DRY SALTING FISH
IN WARM CLIMATES

MUOI VA PHOAI CA
NSl KHI HAU NONG NUC

DRYING SALT FISH [M WARM (L INATES

PHAOI CA MUDI 8 N31 Kil HAU N NG NUC



DRY SALTING FISH I .taRe CLInaTLS

In subtropical or tropical climates it is difficult to cure
fish, espacially if it is to be kept for any length of time. Yet it
is in these areas that there is the greatest necd for protein, and fish

is the best potential source.

s a result of studies by the Burcau of Fisheries (now the
Fish and «ildlifc Service), it was found that it was possible to cure
fish of good quality that will keep for an extended period in tropical
and subtropical climates. But, it is not always practicable to create a
fish-curing industry of considerable size under tropical conditions. .
small local surplus may be preserved, however. In some'loca;ities,
esbgcialiy on the coast of Brazil, thile, Venezuela, and possibly in
sections of .frica there may be some prospects for fish-curing oh a

commercial scale.

The method developed for fish-curing in warm climates is a
variation of dry salting. It is successful only when the assential
ar. followed closely, and if great care is given to every step in the
manufacturing process. The location for the drying racks should be on
dry ground on a point where there is a good sweep of breeze. All
vegétation should be cleared away and the ground covered with gravel.
Large areas of nearby swampy land are undesirable, but small swampy
patches may be filled in. There should be an ample supply of fresh
water of good quality. The use of salt water dipped along the shore is
undesirable since it is almost always heavily contaminated. Sometimes,
however, it is necessary to use sea water; then all possible sanitation
precautions should be taken. There should also be adequate measures for
thz prompt disposal of all wast., which should be burned, if possible,

or at least Suried immediately.

Species Suitable for Curing

Not all varieties of fish arz equally suitable for curing.
In general, the white fleshed, nonfatty fish give the best results, In

experimental work conducted by the Fish and rildlife Service the best
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products were made from barracuda, parrotfish, snappers, and shark.
Bonito a.nd crevalle, or carang, make dry-saltecd products possessing
good texture, flavor and odor. The only objzction is that the flesh is
rather dark colored. Fish such as corbina and robalo make a good 7
product, but are usually ir such demand in the fresh fish market that

they are not available fo:r curing.
Handling Raw material

Careful handling is requirsd from the moment the fish are
caught. If possible, they should be packed immediately in ice in the
round (ungutted), using about 30 pounds of finely crushed ice to 100
pounds of fish. Sinc: ice is often unobtainable in fishing villages in
warm climates, thz fish may be stored in a2 box with a top, and possibly
two sides of heavy borlap or similar material. The burlap is kept moist
by dripping water on it occasionally until the catch can be landed.

Zvaporation produces sou: degree of coolness.

Gutting is advisable only if done thorouchly, scraping out all
traces of blood and viscera, rubbing the belly cavity with a3 small
ai..ount of salt, and scattering salt over the skin. Gutting, in which
the false kidney and sowe remnants of viscera arz allowed to remain,

does not reduce the rate of spoilage.

The fish should not be allowed to reuain under the direct rays
of the sun without protection. If tarpaulins or other covers are used,
tinzy .ust not rest directly on the fish. ..ir circulation is essential.
It is also necessary to becin curing within a few hours after the fish

ar= caught, especially in the daytime, and where ice is not used.

Dressing and Splitting

The fish shoulc b. dresscd as landed. First, thoy are washed
in a 40 degree salinouztur brine. If a salinomcter is not available, a

solution macd: of 1 part salt to 9 parts water is roughly equivaleiit.




-3 -

Hashing is necessary to remove slime, loose scales, sand, seaweed, or
other foreign material., The fisih are then headed, gutted, and split
after the method used for cod, but first the dorsal fin is removed from
:ost of tnc larger fishes. This is best done by making a long cut thro
through the flesh, along the entire length of the fin, and just at its
base, on both sides. One end of the fin is then grasped and the fin is
pulled away as a whole, with the short bones attached to its base. This
is much quicker and easier than sawing the base of the fin. In most
cases the other fins should also be removed. In cutting off the head
the line of the gill flaps is followed. The naps or collar bones are
not cut off, as this increases loss of weight, makes the fish harder
to handle, and detracts from its appeafance. A cut is then made just
.above the backbone, on the abdowinal side, cutting aléng a line where
the rib bones join the backbone. This is continued almost to the tail,
holding the edge of the knife blade at a downward slant so that no flesh
‘'will be left on the backbone. A sweep of the knife through the rib bones
still adhering to the flseh removes the backbone, which is broken off
near the tail. These cuts must not reach through to the skin. ihen
splitting is completed the fish should be in a single flat piece, Some
of the larcgest fish, as for example the robalo and barracuda, may be
cut into two separate sides. After dressing and splitting, all traces
of blood or membranes are reioved carefully. The flesh is then scored
to a depth of about one -half inch, tnhe cuts running longitudinally from

napes to tail and at distances of frouw 1 to 2 inches apart.

Smaller fish such as mullet, and Spanish mackerel, are split
mackerel style; that is, the ungutted fish are split down the back just
acove the backbone, Sometimes the cut is .made through the head, which
is allowed to remain,.but it is cleared of gills or other offal.
Sometimes, especially for larger mullet and mackerel, the head is
first removed. dhen the knife is drawn toward the tail, it must not
go clear through the skin on the other side, so that the fish is cut
in two pieces near the tail. The fish should lie flat in one piece.

In splitting Spanish mackerel and other fat fish, the backbone is cut
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out nearly to the tail, where it is broken off. The "black skin" found
in the bellies of mullet and some other fish is best removed by scrubbing

with a piece of coarse canvas or sacking.

Brining and Salting

The fish are soaked for 30 minutes in a 40 degree salinometer
brine, then scrubbed and drained. The principal object of brining is to
rewove traces of diffused blood from the flesh, but it also makes the
flesh a little fimmér and easier to handle. 4 third reason is that the
fishes of warm climates nave a quantity of sline which is "cut" better
by brine than by fresh water. At this point the fish are inspected for
proper cleaning. If the backbone has been allowed to remain, a slash is

now made just under the hone to obtain better penetration of the salt,

When the fish have drained from 15 to 20 minutes after soaking,
they are ready for salting. Thz fish are dropped singly into a shallow
box about 3 feet square and with sides 6 inches high, the dimensions
varying according to the average size of the fish, Salt is rubbed into
the flesh and the fish are dredgec in the salt, paying particular
attention to filling all cuts or slashes with salt. They are then
lifted up with as awuch salt as will cling to the bodies, aud packed in
a vat or tub, skin side up, arranged in even layers with a scattering
of salt on each layer of fish. lach layer is packed at right angles to
the one preceding. The top layer is packed skin side up and more salt
is scattered over this layer than the othgrs. The total awmount of salt
used should be from about 3C to 35 pounds a 100 pounds of fish. Fat
fish require somewhat morc salt than lean; large, thick fish mor: than
small. In salting the fish a dairy-fine, or packers fine mined salt,
with the lowest possible pzrcentace of impurities,lhas been found best,
Cowion sea salt is inore apt to cause rgddening, but if it must be used,
it should be heatzd throughly by bakin:;. Coarge salt pits the surface

of the flesh aud does not dissolve so rapidly.

Brine forus naturally through the extraction of moisture from
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the flesh. Heights are placed on top tc keep the fish under the surface

of the brine. 4 saturated brine should be added if sufficient brine to

‘cover the fish has not been formed in 3 hours.

Drying

The salting shed should he light, dry, and as cocl as possible.
The fish are kept here in the salt brine for a period of 4% hours. The
fish are not "struck through"; that is, the salt has not penetrated -
completely, but after considerable experimenting with varying periods,
it was found that fish absorb sufficient salt for curing purposes in
an avcrage oc two days. Sowe fish, especially the smaller one, such as
mullet, requir:s only from 24 to 35 hours in salt. On removal from the s
salting vats, the fish .aust be scrubbed in brine to remove all traces
of excess salt and dirt. after draining for 20 to 30 minutes the fish a
are ready for the drying racks. These are frames of wood, covered with
chicken wire, if available; if not, with an operwork screen of bamboo

or cane.,

Uxidation, rusting, or sunburning sets in immediately in warm
climates if drying is carried on under the ect rays of the sun.
However, if fish are kept shaded, in a breezy location, they will dry
well, with a ¢lear color, and will not oxidize readily afterward. For
this reason, a roof must be erecizd over the drying racks, and the whole
drying area located so that the maximum amount of breeze will sweep acr
across th. fish (See illustration at beginning of article). The fish
are first laid out skin side down, but ar: turned at hourly intervals

or at least three or four times during the first day of drying.

Handling During Drying Period
The fish are gathered up and placed uncer shelter at night, for

two reasons, rirst, if left spread out in the damp night air they may
sour or mold and will certainly take much longer to dry. In the second
place, moisture is "sweated out" while in a shelter protected from rain,
foc, or drew. The fish are stacked in twio rows to each layer with the

tails to the center and the napes to the edge of the rack, skin side out
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except for the top layer, on a low slatwork rack about 6 inches high.

The stack is coverecd with matting if there is any doubt tpat.the shed

is not dry enough. Jdeights are placed on top of the stack to press out
additional moisture. Additional weichts are added each night as drying
progresses.

The time for drying depends on weather conditions and the size
of the fish to be cured., It is, therefore, not advisable to give the
exact length of time required for air drying. Due to the many varianfs,
such as changes in weather conditions and size of the fish,the time
required for drying must be determined by the curer through practical
packing operations. The fish may be considered cured when no moisture
is apparent on the surface, and a thumb prcssed into the thick part
of the flesh makes no impression.

If the weather is still, especially during the first part of the
cure, a trench should be cdug along cach of the two long si&es of the
drying roof. Fires are built in these pits, which are then smothered
to form a smudge with green coconut=leaf ribs or husks, or brgnches
from aromatic shrubs. This drives away the flies which would otherwise
infest the fish flesh with maggots. If humid, still weather sets in
when only a few hours of d:sying are needed to complete the cure, or if
the fish have been pressed and repressed in the kench (stack) for
several days and no change occurs in the ieather, so that they can be
air dried, the following method of drying may be used :

Licht, movable walls of matting hamboo, or thach are constructed
and set in place to close in the roof over the drying racks. Low fires
of materials such as dry coconut husis or dry harviood are kept ¢oing
in the-pits so that th:re is a clear fire without much smoke. Doors of
the dryiny shed are left .oper in .the direction of any air movement.
The fish are spread out on the racks and tirned regularky every two
hours. The fires must not be allowed to blaze, and the tumperature at
the level where the fish are laid out should be less than 100 degrees
F., or the fish will be¢ scalded. If a thermometer is not available, a
good rough test is to stroch out a hand among the fish, and if the air

feels distinclly warm on the hand, the temperature is too high.



-7 -
Handling in Storage

Dried fish should be stored in wooden boxes lined with tin plate,
metal foil; or, failing these, with wax paper. They should be inspected
at reqular intervals while in storage. If there has been a period of damp
weather, and the dried fish show signs of moisture, they should be civen
a few hours of air drying. 1f signs of rust or mold appear, the fish ..
should be scrubbed in a licht:- salt brine containing so.e vinegar, then

spread out to dry in the air for a day or two.

HOTZ: The foregoing material was digested from Curing of Fishery Products,

Research Report No. 18, Fish and iildlife Service, United States Department
of the Interior, Washington 25, D. C. This digest may be reproduced

proviﬁed‘that the above acknowledcments are included.
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MUOI VA PHJI CA NOT KHI Hau KONG N -

Tai nhing noi thu§c ving nhidt ddi hodc ban nhidt &oi, noryi ta
kho gitr dugc ca 1%u bang cach mwudi hojc phoi. Tuy nhién chinh tai nhGng
ving nay con nguyi lai cAn chit pr rd té in nhft, va ca lai 13 nquén

cung clp chlt nay nhidu hon hét,

Theo k&t qua cua nhGng cudc nchién ctau cua Phong Hour Nchigp (bay
gi& col 1a So Ca v2 Thu Rﬁng — Fish and Hildlife Service), 3 Hoa H§,
nguoi ta khdm phi T2 13 ngudi ta co thd phoi ¢ cdgid duge 18u tai nhimg
viung nhidt doi va ban nhiét d&i. Nhung 13p mbt k? n-h@ phoi ca trén mdt
quy md dang k& trb&éﬂﬁﬁﬁng didu kién nous nyc khd:og phgi lic nao cGng
d& dang. Tuy nhi&. nouoi ta vAn co thé ¢in iU nhimg s8 thing du nho
nho tai dig phuong. Toi mdt vai d8 thi, nhit 1a doc theo bo bidn xir Ba
Tay, Chi Lgi, Venezuela, va mdt vai khu vyc @ Phi Ch&u, ncuoi ta co hy

vong thyc hi®n c¢éri cudc phoi ca trén mdt quy m8 thuong mgi.

Phuong phip sanc tao ra ¢& gin il ca t3i nhimg noi khi hfu none
nyc 1a 181 mu8i réi phui, thay ¢di it nhidu tuy tung noi. C8ng vifc nay
chi thanh tyu khi nh&ﬁg cilm thibt yéu dyrc theo dﬁng, va nousi ta phgi
h&t sic cgn tigng trong Qi ¢ial ugan. ol &jt nhGn; trﬁng phoi ph&i 1a
ch8 At xhs r;o co ri0 th8i kha agnh. Tt ca ciy c8i phai dyrc don cho
sach va mjt .8t phSi dguc tri ¢h soi. “hime kiu we ¢fm 13y dn;, khdng
nén dﬁng, naung ta co thd 15; kin nhﬁng vﬁag sinh lgy nho. iyi lae vific
phei s3: niic nogt. Ta kh8ng nén dine niwe min thim ,ua dge bo bidn vi
nre nay phdn nhidu nhifm d8c. Tuy nhi&n ¢8i khi ta cfn phai ding nioc
bign; tron¢ truon_ do ta ph;i LiG cang nhGng cidu kién v@ sinh. Ta phgi
co nhun bign phap thich ding ¢& lgai mau cnon, nhimc rac ruoi, shing
thu nﬁy, nu co thé d.sc, phgi Gem o8t i h§ac 1t nhkt cﬁng phgi cem

chbu i ay.

A5G Lol ¢b THE Pl

Kh&n- phgi 8t ca cac lg2i c3 co thé phoi cuge. Th8no thuono nhing

s 7 \ < y . s " . é v . 'k
a i Tang L el ; (AL 2 Mg a4 ¢ ol . .-
loai ¢ 3¢ va trang thyt dem lpi nhung L@t qua 8t cep nnft
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Trong nhimg cufc thi ughigm cua 55 Cla -.ou, rhimg san. phinm tbt
nhdt cuoc thyc hign biag ca "ih8ng", ca Anh wvi, ca Vuye, ca mip. Ca
"Bonito" va "Crevalle! hJac "Carang", tgo thann nhﬁn; san phﬁm audi khé
s3n thjt va thom NC Ol chi ph;i co ia§t cilu 1a cen thjt. :hﬁng ca nhu
"Corbina™ va'Jobalo” de. l13i mdt san phim t8t, nhung vi cyse qua w

chufng trén tij- trumg ca tuyi nén kh8ng thd mua o8 mubi va phoi dugc.

"iicay lhc moi bSt ca ta d§ phai’ 1am cdn thgn. r8u co .thd duyc, ci
phai yse lén trong .udc ¢a nguyén ci.con (khéry o8 byag), ding chung
25 ki nuoc i ugnidn nhd cno 30 ki ca. Vi 3 ohing lang chnh ci.khi hau
nang ny¢ nhifu khi njuoi ta kh8ag kidu cuge nudc ca, nén ngu&i ta_cBAthé
chia ci trong m@t cai thing co nip ddy va ndu cb thd, 16t hai b&n hdnc
bing vai bb déy'hogg vai tuonc ty. T4 vai b8 cuge il da bing csch_
thinh thaang do alwe vao cho ¢8n khi ca me ca cugc i 18n bd. e bbe

thany hoi lam wit ¢i w8t phdn ndo.

chi nén -8 cf khi ta co thi iS5 cd 13m tiwe k;, cgé sa¢h nét
ahimg vét msu va Tuft can, sat b&n tror.- byng c; v5i adt chut mudi va
ric wedi kin 16p ca. 28y a8 a3 & sbt 12i chit ruft gén thi c1 vdn af ho
tn8i nhu thuing. '

Kh8n¢ nén 8 ch o ngay d ~i nhimg tia nfng njt troi kh§n; ¢o of
che phu. i8u ta ding vai b8 hay thic ¢i khac <& che shd, ta -hai trah
dine, & rhinc talr o nds @ dinh ngay 18n liun ca. C4n phai & ch8 ho
cho kh8ng .hi luu th8ng. Sau khi bﬁt Quye ¢a vii ~id, ta cung cfn phai

rl

b&t <fu mubi ngy, ph&t 13 ban ngay, va 1gi ¥ noi kh8ng co nuc dr.

» * »

Y N o e N ‘., *
Ca dem l&n by phail dugc danib vay rcay. Truxe hét, phal _ea rum

trong .uyc wuli 40 ¢§ theo cifm d§ kB.
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H8u ta khéng ¢ dié . 6 k&, ta co Ehé oha m$t phin mudi v?i_Q
ohin auvc G& dine chay cun duge. 5% ¢l chai réa 13 & lam hdt d5t c3,
vSy ca, cat, r&u, hojc nhﬁng chit .hac. 3au g6 ¢a cugc chit adu, Y. byng
va xe dgc theo xuwng sbnc theo phirsng phap 13w c2 thu, nhung truye hit
ohai ¢St bo c3i ky J lung nhimg cou ¢a 15n. Cach ¢St hay uh&t 13 khia
mdt cUong d3i vio thit, dec theo czi ky, ngay o sat,duvi chin ky, ca
hai b&n. sau <6 chu chit mdt cfu cai ky va k&o ¢i cai ky ra, va Lhung
Xuony n8n dinh 3 chn Bﬁ cﬁng theo r1 ludn. .am nhu th mau hm vl cB

. o, LY . ~ . * - , . 4 - .,
han 1a ¢ia o ch8 chdn cai ky. Phdn nhiu ca nhing cAi vy khac cinc phai

4
_cgt Do ¢i ludn. wuln cit bo dfu ca ta phii c$t dgc theo 17w mang. Auong

c8 <& nouy®n khéng gﬁf vi 1am thB thigt cqn, kho xo0ay tro con ca va

lan cho 96 xun lgi chgng ra hinh thu gi ca. sau do cit mdt cuong ngay
b&n trén xuong sbng, phia t;ong bync doc theo ch8 xuong suon dinh voi
2UONC séng. cst nhir th& cho t3i ¢fn sat cubi, luoi dao ngg qung phia
duoi d@ kh8ng con chﬁt-thif ndo dinh o xhung é&ng ﬁﬁa..Ta gua ménh nhﬁng
phét dao qua nhimg xuong suon hay.cén dinh vdo thit cSit roi xuong sbng
ra vi bé xuong sdng 5 chﬁhgén wubi. Troﬁg khi ¢St nhimg cuing ndy ta
Jh3i ¢ir cho dao <ing pham vao 15p da bén ngoai. 5au khi xé xong, co:.
ch phai thanh aft ailng ph3ng. 8t vai logi ca 14mr, thi d, nhu *.obglo"
va "dorracuda", ¢o th& ¢S5t i ra ldm hai wanh dugc. 3au khi Lanh vay
vi xe ca, tht ca nhimg v&t mau hojc nhyng mang mang ph:i duge logi bo
cdn th§n. Sau co thit dugc kh .2 s?u ching hon @8t phén tly, nhing duong
xhii nim goc tu ¢fu . &n cuBi v3 c;ch nhau tu hai ph8n rugi «fn 5 phin

tﬁ';'o

- -

- s ~ £ . - . . *
: hung ¢a nho,nhu la c¢3 ¢Bi v ¢% thu [fy-Ban--.ha, «uyc xe theo
.3 N .- . 4 3 - > . £ a
ki&u ¢a thu, nhia lz2, ¢z chua 38 rudt cupe ad xubi phiz lung ngay b2n
* o s N, L - 4 L
trén xurn sbng. Co khi ngusi ta md ludr ca c®u, o&u khéry lubn 2o <fu
.- LN L LY L4 L4 , R » ~ N N ~,
di, nh'mc phai vut hét mang va .:himg thy a8 hyr thoi khac. Co khi, irwii
& L . » - L. LY » ’
ta c%t b cu truoe tiéi, nhit 13 c2 <81 va ¢} thu lon. Kh: keo con dao
K . . %, R o~ : L
o4n «8&n (uBi, t1 pnai wwe con dyo xuy&n jua c2 haa Llap da trén lunc
- ,, . . ' . . . 4 Mo
cung nhu dursi burn, & 5t con ¢2 1am hait o ¢dn <udi. Con c2 phai < :yc
N 3 , . . . N . _ e -
sanh th3ng thanh wdtc m;éng. fro « khi xe ca thu T3y-la.. - hy hode nhung

L4

. - - e, , . A - A
ca nmdu mo khac, xuong sang cyoe cat bo (i oo gfn cudi.
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Lop "da den" th8y g byng ca dBi va m§t vai logi ca khac co thd co sach
dugc bing mdt miéng vai b8 th8 rap hodc mbt midng knd tai.

- ’ & ~ .
WGhii KUOC - .U01 Va .UbI Ca

Ca dugc ngAm chung 30 phut trong nusc muSi 40 d8 Diam ¢4 k&, sau
do dugc cha sach va ¢& cho rho nude. imc dich chinh cua vic ngim nude
mui 13 ruﬁ‘sach nhimg v8t wiu con dinh trén minh ca, va cing d& lam cho
thit cimg hon va G& 1am hon. Ly do thir ba 13 ca & nhimg noi khi hgu noro
nyc c6 mdt s8 nhot ma nuoe mubi af :uﬂ sach hon 1a nuoc thuong. Toi lic
nay cé'duqc soétvlai xenl qS sach adn chua. N8 Xuung sbng dugc gi& 1ai,

ta phal vacin mbt du&ng duoi cai XUTngG d& mubi d& thim hon.

~ Sau khi ca ngim nuoc mudi dugc vot ra va qé rao nuoe tu 15 dén
20 phﬁp, ta co thd Gew 95 di mu&i‘duvq. Ca dugc bo ting con mit vao mt
cai thung n8ng vudng vin mdi b& chung m§t thuoc vGi nhing thanh xung
quanh cao 15 ph&n, kich thuoc thay ddi tuy theo khudn khd trung binh cua
ca. Nguoi ta ¢3t con ca nia dai trén mubi va sit muBi vao thit c3, phﬁi
can than cho rubi ddy vao nhﬁng chs khia hojc rach. Sau Go ca dugc nindic
ra, d& mudi dinh can: nhidu cang tdt, va xBp chit trong mdt cai thung
hay mt cai chfu, mjt c6 da 1&n t-&n, thanh nhimg 1dp ddu nhau, ci xong
mdt 1op ca 13i ric mét 1op mubi. Lop ng duyc x&p cheo voi 1op kia. Tgng
s& mubi dem ding phai tor 30 dfn 35 ki cho méi 100 ki ca. Ci nhidu mo
th8 nao clng cdn nhidu mudi hon logi ¢3 gay; ca 1on hojc day cfn nhidu
zuBi hon ca nho. ;wbi ¢a ding muBi mo tin nhidn nhu b3t va it 13n chit
bin thi t8t nhit. #udi 18y o nuoc bidn thuong 1am do ch, nhung ndu bo
budc phai ding thi phai dem ranc trudc. wdi thd tan chfm va lam cho
mJt con ca 18 ch8.

Ty nhi8n chit &n o thit con ca chgy ra tgo thanh nuvc muli. Phai
dung nhim'., v4t ndng nén dé giv ca chim dudi nuSc m3n. i8u sau ba tidig
G8ng h8 ma nwoc vAn choma lﬁp kin dugc ca thi phgi pha audi voi nuoc va
a8 théa vio.
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PHOI

Cai 18u dung 1am ch8 muBi ca phai sang sua, kh8 rao va cang mat
me cang tht. Ca phai nglm trong nuoc mudi 48 gio. Tuy muli nhu th& ca
chia duge thia k;; nghiﬁ 1a muﬁi.chua.ugﬁm véo-hét. nhung sau khi mit
nhidu ¢8ng phu thi nghidn vai nhing thoi gian dai ngin khac nhau, nguoi
ta khaw pha ra 13 trung binh trong hai ngdy ca hut du mui &d khoi hu
th8i. MOt vai logi ca, shdt 13 nhimg ¢a nha nhu ca d8i, chi cdn tu 24
c8n 35 ¢id nofm muBi clng du. Khi 18y ra khoi nhimg thing wuli, ca phai
duge co e trong nuwre wudi ¢d o8t sach mubi du va chit bAn. Sau khi dof
tu 20 ¢8n 30 phut cho rao muyc, ca co thd ¢t 18n phén phoi duge. Nhing
ph&n ndy 13 nhimg chi khung ¢ ¢o cing gifly wSt cio; nbu khéng cb tai
dung phén thu# dan pﬁng tre hav wmdy cﬁng awge.

Tai nhﬁng noi khi hdu n6no nué, ndu dem phoi ca ngay- ncoai ngng
thi ca 18p tic bi hu thdi | hojc chay nang. néu ca dugc d% o ch& co bong
ria ¢o glo thal, chunc sé kh8 kigt voi mdt nau tuori sang va sau nay
khénc df bj hu. Vl:Ly do nay, ta phal_dutg ndt cai mai che nhung onén .
nhyi, vd toan th& khu phui phdi duyc <ft & ch8 cb nhidu oid thdi (xem -
hinh ve). - Ca trudc h8t phai ¢t phia da xubng dudi, nhung mdi gid phai
dugc do lgi, hodc it nhAt ciing pha: d5 ba hojc bdn 1dn trong ngay pﬁol
cAu.

TRONG KHI 'PHOI

Ban dé&n ca ph11 dugce thu ggn va cﬁt tronc nha vi hai ly do. Truoc
hét, ndu of dai ra ngoal trcl fo 13 5m uvt chunc co thé chua hoac m8c va
tit nhién phai 18u moi kh8. ilai nuq. nho ad trong nha khoi bji mua holc
swonc ¢ia n&n chit du co thd tibt bat ra duge. Ca dUQc_xép m&; lop hai
hang, dudi quay vao giuﬁ va ¢fu quay ra ngoai mép khung. Khung nay nén
dﬁng bing nhﬂng thanh gg mang cach mjt dfit ching 15 phan. 1:&u nghi noo
13 cin 18u 4n uot thi phai 1%y chibu phy 18n dbng ch. HJt théw nhimg
vit ning 18 trén Bng ci dd &p cho bt chit’ . Dan d&. ¢ cang kh8

thi cang nén bing nhimg d8 vit nisg hon 1&n.

Thoi gian cfu thit 48 phoi kh8 tuy thulc o thoi tidt va tuy theo
ca to nho, vi thé cio n&a kh8ne th & ra nt thoi hgn nhlt dinh duye,
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Vi ¢6 unidu yBu t8 thay d8i nhu 13 thoi tidt va ca to nho khac nhau,
cho n&n thdi gian cin thibt d& phoi khd ci phgi do nguoi phoi dinh sau
khi thyc hanh it 14n. C3 & th# coi 13 kh8 h3n khi nhin b8 ngoai kidng
co diu vét & wot, va 18y ngdn tay cai &n mgnh vao ch thit ddy nhit
cGng khdng ad 13i dfu v&t ndo.

v8u troi in 13¥ng kh8ng gio, nhfit 12 xhi woi bit @iy phoi, tz
phai ddo dgc theo hai bH8n mAii wmBi bdn mdt cai hd dii. Ta bt 14 dua, be
dua tuoi, hofc cinh ciy thudc loai 8 thom trong nhimg h nay r8i dip
t5t ¢i o8 tgo thanh ndt lan khoi day ¢jc. Lam nhu th® ta sé dudi duge
rudi, bing khdng ching sé lam cho cA co roi va hu mit. iBu troi quay ra
1jng ¢io va i thip t_ong khi chi c4n phoi thdm it gid nua, hodc ndu ¢i
dugc ép di eo lai mai troag thﬁlg (dﬁng) nhidu ngay .a thoi tidt vin
kindng thay di, kh8ng thd n3ao dem ra hong gid cho khd duge thi ta co
tnd 4p dyng phuong phis x8y sau ndy:

Ta lam nhing tha 1iép nhe blig tre hojc tranh dem _i dem 13i
duge va it gin sit mii b8n trdi nhimg chi phAn phoi va ¢t luwd riu riu
b3ng nhimg v8t 1idu nhu 13 by dud ka8 hojc cul no tronc nhimg chl hé.
shung phai cid cho lug Gung chay 1da qua va n.idt d8 o ch8 bay ci phai
Guoi 57 d8; nfu khbnu ¢l s3 bi pnénc 1&n. J&u khdug cd han thu bilu,
ta ¢o mBt chch thu so sai la dua ban tay vdo chd df ch va ndu bin tay
thly nong thi la nhi&t d§ cao qua.

5 b I
CAT D DAiH

CA kn8 phai cht trong nhing thung g8 16t thilc moug, gify kim
khi; hojc, néu khéng ¢o nhimg thu do, thi 1ot gify sap. Trong khi cit
thinh thodng phai xem 13i ludn. ii8u g3¥p thoi ky 3m uot va ca khé tr8ng
co ve ﬁm, ta phai de - hong ngoﬁi gié it tiéng déng h8. idu théy diu
18: abn hojc vit m%c, ta phﬁi cg ca tronc nuoc mudi pha 105ng co thawu
cont afiz, r8i tai ra phoi mdt hay hai ncay.

O
c 0
o




PREPARIRG SHARK HILES FOit MARKET

Until discovery of the.hiéh content of Vitamin A in shark liver
0il, hides were the most valuable shark byproduct. Mhow both hjdes and
liver find a ready merket in the United Stetes, '

- Most highly regerded for its hide is the Murse Shsrk, ususally
found in the Caribbean Ses, near the «est Indies, In summer it.is also
common along the northern shores of the Gulf of hexico, the Bastern Coast

of the United States up to North Cerolina, and occasionally even

north, Hides from practically all other species are also acceptable,
but they commend somewhat lower prices, depending on their sige and con~
dition, Those from sh-rks with an overall length of less than 4~1/2
feet are of no particular vclue,

When properly reﬁoved, shark hides c:=n be sold profitébly. However,
a number of precsutions mmst be taken, otherwise the hide drops in sales
value,

Sherk products spoil ver: quickly., In & very hot, damp climete
the shark will spoil in less then 12 hours ~fter killing. Consecguently,
it is wise to begin processing immedistely efter it is killed. The shark
must be skinned and the hide salted within 24 hours after the shark is
dead.

§!o o-

A very sharp knife is needed, JIrve one reedy »nd sec thet it.is
. &lways sharp, Hesve it re-shsrpened #s spon #s tue eage is even slight—
1y dulled, '

- First cut off the tail &t the knob, which is just before the start
of the tail fin. That part_of the hide is worthless and 1s not included
in the mecsurements in pricing the hide, MNext cut off all other fins as
close to the body as possible without injuring the hide, Insert the kni-
-fe in the holes left in the beck by removal of the dorsel fins, and split
the hide lengthwise along the middle of the b~ck.

* Now make cuts around the gills =nd lower jaw, as illustrested in
Figure 1 on.the accompanying Illustratlon Sheet , .

With the carcass lying on its belly, straddle it, faclng touard
the head. Vith your left hend grasp the nide on the left side, near
the head, and hold it firmly., wield the knife with your right hend.
At this point sever-l precrutions sre 1mportrnt- ) :

1. Do not te=r the skin frou the corcass cut it awey with the
kmife,

2. Do not pull too hard as taat may produce thin spots, or
"thin bellies,"
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3. Do not try to skin too close; eave plenty of flesh on the
side so that you do not cut into the hide,

4., Do not let the hide hang loosely; hold it tzut, otherwise you
may accidentally cut into it,

‘When the entire left side is cut loose, you must reverse your po~
sition, straddling the shark, but facing the tzil end, Then proceed as
before, cutting away the hldc on the rlght slue, beglnnlng at the taoil
end,

After the hide is removed, wash it thoroughly in clean sea water
to get rid of a4ll blood and slime.

A large shark can be skinned in 15 minutes, but speed is less im-
portant than crre and accuracy., Remember thet cerelessness in sklnnlng
may seriously lower the sales value of the hide,

Fleshing

Fleshing can immedietely follow the skinning snd washing opers-
tions, but it can be done more readily after the hide h-s stood for not
more than 12 hours in a brine solution. A large 50-gallon barrel is
good for this purpose, It should be half filled with 25 gellons of
clezn sea weter 2nd 7-1/2 pounds of srlt, or 25 gellons fresh water
and 15 pounds of s~lt, The brine solution must be strong erouch to
float an Irish potato, It should contsin et least 12 percent szlt. A
weak solution will ruin the hide. Wwhen helf filled, 2 50-g~llon berrel
will hold from 15 to 20 hides, kever le-ve the hides in the brine solu-~
tion longer th~n overnight, or 12 hours, :

A "beaming knife" is gener~1lly used for fleshing., This is a cur—
ved 15-inch blode with hendles at e:ch end. Stretch the hide on =
"beaming bo-rd,™ & strong board rbout 5 feet long -nd 3 feet wide, The
 surf-ce should.be curved to mrteh the curve of the be ming inife, 1lwoys
keep the surface of the bokrd perfectly smooth +nd free from ony porticles
of me-t or dirt,

One end of the board rests on the floor and the other end is
placed on a support so that it stands about weist high. The wvorker -
leans against the board and removes the suriece flesh by pushing the
knife euay from- him. It should never be pulled towerd hin.

Before removing the hide from the beaning board, tris off all
remaining perticles of: meat, especially erounc the {in holes. See
that the edges are cut bac!: far enough to zive clean, flesh-free holes.
This wvill aid in pre-~serving the hilde. -

Then split the tall end by cutting around the holes left oy the
ventral and anel [ias, and run the split strali;ht back to the end of
the hide, as shown in Figure 2.
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The Leopard Shark and Savfish have two keels or bony ribs, one
on each side running from the tail along the body for Lk to 10 inches.
This section has no value and should be cut off.

Fleshing can be done in from 10 to 15 minutes. As with skinning,
it is unvwise to attempt. iwore speed than is consistent vith.good work.

Wash away 211 slime and blood in clean sea weter, and Limediately
proceed with the curing.

For curing you will neec a. platform with a.slizht slope so that
the ireter and brine cen run off. Sprinkle soue selt on the platform
end spreac the first hice on top of it, flesh slide up. The hide wmst
lie perfectly flat, wita no creases or folds. . Cover the entire. flesh
.gice vith a generous amouni of salt. Be sure that.the whole eurfaee
is thoroughly saltved. As an extre precantion, rub some. salt along
the cut edges. Spread the next hide on top of the first one, fleah
side up, and salt it in the same menner. Contimue this process until
the hides ore piled 3 or. 4l feet high..-.. *

Let them stand for 3 or & days, but not longer than 6 days.
During this time the sale penetrates through the hides and the surplus
wvater runs off. ‘lhe hides will then be ready for pac..:aging and .

shipping.

Some operators use g second platforn on which they file the
-salted hided in reserve order after the first day. The top hide from
the Tirst platform is plsced on the bottom and the others are piled
-6d- top, 80 that thé hide that was st the bottom of the first stack
w1ll be at the top of the second. - 'Ihis repacking helps the cu.ring
process ‘but is not renlly necessery. -

For curing, minerzl salt is better than sea salt; medium grade
fisheries salt is ‘recommended. It sea salt is uped, it must be
matuted: #hd well-dried, -Grith absoluteiy no tinge of pink. “You nay
- re-use ¢lesn, surpius salt, but alvays discard dirty salt. If at any

‘time during or after the curing process the hides s¢éem to have a pink
tinge, irifdanpspotaappea.r&ftercuring, thesaltmynotoegood,
and a different brand should be tried. Thoroughly disinfect every-
thing, including the fleshing board and curing platiormn, if any trace
of pink color appears on the hides.

Here a@ain a few precantiou.a a.rg in order:

" 1. Never expose the curing hid.ea to rain becau.se rain or i‘resh
' _wa.ter H‘ill spoil them .

2. lHever expose the curing h:.des to the sun; hot ‘sun will vrinkle
them and produce a "burnt hide” which hes no value.
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3. Protect the hides from any heavy night dew,

L. 3e sure to use only good salt.

5. lever wet or wesh the hides, aiter curing. If they are already
spoiled, washing will not help them. Tt will increase the
spollage.

In sone areas ants and other ground insects tend to attack the
curing hides. Tmproperly fleshed and trimmed hides often attrack
these ingects. The easiest wey to eliminnte this trouble is to place
the lepgs off the curing p.atlon in contoiners ol water.

3lowilies sometimes become bothersore and daiaze the hides.
This dilTiculty can be reducel o3 elininated 17 the curing platforma is
erected z hundred yords or more awgy ifrom the plece vhere the Tlesh-
ing, skinning, and trimeing are done.

Packaging ani Shipping

Shake all the remaining salt {raa the hides, and spread a new
supply of clean salt on the flesh side. Then fold the hides into
flat bundles with the flesh side inward, to prevent the salt from
leaking ocut. Next roll the folded nides into round bundles and
fasten them witn string, as illustrated in Figure 3.

~ Packaging should be done zccording to the requirements of the
individual company. In general, slmost any type of packaging may be
used provided it pernits access of 2ir. Burlap or sisal bags, sugzr
or flour sacks, braided matting, or bharrels are acceptable. Remove
the bung from vmtertight barrels so.that air may penetrate to the
interior.

Eech package should be.clearly marked with the initials of the
shipper, carefully addressed, and should bear the notation, "Shark
Hides," and "Product of (insert country of origin)."
Bills of lading and consular invoices must be mailed to the consignee
proaptly. Information regarding consulzar invoices nay be obtained
from the consular offz.ce of the country to vhich the hides are

shipped.

Pric Eﬁ;

Hides are priced according to their grede an¢ length after they
are skinned and trimmed. The sections over the head, where the pores
are, and over the tail itself, are not included and should be- cut
offs It is a waste of time to skin then. Measurements are taken as
indicated in Figure 4. - -
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Cmmon De; ects

e aen e e L - . .- R

Defects sharply reduce the value of shark hides. Many of them
canbe avoided. Some ofthemore cumnonare

1. Holes may result fram righting scars, harpoons, ;orks, or knife
cuts. The last three can be avoided. Even though knife cuts do
not go entirely-through the hide, they may weeken the leather.

2. Sour or rotten spots are caused by too great delay in skinning or
euring, inadequate .curing, comtact with heavy dev or rresh wgter,
or use of poor quality salt. Do not flesh the h.LLes too thin.

3. Burnt hides are those with deep wrinkles :r_:esulting fron improper
: handling, fallure to lay the hides periectly flat during the
curing process, or exposure oi the hides to hot sun. The last is
the most cammon cause. Oceasionelly hides beccewe over-heated
during storage. If they ere moved arocund frosi time td time, so
that the air can get .at them, this difficulty can be avoided.
3uwrnt hides are valuelesas because e good grade of leather can not
be produced from them

4, Thin bellies, or thin spots develop if the h:lde :I.s torn 6if.  Part
of the hide may thus stick to.the.carcess. It is a.lwayg safer to
strip off the hide with =« sherp knife. Some sharks, such as the
Burse Shark, have "thin bellies" at certain times. Of course,
that defect cannot be avolded.

Other Products

‘Hides and oil are the most valuable shark’ produgts, but eaditionnl
.fund.aeenbecollectedonmmfotheritems . ' .

Shark flesh can be gold for human consmnption. It is tasty and
_matritious, either fresh or selted. Absolute cleanliness and extrere
¢care must be exerc:l.aed. An its préparation for nsrket.

Fish meal can be made fran the da.rk meet ‘and bones.

; liost shark fins have cclnmercial value, especlally for uce m
Chinese gsoups.

Shark's teeth, Ja.t's, and becl\hones can be sold. for use as
novelties.

Finally, the scrap caen be processed and-soléd as f’értiiizez-.;
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SUA SOAN DA CA 1.AP DE BAil

Truoe khi tim ra nhidu chit sinh t§ A trong oan va d2u gan c¢a
mip thi da 13 phy san qu§ gii nhit ¢ T ch mip. Hidn thoi da v2 o2n cdu

’ v - 13
ba:. &t chay tzd: tii truﬁng tay . Judc.

Qu§ nhtt 11 &~ ¢% ~haa t uong tim thﬁy 5 bidn Caribbe, gt xu
TAy Indies. V& mu? hy noudi ta th ono ¢fp €3 mip doc taeo bo bidn phii
b% vinh £ T4 Co, bo bildn DM Glng h§ ufc 1&n ﬁén Bdc Caroliny va
G8: khi qud 12n trfn nut. D2 cud hAu hit cic 1,31 % 2% khie cl .o diag
duge nhune i’ co phdn hy hon vi con tuy thae kieh thuse v tinh tryng

tht xku cur tt 42, Do ¢ @85 dii duoi 1 thuoe 40 ban At gia nhidu.

18 18t ding cich, dr ¢ a%p rft duye il. Tuy nni8 cds Hhai

cin th3n khi 18t, bing khdnc 1% se syt Tt nhidu.

.
™ . 2 ” ; e R - . £
Ihune ¢ ph%n trong winh can ¢ %o rht chon h thdi. U noi khi
» 4 - - by s e
hju nong nye 3 thﬁp, ¢~ . %2 so hur th8i troag vons 12 tifne ¢da- hd sau
- N . . » . -~ - L4 "\
khi ch&t, cho n2a sau khi ci®t ¢2 tz n2 16t d2 1ide, CY pu2 dugye 14t

- %, . . 1 . . .
va da nhii <rpe oudi trone %hoa . 24 tidi, céng hé s khi ¢ chét.

Lot _¢

Lot da edn phﬁi co mdt con dao th2at bén, Phai ¢o sin mft con
dao 10¢ ndo eling mdi cho sic. Khi thiy Luoi dao hoi cun 13 phai mii
Lgi ngay. .

Truoc b8t eSt dubi & chd chi budu 1idn véi viy dudi. Chi dbt
Ly kh6ng ¢b giZ tri vA khdng dugc k8 khi do do d& bon. K& do cit tit
¢a nhimg vdy khac ¢ing ¢St sit voi thin ¢ cing tét nhung ding lam
rach da. Lach dao vdo nhing 18 & lung ch8 43 cht cﬁi ky va sé thn da

theo chidu dii gitc s8ng lung con ci.

Bdy gio ta ¢4t tron theo ¢ii ming va ¢Ai ham duoi theo sy chi
d%n ¢ hinh vé dinh h3u.
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’ ’ . ’ - - -
D& shc con ¢ nim dai, byng up xuéng, cuoi 12r chéc lung, mit
L4 * .’ - , ~ r & .' LS b
huong v: phia ¢fu ca. Bgn duno tay trai nam tin d- phia trai ~#n dfu va
.’ St r el - s L - & = ~
gitr cho chit. Toy mit bgn ¢ilu khi®n con dno. Toi gi2i dozn m1y bgn

“, - .
oh?i thin trgnc v& nhimc did- ndy:
Y rd N T, ~ I " B . r. ’
1. Khdng n3n boc d r~ khol minh c> 2 phai dun. dro 1ldc ra.

, s A L4 [ N - R, g ’ I
2. hény n&n keo qua mgnh vi nhu tngé bgin lam cho da co nhieu ch8

.
LIONC: »

3. Punc 15ic st qud; ban nly ¢ 13i nhidu thit ¢d khoi c%t pham

vas da.

4. Ding d? da ldnc nhing; cir chs du th2t thing, bing khéng bgn
¢t thd ¢l thd ¢S5t pham pnii da.

. rd \ r . - . F ’
Khi luc dr bln troi xong, bzn phoi quuy mit 131, necdi rzng hang
S L
tur dqudi.
. , A . * , » ~ ~ ’ K'Y
S~u khi l:c da r~ rdi, dem dn rur ciis s3ch mau v burn nhot bing

’, .
nuoc bidn tro:¢.

Nguoi t: ¢t thd 13t d~ mdt con c2 afp to trong 15 phut, nhumg
sy mu lg khdne quan hé bine sy ch. tagn vA chinh xﬁc. Phii nho rang
su bt cin trung e&ng vige loc d~ co thd 14a cho the dr it cif rit

nhidu.
Cao _Thit

T~ ¢ thg czo thit ng~y s~u khi 15¢c da va rut xcong, nhung ta cs
thd 13. ednz vide nly df clue hon st ihi ngAnm do trono nue nudi kho%ng
12 tidng @8nc hd. NBu ¢5 thung 200 1§t o ding cho c3ng vific niy thi rft
t8t. Ta ohai df 100 11t nude bidn voi 3 ki ruoi audi hoje 100 11t nudc
oot voi 7 ki mudi v thing ndy. Nube cd thd 1dm cd kheni tdy ndi 1én
11 vud nin. Buoe phii chut it nhfAt 125 -udi; it mudi qub s& 19u hue da.
Thing 200 1it chut nude ddn lung chimg ¢ thd nghu duge tir 15 ddn 20 thm

- LA ’ . . hy « R i
dn. Khdng boo 3io nyf%a dh qut oft ¢da, iy 17 12 tilng adng nd.
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Thuong thuong nguoi ta dung mat.éoJ “dao bao" &f nao thit, d=o
niy luoi cong d2i d8 4 thc ruoi, hai dfu 28u cd can. Tri thm ¢~ 18n
@anh van bao dii 68 1 thuze Tuol Tong d§ 0 phin. Xt th: van phgi cong
¢d hgp voi chilu ciag cul con dao. Lusn luda gilr ch - =5t vAn nhSn 14
kht.g dinh thjt v3 ch®t do bin. '

M8t ¢fu van d¥t dudi cft vi mdt dfu gic trén aft cii di cho thy
van ¢20 ngang voi th%t lung. Nguoi thg nghidng nguoi v@ phit thn van va
dﬁy con dro toi truoc dd n3o thit. Kh8ag 520 gio duge keo con dao vé

3 ’ O‘ 1,
phi ©inn.

Trioe khi thac the d- o= khSi e vén, hﬁy cit nit nhﬁng manh
thit nh con diah 13i, nnft 12 xung quinh nhirg 15 a7 <5t viy. néa cfit
®ung quznh mép xh> sfu d¥ nhﬁng 18 duyc s3ch khing dinh thit. Lin nhu

th8 cito tha d2 duge odn hon.

, LY , . . ’ & ad * :
K& &b xe c2i dudi bing cich ¢St xuag quanh nhimg 13 o ch8 vy

. - ~ ) '
bung va v%v hfu adn v ryc thing sudt tha d~, nhu trong hinh s§ 2.

€3 m%o gfa va ¢l ¢rs ¢ hni chi loag cdt, 281 chi Lt bdn dudi
nim d3i thes thin ¢ dii to 10 ShAn dén 40 phin. 2hfn niy khdng cd gi3

trj, nn cit bo .

C8ng vilc n3c thit co thd 1% x,:i¢ tr.ng khoSng ta 10 oén 15 )

phut. Nhuug clng nhu 1§t da, e¢dng vidc niy n3n 13: 1y c&n thsn hon 13
18y nhanh. ' ’ :

- 4 . r P R »r - hy
Hay run sach t&t ¢~ bun nhot V3 mau trong nuoc bidn s2ch, va lo

nu8i 1idn.
Idu%)i Da

aufn oudi dn cfn phit eb c%i bin hii dic df nube ngyt v nugc
L3n chly di. R%c wdt ft nudi 12n bl v trii tha d~ ddu tisn 13n chlc,
bd trong th dn qury lén._Tﬁm d» ph;i:duvc.trgi thye bing phing, khdng
nhin kﬁfng afp. Phu nfc d- d:.n;u thit vii kha kﬁ% mﬁéi. C;i chung cho
toan didn tho do déu ¢ iubi. .ubn che cﬁﬁn hor, n3r sit chut :auli

doc the nhimg .iép c%t. Trai th. dn k% 182 trén th. d» thir nhtt, phil
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n3. thit 1&n trdn, va clng nudi ohu tho. trusc. Tidp tyc c3w9 vijc n3y
cho d8n khi ding d~ ¢no, dfr 1 thuoe h"y 1 thude 20 ph*n.

pd nguysn Cang d> nhyu thé 3 hﬂy 4 ngly, nhimg Gung al qui 6 ngiy.
Trong tooi gi~n ¢h by tnﬁu.v1u d1 v3 nusc du chay ¢i. D1 lue do 13

o . . ” -~ L .
sin saing cg dong bbb gul di.

ct nhi@u'nguﬁi theg duic the. w§t c¢3i bAn nun cd s%ﬁ ahimg th da
nguge 131 thir tu'noiy ¢Au tidn, Thu ¢~ J-trdn cdng duge sdp xudng dudt
iy v3 cle th: khvie du7c 1€u lugt chtt 1%n trén, thish ra ti: dr O duoi
cung tronc dﬁno truoc s . £ -1 cungntr;ns B¢ sau. Clng vide s%p 131
niy ¢& 131.ch. tSt hon nhung khdnc thyc sy cfn thidt..

: nuSl d+ ¢ W&p dung i mo tét non uudi l‘y o nuoc . b1§n .nén

L 121 trfung binh ho¥c .jn (Vidt khdng co nuUi ro ndn b%t

dung nu
bulc phii ding uSi bidn, thi .wdi vali clg mic v3 tiye khs, khdng b
dinh st ti du thg nio. Bz co thi ou.g 131 oubi du, s;ch, nhung dung
bac gis dung sudi bin. i'8u toong khi hoJe sau khi mudi ¢ v& nhu nhuba
mau hﬁng, huic c: nhGng yét X, Ut hign v s khi audi, thi ¢5 17 mubi
cd th khdnc ouqc tét va ﬁﬁzi cung it thr nudi khe tSt.hdn.aB;n‘hgy
Khur trung tht q" uyl thir, ky ¢” ban n3z dv.vi ban ﬁﬁgi.du,:néu ¢S vt
"miu hfng hiln o tin da. T .

ry - - * Y ¥ 1‘. . 7
Du&l.aﬂy 12 a8t vii didu th%n tr ng c?n pici giu dung:

. Y a . o w # . »
1, Khdng b2y gic ¢ d1cong mudi T mn, vi fduwe ne hoje nue

n S

ncqt 1 s hong nnung th do.

’

r 2, Dung D c1c du nnunc t& d= ngt troi; Ani nﬂng norg se

3

130 nh¥n vd 13 "chiy da" khi dn mit h&t gif tri.
3. Gilr cho nhimg t* d+ knli b3 swong ddu.
4, Gil chi duns tiwfn muti tht,
5¢ Bung be gio thhi: nude hay Tt phﬂ;g tha dv s~u khi Laudi. idu
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