic Act is am en de d as  
pro posed, th is  wou ld  lega liz e under F ed er al  law, an  art ic le  of  foo d whi ch  wo uld  
be  i lleg al  u nd er  th e  Ind ia na  law . Thi s wou ld  for ce  t he  S ta te  o f In d ia na  eit her to  
re fr a in  from  en fo rc in g th e ap pl ic ab le  pr ov is io ns  of  th e  In d ia na Fo od , Drug,  an d 
Co sm eti c Ac t w ith re sp ec t to pr oc es se d seafoo d pro du ct s de rive d fr om  wh ole  
fish, a m an if es tly  i lleg al  a ct  on th e  p a rt  of  the  adm in is tr a to r,  o r to  ta k e  re gula to ry  
ac tio n again st  al l su ch  prod uc ts , even thou gh  th ey  wo uld be  lega l unde r Fed er al  
law . Thi s wou ld  be high ly  un de si ra bl e.

We ca nn ot , in  goo d consc ien ce, ch an ge  th e ru le s fo r on e se gm en t of  th e  food 
in dust ry  an d perm it  th a t segm en t to  pr od uc e food  pr od uc ts  w ith  co mpo ne nts 
which  wo uld , if  fo un d in an y o th er  foo d, re nder th os e food s ill eg al  an d su bj ec t 
to  lega l ac tio n.  I f  we are  to  per m it  fil th  in  food  pr oduc ts  pr oc es sed fr om  wh ole 
fish, th en  we  mus t, in  al l fa irne ss , per m it  th e ba ki ng  in dust ry  to  pr od uc e br ea d 
pr ep ar ed  from  flo ur  which  is  in fe st ed  w ith in se ct s or  co nt am in at ed  by  ro de nt  
u ri ne or  ex cr et a.  Su ch m at er ia ls , whe n su bj ec te d to  high  hea t in  th e ba king  
ovens, wou ld  be re nd er ed  st eri le  an d th e re su lt an t pr oduc t wo uld be “in no m an ­
ner  harm fu l to  th e hea lth  of  th e co ns um ers th er eo f. ” A good ca se  c ou ld  also  be 
m ad e fo r th e m eat in dust ry  w he re in  th e en ti re  a nim al —h ea d,  ho rn s,  hooves,  hide , 
ta il , an d un clea ne d vi sc er a— could  be  gr ou nd  up  an d proc es sed in to  a coo ked  
pr od uc t which  wou ld  pre se nt no  hea lth  hazard  to  th e co nsum er .

I t is my  co ns id er ed  be lie f th a t th e  Amer ican  co ns um er  does no t w an t fil th  in 
hi s foo d. The  F edera l law  an d al l S ta te  foo d law s pro hib it  fil th  in  foo d be ca use 
th e co ns um er  ex pe ct s th a t fil thy m ate ri a ls  will  be  ex clud ed  f ro m th e foo d supp ly . 
I am  fir mly  co nv ince d th a t th e  Amer ican  co ns um er  does no t w ant fe ca l m ate ri a l 
in hi s foo d— no t even  fish feces.  I am  su re  th a t pu bl ic  o pin ion in In d ia na  wo uld  
pre ve nt  th e am en dm en t of  ou r S ta te  law to  ac ce pt  fil th—even st er il iz ed  fil th— 
as  a pr op er  in gre die nt of  a foo d pr od uc t. Leg al iz in g th e ad di tion of  fil thy ma­
te ri a ls  to  our food  su pp ly  is  re pugnant to th e ba sic ph ilo so ph y of  legi sl at io n 
again st  th e adu lt era ti on  o f foods .

Supplem en ta ry  Sta teme nt  by E zra Lev in , P resident  and D irector of 
R esea rc h, VioB in  Corp., M onticello, I I I .

I am  fil ing  th is  su pple m en ta ry  st a te m ent fo r th e  re co rd  a t th e  hea ri ng  of  th e 
Su bc om mitt ee  on H ea lth  an d Saf et y,  Hou se  C om m itt ee  on In te rs ta te  an d Fo re ig n 
Comm erce, A ug us t 8 an d 9. T his  is  ne ce ss ar y be ca us e of  se ve ra l m a tt e rs  w hich  
w er e di sc us se d su bs eq ue nt  to m y s ta te m en t.

1. One of th e  mem be rs  of  th e co mm itt ee  as ke d a ve ry  pert in en t qu es tion  ab out 
th e po ss ib il ity of  us in g la nd  an im al s,  w ith  th e ir  ca rc as se s in  th e ir  en ti re ty , as  
a so ur ce  of  food. Dr. Mich ae l mad e th e dis tinc tion  qui te  cl ea rly.  Animal s 
liv in g in  w ate r like fish  are  di ff er en t in th e ir  dige st iv e proc es se s th an  la nd  
an im al s.  The y a re  muc h clea ne r, w ith  no  coli  or ga ni sm s,  pa th og en s,  an d a re  
qui te  d is ti nc t from  la nd  an im al s in th e ch ara c te r of the vi sc er al  co nt en ts . 
Ther ef or e th e  d is tinct io n could  be m ad e in an y re gu la tion , th a t w e a re  de al in g 
her e on ly  w ith  fish  as  d is ti nct fr om  an y o th e r ty pe  of  an im al . I t  wou ld  no t 
“open  th e do or ” to  per m it ting  la nd  an im al s to  be  us ed  w ith th e ir  vi sc er al  
co nt en ts .
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2. The FDA representat ive attempted to define “filth” and to apply this defini­

tion to the fish protein concentrate. The inconsistency of the agency is ap­
paren t when the following facts  are  considered.

There is a published standa rd of dried cow manure which is used to determine 
the accepted tolerance of manure permitted in milk.

Tomato products have tolerances of insert eggs accepted by the FDA.
All grain products have tolerances of insect fragments and rodent hairs  and 

urine.
These conditions are tolerated by the FDA, and are not considered “filth” as 

defined by the FDA.
Drinking water derived from sewage pollution is not considered filthy. Oy­

sters and clams are eaten raw, with viscera in the raw state, and are not con­
sidered containing filth. Lobsters including viscera are not considered filthy. 
Whole sardines, and smelts with viscera are  not considered as containing filth 
within the legal interp retation of the FDA. Yet fish flour which is whole fish, 
cooked, washed, chemically treated, and cleaner than the finest fish fillet by 
bacteriological and chemical measurement is interpreted as containing filth.

I would like to ask the FDA:
If we processed sardines ready for canning, into fish flour, under observations 

by FDA inspectors, would this fish flour, which by every known criterion is 
cleaner than the canned sardines, be approved by the FDA for sale in the 
United States?

3. The FDA official a t the hearing indicated tha t we did not provide samples 
and therefore they could not study them. This is a half-truth. The facts are 
as follow: When Senator Douglas and I went to the FDA to discuss the char­
acter of our fish flour, Mr. Harvey stated, “I am not interested in how it is 
made. It is filthy if it is made from whole fish, in accordance with our 
regulations.”

Later, due to pressure  of the  Department of the Interior, a meeting was held 
with Mr. Ribicoff and Mr. Larrick. Mr. Larrick  insisted he was no t interested 
in evaluating the product, but Mr. Ribicoff stated  tha t he desired tha t the 
Administration evaluate the product. A few days late r an FDA inspector came 
to our Monticello plant. We refused to permit the sample tha t he took to reflect 
the cleanliness of our plant. We knew very well tha t this sample was a good 
sample. We have thousands of pounds of our fish flour here which is in every 
respect exactly as it has been described, free from any contamination, pure 
and wholesome in every sense of the term, with no filth. Yet we feared to 
give the inspector the sample unless some independent agency took a  sample of 
the same material  a t the same time.

We knew tha t the FDA was hostile to us. The agency had planted a story in 
the New York Times t hat was a deliberate slur against  our company. We had 
evidence, tha t will be revealed under oath, tha t a leading member of the FDA 
stated to an engineer evaluat ing our process, “We don’t like fish flour, and we 
don’t like people who complain about us to Congress.” We knew tha t the propa­
ganda office of the agency attacked us personally to persons who were inter­
viewed about their  reactions to fish flour.

We were shocked to learn tha t a quasi-judicial agency would exert influence to 
obtain statements against fish flour by the various groups who are dependent 
on the FDA for tolerances of filth.

These are just  a few reasons why I feared to give the FDA a sample on which 
they were to make an official judgment.

This explains why we provided the sample, with the qualification that it was not 
typical. We offered to process a batch of fish at any time the FDA wanted it 
processed, if a representative  of another agency would be present so tha t the 
same sample could be checked by some other agency. Obviously the agency’s 
interest was to make a gesture of fulfilling Secretary Ribicoff’s request. It 
went no further .

I repeat tha t I am willing to process in our pilot p lant  a sample in the presence 
of the FDA officials, but with some other agency such as Fish and Wildlife 
present at the same time so th at samples can be checked by an impart ial agency.

I repeat tha t we have thousands of pounds o f whole fish flour on hand. This 
is exactly the same material tha t was shown to the committee and tha t we have 
shipped for human food to South Africa, Salvador, and Mexico.

As I conclude this statement, I learn tha t President Kennedy has recom­
mended tha t $500,000 be appropriated  to the Department  of the Inter ior for the 
study of processes for producing fish protein concentrate.
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Thus we have the  situation in which the President of the United  States wants 
to speed up the development of a product  thn t one of his agencies considers  
esthet ically repugnant to  the  citizens of the United  States.

Harvard University,
School of Public Health.

Boston, Mass., August 7, 1962.
Congressman Oren Harris,
Chairman, House Committee on Int ers tate  and Foreign Commerce,
House Office Building,
Washington, D.C.

Dear Congressman Harris : I should like to express a favorable  opinion of 
fish flour properly prepared from whole fish. The overall nu trit ive  value  of such 
a product is high. If it can be blended well with  othe r foods, primarily  with 
cereals, and in appreciable quan tities , it would grea tly improve the  nut ritiv e 
qualities of the tota l diet.

While I realize some in dividuals may have  some esthetic objection to such a 
product, I do not feel that  these  should stand in the  way of making available 
to mankind, including Americans, the nu tri tive potentia litie s of such a product.

As I told Congressman Keith sometime ago, I)r. Frederico  Gomez, direc tor 
of the Children’s Hospital of Mexico City, has  probably  had more care ful ex­
perience with the use of this product, tha n anyone else. I know he is most 
enthusiastic about  its value in infant  and child nutritio n where milk and the 
many prepared baby foods tha t we ar e so accustomed to a re not available. 

Sincerely yours,
F rederick J.  Stare, M.D.,

Professor of Nutr ition , 
Chairman, Depar tment of Nutrition.

Massachusetts I nstitute of Technology,
Cambridge, Mass., August  2,1962.

Dr. Hugh Leavell,
Harvard School o f Public Health,
Boston, Mass.

Dear Dr. Leaveil: We have been informed by Dr. Sta re that  you will be 
atten ding  the congressional hear ing on fishmeal on August 7 and 8, 1962. We 
would like to offer the following comments.

There  is litt le doubt that  prote in ma lnu triti on represen ts one of the majo r 
health problems in the world today. With a geometrically expanding population, 
current sources of good quality  protein will have to be d istr ibuted among more 
nnd more people. It  is therefore app arent that  new sources of good quality 
protein are  essentia l. Fish protein  represen ts a potential source which hitherto  
has been largely unexploited . Modern methods of technology have made pos­
sible the production of fish prote in supplements. In addition, the re is, in our 
opinion, adequ ate evidence, derived from properly  controlled studies , to sup­
port  the  contention that  many fish prote in supplements are  of high nut ritio nal  
qual ity and could play an important role in allev iating human prote in mal­
nutri tion.

However, the  use of processed fish prote in supplements for  human feeding 
programs must be governed by severa l considerations.  In addi tion to the main­
tenance of high nutr itional quali ty, it is imp ortant that  these  products be f ree 
from any toxic substance derived from the fish itse lf or from the  process; tha t 
cost of production be kept as low as possib le; that  no signif icant deleter ious 
changes in flavor occur as a resu lt of the process.

We would there fore  completely supp ort the  use of these  fish prote in supple­
ments if due consideration is given to each of these factors  a t all stages of pro­duction and handling.

Sincerely yours,
A. E. Harper. Ph. D.. 

Professor in Nutr ition .
S. A. Miller, Ph. D.. 

Ass istant Professor in Nutr ition .
G. N. Wogan, Ph . D., 

Ass istant Professor in Food Toxicology.
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I nternational, Longshoremen’s & Warehousemen’s Union ,

W ashington, D.C., August  9, 1962.
Hon. Kenneth A. Roberts,
Chairman, Subcommittee on Health  and Sa fet y, House  Inter sta te and Foreign 

Affa irs Committee, H ouse  Office Bui lding, Washing ton,  D.C.
Dear Representative Roberts : The fisheries division of the ILWU favors  en­

actm ent of H.R. 9331 o r sim ilar bills which were the  subject  of a hearing  before 
the subcommittee  August 8 and 9. Since I was  unable to appear, I am asking 
th at  th is let ter  be inse rted  in the  hearing  record.

The objective of th is legislation is to open the  way for productio n of fish pro­
tein  concentra te, or fish flour. This objec tive has  the sup por t of our  members 
for two imp ortant  reasons .

Fir st,  it will provide a  new and  sub stantial ma rke t fo r fishery products . Such 
a development is urgently  require d to help preserve  wh at is lef t of our  fishing 
indust ry and offer some hope f or  a fo rward  movement.

Fishery resou rces  now lying  idle or being und erutiliz ed could be harves ted  as 
the  raw  mater ial  for  pro tein  concentra tes. These resources, fishery scient ists  
estimate, total from 3 to 4 billion  pounds in the  coas tal wa ters off the shores of 
the United State s.

Secondly, the  productio n of fish p rote in concentrates will provide a cheap sup­
ply of crit ica lly needed food. Needs in Latin  American alone  could absorb tr e­
mendous qu an tit ie s; and the  teeming millions  of underfe d peoples in Asia would 
cer tain ly provide a n a lmost u nlim ited  market.

In urging favo rable action on thi s legislation , it  is our und ers tanding that  the 
adm inistration is presently proposing th at  funds be made avai lable to per fec t 
fu rth er  techn iques for the productio n of fish protein conc entrates.  This makes  
more urge nt ear ly congressional action to ass ure  th at  the  indust ry can move 
ahead with this im por tan t food development.

On beha lf of the  fisher ies division , I wish to commend the  subcom mittee  for 
its cons idera tion of this  legislat ion.

Very tru ly yours,
J eff Kibre,

Washington Representat ive.
The J ordan Bakers, I nc., 
Topeka, Kans.,  A ugu st 9,1962.

William  II. Avery.
House of Representat ives,
Washington, D.C.

Dear Mr. Avery: We have just  been advised by the  American Bakers Associ­
ation , of which we are  members,  th at  hearing s were scheduled to st ar t Wednes­
day, August 8, in a subcom mittee  of the Committee on In te rs ta te  and Fore ign 
Commerce of the House  of Representat ives , on the  question  of legal izing the  use 
of whole fish flour for  hum an consumption in the  United States.

The proposal for  use of whole fish flour, made  from the  entire  fish inclu ding  
inte stines and the contents  thereof, includ es a sta tem ent  th at  “the final produc t 
should have no more t han  a fa in t fish odor and when baked in bread at  the ra tio  
of 1 part of fish protein to 11 pa rts  of gra in flour the re should be no dete ctab le 
odor or tas te.”

The Food and Drug  Adm inis trat ion prop erly  has  concluded that  the  proposed 
prod uct is composed of subs tanc es proh ibited by law. The bills in the  House of 
Representat ives  the refo re would bypass  the  Food and Drug Adm inis trat ion  and 
ove rturn prac tices which have  prevailed  for  more tha n a ha lf century.

As an  operato r of a bakery for  many yea rs in which  we observe all food laws 
and make a wholesome produc t in the  way of brea d and rolls, we believe that  
the passage of such a law would be bad for all food ind ust rie s and  we hope t ha t 
you will oppose any such law.

Yours truly,
G. L. J ordan.
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North  Dakot a State W he at  Com m is si on ,
Bism ar ck , X . I) ak .,  .1 ug us t 7, Unit.R ep re se nta tive  H ja lm ar  Nygaard,

Member of Congress,
U.S. House o f Re presentatives , Washington, D.C.

Dear Represen tativ e Nygaard : I t is  no ted th a t hea ri ngs de al in g w ith  II.R.  9101, H .R . 9102, an d H.R. 9331 a re  pre se nt ly  be ing he ld.  In  th es e bi lls it  is pr op os ed  th a t who le fish  fio ur  may  be in cl ud ed  in  foo d p re para ti ons whe n pr op ­erl y  proc es sed.  Thi s m att er an d su bj ec t has  be en  giv en  se ri ous co ns id er at io n and st ud y in  th e  past  and agai n  re vi ew ed  by th e N orth  D ak ot a S ta te  W he at  Co mmiss ion in re gu la r quart erl y  m ee ting  he ld  a t B ism ar ck . N. Dak ., A ug us t 6 an d 7, 1962. A t th is  m ee tin g a ft e r du e st udy an d co ns id er at io n,  we ha ve  con­clud ed  th a t we  are  de fin ite ly  opposed  to  th e  us e of  wh ole  fish  flo ur  in food pre para ti on  whe n pr op er ly  proc essed. We do  not  fee l it  is ad vis ab le  to  mak e an y ex ce pt ion of  our  foo d st andard s to  in cl ud e w hat is  ba si ca lly  a fil thy  ingr ed ient .
F u rt her,  th ere  is  no  pro te in  sh ort ag e in  Am er ic an  d ie ts  an d th a t th e re  Is an  am ple su pp ly  of  pro te in  from  who les om e source s. F u rt her,  we fee l th a t it  is ve ry  im port an t th a t th e re  be pr ote ct io n by mea ns  of  th e  foo d st andard s again st  the  inc lu sion  of  fi lth in  th e pro duct s to  con su mers.
We re ques t yo ur  su pport  an d influ en ce  in  pro hib it in g th a t who le  fish  flour be  i nc lude d in  foo d p re para ti ons whe n pro pe rl y pr oc essed.
Thi s st a te m en t is  p re par ed  in  beh al f an d a t th e  re ques t of  th e  N ort h  Dak ot a S ta te  W heat Co mm iss ion .

Sincerely yours,
P aul E.  R. Abrahamson, A d m in is tr a to r .

Cum min gs  & S ell ers , 
W as hi ng to n,  D .C.,  A ugust  16, 1962.Hon . K ennet h  R oberts,

Chairman, Health and Sa fety  Subcommit tee, House Int ersta te and Foreign Commerce Committee, House Office Building, Washington, D.C.
D ear Sir  : T hi s st a te m ent in  op po si tio n to  H.R. 9101, H.R . 9102, H.R. 9331,an d H.R.  10587  is su bm it te d up on  beh al f of  th e  N at io nal  So ybean Pro ce ss or s A ssoc ia tio n an d th e Amer ican  So ybean Assoc ia tio n.
The  mem be rs  of  th e  N at io nal  So yb ea n Pro ce ss or s Assoc ia tio n,  w ith pl an ts  and  offices in  mos t of  th e M idwes te rn , Sou th w es te rn , and Sou th er n S ta te s,  proc ­es se s ov er  90 pe rc en t of  t he  d om es tic  so yb ea n cro p. It s  p ri nci pal  office is  lo ca ted a t 3818 B oa rd  o f T ra de Bui ld in g,  C hica go  4, Il l.
The  Am er ic an  So ybean Assoc ia tio n is  an  as so ci at io n of  soyb ea n gr ow ers. It s  pr in ci pal  office  is  lo ca ted in  H ud son,  Iowa.
One of  th e  pr od uct s pr od uc ed  by  do mes tic  pr oc es so rs  is  an  ed ib le  soy  pr ot ein pro du ct  co nt ai ni ng a  min im um  of  50 per ce nt  pr ot ei n.  Thi s pro du ct  is prod uc ed  in  su bst an ti a l quan ti ti es . I ts  pr ic e is  mod es t. I t  is us ed  in  a w id e var ie ty  of foo d pr od uc ts . Th e am oun t p ro du ce d is  lim ited  o nly  by  t he d em an d.
Thi s pr odu ct  is  pr od uc ed  in ac co rd an ce  w ith  th e st andard s im po sed purs uant to  th e re qu ir em en ts  of th e  Fed er al  Fo od , Drug,  an d Co sm eti c Act. It s  us e as  a sp ec ia l pr ot ei n pr odu ct  is  ba se d up on  th e pu bl ic  confi dence of  cl ea nl in es s an d ac ce pt ab il ity ass ure d by th es e st andard s.
Th e pr op os ed  legi sl at io n wou ld ex em pt  who le fish  flo ur  from  th a t po rti on  of  th e  Fed er al  Food,  Dru g,  an d Co sm et ic Act  which  spe cif ies  th a t a foo d sh al l be  deem ed  to  be adu lt era te d  * * * if  it  co ns is ts  in who le or in  p a r t of  an y fil thy , putr id , or  d ecom posed  su bst an ce  o r if  i t is  oth er w is e unf it  f o r foo d. Und er  th is  pr ov is ion of  law  st ri ngen t st an d a rd s of  sa n it a ti on  a re  im po sed on th e pr oc es so rs  of  ot her  fo od s in cl ud in g soy  pro te in  pr oduct s to  ass u re  th e ir  cl ea nl in es s and ac ce pt ab ili ty . In so fa r as  we a re  aw are  th e on ly ar gum en t ad ­va nc ed  in  su pp ort  of  th e ex em pt ion from  th is  vit a l pr ov is ion of  th e  la w  is  th a t th e  su sb ta nc es  which  wou ld  ot he rw is e be  deem ed  to  be  re pugnan t under th is  pr ov is ion a re  st er il iz ed  duri ng  th e  pr oc es sing . Thi s sa m e ob se rv at io n wo uld  ap pl y to  th e proc es sin g of  m an y o th er foods, but th is  has not been  co ns idered  to be  su ff ici en t ju st if ic at io n fo r dep rivi ng  th e  co ns um er  of  th e  pro te ct io n of  th is  pr ov is ion.  If  th is  co mm itt ee  co ns id er s th is  to  be  am pl e ju st if ic at io n  fo r the el im in at io n of th e pr ot ec tion  of  th is  pr ov is ion in  th e ca se  of  who le fish flou r, it  shou ld  recomme nd  th a t th e  sa m e ex em pt io n be mad e ap pl ic ab le  to  al l ot he r pr od uc ts .
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We have  in this  coun try an abundan ce of acceptable low-priced  protein prod ­

ucts  including those produced from soybeans. These products  have gained 
public acceptance  on the  basis of compliance with  the  present sta tutory  sta nd ­
ards. To i>ermit the production  of whole fish fiour under circu mstances  that  
con stitute  a flag rant violation of these sta ndard s would be disc riminatory and 
unw arra nted.

For  the  foregoing  reasons, the  Nat ional Soybean Processors Association and 
the American Soybean Association respectfu lly oppose the proposed legislation 
and  request t ha t the committee  repor t i t unfavorably.

Very tru ly yours,
J ohn  D. Conner,

Counsel, National Soybean Processors Association.

Grain & Feed D ealers National  Association,
Washington, D.C., Au gus t 15, 1962.

T o: Health and Safety Subcommittee, House Committee  on In ters ta te  and 
Foreign Commerce, House of Representatives.

Fr om : Gra in & Feed Dealers Nat ional Association, Alvin E. Oliver, executive 
vice pres iden t.

Su bjec t: Opposition to H.R. 9101, H.R. 9102 and H.R. 9331.
This  Nat ional Association is opposed to enac tmen t of H.R. 9101 and  rela ted 

bills which would amend  the  Fed era l Food, Drug and  Cosmetic Act to permit 
the  manufacture  and sale  of fish flour, made from whole ground fish, for 
human consumption.

Very lit tle  is known about fish flour or fish protein concent rate for  human 
consumption, and the  Food and  Drug Admin istration questions the desi rability  
of such a produc t. Gra in products,  however, are of known quality  and are  
manufactured under high  st andards and regulations.

The production  of gra in on our  Nat ion’s farms  has exceeded demands and 
Congress is presently  str iving to solve thi s problem’ of excess produc tion. It  
would seem illogical  then to approve the  manufac ture of a ques tionable product 
such as fish flour when this Nat ion has  an oversupply of gra in for  m anufac ture  
of the well-known g rain  products.

The gra in indust ry spends large sums of money to insure  clean liness in the 
handling of grain. The ena ctment of H.R. 9101 would change the  clean liness  
standard s which  have been establish ed by making an exception for  fish flour. 
Also, the  proposed legis lation would place  Congress  in the posit ion of telling 
the  Food and Drug  Adm inis trat ion which prod ucts  a re  to be considered clean.

Considering th at  so lit tle  is known about fish flour or fish pro tein  supplement 
and considering the lack of a need for  such a product, this assoc iation questions 
the  need for  the leg islat ion proposed in  H.R. 9101 and is opposed to it s e nactm ent

Mr. Roberts. I want to than k all of the witnesses, the press, and 
the members of the staff, who have cooperated with the chairnlan 
and made it possible to have these hearings.

The hearing is now adjourned.
(Whereupon, at 3:55 p.m., the hearing was adjourned.)
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