
DEPARTMENT OF COMMERCE 
BUREAU OF FISHERIES 

STATISTICS OF FISHING INDUSTRY OF ALASKA, SEASON OF 1915& 

The company or individual receiving this blank ie requested to supply the data called for herein and mail the et9tement to the 
Bureau of Fisheries, Wmhingtnn, D. C. (in the franked envelope provided for the purpose), m m n  as possible after the clow of the fishing 

law requires that reports of this character be forwarded not later than December 15, and that they "shall be mom to by 
ident, manager, or other pereon having lrnowledge of the facts, a eepamte blank form being used for each establishment in 

Attention is e than one cannery, mltery, or other establishment is conducted by a pereon, company, or corporation." 
t that a heavy penalty ie  provided for failure to comply with the proviaions of the law. 

H. M. S%flTH, 
U. S. Comrnhimm of Fisheries. 

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

NUMBER OF PERSONS EMPLOYED AND AMOUNT O F  WAGES PAID. 

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

.......... -.,*- ..... ...... 1 6 000-* 
_ _  _ _  __. ~. . ~ .- 

a Includes oftice face  m Alaska. b Includes mws of -Is carrying supplies who are not elsewhere shown a8 flshermfm or shoremuen. 

VESSELS AND BOATS. 

Enre~3stex'ed vessels, boats. and other craft. 

Dasipnation. 

e Whether owned or chartered. 

HBECING APPARAWS. 

Gill  nets ........................ 



SALMON AND TROUT PRODUCTS. 

nowprepared. Total. 

CAXXED: 

Cases, g 1 b . m . .  ...... Number 

..................... ..... 
.... ...................... ........... Cases, 1-lb. flatcans Number a,.. . .  

Value.. .. ............. 
Csses, 1-Ib. tall cans.. . .Number.. 

Value.. .. MILD CWED: 

Black cod.. ............. .Fresh 
Froeen 

Pickled.. 

Smoked 

PlckI@JQa@. 

Smoked 

.............. Eulachon.. Fresh 

Rock cod or bass.. ...... .Fresh. 

Frozen 

Pickled 

~- 

/ /  Tomcod. ................ Fresh ......... pounds.. ................................ I-- 

................................................ / I  Other fish ............... Fresh ........ pounds.. ................................ 

i ITpfnsl ......pounds.. 

i 

POUnds. 

.................................................. 
Frozen ...... .pounds.. ................................ 1 Pickled.. ... ..pounds.. ................................ 

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

.................................................. Fwcen ....... pounds.. ................................ 
......................................... ................................ 

D w h  .................. Oil ....... .......galls.. ................................ 
................................................. FertWer ..... ...tons.. ................................ 
................................................. clams ................... (S@fymit) .......................................... 

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

................................................ i /  Crabs ........................ .do ................................................. 
Emelt .................... Fresh .................................................. 

Frozen ................................................. 
Pickled. ............................................... 

.................. .................................................. I I Pollock .Fresh 

1.. F-. ................ 
Pickled ! ................ ................................ 

Value. 

’ Mussels.. ..................... do ................................................. 
Oysters.. ..................... do. ................................................ 
6eaweed.. .do.. 

Ivory (walrus)  do 

Hides.. .................. Hair aeal.. .. .number.. ............................. 
6ea lion. .... .number.. ................................ 
Walrus .number. 

................... ............................................... 
.................................. i , 11 

I! 
11 

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

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

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

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

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

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

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

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

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

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

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

Tieroes (800 Iba. each). .Number.. ....... ..............I... i s - -  value.. .................................................... /_.. PICXLED: 

Barrels (2ooIbs. each) ..Number ............................................................................................................................... 
Value ................................................................................................................................... 

............. ....... Bell ias.... .Pounds.. .I .......................................... I....... 
value .................................................................................................................................. 

I Backs .................. Pounds.. ....... ...................................................................................................... 

DEI SALTED ............... Number of ah..., ......................................................................................................... I 
............ 

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

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

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

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

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

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

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

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

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

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

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

MISCELLANEOUS PRODUCTS. 

How prepsred. 

HALIBUT: 

Fresh (shipped). 

Fresh (sold looally). 

Frourn. 

Value. How preparsd. Pounds. 

HERRETG: 

............................................................. .... ........................... 
.......................................................... .......... ......................... Bone ................................................................... For bait ............................. 

Pounds. 

Dry salted.. .For food.. 
I Fresh.. For food. 

Ended. 

Species of salmon and names of streams or 
localities Med.  

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

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

~~ 1 none 
Fletched 

Dry salt ed... 

Smoked 
I 

canned.. I 

: 
1 

WD: , 

Vessel catch- 

Dry salted.. ............. ., ................................................ 
Pickled... ............. . ~ _ I  ................................................ 
StockBsh.. ............................................................... 
Tongutrs .................................................................. 
Cod-liver oil. ... .: . .galls.. ................................................ 

S h m  station mtch- 

. Dry salted.. ............................................................. 
Pickled.. .......... .......I.. .............................................. 
Stockfish.. .............................................. .‘- ............... 

King or spring salmon: I I 2400)’ 1 I i 
........................ Q) ............ ............................ ................I... .............................. .June...L __.I_. . Jn&x.L. I -  

.......... ............................. 
For bait .............................. 

........ ............................. 
! 
i Pfckled.. .For food 

For bait.. ........................... 
Fertflieer,.. tons.. 

ofl... ......................... gnlh.. ................... 

F r o m  .For food 

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

SALMON: 

Caviar.. ................................................ 
Beleke. .............................. , ................... 
Ukalu.. ................................................ 
Kippered.. ............................................. 1 Dried.... ............................................... 

1 Fish pudding.. ......................................... 
~ Fertilizer.. .................... tons.. ................... 
i Oil.. .............. stock fish.. galls.. ................... 

a, l /. ....................................................................... 
......................... 

......................... 
.......... ................................ I Total.. 

aJ 

62 
........................e.. 

E! 
........................ &! 

s 
.r .... ..........................---.-................. 

......................... 
Red or sackeye salmon: 

93 -8eP.I4.*..3 
42 

................................................................................................................................................................ 
............................ ....................................................................................... I .....,............ 

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

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

.................................................................................... /... ................. 
............................................................................................................................................................... 

Coho or silver salmon: a I I Annnn V I 1 June 1 1 Se-pt. 15 ............... 1 ................ ....................I.... .............. 
....... _ _ . _ _ _ _ _ 1 _  ....................................................... 

I 1 i .............../...._............l....................!.................... 
..................................................................... I 
........................................................................ 1- 

............../........................................ I 
............... J ................ j 
................. 

11-1 

i 



Spelcss of salmon 
lorn1 

I m d  names of streams or 
lities Bsherl. 

Pink m hnmpbsck siilmon: 

DETAILED REPORT OF SALXON FISHING OPERATIONE, BY LOCALITIES AND APPARATEFrContfnued. 

I Number of salmon taken wlth each kind of appfmtos. Fbhing season- 

I 
6efnes. Gill nets. 1 TrspJ. 1 Lfnes. Other*~pli- CiDWS. ' Begsn. 1 Ended. I 
........ 

i ......................... ......... .............................................. ............. .............. 
I 

.............. m.... I 1 - 1  ............I.... _./____._ 
............... ............. ................ I---  ......... j .................... I...... .............. 

I:--- + d-- i- ................I. i_ ../ 

a m i  ~ ................/................I I ! ...............I... 
44. k.. i ............................... I:: _I..... I i I ____/._ 

.................................a ...................................................... ! ! I ............ ................ !__ .............. ____/.____ ............... 

......................... ........... 
I 
! 

! 1- 
................................ ..... .............. ................ ...................................... 

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

- 

I ............ ................................ .... ... ..... d Ji 

, - ......................;.............. .................................. I-. ..........,....................'......... .. 
i i ......................... ....................................................................................... 

1 

.......... ................ ........... .......................................................... I - - -  
1 -_.. i 

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

I ......................... ............. ............. ................ ................ ...................................... 
.....!................ I _ _ _ _ _ _  j I _ _ _ _ _  ' 

I 'd j . _ _  t ~ _________. !__  

j ............ ............................... 
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  _./._._ ..2.QO.o.O. 

I i ......................... CJ .............. 1 -  ................................I.. ............ -.: ............. _._; .................................... 1 -  ................... 

! ................................ ..................................... 
i Jnne 20. Se ..!t.*... 3. 

i I ! ......................... %.............I... ............. ~ ................................. ................,................!....................! .................... 
i ........................ .......................... .............. ............ ................ .............. .................... ................... ++.- 0 i _._i ~.~ ! ___.i I _ _  1 i_ 
i ~ ......................................... 1 ................ /_____._________./ .................................................................. 

i I ............................................................................................... ........,.................................... .................... 
........................................ -1.- .............. I.... ......................... I-. ....,.......... ! 

i ! Total. ............................ ..;................I. ............... j . _ _  ........................... .__:_ ............ _ _ _ )  

...... I / ................ i ......................................... 
~ 

I 

me f i an res  on the number of fish caught by tra..s.... ............ ............................................................................................................................................... 
are estimated, as we hove no way o f  g e t t i n g  t h i s  

except approximately. 
........................................................................................................................................................................ 

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

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

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

......................*.._.......................................................................................................................................-...... . 

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

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

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

ect and true to tlie best of my knovledqe 


