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Tue Fisuing AND CANNING

and the enfrails of the sardine.
Even the great Horace, in one
of his satires (Salire [V, Book I}
makes a gastronome speak
proudly of being the inventor of

INDUST By ¥ S ARDINES i e vos. iohe

By D.r Francisco Guerra |. P. C. P. Delegate in the U. 5. A.

them with leaves of wild beels
or a kind of bait made with per-
fumed wine and myrrh.

(Transcrigio do nosso colega Conszrvas). i

specie of tuna fish in lhe walers of Sardenha, from which

the name derives.
Usually, the sardine is 17 cm. long and the shape of its bocy
is elegant and offers lo the evesight a mixed color of blue and silver

from its numerous and shiny scales.
Since the most remote epochs, the delicale taste of the sardine

is highly appreciated. The Romans, good gourmets, knew how to
make appelizing dishes with it. Apicicus left us the following reci-
pes, which we mention for curiosily's sake:

Take oul the bones cf the sardine; then grind the cumin, grain
pepper, mint, nuts with honey, mix well and boil.

Here is another recipe:

Wrap the sardine in a piece of peper and placz it on the fire,
seasoning it afterwards with olive oil. wine and enchovie sauce.

Anolher, yet, is:

Boil the sardine (boneless) ande flavour it with pepper, lovage,
thyme, origan, dales and honey. Then, serve in a dish with sliced

eggs.

Si sapiNe is a Greek word — sardine — a diminutive of sarda,

In those days, they had a sauce of great fame made with brine

L]

This delicale and tasly little
fish is wery abundant along the entire coast cf Porlugal, which is
exceplionally rich in animal life, as a result of the oceanic currents
that pass close by, each one bringing its special fauna.

As Eliseu Reclus wrote in his Nowvelle Geographie Univer-
selle, in 1875, there was so much fish in the waters of Selubal, a
port south of Lisboa, that the Mediterranean and the Bay of Gas-
cony were, in comparison, almost deserled.

Along the 850 km. of the Porluguese coast, there are lo-day
60.000 laboring fishermen. This number, in proportion with lhe
eight million inhabitants of lhe nation. shows clzarly the importance
af the fishing industry.

The Portuguese always felt a greal aliraction for the sea. The
fishermen of fo-day are the descendants of those who in the XIV
Cenlury, and in accordance with a frealy signed bebween the City
aof Lisbon and England, retained the fishing privileges on the English
coasts, and, therefore, initiated the inhabitants of Great Eritain's
coast ir the industries of the sea. The Porluguese fishermem are
also the grandsons of those wha, in the XV and XVI Cenluries
wenl to fish in Newloundland and supplied a greal part of Europe
with salled fish and a sort of monopoly on the seles of codfish. They
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are also the descendants of those famous navigalors, as Diogo
Teive, Pero Vasques de la Fronlera and Joao Vaz Corle Real,
who first set foot on American soil, in New Foundland, many vears
before Chrislopher Colombus arrived in America. in 1402 — the
firtst two in 1452 and lhe last in 1472, as is proven by the works
of historical invesligators.

Al present, sardine fishing is done by various methods : — the
circle, fishing boat, armagéo (stalionary netl. The laste method has
almost been disconlinued.

In the northern part of the country most popular system is the
fishing boal, is the cenlral and southern parl, the circle sysiem predo-
minales and is the mos: profilable in fishing, even if it is the most
difficully.

The circle, 1o whizh is allso given the name of <American
Circles, is composed of a fishing net of light and uniform mesh,
wilh a length thal ranges from 800 to 000 meters and a width of
65 or 75 meters, according to the depth in which the fishing is done,
The zircle is maneuverede by a sleamboat which pulls three or four
boals.

Upon arrival at the fishing grounds and alter sounding the
depl}l of the waler and the nature of the gmum:[, the nel is thrown
into lhe sea and the steemboal makes a cirde of 350 lo 200 meters
in diameter.

To maintain the net in a verlicel posilion in the water, pieces
of cork are altached at one exiremily of the nel and pieces of lead
al the other.

With the helpe of the winch, a eable which runs through rings
altached o the nel, closes the boltom of the net, giving il the shape
of a funnel or bag This done, the bellom of the net, where the
sardines are swimming, is pulled aboard wilh the help of the winch
and the boals sland at the buoying cork-line of the nel, ready for
the calch.

As soon as lhe sardines are seen on the surface of the water,
they are caught in small nels, shaped as a cone, called *nel bar-
kets», and thrown alive and jumping, inside of the boals.

The net of the fishing boat is smaller than that of the circle.
The lengih is belween 200 and 250 meters.

[n the *armegdos the nel is placed in fe bed of the sea,
where the hish usually appear. and is left there during the entire
fishing season, which normally lasts some months of the year.

The dark nightgs sre lhe beste for fishings because the dark
water shows, more brilliantly, the shiny silver of the scales of the
sardines as if il were a phosphorescent malter, lighting the surface
of the water.

Somelimes, the presence of the sardines is revealed by small
bubbles of air that comz to the surface of the sea, or by cerlain
sea birds that follow, hungrily, the sardine school and dive inlo
the water to calch them.

L] L L]

The quantity of sardine that may be caught, in one throw of
the circle, very uncertain. As an average, it may be figured bel-
ween one million and two millicn sardines, but, if it luckily happens
that the throw of the net falls on a compact school of sardines,
then 3 or 4 million may be caught.

It is extraordinary the way the sardine reproduces itself. Each
sardine lays aboul 6000 eggs. The reproduction occurs on the
coast of Porlugal during the months of December, January and
February; choosing the low banks of sand, the sardine then presses
the ovaries against lhe sand o expel the eggs, which afterwards
float on the waler, To preserve the eggs, a cerlain sally condition
of the waler is necessary and, above all, Ihe temperafure should
not be below 12 or above 15 degrees cenligrades.

During the period of the spawn, lhe sardine is thin and, lhere-
fore, its lasl, fattening qualities and commercial value, are inferior.
The percenlage of fal at this lime is the lowesl. Iln some cases, il
is 0,80 % . In the Spring, the sardine siarls to get fal ande usually
reaches the maximum in the Autumn, alteining somelimes from
23 % to 24 7.

The sardine feeds on certain crustaceous <zooplanclons, that
in turn feed on exiremely small plants and the «fitoplancions , which
only live under the intense light of the sun. If the temperature is
not warm enough, the fitoplanctons- disappears, the crustaceous
or *zooplanclons also have a tendency lo disappears and lhe sar-
dines vanish to the deepest depths of the sea. This is cne of The
causes of the periodical crises of lack of sardines on the coaste of
Portugal, but there are also others, as, for inslance, lhe tempera-
ture of the waler, the change of currenls from the Gulf Stream,

the directicn and velocily of the wind ande the reslless pursuit by

the fishing boats, etc.
When the sardine is b

orn, it appears very small, without scales

and the vertebrae can easily be seen through I_"'i; delicate sklg., ]ljl:_t
at the end of eight days, the aspect changes: il becomesround, the
secales become visible and the flesh more solid. tains th
During the first year of its growth, the sard'me_ ﬂij[[e_alunfsh_f J: ave-
rage length of 11,6 em., in the second year 15,9, in the K Flfﬂr
17,6 and then it grows gradually up to the sixth year, attaining then
its full growth of 199 cm. X 8
.ﬁncgmrding [o the theory of the French scientist, Le FD:""E”51_ it
is possible to know the age of a fish by rthE number o I:E strial
of the scales examined with a micrascope, in the same way that the
age of a lree may be determined by the wood '"""E%- 3
We have already described how the sardine is caught, how”il
is taken fram the nets to the boals and |ﬂ‘r'r'f‘*_'! at full SPE'EId lo "'If;
places where it is sold These methsds fufrpsh a clear picture of
the freshness and exceplionally gnl::d condilion of ﬂ"’:_ fish wher
taken to the faclories to be preserved and manufactured inlo a pro-

duct of a superior qualily.
' *» @

The Canning — After a few hours of sailing during the night,
the boals arrive finally in the early morning at the port where the
sardines are sold in lots,

When the sale s cgmplefedl ﬂ1f conlenls ﬂr [I'lE' bﬂ'ﬂfﬁ- areg
emptied inlc bask=is (hat weigh, when full of sardines, aboul 40 k.
and then carried and transported fo the faclories on the heads of
the workers or by mechanical transports and trucks. When the
sardires arrive at the fﬂctgr}r_I 1h,,=_-}r are sprl‘.‘ﬂd on lables where
women cut the heads off with one blow and remove the enfrails,
separating al the same fime, the small fish from the larger ones.

When this operaticn is ended, the sardine is given a bath of
sall, remaining here for a required period of time, according to the
size cf the ﬁ-?:h, in order to ﬂ,cqu[re taste, harden the flesh and Ei'l.u'f
consistency fo the scales.

When the sardines are taken cul of the selly bathe, they are
spread again on lables and placed afterwards on grills of copper
wire, in parallel ranks, to avoid conlacte with lzad, ande with the
tail up on a decline of about 40 degrees.

Once the grills are full, the sardines are given a bath of pure
running waler which cleans them thoroughly.

It the type of canned sardines is to be made without skin or
bones, the bones are takzn out during this operalion and the sardi.
nes replaced on the grills to be washed once more.

When this operation is finished, the dgrilles are placed vertically
on open iron cars with shelves and into ovens heated by steam
where the sardines remain belween 5 and 15 minutes in a tempera-
ture of 100° cenligrades.

When the sardines are to be fried, the grills are dipped for
three or four minutes in a caldron full of pure olive oil, healed at
the temperature of 100 {0 125 centigrades by the circulalion of
steam pipes.

After the sardines are cooked, they are dried in the open air
or by means of electric dryers, then they are carried to the packing
Enblca,_ still on the grills, from where they are taken by the women
and paced in the cans. To manufacture the skinless and boneless
type cof canned sardines, the skin is laken at this time, but if it is
fo be Cll'IJ}' I.'I{}TIEIESS-, the bones are laken oul now, and not at the
lime we meniioned belore,

& xﬁli';']i_ln ::E canf are ﬁ!]ed wl-:-ilh s&rdi_nE'E. ’[_hfh’_ﬂre aulomatically
Afier this o “;‘.‘5“3 quanlity ol pure olive oil withoul any wasle.
peration, lhe cans are taken to the sealing machines o
be closed tightly and air-proof. These machines can close more
thEII'I E"’!{]ﬂ cCans per hgun
2 ‘L?Eirginﬁ'l:l:: ’rh:;-ﬂ Elaced in iror huﬁh.fl_ﬁ ﬂ,"d put in reforis,
the size of the Earln ;} renf'“n ll-ur a ceriain lime, according to
d _ ¢ slerilized at a temperature of 110 to 115
egrees cenligrade,
ihe b:h’[g ﬁLEF;:_:E[tn% l:';_perﬂhqn is very imporlant because it destroys
‘ 2cleri at 1s tound in all products, and therefore preserves
il against time and decomposilion.

th‘?“ the cans are sterilized, they are washed and dried by
a machine at the same time, and then taken to the packing depar-
Iment where they w : ¥ i S-Filr

ment where they where, they are inspected, one by one, and { ose
with the smallest defect or imperfectly closed, are put aside. The

rEEller placed in buxes, ready to be exporled o all parts of the
world.
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are also the descendanis of those famous navigators, as Diego
Teive, Pera Vasques de la Frontera and Jodo Waz Corle Real,
who ffirst sel foot on American soil, in New Foundland, many years
before Christopher Colombus arrived in America. in 1402 — the
firlst two in 1452 and the last in 1472, as is proven by the warks
of historical investigators.

Al present, sardine fishing is done by various methods : — the
circle, ﬁshing boal, armacao [stutinnury net). The laste method has

almost beer disconlinued.

In the narthern parl of the couniry most popular system is the
fishing boal. is the central and southern parl, the circle system predo-
minates and is the most profitable in ﬁshing. even il it is the most
difficully.

The circle, Io which iz allso given the name of <American
Circles, is composed of a fishing net of light and uniform mesh,
with a lenglh that ranges from 800 to 900 meters and & width of
65 or 75 melers, according lo the depth in which the fishing is done.
The circle is maneuverede by a steamboat which pulls three or four
boals.

pon arrival at the fishing grounds and after sounding the
depth of the waler and :he nature of the ground, the net is thrown
into lhe sea and the steamboal makes a circle of 350 to 400 meters
in diameler.

To maintain the nel in a verlical posiltion in the waler, pieces
of corl are allached at one exiremily of the net and pieces of lead
at the other.

With the helpe of the winch, a cable which runs through rings
altached to the nei, closes the bottom of the nel, giving it the shape
of a funnel or bag This done, the bellom of the net, where the
sardines are swimming, is pulled aboard wila the help of the winch
and the boals stand at the buocying cork-line of the net, ready for
the catch.

As soun as lhe sardines are seen on the surface of the weler,
they are caught in small nels, shaped as a cone, called « net bar-
kels», and thrown alive and jumping, inside of the boats.

The net of the fishing boat is smeller lhan that of the circle.
The length is between 200 and 250 melers.

In the <armagdo» the net is placed in te bed of the sea,
where the fish uvsually appear. and is left there during the entire
fishing season, which normally lasts some months of the year.

The dark nightgs are the beste for fishings because the dark
waler shows, more brillianlly, the shiny silver of the scales of the
sardines as if it were a phosphorescent matter, lighling the surface
of the water.

Somelimes, the presence of the sardines is revealed by small
bubbles of air thal come to the surface of the sea, or by certain
sea birds that follow, hungrily, the sardine school and dive inlo
the waler to catch them.

L L L]

The quantily of sardine that may be caught, in one throw of
the circle, very uncertain. As an average, it may be figured bet-
ween one million and two million sardines, but, if it luckily happens
that the throw of the net falls on a compact school of sardines,
then 3 or 4 million mey be caught.

[t is exiraordinary the way the sardine reproduces itsell. Each
sardine lays aboul 6000 eggs. The reproduction occurs on the
coast of Porlugal during the months of December, Jaruary and
February; choosing the low banks of sand, the sardine then presses
the ovaries against the sand lo expel the eggs, which efterwards
float on the waler, To preserve the eggs, a cerlain salty condilion
of the waler is necessary and, above all, the lemperature should
not be below 12 or above 15 degrees centigrades.

During the period of the spawn, the sardine is thin and, there-
fore, its tasl, fallening qualities and commercial value, are inferior.
The percentage of fat al this time is the lowest, In some cases. il
is 0,80 7. [n the Spring, the sardine sltarls o get fal ande usuelly
reaches the maximum in the Autumn, altaining sometimes from
23 % to 24 9.

The sardine feeds on certain crustaceaus <zooplancions, that
in turn feed on exlremely small plants and the «fitoplancton = , which
only live under the intense light of the sun. If the temperature is
not warm encugh, the filoplanctons disappears, the crustaceous
or *zooplanclon» also have a tendency to disappeers and the sar-
dines vanish to the deepest depths of the sea. This is one of the
causes of the periodical crises cf lack of sardines on the coasle of
Dorlugal. but there are also others, as, for instance, the fempera-
ture of the water, the change of currents from the Gulf Stream,

the direction and velocily of the wind ande the restless pursuit by
the fishing boats, etc. -

When the sardine is born, it appears very small, without scales
and lhe vertebrae can easily be seen through the delicale skin, bul
at the end of eigh! days, the aspect changes: il becomesround, the
secales become visible and the flesh more solid.

Diuring the first year of ils growth, the sardine allains the ave-
rage length of 11,5 cm., in the second year 15,9, in the third year
17,6 and then it grows gradually up o the sixth year, attaining then
its full growth of 19,9 em,

According lo the theory of the French scienlist, Le Danois, it
is possible lo know the age of a fish by the number of the strial
of the scales examined with a microscope, in the same way that the
age of a tree may be determined by the wood rings.

We have already described how the sardine is caught, howit
iz taken [rom the mels to the boals and towed at full speed to the
places where it is sold These methsds furnish a clear picture of
the freshness and exceplionally good condition of the fish when
taken to the factorizs to ke preserved and manufaclured info a pro-
duct of a superior gualily.

L] L] H]

The Canning — After a few hours of sailing during the night,
the boals arrive finally in the early morning at the port where the
sardines are sold in lots.

When the sale is completed, the contents of the boals are
emplied into baskels that weigh, when full of sardines, aboul 40 k.
and then carried and fransported fo he faclories on the heads of
the workers or by mechanical transports and trucks. When the
sardines arrive al the factory, they are spread cn lables where
women cul the heads off with one blow and remove the enfrails,
separeting al the same lime, the small fish from the larger anes.

When this operalion is ended, the sardine is given a balh of
sall, remaining here for a required period of time, according to the
size of the fish, in order to acquire taste, harden the flesh and give
consislency to the scales.

When the sardines are taken out of the salty bathe, they are
spread again on tables and placed aflerwards on grills of copper
wire, in parallel ranks, to avoid contacte with lead, ande with the
tail up on a decline of about 40 degrees.

Once the grills are full, the sardines are given a bath of pure
running water which cleans them thoroughly.

If the type of canned sardines is to be made without skin or
bones, the bones are taken out during this operation and the sardi-
nes replaced on the grills ko be washed once more.

When this operation is finished, the grilles are placed vertically
on open iron cars with shelves and into ovens heated by sleam
where the sardines remain between 5 and 15 minules in a lempera-
fure o 100? centigrades,

When the sardines are to be fried, the grills are dipped for
three or four minules in & caldron full of pure olive oil, heated at
the temperalure of 100 lo 125" centigrades by the circulation of
sleam pipes.

After the sardines are cooked, they are dried in the open air
or by means of electric dryers, then they are carried to the packing
tables, still on the grills, from where they are taken by the women
and placed in the cans. To manufaclure the skinless and boneless
type of canned sardines, the skin is laken at this time, bat if it is
to be only boneless, the bones are laken oul now, and not at the
time we mentioned before,

When the cans are filled with sardines, they are aulomatically
filled with an exact quanlity of pure olive ol wilthout any wasfe.
Alter this operation, the cans are taken io the sealing machines fo
be closed tighlly and airproof. These machines can close more
than 2400 cens per hour,

The cans are then placed in iron baskels and put in reforts,
also of iron, where they remair for a cerlain time, according lo
the size of the can o be sterilized al a lemperature of 110 fo 1 15
degrees cenligrade.

The sterlizing operation is wery important because it destrays
the bacleria that is found in all products, and therefore preserves
it against time and decomposition.

When the cans are sterilized, they are washed and dried by
a machine at the same time, and then taken to the packing depar-
tment where they where, they are inspected, one by one, and | ose
wilh the smallest defect or imperfectly closed, are put aside. The
rfstl:I:r: placed in boxes, ready lo be exported to all parts of the
Wworld,



h I_E'F “:hz-.t_ we have d:scril:u:d. you sce lhat the sardines go into
i ¢ laclories in the morning, right after they are caughl and very
resh, and in the afternoon of the same day, they are already
preserved in cars filled with the finest olive oil, relaining all the
Properlies of food value and the delicale laste of the fresh fish,
much improved,

The International Congrss for Curbing Frauds, which took
place in Geneva in 1908, gave the rame of «preserve» lo lhe food
[::ruducls that, by means of proper trealment, retained for a long
lime their mosl important qualilies.

e can say lthat since the remolest time man has felt the
necessily and imporlance of preserving food and stocking it for an
occasion of need, as well as lo transport it from oae place lo
another. The preservalion melhods then employed changed, accor-
ding to tke climate and place where men lived. In the warm and
mild courlries, a drying process was used, and somelimes the
smoked process In the cold counlries, the congelation method
was used.

Other processes followed later for the preservaton of food
with salt, vinegar, olive oil and alcohol.

Until then, those operations were done in the open air and
in open conlainers. Only in the beginning of the XIX Cenlury,
in 1800, wilh the discovers of the Frenchman Nicolas Appert,
were the preserves prepared in conlainers, tolally closed and under
the heat action. Only then was the great indusiry of lo-day, of
prodigious developmenl, inilialed. In the produclive feld, it has
altained row ower 300 million cases of lhe most varied producls.

Apperl, wilh his discovery, praved thal:

Ist. | — Heal preserves food.
2nd.) — Air is prejudicial to preservalion.

Yet, Appert did nol know how lo explain sterilization scienli-
fically. In his report lo the Academy of Sciences, he said that the
resull of the preservalion was due lo lhe magic aclion of the fire.
The key to the riddle was given laler, in the laller part of the
XIX Cenlury, by the greal Pasleur, wilh his discovery of the

MmIcro- nrgﬂnism 5,
L] & -

It was Pasteur who demonsiraled that the food enclosed by
Apperl, in glass conlainers, was prolected against conlacl wilh
germs carried by air, and germs exisling previcuslz by the aclion
of the warm balh.

Appert preserved meal, fruils and vegelables, bul the applica-
tion of his method lo serdires was used laler, in 1882, al Nanles,
by Joseph Colin, with tin conlainers already in use, instead of
glass ones, used in lhe beginning by Apperl.

The Portuguese canned fish indusiry started in Selubal on
November 16, 1880, Taking advanlage of lthe great lack cf sar-
dines in France, from the year 1880 lo 1887, the Porluguese
industry progressed repidly, and six years later, in 1886, sixly-six
faclories flourished aleng the Porluguese coasl.

The 1914-1918 World War gave a biggerircrease lo the indus-
try exlent that in 1024, 400 faclories of cenned fish exisled in Por-
lugal. But, the world economic crises lhal has been dragging for
years, decreased lhis number gradually, reducirg it to-day lo half
of what it was: in other words, lo aboul 200 plants,

Neverthellss, Porlugal lo-day is yel much ahead of ell the
other compelilor counlries, and, lherelore, the biggest exporter of
the genuine canned sardines.

We emphasize lhe word genuine because there are other
compelitor induslries |hat take advantage of the repuialion of the
reputation of the name sardine, which is given scienlifically and
exclusively to the icthiologic species (clupea pilchardus) found only
on lhe coasis of France. Spain and Portugal, to disguise, under
this neme, other inferior species of preserved hish.

Cerlainly, ihere are fish of the “clupcidaes family, lo which
the sardice belongs and has a close resemblance, bul they are of
a different specie, inferior in qualily and with interior and exlerior
characleristics, which scientifically dislinguish them easily fram the

ic sardine.
ﬂuthf'lqll-:: ;jﬂcrenc: is noliceable in the shape of lhe body, color,
dimensions and position of the finns, the size of the number of
verlebrae, elc. Above all, in the last of the meal, which has much
more flavor and is more delicate than any of the other fishes.

It wes proposed by Dr. Hubbs in 1929, al the Academy of

INTERNLCIDNAL

Scierces in California, that & new classification be crealed for
those species, under lhe name of - sardinopss.

Based on lat classification, the other species now called sar-
dines would be named:

Sardinops Coerulea — found on le California coasl,
Sardiéuﬁ?n Sagax —found on the coasls of Peru and
e,

Sardinops Melanoslica — found on the Japanese consl.

Sardinops Neopilchardus — fished in the meridional coasl
of Auslralia and New Zealand.

Sardina Pilchardus or «Clupea pilchardus -, should be
given only lo lhe specie found on the coasls of
France, Spain and Paortugal.

There are yel olher fishes, as the spral and the herring, the
zoological classification of which is, respeclively, =clupea sprallus »
and *clupea harengus. lo which the Norwegians give the name of
“brisling> and +silds, and are placed in lhe market preserved in
oil wilh the designalion of sardine.

As a maller of fact, the genuine sardine is not found in the
Norlh Sea because the low lemperalure of the waler makes il
unfit for their life. Once, when two sardines were caughl on the
Norwegion coasl, it was considered such an exiraordinary pheno-
menon that the two fisches were taken lo the Bergen Museum for
exhibilion |

Against the improper designalion of *sardines, the French
induslrialisls of canned sardines started legal action in the courls
of varied countries, winring lheir law suils as il happened in France,
in lhe Sena Court, on Dezember 8,1908; in Germany, in the Civil
Court of Hamburg on November 6, 1913 and in England, in the
Bow Sireet Courl, on March 20, 1014,

In England, the *Merchandise Merks Acls, of 1887, staled
the following: <lhe commercial denominalion of sardines, is legally
reserved lo the parlicular specie of fish designated in England by
the name of <pilchards and in France by lhe name of «Sardines.

In Belgium, a few years ago, in 1032, lhe «Syndicat Nalional
des Fabricanls de Conserves de Sardiness slarled a law sui,
idenlical 1o lhe one described above, oblaining a wverdicl in their
faver by ‘he Commercial Court, on April 18 of that year, from
which judgment we extracl le following, thal so well explains our
slalemenls on the maller:

*As the name *sardines already in use in 1553, and applied
by Cuvier, who called the fishes caughl in France, «Clupea Sar-
dines», was adopled by the French since the beginning of their
indusiry in 1082, lo denominale the fish ceught in her walers and
preserved in cars, foreign menufaclurers were nol allowed lo use
the name <sardine» far the designation of similar producls, pre-
served in cans, as done by the processes of the French induslries
of fish of another specie, thus proveking a confusion o7 the nature
of producls offered to the publics.

In the countries we have just menlioned, canned sardines can
only be sold if manulaclured in France, Spain and Porfugal.

In the United Stales of Americe, for reasons easily understood,
and lending lo enelil her indusiry, it was allowed by lhe «Pure
Food Law - of 1906, thal all the small «clupeidecs: preserved in
cans, may be labelled as sarcines. This decision was nol achieved
withoul protests of repuled American scienlists. No fish can be
called +serdides, simply because it is prepared in the same way
that the sardine is.

Phe Porluguesese indusiry of preserved fish experls annully,
to sll the marhels in lhe world, almosl an average of lwo million
cases or lwo hundred millior cans, wchich shows the apprecialion
of the consumer for the qualily and nufrilious properlies of the
sardine.

Food to-day is going through a revolution. The dinamic modern
woy of lif has resulled in lhe discard cf food of slow eocking.
On the clher hand, lhe consumer’s idea regarding foed, changes
gradueslly. He does mol prefer il for ils lesle or ils appelizing
qualilies, but especially for ils scienlific food value.

In both cases, the Porluguese sardine occupies a privileged
place for ils praclical usefilness and energelic elements of ils
conlenis: fal, proleins, mineral salls and vilamins, which are indis-
persable to the normal funclion of the human organism and which
malke the canned sardine a prefect food product. ;

The Laboralory of the Porluguese Inslitute of Canned Fish,
aller a complele sludy, found in the sardines ‘he following food
elemenls, all very imporlanl to physiolcgical nulrilion: carbon,
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EOGRAPHICALLY, Portugal
occupies the position of
being the nearest part

of E

urepe’'s mainland to both
North end South America, and
consequently can be considered
a most adequate natural entre-
ot for the traffic betwenn the two Continents..

Iready for years, Lishon has been used as the last
European port of call for the majority of steamers
navigating the Atlantic Ocean from east to west
and from north to south, and in addition to its
situation, much has contributed for this, its splen-
did and large natural harbour, sufficiently deep for
the largest ships in the world *o drop anchor there.
With the recent internationel developments this
unique situation has been more accentuated, and now Lisbon can be considered
the last safe port of destination in Europe whers vessels from the Americas can
call. Goods and passengers arriving in Lishon can proceed from there to the
other European countries by sea, rail or air, still with relative facility.

Portugal, by having maintained strict neutrality, is respected kv all the
belligerents, and the Portuguese coast is free from the dangers which abound
along the other European coasts on account of the present war,

With the invasion of the German troops and the consequent annexation
of different countries, Portugal became the gathering centre of refudees from
Poland, Tcheco-Slovakia, Scandinavia, Holland, Belgium and France, who arri-
ved here in thousands, and this Country received them all without distinction.

From here many thousands, after a certain delay to get their affairs in order
and to make the necessary arrangements, followed on, both to North and to
South America, but, nevertheless, still many thousands arz here and probably
will remain here until they are able to return to their own countries after cessa-
tion of hostilities. Many will probably not wish to return to their countries,
because they ars settling down to a new sphere of life and building up new
homes and businesses in a peaceful Country, where, at any rate for the moment,
there is no lack of foodstuffs and where life is comparatively cheap, due to a
standard of living of the Portuguese people and to
the relactively poor financial resources of the Country.

With the uncertainty of sea communications and the temporary dangers
involved in travelling by sea, air communications rre more and more increasing,
and at the present moment the greatest part of travelling between the Americas
and Europe and between Africa and Furope is being done by air,

For this traffic, Lisbon affords the best arrival and departure station in Furope.

From Lisbon there are frequent air services both ways to North and South
America and to Africa, as well as to Spain, Italy, Germany and Fngland,

The Pan American Airways, which has been bridsing the Atlantic between
Portugal and the United States for two years, has recently inaugurated on the
westbound service — but only during the winter months, in order to correspond
to the prevailing wind currens —the itinerary calling at Bolama (Portuguese
Guinea), Por-of-Spain (Trintdad) and San Juan (Puerto Rico), thus transfor-

Porfugal’s Unrivalled Position
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ming the there-and-back journey from ae Stats to Eurnpe into a gigantic clock-
wise tour, which follows approximatel:: the clockwise movement of the prevai-
ling wind currents. On the outhound trips fram New York to Lishon, the
clippers have been generally favoured -vith the west winds, but tfle homeward
bound clippers have heretofore had to carry very much more fuel to cover the same
cistance fighting against the winds, anc the schedules have often been impaired.

By following the new rout to Bolameand across to Trinidad, they now escape
the heavy battle against the wind curr 'nts, and in consequence thereof, make a
decided cut on the suel bill and can keep more definitelv to the schedule,

Furthermoze, the Companhia Colo1ial de Navegacio, and important Portu-
guese shipping company, has completed plans to open an imperial air rour to
link up the continent with the Portugu e Colonies of Angola and Mozambigue
in Africa. For the inauguration of this service, the company in reference is only
awaiting the final sanction of tge Portu jnese Government, as the application has
already been considered by the Civil 2ir Comission, and, if such is the case, it
is hoped to start operations, using Douslas transparts, within a few months.

his service will be of immense value to the great movement of business
mem and Government officials between these Portuguese Colonies and the Mo-
therlan, as, heretofare, the journey took long weeks from end to end.

The proposed rout to be followed is : — Lisbon to Tangier, thence to Colomb-
Bechar in Wastern Algeria and south Luanda (Angola), making stops at Gao,
Niamey, Duala an Port Gentil. From Luanda, the service would bear east across
the continent to Lﬂurem;u Marques (Mozambigue), with stops at TEHETI‘H_ de
Sousa, Elizﬁbethvﬂle, Tete and Beira. Furthermore, a branch line would l_tnlc
Angola to the Island of §. Tomé, while a seaplane service is also under conside-
ration to conneet up Guinea with Madeira and the Cape Verde Islands. Army
pianes, also, haye already surveyed a triangular rout to serve Lisbon, the Azores
and Madeia. It will be remembered that the Portuguese were the first to effect
the crossing of the South Atlantic by air, when in 1922 Admiral Gago Coutinho
and Commander Sacadura Cabral flew from Lisbon to Rio de Iﬂ-“'*_"“*

€ regular air traffic on this route, however, has been carried out by
rman and Italian companies, but it is hoped eventually to have an all-
~rortuguese service operating this trip, because, although Brazil is now inde-
Plfudent. this one-time Portuguese Colony ha? never really lost its love for
the Lountry that gave it its civilisation and culture.
he airport of Lishan is ::H:'Sﬂitntra. and there, the doors of the German
%ufihaﬁaa,ihﬁ Italian Ala Littoria, the British Overscas ﬁi!rwa}rs ande the
panish and Fortugues companjes open out into the same sa oon. :
. At Cabo Ruivo is the ﬁe;;f:nepstatinn where the Pan American and the
British ﬂwrseas Airwa}rs use the game facilities. .

Although ter war ig the chief cause of the increasing use of Lisbon as a

stopping-place for all these air seryices, such facilities will automatically become
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ELA sua situagiio geogrifica, Portugal é a parte do conti-
nente europeu mais préxima das duas Ameéricas e, por
conseguinte, pode ser considerado o entrepdsto mais

naturalmente adequado para o trifeso entre os dois Conti
nentes. Ja desde ha anos, Lisboa tem sido utilizada como o
Gltimo pérto de escala pela maioria dos va pores que cruzam
o Atlantico de leste a ceste e de norte a sul, Fara o que muito
tem contribuidoe, além da sua situagiio geogrifica, o seu esplindido e grande porto
natural, que dispe de profundidade suficiente para os maiores vapores do mundo
poderem ancorar.

Com os recentes acontecimentos internacionais, esta situa¢do Gnica cada vez
mais se tem acentuado, e Lisboa pode actualmente ser considerado o tl*imo porto
de destino seguro na Furopa que as vapores das Américas podem demandar.

ercadorias e passageiros chegados a Lisboa podem seguir dali para todos
08 outros paises europeus por mar, por caminho de ferro nu por ar, ainda com
relativa facilidade,

Portusgal, por ter mantido uma estricta neutralidade, é respeitado por todos
os beligerantes, e a costa portuguesa esti livre de perigos que abundam nas
outras costas europeias por causa da guerra actual,

om a invasio das trapas alemis e a enexacio de diferentes paises, Portugal
veio a ser o centro de encontrc de refugiados da Polénia, da Tchecosloviquia,
da Escandindvia, da Holanda, da Bélgica e da Franca, os quais chegaram aos
milhares, ¢ todos, sem distincdo, foram recebidos neste Pais,

Daqui, muitos milhares déstes refugiados, depois duma certa demora para
porem as suas cousas em ordem e fazerem os arranjos necessdrios, seguiram para
a América, tanto do Norte como do Sul. Apesar disto, porém, muitos milhares
ainda se conservam aqui e provavelmente ficario até terem a possibilidade de
regressar aos respectivos paises, depois de cessarem as hostilidades.

uitos, provivelmente, ndio quererdo voltar aos seus paises, porque estio a
adaptar-se a uma nova esfera de vida e a construir novos lares e novos nesacios
num Pais pacifico, onde, pelo menos de momento, nio faltam séneros alimen-
ticios e onde a vida é relativamente barata.

Com & incerteza das lisacdes maritimas e os perigdos que presentemente ofe-
recem as viagens por mar, aumentam cada vez mais as comunica¢des aéreas,
fazendo-se neste momento por ar a maior parte das vingens entre as Américas e
a Europa e entre a Africa e a Europa. Para iste trifego, Lishoa canstitue a
melhor estacdo de partida e de chegada na Furopa.

consalidated after the war, because the time saved by travelling by air and the
ever increesing safety of such travelling will be the great inducement in the
future for greater movement both in postal and passenger services, and probably
will eventually cause such services to be extended to the transpert of goods by
air on long distance journeys. :

Thus, taking all these points into consideration, no
privileged position as Portugal to become the great internationa
of Europe, and to this must be added the undeniable utility of the Atlantic
stepping-stones, the Portuguese Islands of the Azores and Cape Verde.

EDWARD W. ROBERTSON.

place enjnfm' such a
junction




hydrogen, oxygen, nitrogen, phoshorous, sulphur, chloro, silico,
sodium, polassium, calcium, magnesia, iron, manganecse, zinc,
copper, fluorine, borated bromo, arsenic and iodine, which in the
opinicn of many scienlists, is the best remedv for goul.

The Porluguese canred sardines conlain 5 vifamines: A and B,
the vitamins for growth; D, the vitamin of reprodution: P, the
anli-plague vitamin and C, the vitamin anti-scorbulic, when the
canning is done with fomato sauce.

[l was believed thal the high temperalure, to which the pre-
serves are submilted, desiroyed the vitamins. This supposilion was
a mistake. To-day, it has been proven, beyond any doubt, that
the vilamins are mare sensilive bo oxidation than 1o heat, and, thus,
they are preserved when they are submilled to high temperalure in
a container hermelically sealed and are easily destroyed when,
according lo the process of classic cooking, the food is healed in
contackt with the ais

Before knowing the specific value of the vitamins and that
they existed in fish, Cuvier, a greal naluralist of the last Cenlury,
already said: <Dc nol be afraid of zaling plenly of fish because
this food will give you complete physical and mental strength, up
lo old age.

We could mention here thousands of declaratons of famous
scienlists of ell times, proving the nutrilious value of fsh.

It is encugl lo sltale that the importance of the sardine, as a
food and above all as @ medicine, was highly appreciated amongst
Greeks and Romans, and, as an example, | will relale a few very
curious instarces:

Discorides, pupil of Plinio, said that fish in oil, applied fo a
wound made by a mad dog, is an excellent remedy. Discorides
and Celso advised as a preventive cure for teeth decay, rubbing
the teeth with the head of a « dog-fishs, boiled in oil.

Plinio offers a series of hygienicand sanilary prescriplions for
women. If she suffers from hysleria, a linen cloth, soaked in the
hot fat of dolphio, applied to the forehead, is & good sedalive. Ifan
easy parturilion is desired, it is enough lo introduce in the patient’s
room an eleclric ravfish, caught al the moment when the moon is
in the conslellation of the Lyvre, and exposed to lhe air during
three days. To prevente baldness, the old daclors prescribed the
blood and liver of tuna fish, fresh or in oil

Leaving behind those curiosilies. of older times and coming
back to the Portuguese canned sardines, we have ye! to verify and
present the superiorily of its food value, in relation fo other foods
considered imporlant. :

Thus, for instance, while the canned sardines supply 372 calo-
ries per 100 grams, the roast-beel only supplies 347, wheat bread
239, corned-beel 209, eggs 148, milk 67, and oranges 51 calories.

If we compare a slice of veal with a can of sardines of the
same weigl, 158,08 grs., we verify the lollowing:

Conlenls ol 1 can

A slice of veal
ol sardines

Coelories %W 0w oioe o 208, 25 711,10
LT R i | 112,72 grs, T1.07 dra.
Fal . < B 17,60 = 61,44 »
Alominum . . . . . 2703 20922 .
1.36 = 7.25

Mineral Dalls . . . .« . .

Ir conclusion, it means lhal the conlenls of 2 can ol sardines
has a superior food value, compared with a slice of veal Ult lhe
same weight, and lhe power of its calories i= Iwo and a hall times
superior; the percentage of fal is four times as great, that of mine-
rals also four limes grealer and ils richness in albuminoids” malerial
's much superior.

As for digesting, fish meal is considered lhe best and first by

hygienisls. Following, is the fowl's meal, crustaceos, lamb, veal,
COW, sheep and, laslly, pork. If the meat of lhese animals is ealen
oo frequenily, it irritates and dislurbs the human organism because
it creates too much acid and results in the inloxication of the organs,
this never happening wilh fish meat.
g The Poriuguese induslry of canned fish gives lo the consumer
the guaranty of the quelly of ils praducts, more than any other
industry of this nature, due to the virtues of ils modern system and
organization. The Porluguese Government, throuth ils special De-
portment, the Portuguese Inslitute of Canned Fish, inspecls and
checks all productions. The manufacture of canned serdines is
carried on only during cerlain seasons of lhe year, when the fish
is fat and in perfect condilion.

Not a single can is exported unlil the quality of ils conlenls
has been checked before shipment; the slatemenis on the can
referring lo the conlents, its we'ght and shape, are also checked
with the official requiremenis. The laboralory, in scienlific coope-
ralion with the industry, analyzes the fish, the clive oil, the lin and
olher preducts, in order that the canned sardines may salisfy all the
requiremenis demanded by technique and hygiene.

The fish, canned by the Porluguese indusiry, are of many
species and so are the ways of ils manufacture. There are the sar-
dines wilh bones, the skinless and bonelless, with leman, pickles,
boiled in olive oil, or in tomalo ssuce, salted and pressed; there is
the tuna-fish, the tunny, the <sarrajaos, the small tuna in olive oil
or brine. There are the <biqueirao» of anchovies in olive oil or
brine; the mackerel in fillets, boiled or whole in brine There are
the bogue and the chinchard in olive oil and also squid and *ber-
bigao», (sort cf mussels).

But, above all these different types of fish is 1he sardine, for
what it represenls in imporlance to our national and economic life,
by its export value or consume by the public — « fresh and jumpings ,
as the people say, a fish of incomparabls and delicate flavor, small,
elegant and shining as leaves of silver: THE SARDINE. And it is
probably on account of this, that a famous Portugusse writer said
in a happy and humorous vein: <Porlugal will never die, as long
as she has wsmen and sardines! s
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uns imprevistos, outros dentro da légics
do mercado, vieram transtornar os ecil-
culos mais oplimislas, do que resultou
que a nossa exporla¢lio para a Ameérica
do Norle, embora tenha aumentado sen-
sivelmente em relacdo aos anos tran-
sactos, nido elingiu aquele cifra que a
principio se supis.

Em primeiro logar, o ciimbio do
délar, que chegon 4 atingir, em Maio,
Esc. 31200, ¢ em volta desta base se fize-
ram os conlralos para as ncvas encomen-
das a fabricar, baixou nos principios de
Junho para Ese. 27800, e veio descendo,
gradualmente, até Ese. 25800, em que
hoje estd. Os exportadores portuguéses
gue venderam em dolares, encontraram-se,
quasi rzpenticamenle, com um prejuizo
de 20 Y, sObre o valor das mercadorias
vendidas, e esquivaram-se a sua enlrega,
e aquéles que tinham vendido em escudos,
e a quem a baixa do ddlar ndio tinba atin-
gido e queriam enlregar as suas merca-
dorias, viram-ge, por outro lado, perante
a recusa dos compradores em as receber,
porque linham que pagar mais dblares
pelos mesmos escudos, Rescltado: as en-
comendas, na suna qudsi totalidadz, nio
foram executadas,

Por outro lado, foi um érro supir
que o consumidor americano ao notar a
falla das conservas noruegu2sas no mer-
eado, se vollaria, automaticamente, para
as conservas porluguesas.

0 povo americano estd muito habi-
tuado is caracleristicas do «<brisling» e
do «silds» noruegueses, que prefere a outros
peixes pelo sex tamanho, <que permite

#

b 1033 indisra de ronserus
e Dee 0 200 e 1008

Pele Dr. Francisce Guerra,
Delegade do I. P. C. P. nos
E. U. da América.

3 perspectivas da nossa exportagio,
no ano de 1940, para os Estados
Unidos, eram, na opiniio de mui-
los, as mais favoriveis, vislo que

0 nossa prinepal e, praticamente, v Ginico,
concorrente, a Noruega, tinha sido elimi-
nado pela invasdo alemd, De faclo, logo
nos primeiros meses do ano registou-se
um apreciavel acréscimo nas encomendas
dos fabricos com espinha, sobretado no
novo formato 1/4 recuzido 21 mm., empa-
pelado segundo o sistema noruegués, e
o5 imporladores aguardavam o acolhi-
menlo ¢ue o consumidor lhe reservava para,
no caso de ser favoravel, passarem novas
e mais avulladas ordens,

Porém, muitos e variados Factores
que sobrevieram nc decorrer do tempo,

B
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moules de 810 até 30/40 mo formato 14 22 mm., o que & dome
grande vantagem para a distribuigio numa familia, e também pelo
seu sabor a fumo. Compreende-se, portanto, a impoasibilidade de
0 fazer Lransitar, ripidamente, em massa para a compra das nos-
sas sardinhas, jue pussuem caracteristicas diferentes, sem ler sidg
préviamente educado e preparado pura isso segundo o «processuss
americano, isto é, através duma propaganda em que as vanlagens
dos nossos produtos [(ssem apregoadas,

Acresce que uma existéncia relativamente importante de conser-
vas noruegoesas, de que se Linha feito uma im portagio exceprional-
mente avultada antes da invasio da Noruega, pesou no mercado
durante quisi todo o ano diminuninéo o inlerésse pela sardinha por-
tuguesa,

Além disto, as cotagbes sucessivamente mais allas das nossas
conservas, molivado pelos precos continuamente elevados da pesca,
dos materiais de fabricagiio e da mio de obra, cavavam um desnivel
cada vez mais profunde entre o mercado portugués e americano, que
nio podia, nem gueria, sujeitar-se aos precos que os paises em
guerra aceitam, pela facilidadz que tem em encontrar dentro das suas
fronteiras, em grande abundineia, tudo o que precisa para a sva ali-
mentagio,

Houve um momento, de nervosismo nas ofertas, em que cs im-
porladores se convenceram que os pregos baixariam para 50 %5y BU-
pondo que Portugal néo teria outro comprador para a sua produgio
seniio o8 Estados Unidos.

A seqiléncia dos factos mostrou-lhes que se enganavam, e, em
certa altura, ji tiardiamente, tomaram a resolugio de comprar os
stocks que encontraram disponiveis em Portugal, sobretudo fabricos
de especialidade, porque os normais eram excessivamente caros para
as condigies do mercado,

Apesar de tidas as dificuldades que enumeramos, o volume das
noesas exportagies para a América do Norle em 1940 aumenlou con-
siderdvelmente, em relacio aos dois anos anteriores, como se verifica
pelo quadro seguinte, em que damos o total geral das exportacies e
especificamos s6 as sardinhas e as zochovas em azeite, que sin os
fabricos que mais inleressa confrontar:

1938
Total geral . , . 2,096,469 kg,
Sardinhas , 1.753.204 kg,
Anchovas , . | 26,251 kg,

1939
Total geral, , . . , 4.163.887 kg,
Sardinhas . , |, 3.115.371 kg
Anchovas , ., ., ., 437,807 kg.

1940
Total geral. . . , .  6.989.627 kg.
Sardinhas . , . ., .,  4605.672 kg.
Anchovas , . , , | 1272136 kg.

Verificamos que ha em 1940, em relacio a 1939 & 1988, um ag-
mento que para o lotal geral das exportacies é, respectivamente, de
o0 e X0 ¢,; para as sardinhas, de 51 e 168 ®los € para as anchovas, de
178 e 4.740 v/,

A nossa exportagio para o Estados Unidos, esti, porlanto, em
manifesto progresso. Salientemos, sobretudo, o grande aumanto atin-
gido pelas anchovas, que ¢ susceptivel de duplicar se nos esforearmos
ainda mais pelo aperfeicoamento da sua fqualidade, que muitos impor-
tadores, habituados ao lipo italiano, consideram insuficiente. 0 ano
de 1941 podera também frazer-nos um anmento muito superior ao
de 1940 na exportapio de fabricos com espinha, de que nio existe,
presentement>, em New York, um stock ruperior a 10000 caixas, se
tivermos félha, peixe de temanho apropriado e os pregos destas con-
servas nao ullrapassarem um limite razoivel,

Mas, seria bom ndo nos iludirmos demas iadamente, quanto ao
futuro, confiados nos progressos acluais. Durante muitos anos a
exporlagio para os Estados Unidos emperrara nas cem mil caixas, e
Dltimamenle a tendéncia era para decrescer,

Hoje as conservas portuguesas vdo marchando por si priprias,
mercé das exeepeionais condigies da hora presente. Logo que tudo
volte & normalidade, a concorréncia estranjeira reaparecerd desen-
freada e usando de todos os meios para retomar as posighes perdidas
& conquistar um mercado que serd, entre pouces, o que lerd mantido
intacta 4 sua capacidade de compra.

Nesse momento, pelo menos, se nio puder ser antes, teremos que
pir em pralica os métedos propries, adequados i mentalidade ameri-
cana, que, dign-se de passagem, difere muito da elropeia, parn conso-
lidar e alargar as posigoes adquiridas,

Teremos, forgosamente, que enveredar Fﬁlgﬁmpﬂﬁan}ia, que e g
chave milagrosa com que se abre as F‘}'jlﬂsj :’ft‘i formiddvel mas
complexo mercado a introdugdo, em larga escala, de ':!'idﬂ.'a 0s produltas,
Nio & certamente, para ser agradavel a8 _E"‘P"'P—ﬂﬂ-ﬂ i EBPEE-!&![deE
que se gastam em propaganda na América, anualmente, céreg gg

dois bilides de dolares. 1
o ial ;
Mas propaganda, sem o sansamento comercial do mereads, ¢

dinheiro langado ao mar. Por isso, serd indispensdvel que além gy,

propaganda outros dois elementos se lhe juntem e sai:crmﬂ'E:glrleql pary
se aleancar plenamente o objectivo desejado, e que sio: disciplina de
pre¢os e expansio da distribuigio.

A desorganizagiio dos pregos das conservas portuguesas no mer-
cado americano, como, alids, em lantos oulros, vem de hi anos, mag
parzce que ésse flagelo, devido, talvez, ao seu sistema de compra, &
ali mais parnicioso do que em qualquer outra P?rtﬂ'

Queixam-se os de ci, e queix{lm-s!: os de li, e, no final, parecem
que todos tém razio, porque se hd exportadores que perdem, ha, por
outro lado, importadores que sofrem prejuizos e poem depurtf! |
cio. As conservas portuguesas sio um arligo de prego instavel e de
luero contingente, e, por isso, ndo inleressam ao c&pltha.mta._ .

Emquande ndo é possivel aplicar processos mais radicais para
que haja um certe equilibrio de precos no mercado di_a f“f"”f a garantir
um |uero razodvel aos produtores, compradores e distribuidores, ha-
vera que dar aos contratos a garantia da sua validade, como instru-
menlos sérios e respeitados de coméreio que devem ser.

Porque, tal qual haje em muitos casos se entende e se pratica,
um contrato de mercadoria a fabricar nada vale, Cumpre-se, ou nie
se cumpre, conforme as conveniéncias de momento. Nio interessa
agora averiguar quem leria dado com&go a esla pritica censurivel, se
0 exportador, se o importador, porquz cafriamos na questio do dvo e
da galinha.

D faecle sabido é que uma grande parte da indisciplina de precos
no marcado norle-americano e 08 seus conseqiientes prejuizos para a
indistria, provém da conviegio que alguns exportadares e importadores
tém de que s contratos ndo os obriga,

Se um exportador que firma um contrato a prego baixo, para nio
deixar fugir a encomenda, e que por ésse facto estabelece, automitica-
mente, o nivel geral dos precos para as vendas para os Estados Uni-
dos, em virtude dos entendimentos que regulam as transacgdes das
nossas conservas na Hudson Street, soubesse que o contrato teria que
ser cumprido rigorcsamente, a ndo ger em casos de forca maior, devi-
damente juslificados, é fora de divida que s0 aceitaria pregos que
fdssem razoiveis.

Por outro lado, e pela mesma razio, o importador em ver de
passar encomendas em quantidades que ultrapassam as suas possibi-
lidades financeiras, criando embaracos e prejuizos aos exportadores
que as executam e aguardam indefinidamente a sua liquidacdo, limi-
tar-se-ia ds quantidades gue Yinha a certezs de poder levantar e
pagar.

O alargamento da distribuigdo aos prine; pais eentros populacio-
nais dos Estados Unidos é indispensivel para descongestionar o mer-
cado de New York da afluéncia excessiva das ofertas, concorrendo,
indirectamente, para um melhor equilibrio dos pregos, e serve também
como base para a futura propaganda, que s pode ser eficaz desde que
haja, préviamente, uma certs distribulicio de mercadorias através
do pais,

Todos estes virios aspeclos do problema da expansio das con-
servas porluguesas nos Estados Unidos da Ameérica do Norte, estio ja
devidamenle ponderados e estudados pela Direccio e Conselho Geral
do I, P. C. P, que s6 agnardam um momento mais oportuno para lhes
dar as solugies adequadas,

'ljl:-dns_: 08 esforgos e sacrificios que se facam hoje para obter a
conquista mltv.grai do mercado americano, sio justificados e necessi-
r108, com vislas ap futuro da nossa Indiastria. E" um perigo grave
ahandnnarmns_ neste momento os mercados neutros que continpam
abertos, seduzidos pelos precos mais elevados que se obtém nos paises
em guerra, € que se traduzem, feitas bem as contas, num aumento do
custo do peixz na lota, e‘ nio num luero efectivo para o fabricante,
Lennhrﬁmu-nuiz que no apos-guerra, os paises que se mantiverem fora
do conflito, hiio-de continuar g manter intacta a sua potencialidade de
i S0 o s e T, M-

min ! ! portagies. Se pusermos gs primeiros de
{Eﬂ;.:‘{t;lﬂhl:l]l;lt:ﬁ;z:i; c;ﬂauﬂb&hl.uir as cunﬁprvns porlugnesas por oulros
» & quando terminada a guerra precisarmos

deles para o ezeoamento da nossa produgdio, terdo desaparecido,

Eslio neste caso os Estados Unidos, pais de 1560 milhdes de habi-
tantes, que podem ficilmente dispensar o consumo das sardinhas por-
tl.llg,'LlEE:'lE porque encontram no seu solo € nas suas aguas, com uma
:*.muudfmma maravilhosa, todo o que necessitam para se alimenlar,
Lr;}ul:::s;lv;]?: :;::aa :lsnrdlinhals i cuja fal?ricncﬁu Bl conservas atinge,

nle, cé ¢ 8el8 milhdes de caizas.
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LEEM_SE. com freqiiéncia, na imprensa, bio-
grafias de politicos, de militares, de ar-
tistas, raro se léem biografias de comer-

ciantes e de industriais. E’ preciso que pairem

muito e muito alto, como Ford e outros para

que uma vez por outra venham a publico

algumas notas sdbre as suas personalidades.

FEstdao, também, agora, muito em moda,
os livros com caricter biogrifico mas, as vi-
das dos grandes industriais ou dos grandes

comerciantes nao tém sido o motivo a que os
autores dao preferéncia. Falta de interésse? De maneira nenhuma. A his-
téria da vida de Alfredo da Silva, que é a
histéria da Unido Fabril ndo dava um li-
vro? Nio imporia um livro? Citamos s6

Josgaim Borges do Régo

servas existente em Portimio.

éste; poderiamos citar
mais. Borges do Régo
é outrodos homens que
no meio industrial por-
tugués ji tem biogra-
fia. Suavidaétam in-
tensa, sua actividade é
tam vasta, que se pro-
jecta em diversos ra-
mos da economia.
Levou-o, seu es-
pirito de iniciativa, até
ao Algarve, onde a sua
larga visdo fundou,
audaciosamente, a
Unido Industrial, L.
Lg-se éste titulo
na frontaria de uma
grande fabrica de con-
Escrevemos «Lé-sen»:

melhor seria que houvessemos escrito « Lia-se », porque, de verdade, durante
dois anos, ésse titulo ennegrecido pelas chamas de um grande incéndio
que devorou a fébrica, deixou de ser lido, pelas centenas de operarios
que nela tinham o p@o certo de todos os dias. Mas as chamas que aba-
teram o edificio e torceram, com jfdria louca, téda a sua maquinaria, nio

abateram o animo de Borges
do Régo. Suportou a adver-
sidade. Aglientou essa bru-
talidade do destino e, quan-
do, se quisesse, poderia
liguidar tudo e evitar
mais trabalhos, Borges

do Régo mandou reer-

guer a fibrica, Para
ganhar mais di-

nheiro ? Borges do

Régo podia dis-

pensé-lo. Se a

ésse homem

cOmo a mui-

tos outros

—
—
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Secgio de Peixe

UNIAO INDUSTRIAL, L.

Usine Algarve a Olhao oIi0 SOUIEIE—, IllSSil[lﬂmipu_sl 0 Usine

Pﬂrtugal E_Pnrtimﬁﬂ

de «negociantes». Nfo seremos nds, que ne-
duemos ser 0 «interésse» uma das razdes das
grandes iniciativas econdmicas.
casos individuais, nos casos em gue, como

Mas, nos

Borges do Régo, o industrial ja se alcando-
rou em alto pedestal, o interésse, embora o
pare¢a, ndo € a razao primadria que mantém

gares de dirigentes.

ma lniciativa

Vista gers? da Fibric Portugal em Portimio

Fae & rrielle

e
mepgcg destaque

que estdo & cabeca de grandes firm 5, oferecessem o mesmo rendimento
que auferem da sua actividade econ mica com a condicio de se aquieta-
rem, de levarem a vida placida do yom burgués que nada faz, estamos
certos que nao aceitariam. Deixar ¢ agir, de viver a vida intensa a que
as suas responsabilidades os obrigen, era o mesmo que dizer ao cérebro
que deixasse de pensar e ao coragio qze parasse de bater.

O nome e o passado de actividide do industrial Borges do Régo ja
nao lhe p&rmitern, POT amor pr&pﬁu, Jor ngcessid&de psfquita, que deixe de
ser quem é, que abandone o caminho yue trilhou.

A sua vitalidade fisica e menty], a sua visdo e subtileza, os seus
habitos de trabalho tém de ter um &cipe, uma aplicagdo didria e intensiva.

é por essas, e outras razoes {e ordem sentimental que, Borges do
Régo reergueu a fabrica. £
80 é assim que, geralmente, 8¢ véem os homens de negécios.
De uma maneira geral, ésses honens sdo vistos apenas sob o aspecta

R L T

dim, a frente, toda de linhas modernas,
inundadal de luz,

e -

ésses homens nos ingratos e trabalhosos lu-

A Unido Industrial, L4, esta de novo a
funcionar a pleno rendimento.

Niao é um grande barraciio, o que Borges do Régo edificou. F’ uma
Catedral do Trabalho, com um lindo jar-

ampla, limpa e apetre-

chade com maquina-

ria da mais moderna.

Nela pontificam

o escripulo de fabri-

co, a higiene e a dis-
ciplina.

Borges do Régo
voltou a ter a sua fa-
brica, os seus duzen-
tos operdrios volta-
ram & té-lo por patrio.

O seu crédito de
industrial conserveiro
voltou a irradiar pelo
pais, a galgar frontei-
ras e sulcando pelo
oceano conguisiou a
América que ahsorve
quéasi toda a sua pro-
ducdo. Porisso orgu-

lhosamente lhe chamam Fébrica Portugal.
Mas, ndo ha astro sem satélites; nio hda maestro sem executantes: nio hé
chefe sem ajudantes. Borges do Réso, o homem incansavel nio o esconde.
Seu filho Flavio Borges do Régo, o gerente da fabrica Evaristo Vasconce-
los e 0 seu pessoal fabril, sio os seus colaboradores, os colaboradores de
que se orgulha e a cuja dedicacdo corresponde. A creche que fundou para
os filhos dos seus operérios
é a prova provada da sua
bondade e interésse pelos

humildes. Ao Sr. Borges
do Régo, a seu filho Fla-

vio Borges do Régoeao

Escritérios & armazéns
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Selected quality
S_ardmes in olive Skinless sardines
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seu gerente Evaristo
de Vasconcelos, Re-
vista Internacional
aponta-os
exemplo ao pais...
e apresenta-lhes
as melhores
homenagens.
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GREATNESS

ROSES DE SETUBAL
ROSES DU ALGARVE
ROSA ANGELICA

LIS DOURO

BEKA

FILETS OF ANCHOYVIES
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Vila Real de Santo Anténio

Telegramas: Joritta Telefone n.° 13

- Anchois et sardines
en saumure.
Sardines presses,

Filets d’Androls a 1’huile




Saias. Irmaos

& C

1 Olhdao

Sy oductof orlugo-NelConlents2ae. )

I

Paci:.e-d
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BRAND.
by SAIAS, 1RMAOS & CAL*
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IN PURE OLIVE OIL
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FILETS OF ANCHOVIES
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Largo do Corpo Santo 28-2.°
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(Cortigas, aparas, virgem, etc.)

Corkwood, corkwaste,
virgin cork, etc.
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Hotel
Bela Vista

Praia da Rocha _ ALGARVE
PORTUGAL

Praia da Rocha
Is located at the extreme south — West of Europe
With a mean January tempt: of 52 F,

The Hotel Bela Vista occupies Lhe hest position, facing
south, all its guest rooms command an uninterrupted view of
the sea A spacial feature is made of the « cuisine » which em-
braces both Englis hand Porluguese methods.

The dining room has separale lables,

Formerly the residence of a weal thy local gentleman,

lhe house is equipsed with the most modern system of sani-
lation,

Running Hot

1 and eold water in e Bry room.
Heating,

o) U, private bath PO,

YOUu are not personally interested in this information,
perhaps you would be good enoy gh to hand it on to someone
who seeks a restful holiday amidst the most charming sur-
roundings, and who will com e to appreciate thal just as there
is no place quite like Praia da Rocha, there is in Praia da
Rocha no place quite like “The Hotel da Bela Vista"”.

All ecommunications to

A. B. Vasconcelos, L.
Hotel Bela Vista

PRAIA DA ROCHA PORTUGAL

—
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BIVAR & C.% S

FABRICANTES DE CONSERVAS DE PEIXE

FISH-CANNING FACTORY IN PORTIM
ROLLED AND FLAT FILETS OF ANCI IN PURE OLIVE OIL

A

PORTUGLLSE
g%l BONELESS SARDINES

'SKINLESS ka0 ;
‘HONELESS  gliSehin,
[:PORTUGUEIE e

Fl]| SamDints

CH| INPURE

=1 Quve D

i : iHmgmD QYL PR
BeH{ |\ MET CORTENTS 31X 02
al] | PEODCCT 8 PORTUGEL

pu';nur.u&sr SIRINGS~

By RE DUhE EI"I'l.

| «Sarah» «Guerreiro» «New=York:
| «Bivar» «Barrabas» «Traveler»

Portimao - == 007" = Algarve
b o i s 2 : : :
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DEDRD BENTD DAZEVEDD, SUC™

PORTIMAO® —wAp (PORTUGAL)

Telegraphic adress: STEAMERS S (e RO SRR SERE.
Teleprone, 31 | Bentley's & Scotts 10% ED

REGISTRED MARKES .

0T

AGENTS FOR:

Mac Andrews & C.° Ltd.

{Hall's Lina|

Regular weekly service for London, Antwerp, and ell ports of the U. K,
Through freights for Ameérica, Canada, Africa, and DBaltic, ete., etc.

i Li M, H, Bland & C.°
‘E?j:: ;ﬁ;ﬁiﬁﬂgﬁfiﬂ A/S E. Z. Zvitzers Entreprise
~ i da
North Pacific Coast Lines Ltd. Cgrfcfs Gomes & C. *EL. ,
Ybarra & C.° L. E. Pinto Bastos & C.*, L.

GOAL. NETS, MANILA, ROPES AND WOOD TAR SUPPLIERS.
BRANCHE OFFICES IN LAGOS, ALBUFEIRA, FARO, OLHAO, AND VILA REAL DE ST. ANTONIO

e e
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SEVERO RAMOS, L.™

Fabricants-Ex r:u:trta_d_eurs de

PORTIMAO — (Portugal)
FISH-CANNING FACTORY

Conserves de Sardines, Anchois

.‘ileta de Maqgquereaux
REGISTRED MARKES |
N”HI* SPLENDOUR. ROSEBELLE. MARCO POLLO 4”””{

Telegrs. “SEVERO” — Portimiao

—
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Olhao— Pnrhmun
PORTUGAL

FISH-CANNING FACTORY

REGISTRED MARQUES

«GREATNESS» — «ROSES DE SETUBAL» — «ROSES DU
ALGARVE» —«ROSA ANGELICA» —«LISDOURO—«BEKA»
«CERCOS DE PESCA+» — «RIO MAIOR» E «LUSITANO»

SELFECTED QUALITY
SARDINES IN OLIVE OIL
BONELESS — PLAIN
SKINLESS SARDINES

T——
—
——
—

OFICE: Rua dos Sapateiros, 62-2." — LISBOA
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Trans portes “ﬂ“‘“ﬁl B- VIvﬂs

S. A. R L.
VAGOES FRIGORIFICOS

Concessiondrios de traniportes irdgorificos da C.® dos Caminhos de Forre Partu-

guweses (0, PJ— Agentes Comereinisr da O dos Caminbos de Ferro Ju Beira Alia

— Agentes Comerciais da C.% des Camiehes de Nerro da Bociedade Estoril —
Agentes Comerciales de la C.% de los Camiiios de Hisrro del Norse de Fs spafia e
Ageotes em Filar Formose do Servigo ds Messagsrias da 0,9 Je Wagons-Lirs

FRONTEIRA VILA REAL DE SANTO ANTONID TELEFONE 73

ViLAR FORMOSOD LISES &

fFronfoira) — Telefone 4 Rua do Arsenal, 124-1.0
Telel. P B X 20574 /3/6,/7 /85 linhas

BEIRARM - MARYAD Lﬁ@mv@
{ Fronieirm) — Teledone § B. Mousinho da Sidv veira, M) — Telef, 5018
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Quere almogar bem e por pouco
dinheiro?. ..

VISITE O

Café Portugal
OLHAO

E FICARA SATISFEITO..
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Grande Hotel da- BATALHA

Completamente reformado sob a geréncia

DE k
MANUEL CAETANG FERRAZ
Praca da Batalha -PORTO
Um hofel onde V. Ex.* pode hiespedar-se com lodo o conférfo. Um hotel

fedo para V. Ex.? se hospedar néle. Um holel de categoria a pre-
-os minimos, com cabines felelanicas de réde’e ilo Estado

Chaufage + Apartement 60 quartas com agua quente
e fria + Elevader s« Primoroso servigo de mesa

TELEFONE P. B. X. 1247 + DO ESTADO 22

Mealha & As:.c.:

—;

-
Steamship Agents and Brokers
Chartering and Insurance Agents

HEERMTSE FoOR:

AMERICAN EXPORT LINES — New-York [
CURRIE LINE LIMITED — Llondon
EDWARDS LINE — Bristol

Tel. Ad. NAVIGATION — Faro
TELEFPHGCME €47

Porfugal

FARO

Telegramas: JOSE MAROQUES

José Rodrigues Marques

TELEFOME M.¢ 28

DESPACHANTE OFICIAL
DE NAVIOS E MERCADORIAS

VILA REAL DE SANTD ANTOMNIO

TELEFONE MN.° 78 Enderigo telegrifico: TRANEPORTES

Rafael Antonio Fernandes Junior

DESPACHANTE DA ALFANDEGA
DE NAVIOS E MERCADORIAS

VILA REAL DE SANTO ANTONIO
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PRESERVED FISH EXPORTER
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V.2 de José Miguel Pinto, L

General Merchants
Importers & Exporters

FIGS
ALMONDS
CAROBS

REG. TRAD MARIK

( gramas: Ad, PINTOS — Loulé
Tel® | hhone: 28

LOULE — Portugl

J. Martins Xavier

IMPORT
EXPORT

SARDINES «<LISBOA» BRAND
THE BEST OVER THE WORLD

J. Martins Xavier

IMPORT
EXPORT

OLHAO PORTUGAL
SARDINES IN PURE OLIVE OIL

J. Martins Xavier

IMPOR-T
EXPORT

OLHAO PORTUGAL
Voodtar, Manila, Ropes, Fishing Nets




FISH-CANNING FACTORY

Selected Quality — Sardines in olive il

MATOZINHOS - PORTUGAL
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