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Charlottetown, Prince Edward Island, June 14, 1865.
JOILN ING3, QUEEN'S PRINTER. VOL. IV.—No. 319
M’R&b“ﬂ“ ’:X“?@Lm‘{!‘;ﬂﬂ e . Y > e . —&{mm
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CAP XIX.
An Act for regulating the inspection of Piekled Fieh
for exportation from the Island. ,

B

I. The Lieutenant Governor in Coancil, as soon
as this Act shall go into operation, shall appoint |
and for every Connty in this Island a Chief ln.«‘;.\:mzor!
of Pickled Fish, who shall be duly sworn in the form |
prescribed in the Schedule to this Act anunexed
marked (A), and shall give a Bond in the form pre-
scribed in the Schedule to this Act annexed marked
(B), with two seccurities in Two Bundred Pounds to]
Her Majesty for the faithful discharge of his duty.
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E it enacted by the Lieutenant Governor
cil and Assembly, as follows:

II. Every Chief Inspector shall appoint a suilicient
number of Deputics to act under him during pleasure,
whose duty it shall be to carry out. faithfully, the pro-
visions of this Act, and he shall be responsible for
their official conduct, and shall take a Bond trom
each of them in filty Pounds, with two securities, and
every such Deputy shall be sworn to the fait’:tul
discharge of his duty.

III. On any Chief Inspector ceasingy to holld his
office, such Bonds shall be deemed to be assigned to
his successor, and the Deputies shall become aund be
the Deputies of such sucecessor,

IV. Al Pickled Fish intended for exportation in
Tierces, Barrels or Half Barrels, over and above
the number or quantity of Ten Barrels, (which may
be exported with or without such inspection,weighing
and branding as next hereinafter prescribed), shall
be inspected, weighed and branded, in accordance
with this Act, by a Chief or Deputy Inspector duly
appointed and sworn; and any person who shail in-
spect or brand any cask of Pickled Fish without
being duly appointed and sworn, shall be liable to a
penalty not exceeding Five Pounds for every cask
inspected or branded by him.

V. All Tierces, Barrels and [alf Barrels, in which
Pickled Fish are intended to be packed, shall be
made of sound, well seasoned, split or sawed staves,
free from sap, and in no case to be of Hemlock, and

ghe heading shall be of hardwood, pine or spruce,

be, at least, three quarters of an inch in thickness,
the staves shall Le five eighths of an inch in thick-

ness; staves for Salmon and Muackerel Barrels shall

be tweaty-eieht inches in fength, and the heads be-
tecorn the chimes seventeen inches: staves for Bar-
rels e flerring and Alewives twenty-seven inches

in length, and the heads betwoeen the chitmes shall
be sixtean inches

Vi The makers of all Ticrees, Buarrels and Half
PBarrels shall brand the initidls of their christian
waine, and their whole surname, at or near the bung
stave, under a penalty of one shilling and sixpence
{or every packige not so branded.,

VII. The qualities of Pickled Iish shall be classed
ax follows:
te be branded puaber cne, shall consist
ol the largest, best and fattest kind, being well split,
the blood being well wash out befure being salted,
well cured in the best condition, and, in every respect,

free from taint, rust, or damage of any kind.

Lalinon

Those be branded 1 o o
10se to be branded number two shall compre-
hend the best Salmon that remain after the selection
of the first quality, and shall be good sound fish, well
split :z:;::} m_n'.(-ul in gum] condition, and, in every re-
spect, free from taint, 1ust, or damage of any kind.

Those to be branded number three shall consist of
those that remain after the scleetion of the two first
qualities, but m{‘” EE(' cgood fish, fairly split, and, in
every roespl ct. fiee from taint, rust, or dum;zgzs- of any

Kind,

Vill, Mackerel to be branded number one shall
consist of the best and futtest Mackerel, being well
split, liaving the blood well washed out before being
salted, well cured in the best condition, and free
from taint, rust, or damage of any kind, and shall
measure not less than thirteen inches from the cx-
tremity of the head to the croteh or fork of the tail.

IX. Those to be branded number two shall com-
prehiend the best Mackerel that remain after the
selection of the first quality, and shall be properly
spiit and washed, well cured, and. in every respect,
free from taint, rust, or damage of any kind, and
shall measure not less than eleven inches from the
extremity of the head to the crotch of the tail.

X. Those to be branded number three, large, shall
consist of good sound Mackerel, properly washed



