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first quality, and shall be good, sound, well 
split and cured fish, In the best condition, 
and In every respect free from taint, rust or 
damage of any kind. 

" No. 8" shall consist of those that re-
maia after the selection of the first two 
qualities, but must be good sound fish, and 
in every respect free from taint, rust or 
damage of any kind. 

2. MACKEREL to be branded "Mess 
Mackerel," shall consist of the best and 
fattest mackerel, being well split, having 
the blood well washed out before being 
salted, well cured, in the best condition, ana 
free from talut or rust or damage of any 
kind, and shall be such as would have mea­
sured not less than fourteen inches irom 
the extremity of the head to the crotch or 
fork of the tail, and shall nave the heads 
and tails taken off: 

"Extra No. 1" shall consist of the best 
and fattest mackerel, being well split, hav­
ing the blood well washed out before being 
salted, well cured, In the best condition, anu 
free from taint or rust or damage of any 
kind, and shall measure not less than four­
teen inches from the extremity of the head 
to the crotch or fork of the tail: 

"No. 1" shall consist of the best and 
fattest mackerel, being well split, having 
the blood well washed out beibre being 
salted, well cured, in the best condition, and 
free Irom taint, rust or damage of any kind, 
and shall measure not less than thirteen 
Inches from ihe extremity of the head to 
the crotch or fork of the tail: 

*' No. 2 " shall comprehend the best mac­
kerel that remain alter the selection of the 
".ExtraNo. 1" and of "No. 1" qualities, 
and shall be properly split and washed, well 
cured and in every respect free from taint, 
rust or damage of any kind, and shah mea­
sure not less than eleven inches from the 
extremity of the head to the crotch of the 
tail. 

" Large No. 3 " shall consist of good sound 
mackerel, properly washed, well cured and 
free from taint, rus t or damage of any kind, 
and shall measure hot less than thirteen 
inches from the extremity of the head to 
the crotch or fork of the tail. 

" No. i) " shall consist of good sound mac­
kerel, properly washed, well cured and free 
Irom taint, rust or damage of any kind, and 
shall measure eleven inches and upwards 
from the extremity ot the head to the crotch 
of the tail. 

All mackerel under eleven Inches in 
length, of good sound quality, and free from 
taint and rust or damage of any kind, shall 
be branded with the word " Small Spring " 
or "Small Fal l" In the place of a number. 

AU short, sunburnt or ragged mackerel, 
of whatever class, and not otherwise de­
tective, shap; be branded " N •. i." 

3. HERRINGS, UASPEREAUX and ALE-
WIVES to be branded " No. 1" shall consist 
of the largest and best fish: 

And those to be branded «• No. 2 " shall 
comprehend the best herrings that remain 
after the selection of the first quality. 

All undersized herrings to oe branded 
" No. 8/' with the word " Small" In addi­
tion to the other brands. 

All ripped herrings shall be branded with 
the word "split," in addition to other 
brands. 

All glbbed herring shall be branded with 
the word "glbbed," in addition to other 
brands. 

All herrings that are not glbbed or ripped 

shall be branded with the word " round," 
in addition to other brands. 

AU spring-caught herrings shall be brand­
ed with the word "Spring," in addition to 
other brands. 

The above shall be well cleansed and 
cured, and In every respect free from rust 
taint or damage. 

4. Smoked herrings to be branded "No. 1" 
shall comprehend the best and lattest fish; 
and those to be branded " No. 2 " shall con-
slstof the poorer, smaller and Inferior fish. 
Both of these qualities shall be well smoked, 
free from taint, and not burnt or scorched; 
no red or smoked herrings shall be so 
branded unless well saved and cured, and 
carefully packed in good barrels' or hall 
barrels; and if in kegd or boxes, tbe same 
shall be of well-seasoned boards, the side*, 
top and bottom, of not less than i an in. in 
thickness, and the ends at le • st 3 of an inch 
thick; the inside measurement of each 
box shall be 18 in. long, and 9 in. broad and 
8 In. deep, well nailed, and the tops or 
covers smoothed. 

Tainted, burnt, scorched and badly smoked 
herrings, shall be considered "refuse," and 
may be branded as such without any other 
character. ' 

5. SEA TROUT "No. 1" shall consist of 
the largest, best and fattest kind, being 
well split, and in every respect free from 
taint, rust or damage of any kind. 

" No. 2 " shall comprehend tue best trout 
that remain after the selection of the first 
quality, and shall be good round fish, free 
from taint, rust or damage of any kind. 

6. LAKE and SALMON TROUT to be branded 
"No. 1 Lake" shall consist of the largest 
and fattest fish, and be free from taint, rust 
or damage. 

" No. 2 Lake " to bo the next best fish, 
free from taint, rust or damage. 

7. W H I T E F I S H to be branded " No. 1" 
shall consist of the largest and fattest kind, 
cured in good condition, and be in every 
respect free from taint, rust or damage. 

"No. 2" shall consist of those that re­
main after the selection oi the first quality, 
and be free from taint, rust or damage. 

8. GREEN CODFISH in barre.s, with or 
wilkout pickle, to be classed "No. 1," shall 
consist of the best and fattest, being well 
split and cleansed, well cured, in first-rate 
condition, and in every respect free from 
taint, salt-burn, rust or damage of any 
kind, and shall measure at least fifteen 
Inches to the crotch of the tail. 

Those remaining, after selection of first 
quality, to class " No. 2," shall be sound, 
well cured fish, and free from taint, salt-
burn, rust or damage of any kind. 

». ALL OTHER KINDS OF F I S H not enu 
merated herein, and belonging to denomi­
nations specified in this Act, such as ling, 
bake, haddock, pollock, catfish, halibut, 
shad, bass, eels, codfish tongues, and cod­
fish sounds, in casks or barrels, shall be 
branded as such, and must be sound and 
well cured, free from taint, salt-burn, rust 
or damage of any kind. * 

10. SMALL FISH, which are usually packed 
whole, with dry salt or pickle, shall be put 
into good casks, of the size and materials 
required by this Act for the packing of 
split, pickled fish, and shall be packed close, 
eigewise In the cask, and properly salted 
with good, coarse, wholesome, dry salt; 
and the casks shall be filled full with the 
fish and salt, and no more salt shall be put 
with the fish than is necessary for their 
preservation; and the casks containing 
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