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STATISTICS 

DEPARTMENT OF COMMERCE 
BUREAU OF FISHERlES 

OF FISHING INDUSTRY OF ALASKA, SEASON OF 191-L 

The company or individual receiving this blank is requested to supply the data called for herein and mail the statement to the Bureau of Fisheries, 
Washington, D. C. (in the franked envelope provided for the purpme), as awn 88 possible after the close of the fishing season. The lam requira that reports 
of this character be forwarded not later than December 15, and that they "ha l l  be fiwom to by the superintendent, manager, or other person having knowl- 
edge of the facts, a separate blank form being used for each establishment in casea where more than one cannery, Palter?, or other establishment is conducted 
by a person, company, or corporation. " Attention is called to the fact that a heavy penalty ifi provided for failure to comply with the provisions of the law. 

H. &I. SMITH, 
r. 8. Commisgioner of Fisheries. 

VESSELS Al"D BOATS. 

Registered vesels. (Whether owned or chartered.) Unregistered resceh, hosts. and othercraft. 

Deqippation. 
I 

Name. I Rig. 1 
I 

LOSSES DURING YEAR. 
I 

Loss of life. Le3.i of property. 



DETAILRD RgwRT OF SALMON FISEING OPBRATlONS. BY LOCALITIES AND APPARATUS. 
It is dmirM that this Inlormation he prepared with m i m v  and detail. so far as the packerr'rccds win bvreasonahle effort be msile to f d s h  ft. Different streams In the -e bsy or 

samd should hc ~eparatelyreported e o  far as tm? wtch razi properkg hecrrdlted to m h .  Catrhr.5 not rertamlyreferable to particular streams may b? reported under the h a d  of the bay, sound, 
or rmon. 
-- 

i Number of %1mm taken with each kind 09 apparatus. Fishing qeson- 

Barrels (200Ibs.fflch)-Number 

Value _-____----- 
4ellias _____________ Pounds _________ 

Value ______--_-_ 

Vmho or silver salmon: 

1 
I 

I -----____--___i ---___---_________ 
______________________I _I_______ . . . . . . . . . . . . . . . . . . . . . .  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  1 . . . . . . . . . . . . . . . . . . . . . .  ____.___._._______ 

...................... ________l___l_ . . . . . . . . . . . . . . . . . . . . . .  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ I  . . . . . . . . . . . . . . . . . . . . . .  ______________ , _ _ _ _ _ _ _ _  __. . - - _ _  ._ 

i 
I 

I 

j -., _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ !  I _____________ ______________! 

I---- 
! I 

I 
-_---_ - -------____---- !-------------- ...................... I 

.......................................................... i .................. I 
1 I 
i 

.......................................................... 

........................ ................'..................,.................. 
I ........................................ fi ........................................................................ 

................................................................................................................................. i 

................................................................................................................................ 

..... ........... ................ .................... .................... ........................................ .................. i / .................. 

. . . . . . . . . . . . . . . . . . . .  
j __._-_-_-------- ____-_--____-----_._ .-__________________ .................................................... I 

- - - - - - - - - - - - - - - - - - i - - - - - - - - - - - - - - - - - - . ~ - ~ - ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ - - - ~ - ~ ~ ~ ~ ~ . ~ ~ ~ ~ ~ ~ _ _ I _ _ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ ~ ~ L ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ . ~ ~ ~ ~ ~ ~  

._..-_--.--_._._-___________________________________l__________________._________________._____________._____ 

________________ I  ........................................................ 

i 
I 

1 
I /____________________________________l------------.-.----- I 

I .......................................................... ................ .................... 

.... ................................ .................... 

How prepared. 

HALIKT: 

Fresh (shipped) ......................... 
Fresh (sold locally) 

Frozen ................................... 

King or spriw salmon: I 

1 rumher. I \-due. Valne. II now prepared. 
I I HERRING: i 

I Pounds. 

I ........................ ' C.A"ED: 

'. .' 
I 

Cayes, +lb. em?-.- .................... i ................................................ .............................................. ...................... I 1  ! ...___-......_.__._.'....._..~......_._..~.~. 1 ,  

I I 

.............................. Cases, 1-lh. cans 

........................................ 
Red or sackeyc salmon: 

! 
__.________._.._..._-.,.-.-.....-.-----...----- I 

SALMOR AND TROUT PRODUCTS. 

.................................................... Canned ________-_____________________ 

. ............................. 
I--- 

I Con: 

Vessel catch- 

Dry salted _______________.__._.----- ______.____.____..______ 

pickled 1 276.*5.65.--:.- 
Stockflsh ___________________________ '  
Tong& _ _ _ _ _ _ _ _ _ _ _ _ _ _  _ _ _ _  _ _ _ _ _ _ _ _ _ _  I--- _ _ _ _ _ _  .___ _ _ _ _ _ _ _ _ _ _  
Cod-liver oil ____-_._________-_ pnll~.-~ I--- 

............................................... ........................... 
Shore station catch- 

Drq' salted 1 
Pickled _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  ______.____._.____._____ 

Stockfish ____________________.------- _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _  
T w e s  _____________________________ __________._____________ 

cod-liver oil _________________-_mils-- ______________._________ 

Casas, &lb. c~lls _ _ _ _ _  Kumher _ _ _ _  ________________________ 
CANSTD: 

value ......................... 41.- 

I I I I 

I 
I 
I 

....................... .I-. ...................... 
For hait .................................... '. ....................... I 

I 

,--._...___._.___..._____ i Dry salted _ _ _ _ _ _ _ _ _  For food _____________,____..__________________' 
.............. ............. ................................................ 

I Ii Fresh For food I 

............................................................. For hait 

Frozen--. .......... h or food 
T X  ,j V' .... 

...................................................... I Pickled, Scotch cure (in half-harrels) ............................................ 
1 '  Pickled, Srotch cure (in full barrels) ............................. I.-- ..................... 

Pickled, Nmwefiiancnre ......................................... 1 ........................ !I 
' I  
11 oil __________________-_____________ psus-- __________.__.__________ i ______..____._..__..____ ___________._.__________ 

__._.___._______..__.-.-' 

18*8,.-. ...% 

.. 
_ _ _ _  __._. _ _ _ _ _  _._. - ____. 

................................................. 
pickled ........... For hait ...................................... I ........................ ........................ 

.......................... ........................ ] i Fertilizer tm-- ~ 

I 
I 

11 SALMON: 

i ca* ____.__.__._______._____ 

Beleke ________________.__._______________ ________________________ _ _ _ _  _ _ _ _ _  __.___ ___. .-- ._ 

____.___________________ 

__._____________________ 

Ukalu ................................................ t .......... 
Kipptred ......... -----.--.....---------- ................................................ ._.__. .________________ I 

................. 1 -~ Dried-----.---- ................. ................................................ 

Row prepared. 

1 
I&. flstms--Nmber _ _ _ _  ______ 217-7 _ _ _ _ _ _ _ _ _  _ - ~ 3  JQ6z,Q , ' Fertilizer ---..--.------..------.--- tons-- / I  oil ................................ piis Velue _----- --- ..................... -..--___--.-----._------ I 

roho or sllver. Chum or k e h  Humpback or pink. I I  

........................ ____________..__..______ 

___________________________I____________----..--- 

NtLD CURED: 

I- I 

........ 2-. .................................. 'L-U*440- 

......... v5 +-- 594 .... - ................................ '35+.5.24* 3 0 11 4407 I 

WHALING OPERATIONS. 

hodods. Catch. 

1 Quantity. Items. spades. 1 Males. 1 Females. I Total. Value. 



Casas, 1-Ib. cam 

C a m ,  21h. cRILq 


