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THE CRAB, LOBSTER, CRAYFISH, ROCK LOBSTER, SHRIMP, AND PRAWN
FISHERIES,

By RICHARI> RATHBUN. .

1.-THE CRAB FISHERIES.

{a.)-FISHERIES OF THE ATLANTIC AND GULF COARTS,.

COMMON EDIBLE CRAB, OR BLUE CEAR,

1. NATURAL HISTORY AND USES OF THE BLUE CRAB.

The gommon edible crab, or biue erab (Callinectes hastatus, Ordway), ocenrs in greater or less
sbundance along the entire eastern and southern coasts of the United States, from Massachnsetts
Bay to Mexico, and gives rise to an industry which, amon@ crustaceans, is second ouly to that of
the lobster, It is used both as food and bait, and also to some extent as a fertilizer.

From a part of this region three additional species of the same genus, regarded by some
anthorities, however, merely as varieties of this species, have been recorded. They are: Callinectes
oriatus, ranging gouthward from Charleston Harbor, Sonth Carolina, and Callinectes larvatus and
tumidug, eccurring in Bouthern Florida and the Weat Indies. These several species, including
the blue c¢rab, resemble one another so closely that they would probably not be distinguished
apart by the fishermen, and it is not unlikely that one or more of the additional forms may con-
tribute toward the market supplies in some places. Of their relative abundance, however, we kuow
uothing positively, but among large numbers of specimens sent from the Scuthern markets we
have failed to recognize any form but the genuiune blue crab, From New Orleans, La., we
have received two species of crabs belonging to other genera, which are sold in the markets but
to what extent we are not informed. One of these is the lady crab (Platyonichus ocellatus) also
occurring on the Atlantic coast, but neither of these species is enumerated separately in the
returns of the erab fisheries of Louisiana.

The stone erab (Menippe mercenarius) fishery of the Southern States comstitutes, however, a
totally distinct and well-defined industry, and the same can be said with regard to the rock crab
(Cancér érrovatus) and t.he Jonah erab {Tancer bormlw} of the New England coast, so far as they
are fished for,

Nmn.——t}amnww hastatus has received a long list of vernacnlar names, mauy of which are
‘Quite local in their appheatmu Those most in nse are as follows: 4 Edible crab,” “eommon
erab,” and “blue crab,” toward the north; “ sea crab” and “ channel crab” along the middle and

m“t'hﬁl‘n Atlantle ocoaat, a.nd “gulf erab” in the Gulf of Mexico. The more local names are
' 529
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»

“green crab” (New Bedford), a term which properly belongs to a smaller species, ot regarded as
edible on our coast; “paddler” (Vinoyard Sound, Narragansstt Day, and Long Island Sound);
“Dblue claw”; “ bay crab” and “ river crab” (New Jersey); and “lake crab” (Gulf of Mexico).
The terms * goft erab” and “ hard crab,” although haviag reference to different conditions of the
same species, are freqnently used as common names to designate the edible crab.

It may be well in this connection to describe the names applied by crab catchers to the different
conditions of the crab doring the peried of shedding its old and growing its new shell, ag they will
be used on the fcllowing pages without further explanation. The hard-shell erab, or ¢ hard erab,”
as it is commonly called, when about ready to shed its shell, but before the shell hag actnally
broken, is termed a ¢ comer.” During the various stages of shedding, from the time of the breaking
of the old shell to the soft shell state, it is called a < buster,” « peeler,” or “shedder” As soon as
the erab has freed itself from its old covering it is a * soft crab,” but 2 slight hardening makes it
a “ paper shelly” and a greater hardening, as long as the shell remains flexible enough to bend
without breaking, entitles it to the name of ‘“buckler,” The buckler, however, scon becomes a
hard crab. It is probable that the female crabs moult soon after spawning, for after the eggs have
hatched, the egg coverings still remain attached to the swimmerets and can only be go$ten rid of by
the operation of shedding.

S1zE.—~The average size of the blue crabs sent to market ranges from 4 to 6 inches in width
acrogs the carapax ; extreme dimensions are 7 to 10 inches. :

DISTRIBUTION, SEASON, ABUNDANCE.~—The winter habits of the blue crab have never been
carefully studied. Cold weather drives the crabs away from the shores and into somewhat deeper
water, where they are supposed to pass the winter withont much activity, or even partly buried
in the soft muddy or sandy bottoms. PDuring the warmer months of the year they keep close to
the shores, and enter the shallow water areas in immense numbers, affording an excellent oppor-
tunity for their captare.

As wonld naturally be expected, the crabbing season, or, more explicitly, the season in which
crabs may be taken in shallow water, varies in daration on different parts of the coast, according
to the climatic conditions. At the North the season is considerably shorter than at the South, and
daring mild winters crabs can be taken-close 10 the shore, on the coasts of the southernmost
States, during nearly every month of the year. On the coasts of Southern New England and
Long Island, the season extends from abont May to October or November. On the New Jetsey
conat, the season opens somewhat earlier and lasts until cold weather begins. At tha mouth of
Chesapeake Bay, and from there to Georgia, it extends from March to November, but the best months
- are said to be generally those from May to September. In Western Florida the nsual season iy
from March to December, and in the Gulf of Mexico it is about the same; but, as mentibned above,
warm winters in this region keep the ctabs in nearly the same localities which they inhabit during
the summer. COrabs sre not always taken for food and shipment at the South throughout the
season of their abundance near shore. Warm weather interferes with the industry, and in gach
cases mast of the fishing is done in the spring and fall, Soft eraba are only obtainabIB dunng the
warmer months of the year,

During the period designated as the erabbing season, crabs are to be foiund near skiose in all
localities favorable to them within the limits of their distribution. They tahahit  principally
muddy and ssndy bottoms, entering the bays, sounds, inlets, rivers, creeks, aud all other indenta-
tions of the coast, as well as living tpon the outer shores and sand-bars. Brackish water SPP"“”
1o be as favorable to their existence as salt, and they often sscend the rmm w whiere the mr
is absolutely fresh, Tt is probable thst even during the summer they may -ocewr in soderate
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depths of water farther fr:)m the shore, but in such localities they wounld not be generally
poticed when they conld be obtained nearer land. Aeccording to correapondents, they are
obtained for food and bait in the summer months in all depths from high-water mark fto 3 or 4
fathoms, bat mostly where they can be reached with a hand net. As above stated, cold weather
drives the crabs away from the shore and causes them to seck depths which are not subject
to sudden changes of temperature. Nearly all observers agree in stuting that during the
winter montha they remain quiet and more or less concenled in the hottom mud or sand. At this
sepson they are often taken by ineans of topgs and apears, but being then obtained with s6 much
dificulty, the winter crab fishing has never assnmed any considerable proportivms. In some
localities it appears that the crabs do not entirely leave the very shallow water in the fall, but a few
bed near the shore, where the conditions are favorable, and these crabs are said to suffer greatly
in times of extreme cold. A very severe winter kills many of them, and afler heavy winter
storms many dead ones may often be found thrown upon the beaches by the waves. After an
unnsually ¢old winter, crabs are less abundant than after a wild one. Little ean be said regard-
ing the depths frequented by crabs in the winter seagon, They are taken for food in depths of 3
to 4 fathoms, but probably live also in much deeper water., A correspondent at Hampton, Va.,
states that the winter crabs are less savory thun those proeured in the summer, their flesh being
rather soft and watery.

According to the sta.tementﬂ of many persons along the entire coast from Cape Cod to Mexico,
vdible crabs are as abnpdant now as they have been at auy previous time. Despite the immmense
quantitien taken and sold or destroyed, there has been no apparent dimination in their nambers.
‘T'hey vary in abundance from year to year; being especially searce after severe wintera; but if
they are less abundant one year, they are just as likely to Ve more abundant the next. Still it
would not be wise to countenance an indiseriminate fishing, for there is no reason why the crab
fisheries, like many others, might not be overdone. We are informed that on one section of the
New Jersoy coast, where 8 law oxists to protect crabs during the wmter, they have apparently
incressed iz abandsunce since the law has been enforced.

Hagp AND gOFT ORABS.—Both hard and soft shell crabs are used as food and bait, but for
both of these purposes the sofi-shelled individuals, called simply “soft crabs,?are greatly preferred
in nearly sl localities. While sheddiug, however, and as long as they remain soft, the crabs
generally seek shelter and protection in secluded places or by partly burying themselves ount of
barm's way,® It is also certain that soft crabs are much Jess abundant than hard oues at any
time, a8 the shedding period is of several months’ duration, and it is probable that but a compara.
tively small proporéion shed at exactly the same time. Soft crabs are, therefore, mueh more difi-
cult to obtain than hard ones, and being in greater demand, bring mnch higher prices; in many
Places they are regarded as great luxuries. Soft crabs have this advantage, that thers is little
wedle in prepaving them for the table; bat with hard crabs, on the contrary, the external
Coating or shell is thick and hard and constitutes & large proportion of both the body and the
claws, At the South, however, it is considered that the soft crab is fit only for frying, while hard
¢rabs may be prepared in a maltitude of ways. Only harg crabs are used at the canneries. The
(tuantity of hard crabs consumed apon our coast probably far exceeds tbat of soft erabs, but the
Aggregate value of the latter appears to be much greater.

- CRABE A8 BATT.~Crabe form an excellent bait for many kinde of fish taken with the hook
and litle, and are very extensively used for that purpose throughout their entire range from Cape
Cod to Texas,; About Xew Bedford thay are especially recommended for tautog, and during some
mﬂnﬁnﬂysﬂt&e cateh of orabs, amounting at times to many thonsands in number & week,
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is employed in the tautog fishery., They are, however, alse used for other species of fish in the
Bame region.

On the coasts of Long Island and New Jersey they appear to be as favorably regarded as at
New Redford for many kinds of sali-water fish, and are much ‘more extensively employed. The
species of fish for which they are said to answer on the New Jersey coast 15 a very long one, and
includes nearly all the species faken there for food with hook and line. North of the mouth of
Chesapeake Bay, in Virginia, the principal kinds of marine invertebrate animals used as bait are as
follows, in the order of preference: Soft erabs, which are considered to be by far the best, hard
crabs, clams and mussels, the latter being but rarely employed. Abount Norfolk, prawns form the
best bait for rockfish, but next in preference for the same species of fish comes the soft crab. Both
roft and hard crabs are also classed among the principal baita of this region for nearly all the
species of edible marine fish.,

Southward from here, slong the remainder of the Atlantic coast, extends the great shrimp
and prawn region, and wheraver shrimp and prawns occar and can be conveniently cbtained
they form the favorite baits for nearly all kinds of hook and line fishing. In their sbsence crabs
mast often be resorted to, and they are used to & very large extent. ]

On the Gulf coast of the States crabs are also used as bait for all the species of fish for which
shrimp will answer. Soft crabs and very small hard crabs are preferred.

2. METHODS OF FISEING AND TBANSPORTATION.

METHODS OF FISHING.—The most common and effective appliance in use for crab catching
is the simple scoop-net or dip-net, consisting of a rather shallow net, of moderately coarse mesh,
fastened to a ring or hoop, which is attached to a handle of suitable length, dependent wpon the
manner in which the net is to be used. This seoop-net, generally called *orab-net,” is employed
alone for catching crabs in very shallow water, but in deeper water, where the net cannot be con-
veniently used on the bottom, or where the erabs cannot be seen from the surface, it ig engtomary
to bring in the aid of auxiliaries, in the shape of baited lines. These lines may be nsed singly,
geveral being easily mavaged by a single persen, or be arranged after the fashion of cod trawl-
lines or trot-lives. They are intended merely to entice the crabs to the surface of the water,
within reach of the scoop-net, and are seldom furnished with hooks. On the coast of Georgia
they sometimes employ the go-called hoop-net, which iz simply a piece of twine netting tied to a
barrel hoop. 1t is weighted in the center, and, after being baited with a piece of mdht, is lowered
to the bottom in shallow water where the crabs sre known to oceour. This appliance is gimilar in
construction and mode of use to0 the hoop-net pots formerly employed in the lobster fishery of
New England. Seines are also vwsed in crabbing, and in favorsble localities are very effective.
Oyster or clam tougs and eel-spears are abont the only additional implements wused in the crab
fishery. They are, however, seldom employed, excepting in winter, after the érabs_have ret;reatad
to deep water and have embedded themselves in the mud, and bug little is done with them at any
time. _ s .
Ineidentally crabs are taken in Iob%ter-pbts, gill-nats, and fish.seines, and on fish-hooksand eel-
spears, when they are usually regarded as a great annoyance and seldom refained as food. - - They
are especially tronblesome to the seiners on some portions of the Southern, cosst, as t-haaf' become
entangled in the nets and greatly interfere with operations. Thousands are often. mp‘tnrad in the _
seines, and when they cannot be sold are thrown upon the shore or ased for fertnluing pﬂw _

“RNearly all the soft crabs obtained are caught by means of the scoop-net.or hands Alope, 88
crabs will not take the balt while in the soft state, and m'e aeldom cﬁptime;l in thenedm Baited - .
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lines for enticing hard crabs within reach of the seoop-net are in common vee, wherever crab fish-
ing is pursued as an industry, from New York to Galveston, Tex. As stated above, the usital form
of line employed is constructed after the pattern of the trot-line used in ordinary fishing, but
without hooks; in the crab fishery it bears the same name. The crabber’s trot-line consists of a
main line from 250 to 1,200 feet long, with smaller lateral lines, 18 inches or more in length,
arranged at regular intervals of about 18 inehes to 2 feet. At Hampton, Va., oue-half-inch man-
illa rope is used for the main line. The bait, usnally consisting of beef, {ripe, raw meat, or fish, is
simply tied fo the lateral lines.

There are several ways of setting the trot-lines, each of which is managed by one or two
persons. Insome places, as at Hampton, Va., each end of the trot.line is fornished with an anchor
atd buoy, and one man tends each line in a smell gkiff, about 16 feet long by 3 feet wide. Arriv-
ing at the fishing-ground, he drops one end of the trot-line overboard, with its auchor and buoy,
and rows off, paying out the entire length of the line, until the other end is reached with its
anchor and buoy, whieh are likewiss thrown over. The line is then constantly examined,
the man in his skiff passing continuously backwards and forwards, drawing himself along by
means of the main line, after the manner of underrunning cod trawl.lines. The crabs as they
are drawn to the surface of the water, clinging to the bait, are removed by means of a seoop-
net and thrown into the boat. Another method of setting the lines is fo tie the ends to poles,
which are thrust down into the bottom, 50 as to allow the lateral lines to rest upon the saund
or mud. Oa the Louisiana and Texas coasts, the trot-lines are used from the beaches, sach being
tended by two persons. The main line, which usnally measures abont 1,200 feet long, is stretehed
along the beach at the water’s edge and the lateral lines are thrown ontwards as far as they will
reach. 'The lateral lines are then hanled in in quick succession, the men passing continuously
backwards and forwards and securing the unsuspectmg vietims in their scoop-nets, as they are
cantiously drawn npon the beach.

OUrAER CARH OR PENA.—In localities where large quantities of crabs are taken for shipment to
market, in the soft-shell state, it is generally customary to make srrangements by which the hard
crabs pearly ready to shed, called “ comers,” can be kept in confinement until they have cast their
hard covering, This practice is extensively reserted to on the northern eoast of New Jersey by
the use of floating cars or pens, madse of laths or thin l;oa.rds, each fisherman possessing several of
them, They are usually from 4 to 8 feet square and about 1 foot deep, with a partition through
the center and & cover, When the crabber arrives with his eatch, he places the * comers” in one
compartiment and the “bustera” in the other. The cars, which are kept moored in some sheltered
cove g short distance from the shore, are examined two or three times a day, and the soft erabs as
they appearare taken out and packed for shipment. Soft crabs loft for any length of time with
the hard erabs are liable to be injured by the latter, and in warm weather the new gkin or shell
is gaid to harden rapidly.

METHODS OF SHIPPING,—Crabs are shipped to market in various ways, but generally alive.
Soft crabs are usually pecked in boxes, with moist seaweed or salt grass, each one being care:
fulty plated ot & corfain angle, with the front edge of thgbody up, 50 86 {0 prevent, as far a8
possible, the sseape of the moistare from the gills. They are also pecked snugly together to pre-
vent latera}l movement, the guantity stowed in each box ranging all the way from four to fifty
dozens, Durmg warm weather jce is somebimes used in the packing. The shipping-boxes for soft
¢rabs on the Northern New Jersey coast are about 3 feet long by 2 feet wide and 3 inches deep
They are coustracted of pine boards -or laths, and huve a capacity of from four to six dozens each.
A thin layer of grass or seaweed is first placed iu the bottom of the box, then the crabs in the
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manner above deseribed, and finally another layer or cm"ering of the same grass or seaweed, In
this condition they will remain-alive for several days, except in very warm weather. Harxd
crabs are generally sent in barrels. Baskets are also employed for transporting crabs in some
localities, especially at New OUrleans, and on other parts of the Gulf coast. On the Southern coast
erabs are sometimes boiled before shipping.

3. EXTENT AND CHARACTER OF THE FISHERY.

The crab indastry of the Atlantie and (ralf coasts is very extensive, and gives employment
to many persons, It had, however, never been carefully studied previous to the investigations for
the censas of 1880, and being earried on mostly in a small way by fishermen scattered irregulariy
ulong the coast, it has been impossible in the short time at our disposal to bring together any-
thing like a complete acconnt of its extent and valne.

The crab flshery, like most other ﬂsherieé, is not kept up continnously throughout the year,
and the people engaged in it during the snmmer generally have other occapations in the winter.
A large share of the crab catchers are women and children, especially at the South, where
many of the eolored people, living upon the sea-coast, devote a portion of their {ime to hunting out
the soft crabs and selling them in the nearest towns. At numerous places, however, a regular
crab fishery is carried on thronghout the entire season for the purpose of supplying the larget
markets, like New York, Charleston, Savannah, and New Orleans, or the crab canneries, as ab
Hampton, Va. The number of crabs used as bait is very great and their value considerable.

Southern New England canuet be said to have any regular crab fishery, About New Bed-
ford many crabs are taken for bait and for eating, and at other places smaller gunantities are
captared and made nse of; but very few persons, if any, devote their entire attention to thisindustry,
even fora short period. Most of the Llue crabs eaten in the interior New England towns and in
Boston, come from farther south, through the New York markets. New Bedford makes some ship-
ments to Providence and New York. Both the north and south shores of Long Island faornisk
wuny crabs, the bulk of those not used at bhome going to New York and Brooklyn. Now
Jersey is the center of the soft crab industry, and many more soft crabs are taken there for home
consamption and shipment than in any other State in the Union, The fighery is principally con-
fined to the section of coast between Sandy Hook and Barnegat Inlet, and a large share of the
erabs sold in New York come from this region.

The lower part of Chesapeake Bay, bordering on the Statea of Virginia and Maryland, is gaid
to be the center of distribution, as regards abundance, of the edible crab; but the fishery in this
region, outside of the canneries, is not as hmportant in money value as that of New Jersey,
mainly perhaps for the reason that the larger markets are more distant, and soft crebs not so
easily obtained. The large crab canneries are all located hers. In North Carolina the crab
fishery is mainly eonfined to the neighborhood of Wilmington, and in South Carolina to the
neighborhood of Charleston, at both of which places a large business is carried on. Savannah s
the center of the Georgia crab industry, which is very extensive. Florida appears to bé but little
ivterested in crab fishing, although gabs are abundant on both the eastern’ and western coasts
Mobile, Ala., reeeives large quantities of crabs from the neighboring coast for its 'dvm use, bul
ships only a few. The erab fishery is extensively pursued on the coasts of bot,h I.votusmm and
Texas to supply the marketa of New Orleans, Galveston, and interior 1OWDE. .

In the Northern cities and towns orabs are regularly sold in the markets slong Wibb ﬁﬂh: bui
st the Sonth (fmm North Caroling aenthwamd), they are genem]ly hawked thmngh the. Btm*iﬁ by

Negroes.
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Three large canneries, {wo located at Hampton, Va,, and one at Oxford, Md., are engaged in
packingtrabs in hermetically sealed cans during the crabbing season. This indastry is of recent
origin, but has already assumed congiderable proportions, It is desceribed further on.

4. COAST REVIEW OF THE BLUR ORAB FISHERY.

NEw ExdLiNDp.—The bloe erab is not known from north of Massachusetts Bay, where it is
of rare occurrence, but it ranges along the entire southern coast of New England from Cape Cod
to New York. Atfmno place upon this section of coest, however, is crab-catching carried on as n
regular busivess, mainly for the reason that this species of crab is less abundant here than to the
south of New York, where it is more easily and cheaply obtained. Blue erabs are common in
Bnzzard’s Bay, especially in the vicinity of New Bedford, and enter the months of the rivers dor-
ing the summer in farge numbers. Acushnet River, near New Bedford, is described as a great abid-
ing“place for crabs in the summer season, and as ati‘ordhg good facilities for their capture. In the
spring the average weckly cateh is stated to be abont fonr hundred erabs, but in the fail the num.-
ber taken is sometimes as great as forty thousand per week, Some of these crabs are used as
food, being retained in New Bedtford or sent to Providence or New York, but by far the greater
portion are employed as bait for tantog. Among the other species of fish for which this erab
is utilized as bait in this vieinity are the striped bass, reck bass, cod, squeteagne, and blackfish,
When shipped away, they are packed in boxzes with seaweeds, ice being added in warm weather.

In Vineyard Sound bloe crabs are less abundant, and are only taken ocecasionally by persons
desiring them for their own use. The Newpori markets are partly supplied with blue erabs from
Narragansett Bay, where they are said to be more abundant and more easily taken than the Jonah
crab (Uancer borealis), which also occurs there, and is the only other species of erab msed in New-
port.  Soft blue crabs are also sent to Newport from New York.

All of the other larger towns-and cities on the Southern New England coast (Stonington, New
London, New Haven, &e.,) make use of greater or less quantities of crabs caught in their im-
mediate vicinity, but these placea probably receive most of their supplies from New York. ' At
the smaller towns and villages erabs are probably alse collected at times, when desired for
Liome consumption, but nowhere in this region can crab-eatching be regarded as an established
indamstry, nor is it possible to give an estimate of the number of crabs annually taken and disposed
of. The season extends from April to November, but varies according to the conditions of tem-
peratore, some years being more favorable than others. The fishing is carried on mostly by means
of dip-nets or scopp-nets, the crabs being sometimes enticed to the surtace of the water by the use
of baited lines, JTucidentally crabs are obtained, often in great abnndance, in lobster- poté fish-
seines, and othar neta, In the winter they are occasionally speared by eel fishermen, who find
them buried in the muddy bottoms.

NEW YorK.—Blue crabs are abundant at many places on the muddy and smooih sandy
shores of Long Island, and are taken in considerable quantities for home consamption and for
shipment to New York. Small scoop-nets, rakes, and trot-lines sre used for their capture. The
Practics of confining herd crabs, nearly ready to shed, in floating cars until they become soft shell,
is pursued in some localities. Soft craba sell at from 85 cents to $1.50 per dozen, according to
their abundance. Hard crdbs hrlng from 75 cents to $1.50 a handred, The principal markets for
the Long Island crab fisheries are New York City and Brooklyn. Shipments are generally made
by rail. Hard orabs are shipped to New York from Long Island during the entire year, but soft
crabs ave first sent to that market abont July 15, the shipmenis continuing until about October.

Accordiug go m,- m Mather, most of the hard crabs sent to market from Long Island come
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from Moriches Bay, on the south side. They are taken by means of trot-lines, with the snoods 2 or 3
feet apart. Those are buited with meat, eels, or gther kinds of fish, and the line is undef-run by u
man in a small boat, the erabs being taken up in a scoop-net. Shipmenis are mwade to New York
in second-hand cement barrels, obtained from the East River Bridge Company, at a coat of 10 cents
each. The Long [sland Railroad tranaports the empty barrels free of charge for the sake of the
freight when full. The principal other places on Long Island where Mr. Mather found the crab
fishery carried on, thongh to a less extent, both for bome consamption and shipment, were:
Canarsie, ¥latlands, Sheepshead Bay, Gravesend Bay, Bay Bhore, Cold Springs, Oyster Bay, and
Gentreport, Huntington Bay.

The product of this flshery for New York State, including Long Island, to which the industry
is mainly confined, amounted in 1880 to 1,624,583 pounds, vaiued at $69,234. The crabs were
mostly taken and sold in the hard-shell state.

Kew York Orry MAREETS.~-The blue crab is about the only speciea of crab that is &old
in the New York markets. Hard crabs are received in greater or less guantities during every
month of the year, but most abandantly during the winter. Soft crabs first begin to arrive about
May 1, from the coast of Virginia ; about the 1at of June, from the mouth of Chesapeake Bay;
about June 15, from the New Jersey coast, and about July 15, from the coast of Long Island. The
greatest consumption of soft crabs is from July 1 to September 1, when the daily sales some-
times reach 2,000 dozens. This amount may, however, be considered as the maximum.

Mr. Eugene G. Blackford, of New York City, furnishes the following estimate of the average
sales of soft crabs in Fulton market, by months, for each snmmer during the past two or three years:

Bozons.

May-- . . - -- [EPPOR e . 2, 600
LB S, . PR [, e . 9, 000
July .... PR - messmwmmssavebremmYy v 22, 506
Angugt ..oaonlo.. . —- - wan .- RN - . 22, 500
Beptember - R - . [ . - 1, 500
B Qs SRR ;12 M 1.

The prices of these crabs vary with their sbundance and the time of year, from 50 cents o
#2 per dozen. Sometimes, but rarely, the price falls as low as 26 cents per dozen., One dellar
# dozen is regarded by Mr. Blackford as & fair average price for the entire &eas&n, making the
total value of the sales for one season about $58,000.

The gnantity of hard crabs sold annually in Falton market averages about 750,000 by count,
the average price being about 1} cents each, and the total yearly valuation, $11,250. They
come mostly from the south side of Long Island, About one-fourth of the crabs seld in New
York are s}.upped to other places, but the above estimates do not cover the entire amount; marketed
in that eity, according to the returns from other States. :

New JERsEY.—The edible crab is abundant along the entire Now Jersey coast, coming ont
of its winter haunts in the early spring and thronging the shoal waters during the summer. It8
sammer habitats are the bays and sounds, the mouths of creeks and rivers, and even the salt- fats
and shoals, where the tides ebb and flow, in depths of a fow inehes to 10 feet and more, Many

 ate ofien left exposed at low water, and some ascend the streams to where the water is decidedly
brackish or even neariy fresh. In the winter they generally go into deeper wntaar, smd bad in ﬂ“”
mud, bl sometimes they remain conosaled in the shallow water pear shore.

The shedding season is said to begin the latter part of May and 6 continns antil Oembef
During this period & great number of men and boys and even women sngsge in mbbing; press
ing into their service all the old boats and acows avmlab!e, On. the Hmhem Ne W Jorsey. 09"'“’ :
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from Sandy Hook te Barnegat Inlet, the crab fishery is of great inportance, bt farther south it is
a8 yet of wery little aceount,

Between the two places above mentioned this industry is perhaps more extensive than in any
similar digtrict of the entire coast, giving employment, as it does,-to over five hundred men and
boys daring at least four months of the year. As a rule, only soft crabs, or those about to shed,
are taken for food, but there is also a certain trade in hard crabs, which are used for fish bait as
well a8 food. The soft crabs bring from four to eight times as muoch as the hard ones, the price
depending upon their abundance.

Notwithstanding. the immense quantities of crabs annually taken on this coast, there appears
1o have been no decrease in their nambers, and they continue as plentiful now as they have been
in former years. This may be accounted for by the fact that the female crabs have spawned
before shedding, or at least do not carry spawn on the cutside of the body during the shedding
seagon, and hence but few crabs with matured spawn are taken and destroyed. Crabs vary in
abundance, however, from year to year, being more plentiful spme years than others, and s very
cold winter is said to kill large nambers, and make them less abundant the following spring. One
correspondent informs us that they are most abuandant on the shore at times of full and new moon,
hut this may be due to the fact that at such times the tides ebb lower and leave a greater breadth
of shore exposed. The enactment of a law in some places to protect the erabs in winter has had
the desired effect of increasing their abundanece in the following spring and sumiuer.

Crabs can be taken throughout the year, but the regular searon, when they are most easily
obtained and the only season when the soft crabs are found, is from April or May to November.
The best months are said to be June, July, August, and September. After October or November

- they must generally be songht for in from 6 to 20 feet of water, with long-handled tongs, which
are sometimes employed, but the winter fishery is of slight importance. Crabs do not, however,
always go into deep water in the winter, for they sometimes bed in the-shallow channgls and inlets,
and in gsach locations the winter mortality is great if the weather becomes unnsually severe.

The common method of capturing crabs in the sammer is with & crab or scoop net, having
the ring or hoop abont 1 foot in diameter and the handle from 7 to 8 feet long. In water too
deep for the use of the scoop-net slone, lines baited with raw meat or fish are employed to
entice the hard crabs to the surface. Small hanling seines are also sometimes used. For the
winter fishery Jong-handled tongs or rakes are brought into play. In those sections where the
crab fishery amonnts to a regular industry, not only are the soft crabs secured, but alse the
“ comers” and “ busters,” which are kept in cars until thay shed.

As stated above, the crab fishery of New Jersey is mostly confined to the section of coast
hetween Bandy Hook and Barnegat Inlet, and, in fact, as & regular industry, it is mainly limited
to a few localities, such ag Shark, Squan, and the North and South Shrewsbury Rivers. But
congiderable quantities of crabs are also taken along the entire northern coast, and smaller
Amounts toward the south. The greater part of the entire catch during the snmmer i3 sent away.
A certain guantity is used by the inhabitants of thé coast, and a large number are sold to
‘ummer hotels, boarding-houses, and restaurants in the crabbing region. At Atlantic City, where
the number of summer visitors, iv very great, the demand for erabs equale the emtire supply
caught in the neighborhood. At the same place crabbing is pursned as s pastime by the sammer
Visitors and some twenty to thirty men and boys are engaged in assisting these amateur crabbing
Parties. Fifty to one hundred persons may be seen at times on pleasant dsys ocenpied in this
vay, and this ﬂnhary it now copaidered by many as better sport than that with hook and line.
4 mnm :B.abery waa sitempted along the Southern New Jersey coast several years ago, but it did
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not prove successtal. The fishermen visited the bedding places of the crabs and took them from
the Taud by means of oyster and clam tongs.

It iz estimated that about three-fourths of the crabs sent away from the Northern New Jersey
coast (Sandy Hook to Barnegat Inlet) go to New York City and other northern markets; about
one-sixth to Philadelphia, and the remainder to interior cities and towns of New Jersey. The New
York markets are first supplied from New Jersey apout the middle of June, after which time
antit late in the fall, shipments are being constantly made. Hard crabs are sent in barrels
packed in seaweed. Soft erabs are packed more carefully with seaweed or salt grass in boxes
or crates, being stowed closely together to prevent injury. Shipments are made by rail, steamers,
alid sailing vessels.

Crabs serve as bait for pearly all kinds of salt-water fish taken with hook and line. Hard
crabs only are used. They ure most extensively employed for blackfish or sea bass, and to a lesser
extent for niany other species.

The following notes on the crab fisheries of Northern New Jersey, furnished by Mr. Charles
1xoughty, of Fairhaven, are so complete in themselves, that we copy them verbatim :

“ The tishing season begins about the middle of May, and lasts untii the latter part of SBeptember.
During this period the men and boys in the vicinity of the river mouths and shallow bays provide
themselves with long-handled dip-nets and small boats. Each boat is manned Dy only a single
person, who stands in the bow and poles it with the handle of his net slowly along the shore in search
of erabs. The depth of water usually resorted to varies from u few inches to 5 or § feet. The
experienced fisherman can tell whether the crabs he mneets with are snited to his purpose or not
by their color. A soft-shell erab is much brighter than a hard shell, and those nearly ready to
shed have the claws more highly colored, some parts being of a reddish and others of a bluish
tint. When he iz in doubt as to the condition of a erab which be supposes is sbout to ghed, he
breaks off & peint of shell or a joint of one of the smaller legs, and if a new shell is forming under-
neath, the erab is reserved, otherwise it is thrown back into the water. Itis considered that
about half an hour is required for casting the shell, aftep the crab is ready to shed, and the crab
increases abont one-third in gize at each molting. The new shell beging to harden in about six
hours after shedding, and is supposed to beeome fully hardened in about thirty-six hours. No
bardening appears to take place out of water, After the fishing is over, the crabbers return to
the shore whera their cars are moored. These are usually 4 te 8 feet long, and about 1 foot deep,
with a cover, and are divided in the middle by a partition., They are made of laths or thin boards,
and are moored in some sheltered cove a short distance from the shore. The crabs are separated
into two lots, the ¢ bustess ® and soft crabs going into one compartment, and the ““comers” into
the other.. The cars are examined two or three times a day, and the soft erabs taken out and
packed for shipment. The boxes used are about 3 feet long by 2 feet broad and 3 inches deep,
and hold from 4 to 6 dozens each ; they are made of thin pine or laths, A layer of grass or sea-
weed is first arranged in the bottom of the box, and the erabs are then packed in closely, being
placed at such an angle that the moisture will not run from the gills. They are finally covered
with seaweed, and in this condition will last several days.”

From another source we obtain the following account of certain erab-pens, differing fmm
the above, situated at the mouth of the South Shrewsbury River. We do not kmow to what ex-
tent such inelosures are used, but at the place visited by our informant there wém four wooden
pens located near the bauk, and also seversl ears floating close by. The pens had a eapacity of
4,000 crabs each, and were devoted to the four conditions of the crab known to the fishermed,
one being for hard crabs, another for *comers,” the third for “busters,” and the. fourth for soft



THE CRAD FISHLRIES. 639

crabs. These pens were visited several times a day. While being prepared for and awaiting
shipment, the soft crabs are sometimes kept in large refrigerators.

Crab fishing has been pursued on the Northern New Jersey coast for many years, and as long
ago ag 1866 formed an extensive industry. At that time it was customary to tow 2 small car behind
the boat for holding the erabs just ready to shed, many of which wonld molt before the shore was
reached., Abont twenty years agoe the present form of shedding cars was introdueed, and since
then it has been almost universally adopted by the fishermen. FPrevious to its introduction, how-
ever, pens were made along the shore, in which fhe shedder crabs were kept until they had bacome
i goft shell” These pens consisted werely of small sections of the shore line fenced off in such a
way a8 to prevent the escape of the crabs, and they reached u short distance into the water.

Daring the season of 183¢, five hundred and fifteen men and boys were engaged in the cral
fisheries of the New Jersey coast between Saudy Hook and Barnegut Inlet. The total cateh of
woft erabs for that region the same year amonnted to 285,825 dozens, valued at $128,612, A fair
average daily catch per man is sixty soft crabs, but as many as one hundred and twenty are some-
rimes taken; some of the best crabbers will make a thousand dollars ju a single seasou, while
others make less than a hundred. The average stock is about 8250 per man, which wounld equal
catch of 550 dozens, netting 45 cents a dozen., About 50,000 dozen bhard crabs were used in this
region as bait during 1880, their value being reckoned at about $6,230, Thexe were partly caught
by the fishermen themselves doring their leisure hours, and were partly supplied by children who
received about 12 cents a dozen for them. It is impossible to malke an accurate estimate of the
number of hard crabs used as food, The total number of soft crabs consumed along the entire
New Jersey coust and shipped from there during 1880 is estimated at 302,075 dozens. For the same
region and time, the estimated number of hard crabs used as bait was 59,500 dozens. The total
catch of crabs for the New Jersey coast in 1886, therefore, amounted to at least 361,575 dozens,
valued at 142,292 ‘ :

DELAWARE.*—The crab fisheries of Delaware are of consideradle iwportance, especially in
Indian River and Bay, ard a large part of Jhe male population, as well as a few colored women, are
engaged in it to a greater or less extent during the shedding season of the crabs. This fishery is
said to have been started at Indian River, in 1573, by two men who came from Long Branch,
N.J., for the purpose of catehing and shipping erabs to market. Since then, however, the fishery
has been wholly carried on by residents of the vieinity.

Orabs are very plentiful along many portions of the Delaware Bay shore, Mr, D. R. Tomlin-
sot, of Dover, staies that soft ecrabg abound on the beaehes in the vicinity of Kit’s Hammock from
the 1st of June to September, and hard crabs from May to November. According te Mr. Vao
13urkalow, of Magnolia, both hard and soft crabs may be taken in sbundapce on the bay shore,
but a8 & rule only enough are caught to supply the local inhabitants. He estimates that about
1,000 bushels are secured, during the summer, between Little Creek and Jones's Creck. During a
petiod of very cold weather, in February, 1880, says Mr. A. Hill, of Milford, and immediately after
4 gale, an enormous guantity of crabs was driven ashore on the west gide of Delaware Bay, so
wany in fact that in some places they lay in windrows on the beaches. One man shipped several
barrels of these crabs to Philadelphia, but they did not pay the cost of shipping. But few soft
trabs ave taken at Lewes, atthough at least twenty-five thousand hard crabs are caught and dis-
Posed of annually in that locality. In the towns of Roxanna and Williamsville, and elsewherc
along the extreme sonthern coast of Delaware, no regular crab fishery exists. The most impor-
tant crab fisheriea of Delaware are those of Indian River.

L

The socount of the orab fisharies of Delaware has been furnished ‘by Capt. J. W. Collins, of the . 8. 1ish
Comuniesion, : -
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The crab-catchers of the vicinity of Dover are, as a rule, professional fishermen, who, during
the summer, after the close of the trout season, gather large guantities of crabs and carry them to
Dover, where they hawk them through the streets, together with fish of several species which they
may have caught at the same time, Between Dover and Lewes, crab fishing does not appear to
be regularly carried on. The residents of the towns in this section who desire crabs for their own
use, can readily obtain them almost any time by simply dipping them up from the outer edge of the
‘beaches. At Lewes, however, the crab fishery is combined with that for other species, and most
of the men engaged in it may be regarded as professional fishermen. South of Cape Henlopen, in
the towns bordering on Rehoboth Bay and Indian River, a large proportion of those empleyed in
crabbing are boys, and colored women also take a slight part in the fishery. The fishermen,
whether young or old, are, as a rulo, also farmers. Mr. Harmond, of Millsborongh, states that he
has in his employ during the fishing season, from May 1 to Septeraber, twelve men, all of whom,
with one exception, are farmers.

Most of the boats employed in the crab fisheries.of Indian River are patterned somewhat after
the gharpie, being flat-bottomed, sharp-bowed, and wide-sterned ; they are constrneted of pine
boards in the simplest manzer possible, and at very slight expense, their average value, as stated
by the fishermen, being from two to three dollars each. About two hundred and fifty of thess
boatg are in nse in the crab fisheries of Indian River and Bay. In addition to these skiffs espe-
cially designed for crabbing, the boats used in the other fisheries are also employed to a large extent
for the same purpose, i

The principal appliance for catching crabs is a small secoop-net of the ordinary pattern, having
a bow from 12 to 15 inches in diameter, with a shallow net-bag, attached to a pole from 10 to 12
feet long,

On the sonth side of Indian River, many of the crab catchers bave small live-cars, which they
drag affer them as they wade along in search of crabs. The latter, as they are taken, are trans-
ferred to the carsg,in order that they may be kepf alive until the time of shipment arrives,
‘When Iarger boats than the skiffs above described are u:zed, the cars are towed astern of them or
alongside.

At Lewes, erabs are frequently taken incidentally in the gill-nets and hanl-seines of the fish-
ermen, who do not regard them as of much valne, In regions whers the fishery is regularly car-
ried on, however, the fisherman, as a rule, stands in the bow or stern of his skiff, shoving it along
with the bandle of his dip-net, at the same tima watching closely for * shadows ” on the bottom.
The depth of water visited rarely exceeds 3 or 4 feet, and is sometimes shallower. When & crab
is sighted, it is quickly picked ap in the dip-net and thrown into the midship section or well of the
skiff. When the water is warm, the crabbera often wade along, towing their skiffs after them.
On the sonth side of Indian River, many of the boys and others use the erah-cazs above described
instead of boats,

According to Mr, Isaac Harmond, the crab fishery continzes active for about th-me mmlthﬂs
or from the 1st of May to the 1st of Angust. During. this period, however, the men fish very
irregunlarly, some going out only four or five times in a season, while others go muach more fre-
quently. They are said to average, as n whole, about one-fourth of their time erabbing daring
the season of three months. The eraba are eanght mainly about the full and ehmge of thamwua
being most abundant for three or four days at each of these periods,

Nearly all the crabs canghtnorth of Oape Henlopen are retailed by the ﬂalwrmen in. ﬂm towns
and rural districts of that section. At Dover the esteh is mostly old in the HoWn, the. wfﬁ mi” _
bringing 18 cents & dozen, and the hard crabs 80 cents a hundred At Immﬁm M‘wﬂ.ﬂ“b‘ :
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taken are eaten by the fishermen. Targe numbers of hard erabs, however, obtained in the vieinity
are hawked through the village rtreets by the fishermen, who receive for them about 10 cents a
dozen,

A comparafively amall quantity of soft erabs ix {taken at Behoboth by the fishermen of Lewes,
who dispose of them at the latter place. Lewes aleo receives a few soft erabs from Angola.

Farther south, in the towns sitnated on Indian River, the crab fishery assumes greater impor-
tanee. At Millsborough a few of the wealthy farmers and fishermen own each a pnumber of erab-
skiffs and dip-nets, which are supplied to the men and boys whenever ther desire to go crabbing,
with the agreament that they shall scll their cateh to the owner of the outfit at a fixed price,
which is usually 12 cents a dozen. The local dealer receives the crabs, packs them in boxes hold-
ing 10 or 20 ponnds each, and ships them to New York and Philadelphia. About seven-eighths
of the shipments go to New York and one-eighth to Philadelphia, as shown by the books of the
railroad agent at Millsboronph. From the same source we learn that the season of 1880 began
May 4, when 1 box of crabs was shipped, and ended September 23, when 15 boxes (the eatch
of several days) were sent to New York. The largest nunmber of boxes shipped from Mills-
borough in one day was 108 on May 20, and the largest number for a given period was from May
18 to 28, during which time the average daily shipment was 853 boxes.

The following tables give the monthly shipmentg of crabs from Millsborongh and Dags-
borongh :

El

MILLRBOROUGH.
MAY -c e i ccdammr cenaecma i e e oa .- 1,340 DOXes, averaging 20 pounds each.
FUD® et ccvreasmssascmssmmas cmasrmnmnm mmnsnins saeoas 1, 077 hoxes, averaging 20 pounda each.
JY coerar ciisiirarsamms cers arenn e aar maaeceeeme s TH hOXew, averaging 20 pennds each.
Angnrat ...l et e L. 256 hoxes, averaging 20 poapda each.
Beptember . ... ..ol i - .- Gh hoxes, averaging 20 ponwds asch.

Total, 3,461 boxes, equaimg 69 120 pmmds, or .1Emut 155,440 cralss Ly eount.

DAGSBOROUGH.
My i aa e b s R 1,253 boxes, averaging 10 pounds each.
BB e s scvme mvvann aman crom aannanmwaas snnssrannscana 1, 044 hoTen, averapiog 10 pounds each,
¥ £ ) N U 720 boxes, averaging 10 pounds each.
Anéust o mm e e e b be et i bt et caamenan.- %7 boxes, nveraging 10 ponnda vach,
Bepl®mBer. .o oot cmcesraamae cte i aemicarmmarisneeeao- 122 BOZe8, averaging 10 pounds each.

Total, 3,296 boxes, equaling 33, 960 poundn, or abont 67,920 erabs by count.

A large quantity of soft crabs is eaten by the inhabitants along Indian River, and some are
80ld to the summer vigitors at Rehoboth Beach. Opinions differ in regard to the percentage of
erohig ahi]iped from this section, bnt judging from the best information obtainable, it is, perhaps,
safe to estimate that from three-fourths to seven-eighths of the catch is sent to New York and
Philadelphia, while the remainder is disposed of locally.

At Indian River the average daily catch per man is #aid to be about three dozen crabs, and
the avernge season’s catch abont two thonsand crabs, worth to the fishermen about 1 cent each.
The prices received by the fishermen st Dover for soft crabs is 18 cents a dozen, and for hard
eraby 80 cents & hundred ; at. Lewea the soft crabs bring 25 ceuts a dozen, and the hard crabs 10
centa g, domn. N ) .

Vmem‘m AND MABYLLNDHBlue cmba are very 2bupdant on the coasts of Maryland aed Vir-
Rinia,. and in Okeaa_peake Bay, Where they. are captured in large quantities to sopply nelghbonng
and noﬂhem markets and the canneries at Hampton, Va., and Oxford, Md. Daring the summer
these oraby mtﬂ' in all fammble #hallow water iovalities, and are especially abandant in differ
eut dﬁpﬂl& of watet in Harepton Boads. In the winter they lie buried in the bottom, though not

' Bﬁﬂvﬁ',ven.u_—aﬂ R
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necessarily at great depths, as they are often taken by means of oyster tongs; but during this
season their Hesh is generally regarded as soft and watery. The crab scason extends more or less
continuously from March to November, beginning earlier at geme pluces than at others. Soft erabs
are generally preferred for ordinary use; they are regarded as the greater delicacy, and the demand
for them greatly exceeding the sapply, they sell at a much‘higher price than the bard crabs, but
only the Jatter kind is used at the canneries.

The fishery is carried on by means of trot-lines and erab-nets, but the crabs are also taken
taeidentally in fish seines, sometimes in immense pumbers. to the great apnoyance of the fisher-
men, and in oyster tongs.. The latter appliance is regnlarly vsed in the winter months by a few
crabbers in Lynnbaven Bay and other brackish waters. The trot-lines emploved on the Virginia
coast are from 600 fo 700 fect long, with the laterat lines 18 inches to 2 feet long and 18 inches
apart. In Hampton lloads the crablhers who fish for the canneries nse trot-lines, of which the
main line consists of 600 feet of one-half inch manilla rope, the lateral lines being of much smaller
size, 2 feet long and placed at intervals of 18 inches, Beef tripe is used as bait.  The ends of the
lines are {furnished with anchors amd broys, and each one is attended by a single man in a small
skiff.  About sevenfy-five men with thess tros-lines and boats are iu the employ of the Hampton
canperies.  In hot weather the lines must be overhauled daily to replace the missing baits, but in
cold weatber two baitings o week are suflicient.  Large Loats are sent out to collect the crabs fram
the fishermen and earry them to the canperiey, severul fimes a day, In other localities sting-ray
flaps ure sometimes ased as bait.

Fishing is carried on for the canneries every week-day during the season, in depths of 6 to 14
feet of water, in the immediate vicinity of Hampton., The average daily cateh per man is from
Bixty to seventy-five dozen, but cateles of two bundred and tifty dozen, equal to 10 barrels in
buik, have been recorded for the same length of timse, The mild winter of 187980 camsed the
crabs to e more abundant in the tollowing spring, but during eold winters many die and are cast
npob the beachies by the waves, In 1880 the first spawners were seen by the first of March, but
they do not usuzlly appear until April,  The height of the spawning scuson is from May to Angust,
althiongh many spawners are seen as late as November.

. Although the larger part of the crabs canght on the Virginia coast, or, more strictly speaking,
at the mouth of Chesapeake Day, are for the use of the Hampton canneries, a great mauny arc
also used fresh along the shores where they are taken, and considerable quantities are seut wlthﬂ
northeru markets and to the interior towns of Virginia. Boats come into Hampion Roads and
the surrounding region from Baltimore 1o cateh and buy erabs for the markets of that city, and
otlier regular shipments are made to the same place. From the first of May to the middle of June,
New York receives nearly all of ber supplies of soft erabs from the Virginia coast and Chesapeuke
Buy, but after the middle of June or the first of July the weather becomes too warm to ship them
without great loss. Outside of the canneries, therefore, the principal crab industry of the Virginia
coast is of ouly about three mounths’ duration, from March or April to Jely. The canning business;
however, continues until November. Soft crabs are packed for shipment in boxes with s.eaweeds,
but hard crabs are sent in barrels. Crisfield, Md., on the Chesapeake, does & very Jarge trade in
crabs, which are shipped to Philadelphia and Baltimore. About one handred and Afty men are
engaged in this industry in the neighborhood of that place during the erabbing »essoD. _

Blue crabs are exteuswely used as bait for nearly all kinds of fish at the mouth of Chesapeake
Bay and on the outer coast of Virginia. Soft crabs are preferred but hard crabs are llﬂﬂd wheﬂ

the former are not obtainable,
NORTH CAROLINA.--Blue tsrabe are very abupdant on this coasb, whm they oﬁ:m reed‘m the
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name of changel erabs, hut they are not much in demand as food. In the summer they
inltubit the sounds and ivlefs as well as the outer shores, and in the winter bed in the botiom
of the chanuels and also in deep water. The season lasts from May until November, during which
time the eraby may be eaptured in large numbers with little trouble.

About Beaufort acd Morehead City, the fisliermen fake them in immense numbers in their
drag-nets wlhile fishing for sea-trount, mullet, and vther iish, and consider them @ great annoyunce,
ag it iy diffienlt to remove them from the nets.  They Kilt nearly ull that are captured in this way
by & blow from a stick carried along for the purposc, and then throw them away, or use them
as a manore. A few are kept for food, bt none are seld, beyond an eccasional barrel-full, mostly
soft-slrelled, which are sent to some of the Iarger inland towns. A few scit crabs are also sent to
northern markets, bat most of the erabs sold in this vieinity are gathered by negre children, who
tuke them on tho ¢bL tide in the little pools of water left on the shore. The price is from 15 to 20
vents per dozen, The fishery for this eral promises (o become of great importauce when a ready
writrket for the catch has been established.  Great inducements are held out by this region for the
establishment of erab canneries, stmilar to these of Hampton, Va.  The trof-line employed ou the
Virginia const has not yet been itroduced here.  The toial quantity of viwbs used in this vieinity
{(Beanfort and Morehead City), or sent {rom there in 1875, was about 2,500 dozen, valued at 15 cents
a dozen, or $375 for the entire catch.

A small quantity of erabs is secared abont Wiltington for wse in that city and for shipment
to interior towas of North Caroling and South Carolina. Tlhey are sent either alive in baskets or
atter being boiled in brine,

Bt few men on this cvast engage regulirly in crab catching, and most of the erabs sold are
talken by the fishermen or by colored children, Shrimps und prawns coustitute the favorite baits
for heok and line fishing on the Nortb Carofina coast, but in their absence crabs are substituted
fn part. They are ssid to answer for nearly al! species of fish.

S0UTH CAROLINA.~-The sea-crabs, as the Callinectes are called on this coast, are found
1 abondance during the warmer part of the year, it the harbors, in the shallow waters at the
mouths of ereeks and rivers, and on the salt marshes, where many individuals are sometimes Jeft
exposed at low tide. They might generally be taken during nearly every month of the year, but
are secured for market principally in the spring and early summer. Soft crabs afe found on the
sandy and muddy fats at low tide.

Crab fishing as an industry is carried on only in the vicinity of Charleston, where the fishery
usnally begins abont tho last of Tebruary and continues until the middle of May., After epen
winters, however, it often commences several weeks earlier. The crabs are usually taken by
neans of trot-lines, 75 to 100 yards long, baited generally with beef entrails at intervals of 18
inches to 2 feet, Seoop-nets are used in counection with the trot-lines, and crabs are also taken
jﬂc-identally in fish seines. During the first few weeks of the season the number secured is coin-
baratively small, 150 to 200 being a fair day’s cateh for 4 boat containing two men. Later in the
teason they become more abundant, the average daily catch per boat of two men reaching 400 to
600. The best fishing-grounds for hard crabs are about the rocky bottoms of the cuter harbor, in
the vicinity of Forts Samter and Pinckney, thongh the crabs are also fairly abundant nearly
¢verywhere along the shore. About eight boats, with ten men and six boys, are engaged in crab-
biug dnring the season. The first part of the season the fiskermen sell their catch of hurd erubs *
2t 31 a hundred from the boat, but later the price falls to 60 cents a hundred. The retail price is
?:5 cents per dogen. The trade is largely controlled by colored people, who buy the erabs directly
from the fishermen, and after boiling them and seraping the spawn from the females, place them on
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trays and vend thein throngh the atreets of Charleston.  Up to a recent date roft erabs were thrown
away a8 worthless, buf they are now better appreciated, although they are not yet as favorably
regarded as they are farther north. .

Mr, R. E. Earll states that aboui two-thirds of the eatch daring his visit to Charleston in
March, 1830, were fomales, with large bunches of eggs attached, These egps were still quite im-
mature. indicating that they wouid not probably bateh before April or May. Hundreds of thou-
sands of eggs were destroyed with every dozen erabs brought to market.

The crabs eaught abeot Charleston are mostly sold in that eity, but some are alsn sent to
interior cities, the prineipal indand markets being Columl;ia, 5. ¢, and Augusta and Atlanta,
Ga. For shipment to ilese placer they are packed in boxes and small barrels. The demand for
crabs on this coast is uot eqoal to the suppiy, and there are at present no inducements to increase
the fishery. The guantity and value of crabs disposed of for food on the Sonth Carolina coast
during 1880 is estimated as follows : Hard erabs, 9,000 ; soft crabs, 1,500; value, 8775,

The sea-cruby is used as bait for the drumfish (Pegonias chromis) and for all other species of fish

for which shrimps are employed, when the latter are not obtainable,

‘ Guoraia.—The rea-crab is very abundant ou the Georgia const, where it enters the river
mouths during the summer, The season extends from March to November. The fishing appliances
consist of scoop-hets, hooks and lines, and baited hoop-neta. The latter is a twine net, fastened
to a barrel loop, with a weight in the center, and to the npper side of which is tied 8 piece of bait,
generally consisting of fresh beef. This net is lowered to the bottom, and the crab, attracted by
the bait, erawls on it and is quickly hauled to the surfice. TFish lines with hooks are also com-
monly used, and a man.in a boat or on a wharf can handle several of ‘them. While the soft-shell
crabs are generally preferred for food, the hard crabs are much more extensively nsed on aceount
of their greater abundance. In some localitics, however, hard crabs are given the preference.

Georgia is too far distant from New York City to compete with the more northern States in
gending crabg to that market, and nost of the cateh is consumed in the former State and in Ala-
bama. Large quantities are used along the coast and in Savanneh, and thousands are sent to the
inland towns. They are packed in ice for shipment to some extent, As a bait this crab iy used
for the drumfish, bass, and other species.

The business of catching and selling crabs gives employment to several hundred men. Crab-
bing is also indulged in as a pastime by summer vigitors on the sea-shore. The yearly ecatch is
stated to be very large. In Savannah crabs are mostly hawked through the streeta by negroes.

EASTERN FLORIDA.—Blue crabs abound npon the Atlantic coast of Florida from Georgia to
the Keys. In thesnmmer they are found in the shallow waters near shore and in the bays, rivers,
and creeks. In the winter they mainly retire to deeper water, where they are sometimes captured
in the early spring. During mild winters, however, they remain in nearly the same places which
they frequent in the summer. The crab season is mainly from March to December. Althongh
very large quantities of crabs can be easily procured, they have as yet given rise to no regular
industry, and are merely faken for home consumption in the towns along the eoast. A few dozen,
however, are oceagionally sent awuy on special orders. These are boiled in brine and then packed
in crates or boxes. Soft crabs are rare and are regarded as s luxury; the hard crabs are there-
fore almost the only ones used for food. They are captured by means of scoop-nets, hoop-nets, avd
trot-lines. The blue crabs are sometimes used as bait for the drumfish, bass, and other species of
fish. - o
THRE GULF COAST.—The blue crab is very common along the entire Gulf comst, being much
more abundant than the stone erab {Menippe mercenariue), In the summer these orabs Aré f(_’und
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in the baye aad estoaries, and often in fresh-wgter rivers and Iakes haviog direct communication
with salt water. At the approaeh of cold weather they retire into deeper water and remaiu mere or
less dormant until the first warm days or settled mild weather of the spring. Their first move in
the spring (about April) is to the grass-covered shoals, where they are said to feed Targely upon
the spawn of fishes occurring there. All through the summer and until sboot November, they
inkabit the shallow waters near the shorve, acting as seavengers upon decomposed fish and other
animal matter, and alsv devonring large guantities of small fsh aud fAsh spawn. At high tide
they approach mearer the shore than at low tide, the youung being the most ventoresomc, and
spending the period of high tide at the very watet”s edge, hiding under patches of sea-weed, behind
and under logs and roots of trees and in the sand. They swim easily and rapidly at the surfuce
at times, and are very swift iu their moveomenis on the bottom. Yhile shedding they remain
hidden in the sand or mud of the bottom or among ses-weeds.

As they are so comrtenly distributed and so abundant, nearly every vne living upon the shore
can obtain whatever supplies he wants for the mere tronble of capiuring themw, and they are there-
fores congidered ag having no commercial value eutside of the lurger cities. I faet, there is no
regularly established trade in crabs upon the Gulf coast, excepring in comnection with New
Orleans and Galveston. The former eity receives its supplies mainly from the marshes and lakes
of the Louisiana eoast. Crabs are, however, used as food aleng the entire Gulf coast, and, to a
considerable extent,in the larger towns and villages. Those living direct!y npon the shore snpply
their own wants, but the larger places are supplied by boys and negroes, who cateh the crabs and
peddle them throngh the streets.  The business is an irregular one, and no aecount of the sales is kept.

Soft crabs bring » much higher price than the hard crabs, and are preferred when they can
be obtained ; ‘but they are rarely taken in any guantity, and the sales are mostly of hard erabs.
Ascording to a New Orleans correspondent, most of the soft crabs sent to that city come from the
coant lakes of Louisiana.

The erab season extends more or less continuensly ihroughout the year, nuless the winter
be a very severe one; but soft crabs are obtainable only from March until. October. In the
early apring, before they come into shoal water, they are caught by being trolled from the deeper
water, by a bait of meat tied to the end of a long strivg, Yach fisherman haudles several of these
strings, Later in the season they are readily dipped out with a scoop-net from along the
shore. Large numbers are also taken in fish seines, but they are theu regarded as Ap annoyance
and seldom retained as food. The cral fishery to supply the New Orleans markets is carried on
along the shores of the outer iglands and in the marshes and lakes of the Louisiana coast. The
crabs are picked up in tbe hands or by scoop-nets from the outer edge of the beaches and from
among the marsh grass. Another method of captnre is with trot-lines, the main line being stretched
along the beach st the water’s edge, and the laterul lines thrown outward as fur as they will reach,
Oune of these lines occnpies the attention of two men.

About Pensacola, according to Mr. Silas Stearns, * the catehing of erabs is clasgsed among the
8ports. Op warm summer evenings parties often et ont for secluded portions of the bay shere,
where they purane the crabs with torches and jigs or dip-vets, until tired. A hot midnight sapper,
made up largely of the fish and crabs takeu, terminates the fun.”

Hard crabs are seat to the New Orlesns market alive in baskets containing about 5 dozens
each. They are sold to the marketmen at 50 cents s basket. Soft crabs bring from 10 to 15

_tents each. No ice is used in the packing.

Many mbs are taken about Galveston, Tex., for use in that pity, and some are sent to the

inderior towna of Texas snd adjoining States. It is predicted that in the course of a few years an
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extensive business in shipping ¢rabs from the Gulf coast to interior towns of the Southern States
will be built ap, and the abundance of material for such a trade appears to favor success.

On the Louisiana coast about ore hundred men are regularly engaged in taking hard erabs, and
about as many wmore for soft crabs in their season. The ave.ra‘ge weckly eaich of soft eralws is about
300 dozens, and of hurd crabs about 250 baskets., 3More eould be taken if there was a demand for
them. At Galveston about twelve men are engaged regularly in erabbing, and others occasionally.

Crabs as well as shrimps are oxtensively used s lait en the Gulf eoast, and are said to
answer for nearly all kinds of hook and line fishing. Soft crabs and yonng hard crabs are pre-
ferred. Among the species of fish for which they are employed are the redfish and sea trout.

5. CRAB CANXING.

CANNERIES AT Hampron, VA.—The crab industry of Hampion, Va., is of considerable impor-
tanece, aml congists wainly in the canning of hard crabs (Callinectes hastatus) canght In the vicinity.
Two establishments there are now engaged in this enterprise—McMenamin & Co., located on
[Tampton Creek, anid T. 7. Bryce, located on the Xormal Selool grounds.

ORIGIN OF THE CANNING INDUSTRY.—The canuing of hard erabs originated in this vieinity,
with Mr. James MeMenamin a year or iwo prior to 1878, A ware of she finaueial suceess attained
by the lobster canneries of New England, he conceived the idea of atilizing ébe erabs living in sach
immense numbers i the shallow waters about Norfolk, Va., where he was then located, and which
he was convinced could be prepared at isuch less cost than the lobsiers. A correspondence with
lobster canners at tho North as $o their metbods of preparation having proved unsatisfactory,
Mr. McMenamin began a series of experiments which lasted some time and resulted in his begin-
nirg actual operations Marel: 19, 1878, Ta the fall of that year a few of his goods were placed on
the market. Hampton, Va., offering superior advantages to Norfolk, Mr. McMenamin removed
to the former place ip Aprit, 1879, and began work on a larger seale. Crabs were fonnd te be
more abundant and were more easily obtained about Hampton, and meeting with a ready sale,
Mr. MeMenamin has been indaced to inerease bis works stifl further during 1880,

8ris0N.—The crab season begina in the vicinity of Hampton about the 1st of April, and con-
tinues 'thmngh May. In Juneand July so large a quantity of the crabs are found with spawn, i
which condition they are not considered fit for cauning, that but little is done in this line during
those mounths. The work begins again, however, in August, and is continued throngh September
and Oetober, closing about the Ist of November.

METHOD OF CANNING.—When the large boats which go oat to collect the crabs from the
fishermen arrive at the cauneries, the dead erabs and spawners are regjected. The remainder are
loaded into cars of open slat-work, which are rolled on a tram-way to a wooden steamer, capable of
holding about two handred and fifty dozens, in which they are placed. About 60 pounds of steam
is then turned on, and the crabs are altowed to cook sufficiently and until they become red. After
the cooking the ear is rolied out from the steamer, and the contents shoveled into baskets for the
“gtrippers,” who remove the onter sh ells, viseera, and small ¢laws. The crabs are then thoroughly
washed and passed to the “pickers,” who consist entirely of women and children. The tables at
which they work are cireular in shape, with a round central opening large enough to pass the refose
from the crabs as it is thrown away. The table is otherwise divided into eight equal compart
ments by partitions radiating from ibhe central hole to the circumference. Each of the pickers
stands in front of a compartment of a table, there beiixg, therefore, eight to each table. They WO’:‘k
rapidly, and the meats of the bodies, as they are removed, are more or less divided up and placed it
a pan. The claws are crashed with the handle of the knife employed in the work,and the ments
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taken from them. The price paid for this work runges irom 2 to 3 cents per pound for the meats,
which are weighed in pound lots, an examination heing made to see that no shells remain among
them. For each lot weighed the picker receives a ticket or due-bill, redeemable on the following
Saturday night. The best pickers usnally prepare about 25 pounds of meats a day, but the average
quantity ig only about 16 pounds each. The refuse o hard parts left after removing the meats are
thrown throongh the opening in the center of the table into a sheet-iron barrel, which, as often as
it is filled, is dumped into a scow to be carried off and sold as a fertilizer to farmers in the vieinity.
The shells, as the upper part of the carapax iz generally called, and which were first removed by
the strippers, are eleaned and sold for making deviled erabs.

The meats go from the weighbers to the fillers, who put them into cans of two sizes, 1 pound
and 2 pounds, a fraction more being added to allow for was{e. The quantity of meat in a 1-pound
can is said to be eqnal to thirty-eight crabe. They then pass to the sealer and finally to the bath,
after whicil they are.vented, resealed, bathed again, and labeled,

In order that the crabs may keep well in the euns, it is pecessary that they be properly
eookaod, and cousiderable skill is required to accomplish this in all cases. A great deal of trouble
has been experienced, in this particular, especially with regard to canned lobsters, and large
qurantities of goods have oceasionally spoiled in the ¢ans without any apparent reason. It has
generally been traced, however, to insufficient or imperfect cooking, and success seems to depend
entirely on doing this one thing well. The method pursued at Hampton has been deseribed to us
a5 follows: As above stated, the erabs are firat thoroughly steamed as they are brought in alive,
and experience alone ean lictate the length of time this process shonld continne. The first
batbing of the cans after they are sealed, vontinues for abont half an hour, the cans remaining in
boiling water for that length of time. The cans are vented after this bathing, and at once resealed,
and then bathed for a secoud time for perbaps two hours, more or less. The proceas may be short-
ened, however, by the use of a chemieal bath, consisting merely of a strong selation of chloride of
calcium in water, in the proportion of about 100 pounds of the salt to a barrel of water.

SarerING.—For shipment two dozen cans are packed in a case, and the cases (of 2-poond
cans) are sold to jobbers at the rate of $280 per dozen. A euse of shells goes with each ecase of
eans, eight shells being allowed to a can. The trade is largely in the South and West, but con-
siderable quantities are also exported to European and other foreign countries, and an attempt is
being made to build up a large export trade. The packing house of T. T, Bryce also cans oysters
and vegetables in their season.

CANNERY AT OX¥ORD, MD.—A crab cannery has been recently established at Oxford, Md.,
where about one hundred and soventy men are employed- ‘The number of erabs used daily is said
to be from twelve thousand to fifteen thousand, but we have been unable to obtain a detailed
account of the industry.

Statistios of the two oreb-vanning calablishments al Hampton, Fa., for 1879,

Amount of eapital invested in buildings, equiptment, &o. ..« croe o aeiiiiaae €5, ooo
Number of crabs used during the Fear.. ... ..o eoiriaiiciciirivasraisamaeann e - 6, 000,000
Value of the crebs gt fiBhermen’s PrieB .. covevurvrmonn cocuas sosssavensonmmmn—man= $10, 0G4
Nuinber of cans prodaced, at the rate of 2 pounda to the ean . . ivinncennaiaes &4, 000
1083 Tecoipta FrOmE BAT8B <« oo x oo i ciio i e aiae e e e e aan $16, 8o
Enhanceiment in valoe of craba daring canning ... ..o .cooveoceveiavnniaiianienaae §6, 800
Number of hands employed, of which the greater number are WOMEN .....ceeiesa-v 6
Whages earned by the men, PEr mOBth —. oo evevnmme enn ceecaramccnrennns venan - $19 10§50
Wages sarned by the Women,® Per MOBHR_ . ... ool evemeanocaranmmngoemmn mannns $7 to 88
Prices patd for orabe, per @OZem. . .. L. iiiiiioiiaicmeeesenn sannneaanes 1e. $o 3o
. Prices paid pickers per ponind of MeBE ... ..ol it i e e ian e srern s tean 2e. o 3o

* Yery skilifal workwomen &9 pickers sometimes make from §3 to §3.50 per weok.
’ »*
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G, STATISTICAL RECAPITULATION OF THIE BLUR-CRADB FISHERY IN 1830

The quantity and value of blue crabs { Caliinectos hastatus) tuben and anld on the JHuntio and Gulf Coasts of the Tnited
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T MINOR CRAR FISHERIES.
7. THE FIDDLER CRAB, OYS3TER CRAB, STONE URAB, AND OTHER MINOR SPEOIES,

TEE FIDDLER ¢(RABY.—The three species of fiddler crabs { Gelasimus pugnmr, . pugilator, and
G. minax), which ocear abuudanily along the eassern and soovthern coasts of the United Blates,
from seuthern New Eugland to Mexico, preferring salt and brackish-water marshes, muddy and
sandy flats, and sheltered beaches, are occasionally used as bait, and are also, in & few localities,
regarded as edible. Oun the southern New England coast, they nre esteemed as bait for the tautog
and other species of fish, and in the viciuity of Charleston, 8. C., for the sheepshead. They are
rarely eaten, but are said to be sometimes used in moking soups. One speeles, which Hvesin the
Lower Mississippt River, is stated vo have occasioned some damage to the levees, into which it
constructs its burrows, along with a species of erayfish.

THE -OYSTER CEAR.—The littie oyster craly (Pinnotheres vstreum, Say), so fawmiliar to all con-
sumers of fresh oysters, is, notwithstapding its small gize, of some economic importance, It oecurs
more or less abundantly in nearly wll supplies of oysters, aud is generally eaten along with the
bivalve, with which it is associated as a mesé}mate. In the canneries and restaunrants, where large
numbers of oysters are constantly being opened, the crabs are frequently saved apart and either
sold fresh or pickled for the trade. The pickling of these erabs, in some localities, as in Fulton
market, New York, assumes the character of a regular business, and they are put up il glass jars
like pickled oysters. Prepared in this manner, they are often offered for sale in the larger cities,
and especially in Now York. The difficulty of collecting together so many small oreatures renders
their oost sSomewhat high.

The oyster oral; has long been famons as a tempting morsel, and its original describer, Bay,
remarks conicerning it, a8 long ago as 1817, that,  where the fresh oyster is opened in consider-
able numbers, the crabs are often collected and served apart for the palate of the lgzarious,” It
is the female alone that is eaten, the male never living, so fur ag is known, within the oyster
shells, but cocurring occasionally as a free-swimmer at the surface of the sea. The male also has
 thicker shell than the female, and would not, thercfore, be regarded as equally palﬂf&tﬁﬂ-

A closely related species, called the mussel crab (Pinnotheres maculaius), lives aa 8 mmm““
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within the shells of the edible mussel (Mytilus edulis) und the emooth scallop (Pecten tenuvicostatus),
and were either of those mollusks extensively nsed as food with us, as the former is in Earope, the
little crab would probably be classed as edible. It is frequently very abnndant. When dredging
off the mouth of Narragansett Bay, lihode 1sland, in 1880, the Fish Commission steamer diseovered
pumerons beds of the smooth scallop, from 2 bashel of which fully half a pint of crabs was obtained.
The same crab was also found abundantly, in 1831 and 1832, in the mussels which form extensive
beds on sowe of the muddy bottoms of Vineyard Sound, Massachusetts,

A third speeies of Pinnotheres ovcwrs on the Pucific toast of the United States, in the ghells of
the California wossel {Myfilus californianus) and of anotker lurge mollusk ({Pachydesma}, and is
said to be eaten.

TEE ROCK ORAB.—Both the rock crab (Cancer irroratus, Svy} aud the Jonah erab (Cancer
borealis, Btimp.) are very abandant on the New Eagland coast, the former being widely distributed
and the latter somewhat local in its ocearrence. They are both considered very good eating, but
are¢ not mueh appreciated by the inbabitapis of the ceust along which they live, and are not,
therefore, commonly sought for as articles of feod. One reason why they are not more exten-
sively nsed is probably the fact that their distribution is co-extensive with that of the lobster,
which is everywhere mueh more highly esteemed. The rock eral, the more abundant of the
two speeies, also seldom averages large in size. Neither of the species is marketed in the soft
shell eondition, and soft-shell crabs of the genns Cancer are seldowm found upon the shores. The
vicinity of Point Shirley, on the uorth side of the entrance to Boston Hurbor, is the ounly locality
where either of these species is regularly fished for. The species found there is the rock crab,
aud the entire cateh is sent to the Boston markets. At numerons other places aloug the New
fngland eoast, the rock and Jonah crabs are taken occasionally in small gquantities for home con-
sumption and for use as bait. We bave heard of their being used as food ut Newburyport, Glon-
cester, New Bedford, Newport, and Stonington, At all of these places, excepting Newport,
Cuncer irroratus is probably the only species obtained in sufielent guantities, At Xewport, how-
éver, Cancer borealis may be seen in the markets, thongh never abundantly, during the summer
months., In that city it is 82id to be preferred by many to the blue crab, thoagl both species
are caten. Tho trade is small and mainly limited to spppiving the summer visitors. These eraby
are quite common in and about Narragansett Bay, and are sometimes caught at low-water mark,
but more often in slight depths of water near shore, in lobster pots and nets,

. Ag cold weather sets in, both species of Cancer retire to deeper water, and are wore diffienlt
to obtain, The only appliances of capture used regula’rly in the crab fishery of New England are
scoop-nets and the old style of baited hoop-nets,  Incidentally crabs are taken in seines and lobster
vots and on trawl lines set for fish, The rock ¢rab and possibly also the Jonak erab are cmployed
a8 bait for the cod, tantog, bass, and other species of fish.

The rock crab (Cancer irroratus) is the only species of ¢rab brought direct to the Boston markot.
Ouly about four thonsand by eount are sold anunally in Boston, ail, or nearly all, of these passing
through the hands of two or three dealers in Quincy market. They are brought almost solely from
Point Shirley, and sell in the market at the rate of $2.50 per one hundred. The yearly sales, there
fore, amount to only abont $100.

Most of the blue crabs sold in Boston pass throngh the New York markets. From 3,000 .to
5,000 dozens are handled every year.

The sales of rock and Jonak erabs on the New England coasb in 1880 did not apparently exceed
a total of $200,

THE MUD orABs.—Four species of mud crabs, of which the largest is the Panopeus Herbsiii,
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Edwards, oceur upon our eastern eoast, inhabiting muddy bottoms principally, and seeking shelter
under stones or amnong alge, and also occurring npon oyster beds. They are oceasionally used as
bait, thongh only to a linifed extent,

THE STONE CRAB.—The stone eral (Menippe tiercenarius, Gibbes) ranges from North Carolina
tu Texas, or, at least, throughout that section of ¢oast the name “stone erab” is applied by the
imbabitants to one or more species of crabs, but whether in oll cases to the same species or not, can
ounly be determined by o more thorough examination than has yet been wade. On the south-
cern Atlantic eoast, however, there appears to be no doubt that the stonte crab is evervwhere the
Menippe mercenarius. 1t iz 5 much stouter form than the Callinectes, or blue crab, and of 8 more
solid build, with the outer covering or shell much thicker aud harder. The body is also very much
amaller in proportion to the size of the claws, which are greatly developed. The average adult
individuals, in the vieinity of Charlestou, 8. O., measare about 43 inches across- the carapax, 3
iuclies in length, aud 1} to 2 inches in thickness. The claws, when folded against the front of the
b(ld}, meagure 7 inehes frow ¢lbow to elbow.

The stone crab of the Atluntic coastlives in holes in the wnd, along the borders of ereeks and
estuaries, and in the erevices Detween fraguents of any solid materials that may oceur near their
haunts, such as ballast thrown overboard from vessels, roeks in place, and the stone-work of break-
waters. It i3 not nearly as abnndant as the bloe erab, bat by many is preferred as food to the
latter species. The large claws furnish most of the edible meat which they contain, and whieh is
said to be more lobster-like in texture and flavor than is the ease with Callinectes. The stope erabs
are forcibly pulled frown their Lioles, which are generally just large enongh for them to enter with
their ¢laws folded, The crabber inserts an arm into the hole, which sometimes reaches down
nearly 2 feet, and seizing the occupant by the elbow of the nearest claw draws him oub as
gquickly as possible, and then drops him before he has time to use his free claw, Once out of his
hiole he is readily secured with the baunds. These erabs usually offer stout resistance to being
dragged from their abodes, by firmly pressing their powerful ¢l aws against the gides. If the mud
in which they live be soft, a large quantity is palled out with them, but if, on the contrary, it is so
compact and hard as to withstand the pressure brought to bear upon it in the struggle, the crab
must be taken ont piecemeal.

SBtone crabs are seldom if ever found in the soft-shell condition, and the market supplies
therefors consist entirely of the bard erabs. Being less abundaunt than the blue-erabs and much
wmore dificult to capture, they are far less commonly seen in the markets, and also bring a higher
price. They are but rarely aent aAway froh the sea-coast. The season corregponds more Or less
with that of the blue crab, but they are supposed to occur in about the same sitaations throughmif»
the entire year. They are too valuable for feod to be used for bait.

At Beanfort and Morehead City, N, ., where stone crabs are moderately abundaunt, they are
sought for at intervals during the summer by five or six men. The caich for the season of 1879
was about three hundred dozens, which sold at the rate of 25 cents a dozen, amounting in all to
875. About one-balf of this amount was shipped to Now Berne, Raleigh, and Goldsborongh, the
remainder having been used locally. A correspandent at Morehead City states that the average
weight of the stone crab in that vieinity is about 10 ounces, although they attain a weight of 15
to 16 ounces at times. They live the entire year in holes on the grassy shoals, where the water
is from 6 inches to 2 feet deep at low tide. They are taken at all seasous, excepting in cold
weather, as the ecrabhers must wade for them.

At Charleston, 8. 0., a great many stone erabs are brought to market;, but no: ona ena‘“ges
regularly in their capture. . o
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On the Georgia coast the stone ernb iz said to attain an average weight of about 1 pound;
but specimens arc oceasionally found weighing as muceh as a pound and a balf, They live in com-
wunities in all depths down to 6 fathoms, on lard bottows, consisting maivly of mad and
stiells,  They scldom wunder a great distance awuy {rom their boles.  Tlhe usual method of eapiure
is the saine as that ubove deseribed, but they are also gometimes dug out of their Loles, or caught
incidentally on hooks set for the drumfish,

About Fernandina, Fla., the stone eral is found upou ovster beds and among rocks,

The stone-crab is said to range along the entire Gull coust, but to be most abundant on the
western and southern eoasts of Floridu. It lives in the cavities of rocks ang in deep holes dog in
the sand. The inhabitunts of the Florida eonst, where it oceurs, commonly look to it for a con-
giderable share of their food, and esteem it very highly. [t is capunred in the same way as upon
the Atlantic coast. To the westward of Florida 1t is much less abaudant, averages smaller in size,
andl iz seldow taken for food.

THE GRBEN (RAB.—Tho green croly (Carcinus aenes, Leaeh), which is repdily distinguished
from all our other enst coast shore species by its brighi green color, varied with spots and Wlotches
of yellow, Iias only a Jimited range on our coast, from Cape Cod to New Jersey, but is one of the
most commou of all the Kurepean crabs. In Vineyvard Sound, Buzzard’s Bay, aud Long 1sland
Seund, where it oftan goes hy the name of ¢ Joe Rocker,” it Is sometimes very abundant on rocky
or peaty shores near high-water marlk, and is highly regarded as a bait for the tautoz.  In the two
tormer localities it is said to have formerly heen muel more abundant than at present, and to
base been collected in much larger quantities by the fishermen for bait.

In some of the Boropean countrics whore it occurs, it is extensively employed for food and bait.
On the Engiish coast, according to White,  its predaceous habits inflict mach injury on the saimon
fisher. Trout and mackerel arve often reduced to a skeleton iv a very short time, and salmon are
often rendered uufit for market by an unseemly scar, the results of its attacks. They are some-
times used as bait, especizlly while soft shell,”

THE LADY CBAB.—The Indy crab, sand erab, or squecker crab (Plafyonichus ocellatug, Latr.),
as it iy varipasly designated on. different parte of the coast, occrrs on most sandy shores from
Cape Cod to Mexico, and heing predacecus in its habits and feeding largely upon dead fishes
and other animal matter, does efficient sorvice sk a seavenger. [t is oceasionally brouglit to the
New York warkets in the winter time, and is said to eommand a high price when in the soft-shell
eondition. It iz also eaten at New Orleans, from which place we have reccived specimens pur:
chased in the markets, but thie extent of the supply?is unknown to us. Along porticns of the
Atlantic snd Gulf coasts, it may possibly be sold in connection with the Dlue crab, with which it
vorTesponds in range and to some extent in babits. It is smaller thap the blue crab, but eqoally
abundant, and is said to be of good flavor.

Along the southern New England coast, and probably elsewhere, it is frequently employed as
bait for the tautog aud other species of fish.

THE sPIDER ORABS.—The spider erabs (Libinta emarginata, Leach, and Libinia dubie, Edwards)
range from Casco Bay, Maine, to Mexico, living principsily on maddy, bat also to some extent on
sandy, bottoms in shallow water. They are occasionally used for bait, especially on the New Jersey
¢oast, but; we have never heard of their being used for food.

THE 8aND BUG.—The sand bug, bait bug, or beach bug (Hippa talpoida, Say), which is related
t0 the hermit crabs, though differing from them consigerably in geveral appearance, burrews in
the sandy shores of oar Atlantic coast from Cape Cod to the Gulf of Mexico. On the coast of
- Bouthern New England it is only locally abundant, ocenrring very plentifally in some localities

.
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and being more rare or even entirely wanting in others. From New Jersey southward it is more
common and it appears to be used for bait wherever it can be coliected in snflicient quantities. 1t
is reported as a common bait on the New Jersey ecoust.

THE HERMIT CRABS.—The three apecies of hermit erabs which occenr most abundantly near
shore on our Atlantic coast, and are therefore most available ag bait, are the following : Hupagurus
Bernkardus, which ranges from Cape Cod northward, in all depths from low water to 50 fathoms
&l deeper; Eupagurus pollicaris, ranging from Massachnsetts to Florida, and inhabiting the
rocky snd shelly bottoms of the sounds and bays and oyster beds; and Bupagurua longiearpus,
which, though smaller than either of the above species, is more easily obtained, living as it does
on muddy and sandy shores from between tide-marks to a depth of 10 fathoms; it mﬁges from
Maasachusetts Bay to the Gulf of Mexico. The hermit-crabs de not appear to have found favor
as yot among our fishermen as a bait, but in England the Eupagurus Bernhardus is 8o used to some
extent. They are sufficiently abandant to supply a limited demand at least, and at some fuinre
time will probably be utilized. -

THE HORSESHCE CRAB FISHERY.
8, THE COMMERCIAL IMPORTANCE OF THE HORSESHOL CRAR.

RELATIONS.—Thig curious marine form, the Limulus Polyphemus of naturalists, althongh not
regarded as a true Crustacean by many anthers, will probably retain ite association, in the minds
of most people, with the true crabs, near which it was formerly classified, and we may, thefefore,
be pardoned for discnsaing it in this connection, from an economic standpoint.

QUALITIES AND USES.—The horseshoe crab has never grown inte favor as an article of food
for man, and by many who have eaten if, We are told that the flavor of its flesh iz decidedly in-
ferior. Either from this or from other causes, there has sprung np nearly everywhere a strong
prejudice againsgt its nse for foed, although we are informed that in some locslities it is occasionally
eaten. A few correspondents, however, have gone so far as to rate its flesh even above that of the
lobster, a taste which it is difficult to aceonnt for. The principal uses to which the horseshee crab
is put, are as food for ponltry and swine, a8 a bait tor catching eels, and & a fertilizer, becoming
of much commercial importance only in the latter connection. :

EXT#NT AND CHARACTER OF THE FISHERY ; MASSA0HUSETTS.—The praetice of feeding
these crabs to poultry and swine seems to prevail along many portions of the coast where they
ghound. At Wellfleet, on Cape Cod, Mass., the farmers or fishermen take them on the flats with
improvised-spears, and, throwing them into two-wheeled earts, haul them back to their honses, where
they use them for this purpose. When fed to the swine they are cut up, but for the chickens the
upper part of the plastron or shell is simply removed, so as to expose the soft parts. It is daring
the spawning season, or in June and July at this place, that they are taken on the shore, and the
large number of eggs which the females then contain adds to their edible qualities. The .ﬂaWrof the
anymals fed with the horseshoe erabs is said not to be greatly improved thereby. '

NEW YomK.—In Great South Bay, en the southern side of Long Island, horseshoa m'abﬂ are
very extensively used for baiting eel-pots and feeding chickens and hogs, an{t the’ farmm pay
from 50 1o 75 cents a bundred for thew. Eelers pay 2 cents éach for females, bat, do not bay the
males. The season for them is May and June, when they crawl upon the béaches to spaw‘n. They
are picked up on the ghores by hand at night, and speared witk an iron pike in. the dﬁ?ﬂm A
man can easily load & small boat with the crabs at a siugle low tide, dumng thé lmlght of &3«9‘5“'
son.  Probably about, ten ‘thousand. are mght in this vn,mu:y each ym : s bt
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Island, horseshoe-crabs are much used as bait for ecls duringl\f[sy, when they are very abundant,
and for the same purpose they are frequently utilized at many other places farther south along
the Atlantic coast. We also understapd that they are eccasiopally emploved a8 a hait for bluefish
and weakdsh,

NEW JERSEY AND DELAWARE.—If js in Southern New Jersey and Delaware, however, that
these sluggish crabs are most sought for, and during the limited season ih which they can be
conveniently obtained, enormous gquantities are collected mainly for fertilizing purposes. At the
time of writing, two factories, at least, in this yegion ave engaged in pulverizing the ecraba for
market, and many faermers living upon the coast collect them and grind them up on their own
acconnt, The spawning season, during which the horseshee crab visits the shores of soathern
Kew Jersey in imipense numbers, continues through most of May and June, but doring the
remainder of the yesr they live for the most part away from the shore, where they could be
obtained only with difficulty and by the nse of special appliances. A comparatively small number
of individuals, however, remain in the shallow waters during the entire snmmer. The crabbing
geason is, therefore, of short duration, lasting not longer than six or eight weeks at the most, and
in fact, for only about twelve or fifteen days of this period are the crabs sufficiently abundant to
render the baginess of capturing them at alt profitable. They approach the shores to spdwn in
the greatest numbers during the spring tides corresponding to the new and fall moons of May and
June, and on the Delaware Bay side of New Jersey, where the fishery is most extensive (being in
fact almost entirely limited to this part of New Jersey), a westerly wind iz maid to favor their
approach while an easterly wind exerts a contrary influence. They crawl up the heaches with the
flood tide and leave soon after the ebb, the males and females coming invariably together and
generally in pairs, the males riding upon the backs of the females. The eggs are deposited in small
holes in the sand, between tides, after which they are impregnated by the males, and the crabs
desert the beach, not to return again in any numbers until the next spring.

CBAB.OATCHEER.-—There are no professional catchers of horseshoe crabs, but during the
season of their abundance every one 8¢ inclined engages in their capture. Nearly all of the
farmers along the shores, together with their help, generally parficipate, and either sell their
catch to the factories or prepare it themselves.

METHODR OF CATOHING HORSEGHOE ORABS.—~The crabs are so slnggish in their movements
and. erawl go far up the beaches that they'are eaqily telken in the hands, and this is the usnal
method of capture in most places, althongk some prefer %o spear them with pitchforks. They are
usnally gathered at night, and only about two hoars of each night ean ba profitably spent in
taking them.

In the vicinity of Dyer’s Oreek ‘however, large numbers of crabs are taken in pound-nets, con
structed specially for their capture. These nets wers introduced in 1870, and in 1880 nine of them
were in nge in this region. The leader ix about 50 fathoms long, and there are two wings, each 25
fathoms in length. The pound proper, or bowl, is divided into two compartments, the first being
intended for the king orabs, and the second, which is connected with the first by a fannel shaped
opening too smal) to admit the erabs, is designed for fish. The lower part of the pound is made
of stakes, embedded in the mud and extending a foot or more above it. To these stakes the net-
ting is aﬁt&ched, the ohject being to keep it above the crabs, which would otherwise destroy it.

MurHoD . OF PREPARING THE OURABS FOR FERTILIZING PURPOSES —The common method
of treating the erabs is to firet stack them up in piles and allow them to putrefy and become more
or lets sompletely driod, after which they are sither ground up by the factories or broken up into
small fingmenta by the farmens, who sometimes use their thrashing machives for this purpose.
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At the factories they are heaped up in bins and allowed to remain {rom one to two months, after
which they are roughly tern to pieces and thoroughly dried in a metal cylinder over a furnace,
They are then ground up fnely+in a milt, and the product, exlled ‘ cancerine,” is generaily com.
posted with muck, lime, or other suitable material. It is also freqnently used pure, espeeially by
- the farmers, who prepare their own supplies. It is highly recommended as « fertilizer for grain,
and is also extensively employed by the fruit growers of Southern New Jersey aud Delaware.
The chemical composition of cancerine is given further on.

BTATISTION. —On aceonnt of the irregunlar manner in whicl the horseshoe crab industry is
condueted, it has been impossible to obtain complete statistics as to its extent and value. A few
figures obtaived from some of the regions where it is carried on will, however, serve to give some
idea of its importance.

In the neighborhood of Dennysville, Cape May County, New Jersey, about a hundred men
engage in crabbing daring the seaxon, and make about 2« day each. Within 15 miles of the town
about 1,000,000 crabs were obtained last season (1879). Neur Woodbary, N. J, about the same
number of men are similarly occupied dnring the season, and take from 1,500,000 to 2,000,000
erabs yearly. TFour dollars a ton, containitg abeut 1,000 Jive {or fresh) crabs, is paid for thew at
the factories. At Goshen, N. J., about one hundred men were also engaged, and they take 500,000
or 600,000 in a season, At Fishing Creek the catch is muceh smaller, amounting to only a liitle
over 100,000 each season. - ’

STEAM MILL# FOR PRODUCING THE FERTILIZEER.—Ten years ago there wore three steam
mills in the immediate vicinity of Dennysville for producing the crab fertilizer. Now, on acgount
of the dimiuished supply of crabs, their number has been redaced to ouwe, which unses up abont
300,000 crabs a year. A pgreat many erabs, however, are seni from Soutbern New Jersey to the
Commereial Fertilizer Company’s mill at Wilmington, Del., where they are extensively prepared.

DELAWARE.—On the Delaware State side of the bay the season for tuking horseshoe crabs
“is the mounth of May, when about fifty men cngage almost exclusively in the business. The crabs

are principally taken between Mahone™ and Mispillion Creeks, and are most abondant during
about fonr or five days, at the full and change of the moon, i the night time. The fishermen
work with scows bailt for the purpose, and which are about 16 feet long and 10 to 12 feet broad.
Their capacity is about 300 busbels each. Iun the scows the crabs are carried to some convenient
locality, where they are thrown upen the beach and allowed to dry. They are then sent to the
factory at Wilmington, About 900 tons of these crabs, equal to abont 900,000 individuals when
{resh, are taken by the fishermen each season, The dried crabs weigh about one-third as much a8
the fresh. The prices paid te eatchers is $3 per thousand fresh, or #10 per fou dried.

DECREASE.~ According to the statements of many of onr informants, horseshoe crabs are
becoming constantly less abundant in Delaware Bay, owing to the practice of ca.pturmg, so far
a8 poesible, every individual that comes upon the shore,

AOCCOUNT OF TEE INDUSTRY BY THE STATE GEOLOGIST OF NEW JERsEY.—The follow-
ing interesting remarks on the horseshoe crab indastry of Southern New Jersey, extracted from
the report of the State geologu,t of New Jersey for 1868, add many important facts rega!‘dmg
the value of this product:

“The Delaware Bay shoro is remarkable for the immense numbers of this animal {the Limulus
Polyphemus of the naturalists) which freqnent it. At the season for depositing their eggs, which is
in the latter part of May and in Juane, they come on shore in almost ineredible numbers, The WhOI"
strand for many miles is covered with thewm, sometimes swo or three deep. Thomas P, Hughes, of
Town Bank, said that on his shore of 100 rods he could get 160,000 in a week 750000 have
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been taken an about half & mile of the strand; and one year 1,200,000 were taken on about a mile.
They deposit their eggs and then leave the slhiore cntirely until the same seasen next year. But
little, if anything, Iz known of their habits or loealities during the interval. The number of eggs
is very great. They are so thick along the shore that they ean lw: shoveled up and colleeted by
the wagon load. Great nambers are thus gathered and carried away to feed ehivkens, When
they hatch, the sand is fairly alive with the little creatures. A y'ear or two sinec a veasel took
in a load of sand on the shore, and in two or three days so many of these young king erabs
appedared in it that they were oblized to throw the whole overboard. -

% The king erab is ecommon on our whole Atlantie shore, and I8 taken by farmers in quantity,
though it is not so rewarkably abundant as in Delaware Bay.

“ Hogs eat the erabs with great avidity, and it is the common practice all ajong cur shores to
gather them for that purpose in the proper season. It is common also to gather them fnte pens
and allow them to pubrefy and form o kind of compound to be wsed as manure. Other persons
have composted them for the same purpose. Lor the raising of wheat they have been very suc-
cessfully nsed.. On land which wonld not grow wheat at all up to that time, crops of 20, 25, and
even 30 bushels to the acre have been raived by tie use of these crabs composted with earth. It
has been thonght by some thut they injure the ground for the succeeding erops of corn or grags,
and that they promote the growth of sorrel. Many perseng, however, have continued their use
for years in succession with success, Willlam J. Buate, of Fishing Creek, uses them every year,
and with the best effects, in compost on early potatoes. A remarkably fine and thrifty young
orchard of his has been anured principally with erabs in tlivir raw state.  Mr. Springer, of Dyer’s
Creek, has used them for a number of years, composting thein with sawdust, coal-pit bottoms,
muck, and barnyard manure. With a compost of 7,000 crabs, twenty loads of moek, two coal bot.
toms, geven or eight loads of old hay, and manure applied on 6 acres of sandy loam, he rajsed 1514
busbels of wheat. On anotber field, where the crop suveceding thaet manured with crabs did net
look thrifty, he sowed a light dressiug of guick lime. The ¢rop immediately Degan to improve,
and turned out to be an excellent one. Levi Corson, of Dyer’s Creek, has an acre and a half of
sandy loam on which he has raised all the corn’and whest needed for the nse of his family for the
last fifteen years. He has it in two fields, and raizes eorn in one and wheat in the other every
year, giving each field a two years’ rotation. Oececasionally e has plowed in the wheat stubble
and raised a crop of buckwheat, thus getting three erops from the same ground in two years,
The straw and stalks have all been taken off the field, vud the only manure that has been applied
hus been a eompost of 2,000 erabs with eight or nine loads of sods from the fence corners, each
¥ear. His corn crop has been ai the rate of from 30 to 50 bushels ap acre. The compost was all
put on the wheat, no manure being used on the corn. The =orrel grew very rank in the eorn, but
by the diligent nse of the hoe it was kept down. His first crop of wheat on 90 rods of ground was
16 bushels, weighing 65 pounds to the bushel, and his wheat has usually yielded at the rate of
from 25 to 30 bushels an acre. He finally stopped gathering crabs aud used lime, but his crops
were not as heavy as before, He thonght they were falling off while using crabs, but his neigh-
bors said they had pot fallen off more than was due to the variation in seasons.

It is presumed these cases are sufficient to show the value of this manure. In regard to the
methods of applying erabs there is room for much infprovement. Allowing them to lie in piles and
decomposs by themselves js very wasteful, and the composts which are wsuully made have by far
%0 small a quantity of absorbent material added, as is evident from the escape of the gases from
the heaps, ag well as from the results of experience in making composts in other localities, The
“abs when alive weigh 3 or 4 pounds, and when thoronghly dried they sverage nearly, if not quite,
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a pounnd each, To save all the gases which will escape from them in the course of their decay,
not lers than five times their weight of muock, sods, loam, or other absorbeat material sheould be
used ; and a much larger quantity would not be injurions.

# The abundance of these crabs has suggested the plap of grinding them for use as a concen-
trated manure, and Mesers. Ingham & Beesley have ereoted a mil at Goshen for this purpose.
They Ary the crals and grind them as fine as possible.  Thus prepared, they are put up in bags and
rold under the nome of cancerine, Ity price is $20 a ton at the works, and from 150 to 250 tons are
made by them yearly. Anrnother factory, at West Creek, makes an equal amount. Tt is applied
on wheat, at the rate of 800 pounds per avre, and is fully eqoal to half its weight of guano, which
would cost £18. The whole supply of it i§ not equal to the demand.

ANALYSIS OF CANCERINE, -

1 @, A21
Organic matter . e i iede tiamnieemmee s a—aae 0. 86T
) - PO 4, 308
Phosphoric acid .. .o i ierr e imiciiebratainimmmem e aans e an 2,74
Bulphurie acid o o oo e e i et mies rra srr e e p e 8. 170
Allalina malto e e it i m e mee e . 887
NI L s e i et et e e et e me e e meek baamee et amedammm—n e 3.883
B3 100, 000

Ammonis 18475 per eent.

¢ The specimen analyzed was sent to me by Mr. Ingham. It appears to be pure crab. The
ammonis was determined by an ultimate analysis, It does not exist in the cancerine ready formed,
but the nitrogen from which ammonia is generated is in it, and, in accordance with the common
practice of elemiats, the amount of ammonta which the nitrogen will produce is calculated.

“ Another specimen of the erab shells, unmixed with other matter, and only dried in the air,
gave 10.78 per cent. of ammonia. Two other specimens of the cancerine gave 9.22 and 9.77 per
cent. of ammenia, The phosphoric acid of the last two was 3.87 and 4.24 per cent

¢ The establishment of $his manufacture has been the subject of much interest. The increas-
ing use of concentrated manures, the continued reports of their carly exbaustion, and their enhanced
price have drawn the attention of the public to other sources of supply, and every honest attempt
to meet this want should meet with public encouragement. The agricultnral value of the cancer
ine and it8 price compared with the Peravian guano may be estimated. The following table gives
the highest, lowest, and the average eomposition of thirty-two well anthenticated specimens of
Pernvian gnano. [t is copied from Morton's Cyclopedia of Agriculture: ’

i Higheat Lowent Average
percentage. poreentage. percentage.
Yo e e e e e s ol LS P - — s
Water ... 22 88 B BR 13. o0
Organic matier and aalts of ammonin . 58, 82 a7 Ra
Band ..... ...l 2,96 17 1.5
Rarthyphoaphetes ... _...__.__. | _ M. d5 10, 48 312
Alkalipe salts. ... . ..o 13.48 .81 i7a
. Ammonia giokied by 100 parta. ... ... 1R 84 1% B8 6
; : f —

i Professor Way, an eminent agricultural chemist in England, and sowe in our own eountry,
have computed the value of gnano frem the amoant of ammonia and p hosphates or phosphoric
acid it contains, covsidering the other ingredients as of little comparative value. - The p};mphamﬂ
are allowed by them to be worth about one.eighth and pPhosphoric acid one-fourth as 1_:111011_ ‘“‘_
ammonia. Taking these valuations as the basis of caleulation, the smmonia and one.eigbth 0?

.
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the phosphates of the Peruvian gunano amount to 20.42, or are eqguivalent to that percentage of
ammonia ; the ammonia and one-fourth of the phosplorie acid in the cancerine are in the same
way equivalent to 11.43 per cent. of ammonia; and the valnes of the two will be as the numbers 20.42
nud 1143 ; or when guano is worth $60 per ton, as it is now, the cancerine is worth $33.58. * * »
#The amount of the material (cancerine) which can be prodnced annpally ig uot yet known.
There is 8o little knowledge of the habits of the king crab that no judgment can be formed as to
the effect that will be produced on a coming yezir’s supply by the destruction of great numbers of
those which come to the shore to lay their eggs. If the number is not materially diminished, the
mannfacture eonld be extended se as to produce many thousands of tong every year.”

Tabls showing the extoni and vaine of the horreshos orab ﬁaa‘wry of New Jersey and Delaware for 1880.

; Eat:mut.n.‘d

|
¢+ Number of : i, | Value to the
i State. i erabs taken. | wuightd“ | Hibermen. - |
! .
— '| g S
L - T 3,100,000 &, 8OO, 000 ¥ ¥13, 600 . i
Delaware .............. | 00, 000 1, 8oy, 000 | 2,700 W,
J Tmlj £, 308, 040 s,mn,cm! msm?

(+.) THE CRAB FISHERIES OF THE FACIFIC COAST.

9. CRAB FISHERIES OF THE PACIFIC STATES AND TERRITORIES, CALIFORNIA
TO ALABKA.

CALIFORNLA TO WaASHINGTON TERRITORY.—There are six species of crabs living upon the
Pacific coast of the United States south of British Columbia which are regarded as edible. They
are as follows: The common crab {Cancer magister); the red crab (Cancer productus) ; the rock erab
{Cancer antennariug) ; the kelp crab {Epialtus productus) ; the yellow ghore erub (Heterograpsus ore.
gonensis), and the parple shore erab (Heterograpsus nudus), Of these, however, ouly the commeon
erab (Cancer magister) in extensively taken »s food for the San Franciseo markets. Both the red
crab and the rock erab are said to be nearly, if not quite, as palatable as the eommon erab, but the
fishery for them hus been neglected, mainly for the reason that ibe latter mpecies is the most
abundant, averages rouch larger in size, and inhabity thofe localities and depths which are most
resorted to by the fishermen. The yellow and purple shore crabs are mach smaller than the other
four species, and are eaten only by the Chinese. Tle kelp crab is eaten by the Indians, and prob-
ably also by the white inhabitants of the regions where it abounds.

Although the Cancer magister ranges from Sitka, Alaska, to Magdalena Bay, Lower Catifornia,
San Francisco appears to be the only place where it is regnlarly marketed, the supplies coming
mainly from the sandy beaches of the San Francisco aide of the bay of the same name, and espe-
clally to the sont.h.of the Golden Gate, between the city and the sea. These crabs are canght
in immense nombers, together with the red crab, the rock crab, and many shallow-water species
of fish, in seines, and in erab-nets, baited with fish and offal. The red erabs and rock crabs so
taken are not sent to market, but are thrown back into the sea or left on the shore to die. These
two gpecies, however, live mainly upon the more rocky shores of the northern side of the Golden
Gate, where bus little fishing is done, and the indifference shown regarding them is largely attrib-
utable to tlna fag:t Notwithstanding the. great numbers of the common crab which are constantly
being taken, and the reckless manner in which the cateh is wasted by most crab-catchers, the
Sepply has not yet perceptibly d:minmhed. Much fower crabs are brought to market in winter
han g Mar. Thme or four good simd crabe gell in the markets at retail for 25 centa. There
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is no export trade io crabs, The annual sales of crabs in the Ban Francisco markets have been
reckoned at about 500,006 by count, weighing on an average about 1 pound each, and netting the
fishermen about $15,000. :

The yellow and purple shore crabs, when eaten by the Chinese, are generally spitted and
cooked over their open fires.

The large red rock crab (Echidnoceros setimanus) of the Farallone Islands is occasionally
carried to the Ban Francigco markets aud offered for sale as a euriosity. Formerly it brought
ast high a price as #10 apiece, but now its value is much less. So far as we are aware, it is no
regarded as edible. _

For the above information regarding the Californiau crabs, we are chiefly indebted to Mr. W.
N. Lockington, of San Francisco.

ALASEA—According to Mr. Heury Elliott, several large species of crabs found on the coast
of Alaska ars eaten by the patives. Among these are species of Ohionmeetes and Hyas, "With
reference to the foriner, Bfr.’ Elliott'states that along by the last of May or first of Jumne o{ each
year, great nambers of the femaler of (hioneoetes enter the village lageon at Saint Paul’s Island,
evideatly to spawn. They work in on the flood tide and are captured by the natives in their
boats, who lean over the gunwales and pick them up in their hands as they are running in. This
appearance of the erabs lasts about three weeks. They are singularly uniform in size, and will
average about 10 inches in apread over all, the body alone measuring from 3 to 4 ipches, The
flavor of Chionccetes is said to be exceedingly rich and agreeable. There is no trade in erabs
in Alaska.

(¢} ~BTATISTICAT: RECAPITULATION.
10. BTATISTICS OF THE CRAB FISHERIES OF THE UNITED STATES FOH 1880.
EASTERN AND SOUTHERN COASTS.

; I
i Eatimated | Valuetoths !

E Name of apeciss. I welght. fishermen. |
; 1
Pounds,
Blue orab, Calinectes haatat® ... ...ocvueisrrnnass oeus| 7,410,830 $322, 622
Btone crab, Menippe mereenorive .. ...l ian- 12, 900 450
Rock and Jopah craba, Canesr irrorafus and borealiz. ... 4,400 200
Horseshoo craly, Limuius Polyphemtes ...cooee o vonnn. B, 800, 000 18, 360

Teotal for the Eaaterg and Bouthern United States..! 16,026, 880 829,572 | »
!

PACIFIC COAST.

Oommon orab, Cancer magister . ... ..o ovmiereemnn. 204, 600 $18, &30
Tobﬂfbrthoemﬂreﬂniwlﬁhm................,t 16, B24, 836 - &54,578_1

2—THE LOBSTER FISHERY.
1. GENERAL REVIEW.

Among the marine invertebrates of the American coast, the lobster is second ouly to the
oyster a8 an article of trade. XNo other crnstacean along the region of its cccurrence is utilized
to any extent, either for food or bait, excepting at the Bouth, where the blze crab fshery slightly
overlaps that for the lobster. 'Two other species of crabs (Cameor érroratus and Uanoer W ¥
related to the edible erab of Great Britain, inhabit the same range of eonst, but they are botd
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comparatively small, not generally abundent, and have pever grown into favor for the table,
slthough they are marketed fo a slight extent in some places, and are occasionally nsed as bait.

The lobster probably formed an important element in the food supply of the New England
colonista, and its abnudance, size, and good qualities are often meutioned in the early records. Ax
a distinet induosfry, however, the lobster fishery does uot date back much, if any, beyond the pres-
ent century, and natil about 1840 it was mostly Yimited to o few sections of the coast. Sincethe
latter date it has rapidly developed, and the area of the fishing-grouuds has been enlarged to the
ubmost extent, The intreduetion of the canming proecess and the improvements made in the
mwethods of shipping freshk fish have been most iustrumentsl in promoting the growth of the fish.
ery, which now, howaver, seems to have passed the period of its greatest production, if recent ac-
ecounts, respecting a falling off jn supplies, ure to be relied upon.

In Section I of this veport (Natural History of Aquatic Animals), Part 5, a brief popular
aceonnt of the natural histery of the lobster Lias been given as an introdaction te the present
report upon the fishery. That account deals mainly with 1he questfdos of distribution, babits,
size, development, and shedding, all of which have a direct bearing gpon the industry, expecinlly
a4 regards ite protection and its inerease by artificial means. '

In the preparation of this, the first extensive official, report upon the lobster fishery of carx
conntry, many difficulties were encountered, and the results are not as complete and satisfactory
as they wight have been, had we possessed more duta respecting previous yeard {o serve asa
basis for the work and as & means of comparison willy the preseut fishery. The materials we have
used were derived from several sources. The greater part was obtained by the special agents
detailed to investigate tho coast fisheries of the New Ehgland and Middle States, and much
valuable information was secured by correspondence with lobster fishermen aud dealers in all the
pringipal disiricts. The author has alse been able to personally inspect the fisheries in several
_important localities, and has had frequent interviews with many of the prominent dealers in the
larger markets. A few reliable publications on the subject bhave also been largely drawn upon.
The special agents for the coast of Maine were Mr. R. E. Earll and Capt. J. W. Collins, and
despite the fact that their duties covered all the sea fsheries of that important State, the returns
made on the lobster fishery and the statistics of the same were exceedingly complete. It is but
Jjust to Mr. Earll to state that it was his original mtentmn to prepare the report on the lobster
industry of Maine himself, and his notes were made with a view to that end ; but other dnties
interfering, bis field-notes were confided to my care. The statistics for Maine were, bowever, com-
buted by him. Mr. W. A, Wilcox, Mr. A, Howard Clark, and Mr. Frederick W, Trne made the
investigations for Massachusetts; and Mr. Earll and Mr, Fred. Mather, those for New York and
Kew Jersey. The account of the fisheries of New Hampshire, Rhode Island, and Connectient has
been derived principally from correspondence, bat in part also from personsl interviews.

VALUE AND USES OF LOBSTERS.—Lobsters are among the most highly esteemed of the sea
Iroduets of our Atlantic coast, and are everywhere in great demand for food. They are shipped
long distances alive, and the canned preparations are carried to all parts of the world. Ou the ses
toasts where they ocour, except in the vicinity of large towns and cities, they are not generally
much, if any, more expensive than the common fish of tha sama region, and they are, therefore,
Quite extensively eaten by all classes, and many of the fishermen and others also catch them for
their own nge. Away from the sea-shore, and even in many of the larger markets located near good
ﬁahing'gmnnds. the prices are generally much higher, placing this class of food beyond the reach
of the poorer people, and often raising it to the rank of a luxary.

Iﬂbﬂt&m also form an excellent bait for mamy of the species of fish taken with hook and line.



660 HISTORY AND METHODS OF THE TISHERIES.

The soft shelled and smaller individuals are preferred, but in most places lobsters are now too
valuable or too rare to be used very estensively as bait. Some of the lobster fishermen, who also
engage in hook and line fishing, use the under sized, soft, or otherwise unmarketable ones for this
parpese, and a few traps are alzo often left down out of season for the taking of bait lobsters only.
Amaieur fishing clubs, such as that at Cuttyhunk Island, Massachnsetts, frequently depend largely
npon lobsters for baif, and keep traps set for taking them, the smaller ones only being nsed and the
larger ones sold. Ou the northern part of the New Englund coast, as far sonth as Cape Cod, lob-
ster bait is favorably regarded for cod, hake, haddock, and sea perch; and south of Cape Cod,
for cod, tantog, striped bass, sea-bass, seup, and Dluefish. Old fishermen state that when rock cod
refase to bite at a bait of soft-shell lobsters, they cannot be taken with any means, On the coast
of Maine, lobsters have sometimes been ground up and seattered upon the surface of the water to
attract schools of mackerel, and in the same region they are occasionally fed to eels confined in
ponds. For the latier purpose they are ground or broken intp small fragments, and placed ip
small ears, pierced with h&eﬂ, through which the eels can pass in and out ab will. They are also
wsed 48 bait in cunner traps at Cape Ann, Massachusetts.

Cousiderable difference of opinion exists as to what constitutes the best lobsters for eating.
¥n most sea-port towns of the lobster region it will be obgerved that the inhabitants, as well as
the fishermen, setect the smaller lobsters for their own use, while the larger cnes are shipped
away to the markets and inland eities, where small lobsters find no sale. The fact that these
latter places demand ouly large lobaters, and pay well for them, is probably one of the principal
reasons why the smaller ones are wainly used at home, being, in reality, a cheaper grade. How.
ever, there is no question bat that a preference generally exists for small lobsters along the sea-
coast. In most markets there is no call for lobsters measuring less than about 10 inches in
length, and frequently the larger they are the more readily they are dispesed of. The run of
lobsters at different seasons oatarally influences the character of the demand, and in Boston the
summer supplies average larger in size than the winter, so that the people have become accustomed
to demand larger lobsters in summer than they can obtain in winter. Tt is natural to suppose that
the lobster, like many other animals, would be most desirable as food before it had attained too
large a size, but to what extent the flesh of the young and ¢ld differs does not appear to be known.
The very emall ones, however, would not be economical to use, from the small amount of meat they
contain.

It has been stated that one sex is sometimes preferred to the other, but the only posmble differ-
ence that could exist between the sexes would be with respect to the mature ovaries or ¢ sweet
bread” of the females. Capt. N. E. Atwood, in & paper published some fifteen years ago, relates
that at that time male lobsters were preferred in Boston and female lobsters in New York. His
paper was written in support of the statement that nine-tentha of the lobsters canght aboat Cape
Ood, whence the New York supplies were mainly obtained, were females, while the same proportion
from the * North shore,” tributary to Boston, were males. 'I,‘hls question has been more fully dis-
cusged in connection with the natural history.

Unlike the common blue crab, soft-shell lobsters are not generally regarded as edlbie, then‘
flesh being deseribed 8s thin and watery. Theyare, however, occasionally eaten, and nre aons!ﬂﬁmd ,
to form an exeellent bait, It is castomary in most regions to throw them overboard assoon 88
thay are taken, unless they are in demand as bait, but ever the ahght handhng to which f.bey are
subjected in removing them from the traps is said generally to injure them beyond recovery, unless
1he shell is somewhat hardened. Balt-water ponds or parks have sometimes been nged Tor. Ft‘"
ing soft lobaters awaiting the hardening of their shells, bat this pt_aetioe 8 not commei. -
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2. THE FISHING GROUNDS AND FISHING SEASON.
EXTHENT AND CHARACTEER OF THY GROUNDS.

Locariox OF THE GROUNDS.—The distribution of lobsters and the depletion of many of the
inshore fisbing-grounds have been described in Section I of this report. The most southern
groands for lobsters on the coast are a few small banks or spots located off Atlantie City and
Long Branch, which are mainly resorted to by the boat fishermen, and the yearly cateh is not
large. New York Bay and the waters abont Iell Gate furnished a limited fishery at one t?ﬁae,
but lobsters have been nearly exterminated there by overfishing and the pollution from factories,
They oceur und are fished for to a moderate extent on the western part of ths Connecticut coast,
but toward the eastward become much more abundant and afford a profitable tishery, especially in
Elock Island Bound and about the eastern end of Long Island. The fisheries of Rhode Island
are carried on in some parts of Narragansett Bay and in moderate deptha of water off the
ounter coast. The outer Flizabeth Islands, the region about Gay Head, and some localities in
Vineyard Sound, Massachuseits, have yielded good fishing for many years, but probably the best
grounds on the Massachnsetts coast were originally those about the cuter end of Cape Cod, in the
vicinity of Provincetown. The history of this region is fully described elsewhere. Good lobster
fishing is obtained in many portions of Massachusetts Bay as far north as Cape Ann, but the
sandy shores from there to about Biddeford Pool, Maine, are much less prolific than the regions
both to the sonth and north, and comparatively little fishing is done, The eoast of Maine fur-
nishes the prinecipal lobster fishery of the United States, and good gronnds are scattered all the
way from Biddeford Pool to near Calais. The lobster production of Maine greatly exceeds in
smount and valne that of alf the other States combined.

It is difficult to estimate the comparative valuo of the grounds on different sections of the
Maine coast, but some are much more extensive and productive than others. The middle por-
tion of the coast, including the Waldoboro, Belfast, and Castige districts, gave the largest
results in 1880, and the fishery was more extensive and valuable in the eastern distriets than
in the western; but these facts do not neéessari]y indicate the location of the best grounds.

EXTENT OF THE GROUNDS.—As warm weather advances in the spring, the lobsters approach
nearer the land and remain in comparatively shallow water until late in the fall. In the summer
months they may often be found close to shore, and, in favorable lecalities, sometimes come within
reach of s dip-net or gaff. During the earlier period of the fishery, especially on the coast of
Maine, but also in Massachusetts, it was not nnusnal for large numbers to be taken with these
simple applianees, and the shore fishery gave employment to many boys. At present, however,
they are seldom seen in snch localities. During the winter the lobsters live in deeper water, not
ecessarily at a great distance from land, but often in the deep and wide mouths of rivers and
bays, which are common on the coast of Maine, and they also remain in the deeper parts of
Massachusetts Bay, Vineyard Sound, and Long Island Sonnd.

The location of the fishing-gronnds, therefore, changes somewhat at different seasons, being
unearer the shore in Sammer and farther off in winter, and there is of course a corresponding
change in the depth. The winter fishery is mueh more difficult than that of the spring, summer,
and full, and is not engaged in to a very great extent. In the Sheepscot River of Maine, which is
quite deep, lobsters are eanght as farup as Wiscasset Bridge, the traps being shifted out in
the winbar tawards the middle of the river, not far from the sommer grotnds. With reference to
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gome regions, it has been stated that during mild winters, lobsters oceasionally remuin in depths
as slight ag 5 to 10 fathoms. The greater part of the summer lobster fishery of Maine is carried
on in the passage ways and bays amobg the many istapds and promontories that border the coast,
while in the winter the traps are transterred te the waters outside. At Eastport, Me., from Apri
I to the middle of May, lobsters are mostiy taken outside of the island of Campobello, beginning
in depths of 20 to 25 fathoms. A the season advances, the traps are gradually shifted into shal.
lower water, and about the middle of May the fishermen begin upon the so-called inshore grounds,
which extend from Lubec, Me., to near Saint John, New Brunswick. During the summer the pots
argeusnally set in depths of 3 to 10 fathoms. In the western part of Maine, as near Biddeford
Pool, the winter, or rather the early spring, fishery is sometimes carried into depths of 40 or 50
fathoms, while the summer fishery is eonducied in very shallow water. In 1879, at Swan’s Island,
Castine, Me., some of the fishermen set their traps npon the eel-grass, where they were left partly
exposed at low tide. '

Lobsters oceur all about the island of Vinal Haven, and no locality seems to vary much from

the others. In the early spring they are taken somewhat off shore, but not far, in depths of’ 15 fo
25 fathoms, but as the spring advances they move inshore, and during the summer and fall are
found in all the coves, creeks, and inlets, good fishing being freqnently obtained in water so ghal-
low that the traps are exposed at low tide. The fishermen are rarelty obliged to go more thad a
" mile off shore at auy season. The fishermen on the west side of Pemaquid fish in the waters of
John’s Bay and the Damariscotta River, shifting into deeper water in winter, while those on the
_ east side and abont Friendship find lobsters well up among the islands and coves between Saiut
George and Pemaquid, in spring, gnmurer, and fall, bat rather far out in winter, the best winter
fishing-prounds being beyond the outer islands and headlands. While lobster fishing may be
carried on in all depths down to 50 fathoms, it is probable that the greater part of all the lobsters
taken on the coast of Maine come from depths of 2 to 30 fathoms.

On the coast of New Hampshire, the principal grounds arve all within depths of 8 to 10 fath-
oms, Off Gloucester, Muss., the traps are set in depths of 5 to 1D fathoms in the summer apd 15
to 20 fathoms in the winter, And off Boston in depths of 1 to 8 fathoms in the summer and 12 to
16 fathoms in the winter or carly spring. Captain Webb, of Milk Island, Cape Ann, states that
his traps are placed in a depth of 14 fathoms in April, and are gradually shifted iowards as the
water becomes warner, the summer grounds beiug in 24 fathoms. At that place the lobsters some-
times suddeniy change their ground in time of storm, and Captain Webb relates that he has greatly
inereased his cateh by moving his traps iuto deeper water when the signal at Thatcher’s Island

-annonnced » high wind from eertain directions, which produced a strong undertow,

The grounds off Provincetown, Mass,, are bounded on the outer side by a belt of mud, which
begins in a depth of 18 to 20 futhoms; at Yarmonth Port they sometimes figh in a depth of balf 8
fathom, while in Vineyard Sound the grounds extend from 3 to 16 fathoms, and off Gay Head
from 3 to 25 futhoms, On the coast of Rhode Island lobsters are taken in depths of 3 to 20 fath-
ouws, and off Block Island and in Long Island Sound, in depths of 1 to 80 fathoms. The deeper
places last mentioned are in Block Island Sound off Fisher’s Island, being, in fact, deep holes which
are frequented ainly by the Noank fishermen during cold weather. )

On the New Jersey coast, lobster fishing is carried on only between Sandy Hook a.nd Atlﬁﬂﬁc
City, in depths of 8 to 11 fathoms, and is mainly limited to a few small ﬂshmg hanks oﬂ' Long
Branch and Atlantic Oity.

CHARAOTEE OF THE BOYTOM.—Lobsters are fished for mainly on saﬂdy, gravelly, oﬂd N“ky :
bottoms, but are also said to inhabit muddy regions, eapemally in the mtar At wwn,
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Oape Ood, the sandy belt bordering the shore extends out to a depth of 18 to 20 fathoms, where
it s succeeded by soft mud. The fishermen there never go beyond the limits of the sand, though
many of the lobsters are supposed to retreat to the mud as cold weather approaches. South of
Massachusetts Bay, and even for some distance to the uorth of Cape Ann, the lobster grounds
are mainly characterized by sandy and gravelly bottoms, though with the frequent occurrence of
large loose stones, On the ecoast of Maine, and in some portions of Massachusetts Bay, lobsters
are very common about the many rocky ledges, which afford them great protection. It is difficult,
however, to set the traps where the bottom iz very uneven, and comparatively smooth bottoms
are preferred by the fishermen, In the winter some fishing is done upon the mnd. e

THE FIBHING SEABON.

GENERAL Ac00UNT.—Lobaters may be found at alt seasons of the year on most parts of the
New England const, though in deeper water in the winter than in the summer. The fishing season,
however, generally lasts only a few months, its duration being influenced by one cause or another.
The stormy weather of winter frequently prevents the fishermen from visiting the grounds for a
month or more at & time; in some places the market smacks ron for oniy a short period, when the
demands are greatest and lobsters most abundaut; and the laws of some States limit the length
of the season as a means of protection. In many regions the men en gage in lobstering only when
other fisheries, which are more profitable to them, cannot be carried on. Stormy weather is fre- '
quently selected as the time for making and repairing gear and boats and in preparing for the
next geason. Some of the lobster fishermen are farmers and miners, who spend a part of the year
in one pursuit and the remainder in the other, and the canning season of the coast of Maine regu-
lates the fishery to a large extent in the waters of that State. In a few localities, lobster fishing
is engaged in by only the very young or old men who are not hardy enongh to enter upon the
more active fisheries, and who tend their traps only in pleasant weather. The term * lobster
season,” a8 nsed by the fishermen, does not therefore signify the entire period during which lobsters
may be {aken, but only that portion of it in which fishing is regularly carried on.

Coasr 0F MAINE.—On the coast of Maine, prior to 1879, lobster canuing was permitted at
any time of year, but in consequence of the character and abundance of supplies at those seasons,
it was mainly earried on between Aprilland Augustl, and again between about the 10th or
middie of September and the 1st of December, the length of each season varyving somewhat, how-
ever, aecording to circumstances, The fishery and eanning indusiry were then closely interde-
pendent, and the latter was continued whenever supplies were aufiiciently abundant. Since 1878
the State laws have limited canning to the four months from April 1 to Augnst 1, and only during
that period can lobsters of all sizes be taken and disposed of. This frec license has practically
eatablished the principal lobster season between those limits, but lobsters are frequently not
abundant in eonvenient depths before the middle of April; and are often not considered fit for
taking after the middle of July. OQutside of the above limits only lobsters exceeding 104 inches
in length conld be trapped, bnt there was a sufficient demand for market supplies to continue the
fall and winter fishery to a certain extent. In 1883 a close time was established which prohibited
ﬁshing from Aungust 15 to November 15, but in 1885 this closp scason was rednced so as to extend
only from Augnst 15 to October 1. May and June are genemlly regarded as the best lobster
montha, slthough the fall fishery is often nearly if not quite as good.

On some sections of the Maine coast, the canneries are the only convenient markets for lobsters,
. and thﬁ ﬂshery eontinues actively only so long as the canneries remain open. At some places, aa in
the vlemlty o:t' Ba.th, but few men fish for Jobsters during the summer, while quite & namber engage
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in the fishery from November to April or May, with a break of about two months during the coldest
part of the winter. In the region abont Saint George’s Island, the fishery lasts duaring the entire
year, with the usual winter intermission. In the eoldest months it is not alone the severity of the
weather that interferes with the fishery, but the ice often malkes around the ears moored near the
shore to such an extent as to destroy the lobsters stored in them., BSome fishermen who haul
their pots in cold weather keep the lobsters in the cuddy of their boats near the stove until they
reach land. The well smacks do vot begin to run until about the 1st or middle of March, and
cease rauning about the 1st of Deceinder; mnany do not make a8 long a season as this in the lob-
ster trade, and but few coutinpe active from the middle of July to the middle of September.

The abeve remarks indicate the principal causes that influence the duration of the lobater
season on the coast of Maine, and aecount for its variability. In the coast review of this industry,
the question is more fully discussed in counnection with each distriet.

NEw HAMPSHIRE AND MASSACHUSETTS.—On the coast of New Hampshire, the season gener-
ally continzues only ahout four months, or from April 1 to August 1, the best fishing being obtained
in May. At Cape Ann, Muss., fishing begins in March or April, and lasts until about the lst of
November, bt not mnch is done daring the summeoer. The spring fishery is the best. In Massa-
chusetts Bay, the deep-water lishery is kept up during most of the year, with a short intermission
in the winter; the shallow-water fishery begins in Marech or April, and confinues until near
December. Leobsters are abundant in Bostonr Harbor from abont the middle of April antil Decem-
ber, and are fished for during most of that period. The lobster séason about Cape Cod extends
from April 1 to Novewber 1, the fishery off Provincetown continuing from May to QOctober, with
best results in July and August. At Truro it continaes from April to September, and at Chatham
from June to November. Ou the southern coast of Massachusetts, inclading Vineyard Sound,
Buzzard’s Bay, and the region about Gay Head, the season alse extends from April to November,
May and June being regarded as the best months in some localities, and July and Angust in
others.

REODE IsLanDp 10 Nrw Jrrsey.—In Rhode Island the principal season is from May to
October, bat during the mild winters of 1879 and 1880 some fishing was also dome. The best
months are July and Aogust, In Long lsland Sound the fishery continnes from March to Decem-
ber, with a small winter fishery at the eastern end. Most of the fishing is done between April and
September or October. 'The season for New Jersey laste about five months, or from May 1to the
last of September. A few traps are set both earlier in the spring and later in the fall.

BEST TIME OF DAY FOR FISHING.—It i8 the prevalent opinion among fishermen that lob-
stors take the bait more readily at mghb than during the day, and it is considered most profit-
able to keep the traps set over night. It is probable, however, that the tides influence them
gomewhat, especially in shallow water, by causing them to move baeck and forth over the .gmll.ﬂdﬂ
where the traps are set. The customary method of fishing, however, precludes observation in
this direction. The traps are usually visited early in the morning, or as early as the tide HErves ;
and after the lobsters have been removed they sre rebaited, if neceasary, and lefy for another
twenty-four hours, Sometimes, however, in seasons of great plenty, the traps are hauled twice &
day. A ecorrespondent at North Haven, Me., writes that ¢ when we bait oar traps ia the after- )
noon and allow them to remain over might, the catch is better than when we bait them in the
morning and haul at pight.” Another informant states that the beat time for oatchmg lohﬂtﬂ“ is
-on- the flood tide, whether it ocours at night or dnring the day.
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3. APPARATUS AND MEFTHODS OF THE FISHERY.
THE FISHING AFPPLIANCES.

THE LOBSTER TRAPS.—Only two or three different kinde of appliances for taking lobaters
have ever come into extensive nse in this country, and at the present time the fishermen of all the
more important lobster districis have quite universally settled apon the funnel traps as being the
most convenient and remunerative. The so-called hoop-pot was, we believe, the earliest contri-
vance for catching lobsters, and it is even now used to z slight extent on some parte of the couast;
but with the majority of fishermen, especially where the influence of competition lhas been felt, it
bas long given way to a clesed trap, which permits each fisherman to cover much more ground
than formerly, with considerably less labor, 1In early times, when lobsters were of more frequent
occurrelice on the ghore, especially on the Maine coast, some lobster fishing in a small way was
carried on by wmeans of dip-nets and gaffs,

Hoop poTS.—The hoop pot, which was formerly in commoen use in many places when lobsters
were more abundant than at present, is very simple in its construction. As used at Provincetown,
Mass., ﬁfteen'\to twenty years ago and earlier, it censisted of a hoop or ring, of about one-half ineh
round iron, from 3§ to 3 or more feet iv diameter. To this hoop was attached a shallow net bag
as & bottom, while two wooden half hoops were bent above it, crosging at right angles in the center,
about 12 to 15 inches above the plane of the boop. The Dbait was suspended from the point of
erossing of the two wooden hoops, and the line for raising and lowering the pot was attached at
the same place. This sryle of trap reguired constant watching, and had to be hauled at frequent
intervalg. It eould not be lefir for a long time, &8s iu the case of the lath or ¢losed pot, at least,
uot with profit to the owuer, for the lobster, a8 2001 as be had finished his repast, could retive at
Pleasnre.

Capt. N. &, Atwood, of Provincetown, describes the method of nsing these pots as follows:
% The fisherman would go ont perhaps at midnight, anchor his boat near the shore on the edge of
the fishing-grounds, and put over his pots, of whiel: ke would have about six. At short intervals
he would haul them in and remove whatever lobsters they might contain. If lobsters were abun-
dant he would be kept busy hauling bis pots all the time. By the time he had run through his
series of pota once and had pegged the claws of all the lobsters, he wonld have to begin over
again, and thus the night wounld be spent and e would arrive home about 8 or 9 o'clock in the
morning, with 160 or 200 lobsters, wore or less. Of late years lobsters have not come here in
sufficient abundance for this style of pot, and it has been abandoned.”

At Truro, Oape Cod, where this same kind of pot was also formerly used, the wooden hoops
for the attachment of the bait and rope were replaced by several short cords, fastened to thé ring
at regular intervais and brought together in the center above.

Prior to the introduction of the lath pot, hoop pots were extensively employed all along
the coast. At that time the Telative number of lobsters was much greater, and they entered the
pots more freely. Many more were then taken to a pot per day than now, and a fisherman could
afford to devote his time to constantly tending bis pots while they were set. They were gen-
erally set; during the night or early morning, as lobsters were supposed to feed more at that time
than doring the day, and they were banled about every tem or fifteen minutes or half hour.
Mt'ho'lgh the hoop pots have almost entirely gone out of ase, we have heard of their being occa-
slonally employed at different pointe along the New England coa,st They are still used to a slight
.extentinthembﬂaheryofthaSouthamSmm ’
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CLOSED OR FUNNEL TRAPS,—These are made of several different shapes and materials,
though alike in prineiple, and possess this great advantage ever the hoop pots, that when the lob-
sters once enter them they can seldom escape. They do nat require to be visited oftener than
once a day, or at the pleasure of the fisherman, who can, therefore, handle a large number at a
time. Obp the Maine eoast as many as eighty fo one hundred are sometimes set by & single fisher-
man, and few fishermen there consider their outfit complete with less than £ifty or sixty. These
traps are generally made with a fiat bottom apd semi-cirenlar sides and top, one or both onds hav-
ing a funnel-shaped entrance, but are occasionally rectangular. They are nearly always con-
structed of narrow strips of wood, with fannels of twine netting, but on some sections of the coast
they are entirely covered with netfing.

LATH PoTs.~The term “lath pot” is almost universally employed to designate the common
formms of closed lobster traps, whether semi-cylindrical or reetangnlar in shape, providing they are
constructed of laths or of any narrew strips of wood., Other names by which they are known to
the fishermen are “ box-traps,” * house-pots,” * stick-pots,” and ¢ lath.coops.”

The semi-cylindrical lath pots are generally constructed as follows: They range in length from
24 to 4 feet, the latter length, which is the full size of the latls, being the commoner, and the
shorber ones being seldom used on the coast of Maine. With the 4.foot pots the width is about
2 feet and the Leight 18 inches, Other proportions of width and height also oceur. The frame-
work of the bottom consists of three strips of wood, either spruce, hemlock, or pine (the first
mentioned being the most darable), a little longer than the width of the pot, about 2 inches wide
and 1 inch thick. In the ends of each of these sirips a hole is bored to receive the ends of & small
branch of pliable wood, which is bent into a regular semi-circular curve. These hoops are made
of branches of spruce or hemlock, or of hard wood saplings, such as maple, birch, or ash, gen-
erally retaining the bark. Three of these similar frames, straight below and cnrved above, con-
stitute the frame-work of each pot, one to stand at each end and one in the center. The narrow
sirips of wood, generally ordinary house laths of spruce or pine, whick form the coverlng, are
nailed lengthwise to them, with interspaces between about equal to the width of the laths, Onthe
bottom the laths are sometimes nailed on the outside and sometimes on the inside of the cross-
pieces, The door is formed by three or four of the laths running the emtire length, either near
the base on one side, or near the top. The door is hinged on hy means of small leather stxips, and
is fastenad by a single wooden button in the center, or by two buttons, one at esch end. The
openinge into the pot, which in the ease of those 4 feet Jong are two iz number, one at each end,
are generally knit of coarse twine and have a mesh between three-fourths of an inch and 1 inch
square. They are funnel shaped, with one side shorter than the other, and ab the larger end
have, the same diameter as the framework. -The smaller and inner end measares about 6 inches
in diameter, and is held open by means of a wire ring or wooden hoop. The funnels are fastened
by the larger ends to the end frames of the pot, with the shorter side nppernost, 5o that when
they are in place they lead obliquely upwards into the pot instead of horizontally.-, The inner
ends are secured in position by means of one or two cords extending to the center frame.
The fannels are about 11 or 12 iriches deep, and therefore extend abont half way to the center of
the pot. They taper rapidly and form a strongly inclined plane, up which the_ Jobsters must elimb .
in their search for the bait. A two-atrand tanned manila twine is most eommonly amployed for
making the fannela, Cotton is also used, but is more expensive snd lesa dumbh. 'l‘he smBlle
pots have a funnel at one end only. .

The bait holder is generally & s0rt of spearhead of wood or iron, with one large barb, mid _
stands upright from the middle of the center frame ; it is from 8 m 12 inches 1ong mw are
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weighted by means of stones or bricks lasbed on the inside at the center or on both sides. Two
bricks furnish the requisite weight for each pot.

These lobster pots are set both on single warps and in trawls of 8 or 10 to 30 or 40 pots.
On rocky bottoms they are almost always nsed in the former way, and frequently also on smooth
bottoms, especially where lobsters are somewhat scarce, for at every kanling they are shifted more
or less from place to place. The distunce apart at which the pots are set depends upon the
character of the bottom and the abundanee of lobsters, There is less uniformity in this respeect
when they are set singly than when arranged on trawls. By the latter method they are placed
all the way from 10 to 50 fathoms apart and rarely nearer than 20 fathoms. The line by which
thiey are lowered and hauled wp, and which also serves as a buoy line, is fastened to one of the end
frames of the bottom or gill, as it is ealled, at the intersestion of the hoop. The buoy and trawl
Iines consist of six to nine thread manila eord, which may be purchased tarred or otherwise, the
tishermen frequently preferring to prepare their own lines with coal tar.

The buoys generally consist of a tapering piece of cedar or spruce, wedge shaped or nearly
spindle shaped, and measaring 18 inches, more or less, in length. They are occasionally painted in
distinotive colors, in order that each fisherman may recognize his own, but are generally simply
boiled in coal tar to prevent their becoming water logged. Another common style of buoy cou-
sists of a small keg sermounted by a flag, in order that it may be seen at » greater distance.

In the construction of the ordinary kind of pot, one bunch of laths will angwer for about
three pots. The cost of these pots on different parts of the coast varies from 75 cents to 81 eacl.

The rectangular lath pots differ from the semi-cylindrical simply in being square above
ingtead of rounded, and they are generally of smaller size. . They are not employed on the coast
of Maine, but are used to some exteut in Rhode Island and Connectieut.

At Rockport and elsewhere on the eoast of Maine, the fishermen oceasionally constroct an
enlarged form of the common round-top pot, with room for {wice the quantity of lobsters. This
style of pot, originated at Harpywell, Me., in 1879, A sample furnighed the United Stater National
Museum from Bockport differs from the common pot above described, in having & length of 74 feet,
five supporting frames st eqgual distances apart, instead of three, and two additional faunels, one
funnel being .aitached to each of the frames excepting the center one, and all pointing inward.
The Jobsters must pass through two fgnnels before reaching the bait, and their chances of escape
are thereby much lessened.

On some portions of the coast wooden fannels replace the net ones, though the latter are prob-
ably preferable. The wooden funnela are constrosted of laths, converging inward from the rim
of the pot to form & small squarish opening, about the size of thatin the net funnels,

There is ancther style of pot, but rarely used, in- which the essential feature is a trap-door on
which the lohster must climb in order to reach the bait, and which suddenly gives way, precipi-
tating him into a secure inclosure. We have not, however, been able to obtain details of its eon-
stroetios.

Complaints are occasionally made by the fishermen that, especially during certain seasons,
their pots aze badly eaten by “worms,” either the ship-werm (Teredo) or one of the species of
small boring ernstaceans. A correspondent at Truro, Cape Cod, says they are subject to their
attacks more pﬁrﬁcu;arly daring Beptemhar, when the pests are most destractive, often reducing
the pots to mers fragments.

NET POoTS.—The lath pot has been partly superseded on the New Jersey coast by another
style-of closed pot, introduced about 1872, by Mr. Charles Wooley, of Seabright, and called the net
" Bot. The Iatter iz conetructed entirely of netting, supported npon three hoops as a frame-work.
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It has a length of about 5 feet, and is abount 2 feet across, that being the diameter of the hoops,
The hoops are placed at equal distaneces apart, and facing one another in such a manner that one
hoop supports each end, and the third hoeop sapports the middle of the pot. One end, constitmt.
ing the entrance to the pot, is furnished with a funnel leading inward, as in the lath pot, and the
second or central hoop also snpports a funnel pointing in the same direction. The hinder end of
the pet is covered with netting, having a central opening, whicl: can be opened or completely closed
by means of a puckering string. The bait is suspended from the eentral hoop at the mouth of the
inuer funnel. The lobster euticed into the pot by the bait generally finds its way into the last
compartwent, where escape is very diffienlt. If is then easily removed throngh the opening at
the hinder end of the pot. These pots cost about $1.60 apiece,

Tar ENGLISH POTS OR CREELS.—In Great Britain, according to Mr. Frank Buekland, © the
fishery for crabs and lobsters is conducted in every part of the Kingdom in the same manner
Traps made of wicker-work, or of a wicker frame covered with netting, and usually known as
¢ pots’ or ¢creels) are abmost universally used. The pot is baited with some fish, fresh fish
being preferred for crabs and stinking fieh for lobsters, and sunk in from 3 fathom to 45 fathom
water. The ecrabe or lobsters enter the pot in search of the food throogh a hole or pipe 44 to &
inches in diameter. * * * In some places as many as oue hundred creels, in others as fow aa
twenty, are carried by a single beat.,” '

“Creels * * # have only recently been introdnced into some places. The fishermen nsed
to fish with a much more primitive and less efficacious engine. An iron ring had a small net
attached to it in the shape of a purse. The net was baited and let down. The fishermen con-
stanily examined the ring to see if there were any fish on it, and the pressure of the water npon
the ring while it was being drawn up for egamination prevented any lobsters or erabs which hap-
pened to have been attracted by the bait from escaping.?

APPLIANGEE USED IN NORWAY.—Prof. Axel Beck gives the following account of the appli-
ances used for catching lobsters on the coast of Norway : . "

% Pormerly the lobster was caught on our sea-coasts exclusively with tongs. These tonge
were made of wood, and had about the same ghape as the common oyster-poles, befng only some-
what longer, generally 2 fathoms. Such an implement was exhibited at the Bergen Exposition of
1865, and an illustration of it is given in the report. As tfese tongs were not very long, lobsters
couild not be canght at any gfeat depth—only at a depth of little more than a fathem—and this
sort of fishing was carried on during the early morning hours, But as lobsters taken with these
tongs often got hurt, and died two or three days afterwards, becanse they cannof stand any press:
ure, this implement was not suited for those that were to be exported ; and the Dutch, after the
peace of Westphalia, when the lobster fisheries began to assume larger dimensions, endeavored t0
induce the fishermen to use other and better implements. Although baskets, thropxgh the influ-
ence of the Duteh, had thus become commen in the neighborhood of Stavanger since 1717, tongs
have been frequently used even in our century, and are perhaps in some places used to this day.
*Kryger, in his report on Ous, in the ‘Budstikken? (a periodical) for 1820, mentions that lobsters
were canght there with tongs for home consumption, Farther north tongs seem to have been the
common implements for catching lobsters at a. much later period; for, in the quingaennial mlwft‘
of the governor of the Romsdal distriet for 1840744, it is said that ¢ lobsters are taken with tong%
baskets not being thought to answer the purpose’ Lobsters were caaghf;' with tongs by -5‘_“‘"“
boys from ten to fourteeu years of age,-early in the morning, in calm weather, and, if sneeessfﬂh
one night might yield an income of $2.25. Awother very simple imploment for catoling lobstors
is spoken of in the ‘Budstikken’ by Statim, whe says that lobsters sre taken with & irook fustened
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to a pole, which hook is inserted in the belly, the softest part of the lobster. With this instra-
ment, it cannof be taken at any great depth, and only when the sea is calm ao that {he bottom
ean he seen. Lobstors canght in this manner cannot be exported, as they eould not stand the
journey, The implements which I am going to at onee describe, and which have almost entirely
sopplanted the simpler ones, are used by enticing the lobster with bait into a trap, ont of which it
¢annot escape. The simplest of these trapsis seldom used with us, although, according to Oetker,
i seems to be in common use near Heligoland. It consists of a very thick irop ring, to which a
net ig fastened, so a8 to form a deep bag below. The bait is placed at the bottom of the bag, and
it is lowered and taken up by means of a long line, which, when the bag ig at the botéom, reaches
up to the surface. To this line a piece of wond is fastened, whieh floats on the water and shows
the location of the trap. If this tustrzment has beem lyiug at the bottom for half an hour ima
Iilaca where lobaters are known te abound, a sudden jerk is given to the line, so as to cause the
lobster to fall in the bag, and it is rapidly pulled up. (The most suecessful time of the day for
catching lobsters is generall'y in the morning, and also between 11.30 a. . and 3,30 p. m. With this
instrnment, which the English call ¢ plumpers,” and the Germans ¢ Fallenkiérber,’ lobsters are
taken in. deep places.) With us the commonest implements for catching lobsters are baskets
(* Tgimer”y, If seems certain thut the Dufeh first introduced them for ecatehing lobsters; bot they
may have been used long before that, e ¢., for eels, as the pame is Scandinavian, and is derived
from ¢ tiin,’ i, 8., the long and tough roots of the juniper tree. After 1713, a beginning was made
in plaiting them of willow branches. Where these materials conld not be readily obtained, they
were, as Pontoppidan related in 17563, made of hoops, which were kept apart by pieces of wood.
All round these nets are fastened, and at each end there is a long, parrow, trough-shaped
enfrance, out of which the lobster canuot escape. Op the one side there is a trap-door, which can
be closed with a peg, and to another pin sticking in the hasket the bait i8 fastened, while under
the hasket there are large stones to meke it sink rapidly. To coe of the oppermost pieces of wood
a pair of tongs is fastened, furnished at the end with a piece of wood to indicate the location of
the bagket. Such are still in common use all along our coast, 8till earlier, in 1746, the famous
naturalist, Oa¥l Lioné, described similar baskets, which he saw in use on the coast of Bohuslen, in
his ¢ Weat-Giita Resa,” p. 191. These were 2 yards long, 1 yard broad, and 1 yard high, resem-
bling & half eylinder, with entrances on both sides; such are still used and could be seen at
the Bergen Exposition. At this same expesition a basket was exbibited, differing somewhat
from these in its shape ; it was plaited of branches, and was shaped like a hemisphers, with an
entrance at the top.”

THEE FISHING BOATS AND SMACKS.

About the same class of boats is employed in the lobster as in the other fisheries on the cor-
“responding portions of the coast; bat the variety of boats used in the former fighery is, necessarily,
not 80 great as in the latter. The lobster boats may be cbhvenient,ly divided into two classes; frst,
the smaller boats, with or without sails, used by, the fishermen in tending their pots, and, seéondly,
the emacks acting as carriers to the different markets, The term smack is geperally limited to
hoats above 5 tous messurement, which, according to law, must register at the cnstom-honse.
They are built either with or without wells, the former being used to carry lobaters alive to more
distant fresh markets, and the latter to near markets, such as the canneries on the coast of Maine.
The larger of the fishing boats are also nsnally called dry smacks, having no wells, and like-
Wise froquently carry to near markets. The well smacks run mainly between the lobster grounds
' and the large distributing ceuters, such as Portland, Boston, and New York. Many of them,
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however, engage directly in the fishery, setting their own pots, transferring the lobsters when
caught to their wells, and, as soon as a full cargo has been secured, proceeding to market.

The fishing boats are generally smull sail-boats, of sloop or cat rig, but row-hoats are very
commeonly used on the inshore grounds, The principal kinds of lobster fishing hoats are as fol-
lows :

Tre MUusooNEUS BAY LOBSTER BOATE.—~1hese are small square-sterned sloops, open in the
after part, but with 4 enddy forward. They are all built with center boards, and some are lap-
streak while otlters are ‘‘set work.” Around the after part of the standing room a seat is arranged;
the ballast is floored over, and two little bunks and a stove generally help to furnish the caddy.
The length of these boats varics from 16 to 26 feet, and their width from 6 to 4 feet. Some of the
larger ones measure nearly or guite 5 tons. They are good eailers and well adapied to the pur-
poses for which they are intended—the lobster and shore cod fisheries. When used for lobsteﬁng'
they are managed by a single man, but in the hook and line fishery the crew generally consists of
two, '

When engaged in the winter lobster fishery, which frequently takes them a long distance
from home, it is ofter necessary to keep the lobsters from freezing by means of the amall stove in
the cuddy. Upon the retarn the lobsters are transferred to floating cars, wihere they await ship-
ments.

One of these boats, measuring 18 feet long, costs §80 to buiid, and one of 25 feet in fength,
$200. They are coustructed principally at Bristol, Bremen, and Friendship, Me., and are mostly
sold to parties in the vicinity of those places, but a few have foand their way as far west as Cape
Arnn and Cape Cod, Massachusetts.

THE MATINIOUS BOAT, which is employed in the lobster as weli as the cod, herring, and
mackerel fisheries about Matinicus Island, Maine, resembles, in a general way, both the Reach
boat and the Muscongus Bay boat. It is sharp forward, round bilged, square-sterned, lap-streak,
with ceiter-board, wash-boards, and generally two thwarts. The bowsprit and mast are adjust-
able; an average length is 22 feet; width amidships, 7 feet; width at the stern, 33 feet, These
boats are always provided with oars and thole-pins, and can thug be rowed as well as Bailed, though
the latter method is generally preferred with a fair wind. They are fast gsilers and perfectly
safe.

THe CONNECTICUT LOBRTER BOATH are center-board sloops, ranging in length from 20 to 25
feet over all, and in width of beam from 6 to 9 feet. They are shallow, with a flat bottom, sharp
bow, and wide heart-shaped stern. The shape of the bull is similar to that of the ordinary center-
board cat-boats of New England. In the middle of the boat there is an elliptical open space, celled
the cockpit, about 12 feet long by 7 feet wide, in the clear; outside of the cockpit, the boat is
decked over, forming a cuddy forward for the accommodatmn of the crew and storage of sapplies;
around the after part of the pit a seat is arranged. The bottom of the cockpit is floored over about
1 foot above the keelson, and on either side of the center-board is built & amall box-like well about
34 feet-long, 1} feet high, and 1 foot or more in width, in which the lobsters are kept. alive, The
draught of thess boats iz about 2 to 4 fest. They arse used io lebstering in Long Island Sound,
more especially on the Connecticut shore, about Neank and New London,

THE MAINE REACH ROATS, which are extensively used in the coast fisheries of Maine, ar¢
also, to some extent, employed in lobstering. They range in length from 10 to 18 feet; but the
most common length is abont 14 feet. They are sharp at the bow, round bilged, keeled, elinker
or lap-streak, and have a square, heart, or V-shaped stern, with two or three thwarts, agcording to
their size; they are as a rule entirely open, fore and aft, rarely having any wash-boards. - They
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are well adapted both for rowing and sailing, aud all but the smallest usnally carry one or more
sprit-sails.

THE MARTHA’S VINEYARD CAT-BOATS.— These boats, which are extensively employed In the
lobster fisheries of southern New England, lave a sharp bow, round, flat bottom, broad beam, and
gquare heart-shaped stern, with center-board. They rangein length from 15 to 30 feet, and carry,
as a rule, one gaff and boom sail of very large size. The mastis placed nearly in the eyes of
the boat.

Bome of the boats are nearly decked over, leaving only 2 small open space or coekpit in the
after part; others, however, are more open, with the cockpit occupying nearly the entire boat.
The cuddy is, therefore, sometimes 8o small ag to answer only for storage, and again it may be
large enocugh to serve as sleeping quarters for the men, Boeais of this model occasionally measare
as much as b5 tons.

THE PROVIDENCE RIVER CAT-BOATS, employed in the lobster and hook and line fisheries
of southern New England, ave sharp-bowed, ronnd-bilged, deep-keeled, lap-streak boats, with
square heart-shaped stern, and measure from 14 to 20 feet in length. Oune of these boats, measur-
ing 20 feet in length over all, has an extreme breadth of 7 feet 8 inches, and a width at stern of
b feet; the draught of water is abont 2 feet 9 inches aft, They are open ahove, though having wash-
boards, and are provided with a small well amidships for keeping lobsters and fish alive, while at
the sides of the well are small, dry compartments, with covers, for the stomge of lobsters when
necessary, They carry one mast with a single large sail.

THESE ¢ TWO0-BAIL” LOBSTER BOATE OF MAINE AND MASSACHUSETTS resemble, in the shape
and construction of the hall, the Providence River eat-boats, but differ from them mainly in the
arrangement of their sails, which are two in number, a foresail and a mainsail. Thelatteris abont
two-thirds the size of the former, and is provided with a boom, while the former is alug-sail, having
no boom. This is a commen style of lobster hoat on the coasts of Maine and Massachusetta.

Another form of these boats, which is alto extensively used, retains the same arrangement
of sails, but differs in the construction of the hull, which is more shapely, and resembles in minia-
tare the cele®rated sharp fishing schooners employed in the off-shore fisheries, The forward and
after parts of the boat are alse decked over, and wide washboards run niong the sides, o as to
leave an oval.shaped open space in the center, which is divided into two compartments, the for-
ward one for fish and ballast, the after one for the fishermen.

These boats are provided with the means of rowing in calm weather. They vary in length
from 16 to 20 feet on top, and are employed in the shore as well as the lobater fisheries, When
lobstering they are usually managed by one man, who generally removes the main mast and
leaves only the foresail set while hauling his pots.

THEE DOUBLE-ENDER OR PEAPOD.—This is s small canoa-shaped boat, generally arranged for
rowing only, although occasioha.lly farnished with a sprit-sail and center-board. It has been intro-
duced only recently into the region where it is nsed, and is said to have originated at North Haven,
Me., about 1870. It is now very extensively employed in the lobster fishery of the coast of Maine,
especially by the fishermen of the islands in Penobscot Bay. These boats are mainly bailt lap-
streak, but a fow are “get work,” Both ends are exactly alike; the sides are rounded and the
bottom is fiat, being, however, only 4 or 5 inches wide in the center, and tapering toward each end, at
the same time bending slightly upwards, 8o as to make the boat shallower &t the ends than in the
middle. Thiskind of bottom is called &  rocker bottom,” and this style of boat rows easily in either
direcﬁog’_ is safe, and can be quickly turned over; it is also eapable of carrying gunite & load. An
" Average boat of this pattern measures sbout 153 feet long, 4 feet broad, and 13 feet deep. -
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THE CisPE ROSEWAY WHERRY employed in the lobster and inshore fisheries of Penob-
acot Bay, Maine, especially in the vicinity of Castine, is a lap-streak boat with sharp bow, round
bilge, narrow, flat bottom, and very narrow heart-shaped stexrn. Itranges ir length from 12 to 18
feet, is entirely open, and seldom provided with sails.

THE pORY.—Thiz well known style of small boat, in sach common use among the fishermen
of New England, is much ased in the lobster fisheries, either a8 a tender to the smacks or alone,
by fishermen who set their traps cloge inshore.

THE FISHING SsMACES.—The carrying smacks are described fuarther on in connection with the
acgount of the lobster markets. In 1880 forty-five registered smacks (betweem § and 20 tons
measurement), of the class called dry rinacks, were engaged both in fishing and in earrying to
neighboring ports. These are additional to the fishing boats above described, and are apportioned
to the several States as follows: Maine 8, Massacbusetts 9, Bhode Island &, Connecticut 22, New

York 1.
THE LOBSTEE UARS, AND METHODE OF HANDLING LIVE LOBSTERSH.

CONSTRUCTION OF THE CARS.—The live cars used for the temporary storage of lobstera are
plain wooden boxes, with oper seams or sumerous small holes, to permit of the free circulation of
water. The buoyancy of the wood of whieh they are constructed keeps them at the surface of the
water, thongh with little more than the upper side exposed, and with large cars it is sometimes
necessary to attach a few empty casks to give them greater buoyancy. They are moored to wharves
or atakes, or anchored in shallow water near shore.

The usnal form of live car, such as is commonly employed by the fresh lobster dealers in most
sea-port towns, is an oblong, rectangalar box, the size and capacity varying aceording to the
requirements of the trade. In New York these cars average 12 feet in length, 8 feet in breadth,
and abont 3 feet in depth. The frame-work consists of five rectangunlar frames, set apright and
at regular distances apart. To these are nailed the boards forming the top, bottom, sides, and
ends, and which are about 1 inch thick and generally not more than 6 inches wide. Interspaces
of 1} to 2 inches are left between the boards, excepting on the top, where the boards are placed
closer together., There are no interior partitions. The opening into the car is ou the upper gide,
and is made very large, exiending from one end to the other, 8o as to occupy the center balf of
the top. It is covered with four doors, arranged in pairs, each pair extending from the end to the
center frame. These doors are hinged, or held in place by means of & cleat and staple only. At
Fulton market, New York City, about forty-eight such cars, with an average capacity of 600
lobsters each, are in use.

Many of the cars used by the Boston dealers are much larger than the above. In connastlon
with the Boston lobster markets, about fifteen cars are employed, with capacities ranging from
5,000 to 10,000 lobsters each. A car suiteble for holding 10,000 lobsters measures 40 feet long, 12
feet wide, and 5 feet deep.

LOBSTER OARS AT EASTPORT.—AG Eastport, Me., and elsewhero along the Maine cosat, the
dealers’ cars are generally of large size and divided into compartments, to amoznmodate tho large
or market lobsters and the small or cauning lobsters separately. One of the cars which we have
examined at Eastport iz about 26 feet long, 16 feet wide, and & feet deep insuie, and has a capac
ity of 20 tons of lobsters. It is divided into six equal compartments, three lengthwise amd two
. crosswise, The compartments opposite one another are connected by openmgs Jarge &Mﬂsh for
the lobsters to crawl throngh, and the car might therefore be said to contain ouly three dﬂ“”h
compartments. A large door opens into each. This car was moored alongszde of. ] whatf, 3 W“ '
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gpar lashed lengthwise to the car serving as a fender Detween them. The car was also given
greater broyaney by Laving three empty casks laghed to each end.  Another style of dealers’ car
at Fastport measurcs about 20 feet long, 14 feet wide, and 4 feet deep, and is divided into threc
simple compartmoents, with a door to cach. )

METHOD OF MANDLING LIVE LOBSTERS AT HASIPORT.~Wlen u smack arrives with lobsters,
it ruus up to the oater side of the ¢ar aud tivs to it. The doors on the outer line of compartments
are then opened, and the men standiug in the smack {(which Is always in that vieinity a dry smack),
pick up the lobsters in their bhauds, weasure them at a glanee, and throw the larger ones, those
measuring above 104 inches, intd the end compartments, and those under that size into the center
compartment. The principal lobster trade of Eastport eonsists at present in the shipping of live
lobsters in barrels to Boston. Ou eaclt shipping day tho lobsters are heisted upon the wharf Ly
meuans of a basket and tackle, aud transterred to the barrels, The small lobstors are allowed to
accumulate in the center ecompartment nuiil a suficient quantity Las beep obtained to warrant
hoiling and canning them. Onv of the abjects in having au inner series of eompurtments is said
te be that the more active lobsters genervally erawl through from the outer compartments, leaving
the less hardy ones behind; the latter can then be used first for shipment, and the others retained
for a longer time, if need Le.

LOBSTER (ARS ELSLZWHEBLE.--At Wood’s Holl, Mass., the dealers’ cars measure about 15 feet
Iong by 6 feet wide. At South Warpswell, Me., they measure 10 feet long by 7 feef wide and 2§
teet decp-

THE FIsHERMENY CARS.--The fishermen’s cars gonerally resciible those of the dealess, in
coustruction, but are made of smaller size. Old leaky beats, especially dories, furnished with a
cover, are also freguently employed on many ports of the coust. If the open seams de net
afford a suflicient circulaston of water, numerous holes are bored through the bottom and sides.
At Eastport, Me., the fishermoen’s cars have a eapacity of 2 or 3 tous each ; at Wood’s Holl, Mass.,
they are about 6 feet long by 4 feet wide or slightly larger. At No Man’s Land, Massachusetts, the
cars are made of three shapes, and arve moored to stakes, just oft the beack, in front of the town, on
the northern side of the islund; they swing with the tide. As this area is much exposed to heavy
seas during some months, the majority of the cars are copstrizcted with special reference to
breaking the force of the waves that may beat npon them. For this purpose, the top and bottom
are made to converge towards one or both ends, which latter are, therefore, narrow and elongate.
The body of the ecar is, however, rectangular, with the door on top, and is constructed like the
ordinary pattern, which is also employed to sowe extont at this place, but is usaally made of
smaller sie than the others. About thirty cars, being an average of about two cars to a man, are
in use at No Man’s Land. They average in size abouat 10 feet by 5 feet by 2§ feet deep, and have
4 capacity of 1,000 lobsters each. In the summer, however, it is not considered safe to put more
than 500 or 600 lebsters into each at 4 time. They are emptied onee or twice a week iuto well
s$macks runuing to New York. Outside of the lobster season they are hauled upon the beach,

REABON FOR USING LOBSTER OARS.—~The process of freezing now so commonly resorted to
for the preservation of fresh fish cannot be applied in the case of lobsters, and they must be kept
In stock®and shipped either alive or boiled. The use of ice in shipping live lobsters in barrels in
the summer is not to freeze them, but to reduce their temperature presumably to nearly that of
the water from which they have been taken, and great care must exercised in the packing to pre-
vent the water from the meltiog ice coming in contact with the gills.

Lobsters generally ship hest alive, and are almost always transported in that condition. The
" Weof live ears by both the fishermen and dealers is therefore s necessity, resulting from the many
B8R0, V, YOL. T—ed3
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delays incident to making sales and shipments, sud as long as the temperature and purity of the
water remain favorable, lobsters may be kept alive in the cars for an indefinite length of time,
providing they are not teo much crowded. Fishermen who have to depend npon the smacks for
disposing of their catch are seldom visited by them more than once or twice a week, and where
they carry their own eatch to market they can scldom afferd te do so until a full load has accu-
mtlated. The wholesale dealers must also keep a surplus on hand to meet unexpected sales, and
delays in receiving supplies.

Some of the fishermen and dealers also claim that they always retain the lobsters in the cars
for at least two or three days after they arve canght, in order that they may have time to rid them-
selves of the stule bait which would otherwise impart an nnpleasant flavor to the flesh.

Entirely submerged lobster-carg are nsed in Norway, and in these the lobsters are said to
have greater tenacity of life, but the objections raised against them by the fishermen in this coan-
try are, the extra labor requmd to lift the cars to the surface every time that lobsters are added
and removed; and the voracity of the eels which readily attack and destroy great quantities
of lobsters when they are confined npon the bottom.

‘While lobsters will often attack one another with their elaws when piled in the dry smacks,
unless their claws are so pegged as to hold them closed, they seldom do so in the cars, and the
practice of pegging the claws, onee in vogne among the fishermnen, has been almost entirely aban-
doned.

THE BAIT USED IN THE LOBSTEE FISHERY.

CHARAOTER AND EKINDS OF BAIT,—For baiting the lobster traps it is eustomary to make uso
of the commoner species of fish, which can be easily and cheaply obtained and are of littla or no
commercial valae. Meat i, however, occasionally employed.

The opinion is prevalent among fishermen that lobsters are best attracted by fresh baif,
and that old or stale bait, or such as has remained in the traps a considerable length of time, is
less apt to tempt them. On the other hand, a few old lobstermen affirm that they nse whatever
fish happen 1o be at hand, whether fresh or old, and that they have never noticed any difference
in the amount of their cateh, which could be attributed to this cause. A very reliable informant
at Provincetown, Mass., states that * old stale bait, having a strong smeil, forms decidedly the
best bait for lobsters” This man had followed the lobster fishery for many years, and had been
one of the most successful of his time, Other fishermen expressed the same opinion. Along with
fresh bait we must also class salted beit, which in some regions is very successfully used, at least
during eertain seasons.

With reference to the English species, Mr, Frank Buckland states that “neither crabs nor
lobsters will go into the pots nnless there is some scent in the fish bait. The crabs are very par-
ticular a8 to diet; they will not eat stale fish, Lobsters will eat any kind of bait, even dried fish
or stock fish; they will even take a stinking bait”

The chief essential of a good bait is said to be a bright or attractive color, white being pref-
erable, combined, if possible, with a strong odor. Qily fish like the menhaden possess this last
qualification in a bigh degree, and the menhaden, where it can be obtained, is very favorably
régarded. Cod heads, stripped of their skin, are sometimes employed successfully, as from their -
white color they appesr to attract the lobsters, although retaining little or no edible pertions.
In attaching the bait in the traps, it is customary to arrange it with the bnght side facing out-
wards, in order that it may be seen at a greater distance. :

Lobaters appear to take the bait more readily at some seasons thsn at others, A wrmﬁpﬂnd
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ent at North Haven, Me., writes that in the winter and early spring, when the water is cold, they
cat but little, and must, therefore, be fished for with the best of buit, while in the late summer and
fall they will take most anything placed in the traps. 3Balt herring is consequently muoch used ir
that section in the fall, but in the spring it is considered very poor bait. This opinion does not
hold good for other districts even close at haud, for at Isle au Haut large quantities of herring
are kept zalted in barrels ever winter for use in the spring lobster fishery.

MANNER OF CATCHING BAIT.—As above stated, the bait generally used cousists of the more
common aad less estecmed fish of the region in which the fraps are sei.  Ou the coast of Maine
floonders, seulpins, herring, and fisk heads are almost universally employed. Flounders and
seuipins are abundant almost everywhere, in shallow water, and euter the inlets and coves in
sammer. Having no commercial value they serve well for this poposc. They are ordinarily
taken by the lobstermen themselves, but herring are obtained from the weirs and are used both
fresh and salted, though generally in the latter state. They are often brought from a distance.
Fish heads of several species (cod, haddock, &c.) are commonly employed in regions where boat
fisking is carried on during the lobster season. At Small Point, near Bath, Me., fish heads are
used aliogether. Some of the lebstermen, who are also boat fishermen, save the heads of the fish
in cleaning their catch to uwso as bait. In some localities, as in the neighborhood of Mount
Desert, Me., the lobstermen f{requently assist the boat fishermen to dress their fish, taking the
bheads in payment.

Flounders and sculpins are caught by means of spears, seines, fyke-nets, and hooks and lines.
In spearing it is essential that the water should be smooth, in order that the fish may be seen
apon the bottom. -

When the surface is rougheued by a breeze, as often happens, the fishermen are obliged to
resort to artificial means to overcome this difficulty, and in many places when in search of hait,
enech one carries along with him in his Doat a bottle of fish oil, with a swab made by tying & rag
to the end of a stick. Upon reaching the bait gronnds he dips the swab into the bottle, and
drawing it out, scaters the oil over the water, producing a “slick,” which enables him to gee the
bottom as readily as thougl the water were calm. This simple device often permits him to ohtain
bait, when he could not secure it otherwise.

At Isle au Haut, Maine, when il is used to render the surfacé smooth, it is not only thrown
with 8 swab, but having provided himself with a bucket parily filed with blubber, the isherman
lands on a weather shore just as the tide begins to fow, and spreads the blubber very thinly on the
rockweed for a considerable distanca along the shore, and from low-water mwark to some distance
above it. ¥t follows that when the tide flows, the slick made by the particles of oil in the blubber
is driven from the shore by the wind, and the fisherman has smooth water continuously, enabling
him to fish over a large area withoat stopping to throw oil, This is a decided improvement on the
mothod first described, but is not always practicable, owing to the state of the wind. In some
Places, as at Bristol, Me., a “dark-water spear,” as it is called, is occasionally used in the late winter
and early spring (February and March) for taking flounders. It consists of a wooden head 14 to
24 inches long, attached erosswise to the end of a pole, 16 to 20 feet in length. Thehead or cross-
Piece is set along the onter side with a row of barbed spear points, about 8 inches long and 2 inches
apart. At low water the fisherman goes ont in his boat with one of these spears to some muddy
Place where the depths sre slight and where flounders are supposed to oceur, and by thrusting the
spear down here and there into the muddy bottem, ke is quite certain to obtain a supply.

At Bremen and Friendship, Me., many flounders are caught in fyke-nets, set in the eovea
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into which tho flounders swim at high water. At low waler the nets are left dry and the fisher-
men go out and secure their cateh. o

At Isle au Haut the nets used to eatch founders and sculpins measure 20 to 30 fathoms in
length, 2} fathoms deep, and have a 4inch mesh, They are set mostly on the edge of the bar,
where the water iy aboug 3 or 4 feet deep, at low tide, and are generally set across the tide, in the
folHowing mauner: Two stakes are driven into the flats at distances apart corresponding with the
length of the net, and guy-lines, 10 to 15 fathoms long, are fastened to their teps by one end,
the other end being attached to the extremities of the net, which are on the deep-water gide of the
stakes. The net is held on the outer side by lines fastened fo killicks, This arrangement allows
the top of the net to rise and fall with the tide, the lower part, being heavily weighted, always
- keeping on the bottom. The lower margin of the net being quite stationary, it follows_that
when the ebb tide sweeps across it, it forms a bight or curve, causing a large part of the net to
lie spread out on the bottom; when the fish begin to move off from the bar on the ebb tide, they
meet, with this obstruetion, and such as are not meshed seitle down upon that portion of the net
which lies upon the bottom; when the fishermen hanl the uet, at low tide, they pick up the bottom
a8 well as the top, and by careful manipulation gather all the fish into one place, in a gort of
bag, resenibling a pumé-seine. The net with its load is haunled into the boat, and the former is
then disengaged. This method of fishing has recently come into practice, and not quite one-fourth
of the fishermen have yet obtained the nets.

Flounders aud sculpins are unt as abundant now as formerly in many places, slthongh there
does not appear to be any immediate danger of the supply becoming exhausted. The use of fisk
heads ig large quantities during the fishing season somewhat relieves the drain upon this impor-
tant source of hait.

About some of the istands off Bristel, Me,, where flounders are scarce, but where conners
aboftnd, the latter species takes the place of the former a& lobster bait. For securing the cunners a
box-shaped lath pot, about 2 feet high, 18 inches square, and open above, is nsed. It is ballasted,
baited with herring or some other kind of fish, and lowered to the bottom. It is usually hauled
every five minutes, and by drawing it up guickly the cunners which have been attracted into. it
by the sight of the bait are prevented from escapmg By this method of fishing sufﬁment material
for the baiting of the traps is obtained in a eomparatively short time, .

In addition to the above-mentioned species, many other kinds of fish are ocoasionally ased for
bait, wben they can be easily obtained. A correspondent at North Haven writes that the heads
and livers of sheep are also sometimes put to the same use. '

QUANTITY OF BAI? USED IN MaINg.~The quantity of bait consumed in the lobster fishery
18 very great. At Bristol, Me., each Icbsterman aetting sixty pots nsea about half a barrel of
bait every time ho hauls his pots, which, in fair weather, is once aday. In the neighborheod of
George’s Island, Maine, hulf a barrel of bait, on an average, is nsed for. every fifty traps, haiting

evety other day, when the weather is favorable and the traps hauled daily. At JOW""! Me.,
the average amount of bait used by each boat or set of traps daring the season is estimated a8 fol-
lows: Herring, 17 barvels; scalpins, 10 barrels; Bounders, 7 barrels; total, 34 barrels. .

The totel amount of flounders, senlpins, a,nd herring used for lobster bait on tha. Maime: th
in 1880 far excesded 30,000 barrels, of which about 10,000 barrels were'of fionnders, 16,000 of
sculpins, and 4,000 of herring. . No estimate has been made as to the quantity of ether fsh wnd _.
fish heads used for the same purpose. . Herring ate employad wors eolrmenly’ alnng the MI’“‘ -'
of Maine than slong the western part. . At Joncsport, 12,000 barrels of lmrmg 'n'mmaﬂ in 8
1879, and abont 10,000 barrels of ﬂuunders and sculpins, - : :
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KIiNDs OF BAIT UsED, NEW HAMPSHIRE 70 NEW YORK.—On the New Hampshire coast
‘many kinds of fish, inclnding flounders and cod, are employed as lobster bait.  The variety of fish
used for the same purpose on the coast of Massachusetts is egoally great, the fishermen taking
those kindy which are supposed to ahswer best, and which at the same time are most easily and
cheaply obtained. Abount Cape Ann flounders and senlpius are commornly employed in the sum-
mer, and cod heads and halibnt heads in the spring. TFishk leads are also muach used about Cape
Cod: In Vineyard Sound and Buzzard’s Bay menhaden are considered to make the best bait, butin
the same region flonndeys, dogfish, and other species are also employed. Thronghout Long Istand
Sound menbaden are most commonly nsed as bait, but in the ahsence of menhaden the fishermen
resort to other forms having little or no commercial value, such as flounders, skates, dogfish, &e.

THR METHODE OF FIZUIXG. .

MANNER OF SETTING AND HAULING THE TRAP3.—The Dboats used by the lobster fishermen
are, a8 described elsewhere, of different sizes avd of several different rigs, some baving sails and
others not. The pots are set both singly and in trawls, Originally they were always set in the
former way, which is the simpler, bat as the fishermen came to use a greater number of pots, éhey
found it more convenient to arrange them on lines, which could be haualed continuonsly from one
end to the other. The setting of the pots trawl-faghion, therefore, enables each fisherman to handle
a considerably larger gang with less trouble and in much sherter time. The character of the bot-
tom greatly influences the method of handling the pots, as does slso the abundance of lobsters. Itis
difficult to use the pots in trawls ou rocky bottoms as the linea are liable to be cat on the rocks,
and the pots themselves become caught. As a rule, therefore, the pots are set on single warps on
rough bottoms. On smooth bottems they can alwaya be handled more couveniently and rapidly
attached in trawls, and in regions of thia character this is the customary method of setting them.
Where lobsters are not very abundani, hewever, the fishermen regard it as more advantageous to
change the location of the pots a little every time they are hanled, and to do this they must Be set
singly, The drift of the boat by the tide, while each pot is being hauled up, baited and lowered,
is considered to alter the ground sufficiently for this purpose. In hanling a traw! of pots some of
the potr always remain on the bottom, acting like an anchor to retain the boat in about the same
position, '

The operation of hanling tha pots set singly from a sail-boat is thus described by & correspond-
ent at Bristol, Me.:

i As the fishermen have their pots set on single warps, unlike the fishermen to the westward
of here, they keep their boats under sail while hauling. The pots are get in rows. In winter the
inner pots will be somewhere near some of the cuter islands or ledges, the liue of pots extending
off shore. The boats are gloop-rigged, and when the inner end of the row of buoys is reached, the
fisherman hauls down his jib, eases off the main sheet, and shooting up alengside of the buoy,
catches bold of it with a gaff and hanls the pot, while the boat lies to, drifting siowly o leewazd.
After the pot is thrown over again, he rights the helm, the boat easily fills away under her ain-
sail, and he goes to the next buoy and 8o on to the end. When the weather is very cold the lobsters
are put in the cuddy to prevent their freezing until the boat arrives home.”

Another 'mrresponﬂenf, at Vingl Haven, Me., states that * both trawl and single buoy lines
are nsed in' that nmmty, the latter method genemlly having the preference, as the pots may
thereby be seattered more where the lobsters are scarce, and the fishermen claim that by shifting
them a hthle every time they are hauled, they fish better, ~As a rnie, the pots are hauled iu & row-
boat, the cases of hailing with sail-Boats belng rare. A peculiar style of row-boat, called & ¢ pea-
Pbod2.gp ﬂﬂnbie-endar,’ is msed qtute exteumvely in this ﬂshery hereabouts.” .



678 HISTORY AND METHODS OF THE FISHERIES.

The manner of setting and hauling the lobster pots ip the vicinity of Bath, Me., is described as
follows: '

¢ At first the pots were set on single warps or buoy lines, but now the style of setting them
trawl-fashion is almoat universal. This method was introduced about 1865. It enables one man
te handle a large gang of pots, and bis boat is prevented from drifting much by the pots which
remain upon the bottom. The old fashioned way of setting them on gingle lines required two men
in the boat, one to hold the boat with the oars, the other fo haul the pots and remove the lobsters;
when one pot was emptied and thrown overboard, they pulled for the next, and so on. At present
the fisherman rows ont, takes hold of his buoy at the end of the trawl, ani continues to haul with-
out intermission until he finishes the job. In winfer, iowever, two men go in each beat. The
windy weather and the distances they go from the shore in winter often gives them hard pulls,
and even when under sail in fresh squally weather it needs two men to handle the beat. For
these reasons, two men are required, more as a matier of safely than from the diffienity of the
work, for as soon as the good weather begins in the spring those that continue to fish go singly.”

NUMEER OF TRAPS USED.—The namber of pots used by each fisherman, or by each boat,
sombtimes including two fishermen, varies greatly op different paris of the coast, ranging all the
way from ten to ore hundred, and in some places as many as one hundred and twenty - five are said
to be handled by a single person, There seems to be no rule regulating this matter, bat the
average is greater on the coast of Maine than elsewhere. The fishermen claim that they are
obliged to set a greater number now thar formerly in order to obtain the zame catch. Many
of the fishermen keep a surplus on hand, in order to replace those damaged or lost during storms.
In ihe coast review of the lobster fishery, the average nmmnber of pots used on each section of the
coast is indicated.

TIME OF VISITING THE TEAPS.—The trape are generally hauled once a day, beginning early
in the morning er abont sunrise. In some places during seasons of great plenty, they are visited
twice each day, early in the morning and again towards evening. A Gloucester corzespondent
states that it is customary in that vicinity to visit the pots in the morning during the winter and
spring, and in the morzing and evening during the summer. It sometimes happens on exposed
sections of a coast yhat stormy weather interferes with the ha.illing of the pots for several days at
a time, and they can be visited only during pleasant weather.

All fishermen do not hold to the custom of visiting their pots at a certain honr in the morsing,
but haul them st any time during the day when it is most convenient or when the weather is most
favorable. In stromg tidal regions the state of the tide has frequently to be considered, and the
pots can often be visited ocly at or about slack water, low tide being preferred.

The hauling of the pots consumes but a small portion of the day, and the remamder is SI)GIIﬁ
in procuring bait and making repaira, or in other oceupations.

' OTHER METHODS OF CAPTURING LOBSTERS.—Lobsters are frequently caught in seines which
are Qeing hauled for fish, but we have never heard of seines beisg employed exclusively for lob-
sters on any part of our coast. Another kind of net which answers for catohing lobaters upon
smooth bottoms in shallow water is the beam-irawl, an appliance used by the Fish Commisgion in
its sea-coast explorations. Having a wide secope and quickly entrapping whateéver anifals lie n 168
course, it frequently brings up from rich lobster bottoms such catches as wqpltl gladdelr the heart
of any lobster fisherman. Fishing for lobsters with nets of this character wm!ld howeva'y prob-
ably never be permitted upon our coast, wheze the much more homble lobster pot hﬂs M
proved so destructive in many loeahﬁea. '
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4. THE FISHERMEN.

NUMBER OF FTISHERMEN.—In the Coast Review the number of lobster fishermen is given for
each district of the coast. Following is the summation by States: Maine, 1,843 ; New Hamp-
shire, 44; Massachusetts, 585; Rhode Island, 129 ; Connecticut, 148 ; New York 32 ; Now Jersey,
28; total, 2,819,

QCOUPATIONS OF THE FISHERMEN.—AS the lobster fishery is seldom carried on for more
than & few months of the year, most lobster fishermen have other oeccuputions in which they
cngage outside of the lobster scason. In fact, for a large number of these men, lobstering is not
the chief pursmit, and it is not unusual for this fishery to be carried on conjointly with some
other. The resources of the region in which he lives greatly influence the lobsterman in his choice
of ocenpation, 48 must also his natural tastes and early training. Very many of the lobstermen of
the coast of Maine belong to the class of so-called “ boat-fishermen,” who engage chiefly in hand-
line fishing for cod and haddock, and set lobster pots during a longer or shorter period, dependent
upon the abundance of lobsters. By some, a portion of the day is occapied in hauling the pots
and procuring ba-it, and the remainder in hand-lige fishing or in tending the herring weirs or nets,
At the close of the lobster season not a few join the Banks fishermen, the menhaden steamers or
coasting vessels, while many remain on shore, turning their attention to farming or working in the
quarries or mines, if such exist near at hand. The making and repairing of gear consumes much
time just before the opening of the lobster season, and this work is generally done by the lobster-
men themseives, often assisfed by their families, the women frequently attaining great proficiency
in knitting the twine funnels. If cccupied io fishing during the entire year, work upon the lobster
goar must be confined to stermy weather.

The following extracts from correspondence respecting the Maine lobster fishery will zerve to
illustrate the diverse oceapations of the lobster fishermen: .

At Cutler, in the Machias district, there are several men engaged in lobstering, who like
the average lobster fishermen of that part of the coast, farm and fish for lobsters at the same
time, selling their cateh to smacks. Two-thirds of the lobstermen of Gouldsborongh follow boat
fishing after July, and the other one-third engage in various pursuits, such as farming, coasting,
mining, &e. Sevbn-eighths of the lobstermen of Jonesport farm g little for their own use. After
the lobster season a majbrity do a small amount of boat fishing ; some ship on coasters during the
winter, and many dig elams.

At North Haven, when herring are abundant, many of the men keep several herring neta set
while lobstering, and take the fish from the nets before hauling the pots. During the fall mack-
erel season, it is customary to fish for mackerel in the latter part of the day, after hanling the pots
and procaring bait.

At Vinal Haven most of the regular lobster fishermen do Liftle else out of the lobster season
than prepare their gear and bouats for the spring fishery. Some cultivate small gardens and
Taise some stock; others engage in other kinds of fishing to a slight extent or work in the
Quarries, A large perceutage of the professional boat fishermen engage exclusively in lobstering
for several months of the year.

The boat Bshermen of Bristol eonstltute the larger part of those engaged in the lobster fishery,
but there sre & Rumber of men ‘who own lobster boats and pots, and who ship in the shore and
Bank fishing vosaels or in- the menhaden steamers, beginning to fish for lobsters in the fall, aboat
October. - A fow ial!ow this omupamon all winter, but the majority omit from December to Feb-
ma,::y or Mamh.
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Some of the lobster fishermen of Small Point raise a litfle produce; in the winter they engage
ju catting and storing ice, and during the fishing zeason they leave off lobstering for Qays, and
even wecks at a time, 1o cateh mackerel when the latter are abundant near shore. At such times
the pots are left down and hiauled whenever an opportunity offers.

But few men engage inlobstering at Little Deer Island, and these handle only asmall number
of pots each. They spend about half of their time in tendiug the pots and the remainder mostly
in digging clams.

The boat fishermen of the vicinity of Tsle au Hant make a specialty almost of fishing for
lobsters daring a longer or shorter season. When mackerel are plentifal they fish for them quife
generally, and the same is true with respect to eod and hake, the fishermen engaging for the time
being in whatever fishery pays them best, No fishing is done in the winter, bat that season is
devoted tofixing the gear or spent in idleness, no other oceupations being offered by these islands.

MANNER OF TENDING THE TRAPS~—The greater part of the lobstermen own their gear
and fish singly. Frequently, however, they go in pairs, one to manage the boat while the other
hauls the pots. The pota are more easily handled by a single perron when set in trawls than when
get on single warps. When working in pairs they may own the gear in common, or it may belong-
to one, who employs the other either at stated wages or on shares. In some cases the pots are
tended entircly by hired help. .

MANNER OF DISPOSING OF THE CATCH.—The manner in which the fishermer dispose of
their eatch varies greatly on different parts of the coast, depending upon their distance from the
markets and their facilities for reaching them. On the coast of Maine large numbers of the Iob-
stermen are located near the canncries to which the small Iobsters are direetly carried. Those
suitable for the fresh markets are retained for the market smacks, which make regular trips along
the coast, or are disposed of to dealers in the neighboring towns who ship, by smacks and steamers
or railroud, such as are not neaded to supply the local demands. Dry smacks visit the fishermen
who are located too far from the canneries to reach them in their own boats. There remarks,
excepting such as refer to the cannery supplies, apuly to the entire coast.

EARNINGS OF THE FISHERMEN.—The earnings of the lobater fishermen upon omr coast afford,
at the most, but 5 meager living, and, according to all accounts, they have been gradually falling
off daring the past fifteen to twenty vears. At Provincetown, Mass., we find a striking, though
extreme, illnstration of the decline in the profits of lobster fishing, consonant with the decrease
in the abundance of lobsters, which has forced all the able-bodied men of that locality into other
branehes of fishery or other occupations. Elsewhere the decrease has generally been less mavked,
though noune the less spparent. In this industry aas in all others, the more energetic men using
the best appliances are, as a rule, the most saccossful, while the older and less active ones make
but small profits, Below we give a summation of the gross earnings of lobstermen for many por-
tions of the coast, based upon the fishery census returns of 1880. [nu this connection it should be
remembered that the lobster season continues actively for only about three or four months of the
yesr in the principal disteicts, and the earnings stated are for Iobster fishing only. To ageertain
the actnal profits in this one life, allowance must, however, be made for the cost and repair of
traps, boats, and other appliances. '

At Eastport, Me,, the average earnings per man were from $25 to £30 a month; at Jonesport,
about $1860 for the canni?:g season of fonr months, or from April to August; Gonldsborough, #30 &
month ; Rockport, $40 a monthk by the best fishermen; North Haven, $20 to $26 a month ;. Port-
land, $1.50 a day. According to Mr. R. E. Earll, who carefully studied the subject, the average
daily stock or earnings per man in the different lobster distriets of the coast of Maine in 1880



THE LOBSTER FISHERY. 681

ranged from 75 cents to ¥1.25 for the spring snd summer season of four months, April 1 to
Avnpgnst 1, but in sowe instapces it was as low as 60 cents and oecasionally as high as $2. The
Iobatermen of Isle au Haut, who fish during nine months, or from Mareh to December, stocked
on an average.about $300 for the entire period; 1hose wlo continue for five months, Mareh to
Anungunst, stocked abont $200; and those, finally, who fish from ihe middle of SBeptember to Decem-
ber 1, a period of two and one-kalf months, stocked about £75. At Vinal Haven the earnings for
the fnll geason of two and onelalf months war 2bont $85, and at Decr Igde for the rame geason
about $150. '

On the cosst of New Hampebire the earnings ranged from $25 to $50 a month; and on the
coast of Massachusetts they were estimated as follows: Gloncester, £30 to 75 2 month, or about
$200 for the season, some of the men Liring ont ot the rate of 835 to #40 a month ; Provinectown,
about $75 for the season of three months; Troro, $50 for 1he same seaszon, and between Hyannis
and New Bedford, $100 to 8300 for the same season, in geod years. 1In Rhode Island ibe earn-
ings were about $400 for a geason of five or rix months; af Stonington, Conn., about $1.5¢ a day;
Kew London, $25 to $30 a montl; South Norwalk, $2 to $5 a duy; New Haven, §8 to 314 a

sweek.

5. THE FRESH LOBSTER MARKRETS.

GENERAL REVIEW.—The demand for lobsters generally exceeds the supply, and the fishermen
seldom have difficulty in disposing of their caie¢h. Tor convenience, the lobster markets may be
divided into {three classes, the canneries, the {owns amd smaltler eities loeated along the coast in
the lobster region, and the iarge distributing centers for supplying the inland trade. The ean-
neries are entirely confived to che coast of Maiue and are folly described elsewhere, They geper-
ally receive only the smuller sizes of lobsters, such as are below the limit of 10 or 104 incheg in
tength, and which may be purchaged at cousiderably reduced prices. The loeal demand fakes
whatever is brooght in by the fishermen, in some places small lobsters, in otbers large ones being
preferred.  Costom, liowever, preseribes for the principal markets or distribnting centers lobsters
above a length of 10 or 10} inches, whick, from the fact that these arve the oply oves bought by
the well smacks, have carned for them among fishermen the name of “smack lebsters.” On
the coast of Maine, as a rule, the smaller lobsters are sold to the canneries and the larger ones to
the smacks, while either size indifferently i disposed of to the Iocal trade. In other States, where
the law prescribes the minimum size of lobsters that can be marketed, small lobsters are supposed
t be thrown back into the water aud only the larger anes sold.

Lobsters are carried to market in fishing boats and smacks, and by steamers and rajlroads.
Wherever markets, whether large or small, are located very near the fishing grounds the fishermen
of the vieinity general]ly bring iu their catch in their own boats. Two of the largest distributing
centers, Portland and Boston, are elosely sarrounded by rich lobster grounds, and both receive
wavy savplies brought in from the neighboring traps in fishing boats A limited trade of the
same character once existed at New York, when the bay of New York furnished a small fishery,
bat that has long since ceased. Fishing boats and dry smacks supply the canneries of the coast
of Maine and the small distributing centers scattered along the entire New England coast.  From
the latter and from the fishermen themselves, the larger part of the market supplies intended for
the western trade is carried by well smacks to Portland, Boston, and New York. Steamers and
rallroads now transport to the same markets from many stations favorably located a large amount
of fresh Jobsters packed in barrels. The inland distribution of lobsters is made mostly by railroad.

THE PRINOIPAL MARKETS.—There are three principal markets or distributing centers for
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 fresh lobsters in this conntry, viz., Portland, Boston, and New York, in which are handled nearly
four-fifths of all the fresh lobaters sold, and about two-fifths of all the lobsters taken and disposed
of by the fishermen for all purpeses. Portland derives its supplies entively from the coast of Maine,
and principally from between Portland and Mount Desert.” In 1880, sixteen well smacks were
engaged in carrying to this place, in addition to the fishing boats of the vicinity, and some lobsters
were also received in barrels. Trade is most active between March and the middle of July. About
1,900,000 pounds of lobsters, valued at 870,000 fishermen’s prices, and at $30,000 market prices,
were received in 1880. Besides supplying many inland towns throughont the neighboring Btates
and Canada, Yortland made very large shipments to Bosten and New York.

Boston receives lobsters from the entire coast to the eastward, including Nova Scotig, and
from the coast of Massachusetta as far south as Chatham, Cape Cod. Most of the supplies eome
in well smacks, but thousands of barrels are received every year by railroad and steamer, and
very many are brought in by the fishermen of the vicinity. The greatest number is received in
April and May, and the smaliest number about February., Very large (iuantities are reeeived
from Portland by railroad, where they are transferred from the well smacks, without passing
through the Portland markets. The quantity of lobsters handled in the Doston market in 1580s
was over 2,400,000 by count, or over 3,600,000 pounds, valued at $133,000 fishermen’s prices, and
£169,000 market prices. Lobsters are shipped from Boston both fresh and boiled, principally to
New England towns and New York Oity, but also to the Middle and a fow Western States, Chicago
being about the western limit of fresh distribution.

Of the supplies received at New York City, from one- half to three-fourths come in barrels,
prinecipally from Boston and other markets in Southern New England, and the remainder in smacks.
Tle receipts for 1880 amounted to ahout 2,500,000 pounds, worth $125.000 fishermen’s prices and
$175,000 wholesale market prices. Supplies are obtained from the entire lobster producing coast,
inciuding New Jersey, and trade continnes throughout the entire year, but is most active during
July, August, ond Beptember. Daring winter, lobsters are received in barrels only, and the same
method of carrying prevails to 8 greater or less extent during the remainder of the year.

THE SMALLEE MARKETS.—Of the smaller markets along the coast little need be said in this con-
nection, as they are all descrived as fally as the data permitted in the coast review of the lobster
fishery. Some of these markets are of considerable importance as distributing centers for neigh-
boring sections of conntry, but nearly all are more or less tributary to the three larger markets
above mentioned, which contro! the main part of the fresh trade. There are scarcely any 10b-
ster markets on the coast of Maine outside of Portland and the several canneries, as the fresh
lobster trade is almost exclusively controlled by the market smacks, which buy for the most part
directly of the fishermen. Eastport is an exception fo this role, and nearly all of the lobsters
shipped from the Passamequoddy district pass through the hands of & few dealers. In the winter
tizne, however, when the well smacks are not runaing, lobsters are packed in bamls at & fow
other stations for shipment westward. :

In New Hampshire, Portsnlonth is the principal market. In Massachusetts, there are se'vam!
active markets, like Gloucester apd New Bedford, but the former sends nearly all its fobsters to
Boston and the latter many to New York. Newport, R. L, and Stonington, Noank, New London.
and New Iaven, Conn., each do a considgrable trade in lobsiers, those pot needed for loeal coD-
sumption or for supplymg neighboring towns being shipped to New York. - The loml trade ib
many places is, however, very large, and for the sonthern New Engla.nd markem probﬂbly'
excseds their trade with New York. Noank is one of the most jmportant sources of supply for
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New York on the sonthern coast of New England, and also makes large shipments to New London
and Norwich.

METHODS OF CARRYING LOBSTERS.—Reference has been made above to the methods of
carrying lobsters. The well smacks at one time controlled the lobster trade, and on many por-
tiong of the coast to-day the fishermen are entirely dependent upon them for the disposition of their
catoch. They probably still carry the larger part of the fresh lobsters marketed. They make
regular visits along certain sections of the eoast, each smack geverally regorting to the same dis-
trict during the season, though often going elsewhere if the supply proves insufficient., Some
engage both in fishing and carry}ng, and others in carrying only, and a large proportion remain
m the lobsfer trade only during the principal season. The New York smacks visit the coast of
Maine and the vieinity of Martha's Vineyard and Block Island, The Connecticut smacks seldom
go beyond the southern coast of New Eugland, ant are prineipally fishermen. The Massachusetis
smacks are all fishermen, and remain upon the ¢oast of that State; while nearly all the Maine
smacks are carriers merely, the well smacks running prineipally from the Maine ecast to Portlaud
and Boston, and the dry smacks to the canneries. The carrying capacity of the pmacks varies
greatly, dependent npon their tonnage. The smacks thaf supply Portland messure from 14 to 32
tons each, and carry from 2,000 to 8,000 lobsters at a trip. They are gone from one to two weeks,
according to the weather and abundance of supplies. A New York sloop swack of 42 tons has a
carrying capacity of about 20,000 pounds, or between 13,000 end 15,000 lobsters by connt, It
ean earry this amonnt, however, only during cold weather, and in the snmmer makes but half fares.
During the sumimner it buys of about ten men at Deer Isle, Me., tending in all 800 pots, aud makes
a trip about every two weeks. The remainder of the season it makes weekly tripa from Cuttyhunk,
Mass.

THE LOSS IN CARRYING.—The loss in carrying lobsters in the well smacks is stated to be
comparstively slight, doring the summer not averaging more than 200 or 300 in a cargo of 5,000,
and in eold weather not over 100. 1% ie said that the loszes are not due to overcrowding, but to
the ocoasional injuries which the lobsters inflict on one snother.

TeE Uss O0F 0ABS—The lobster fishermen are all supplied with cars in which they preserve
the lobsters taken, awaiting the smacks or an opportunity to carry them in their own boats to the
nearest markets. These cars are of small gize, but the dealers have much larger ones, according
to the extent of their trade.

LIVE AXD BOILED LOBSTERS.—Live lobsters are preferred for shipment, and but little beiling
for the trade is now done in any of the larger markets outside of Boston, XNearly all the boiled
lobaters sold in New York come from Boston, 5 to 10 per cent. of the lobsters received from the
latter place being bojled. The Boston boiled lobsters have obtained a good reputation in New York,
and -are generally preferred to those boiled elsewhere. The demands of the retail trade in New
York are, however, mainly for fresh lobsters, and the same is trne in most of the other cities.
Boiled lobsters are shipped both in barrels and boxes, During warm weather ice is used on the
lobsters shipped in barrels, but in the colder months it s dispenged with. Live lobsters ship
better than boiled ones in the sumimer, if freely iced.

MANNER OF BOILING LOBSTERS.—The old style of “set” boilers or i farmer’s 7 boilers, being
lazge iron kettles of various sizes np to a capacity of abont 60 gallons, were formerly in quite gen-
eral nse for boiling labsters for the trade. Even now the same kind of boilers are extensively
employed by the smaller dealers all along the cosst. Tn the principal markets, especially Ports
land, Boaton, nnd New York, however, now and improved methods have been adopted by the

Jlaxger Gealers, whereby the process of boiling is greatly facilitated.
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The boilers at. the Boston establishments which we have examined are rectangular wooden
tanks or vats of about 60 gallons capacity, lined with zine and furnished with a cover. Heat is
applied by the introduction of steam through a series of perforated pipes arranged in the bottom
of the tank. The steam is generated in an ordinary Loiler standing clogse at hand. The lobsters
are not thrown directly into the vat, as the operation of removing them after cooking would in
such an event be an exceedingly tedious one; but aniron framework Dasket of rather slender bars
is made to, fit the tank Ioosely, and is lowered and raised by means of 2 small derrick placed over
the tank, This frame, which holds abeut 300 pounds, is filled with lobsters at the edge of the
wharf from the floating cars, and is then carried to the tank and lowered {nto i, after the water it
containg has reached the desired temperature, that of beiling, The water is first supplied to the
tank, which ia filled to abont one-half or two-thirds its capacity ; abont a peck of salt is added, and
then the steam is turned on. The same waten suffices for several snecessive boilings, about twe
quarts of salt being added each time. The Jobsters are allowed to remain in about half an hour,
or until the proper red color indicates they are sufiiciently cooked. With as little delay as possible
afier covking, they are packed in barrels or boxes for shipment or are so0ld to the locsl retail
markets. The barrels are usually covered with tea-matiing or sacking.

MANNER OF SELLING LOBSTERS.—Lobsters are sold both by weight and ecount, the latter
metirod being probably the more common one among the fishermen, who generally have no means
of weighing their eateb. In gome places they are also disposed of by the barrel. The canneries on
the coast of Maine nsually purchase of tlhe fishermen by weight, though in some instamces, as at
South Harpswell, where the lobsters offered them average ecloscly npon 1 pound each, thay buy
by weight or connt, indifferently. The smwacks that visit the fishing-groonds and buy directly from
the fishermen purchase almost universally by count, taking only those above a certain gize whicl
are salable iu the fresh markets, Lobsters shipped in barrels are generally sold by weight.

In the fresh markets, wholesale and retail, both methods of selling are recognized, one method
prevailing in some plices and the other elsewhere, this matter having apparently been regulated
by long custom in each place. In the eastern part of the lobster region, however, the prevalent
custom i8 by connt, while to the westward it ig by the ponnd. 1n the larger markets of Portland,
Gloacester, and Boston, sales are mostly made according to the former method, and in those of
New Bedford, Newport, New London, New Haven, and New York, by the latter. When selling
by count in the retail markets the price is regulated by the size of the lobsters, oo

6. THE METHODS OF SHIPPING; PRICES.

Tux sMAoKs~~The well smacks used as lobster carriers are, for the most part, remnants of
ke former large fieet of fishermen whieh, before the custom of icing fish came into common
practice, were obliged to carry their fish alive fo market, and many of them are quite ¢ld. These
vessels have been fully described elsewhero in the fishery report, and we need, therefore, only refer
brielty to their connection with the lobster trade.

Prior to 1861, whon lobster canneries were less numerous than now, and the greater P’“"? of
all the lobsters caught on the coast of Maine were carried fresh to western markets, the w_ell
smacks wers of much greater importance than at present, and many more, wers réquire'd £b'diﬂp““
of the catch. Even now the larger share of the fresh lobsters earried to Boston and New York
from distant fishing-gronnds are transported in well smacks, which are: destmed 40 mmm for
some time b important factor in the lobster indnstry. .

Within a few yeors it has been demonstrated that lobsters van be cameti ioﬂg distanm&
alive, packed in barrels with me, and 2t those ﬂshmg statmns ha.vmg d:reet,mmmnnmwn o
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with the markets, either by rail or steamer, this method of transporting lobsters has become quite
common. This traffic has greatly interfered with the business of the well smacks, but the
majority of fishing districts will probably never have the advantages of steam eommunication
with cutside markets. Well smacks have bot visited Eastport, Me., for some years back, as lob.
sters can be sent from there by steamer, in ice, much more quickly and profitably than in sailing
vegsels. As opposed to this, we may cite the case of No Maw's Land and Gay Head, Martha'y
Vineyard, which localities must depend {or sowe time entirely upon the smaeks.

The total number of lobster smacks above 5 tons measnrement owned npon the coast of the
Duited States between Hastport, Me., and New York, is one Lundred and two. Of these, thirty.
six are well smacks and twonty-one dry swcks, employed in the carrying trade ouly, and forty-
five are dry smacks engaged both in Eshing and in carrying to weighboring ports. Seveoty-one
of all these smacks are schooner rigged, and thirty-one sloop rigged.  In measurement they range
from 5.77 to 45.35 tons eacly, in the numbcr of the crew from two {o seven men, and in valae from $50
to $3,800 each. The combined meusurement of the entire fleet is 1,862.43 tons, the total value
$80,025, and the combined erews three bnndred and thirty-two. Some of these smacks are very
old, several having been buill between 1830 aud 1840, Not all of the vessels classed us lobster
smaeks engage exciusively in the lobster trade, but about one-half participate in other fisheries
during certain seasons. Fifty-eight of the smacks are owned in Maine, twenty-nine Leing well
smacke, twenty one dry smaecks, and eight fishing smaeks. The well smacks earry te Portland,
Boston, and New Yok, and the dry smacks to the eanneries and other markets near at havd, Nine
smacks, all of which engage in fishing, are owned in Massachusetts, and five smacks of the same
character belong to Rhede Island. Connecticut has twenty-two fishing smacks and two well
smacks, and New York one fishing sinack and five wel smacks.  As op the coast of Maiue, the well
smpcks of Conpeeticut snd New York carry io the larger markets, especially New York, and the
fishing smacks to near localities, but many of the latter class fishing in Long Island Sound carry
directiy to New York.

The dry smacks run much smaller in size than the well smacks, the Jargest one registered
being of 20 tons measurement only. Many of these of the fishing class have been deseribed in
connection with the appliances apd methods of capture.

Full statistical tables respecting the smacks are given in the account of each (hstru:t and
State in the Coast Review.

BHIPPING IN BARRELS.~The practice of shipping fresh lobsters in barrels from the fishing
stations to the larger markets has recently come into vogue in several places along the coast and
has proved very successful, It requires somewhat rapid transportation, ag bg railroad or steamer,
but, where possible, offers greater conveniences than the well smacks, Nearly all the shipments of
fresh lobgters from Eastport, Me., the most distant fishing station of our coast, are made in barrels,
Flour barrels which hold from 135 to 140 pounds, or about fifty-five lobsters, by count, are nsually
seleeted. A amall hole is first bored in the bottom of the barrel to afford drainage. The lobsters
are brought in from the cars in large baskets and emptied upon a table, at which there may be one
OF more patkers, each filling a separate barrel. The packer seizes the lobster by the carapax with
his right hand ; with his left hand bends the tail up under the body, and quickly deposits it in
the barrel with the back uppermost. The lobsters are stowed snugly together, so that they canzot
move from. the position in which they are first placed, rapid packing being necessary to accomplish
this, . 'Apiace ofjoe weighing from 10 to 15 poun’ds i placed on top, and the barrel is covered over with
3 pieca of sackiug, which is secured by passing the upper hoop of the barrel over it. The packers
’ m‘m Wear coarse woolen mittens to protect their hands from the spines of the lebsters. Ju eold
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weather the ice is dispensed with. In taking the lobsters from the cars for paeking in barrels,
they are dipped up with large scoop-nets, rapidly examined to ascertain if they Lave enough life
to stand the journey, and are above the legal limit in size, 103 inches, and then with o quick move-
ment tossed into the basket or back inte the car, as the ease may warrant.

The barreled lobsters are shipped from Easiport to Boston by steamer, the length of the trip
being from twenty-four to thirty bours, but if properly packed they will live at least forty-eight
hours in thiz way. As scon as they reach Boston they are transferred to cars or boiled. The
regular steamers from Eastport leave there dnring tle summer abont noon of every other day,
and it is customary to pack the lobsters in the morning of each steamer day, in order that they
wmay start in good ‘condition. But few are shipped at the end of the week,

Other stations along the coasts of Maine, New Hampshire, Massachusetts, Rhode Island, and
Connecucut having railroad or steamboat facilities, have taken advantage of this new and rapid
method of transportation.

SHIPPING FRESH LOESTERS TO EYROPE.~In 1877, Messrs, John Maraton & Sons, of Portland,
Me., made a suceessful shipment of fresh lobsters to Liverpool, England, in the Allan Line steamer
Bardinia. N ﬂtwit-hsta.ndhig the great demand in Burope for American canned lobsters, it is not
probable that an extensive trade in fresh lobsters will ever arise, owing to the great trouble and
expense of shipping them, though the Messrs, Marston think that in time many will be sent in
that way. The above vousignment was eared for in the following manner: The lobsters, two
hundred and fifty in number, were placed on the main deck in & large tank, 20 feet long by 8 fect
wide and 3 feet deep, and constantly supplied with fresh sea-water throngh six faucets by means
of a donkey engine, a waste pipe preventing any overflow. Fifty died during the trip and the
balance were sold at from 60 to 75 cenis per pound.

THE PRICES.

CANNING Lopsreks,—The prices paid for lobsters at the canneries in Maine were, in 1880,
nearly aniform for the entire coast, having been about $1 per hundredweight. A Eastport they
ranged from 80 cents to 90 cents per hundredweight when taken directly from the fishermen's
cars, or 1 delivercd at the canneries. Since 1880, however, prices have increased considerably ab
Eastport, consequent upon the increased competition in the fresh lobster trade. The prices for
1882 were $1.30 at the traps, and $1.50 delivered at the canneries.

MARKET LOBSTERS.—The “smack” or market lobsters, which are those above 10§ inches in
length, and which, in 1880, were estimated to sverage nearly 2 pounds each in weight for the
entire Maine coast, bring to the fishermen much higher prices, varying with the season and abund-
ance, from 3 to 5 cents sach by count. Prices are higher in the spring than'in the summer. AfS
Saint George’s Island, Maine, the prices ranged, in 1880, from 4 t0 5 cents each by count, from
the beginning of the season to tbe middle of April, and after that time foll off to 3 cents. At

. Portland, the average pricos were 4 to 5 cents each for large Iohsters, and only 1 cent each for all
voder 104 inches long. At Eastport, the dealers received about 3 cents per pound fm' lobaterﬁ
sbipped to Bogton in barrels.

On the New Hampshire coast, the larger lobsters brought from 4 to 7 cents each, and the
smaller three-fourths of a cent te 2 cents each, the average price being sbont. 5ents. -

On the southern coast of New England, the smacks genernlly pay the fishermen about 8 csnls
each for all lobsters above 103 inches in length, the season osually mntmumng fmm__ MBF to
October, In the vieinity of Vineyard Sound, Massachusetta, the whn‘teaale pnees  were 8. cenb
pound, the retail 6 cents, bat the smacks are. charged 6 centa eaeh by em:mt. Aﬁ’_ﬂ‘ew Bﬂﬂﬂfﬂ! -
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Mass., and New London, Conn., the castomary price was 4 cents per pound. In Rhode Islund, it
ranged from 3 to 4 cents per pound for lobsters over 10 inches long, half price being ¢harged for
all under that size. In that Btate the prices ndvanced half a cent per pound from 1879 to 1580,
On the New Jerzey coast the fishermen received abont 33 eents per pound.

MARKET PRICES.—The dealers’ prices in the three largest markets of the coast were about as
follows, in 1830: Portland, about 7 cents each by count; Boston, about the same; New York, 6
eents per poand from May to December, 8 eents per pound during December and January, and
124 cents per pound fiom February to May, The retail prices in New York for the same year and
seasons in the order given above were 10, 121, and 15 centy, respectively. During the summer of
1882, on acconnt of the unusual demand, lobsters were sold at wholesile in New York at prices
ranging all the way from € to 25 cents per pound.

The retail prices are useally mueh higher thav tho wholesale, evend in many sea-coast towns
foecated in rich lobater districts, being often nearly double. Boiled lobsters also bring a highet
price thau live ones.

7. THE CANNING INDUSTRY.

EXTENT AND CHARACTER GF THE INDUSTRY, HISTORY, &0.

REVIEW.—The lobster canning industry.of thie United States, with that of the British Prov-
inces owned or controlled by Ameriean capital, is of great importance, and from the introduction
of the lobster canning process at Eastport, Me., about 1842, dates the beginning of the extensive
canning interests of the Upited States in all its branches, Abont two-fifths ($289,000) of the
entire capital ($713,000) invesfed in the lobster fishery in the United States is directly applied to
the canning interests, and of the products of the fishery as they enter into consumption about
one-ilird of the entire value comes from the canneries.

Lobster cavning in the States is confined exclusively to Maine, in which, in 1880, there were
twenty-three camneries in operation. The capital stock of these canneries is mostly owned in
Portland and Boston by five companies. The same companies also owWn or operate over forty
canneries in the British Provinces. Portland interests in both the Maine and provinecial
canneries are greater than those of any other place in either Maine #r the British Provinces,
vepresenting or controlling sixfeen eanveries in the former and thirty-one in the latter. A uwumber
of the Maine canneries are owned hy the persons who run them, but most of these are operated in
the interests of the Portland and Boston frms,

The prodaocts of the provincial canneries are shipped almost wholly direct to Eurepe, the
duty of 18 cents per dozen cans {nominally on the tin) interfering with their importation into the
United States. About one-half of the totxl amount canned in Maine 18 also exported to Euroepe,
the balance going mainly to the Western and Southern States. The majority of the canneries of
Maine do net limié operations to the canning of lobsters, bui fish, clams, meats, frait, and
vogetables are also prepared. Many of the details respecting the Maine canneries are given in the
048t review of the fishery.

HIsTORICAL NOTIOE.--It has been posmhle to prepare but a brief notice of the origin and
brogress of lobster canningin the United States, bat, although the statements obtained regard-
ing its sarly hmtary were somewhat couflicting, it is believed that the following account is essen-
tially correct: -

Lobster canning was first atbempi;ed in the Upited States at Rastport, Me., shortly after 1840,
and wag- made successful in 1843, the methods fnally employed having been borrowed from
. _Smﬂwa, Wi.ﬂ.e.h .eanntry is said to have learmed the process from France. For the saecessful
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introduction of the process into the United States we ure indebted to Mr. Charles Mitchell, now of
Charlestown, Mass,, a practical canner of Scotland, who had learned his trade of John Moir &
Son, of Aberdecu, the first Seoteh firm, it is cloimed, to put up hermetically scaled preparations of
meat, game, and galmon, their enterprise duting back to 1824,

Mr. U. 8. Treat, a native of Maine, appears, however, to bave been most active and influential
in starting the enterprisc and in introducing canned goods into the markets of the United States.
Mr. Treat was, at an early period, engaged in the preparation of siroked salmon on the Penobscot
River, and in 1839 removed to Calais, Me., where ho continued iu the same business.  About 1840,
ke associated witk him o Mr. Noble, ot Calais, and a Mr, Holliday, a native of Scotiand, who had
also been employed in the salmon fisheries of the Penchscot River, under the firm name of Treat,
Noble & Holliday. This firm moved to Eustport in 1842, for the purpose of starting the manu-
faeture of hermetically sealed goods, und began cxperiments with lobsters, salmon, and haddock.
Their capital was limited, their appliances crude, and many discouraging diffienlties were encona-
tered, The quality of the cans turnished them wan poer, causing them often to burst while io
the bath, and the proper methods of bathing and of expelling the ulr from the eans were ot under-
stood. The experiments werce contiuved for two years with varying success, and in secret, no
outsiders being allowed to enter their bathing room. Though fairly suceessfol in some of their
results, they conld not always depetwd apon their goods keeping well,

In 1843 they secured the services of My Charles Mitchell, who was then residing at Hlalifax,
and who was not ouly well acquainted with the methods of bathing prasticed in his own country,
but also a practical tinsmith. He had been employed in the camning of hermetically sealed
roods in Seotland for ter years, and came over to Halifax in 1841, where he continued for two
years in the same occupation, exporting his goods to England. After Mr. Mitchell’s arrival at
Eastport, no further difliculty was experieneed in the bathing or otler preparation of the lobsters,
and 4 desirable grade of goods was put up, but they found vo sale, as canned proparations were
comparatively nnknown in the markets of the United States. Mr, Treat visited each of 1he larger
cities with samples of the goods, and endeavored to establish ageneivs for them, but he was gen-
erally obliged to send on consignment, as few firms were willing to tuke the responsibility of buy-
ing on their own accounte A patent was also applied for, but the elaim was not pressed, and the
patent never received. _

In 1843, or perhaps earlier, Mr. Treat withdrew from the partnership, and the firm became
Mitchell & Noble, with W, K. Lewis as agent. In 1846, Mr. Treat purchased the island betweel
Eastport and Lubee, which has sinee gone by his name. On ove side of the island he copstructed
a large herring weir, and in connection with {6 extensive sinoke-houses. He did nothing, however,
in the canning line for three years, and in 1849 leased his wharf to Mr. Henry Evans, of New York,
whom he assisied iu the canning of several kinds of fish. In 1852 he began again on his own
account and ov an exteusive scale, and continued-canning for eight or ten years, putting up
Iobsters, salmon, halibut, and vegetables. Iis New York apents were Wells, Miller, Provoss &
Co., and he also shipped to Californis from 1854 to 1856, In 1855 be first introduced the method
of pressing herring for pomace and oil, and this branch of his business was kept up until 1873

A Mr. Samuel Rumrey, of West Lubee, obtained employment in the Hastport caunery of Treat,
Noble & Holliday soon after the process of cansing had been made snecessful, an@ shortly after
learning its secrets, he hired ont to W, K. Lewis & Brother, of Boston, nnder whom be established
a lobster cannery at Portland, Me. A few yoars later Mr. Enmrey left Portland and started
another cannery at South Harpswell, in conoection with Mr, Burnham, of the present ﬁm of
Burnham & Morrill.
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About 1847, Mitchell & Noble sold their Eastport catnery to George K, Underwood & Os,, of
Boston, the contract stipulating that Mr. Mitehell should continue with the latter firm to superin-
tend their works. This establishment was soon afterwards removed to n more western point on
the coast of Maine. Mr. J. W. Jones began canning in 1856.

Since the first attempts made in Eastport, the Lusiness of preparing hermetically sealed
goods has rapidly increased, and at the present time comprehends many kinds of fish, meats,
fruits, and vegetables. In 1850 there were only three canneries in the United States, but now the
number is very great, and they are scattered through all parts of the country. After the im.
portance of” the process of cauning became known, severa] parties attempted to cover it with
patents, but withont snecess, although mnch money was used for that pnrpose,

In 1543 the 1.pound cans of lghsters sold at § ceuts each, and 33 pounds live weight were
reguired to make a1 1-poand ean. No lobsters under 2 pounds in weight were used.

About 1870 the capitalists of the United Siates interested in tha lobster eanning industry
began to establish eannevies on the coasts of the British Provinees. This movement was owing
partly to the fact that a scarcity of lobsters was noticeabla ou portions of the Mazine coast, aud
partly to the inereased foreign demand for canned goods, which exceeded the production of the
older canneries. At present the United States capital invested in provincial eanneries exceeds
that invested on the coast of Maine,

Concerning the period from about 1850 to date, sufficient date have not been collected to
furnish a connected history of the progress of lobster cunning.

NUMBER AND LOCATION OF THE UANNERIER.—In 1880 there were, as already stated, twenty-
three canneries on the coast of Maiue, and over forty in the British Provinces controlled by United
States capital. The Maine eanneries are as follows: In the Passamaquoddy district there are four
canneries, all located at Eastport, and in 1880 they were putting up nothing but lobsters, though two
or three engaged also in the fresh lobster trade. The total capital invested was £12,500. The
oldest of the existing canneries was established in 1870. Machias distriet also hud four can-
neries, located at Joneshoro’, Jonesport, Cape Split, and Millbridge, and with a cash eapital
of $39,588. The Jonesport caunery engaged in the preparation of canned mackerel and clams in
the proper season, but the other canneries were limited entirely to lobsters, In Frenchman’s Buy
district thiere were thres canneries, one at Prospect Harbor, Gouldsboro’; one at Hammoud's
Uove, Bouth Gouldsboro’; and one at South West Harbor, Mouut Desert, with a capital of .
855,150, The first mentioned factory canned lobsters only; the Hammond's Cove, lobsters and
clams ; and that at South West Harbor, lobsters, clams, mackerel¥salmon, clam.chowder, and
tish-chowder. There were five canueries in Castige district—one each in Brooklyn; Burnt Cove,
Deer Isle; Green’s Landing, Deer Isle; Oceanville, Deer Isle; and Castine—vwith a capital of
861,400, AN the canneries, excepting that at Brooklyn, put p mackerel, and those at Green's
Landing and Castine incloded clams also among their prodncts, Belfast district had three can-
neries, loeated in Camden, North Haven, and Qarver’s Harbor, Vinal Haven, with a total eapital
of 831,925, Mackers] a8 well as lobsters were put up at all these canneries. There is one cannery
I the Waldobaro’ district, located at Port Olyde, South Saint George, where both lobsters and
mackerel ave canned ; one at Booth Bay, in the Wiscasset district, canning lobsters, mackerel, and
clawg and one each at South Harpswell and South Freeport, in the Portland and Falmouth
district. The Bouth Harpswell cannery prepared only lobsters in 1880, and the South Freeport,

Jobsters, clams, and mackerel. The combined cabital of these four canneries was $36,661. The
entire cash capital invested in the canneries of Maine, in 1880, was $289,834, making an average
BEC. ¥, VOL. T~—id
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capital for each cannery of about $12,500. The cost of the buildings and fixtures ab each of the
canneries ranged from $1,000 to abont $4,000, the average cost being about $2,800.

The canneries of the maritime provinces owned or controlled by capitalista of the United
States are scattered along a wide stretch of eoast, being mostly located as follows: Nova Scotia—
Grand Manan, Shelburne, Clarke’s Harbor, Chester, Harrigan Cove, Carriboo, Little River, Petpis-
wick, Mary Joseph, Crow Harbor, Liscomb, Bonora, Brule, Beckerton, Wood’s Harbor; Cape
Breton—Arichat, Discouse; Prince Edward’s Island—New London; New Bronswick—Shediac,
New Milla, Bay Chaleur; Magdalen Islands; Newfoundland—Placentia and Baren. The capital
in owned almost entirely in Portland and Boston, but we have received statistics of only seventeen
of the canneries, which are owned in Portland. The combined cash eapital of thess is about
$214,000, or an average of abont $12,500 to each. -

' In addition to the cannery buildings, the several Portland firms have factories in that city for
the manufacture of the tin cans and wooden cases, to supply their Maine cauneries, and ware-
houses for the storage of the finished products. :

VPRODUCTS OF THE CANNERIES.--Many of the lobster canneries engage in the preparation
of other kinds of canned goods, especially outside of the lobster season, these includiug fish,
shell fish, freits, berries, corn, &c. In the investigations, however, no account was taken of
other than the ses produsts, which were mainly lobsters, mackerel, and olams. In Eastern
Maine, however, several of the lobster canneries have become interested in the sardine industry
since 1880. Of the twenty-three canneries in Maine, in 1880, ten prepared lobsters ouly; six, lob-
sters and mackerel ; one, lobsters and clams ; and six, lobsters, mackerel, and clams ; one of the last
alao put up salmon, fish-chowder, and clam-chowder.

. Beveral different preparations of lobaters are made, the standard and by far the most common
grade, to which nearly all the canneries are limited, being that in which, after boiling, the lobater
meat is simply picked from the shells and put in cans. “Deviled lobsters” in one-half pound cans,
and “German flats” are prepared by one or more canneties, the former having been first put up in
1871 by the cannery at Scuth West Harbor. In 1879, at the snggestion of London dealers, the
South West Harbor cannery began to prepare lobsters in the shell for the export trade, for this
purpose using two sizes, measuring 12 and 14 inches respectively. They are boiled, the tail bent
under the body, and then packed in eylindrical tin cans, 12 and 14 inches long. They are put

~ into the cans dry, bathed afterwards, and vented in the msual manner. Thesge lobsters are

used prineipally for garnishing dishes for the table,

The maclkerel canning #eason oceurs in the fall, foliowmg t.he lobster. As the fish have to be
delivered at the works, the fishery is mainly limited to the boat fishermen of the vicinity of the
canneries, at such times as the schools approach close #o the shore. Oceasionally, however, the
fish are kept in pickle over night. The prices paid to the fshermen in 1880 averaged abont #1
per cwt. The clam Beason varies in length on different parts of the coast. At J onesporls, in 1879,
it continned through twelve weeks of December, January, and March, while at Sonth Freeport
it extended from October 1 to December 10. The clams are dag by residents near tho ‘canneries,
who are paid from 25 to 35 cents a bushel; cne bushel of clame in the shell is reguired to fill
a dorgen eans. Daring the clam season the c&nnerles are generally ran with & gmaﬁy reduced
foree,

THE OANNING SEABON. -—Prior to 1879 t.hare were two canning seasons for mmwery Ye‘“‘
The first generally began earlyin April, and extended to about July 1or August 1; thesecond con:
tinued from about September 10 to the 1st of November or December. The lmgth af thﬁ_m‘m
depanded greatly, however, on the state of the weather, the sbnndame of.- ; e
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condition of the market, the spring season often not beginning until the middle of April or the 1st
of May. May and June were considered by most canners to be the best months for their business,
probably becanse the weather was then most favorable for fishing, Mr. J,. W. Jones, however,
regarded the fall season as generally equal to.the spring. All of the canneries did not participate
in the fall fishery. The Maine lobster Jaw that came into foree in 1879 limits the operations of the
canneries, so far as concern lobsters, to the four months from April 1 to August 1, but the season
often does not begin until toward the middle or last of April, and frequently closes by the
middle of July. April is often a stormy month, and fishing is more or less interfered with, often
practieally limiting the eanning seagon te the three latter mouths. A law passed in 1885 does not
permit canning after July 15. Nova Scotia also has a law, dating from 1879, which limits the
cauning of lobsters to the same months as on the eoast of Maine.

After the lobater season is 'over, other branches of canning are sometimes taken up by the can-
neries, a8 elsewhere explained; many alsec make their cans and cases during the winter, but a
large number lie idle for several months,

THE LOBSTER FISHEEY IN BELATION TO CANNING.

CHEARACTER OF THE SUPPLIES.—When lobster eanning v;ras first started at Eastport, the
lobsters were said to have ranged in weight from about 3 te 10 pounds; after three or four years’
time, however, the average weight was reduced fo about 2 pounds, and for a considarable period
no lohsters weighing less thap 2 pounds each were considered fit for canning. At present even
the maximum weight is mueh less for the entire coast, and most of the supplies consist of the
smitller lobaters that are not snitable for the fresh markets. In many places these are called cull-
ings, and they range in weight from about three-fourths of a pound to 1} pounds each, the average
weight in most loecalities being reckoned at about 1 pound ; in others, from seventy-five to finety
lobaters by connt are required to make s hundred-weight. Mr. J. W. Jones estimated the average
weight of lobsters taken for all purposes within the eanning districis, in 1879, as follows: Maine,
1} pounds; Nova Scotia, 2 pounds; Btraits of Northumberland and Bay of Chaleur, 2} pounds;
Magdalen Islands, 3 pounds. The opinion prevails at many of the canneries that lobsters are
still as abundant as ever, thoagh they have been constantly decreasing in size.

There is & great loss in weight in the preparation of canned lobsters, which is said to vary
somewhat with the season. One hundred pounds of live lobsters yield from 17 to 25 pounds of
canned goods, the average being sbout 22 pounds. Mr. J. W. Jones states that in May 43
pounds of live lobsters will prodnce 1 pound of meat, but that in lugust 6 pounds live weight
are necesuery to make the seme amonnt.

SBOoURGE OF HUPPLIES.—The canning lobsters are generally obtained in the neighborhood of
the canneries whaere they are msed, thoungh supplies are frequently brought in from quite an
extended ares, a8 explained in the Coast Review. It is estimated that on an average about fifty
or sixty fishermen, using from fifty to seventy-five traps each, are required to supply each of the
canneries during the height of the season, though in some places the number is much less. The
lobsters are brought to the canneries in the boats of the fishermen, or by small dry smacks sent
out to collect them, These smacks have been elsewhere described; many of them measure less
than & tons, but some are large enongh to register, and & few exceed 15 tons. In 1870 one small
steamer was employed in carrying lobsters to the Castine factory. ~Some of the smacks are owned
by the éanneries and others by the smackmen, and are valued all the way from $125 to 81,5600
- enohy the average “valustion being about $350. The average nnmber of smacks running to each
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factory i8 about two or three, with an average crew of two men each. The crew sometimes
consists of one or two boys in addition te the captain, and occasionally there is but one smackman,

The manper of employing the smacks or crews varies somewhat at the different canneries, In
some places the smacks are engaged for the season, at from $50 to $100 per montlh, in such cases
the captain hiring all his help. In others they are paid by weight for all the lobsters brought in,
at an average price of abont 12 eents per ewt., or by count. Where the smacks are owned by the
canuoeries, the latter may hire the entire erew or only the captain, who looks out for his help; and
may pay regular wages, a certain price by weight or count, or a percentage on the lobsters earried.
The wages of the chief smackmen range from $25 to £75 a month.

THE PRICES PAID FOR LOBSTER8.—The prices paid the fishermen for canning lobsters, in
1830, ranged from 65 cents to $L.50 per hundred pounds, varying somewhat on different parts
of the coast and ut different seasons, but averaging about $1. In some places the average was as
hkigh as $1.15 per c¢wt.,, and in others, where the lobsters averaged nearly one pound each,
they were bought indifferently by weight or count, provided the fisherman would sell in the same
way throughont the season, the price being $1 per cwt. or per one hundred lobsters. In a few
localities they were purchased entirely by count.

THE QUANTITY OF LOBRSTERS USED: NUMBER OF FISHERMEN.—It is reckoned that, in 1880,
9,494,284 pounds of lobsters, valued at $94,943 to the fishermen, were used at the Maine capneries.
The number of fishermen supplying the canneries was not far from 1,200, but nearly, if net quite,
all of these were alwo interested in selling to the market smacks, and the latter trade yielded much

greater profita.

THE METHOD OF PEEPARATION AND DETAILHE OF CANNING,

THE PEOCESS OF CANNING.—At some of the canneries it is customary to keep the lohsters in
live-cars & day or more before canning, but at others they are used at once or as soon a8 a suffi-
cient guantity is on hand. They are first boiled in a large vat or kettle, from ten to twenty minutes,
after which they are heaped on large tables, nsnally with the backs up, care being taken to have
the bodies more or less straightened out. The boiling is frequently done in the afternoon, in order
that the lobsters may have sufficient time to cool during the night. Barly the next morning the
men designated as “ breakers ¥ commence to break off the “tails” and claws from the bodies,
throwing the latter away, for the reasoD that, though the carapax contains some good meat, it is diffi-
cult to extract and clean it. The sweot-bread, however, when it is found, is taken from the bodies
and generally put in the tops of the cans, The claws are then split by the * crackers,” using 2
small hatchet or cleaver, which opens them so that the meat can be readily taken out. The meat it
new paoched ont from the tail by means of a small ¥ thole” pin, or other suitable pointed imple-
ment, but formerly the tail was split in & similar menner to the claws. The. picking of the meat
from the claws, the washing, and the filling of the cans is generally done by girla. . The meat is
thoroughly washed in water, the cans filled and weighed -to insure their mn!airiing the muired
quantity, and then covered and cleaned, after which they go to the sealers, who solder the covers
down. The bathing comes next, and is the most difficolt part of the process. The cans-are put
into boiling water and kept there for about two hours, though the time ApPeRTs 10-Fary at. differ-
ent canneries fram one hour to two and one-half hours. They are then taken out ‘and Yeﬁwd:
small hole being punched in the cover to relesse the air, after which they are: Beal&d again and
bathed for two and one-half to three hours lenger. - % Rauning the Mll” is the term’ gﬁﬂﬂmﬁy
applied to taking the lobsters from the ﬁrst. ‘bath and . venting. Mter Ahe ﬁnat W&‘ ﬂ‘“
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cans are allowed to cool over night, are tested {o insaure their being tight, and are then scoured,
painted, and labeled. In packing them in the cases, each can ig wrapped in brown paper,

One canunery, that at Oceanville, has nsed steam for cookiug the lobsters, instead of hoiling
them in water. The lobsters are steamed about thirty-five minntes, but it appears to dry the meat
too much, and in 1879 it was proposed to abandon that process.

HuLP.--The help employed at the canneries cousists of men, girls, and boys, whose labor is
well aystematized. The men attend to the heavier kinds of work and to those details which
require the greatest skill, while the picking out and washing of the meat, the filling, weighing,
scouring, painting and labeling of the caus ig generally done by the girls. Great dexterity is often
altained in the different branches of the business, and experienced hands work with astonishing
rapidity. In the larger cauneries, where the methods of work are mest perfect, the help is classi-
fied more or leas in the following manner : Superintendent or foreman, hoilers, erackers, breakers,
sealers, bathmen, tail pickers or shellers, arm-pickers, fillers, crowders, weighers, coverers, can-
wipers, boxers, &c. In wost of the canneries, however, but few of these designations are com-
mouly used, and in the smaller ones the same persons may perform severfl kinds of work, Next
under the superintendent or foreman, the sealers are supposed to be the most skillful of the help
employed, and they generally have to make the cans a3 well as seal them.” The boilers, breakers,
crackers, and bathmen are generally all men and sometimes also the tail pickers and weighers.

A fow examples will serve to illnstrate the character and amount of help employed at the
larger canneries. At the Oceanville cannery, in 1880, eleven men and sixteen girls were employed.
Of men there were one superintendent, one boiler, gix breakers and crackers, two sealers, and one
bathman ; and of girls, five arm-pickers, four tail-pickers, throc fillers, one crowder, one weigher,
one can-wiper, and one coverer. ‘The cans were painted, labeled, and put in the eases hy girls,
while the nailing and stenciling of the bozes was done by the sealers. At the Carver’s Harbor
cannery there were eighteen men and sizfeen girls; the men consiating of a superintendent, one
foreman, two boilers, one bathman, four crackers, iwo breakers, two tail-shellers, one weigher,
three sealers, and one boxer. A#t the Boothbay caunery fifteen men and tev girls were emoployed.
Of men, there were, inaddition to the superintendeiit, boiler, and bathwan, two crackers, two
breakers, three sealers, two tail-shellers and three arm-pickers; of girls, one weigher and one
coverer, and an average of five men and girls engaged in picking arms, two men in shelling tails,
and two girle cleaving.

The average number of bands at each of the Maine factories owned in Portland was esti-
nated as follows, for 1880 ;: The Portland Packing Cempany, twenty to twenty-five girls and boys
and eleven men, while fifty men were employed for four months making cans for all their factories;
Burnbham & Morrill, twelve girls and boys and eleven men; J. W. Jones, twenty-five hands, of
which one-half are girls and boys, The number employed at the several canneries varies some-
what at different seasons.  The help is mostly obtained in the neighborbood of the canueries, but
some of the more skillful hands, such as the sealers, come from Portland or elsewhere. The men
generally begin their labors somewhat earlier in the morning than the girls, as they have to pre-
bare or lay ot the work,

‘WAGES.—The men are paid muoh higher wages than the girls and boys, and the rates vary
at the -different.canneries and somewhat with the seasons. The girls receive from $3 to $4 a
week, their wages being more uniform thao those of the men, who are paid from #6 to $15 a week,
exeepting the superintendent. The sealers or solderers have from $9 to $15 a week ; the weighers

‘“‘d boxm, sbont §10.50; the boilers and bathmen from $7.50 to $10; the erackera, breakers, and
) Shellem fmm tﬁ te 09 '
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€OANR.—The cans nsed for the ordinery grade of canned lobsters are made in two sizes, the
one to hold one ponnd of meat, the other two pounds. They asre cylindrical in shape, the one-
pound cans measnring 4} inches in height and 3 inches in diameter, and the two-pound cans
having the same height, but a diameter of 3} inches.

The majority of the c¢ans nsed at the factories owned by FPortland capitalists are made in
Portland during the winter, the tingmiths who make them being sent to the canneries during the
canning seagon to serve as sealers. Other canners usually have their cans made at the factories
during the winter, by some of the men who are zlso employed during the lobster season. A few
of the factories buy their cans, and some take contracts to put up the lobsters at a certain priee
per dozen cans, the cans and cases being farnished by the capitalists. Mr. J. W, Jones employed
twonty men in Portland during four months of the winter to make cans for his factories, and
Messtrs. Burnham & Morrill kept asbout ten men at the same work for three months. The latter
made on an average about five gross of cans per day, ‘and received wages ranging from $10 to $12
a week, The cans for the Bouth Harpswell factory are made at that place, and those for North
Haven and Deer Isle are made at North Haven. At South Harpswell four men and one boy are
employed, and at North Haven six men during four months ; they are paid at the rate of 45 cents
per gross. Eight gross could be made a day, bnt they are allowed to make but four gross.
At Boothbay, where cans are made, about two thousand are put together as a day’s work after
the tin has been cut.

The weight of the tin cans appears to vary somewhat at different places, but averages for the
ono-ponnd cans about 34 ounces. At Oceanville the filled cans were made to weigh 14} ouneces,
and at Green’s Landing 16 cunces,

CagEs.—The shipping cases are made partly at Portland and partly at the canneries, the
same a8 the cans. If made at the canneries, the shooks are generally received from Portland or
from the mills at some other place. They are constructed chiefly of pine, but sometimes of spruce,
and hold four dozen one-pound cans or two dozen two-pound cans of the ordinary grade.

THE REFUSE.—The refuse of the canneries, generally called chum or scrap, and consisting of
the shelis and such soft portions of the lobster as are not fit for canning, is often disposed of for
feriilizing purposes, and is favorably regarded as s maoure for hay and some other erops, It is
also fed to bhogs and pouliry, but is said te give a reddish color and an unpleasant taste to the
eggs of the latter. Mr. J. Winslow Jones states that in May, 1878, he sent twenty-four young pigs
to his Boothbay factory, where they were fed almost exclusively on chum during the summer and
fall, and thrived well. It was estimated that forty hogs could have been kept on the refuse of
this one factory, and that by a short feeding of corn for about six weeks in the fall, they wounld
range iu weight from 150 to 400 pounds, or average about 250 pounds each.

When sold for fertilizing or other purposes the chum brings but a pominal price, and it &
probably more frequently given away for the haunling. At many canneries it is dumped into the
water, there being no demand for it. In some places, in 18:80, the refuse of the entire season Wad
sold-for $10; in others it bronght. 25 cents a ton, or $1. a cord, and sometimes even a8 high a¢ 50
cents & wagon load. At South Harpswell it was thrown into a scow furnished by farmers of the
neighborhood, who obtained seventy-five such loads in 1880, About 175 toms were shipped %0
Portland for fertilizing purposes, in 1880, from the Boothbay factory. At Eastport the serap was
sold at 5 cents & barrel to the Bed Beach Plaster Company, who dried it and gronnd it with plaster.
Two thousand barrels were sold to them in 1879, and 1,500 barrels in 1880, For use on crops of
hey it is also generally groand. '
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THE AMOUNT OF PRODUOTION, &TATISTIUB, ETA.

In 1880 about 2,000,000 pounds of cenned lobsters, valued at $238,000, were put up on the
coast of Maine. These ineladed 1,542,696 ono-poand cans, 148,704 two-pound cnns, and 138,801 of
other brands. The cost of the live lobsters used in their preparation was about §$95,000, showing
an enhancement in value by the process of eanning of %143,000. Inb the enumeration of the help
and of the wages paid at the canneries it was foand impossible to make an exact calculation for
the Jobater indnstry because of the other interests involved, but it can be roughly stated from the
combined statistics that the total number of persons employed was nearly eight hundred, and the
amount paid them while engaged in the preparation of canned lobsters was between 850,060 and
$60,000. -

At one of the canneries the cost in labor of putting up one dozen one-pound cans wae calen-
lated to be from 28 ceuts to 3¢ cents, which for tle 2,600,000 pounds produced would make the total
cost about $50,000. : '

The eans cost in tin and labor 25 to 30 cents per dozen, and about cne-third of the {otal cost
of production of canned lobsters was expended in the labor of preparing them in the canueries.
Where the goods were put ap by contract, 90 cents per dozen was paid, the capitalists furnish-
ing the cans. The selling prices, per dozen, for one-pound eans, during the past three ycars were
as follows: 1878, §1.60; 15879, $1.45; 1880, $1.45. In 1880 two-pound cans brought $2.35 per dozen.

About one-balf of the eanned goods was exported to Europe, apd a Jarge part of the remain-
der was shipped to the Western and Bouthwestern States. Nearly all the canned lobsters pro-
duced were handled by the Portland and Boston firms already referred to, and which were as
{follows : In Portland-—the Portland Packing Company, Burnham & Morrill, J. W. Jones & Co. In
Boston—George K. Underwood & Co., W, K. Lewis & Brother. The Portiand firms owned four
or five small vessels, which were used in carrying the cans and eases to the factories and in trans-
porting the canned goods to the Portland warehouses. Some of the canned goods were shipped by
steamer, and New York received a few supplies direct.

No aecount of the total production of canned lobsters on the coast of Maine during past years
is a¢ hand for comparison with the figures herewith presented, but the fact of a very great falling
off in the produecticn from year to year is well known, and can be proved by the statistics of small
sections. It i stated that the total production of 1880 was greatly exceeded ten years ago by
that of a few canneries, and one of the principal reasons given for the transfer of capital to the
British Provinces was the decrease of supplies on the coast of Maine. The question of decrease
hag been elsewhere discussed, and it is but fair to assume that the canneries have suffered in com-
mon with other branches of the industry. 'The increased traffic in fresh Jobsters at some places,
48 at Eaatport, has greatly interfered with the canning interests, and the canneries at that place
ate now run merely for the purpose of nsing up the small lobsters that could not be marketed
otherwise. The decreased production since 1878 has been very largely due te the shorteming
of the canning season by the Btate law that came into force in 1874

Further statistics of the esnning industry are given in conuection with the Coast Review of
this fishery,
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8 HISBTORY OF THE LOBSTER FISHERY; DEOREASE; PROTECTIVE LAWS,

GENERAL REVIEW.

One of the most important questions that entered into the present investigation of the lobater
fishery was that respecting the relative abondance of lobsters as compared with former years,
This question is of such extrewmne interest to so many of our sea-cosst inhabitants, and se many
different views bave been expresged regarding it, some in sapport, and others sgain in refatation,
of an alleged decregse in supplies, that an effort was made to obtain as complete data on the sub.
ject az was possible with the imperfect means at the dispossal of those eugnged in the investiga-
tiong, The results were not entirely satisfactory nor eonclusive for the entire region, but may oe
regarded rather us affording materials and suggestions for more elaborate studies in the fature,

The manner of condncting the inguiries has been described elsewhere. It was impossible, from
the lack of snfficient funds, to place many or large investigating parties in the field, and each of
these was burdened with a score of other subjects, all of at least equal importance to the lobster
fishery, and many of greater; that they should have accomplished as much in this live as they
did, ig & matter of congratulation. From places pot visited by the field parties, mnch information
was secnred by eorrespondence,

It is not difficult to ascertain the faets respecting the details of an indnstry of this sort, its
character, the metheds of conducting it, its statistics, &ec.; but when an attempt is made to deter-
wnine its exact states, with reference to the supply, it seems impossible to obiain any reliable data,
or at least to properly sift the worthless from the good. This difficulty j& the greater when, as in
the present ease, we have no previously written histary of the industry, aad are dependent for
the most part on traditions, or on the memory or judgment of individuals belonging to several
classes—fishermen, dealers, and canners—which are somewhat at variance with one another in
their immediate interests. Prejudice and s natural aptitude for exaggeration are also more or
less characteristic of fishermen as of numerous other classes of persons, and without wmﬁg intent
many misleading statements are often made.

The weight of the evidence collected, however, leadls 10 the conclusion that there has been a
decregse in the abundance of lobsters within comparatively recent years, and in some localities
tlis decrease has certainly been great enough to entirely change the standing of the fishery and
render its pursuit unprofitable to the fishermen. Similar conclusions have Leen arrived at in Nor-
way and Great Britain, the two most important lobster-prodncing conntries of Europe, and strong
efforts have heen made for some time, at least in the former conntry, to arrest the decrease by &
system of protection, Abstracts of reports bearing upon those two regions are given further on.

The idea of & serious falling off in the abundapee of lobsters on aur own coast ig not of recent
origin, Protective laws, covering limited areas, were enacted over half a centary ago, and every
State in the lobster region, exeepting one whose fishery is of slight importance, has restricted the
lobeter fishery within its own waters by more or less stringeni regulations. Probably no stronger
argument in favor of a decreasé could be adduced than this realization by one State after another
of o perceptible change in the amount of jts supplies, the failure of which would bring suffering
upon many of its citizens. That there has been a great decreass in some districts, is admitted by
all who are scqoainted with the subject, but that this decrease has been general and serious
enough to canse alarm, is not, in the judgment of many, sufficiently proved by facts, bat the probd-
bilities certainly favor such & view. .

The decrease has been most marked in those regions which pave hoen fished the longest, snd
especially in the shallow water areas near the coast, which are easy of access and Which have been
subjected to inceasant drains, Wamerous ingtances of this depletion of shallow-water gl_-ot'_it_l'd-ﬂ are
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authenticated by the strongest evidence; yet it is claimed by many that the markets are con-
stantly supplied with nearly, if not quite, as large guantities of lobsters as ever, and this fact is con-
sidered by them as entively refuting the arguments in support of a universal aud serious decrease.
Uofortnnately the statistics that are obiained of most indmstries are not of a charaeter to muke
them of much value in the ¢ase of the lvbater fishery, even if such statistics were extant. The
inereased quantity of lobsters now coming from any cue region is only obtained through the ugency
of a greater number of fishermen, asivg a larger number of improved traps, while the average catch
per man or trap may Le much less fhan formerly. Ju respect to this it is often argued that a
return to the former state of the fishery would bring about the same condftion of affairs as origi-
nully existed ; and the facet that the cateh of vach man or trap is now relatively leas than it has
been in regions where the number engaged in the fishery has increased, is certainly not a fair
argument iu favor of decrease, Butthere are other and more positive evidences of deerease,_ many
of which are discussed turther on, and the sfatements of persons theroughly acyuainted with the
subject appear to furnisl conclusive proof that the market supplies from our own coast have beer
constantly diminishing from year to year.

The marked deerease in the average size of the lobaters brought to market, as deseribed in
Bection I, Part V, of this report, should probably also be regarded s an indieation of decrease in
sbundance ; and the wholesale slaughter of females with eggs, which has always been going on,
would patorally have tended to diminish the supply. Not being truly migratory in their habits, but
remaining on about the same grounds, as I8 supposed, year after year, coming into shallow water
in the spring and retiring into deeper water near at hand in the fall, it is the ecinmonly accepted
opinion that the schools do not generally receive many accessions from other regions; and thus
arises the possibility of avy one region bLeing readily depleted by overfishing. With igratosy
fishes the case is different, but the two have often been compared.

Axn illustration of the rapidity with which the lobsters of a small area may be caught up, is
furnished by a salt-water inlet on the coast of Maine, in which lobsters were at oue time very
abundant. The basin opened directly into the sea, and was large enough to afford a remunerative
fishery to several lobstermen. Two years’ time was sufficient to reduce the supply of lobsters
to such an extent that fishing became unprofitable. After an interval of ubount five years they
became again abundant, and the supply was once more exhausted. Had this inlet not been so situ-
ated that it readily received accessions Irom withont, it 1s probable that it wonld have required a
much longer time t0 become replenished.

On a much larger scale has been the depletion of the once noted grounds about Cape Cod, -
Massachusetts, whick at one time furnished nearly all the lobsters consmmed in New York., In
the early part of the century, this fishery was entirely in ihe bands of fishermen from other States,
principally Conmnecticut,; who came to Cape Cod with their smacks, and atter catching a load ear-
ried it to New York or Boston. As early as 1812 the citizens of Provineetown realized the
danger of exhausting the grounds about their town, and succeeded in having a protective law
Passed by the State legislature. More or leas stringent regulations respecting the Jobster fishery
of Cape Cod have been in force from that time down to date, and they have probably done good
service in prolonging the fishery, but the period of its prosperity has long since ceased, as col-
tinned overfishing has so eshausted the grounds, on almost every portion of Cape Cod, that they
are no longer profitable even to the fow men who still set their traps there. From the gketoh of
this region given further om, it will be seen that the decrease hal not been a temporary one,
although an entire rest for a long period of time might possibly allow it to recover more or less
of its former abundant supplies. As it is, no large catches sre now made and but few lobsters are
carried away from the cape. s
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The immediate vicinity of Provincetown has suffered most in this respect, but scarcely more
than any part of the coast from that town to Boston on the north side and to New Bedford on
the south. A deluy in the publication of this report enubles the writer to add a noie for the
southern portion of this region, covering the peried down to .july, 1885. Vineyard Sound proper
and the vicinity of Wood’s Holl have afforded poor catches for a number of years, but the region
about Gay Head and No Man’s Land has continuned to attract the lobstermen down to the present
time. Fach snceeeding year, however, the lobaters have appeared to be less plentiful, and during
the spring months and Juuoe of 1885 searcely anything has been dene. The fiskermen are dis-
couraged, and are forcéd to attribute the scareity to overfishing, the possibility of which many of
them have all along denied.

In the waters of Rhode Island and Couneeticut a large decrease of Iobalers is reported by
many of the fishermen, and the increased catch for the few years preceding 1880 was only obtained
by the use of & much larger number of traps than was employed formerly. Although the fishery
in those States was begun very many years ago, it is only within comparatively recent times that
it has been extensively carried on.

On the coast of Maine the evidences of decrease are very strung, especially as regards the
shallower areag; but the rapid extension of the grounds ivte comparatively deep water, with
the consequent increase or congtency in cateh for a time, bas made the actual decrease less
apparent. The rocky bottoms of the coast of Maine are also supposed to afford the lobsters
greater protection than the sandy ones to the sonth, and in many places the traps cannoi be set
8o closely together; neither is it probable that ihe lobsters in such localities move about as much
in search of food.

The greatest decrease has occurred within the past fifteen to twenty years, or since the estab-
lishment of numerous canneries and of the perfected methods of transporting fresh lobsters to
all parts of the country. The demand being so much greater than the supply, there are no
restrictions on the amount of the eateh, beyond these imposed by the State laws or resulting from
the searcity of lobsters. Fish are among the greatest enemies of lobsters, and cod are known to
consume enormous quantities, but nature has provided against their extinction by such means,
and it is man alone who has digturbed the balaneca.

There are some fluctnations in the supply of lobsters in certain localities from time to time,
and a year of scarcity may be followed by one of comparative abnndance. Snch changes must be
carefully considered in connection with the quesiion of decrease; as they are exceedingly
misleading, and observationa upon the sulject are not of much value unless they bave beeu eon-
tinned for a number of years.

In submitting the material contained in the following pages, respecting the abundance of
lobsters aud the subject of protection, the writer bas endeavored to state the evidence presented
without prejudice or nndue comment. As previously remsaiked, it was not within the power of
those charged with the fishery investigations of 1880 to summon witnesses, even if they had had
the time for it, and nothing wag obtained except from willing contributors. One member of the
party that conducted the investigations on the coast of Maine was not convinced that the decrease
wag as great or serious in that State as the accounts appeared to indicate. Opposed to him,
however, is a mass of evidence from mary reliable scurces, which has been acoumulating for
several years. The only satisfactory way of determining the question would be to institate &
thorough and careful investigation of the entire lobster region under the authority of the. National
Government or of the several States, and the lobster interests are of sufficlent importancs to
Justify such action. Such an investigation has recently been made of the coasts of Great Britain,
and an abstract from the report of the commissioners is quoted on a following page. 1n Norwsy



THE LOBSTER FISHERT. 699

the lobater fishery haa also heen carefully studied and its condition is well known. We commend
the report of Prof. A, Boeck, on its history and prospects, from which we have Jargely quoted, to
the attention of lebstermen in this country, as much valuable information, quite applicable to our
own coast, may be obtained from it,

The question of how to protect the fishery is one most difficult of solution, and from the atate.
nients given by the fishermen and others, it will be seen that s great variety of opinions exists
regarding it. None of the State Liws now in force have been effective in stopping the decrease,
although they may have retarded it more or less, and in any investigation it will be found more
perplexing to decide'upon proper laws than to establish the fact of a deerease.

It was found difficult to collect the data for a complete history of the lobster fishery, but many
of the more interesting facts regarding its origin and progress are given in the following brief

gketch :
- HIRTORICATL BKETCH OF THE FISHERY.

MAINE; GENERAL REVIEW.--On the coast of Maine the lobster fishery began about 1840, in
the western part of the State, and gradually extended eastward, reaching the Penobscot Bay region
about 1848 or 1850 snd Eastport abont 1853. At that time, and previously, lobsters were very
abuudant in all favorable localities elose inshore during the summer mouths, and could be gaffed
ont at low tide from their favorite bannts under the shelter of rocks and seaweeds. This method
of eapture wag resorted to mainly by boys, who counld generally obiain a mess in a short timo
and with little trouble. It gave rise, however, to no regular fishery. In those early days lobsters
were also more frequently reported from the fishing-grounds lying at short distances off tiie coast,
where the depths of water are from 25 to 30 fathoms. They would seize the bait on the hooks of
the fishermen or hecome entaagled in fheir lines, and were often brought to the surface.

The regnlar fishery bogar with the use of hoop-net pots, which were gererally of very rude
construction. They were mostly made of the wooden hoops of hogsheads, measuring from 3 to 33
feet in diameter, and with two wooden half hoops crossed above for the attachment of the bait and
buoy-line, The bag usually had a depth of 18 o 24 inches, Contrary to what mightbe supposed,
these open traps would often secure as many s8 four or five lobsters at a time. .As a rule, two
lobstermen went in each boat and used from twenty-five to fifty pots to the boat, seiting them
ingly and marking their location with buoys, as is done with lath-pots. These pots were gen-
erally bauled twice a day, morning and evening.

The facility with which the lobsters cscaped from the hoop-net pots led to their disnse as
800n as the lath pots began to be introduced, and within a very fow years from the time they
were first employed, they had almost disappeared from the coast. The change, though rapid,
was not at once completed, for a fisherman could not afford to give up his entire gang of old pots
for new ones in the course of a single year, and so, for a short period, many of the fishermen
were using some of each kind. The Iath pots which superseded the Loop-net pots were essen-
tially the same iu construction as those now used on the coast of Maine, and each pair of fisher-
len handled between twenty-five and fifty.

Competition, rivalry, and the supposed decrease in abundance of lobsters, caused the fisher-
Tuen to gradually increase the number of traps nsed by each, and the inereased namber of meu
who entered into the fishery from year to year also tended to the same results. Up to the time of
the introduetion of the method of setting the pots trawl fashion, the eustom of fisking in pairs
Temained in vogne. It was supposed that two men were absolutely necessary to the work, one to
handle the boat and keep it in position while the other hauled the pots.

Lohsber pots were first set on trawls about the year 1865, severa] different persons 1351113



700 HISTORY ANRD METHODS OF THE FISHERIES.

claim to the invention. The pracise locality where trawls werd first used is not known, but it was
somewhere between Harpswell and Friepdship, and probably at Georgetown. This innovation
was in reality the result of competition, arising from the desire of one man to do the work pre-
viously performed by two. Experience also soou taught them that by the use of trawls, one man
might set even more pote than had formerly been handled by two men. Fach man wonld set his
entire gang of pots {n one or two strings where lolisters were asbundant, bat in a greater number
where they were less plentiful, Since about 1870, the use of trawls in the lobster fishery has
been decreasing, due to the faet that the lobstermen have discovered that they can often obtain
a better catch by scailtering their pots over a grester ares, and shifting them a little every time
they are hanled. Does not this fact indicate at least some falling off in the abundance of
lobsters?

The following interesting facts regarding the early lobster fishery of Maine are furnished by
Capt. Elisha M. Oakes, of Vinal Haven: In 1841, Capiain Oskes began to carry lobaters from
Curdy’s Harbor and Horse Island Harbor, Harpswell, to Mr. Eben Weeks, at Fast Boston. He
was then ruoning a well smack, named the Swampsoott, of 41 tons, old measurement. The season
extended from the 1st of March until about the 4th of July, after which time lobsters were sup-
posed to be unfit for eating; the black lobsters, or shedders, were even cousidered peisonous.
During this season of four months, Captain Gakes made ten trips, carrying in all 35,000 lobsters,
by connt. He continned in this trade about six years, taking the combined catch of about five or
pix fishermen, At this game period the gmack Hulda B. Hall, 50 tons, of New London, Cenn.,
Captain Chapell, was carrying lobsters from Cape Porpoise, Maine, Gloucester, Ipswich Bay, and
ocoasionally Provincetown, Mass.,, to Boston, making fifteen trips in the course of the season of
four montbs, and taking about 3,500 lobsters each trip. Captain Chapell was supplied with lobsters
by four men at Cape Porpoise, and by the same number at both Gloucesier and Ipswich Bay.
Yor four monthg following the close of the lobster season 3 the coast of Maine, or from July 4
until November, Captain Chapell ran his smaek with lobsters to New York, obtaining the most of
his supplies at Provincetown, .

In 1847, Captain Oakes purchased the smack Joseplime, with which he began ruoning tfo
Johnson & Young'’s establishment, at Boston, in 1848, buying s portiop of his lobsters in the
Penobscot Bay region, where this fishery had just been started. The quantity of lobsters c}lrﬁed
by him that year was 40,000, The prices paid to the fishermen for sinack lobsters was ss follows:
During March, 3 cents each; April, 2§ cents; May and June, 2 cents. In 1850 he began to obtain
supplies from the Masecle Ridgea, leaving Harpswell entirely, on account of the small size of the
lobsters then being canght there. At this time the average weight of the lobsters ma,r_keted was
about 3 pounds, and all nnder 104 inches in length were rejected. The traps were made of the
same size a4 st present, but were constracted of round oak sticks, apd with fonr hoops or bows to
sapport the npper frame-work, A string of bait, consisting mainly of floundera and scalpins, was
tied into each trap. About fifty traps were used by each faherman, snd they were hau]ed onee 8
day. The warps or buoy lines, by which the t.mpa were lowered and ha.uled, wore ent in I%fat.hom
jengtha,

- Teg MusorLe Ripees, M=2.-~Captain Oakes states that lobaters wexe 80 abunﬁant at the
Mauscle Ridges, at this period, that four men epnld fully sapply him with lobstera every trip be
made. In the course of ten days each wan would obtain between 1,200 and 1,500 marketﬂhlﬂ lob-
sters. In Oaptain Oakes’s opinion, the Muscle Ridges bave furnished the most. axuanﬁivﬁ hbﬁm
fishery of the Maine coast. He Tan o this locality until 1874, LT

Capt. 8. 8. Da.vis, of South Saint George, informs us that about 1864 when h
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buying lobsters at the Muscle Ridges, three men, tending forty to fifty pots eaeh, caught all the
count lobsters he could carry to market in his smack. He could load 5,000 lobsters at & time, and
averaged a trip in seven to nine days. This traffic continued for six or seven years. Iu 1870
Captain Davis bought from fifteen men in the same locality, and at times was obliged to buy also
of others in order to make up s load,

S0uTHE HARPSWELL, ME.~-Between 1850 and 1855, at South Harpswell, the fishermen were
acenstomed o go out two in a boat, each boat settiug from fifty to seveuty-five traps, and obtaiu-
ing a daily average of from 400 to 500 lobsters of marketable size. All lobsters weighing less than
2 pounds werg thrown away, and the remainder were sold to the canneries at an average price of 3
cents each in the epring, and 2 cents each in the fall, the canperies agreeing to take only those
above 2 pounds weight. The fishing season lasted from March until May, and again from Septem-
Der nutit about the middle of November. When the factories were closed, the fishermen sold to
the smacks running to New York and Boston, scarcely any of the lobsters heibg disposed of to
Prortland parties. The smacks paid about the same prices as the canneries, Leginning in the early
spring at 33 to 4 cents, and falling later as low as 1} cents, when the lobsters had become more
abupdant, Frequentl y; when the markets were dull, the fishermen, after eulling ount al} lob-
sters under 2 pounds in weight, would bring the remainder to the smacks, where about one-third
more in number would be rejected, only the larger individuals being bought. This would happen
ouly late in & season, or during & very dull market. Marketable lobsters then averaged about 3%
pounds each.

BoorABAY, ME.—Mr. Emerson McKown, of Sounthport, says that in 1856 lobsters were found
very plentifully and of large size about the islands of Boothbay Harbor. He was then fourteen
years old, and engaged in the lobster fishery, setting his pots close to the shore, in from 8 to 11
fathoms of water, In the conrse of tgp and one-half monthe (March 1 to May 15) he conld easily
make $100. In those days the lobsters were sold eutirely to the smacks, which carried them to
New York. The season lasted siz months, from March until the last of May, in the spring, and from
about the 1st of September until December, in the fall. During this Season one man, tending fifty
pots, conld make $500, and frequently made more. The price paid by the smacks was 2 {o 24 cents
each. As the number of lobstermen increased in this region, the lobsters began to decrease both
in abundance and size, By 1869 they had so diminished in pumbers that the average income per
man for the season of six months wus not above $175. This cansged the fishermen to try further
out from land, and In deeper water, and the fishery is now largely carried on in depths of 25 {0 35
fathoms, although in the summer the lobsters approach nearer to the land.

At all points along the coast, froni Oape Small Point to Pemaquid Point, the fishermen are
agreed in saying that formmerly Iobsters were very abnndant and of large size, and that overfishing
bas reduced them both in size and in pnmbers. They are quite unanimous in the opinjon that if
the present State law is continaed, it will be better for the fishermen.

MarmNious, ME.—Lobster fishing was introdnced at Matiniens Island in 1868,

Nogrrt HAVEN, ME.—At North Haven the fishing began in 1848, but during that year there
was only one man Setting traps. The nuwmber of lobstermen has, however, rapidly increased since
then up to the present time. At first the entire catch was.sold to Boston amacks, at the rate ol
2 to 23 oouts each. The largest and smalest lobsters were not taken by the smacks, the former
beeanss thiey were wnsuiered not -to be able to survive the long trip. Conpecticut smacks fol-
lowed scon sfter the Boston smacks, and later on Jarge quantities of lobsters were shipped annually
to New York. In 1856 or 1857, canning opm*atlous were begun on this lﬂlﬂahd bug they were con-
ﬁﬂu&donlytwoyeamat thattame. :
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DeER IsLE, Mu.—Lobster fishing began at Deer Isle tn 1852, the men of that locality being
firat induced to fish for lobsters by smackmen from Portland and Boston. The first eannery in the
district was established at OQceanville a short time prior to.1860. The lobster-pots were first set
on trawle in 1864, and for some years this method of handling them was eontinued to & large
extent, but it has since been abandoned. The use of nets for catching flounders and sculpins for
bait began in 1874. The lobster fishery was started at Isle au Haute about 1855, or about three
vears later than at Deer Isle.

BwAN's Is1.AND, Mg, —The fishery for lobsters was begun at Swan’s Island, according to Mr.
David Smith, by four men from Gloucester, Mass., who employed others to assist them. They
made only one trip, however, but the inhabitants of the island at once took up the fishery, and
ten men engaged in it up to 1835, Then came an interval of inactivily, which eontinued three or
four years. In 1860, eight or ten men were again lobstering, and setting from thirty to forty pots
oach.

EastrorT, ME.—The proecess of camming lobsters was introduced at Eastport, in 1842, but at
{that time lobsters were not known to oceur in that vicinity in sufficient abundance to indoce the
people to fish for them. Bmacks were, therefore, sent far to the westward for supplies, sfopping
at the different fishing stations along the coast. In 1865 they first began to fish extensively for
lobsters about Hastport, and from that date until about 1865, the fishery continued to develop,
reaching its height about the latter year. Since 1865, however, it bas greatly fallen off on the
American side of this distriet, although it has proportionally increased among the British Islands
of the vicinity. The canning interests gave an increased impetus to the fishery abont 1872
Formerly the greater part of the catch was sold to the canneries, but since the great demand
for fresh lobsters in Boston and New York has reached this most distant point of our coast,
the largest aud best lobsters have all been shipped westward.

PROVINUETOWN, MasS.w—A complete bigtory of the industries of Provincetown, Mass., wonld
afford an exceedingly interesting chapter regarding the origin, development, and subsequent
declice of one of the most important fisheries of the New England coast, the once famous lobster
fishery of Cape Cod, which for a series of years furpished New York City with nearly all of its
supplies. Unfortunately, however, our record is very fragmentary, though interesting as far
a8 1t goes. )

The following acconnt of the lobster laws and regulations of the town, to 1850, was prepared
by Mr, Frederick W. True:

A description of Provinecetown in 1802 contains the following statement: © Lobaters of an
excellent quality are obtained in great abundance on both sides of Long Point. Five vessels are
constantly employed in catehing them, and carrying them to the market of New York, Two
smacks go with them to the Boston market. Several barrels are pickled and sent to the former
place.”® ' -

Lobster fisheries were carried on withont restriction until the year 1812, when the citizens of
the town, eutertaining fears that the constant encroachments of their neighbors wounld speedily
eifect the extermination of the species, prevailed mpon the legislature to pass an act “ to prevent
the destraction of the lobster fishery in the town of Provincetown in the county of Barnstable, and
to preserve and regulate the same in the waters and shores of said town” This act provides that
it shall not be lawful for any person living without the jarisdictioa of this Commonweall:l_l to take

* A Deacription of Provinoetown, in the Conunty of Ba.mntable Saptembsr, 1802. Coll. Masaschuseita mmﬁul
Bociety, viii, 1809, pp. 105-200,
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amy lobsters within the waters and shores of the town of Provincetown for the purpose of earrying
'ﬂway from said waters in smacks and vessels owned withont said Commonwealth, without first
obtaining a permit in writing from the selectmen,” and imposes a penalty for offenses. It also
provides for the appointment of a number of fish wardens, whose duty shall be to prosecute ali
offenses againgt the act, This law, however, did not meet all the requirements of the case, and
this fishery was frequently the subject of legislation in later years.

After the passage of the law in 1812, restricting the lobster fishery, many subordinate regu-
lations were made from year to year at the town meetings, lu 1815 it was voted that ¥ the fish
warden take no notice of a lobster fishermap for lobsters, without they take them apon their own
risk,” and that the town “ defend the fish warden in the lawfuol discharge of the doties of his office.”
This latter clause was probably added becanse the fishermen from New York and other distant
points were slow in recognizing the authority of the warden, and attempted to resist him. In the
same year it was voted that “ Benj. K, Atkina be fish wardea for the town the year ensuing, and
have $10 on a hundred for his fees,” and that “ he pay what money Le collects into the town treas-
ury once in three months, except Lis fees,” 1n 1820 the fees of the warden were increased, and he
received 418 per cent. on the amount of the same for his trouble, or $18 on a hundred dollars.”
It appears that the duties of the warden were not sufficiently well marked cut in the State law
of 1812, and consequently, in 1824, the citizens passcd a law defining them more precisely. At the
same firce Elisha Freceman, jr., was voted in as ¢ collector of lobster money,” and the rate of
compensation was reduced to 8 per cent. The law referred to provides that it is the duty of the
collector of lobster money ¢ to board every smiack or vessel within the limits of Provincetown,
agreeable to the laws of this Commonwealth, once in every twenty-four hours, and at snch times
a8 his jundgment dictates the most proper. If the collector shall find that any pmack or vessel thus
visited hath taken a part of a load at gr in any other piace or waters than Provincetown, the said
collector is anthorized by the vote of the town of Provincetown, Mareh 1, 1824, to charge u sufficient
sum to be equal to ¥1 for every hundred lobsters which said smack-ov vessel shall or can carry,
and every such smack or vessel which shall take her whole load in and from the waters of Prov-
ineetown shall pay 1 -cent for every lobster. If, throughk the negligence of said collector, any
smack or vessel does abseond, not haviog accounted for the lobsters on board from the waters of
Provincetown, then said collector shall account with the treasurer of said town for said load.”*
It soou became apparent, however, that this method of obtaining the dues was defective in many
respecta and made the position of collector a very laborions one, Hence, two years later, in 1826,
the town passed another law, according to the provisions of which, every smack or vessel taking
lobstera at Provincetown should pay 50 cents for each ton burden, which money “ must be specie
or Boston money at the time the permits are given, which must be before commeneing to take said
lobaters.”

In 1850 the lobster fishery again came under discussion, and it was voted in town meeting
that the selectmen should be instrueted  not to charge the citizens of this town auy fee or charge
whatever for taking lobsters from the waters under the jurisdiction of the town.”

The following notes on the lobster fishery of Provincetown were furnished by Captain N. E.
Atwood, in 1880

X remember thas, as early as 1815, smacks belonging to New London, and other Connecticut
Ports, wore flshing here for lobaters, which they earried to New York. They continned to visit
this place for many yeara'ﬁherea.fber, the crows themselves catching the lobsters, Our own fish-

* Fown Reoorda.
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ermen Aid not engage in lobstering, as nearly all the lobsters found in these waters were females,
which had no sale in the Boston markets. In 1847 T employed some of our tishermen fo eatch me
two loads, whick I carried to New York. The next year they engaged regularly in the fishery, and
T carried 25,000 lobaters to Bloston and New York. Two years later the Connecticnt smacks dis-
continned fishing and bought of our lobstermen. This new fishery gave employment to a great
wany men during the sammer, Lobsters were very abundant, and eontinned to be so until about
fif feen years ago, sinee when they have rapidly decreased in nombers from year to year until now
they are nearly all gone. All of our fishermern in those eatlicr times nsed the so-called hoop-pots,
Fifteen to twenty years age, aud beforc then, the fisherman would go ont perhaps at midnight,
auchor bis boat near the shore, on the edge of the ground, and put over his pots, some half dozen
in number. T'rem fime to time he would hanl them up and empty them of their contents. If lob-
sters were abundaat, it woulll keep him busy all the time, and he would reture to town by 8 or 9
o'clock i the morning with petliaps one or two hundred in number. The price for many years
was 2 conts each.  The hoep-pots have since been abandoned for the more economical ones made
of laths. At present the lobster fishery is curried on only by old men who cannot engage in
harder kinds of work. In 1880 only cight men were thns engaged, and they made an average
stock of about $60 each.”

During the ¢holera season of 1849, according to Captain Atwood, the sale of lobsters in New
York and Boston was entirely diseontinned, and the fishery was interrupted, buyers breaking off
from their contracts,

Norre TEURO, MAss.—Prior to ten years ago {or before 1870}, many New London smacks came
to this vicinity for lobsters. At that time the hoop-net pots were atillin general use, the fishermen
of the vicinity nsing only as many as they could manage from their small boats, hauling them con-
tinwously. The smackmen, however, ket u g reat many in sl directions, marking their positions
with bnoys. About 1860 it was not uucommon for a boat-load to be sold at the rate of a cent
apiece. Lobsters are very scaree at present.

Bosron, Mass—According to Cant. B. M, Oakes, the first regular lobster dealer in Boston was
# Mr. Benjamin Bimpson, who kept a re¢ staurant in the basement of 3 house at the south end. He
used to go out in the harboer, in a little boat, and cateh them in the vicinity of Castle Fort, and
then peddle them about the eity., In the coarse of three or four years a Mr. Newcomb also went
into the business, hiring men to cateh the lobsters, whick he carried up to the city iz a small
smack, of 10 tons {0, m.), called the Roxana. The lobsters were boiled and peddled throagh the
streets by venders, who received abont 23 per cent. on their sales. Boston began using lobsters
through the entire snmmer, fall, and winter, in 1855, Mr. Martin M, Johngon having been the first
man to continne their sale beyond the sp ring and early summer, He was also very instrumental
in starting, at ubout the same time, the important lobster trade between Boston and New York.
In 1856 neveral Boston firms bonght lobsters during the entite yesr, making s few shipments to
New Yorl, ' .

An item in the Boston Journal, in 1857, states that there were at that time only three lobster-
boiling establishments in Boston. During March, April, May, and June, 200,000 lobsters were
boiled there. The quantity of In bsters brought in during the year 1856 was about 1,200,000, by
count, worth $60,000 to the fishermen, and 884,000 to the retail trade. Two hundred men were
then catching for the Boston market. The lobsters came mainly from the region of Cohusset,
and were carried in fifteen swacks, each with a eréw of five men, and seven additional men to
tend the pots. There was a dory to each man, and they handled fifty pots apiece, ~ “The man in
the dory rows among his traps, takes out the lobsters, pushes & wooden plug into the joint of
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each claw, to guard against their belligerent acts, rebaits the trap, and sets it again? Instanees
of lobsters messuring 3 feet long, and weighing 35 pounnds cach, are mentioned.

SALEM, MAss.—The same journul also stutes thuat there were three Lojling houses in Salem,
for which forty-two men and eighteen boys were employed in procuring supplies. The average
daily catch for one thousand traps was 3,000 lobsters, worth 3 cents cach to the tishermen, The
total eateh for Salem, in 1856, was estimated ar 150,060 Jobsters,

The Barpstable Patriot, for Anguost 4, 1857, referring 1o the Jobuter rrade of Salem, says:
“5r. D. B. Davis, since March 1, last, bus boiled at his estlishsent 320,000 lobsters, costing
$30 per thousand, at Gshermen’s prices.  Other establishments In Salcin are bothing lurge numbers”

BwampsoorT, MAss.—According to the Gloucester Telegraph of Ouiober 26, 1870, the trapping
of lobsters was first practived at Swumpseott by Ebenezer Thorndike, in 1808,

Lyxx, Magg.—The former abundanee of lobsters ar out Lynn s noticed by Tewis and Newbhall,
in their history of Lyun, in & note written by Mr. Wood it 1663, ax follow s: ¢ The Doy which lyeth
before the Towne, at a lowe spring tyde, will be all flutts for two mwiles together; npon which is
great store of Muscle Banckes, and Clam Danckes, snd Lobsters smongat the rockes and grassie
holes”

THE ELIZABETT ISLANDE AND VINEVARD S0UND, Mass—The fellowing iem refers to the
Elizabeth Istands region in 1807.*  “The fishes are the same as those of the vielnity 3 oul lobsters,
which are scaree at Marthals Viueyard, ave canglt in great abandanee st o1 the Elizalerh Islands?

Mr. Frank M. Cottle, of West Tisbury, Martha’s Vineyurd, says that twenty yesrs ago there
was but one vessel engaged in the lobster fishery on that part of 1he coast, while now there are a
dozen. Then the business was not regarded as of any value, und bat few men entered it at all,
Within the past fifteen years, Lowever, it bas rapidly improved, ara now there are some sixty
men or more in that vicinity who depond npon it almost wholly, during the season,

Myr. Vinal N, Edwards, of Wood's Holl, stutcs that the lobster fishery began in that vieinity
as early as 1840,

EropE ISLAND.—The lobster fishery in thix State is of long standing, and is said te have
been begun by the early settlers, but we have not been able to obtain any details regarding ite
growth. The number of lobstermen has greatly increased during the past twenty years, and they
now Use, ON an average, twice as many traps apiece as at that time,

Comuuoricut.—The lobster interests of this State date back to the early part of the present
century, and certainly to bafore 1810. The lobster fishery within the waters of the State was never
very extemsive, however, until comparatively recent times, but the Connecticut Jobstermen have
long been active in the pursuit of their vocation on the coast of Massachusetts, and especially
about Cape Cod, as already explajined. The important lobster trade which existed for s0 many years
between Qape Ood and New York City, was lurgely due to their enterprise.

New YORK.~The following extract regarding the lobster indasiry of New York City, in 1853,
has come to onr notiee:

“The annual trade in lobsters and crabg amounts to about $8,000, four fifths of which is for
lobsters. Crabs are more generally used for bait than for eating, and there is only one stand that
deals in them to any extent. Lobsters come chiefly from Cape Cod and Massachosetts Bay; some
from New Yotk Bay. Formerly lobater fishing was more extensively pursued by New York
ﬁahermen,-hnt it has turned ont to be so nnprofitable that it has been almost entirely abandoned.
An attempt was made some years ago to revive it, but it was given up as a losing speculation.”

NEW JERSEY.—According to the statements of the fishermen of Lovg Branch and Bea

———

. = Coll, Mass, Hist, Society, Vol. III, second series, page 79.
SE¢. v, voL. O—-HAS
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Bright, the lobster fishery was extensively carried on as early as 1860, the catch Deing sold to
carters for their local trade. The business gradually declined, however, until, in 1870, it was
almost wholly abandoned. About 1872 it began to revive, and it has continued to increase in

importance up to date.

THE PRESENT RELATIVE ABUNDANCE OF LOESTERE A8 COMPARED WITH THAT OF TORMER
TYEARS, ACCORDING TO THE STATEMENTS OF FINHERMEN AND OTHERSA.

Eastporr, ME.—Mr, Thomas Holmes, who has been in the fresh Jobster and canping busi-
hess for over tem years, is very firn in lis conviction that lobsters arc steadily decreasing in
abundance from year to year, and that stringont laws are required to protect the fishery, Many
more small lobsters are now brought in than formerly, and four times as many traps are roquired
to obtain the same cateh. The decresse has been most marked in the several rivers of the
region and in the coves and bays that border them. Tormerly a large part of the fishing was
done in the Pembroke and Calais Rivers, in the former river to within two miles of the town of
Pembroke and in the latter as far as Robbioston and Doshe’s Island., These rivers were once
famous fizhing grounds, but now very few lobsters are taken above their mouths. Broad Cove,
back of Eastport, was alse a rich loeality, though now yielding DBt a smzll quantity. The
lobsters from the Pembroke River averaged very largo, and catches were often nade in which
but few individoals weighed less than 4 or § pounds. Lobsters are more abundunt this year
(1882} than they were iu 1880 aml 1881. Mr, Holmes roughly estimates the decrease for 1l

" past ten years as about two-thirds. He is in favor of a more siringent law, prohibiting the taking
of any lobsters under 104 inches in length. This would for a time affect the interests of the
fishermen, who would be unable to dispose of their small lobsters to the canneries, but the fresl
lobster trade wounld not be disturbed, and the former abundance of large lobsters would in time
be restored. The canning interests would thereby be seriously interfered with, but no money is
now being made in the canning business at Eastport.

Mr. Frederick Holmes thinks {here Lias been little or po decrease, though he admits that many
more fishermen in the vicinity are now supplying the markets. His practieal experience dates
back but a few years.

Mr. William Martin ia of the opinion that there has not been a very perceptible, if any,
decrease in the abundance of lobsters, though they now run smaller in gize, '

Mr. George R. Ray, from careful computations based upon the books of Messrs. Pike & Faben,
canners, estimates the average catch per Loal in the vicinity of Eastport, for the season of 1879
(April 20 to Angust 1), at 3,939 pounds, the lobsters averaging one pound each. These are impor-
tant figures for future reference, but we have no data with respect to former years with which t¢
compare them. '

Macoxias, ME—It may be said that Machiag Bay is a very good fishing ground, the statements
of several persons warranting the belief that the average daily catch falls but little, if any, sbort
of two Jobsters to a pot. A statement is made by Mr. O. 8. Church, of Cutler, that one of the
boate fishing from that place in 1879 was paid by an Eastport firm for 6 tons of lobsters (@b"“t
11,000, by count), being the catch for one season,

JoNESPORT, ME.—Lobsters are not abundant enongh for the use of trawls, although Mr. G-
W. Smith claims that there has been no apparent decrease in abundance during the past ten years:
They do, however, run smaller now than formerly. The average season’s catch per boat in 1880
was stated by one informant to be about 9,250 lobsters, and by another 10,000 lobaters. -

GOULDSBORD!, ME.—Mr. J. M. Williams states that lobsters &ze less abundant thau for-
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merly. A large daily catch for one man now is 400 lobsters; twenty years ago it was 800 to
1,000 lobsters. The average daily stoek at present is said to be about 200 lobsters.

QUEANVILLE, DEER ISLE, ME.—¢ Lobsters are very small, searce, and high. This season
will finish them. Three yeurs at the most will eloge wp every lobster factory in the Btate, if
something is not done to protect them. The State law am onnts to no protection whatever.™

BwAN'S ISLAND, CASTINE, ME.—In 1855 they used to obtain 200 to 250 lobsters daily from
forty pots, the smack-lobsters averaging 3 to 34 pounds each. In 1879 the average catch to forty
pots was 75 lobsters, the smack-lobsters averaging 2 pounds each.

Rocxeory, ME.—Capt. John 1. Piper states that lobsters ave vory much less abundant than
formerly.

Norra HAveN, Me,—Mr. N. D. Wooster considers that 400 peunds of lobsters is a large
daily catch for one man now, while twenty years age, with the same amount of gear, e could
obtain as many as 1,500 pounds in a day.

Mugork Rmoeks, Me.—Captain Davis, of South Saiut George, states thut about 1864, when
he began buying lobsters at the Musele Ridges, three men, tending forty to fifty pots eneh, canght
all the count lobsters he could carry to market in his smack. He averaged a trip in seven to nipe
days, carrying about 5,000 lobsters in number cach trip. These fhree men would eatch lobsters
as fast as he conld market them, and this state of affairs continued for «ix or seven years, the Iob-
sters doring this time averaging about 21 ponnds exch, or a trifle more. At present (1879) Captain
Davis takes lobsters in the same locality regularly from fifteen wen, tending sixty pots each. and
at times has to buy of others in order to make up a load. The lobsters earried by him now average
ahout 2 pounds each.

Boorasay, ME.—The growth of the Jobster fishery and the decreasge of lobsters in this locality
bave been discnssed above in the historical sketech. The summer lobster fishery of this region is
now of comparatively little importance. In some places, us in Boothbay Harbor, a few men eon-
tinue to cateh lobsters through the summer. The greaier part of the fishermen, however, stop
lobatering in May, or perhaps eatlier. .

Batn, ME.—Mr, R, E. Earll reports, upon the authority of numerons percons, that, notwith-
standing the increased amount of gear at present used by the fishermen, and the additional risks
and hardships to which they are subjected, they now find the business far from remunerative; but
as mosat of them have their gear, and can fit ont with little expense, they are induced to engage in
this fishery during the winter season, as it offers, in many places, the oply chonee of making 2
living. At present 875 is considered a fair average profit to a man for the winter season, Novem-
ber to April.

WESTPORT POINT, ME.—Mr. Giles R. Gifford says that lobsters sre less abundant now than
they were in former years.

GEORGETOWR, ME.—One correspondent stated that he had hauled fifty pots for ten lobsters,
and thinks one to & trap is a fair average at present, of all sizes. He speni the entire time from
September, 1878, to May, 1879, fishing sixty pots, and made only $160, which Is, however, much
better than most fishermen do in this region.

Swmarr Pomr, ME.—Lobsters have grown very scarce during late years, and a large share
of thosa taken are unfit for market. The fishery is now carried on by only a few men.

PorrLAND, ME~—Mr. A. L, Jobnson writes: “ A geod cateh per day to a man tending hity
Dots would nambedr one hundred lobsters ; twenty years ago it would have reached four hundred.”

* Report of Bosion Fish Burean, Monday. May &, 16R. .
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J. Marsten & Sons state that, “A Iarge cateh per trap now is five lobsters; twenty years ago
it was twenty lobsters.”

The information obtained by Mr. R. E. Earl), in 1880, lead to the following conclusions: A
fair average catch 0 a pot per day is one marketable and three small lobsters, Formerly the
catch was much larger; twenty to twenty-five years ago the average was about seven lobsters to
a pot, averaging in weight from 4 to 6 pounds each. A fair average weight now for marketable
lobsters is abont 2 pounds.

BropEFORD Poor, ME.—The opinion is universal among the lobstermen of this region that
lobsters have greatly deereased in abundance and size during the present generation. It is
probable that lobsters were among the produets of the early fisheries at this place, which began
in the first part of the seventeenth century; but as a distinet and separate indusiry, the lobster
fiskery is said to date back only aboub thirty years. “At that time,” according to Mr. D.B. Le
Gallee, of Biddeford T’ool, ¢ there wero only two or three men, with about thirty traps each, fishing
daring the summer to supply the local trade, and tending their traps twice weekly. This fishery
continned until about eight years agoe, never employing more than eight or ten men at a time, the
same men engaging in the trawl-line fishery in the winter. But lobsters became scarce near shore
and the men were induced to begin a winter fishery. There have been, since then, as many as
thirty men and five smacks, of about 20 tons each, engaged in the winter fishery, and forty men
with two thonsand traps, in the sammer fishery.” With reference to the injurions effects resualt-
ing from the right to sell small lobsters, Mr. Le Gallee jnstly remarks: “There is no factory
located at this place, but smacks come here in the summer te sapply the factories farther north.
They pay on an average 13 cents each for lobsters, which five or six months later wonld bring
from 4 to 7 cents each, thereby cansing much injury to the fishermen. Likewise, the months when
the law is not in foree are the only ones when soft lobsters are caught in abundance, and at these
times the small lobsters are also the most plentiful, Thereby the destruction of the lobster is
greatly furthered by the existing laws.”

The avepage daily catch per trap at present is said to be abount two lobsters, which is considered
to be one-third the average cateh of twenty years ago. As to the decrease in size, it ig said that
iz 1876, only sixty-five lobsters, on an average, were required to fill o harrel, while now eighty are
vecessary. Fifty dollars per month is regarded as fair earnings for a lobster fisherman.

WELLS, ME.—Lobsters have not been abundant in this loeality for several years past.

YorK, ME.-The catch has greatly fallen off in late years, and lobsters have also becomeé
redaeed in size. ) '

New HampgEIRE.—Mr, Richard Fowler, of Seabrook, states that Iobstera are now small and
soarce. Mr, A, O. Locke, of Rye, writes as follows: % A large catech now wonld -be one hundred
lobsters to a haul; twenty years ago it was two hundred to 3 haul, The decrea&e during the
past twenty yeard has been one half.”

iThe catch of lobsters thus far in New Hampshire has been only about bwo-thlrds that Of last
soasou at the same time. The scarcity of lobsters puzsles the oldest ﬁshermen aud seems to be
wholly nraccountable.™ R .

GLOUOESTER, MASS.-—In forimer times the fishermen made a8 hlgh as. 8500 in B m but
now their season’s stoek seldom exceeds $200, Nearly all the fishermen consulted in the. Gloaces-
ter district claim that there has been a marked -decrease in the abundance of lobaters during the
past twenty years, amounting in the estimation of suma,i;o about 75 pereeedt. ﬂapt.ﬁpes W

i it

* Qape Ann Advertiser, June 23, 1871,
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Merchant states that ““in 1818 a man could wade off at low water, at Bass Rocks, Cape Ann,
and cateh any quantity of lobsters with & common gaff.”

Capt. 8. J. Martin says: ‘- One nan now, with fifty pots, won’t catch over one hundred large
lobsters a day; twenty years ago, with fifty pots, he wonld cateh foar hundred lobsters.

Mr. D. N. Mahhnan is of the opinion that ““a large eatch for 2 man now per day wonld not be
over twenty-five lobsters. Twenty years ago it was one hundred.”

MARBLEEEAD, Mass—Many of the lobster fishermen affirm that lobsters have greatly
decreased in abnndance during the past few years.

BosTON, MASS.—The fishermen all report a considerable decrease in the abundance and size
of lobsters, which they say has been going on steadily {rom year to year, The canse assigned is
overfishing.

Mr, James A. Young saye: “ For one man, with eighty traps, & large cateh now would be
three hundred lobsters daily. Ove man twenty years ago, with thirty traps, would catch the
same number, but twice the weight.”

Mr. J. W. Marsten states: % Present cateh, one hundred and seventy-five lobsters of market-
able size. Twenty years ago, with the same number of traps, the cateh would probably have been
double”

According te Mr, G. L. Sampson, of Point Shirley, “one hundred a day of marketable size
would be a large catch for a man, while twenty years ago only seventy-five of marketable size
wonld be taken; but we set more pots now than then.”

Mr. Oharles E. Gove, of Nabant, states that *fewer lobsters are caught about here now than
was ever known before.”

SCITUATE, Mass,— According to Mr, William Bates, the present catch is about two hundred
a day; twenty years ago it war four hundred.

PLYMOUTH, MAsS.—“A writer in the Boston Transcript says that ¢ the strange changes in
the amount of yearly production of lobsters is very puzzling to fishermen. In Plymouth Bay
they used to find good-sized lobsters very plenty, while now the production both inside and upon
the coast is very munch diminished, both in size aud vambers, They attribate it partly to the
raking of the rocky bottom for Irish moss, which is now carried on to a great extent. By this
means the young lobsters are uncevered and often destroyed, as they need the refoge of the moss
both for growth and safety.’”*

Information from the fishermen corroborate the above statement, the lobster fishery at one
time having been very extensive.

BARNBTABLE DISTRICT, MaAsS.—This district, including all of Cape Cod as far south as Fal-
mouth and Wood’s Holl, was at one time the most important one upon onr coast as regards the
lobster fishery, but now it is among the least productive. The history and decline of this
fishery, especiaily about Provineetown, has been ¢uite fully {reated of in the foregoing historical
Sketeh and in the coast review, but we present below a few additional statements from fishermen
and dealers. .

PROWNBE’I‘OWN, Mass—Captain Bowley writes as follows: $Tor many years lobsters were
very plentiful about vamcetown, and men could anchor in the harbor and catch three handred
or forr hlmdmd # day. Thousands were let out of the cars becanse they wounld not bring a cent
2piecs. “Now (1879) seventy or eighty pots can be bauled without obtaining more than eight or
ten lobsters daily, The lobster fishermen cannot gain » livelihood by selling their cateh at 7

m“mm”

T —

* Forest and Stresam, vol, iv, 1875,
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Norrs TRURO, Mass.— It is unnsual to get forty lobsters in a day (forty-five traps), but
fifteen are often taken”
Y ARMOUTH PorT, MAss.—Mr, Benjamin Lovell states that ‘“‘twenty years ago, with half the
number of poets, yon could cateh 5,000 in a week. This season (1880) only about 5,000 have been
caught in all,”
Woor's HOLL, Mass.—According to Mr. V. N. Edwards, “we nse fen times ag many pots
now as formerly, and do not catch as many lobsters.” _
EpGARTOWN DIisrrICT, Mass.—A full aecount of the history of lobster fishing in this
district is given in the Coast Review, further on. The principal lobster grounds are in Vineyard
Sound, and offi Gay Head, o Man’s Land, and Cuttyhonk. The fishery began in the vicinity of
Gay Head about 1860, hut has attained its preseut proportions only within a few years. It is'an
interesting fact that, within this period, lobsters bave steadily decreased in size and abundance in
the upper part of Vineyard Sound, while there has beer a propurtionate increase in numbers, and
ike size hos remained constant farther ont. This apparent chenge is evidently due to the more
recent development of the outer fishery, as the inner grounds became depleted. *
Mr. F. M, Cottle, of West Tisbary, writes that ¢ the eatch is now less, becanse of the 104-inch
law. There would be no difference, providing the same traps were used without restriction.”
Mr. D. Vincent, of Chilmark, states : * We probably catch about two-thirds as many as when
we firat began.”
Nuw BEDFORD, Mass—Mr. A, 3. Mayhew says that ““the catch is now less than formerly.
Twenty years ago a man would average four handred lobsters & day; now the average is two
hundred a day.”
Ruope IsvaND,—Mr, Christian Franeis, an intelligent lobster fisherman of Narragansett
Bay, states that the season of 1830 was the best he ever experienced in the lobster flshery,
althongh the seasons of 1878 and 1879 were not far behind in the extent of the catck. This
increased production resulted from the umse of & greater number of pots; a8 Mr. Francis affirms
that there has been a marked decrease in the abundance of lobaters during the past six years.
The testimony of many other fishermen was to the same effect, but very few thought that relief

“coald be goined by the enactment of protective laws., At this same period (1830), when the
inquiries regarding the lobster indnstry were being made, the fishermen complained that their
fishery was being destroyed Dy the visits of fishermen from other States, who set more pots than
they did, and covered the most of their ground. Since then stringent laws have been passed by
the legirlature of the State, forbidding the capiure of lobsiers in the public waters belohging to
the State, by fabhermen of other States, and alse probibiting the capture and sale of lobsters
under 10 inches in length.

Mr. J, M. K. Southwick, of Newport, states that there is no doubt but fewer lobsters are taken
to 2 pot now than formerly. He based his conclusions on the statements of many fishermen
of the vicinity.

Dr. Horatio R. Btorer, of Newport, has written as follows: ¢ My neighbom here (I live in the
midst of the fishermen) are exercised because crews come here from other States, and remain for
months at & time, in the spring for lobsters and in the winter for cod, and they think that the
lobsters are rapidly decreasing, perhaps, in part, from their own atupidity, for they ofsen break to
Piecey the amall ones to prevent their entering the pots a.nd stealing the bait” =

CONNECTIOUT.—~Most of the lobstermen of Commecticnt sgree that theve ] has haen_ B deﬁfw"
in the abundance of lobsters during the past fow years, and that che greatly incressec atch has
been realized ouly through the use of s much grester number of pots, the numberﬁr W‘”‘

* For monre recent information mpwﬂngthiamﬁonmpmm
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having algo increased at the same time. The decrease is varionsly stated to have amounted to
from one-third to one-half within the past five years. The majority of the fishermen are, however,
opposed to the law limiting the fishery. One section of the law, that prohibiting the captare and
sale of Iobaters with apawn from the 1st to the 15th of July, is especially ridiculed by the fisher-
men, who claim that during that period not one lobster in a thousand will be found with spawn.

STONINGTON, CONN.—Mr. Franklin Noyes writes: “Present catch per man about 50 pounds a
day; tweniy years ago, about 200 pounds a day.” .

Noanx, CoNN.—Mr., J. H. Latham states: “ T think more are now carried to market than ten
vears ago, but there are ten pots now where there was but one ten yearé,. ago.” Another corre-
spondent at the same place states that the average daily catch is now abont 500 lobsters against
150 twenty years ago ; but the gear is much better now.

New LonpoN, CoNN.—Mr. George P. Harris states that lobsters have decreased about one-
third.

SovuTH NoBwALK, CoNN.—Mr. Francis Burritt says sixty pots should catch 100 lobsters now;
five yoars ago, 200 would be taken.

NeEw HaveN, Conn.~~Mr. William Fuller writes : ¢ It would be hard to tell what was a large
cateh twenty years ago, for they were so abundant ; but now 3K pounds a day is a good cateh for
one man. Sometimes a string of a dozen or twenty pots will be hanled and noi get half a dozen
marketable lobsters ; perhaps the next day there may e from fitty to one hundred.”

Mr. H. 8, Merwin, of Merwin’s Point, states that twenty years ago the catech was muel: larger
than now.

Nuw YORE.—According to Mr. Bugene G. Blackford, of Falton market, lobsters were onee
abondant in New York *Ba,y and Hell Gute, but now they are virtnally extinet. The causes are
stated to have been Loth overfishing and the pollation of thé watfers by neighboring factories.

New JERSEY.~-From this State there is a reported decrease in size, but lobsters are sup-
_ posed to be nearly as abundant there now as formerly. The fishery, however, is of slight impoxr-
tance.

Tax BriTISH CoAST PROVINCES.—Although the lobster fishery of Nova Scotia, as a regular
industry, is of more recent origin than that of New El:glaud, there had already been, prior to
1880, numerous complaints of a falling off in the supyly. According to some writers the decrease
was so marked as to seriously threaten the interests of the canperies, and the matter was taken in
band by the Dominion commissioner of fisheries. In 1879 a law was enacted imposing a close
time from Aungust of that year to April, 1880. We have received some correspondencs respecting
the abundance of lobsters on the coast of Nova Scotia, but as it refers to only a few localities, it
seems bost not to include it here.

In New Branswick and Newfoundland, the same subject has been under discussion during the
past two or three years, with a view of ascertaining the best means of preventing any injary to
this industry by overfishing, and great interest has been displayed in the matter by beth legislators
and fishermen, '

THE DECEEASE OF LOBSTEERS ON THE COAST OF EUGROIE.

NORWAY ; REPorT 8Y AXEL BoRoK.—In a very interesting paper on the Norwegian lobster
ﬁ&hw and its history, by Azel Boeck published in 1868 and 1869,* that aunthor gives & detailed
mcmmt of its gradual growth from earliest times, of the early recognized decrease of supplies,

. Qm det nofeke Himmerfisks og dets Historle. of Axel Boeck; tu Tidswkrifs for Fiskeri, 3-die Aargangs, Kjoben-
havy, py 98—(3, zses, - us-1m, 1609, _ .

e .
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and of the importapt measures tuken to protect this important food prodnct. Wvery part of this
lengthy historical sketch contains facts worthy of consideration in connection with our own
fishery, but want of space forbids onr reproducing here more than that portion bearing npou the
period from 1820 to the. date of publication of the repert. ‘This, however, is the part of most
value for our consideration, as it contains conclusive evidence of the possible decrease in the
abundance of lobaters, which many of our fishermen have been led to deny, and also discnsses the
probable eanses of snch decreare, and the effects of legislation in preventing it and in renewing
the supply.

Professor Boeck’s report is as follows :

“The number of lobsters exported in 1821 and 1822 amounted to over a million a year, and
increased still more during the following years, slthough it was not so large in 1823 and 1824, on
arcount of the unfavorable weather, From 1825 to 1830 the average number of lobsters exported
annually was 1,268,000, and in 1827 and 1828 the highest number was reached, viz., 1,500,000,
These large nambers, however, were caused not 40 mueh by the fisheries being just as produetive,
or more so, in the old lobster stations, but by the eircumstance that new English companies, seeing
the great profit to be derived from this trade, commenced to export lobsters from places from
which they had never been exported before. Thus, lobsters began to be exported in 1328 from
the district of Tonsberg. and from BSndmdr in 1826, and during the two following years from
Molde and Christiznssund. The exports from Stavanger and Egernsund meanwhile decreased
very much, having been reduced to 67,000 per annum in the latter place in 1827, when the exports
from the whole of Norway amonnted to 1,428,703, After 1830 the exporte began {o decrease even
in the pew districts, so that the annual! average quantity of lobsters exported during the five
years 183135 was only 640,000, The only places that kept the lobster tfade alive were the new
distriets, while all the old oues decreased rapidly, some of them to such a degree that aceording
to the povernors’ reports the lobster trade must be considered almost extinet in 1835.

“VWhen the attention of the fishermen was directed to this decrease of the lobsters in the old
districts, people began to be afraid that the poor fishermen wonld entirely lose this means of
earniuy a living; and it was supposed that the decrease was chiefly due to the fisheries being
carried on during the spawning season of the lobster. In 1830 Mr. T. Lundsgaard, member of the
Storthing (Nerwegian Parliament), tl_mr%fore made the motion to pass & law forbidding the catch-
ing or exporting of lobsters from June 15 te October 1. The cemmittee which had this matter
in charge proposell that the motion should be laid on the table, becuuse Mr. Lundsgaard had not
produced any information which might euable the eommittes to judge with certainty to what
extent this dreaded decrease of the fisheries really existed, and whether the evil conld be remedied
by the mearures that were propesed. The eommittee likewise thought that such a measure would
be too great an encroachment on the rights of many places on the coast, taking away from these
regions their only sonree of income, The Governmént, however, thonght that the matter was ‘_’f
great importance; and as the report of the committee showed that only want of information had
preveuted any action being taken, it requested those districts in which the lobster fisheries wero
carried on, to have the matter examined by the local officers and other competent wen, ¢ and to send
in & report statnng whether it wonld be usefol to pass a law on the subject;. and, if 8o, to state the
objections to Mr. Lundsgaard’s proposition. All the reports which rmhed thﬂGovernment in .
anawer to this request agreed that the lobsters had decreased in gize, but some supposed that the
great masses of spring herring coming near the coast might bhave had a.n inﬁnence on it,.or *’h"t‘.
thig decrease in the size of the lobsters might be cansed by their young ones bBinE W by

the cutting of seaweeds for manure; others advised not to pass any law ngai!ws exporil _Jobﬂm' :
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from June 15 to October 1, fearing that the exports v England might thereby be hindered, as
‘the companies would naturally not consider the lobster irade profitable unless it was steady; and
- the fishermen wonld lose their income during the time when exportation was forbidden, or they
would evade the law, continuing to fish and keeping the lobsters till exportation was again permit-
ted. Others again raised objections based on their knowledge of the natural history of the lobster,
considering it doubitnl whether the lobster apawned and shed its shell during the time indicated,
and even if it were the case, that the time was too long.. Reports from other districts, such as
Stavanger, said that such a law was unnecessary, ae no fishing wus, anyway, going on during that
time. These objections to such a protective law ecould not have wuch influence, especially those
founded on the natural history of the lobster, for they could net be proved. But even the fear
of an entire stoppage of the lobsater trade would be causeless, as such an event would be much
more injuricns to England, whose inhabitants had aceustomed themselves to this luxury, than to
Norway, which received but little money for her lobsters. From other sides it was said, in favor of
the law, that anch a protection would be useful, as the lobster very easily dies during the season
when it spawns and sheds it shell, although this season is not the same everywlere. Those who
might soffer from limiting the fishing season would be fully com pensated for this, by the greater
number of lobsters that would be taken during the season when fishing was permitted; and the
fishermen should, at any rate, during summer devote their attention more to working their small
farms and to the herring fisheries. The Government found that the whole matter was not yet
sufficienily clear to say with certainty whether such a prohibition of lobster fishing during the
season when the Iobster spawns and sheds its shell, would prove generally useful. The distriets
where lobster fishing was earried on were, therefore, requested to have those fisheries thoroughly
examined for peveral years by competent men, and then again gend in reports s to whether sireh
a prehibition would be wseful. It was likewise reguested that an opicion should be given regard-
ing a proposition made’ by some people in the district of Nedernees and Raabygdelagen, to divide
the coast into small districts, where lobsfer fishing should lLie alternately protected, so that if a
distriet had enjoyed the privilege of fishing for three years, fishing shonld there be forbidden
during the three following years. The reports coming in, in answer to this request, contained a
very extensive prohibitory law, recomimended by the above.mentioned district, suggesting that
fishing should be prohibited from March 1 to October 1,and advising that no lobsters measuring '
less than B inches should be canght; the length of time when fishing was to be prohibited shonid
be three years in each district. - Another district only wanted to have fishing prohibited from July
1 to November 1, but was not in favor of alternating the time between the distriets. The Stavanger
district reported that as fishing was going on there only in April, May, and June, po law would be
required, anid none would be desirable, especially if it were to forbid fishing during the mounth of
June',:when the weather was favorable and the fishermen had most time for it. The lobster did
1ot spawn on that coast till Augunst and September. It was also thonght that the number of lob-
sters had not diminished, but that they now staid deeper in the water, finding enongh food in
the roe left by the herrings; alternating protection was not thought advisable, The report from
the Bonth Bergen district was essentially the same, and the Romsdal report said that lobsters
were only eaught from the end of May till the end of July. As there were, moreover, many dif-

ferent opinions regarding the time when the lobster spawns and sheds its shell, the Government
resolved to get the opinion of seientists on this point, and requested Professor Rathke, Prof. C.

Boeok, and Profeasor Sars (at that timo a clergyman) to malke a report on the nature of the lobster.

Profossar Rathke in his report said that, in his opinion, the pairing season of the lobster was over
+ before midsmmmer, and that the shedding of the shell took place later, but he thonght at the same
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time that the mass of lobaters that vae vear the voast during the spawning season was so large
that the comparatively inconsiderable number that were caught would scarcely be noticed. Ho also
thought that it would be so difficult to enforce the law, that it would be more injurious than useful.
Professor SBars thought that a thorongh investigation of the spawning process of the lobster would
bo the only safe basis of any law; but this process was still very much enveloped iu obscurity.
.He supposed, however, that fishing could be carried on till the eggs came ount of the ovary, and

were fastened under the tail, which took place in June, and fishing should consequently be prohib-

ited from June 1 tilk 8eptember 15, He did not$ think that the number of lobsters had decreased,

but that it only seemed so, becanse nowadays more people were engaged in fishing, and fewer

lobssers consequently fell to the share of each fisherman. He thought, however, that the lobsters

had diminished in size. In o later report he expressed his opinion that lobster fishing should le

prohibited from June till the middle of September. Trof. C. Boeck gave in his report, in the first
Place, a deseription of the lobster’s mode of life, and a eriticism of the roports on the condition of
the lobster fisheries, sent by the governor. He showed from statisties that a decrease in the num-
ber of lobsters was both possible and probable, on aceonnt of the increased fisheries during the
past years. The lobster is o coast animal, and only stays where it can easily get a sufficient sup-
ply of food, therefore near the coast, and only as far from it as sea-weeds are found, among whick
it finds the animals that constitote its food. Ewven if it wanders about, it does not go far, moving
in winter into a greater depth, and during summer into the shallow water near the coast. It
then swims aboat on the surface of the water, but never goes very far, its strocture not being
adapted for longer journeys. The faet of the matter is, therefore, that a certain number of lobsters
beloug to a certain extent of coast, which, by propagating freely, may increase if they have suffi-
cient food, or decrease from a natural mortality or too muech fishing ; and in this Jatter case, the
losses cannot easily be made up by lobsters coming iu from the adjoining districts. Tlhere can,
conseqnently, be no doubt that the lobster ean, on a given stretch of codst, be exterminated by
continued persecutions, orits nmnber, at least, be diminished to such a degree as to make lobster
fishing unprofitable. Such an event would oceur all the socner if the coast in guestion be not
favorable to its increase. From the reports which had come in, it seemed that certain places were
less favorable to their preopagation, or possible immigration frem adjoining districts, than
. others, and from snch districts the complaints coneerning the decrease in the number of lobsters
had come. In other places the bottomn of the sea along the coast was & convenient place of sojourn
for the Iobsters, and the number caught was but a small part of those that lived and were born
there. In such places the fisheries would be productive and steady. But even there continued
exhanstive fishing wounld diminish their number, especié,lly if there shonld be an unfavorable year
for the gmwth and development of the lobster. Prof. C. Boeck considered it, therefore, not only
desirable, but even necessary for the even maintenance of the fisheries, that thexe shonld be certain
Limitations, so that lobsters should not be caught to snch a degree as to make an entire stoppage
of the fisheries for a period of time necessary. He believed that the proposed law, in obedience to
which lobsters should only be canght at certain seasons of the year, would mnot fully answer the
purpose, especially as no fishing was going on during the proposed time of prohibition in thoso
distrieta from which there were the loudest complaints of the decreare of the lobsters. He thought,
on the other hand, that a law prescribing that only lobsters of a giver minimum size should be
exported and sold, would keep the fisheries in an even condition. Regarding the size of the lob-
sters that were to be offered for sale, sold; and exported, he thought that, even if it could nob be
definitely settled at what age and what size a lobster was capable of spawning, it could, to some
axtent, be ascertained from an analogical comparizon with the river erawﬂsh. This is mppased to
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be fully developed sexnally in its third year, when it is 4 inches long, but it may attain an age of
twenty years and a length of 6 inches. He, therefore, supposed that the lobster becomes capable
of spawning when it is three years old and has reached a length of abont 8 inches, while lobsters
measuring less are seldom found to have any rce. In order, therefore, that the lobster before
being canght may not only reach the size when it may be considered fuily grown, but might also
be supposed to have contribated something toward the propagation of the species, & mininom size
of a little more thap 8 inches should be agreed upon, for lobsters which might bLe eanght and
oxported. Possibly 8 inches might be sufficient, as the English generally d¢o not buy any from the
fishermen which do not have this size.

¢ In consequence of this report, the ministry petitioned His Majesty to recomnnend to thé'next
Sterthing the passage of a law forbidding the offer for sale and the sale of Iobsters that did not
measure 8 inches in length, inclusive of the head and tail.

“The follow.ing royal proposition for a law limiting lobster fishing was thercopon published
November &, 1838:

# ¢ We, Carl Johan, &c., make known, &e.:

¢ ¢ 1. That if shall be forbidden in this kingdom te offer for sale or sell fobsiers which do not
have a minimum length of 8 inches, inclusive of the head and tail. Tor every lobster offered for
sale or sold whieh shall not have this length, « fine of 24 cents shall be paid, half of which shall
go to the police or custom-bouse officer, or any other person denonuncing the offender, and the other
half to the poor. All cases of this kind are to be bronght before the police conrts.

wey 2 Tobsters which do not have the above-mentioued length, shall not be exported.

“The Storthing committee which had to consider this matter hesitated to recommend to the
Btorthing the passage of this law, basing their objections on several reports from the lobster dis-
tricts and on Professor Rathke’s report. Their chief objection, however, was that the fishermen
would counsider such a law as limiting their liberiy, and, not being able to understand its utility,
would thereby only be encouraged to follow the dictates of selfishness and fransgress the law.
It wag, moreover, thonght that it would be difficult to exercise any sufficient control, and that the
trade would be injured thereby. The law was therefore not passed. This was the fourth time that
a moderate proposition had been made to proteet the lobster in order to aveid the total rnin of the
fisheries. In the first proposal, by Judge Lom, it had been suggested that the lobster should be
protected at certain seasons of the year, when it spawns or sheds its shell, and likewise that
those lobaters shonld be protected that had not reached a certain length. In the sreond, by Mr,
Gjertsen, only a certain arnual season of protection was suggested; as was also done in the third,
by Mr, Lundagaard. The Jourth, or Goverhment proposal, only suggested that lobsters below a
certain size shonld not be caught. '

“ Tt was notb long before there were again numerous complaints of the decrease in the number
of lobsters, which, according to the testimony of impartial men, was owing to lobsters being caught
at & {ime when they spawn and shed their shell. Before anything further was done in ibe matter,
a fishery commission that had been appointed made a proposal regarding the lobster fisheries
Wwhich must be mentioned here. In 1840 the Government appointed a commission to revise ihe
fishery laws. The following were members of this commission : Judge Landmark, Consul Meltzer,
Messra. Tangen and Moses, werchants, Rev. (now Professor) Sars, and Chief Pilot Monsen. One
Dassage of the law propesed by this commission reads as follows: <On their own property, as
far a8 10 fathoms from the coast at low water, the owners shall have the exclusive privilege to
catoh all small fish, lobsters, and oysters, but any one may catch lobsters outside of ummproved
land bounding the sea withont regard to the distance from the eoast.
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#Jn thin proposition, which, however, never became a law, the old idea is revived that the
lobster fisheries, properly speaking, belong to the land-owners, which, in spite of the decree of
1728, had formed the sabject of discussion all throngh the last century, Even if this proposition
had become a law, it would not have exercised any great influence on tue lobster fisheries, which
are almost exclugively carried on along unimproved coasts which can seorcely ever be subjecied
to cultivation. No new law regarding the protection of lobsters was jptroduced in the next
Btorthing, but in 1845, when the Storthing had assembled, the department of finance and customs
received a letter from the agentof the Knglish lobster company in Stavanger, that another English
company intended to eontinue the lohster fisheries, which, in that distriet, usually eease toward
the end of June, during July, Auguost, and September, hoping thereby to gain over the lobster
fisheries, and thuns to destroy the trade of the other company. As this agent was afraid that
fishing during those months would rain the lobster fsheries in this distriet for several years to
come, he nrged the department to introduce the royal propesition of a law in the Storthing, for-
bidding lobster fishing from June 15 to October 15. The department requested the governor to
give his opinion on the subject. He stated, as he bad done ou a former occasion, that sach a law
wounld be nnnecessary, as the lobster is not fit to eat during those summer months, and none could
therefore be experted. During this and the following years lobsters were, nevertheless, canght
and exported during those monthr, ns the two companies vied with each other, each endeavoring
to secnre the trade. The pricoe of lobsters rogo considerably, and all those that were canght were
bought up, even during the season when they spawn and shed their shell, although every one saw
what injury was being done, and although the mortality among the lobsters was great, and the
consequent loss comsiderable.  All this soon hore its fruit, but few Jobsters being caught in
1847 in thoge places where in 1845 fishing had been going on #ill the end of Augnsé, while the fish-
eries were productive in those places where they had ceased in July. All were now agreed that
it was injurious to catch lobsters during the season of the year when they spawn and shed their
shell, which, in the distriets in question, was sapposed to take place in August and Beptember,
and it became evident that such countipped fishing would in a short time drive the lobaters
entirely from the coast. Po prevent soch & wisfortnpe the governor at last reselved to yeguest
the department to issue s provisional regulation, forbidding lobster fishing during the months
of August and September, The departwment, however, again covsidered it necessary to get
reports from the lobster districts and from the agents of the Englich lobster companies. Some
of these reports declared that lebster fishing should be forbidden from the middle of July till the
middle of October; others that there should be no fishing during Angust and September. The
agent of an English lobster company in Jarisberg and Lanrvig, however, advised against any pro-
hibition of the iobster fiaberics, saying tbat such a prohibition during the Summer months would
canse the English lobster companies to stop this trade, ice hindering tha figheries in winter
and spring, and storms those in the latter part of autmmn, so that the fisheries commenced grado-
ally in May and Jasted till the end of September, They are most productive in July, August, and
September. The decrease of the lobster fisheries ho ascribed not to the summer fisheries, which were

said to diminish the number of lobsters, but to the circumstance that the people of the district devote
their attention more to the profitable mackerel fisheries. The governer. was of the same opimﬂﬂ
A totally different opinion, however, was entertained by other competent snd trustworthy persons in’
Laurvig and the ne.ighborhood who, from information obtained by the lobster.fishers ofthaﬁdmi;ﬂcts
judged that such & prohibition of fishing from the middle of ¥ nly tifl t.he middle or and of W‘m '
would have a favorsble infuence on the preservation of the lobsters. The governor of the Lister
and Mandal districts showed in hmrnport, byemmples&om the yesrn of m, mmmmmw
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sters are protected the more will they increase in number; and their decrease since 18330 was
‘almost nnanimounsly ascribed to the summer fisheries, which are going on at a time when the
lobsters spawn, aithongh the spawning does not cccur at the same time in every place. Such
a prohibitory law would therefore bo of great importance for the lobster.fisheries. It was true
that, on the other hand, the trade would be somewhsat inconvenienced by such a law, the prices
wonld fall, and it would be necessary io modify thetitme when fishing shonld be prohibited, according
to different local circumstances. The reports that eame in from the other distriets likewise
favored the prohibition of fishing during the months of July, August, and September, some even
advising an extension of this time from May till October. Amother agent of an uglish lobster
company, however, warned against any interference by law with this trade, particularly on aceount
of the fishermen, who would not be able to earn their living during a great part of the year. The
decrease of the fisheries was, in his opinion, chicfly eaused by the fact that fewer men were
employed in them, the increase of navigation and the rich herring and mackerel fisheries employing
so many men. He supposed, moreover, thut a law prohibiting the catching of lobsters during
a certain period weuld not prove beneficiul to the lobster trade, but thaf an uadoubtedly more
productive fishery during the months when fishing would be allowed would have a very injurious
effect on the market. The Bergen Board of Trade were of opinion that such a prohibition, if it
did not extend to the months of May, June, and July, would not disturb the fisheries in the Bergen
distriet, which are chiefly carried on during these months, but that it would not be advisible to
forbid fishing during these months, If it was absolutely nécessary to pass some law for the pres-
ervation of the lobster, they would advise the Government to take up the old proposition not to
catch and sell lobsters measuring less than 8 inches, The governor of the North Bergen distriet
considered it desirpble that the lobsters should be protected from the middle of July till the middls
of Beptember. In Romsdal, however, no prohibition was desired between June 15 and September
15, since Bshing was going on during this very period. As so many different opinions bad come
from the different parts of the country, and as it seemed desirable to hear the opinion of several
nataralists, Professor Basch was requested Dy the Government to prepare a law for the preser-
vation of the lobster, giving the full reasons for such a Jaw, In bis report to the department he
first of all gave his view regarding the pairing yeason, and then regarding the tine which elapses
between: the pairing and the exnission of the eggs from the ovary. He found that the pairing
seagon of the lobster extended over a long period of time, viz, from the time it first sbeds its shell
in September till April or May, but that the embryo does not develop till the heat of summer sets
in, no matter whether the spawning has taken plaes in antumnun, winter, or spring, Most of them
have their eggs hatehed in July and August, and ths young lobsters leave their mother from the
middle of Augnst to the middle of September,

“He had found, moreover, that the lobster was capable of propagating before it had reached
a length of 8 inehes. He would therefore propose——

“S8xc. 1. His Majesty may take messures for protecting the lobsters during 2 continnous
period of two to thres months annaally in every distriot of the Xingdom, at the request of the
reapective governors.

“ Bgg, 2. The season of protection shall in every case embrace the whole month of August.

“8ga. 3. The protection may eﬁtend both to males and females, or only to the latter.

-4 S8R0, 4, Whoever eatohes lobsters, or offers them for sale, during the close season, in the dis-
trict or districts where there is such a law, shall pay a fine of 24 ceuts for every lobster whick i
canght or offered for sale contrary to the law.

“Sne 5‘ Inﬁhodwfnetordmm whamthepmmeﬁonaxbenﬂsoniymthefemdelobem
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a fine of 24 cents apiece shall be paid by every one who, during the season of protection, allows
fernale lobsters to be caught and offered for sale, or in any way frades in such.

' «§ge. 6. The same fine shall be imposed on lobster dealers or their agents if they receive and
ship lobsters eaught during the close season, in accordance with the law in force in the district in
which the lobster station is located,

“ 8Sgo. 7. The sums realized by these fines go half to the person who denounces the trans-
gressor, and the other half to the poor fund of the respective district. All such cases must be
brought before the police court.

« Professor Rasch has given his reasons for the provisions of the above law as follows:

“¢Althongh there are frequent complaints that general game and fishing laws are not suited to
all the districts of this large country, where the different degrees of latitude and loeal ciremm-
stances produce great differences with regard to the pairing season, the periodical arrival, &e., of
the same races of animals, he had in most eases found fewer differences than onein general might
be led to suppose. He proposed section 1, so that every distriet should have the season of protec-
tion best suited to its circumstances.’

¢ Regarding section 2 he says:

¢4 As in his opinion it seemed sufficiently proved that the most prolific hatehing season oceurs
in the month of Angust, even in the most northerly portions of the country where lobster fishing
is carried on, he thought that, in all cases, this month should be included in the season of pro-
tection.! _

“ Regarding section 3, he thonght that the strictness of the protection might be relaxed a
little in those districts where the summer figsheries, on aceount of peculiar circrmatances, cannot
e entirely stopped without immediate loss to the poor coast pepulation. He thought, moreover,
‘that by protesting only the female lohsters, the purpose of the law with regard to the preservation
of the species will be just as fally anewered as by protecting both sexes daring the same period of
time. The chjection may be raised that it will be difficalt to distinguish betweent a female with-
out outgide rce and a male; but the difference of sex is so great that a fisherman may be able
to tell it at the first glance. Nor would he only protect these lobsters which have outside roe, as
this may easily be scraped off, Irregularities of the normal sexual relations will be of very little
importsnce, as most of the femalss which have been profected will be eanght by the fishermen
when the season of protection is over, as they go but a short distance from the place where they
stay. The objection made to the law, that it wonld force the fishermen to return the products of
the sea to if, he considers to be of great importance, but he hoped that they would see what 8

great risk they ran by unlawful fishing, and be convineed that protection will in the fong ran
benefis their trade.

“ From the above it will be seen that, with the exception of the governors of J; aﬂa’bﬁrg and
Laurvig, and two of the lobater-agents, all local authorities and competent men were in favor of
the opinion that the decrease in the number of lobsters notieed duiing the last few years, had
been ceused by too extensive fishing during that part of smmmer when the lobstér spawns, snd
had eonsidered a law prohibiting lobster fishing during & certain period of summer and sutemn
as the only effecttve means of protecting this important animal. Bus others, Wo' see, wished to
have the protection extended from June or May till October, others only from July to Septen- -
ber; and others, again, only to Angast and September, Both in Sweden and Heligoland there
are laws prohibiting the catching and selling of lobsters from July 1 till September 5, and in
Beotland it is forbndden, under & penalty of £5 each, to catch Jobsters from June 1 4l ﬁﬁpw"bm'
1; sad in England no lobster is sllowed to be sold which measuma }ass than 8 imbe& ‘ﬁhe G""‘ '
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ernmment also considered that protection during the season of the year when the hatching is
chiefly going on would answer the purpose, aud that it could be ore easily maintained than a
law prohibiting the fishing and selling of lobsters below a certain size. As the young are chieﬂjr
hatched during the month of August, but alse during July and September, the Government
thought that August should be included in every close season, while it slionld be left to the loeal
awthorities, with royal approbation, to extend this legal season of protection to Joly and Septem-
ber, in accordance with the local cirecumstances of every district. By adopting these measures,
the trade would not be restricted to any serious extent. This was also granted by the commis-
" sioners of the English lobster companies, and, as far as the fishermen are affected, they can easily

find work in nearly every part of the ¥ingdom during August, while, on the other hand, the pro-
tection of lobsters during a certain period will make the fisheries all the more produnetive during
the mouths when fishing is allowed. With regard to the other objections to limiting the fisheries
during the smmmer mounths, viz, that in the districts of Romsdal, Jarlsberg, and Laarvig, they are
only carried on from the beginning of spring or summer till some time in the fall, the Government
remarked that this could scarcely be caused by any special arrangements of the lobsters on these
parts of the coast, but is a natural conseqnence of the cirennmstanee that the fishermen iz the
dirtriet of Romsdal during spring eod antumn are employed in the great fisheries, while in the
districts of Jarlsherg and Laurvig this is caused by the nataral hindrances of ice and storms
during apring and antumn. But especially in these districts a law prohibiting fishing during the
month of August could not limit this trade very much, compared with the beneficial consequences
which snch a law would have. The Government thonght that the prohibition should extend both
to male and female lobsters, which opinion was finally also shared by Rasch. The Government
also proposed that the Iaw forbidding the export of lobsters should extend {he time when export
was not allowed eight days beyond the end of the close season, so as to enable the fishermen to
fish ap to the very commencement of the close season.

“ Om January 26, 1848, the King signed the following proposition for a law for ihe protection
of lobsters, te be laid before the Storthing during its next session:

“tWe, Oscar, &c,, rake known:

¢ For sowe time complaints bave been made that the nomber of lobsters on the coasts of the
Kingdom has decreased considerably, especially since the year 1830. Competent men have been
consulted as to the possible causes of this phenomenon, as likewise a8 10 the means by which the
lobster might be preserved, and a royal proposition for a law forbidding the catching or export of
lobsters measuring less than 8 inches in length was laid before the Storthing, but was not passed.
Renewed complaints of the great decresse in the number of lobsters have recently come from
several parts of the country, petitions have been sent in asking that the catehing of lobsters at
certain gseasons of the Year might be forbidden, and from the information received on this point it
has beem considered absolutely necessary, for the preservation of the lobater, o fix by law a
certain season of protection for this marine animal.

‘Hig Majesty wonld therefore invite the attention of the Storthing of the Kingdoir of Norway
to this sabject, and ask them to pass n law regarding the protection of lobsters, in accordance
with the aecnnrpanymg draft:

o ‘Draﬁ of a huo regarding the protection of lobsters.
‘“1 1t stall be forbidden to catch or sell lobsters during the month of August
“<2, Tnaceordance with a request made by the respective local authorities, the above.mentioned
Period may be extended in the different dlatrmts by t.he King, bt it shall in nio place last longer -
than from - July 1 to September 30.
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#43, The fishing or selling of lobaters during a period when it is forbidden in accordance with
sections 1 and 2 is punished with & fine of 24 cents for every lobster canght or offered for sale con.
trary to law. :

di4, AUl cases arising from transgressions of the regulations contamed in sectiona 1 and 2 must
be brought before the police conrts. If any one is accused of sach transgression, the chief of police
in the district shall get his declaration whether he is willing to pay the fines. If he is willing and
does not possens the necessary amonnt of money, it shall be levied on bis property. If, on the
other hand, the accused denies his guili, or refuses to pay, the above-mentioned officer shall have
the matter 1nveat1"ated and settled. The fines shall be dlvuled between the informer and the loeal
poor-fund.

“ {5 During the period when, in accordance with sections Iand 2, it in forbidden to cateh or
offer for sale lobsters, as well as during eight days following the end of this period, it shall like-
wise be forbidden to ship lobsters to foreign parts. Attempted or actmal transgressions of fhis
article shall be pnnished in the same manner as provided in the lnw of September 20, 18453, regard-
ing attempted or actual smuggling.

“¢6, This law shall take sffect January 1, 18492

“In the committee to which the royal propesition was assigned for consideration, the first two
articles wore changed, so as to make the season of protection stricter, In the royal proposition
the local authorities eould ander special circamstances propose that the seasom of protection be
extended to the months before and after Angust; but the committes were of the opinion that the
law should be enforced during a longer period, but in special cases the local anthorities might
propose that it should be limited to the month of Augnst, (o snch a degree bad public opinion
changed in favor of such protective law.

#When the matter was discussed in the Storthing April 29, 1848, not a volos was raised
against a protective law, but the discussion was chiefly as to whether the law should be adopted
in its stricter form as recommended by the committee, or as proposed by the Goverpment. The
law was finally adopted in the form recommended by the committee, modified by an amendment
that the season of protection should last from July 15 to the end of September., The first portion
of section & was also changed so 28 to resd as follows: ‘Eight days after the begipning of the
period during which, in accordance with sections 1 and 2, it is forbidden to catch lobsters or offer
them for sale till eight days after the end of this period, it shall be likewise forbidden to ship lob-
sters to foreign parts.’ As for the rest, the law was passed in the shape recommended by the
committes; amotion to change the abovementioned eight daya to twelve days or three weeks
being lost, as Hkewise another motion that the law shonld not come in force till January 1, 1850,

“The law, which was adopted in the same shape by both houses of the Btorthing and was
sancticned by the King, came to read a8 follows:

#41. It shall b forbidden to catch or offer for sale !obstemdnring-the period mmyw till
the end of Septembar.

“+2, Tn accordance with a request from the respective loealauthoritiea, this period mybﬂ'
limited in different distrieta by the King; but the sesson of prohibmon mtlst in. amy ocBse
ewbrace the whole month of Anguast.” RS

3 and 4 are precisely as in the royal proposition. : R

«¢5, From eight days after the beginning of the period &urmgwhinh, fn. m@mml
and 2, it s forbidden to catch lobsters or offer them for sale, till’ eishtdsysufﬁarﬂmmafw
period, it shall likewise be forbidden to export lobsters to foreign pm'tu. g B

418, This law shall come mtoforce Jannary 1, 18497 '
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# By this law, which forbids all fishing during two and » half months, the yieid of the fisheries
was of course somewhat diminished during the first years following its passage, till the protected
yonug conld reach the necessary size. Thus fewer were exported in 1849 and 1850 than during
the preceding years, so that, while from 1846 tc 1848 about 600,000 were exported, the number
had fallen off to 408,310 in 1849 and 427,600 in 1850, This decrease, however, is rot merely owing to
the circmmstance that the nuwmber which were usaally canght during the close months remained
in the sea, but likewisa to the fact that the Euglich joint stock company which carried on the
exportation from the districts of Jurlsberg and Laurvig, began to pay a lower price for the lob-
sters, s that the fishermen resolved no longer to ¢ateh any cven during those months when they
were permitted fo do so. While from this district there were from 1846 to 1848 on an average
about 26,000 exported every year, only 7,960 were exported in 1849, 1,664 in 1850, and none at all
during the following years; but, in 1833, 14,470 were again exported, chicfly to Copenhagen.
Since 1850 the lobster trade has steadily increased, and the governors, in their quinguennial
reports on the ecounomical condition of their respective districts, state that protection seems to
have produced this resnlt?

“In the district of Stavanger the exports rose from 1850, when they amounted to 120,633,
to 204,803 in 1854 ; in the South Bergen district it is also stated that the fisheries bave increased.
Of the following years the least productive was 1858, when the exports from the whole Kingdom
only amounted to 553,238, on account of unfavorable weather during the whole fishing season;
but in 1860 the number had again risen to 1,333,037, and kept tolerably steady during the
following years, so that the ezports during these yenrs were about the same as during the years
1825730, when they wers at their highest, only to decrease very rapidly during the following
years, In 1860 the exports rose to 1,000,008, and increased constantly, till in 1865 they wery
nearly reached 2,000,000, viz, 1,956,276.

“ The complaints regarding the protective law have now ceased, since the Government has,
in Beveral districfs, limited it by royal decrees, and in many places the people are rather inclined
to extend the sesson of protection than to limif it, as in the district of Stavanger, where two years
ago public opinion was in favor of prohibiting all fishing during sutumn and winter, as it was
thought that thereby the spring and summer fisheries wonld become all the more productive. As
& general rule, no lobsters are exported from there in autumn and winter, except when some new
English companies want to get into the lobster trade, and therefors buy the lobsters at & higher
price than is usnally paid, 8o as to ruin their rivals, Then all the lobsters that can be obtained ard
generally bought daring avtumn, as was the case in 1845 and 1846, and to some extent in 1864
and 1865, During the last-mentioned year such =@ large qué.ntit,y of lobsters was canght, on
account of the unusually ealm weather, that the Englishmen who had urged the fishermen to fish
could not take more than one-thirl of all that had been canght, and the rest died, withoat being
of mse to any onme. One reason why the fishermen wish to see this astnmn fishing forbidden
by law is, that even if they were unanimous as to its injurious character, all of them would, though
uawillingly, take part in it, (if a small number of fishermen moved by covetonsness were to cateh
lobsters, and there was a chance of selling them at that season. They would suppose that those
lobsters which, they wight otherwise get in the spring would now be caught by others in the
autumn, reaplting in great injury to their trade.

NoRway: REPORT OF G, VoN YRLEN.—The following extract reapectmg the decrease of lob-
5*'3!‘8 on. pertain portions of the Norwegian coast is from a report of more recent date than the above:

“It-caniot be denied that the lobater fishery is gra.dnally decraamng, whether the size or the
‘umber af Jobsters canght be considered,

: 73-81::3 *v, vm. n-—-—-——'iﬁ
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«“1t is irrefutably a necessity that the time of prohibition should be extended in the fall, when
econjugation generally takes place; and also that the minimum size of lobsiers allowed to be canght
shonld be so determined that their first spawning be protected.

“The English Parliament has lately resolved that 8 inches shall be the minimam size, and it
would also be well to adopt that as a Iaw with us™*

NopwixY: REPORT oF ProF. G. O. Sans.—Prof. G. O. Sars, one of the best informed of
Norwegian anthorities on the sea fisheries and a naturalist of the highest standing, whose opinion
is worthy of careful consideration, has published the following views reapecting the best methods
of protecting the lobster industry:

¢The principle which has been followed in framing lawa for the better protection of the lobster
is the game which forms the basis of all similar protective laws, viz, » desire to let the propagating
of the lobsater ro on as undisturbedly as possible. 1f oné considers what an enormous guantity of
roe an adult female lobster carries ander her tail, and also that all this roe becomes impreg-
nated, and that, consequently, every egg develops inte a lobater, it is very natural to suppose
that if only a suficient number of female lobsters coald batch their yoling andisturbedly, ample
compensation would be made for the number of grown lobsters canght every year. It was also
very nataral to sappose that the decrease in the quantity of lobsters, which had been ohserved in
various places, was cautsed by catehing grown female lobsters during the lLatching season, With
other fisleries the nge of certain fishing implements has proved hurtful to the fish ; but the imple-
ments ernployel in lobster fishing are of such a kind as to preclude this possibility.

¢ On general principles, the above-mnentionad view seems to be entirely justified and logieal
There is no doubt but that if the lobater is lnft andisturbed during the hatching season a number
of young will be produced large enough to compensate, nnder favorable circumestances, for all the
lobsters that are canght, It ig, therefore, only right that the lobster should be, as far as possible,
protected during the hatching season, It is, likewise, possible that indiscriminate fishing during
tf;e hatching seasou will hinder the increase of the lobsters. It must be remembered, however,
that there are many other disturbing eauses. I have already, on another occasion, shown that
the young lobster, during the earliest period of its lifa, is exposed to many dangers, and that prob-
ably a large number perish, ou account of unfavorable influences during their development. If,
therefore, in spite of protective measures, a decrease in the quantity of lobsters has been observed
in various places, it must not be supposed that the only cause of it is lack of protection or t00
short a season of protection. The season of protection is, in my opinion, correct on the whole, and
if 1 now consider it best to set it a little earlier, viz, to begin thelstof July, I do this from another
raason, that i8, out of regard for the shedding of the lobster, which beging during the first days of
this mouth. The lobster is, at that time, entirely unfit for transportation, and may die gven in the
boxes. I believe that if the lobster is thoroughbly protected during the menths of July and
August, there will be some guarantes at lepst that s sufMcient number of young ones will bo
produced to make wp for all losses occasioned by the lobster ﬁsbanes doring the mher mwthﬂ of
the year.

“But po laws and no ptot.eetwa measares can change the unfavorable phyaiml m(mms
which Lave cansed & decrease of lobaters on eertain portions of our coast. The only means to be
employed under such circamstances is the artificial raising of lobaters. - 1 shall have occasion t0
retarn to this point, and merely to avoid misconception, will say here that T copsider & mssonﬂbll’
arrangéd proteotion of the lobster not only desirable but also necessary ;. bitt the Wﬂwﬁ“ meas-
ures should be somewhat uniform in the different distriota. At any mta,ou that wﬁm ol th:a

b
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eoast which I visited, 1 found but very little difference both with regard to the time of hatehing
and the time of shedding, Thus, there is no reason for having a different reason of protection in
these districts, But a3 memorials have been sent to the Department of the Interior from several
places, asking for an extension of the protective seasou, it will probably be best, in order to avoid
dissatistaction, to leave it t0 each communnity to extend the protective season wherever there is a
very general demand for it, DBut I must say that if protection is to answer its purpose, it will ba
necessary for the different districts to organize a system of superintendence, so that the laws may
be strictly carried out. As matters now stand, there is—and I speak from personal oliservatiofe
as much fishing going on on our southern c¢oast during the season of protection as at other seasons,
‘Where the proteciive season lasis only a month, those lobsters which have been canght whén fish-
ing is prohibited are generally kept iu large boxos unti! the protective season is passed, when they
are brought to market. But maoy of these closely packed lobsters dis in the boxes, and those
which are left are 8o lean and misorable that they are of little or ue value, aud are neceséarﬂy thrown
away.*

GErAT BRITAIN.—The fishory commissioners of England, in the years 18 b and 1876, made a
thorough inspection of the crab and lobster fisheries of the English and Scottish coasts. All the
principal fishing stations wero visited, and from personal observations and the testimony of fish-
ermen and dealers a very elaborate report, embodying every detail of their investigations, was
prepared and published in 18774 The conclusions at which they arrived vegarding the state of
the fishery and the suggestions made for its imprevement, are contained in the following extract
from their report:

¢ In o great many cases it is not very essy to conclude whether the fishery is falling off or not.
Tlhe increase in price is certainly in almost every case greater than tle decrease in the supply.
The take in many cases is 1ot g0 large as it used to be, but in uearly every placa it is more valn.
able, The increased price and the grester facilities whieh railways have aftorded fer bringing
tle fish to market, have attracted more fishermen to the pursuii, and have induced them to folléw
the crabs and lobsters into mueh deeper water than formeriy. 1t is o easy matter, therefore, to
campafe the resmlts of the fishing now with those which were experienced fifty or twenty-five
Fears ago. The take now is divided among a greater number of tishermen. The area of the fishery
has been greatly extended. On the whole, however, we believe that we are in the right in con-
c]ud‘m'g that in small fisheries, or fisheries in confined areas, there has been in every case a marked
decrease of fish; while in Jarge and exposed fisheries therc has been no decrease whateven,
Take, for example, the fisheries off the Land’s End, the Lizard, and the Start. All these fisheries
comprise large areas of sea bottom, all of them are in exposed situations, and the powers of man
kave been hitherto ineapable of exhausting them. But there ave other fisheries in an exactly
opposite position. A deseription will be found, for iustance, in the evidence which we roceived at
Wembury, relating to & small fishery off the Eddystone Roeks. The fishery is eontained in & few
acres, and, thongh the situation is exposed, the area is 8o small that the fishermen have been able
10 exhaugt it. The same conclusion is true of the fsheries which are situated in confined bays,
such, for iustance, &8 that at Falmouth. The fishermen there, exposed t¢ no bad weather, are
able to parsme the fishery at every season of the year. High prices have induced them to increase
the efficiency of their gear, and the gradual decay of the fishery, which overfishing has ooca-
m‘med has. mmpeiled them to fish barder and harder to earn a livelihood. The ﬁshermen in

Rupom made bo the ‘Department. of the Intarior. uf Invastign.tmns of the Salt-Water Fxshaneanfﬂorway during

the years i874-1677, by Prof. G. O. Sars.
* - -V Eegoris on the ‘Crab and Lobster Fisherion of England and Walss, by Frask Buckland and Spencer Walpols,
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these cases ave themselves conscious of the loss which they are themselves producing. But with-
out the aid of Parliament they are unable to enforce the regulations which in their judgment
would restore the fishery.

“As regards the lobster fishery, three suggestions have been made o us for its improvement,
viz: the institation of a gauge; the enaciment of a close season; and the prolibition of the sale
of berried lobsters; but the suggestion whichk has found most nuiversal favor is the institution of
8 gauge. In Cornwall and Devonshire, in Yorkshire and Nortbumberland, the fishermen have
almost without exception suggested that o lobster shonld be sold nuder a longth of about 8
inches, The same recommendation was made to us by the preat fish merchauts who are estab-
lished at Hamble, aud by the great salesmen in Billingsgate Market. ® * *  Ou the portheast
coast of England it was suggested to us that ne lobster should be taken under 4 inches in the
barrel (carapax}. In the rest «f England the almost unanimeus recommendation was that no
lobster should be taken under 8 inches in lengtli. These two recommendations are praectieally
very sunilar. A lobster 4 inches long in the barrel is usually more than 8 inches in length ; bat,
a8 it is always undesirable to interfere with Jocal customs, we seo 1o'reason why both ganges
should not be inserted in any uct of Parliament iLat may be passed. It would then be illegal to
sell any lobster whiel did not measure either 8 inches in length or 4 inches in the barrel.

“If the gauge be adopted, it is in our judgmeunt essential that it should apply to all the fish
markets. 'The only praeticable means of enforeing a gauge is to enforee it in the markets, and
the gauge must therefore apply to all lobsters so0ld in those markets, wherever they may be taken.
The valy practical difficulty in enforcing the gauge arises from the large importation of Norwegian
lobsters, and we think it would be unwise to attempt any legislation without considering the
effect which it might have on this trade. * * *

It will be seen from the foregoing remarks that an 8-inch gauge has already been propssed
in Norway. Of the two werchants engaged in the Norway trade, whom we had the advantage of
efamining, Mr. Fisher, of Billingsgate, was of opinion that an 8-inch gauge would interfere with
the Norwegian fishery, bat that a 7§-inch gauge would be desirable, Captain Harnden, of Hamn-
ble, on the contrary, concluded that an 8.inch gauge would ultinately be beneficial to it. With
Captain Harnden's evidence before us, we think that Parliament may fairly enact that, with oue
exception, no lobster shal in future be sold in this country ander 8 inches in length,

“The exception which, we fear, must be made to this rule applies to Bognor. Lobsters of a
very smull size are taken in large numbers off Bognor, and the application of an 8inch gauge to
Boguor woald destroy the fishery for lobsters at that place, The fishermon at Bogunor desire the
institution of a 64-inch gauge; we bhave, ourselves, little doubt that a Tinch gange would be
large enough for the Boguor fishery. If, however, the Bognor fishermen are allowed to take
T-tuch lobsters, their sale should be confined within the limits of the county of Sussex. * * *

“Two other recommendations have in some places been made to us for the improvement of
the lobater fishery. Jt has been suggested to us that a close season should be instituted, and it
has also been suggested that the sale of berried Iohsters should be'prohibitad. A ugniverssl close
season is impracticable, because the season which would suit one part of the coast would be quite
inapplicable to other parts. In a great many places the storms of winter afford by themselves a
sufficient close season. On the coast of Cornwall, again, the pilchard fishery practically entails -
acloseseason. * * * On the east coast of England, again, the herring season affords & 1t
ural close time.  ®* * * A close season is, then, for all intents and purposes, already established
in some places. In others, no close season is necessary, on account of the extent and sitnation of

the fishery. No univewsal close season need, therefore, be imposed by act of Parliament. - .
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“We are also unable to indorse the other recommmendation which has been made to us, viz,
‘that the sale of berried lobsters shonld be prohibited. In the first place, if it were illegal to take
berried lobaters, it wonld not pay the fiskermen in many cases to pursue the Iobster fishery. In
the next place, the lobster when berried is in the very best possible eondition for food, aud it
wonld Le as illogical, therefore, to prohibit its capture as to probibit the taking of full herrings.
In the third place, if itsscaptnre were illegal, 3r. Seovell’'s evidence at Hamble shows that the
fishermen would probalbly remove the berries. * * ¢

“ We recommend, therefore, the institution of a gauge as the only remedy universally appli-
cable for the improvement of onr lobster fisheries.”

OPINIONS OF THE FISHERMEN AND QTHERS EESPECTING PREOTEQTIVE LAWS.

INTRODUCTTON.—In the eirculars sent out respecting the lobster fishery, and in person;ﬂ
inverviews on the subject, the opinion of each person was asked ag to whether he was satisfied
with the exigting laws, and if wot, in what mavner be would desive to huve thew changed. Com-
paratively few replies were ebtained, and these may not be regarded as of much value; bnt it has
been thought best to insert them here. The names of most of the correspondents have been
omitted, and with reference to a few localities the opinions as here stated are drawn up from the
statements of several individunals,

Three classes of individuals are interested in the lobster fishery on the coast of Maine—the
fishermen, the fresh-lobster dealers,and the canners—and each regarding the fiskery from s some.
what different standpoint, acecording to imiividual interests, it is not strange that opinions as to
the present and future needs of this industry shoald be somwewhat at variance, It is the fisher-
men's interest to make ns large captures and sales as possible; the fresh dealers cater to a trade
that demands only lobsters above a certain size {about 103 or 11 inches), while the canners use all
that are large enongh to pay them for the handling, althongh those that are suited for fhe fresh
markets are generally too expensive to put into cans. Elsewhere on the coast the influence of the
cannerios is not felt and the problem involved in the preparation of suitable protective laws is
mueh gimpler. .

Many of those directly interested in the lobster fishery, even though conscious of an apparent
:lecrease, are opposed sither to legislation or to any change in existing laws, and this is especially
trie of the coast of Maine. The oljection generally raised by the fishermen to laws governing
the gize of marketable lobsters is that it is difficult either to measnre or weigh the lobsters as they
are taken from the traps, and that unserupulous fishermen would kill those taken under a standard
size in order to prevent thelr entering ithe traps a second time. When spawning lobsters are
caught, the same fishermen, it is argued, conld easily remove the eggs, and in this manner evade
the law, To most persons, a close time presents {he simplest metbod of protecting the industry;
but o close time to serve the most good shonld come at that season of the year when the fishery
i8 most profitable for the fishermen.

GoUuLDSBORO’, ME.—A correspondent writes: *1 think there should be no lobsters canght in
July aud August.”

ROCKPORT, ME.~Mr, John D, Piper writes as follows: “My reasons for expressing o belief
that the law should be so changed as to restrict the taking of lobsters to thrifty marketabie lob-
sters of not less than 104 incbes in length, are that the factories nse lobsters of from 3 to 7 inches
in size; and these are taken in shoal wabter where they are feeding in large quantities. Could these
small growing lobsters be protected until they are 103 inches, the increase of the catch would be
‘Wonderful. I would prohibit the cauning of soft-shell lobsters hecause Et is an imposition upon
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the consumer, and in the end will ipjure the repatation of the canned lobster as an article of food.
The soft-shelled lohster, if protected, would soon grow to be a good fish worth catching, while it
ig of little or no ¥aloe if used when soft.” -

Nonrtg HAVEN, ME—“ It is my opinion that the sale of lobsters under 8% or 9 inches shounld
never have heen permitted, sud that it shonld be prohibited in the fntnre. The canneries and
well smacks shonld be governed by the same restrictions.” -

GEoRGE™ IsLANKD, Mxu.~The fishermen almost universally approve of the present law forbid-
ding the sale of smaill lobsters, except from April to Augnst, for canning purposes, and a large ma-
jority would favor a modifieation of the law, so that no small Tobsters could be saved for any purposo.
They argue, and with some force, that the canning of the small ones during the summer practically
destroys the good results intended by the law, as very many are caught up at such times, and
compatratively fow remain to atfain the adult size. They claim that many lobsters measuring only
6 inches in length and weighing but § pound are caught for canning at an average price of ouly
half a cent each, while, if saved, they wonld in two vears at the most be of good marketable size,
and wounld bring from four to ten times as much. The destruction of small Yobsters is quite exten-
sive in the vicinity of Muscle Ridges.

WE=TPORT, ME.—*It wonld be a& well if the prescribed lengtl was 10 inches instead of 103
inches.” .

GEGRGETOWN, ME.~~At this place the fisbermen strongly favor the law and wounld prefer an
exteneion of ity provigions go that ne smail [obeters covld be sold at any time.

PorTLAND, ME,—The Maine Iaw that went into effect Angust 1, 1879, is beartily approved by
the fresh-lobster dealers, and they are eager in their demands for an extension of the protection to

* vonng lobsters, so that at no period could any lobsters be saved or sold smaller than 10} inches
in length. They claim that the eanneries now have all the time they wounld natnrally require for
cauning and that they ave destroying the flsherieg by buying up enormous quantities of the small
lobsters.which are virtnally of no value, or, at the most, supply but very little meat, while if left
in the water for another season they would attain a good size, and 2 mach smaller number would
then fornish as much meat as is now obtained from the vast number of small ones. They elaim to
have Jearned by experience that there is absolnte necessity for stringent legislation, 23 the fishery
is belpg rapidly destroyed.

The canneries, on the other band, considering the guestion from their point of view, while
acknowledging the necessity of protection and manifesting a strong sympathy with the law a4 it
now stands, would oppose any measure tending to farther restrict the time during which small
lobsters might be canned. They claim that the present law affords the lobsters ample time for
growth, and that with the laws rigidly enforced the fshery will proaper. Their interests saffer for

. the time being by the close scason, and thix year (1580) they will not put up ‘over two-thuﬂa ad

‘many cans as last. They think, however, that in time, with the resulting inerease in aize, they

will be able to obtain as many 2s formerly. They wonld oppose the throwing ont of small and
seed lobsters during the canping season, on the ground that it womld reguire much time to
examine each lobster and would canse general dissatisfaction smong the fishermen; who, in their
shortsightedness, are thinking ouly of present necessities apd woald work in every poesible way
egaingt the interests of thoge canners who were striet in enforeing such Iawn a.nd in favor ofﬂwﬁe
who might be disposed to slight them.

BobEroRD Poor, ME—The existing law in this State is & mere fnm so fhr a8 pwheeﬂﬂg
the lobster fishery is concerned. It benefits the canneries to the injiry of the fishertien, aud Wil

Tesult in the extinetion of the lobster. - Although thers are no canheries in ﬁiﬁ Mmmks
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come here in the summer to procnre gupplies for those in other localities. They pay on an average
13 cents apiece for lobsters, which five or six months later womld bring 4 to 7 cents apiece. The
monthe during which the law is not in foree are the only ones in which soft lobsters are canght to
any extent, and this is also the season when small lobsters are the most plentiful, thereby fur-
thering the general destruction. In my opinion the Massachusetts law is the most beneflcial to
the fishery.”

“ There should be a law to protect the small and sofs lobsters the entire year”

RYE, N. H—*I woald be satisfled with the existing law if it were enforced, but it is not; there.
fore, the lobsters are not at all protected. I think it would be better if all lobsters with apawn were
thrown back into the water; bnt it would be nseless for mo to do so, when others would cateh
them, pull off the spawn, and thus evade the law. A provision to that effeet would therefore, I
think, be of no valoe”

Mr. A. C. Locke states that “the law of New Hampshire, as it now stands, is bot a dead )
letter; it gives ms the right to catch all lobaters over 103 inches long, at all times of the year, and
I venture to predict that at the end of ten years, under the present law, a new one will be
necessary, giving us the right to cateh all lobsters above 8 inches lon g, if apy snch are left. We

-are eatching them too fast, and at the present rate of decrease we shall soon have to seek other
employment. We are taking every lobster just as soon as it becomes large enough to spawn, and
if the spawning season conld he aceurately determined all fishing should be prohibited during
that time. At other seasons all lobsters with spawn shonld be returned to the water,”

SEABROOE, N. H.—%It shonld be permitted to catch small lobsters, but exg lobsters should
always be thrown back into the water.”

GLOUCESTER, Mags.—%“All spawn lobsters should be thrown overboard, and a fine of ik
be imposed for non-conformity to the law.?

BosTON, MAss,—Mr. 8. M. Johnson gives his opinion as follows: “In regard to laws that exist
at the present time, I thiuk they can only be considered a step in the right directjon. Their lack
of uniformity is their most objectionable aspect. What is needed is a uniform Upited States law
with a limit of 11 inches, and until we have this or oue as effective we must suffer a waste, the
extent of which we have bardly begun to realize.” '

ProvINCETOWN, MAsg.—Oapt. N. E. Atwood states that “the law of this State prohibits the
captﬁra and sale of lobsters less than 10} inches long., This does not in any way affeet the fishery
of this vicinity, aa very few lobsters as small a8 104 inches are found about here. A fisherman
will not catch a dozen such during the entire season.”

YARMOUTHPORT, MARS.— It wonld be much better to throw baek all spawnm £ lobsters and
permit the capture of all salable sizes.”

Woon's HoLL, MAss.—Mr. V. N, Edwards says: “The law now forbids the sale of all lobslers
under 83 inches long, but does not prevent any one from destroying all he pleases. All the lobster-
men of this place agree in believing that the best law wonld be one forbidding the sale or destruc-
tion of all lobsters with eggs.”

WEST TISBURY, MARTEA'® VINEYARD.—Mr, Frank M. Cottle writes as follows: “There is
bat \bne.'hw-'goveming the trapping of lobsters and that is what we call the ten-and-a-half Jaw.
This law is made to protect young lobsters, but it does not do it, for we catch more from 93 to 10§
inches in length than any other, 2nd as we cannot tell by eye-measure alone the exact length, they
are put into ears until measured for market, and then what are not dead are thrown away, so that
the destrugtion ia the same and the benefit minus, Forless than 93 inches we can measure by the
eye i:n nine cases out of ten. and throw them, as we do, into the sea from the pots. Therefore if the
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law reai 83 fpstead of 104 it might do some good, and the lebstermen be better satisfied. In my
opinion the law can be of Lt little proteciion any way, for the cod destroys more young Jobsters
and paper-shells or <shadews’ in one day than ali the lobstermen on this coast in a week if they
marketed 21l sizes. This I know for a certainty, From careful observation I have eanght one hun-
dred ¢od in one day that I know had the amount of one thousand lobsters and *shadows’ in their
entrails.”

NEW BEDFORD, Mass.—¢ All lobsters under 104 inches in length should be thrown back into
the water,”

NewrorT, BHODE 18LAND.—The lobster fishermen of Narragansett Bay set hab few pots
apiece. They complain that fishermen come from other States and set about 50 pots each, cover-
ing very much of the ground and absorbing a large share of the business. A few of the lobster-
wen of Newport, who have been consulted, suggested that the nnmber of pots to be used by each
man might be restricted to ten or twelve, but none of them seemed fo have a elear idea of what
measures would best protect their interests. Thoey did not consider that legislation could afford
them much relief, but would not actively oppose it, should an aitempt be made to pass resirictive
laws. Since receiving the above information the firsi lobsier law of Rhode Tsland, given on a
following page, has been enacted.

Noang, CoNnEcricur.—*“The lobster law, so far a8 it prohibits the sale or destrnction of
lobsters with spawn from the Ist to the 15th of July of each year, has no effect npon the fishery
at this place, as not pne lobster in a thousand is found with spawn during that period.”

ACTION oF THE BOsTON ANGLERS ASSOCIATION, IN 1874.~The following report, prepared
by the Anglers’ Association of Rosgton, in January, 1874, pravious to the enactment of the present
* State laws, is of sufficient juterest to be reproduced here:

“The committee appointed to take into consideration the subject of the protection of the
lobster, most respectfully submit the following report:

#From the information thoe committee have been able to obtain, it appears to them that it is
time to take some step {o stop the wholesale destruction of the lobster that is now going on.
From the information obtained from the lobster dealers in this city, it appears that unless some-
thing is done, wud that very sooun, the lohsters in Massachusetts Bay will become, if not entirely
extinet, 8o small that they will not be of any use for food. It appears to be the opinion of the
dealers that we have met, that the taking of the lobster comld be better regulaied by the size
rather than by weight, for the reasoun that it will be much easier for the Bshermen to mmeasore
than to weigh; also for the reason that the lobster shrinks in boilingg therefore it weuld he very
difficult to tell whether it weighed 2 ponnds before boiling or not, A lobster that measures 11
inches from the head to the tail will weigh from 11 to 2 pounds. On Saturday last the committee
paid a visit to Jobuson & Yonng, lobster dealers on Warren Bridge. They met there a number of
gentlemen who were engnged in the lobster trade. From them a great deal of information was
obtained. We saw there twenty-six lobsters brought into the office, and out of the twenty-six
there were but fourteen that would measure 11 inches and upwards, twelve of them being under
11 inches long, We were told that was a fair sauiple of the size of the lobsters now broaght o
market. There was also present a gentleman from Portland, Me, -(Mr. Marston), who is -engaged
in the lobster trade, and whose views coincide withi the Boston dealers. He said the lobster fish-
ing on the coast of Maine wag used up—in faet, it had got to be so poor that the mmﬂx had
about all been removed to the New Branswick coast. He said they tried last yem’ to-get 8 law
passed to protect the lobster, but 2ll they conld do was to gota law to prohibit the. taking: them
with spawn. That for verious reasons did not smount to amything Tt wag hiﬂ cpinionthsta 1“' :
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regulating the size of those effered for sale was what was wanted, and it appears to be the geueral
wish of those whom we have met that some law might be made to prohibit the exposing for sale
of any lobater not of a certain length.

# We therefore recommend that a connmitiee be appointed to take eharge of the matter, and
to appear before the legislature or some committee thercof, to use their best efforts to have such
a law passed as may secm best to them to prevent the taking or offering for sale, or being in
possession of, any lobsters less than 11 inches in lengil,

“ We also recommend that the president of this association be reguested to correspond with
the fiah commissioners of the State of Maine upon the suhject.”

Vigws oF Me. 8. M. JoaNsoN, oF DBosTON.--A few years later Mr. 8. M. Johnson, of
Bostoen, disenssed the subject of protection in =n address before the American Fish-Cultural Asso-
ciation, from which we gbstract the following:

4 This, like all guestions having for their object the best meihod for cconomizing and preserv.
ing our supply of sea food, has become notonly of great interest, but of great importanee ; and the
discussion of guch topics is looked upon with inereasing interest irom year to year, as the necessity
for a law in relation to them becomes more apparent. Witk these facts in view, I esteem it a privi-
lege to aecept the invitation of this association to consider briefly the causes of a very appurent
tlecrease in the size of lobsters offered for sale in our markets. -

i The first question seems to be, What relation the supply bears to the demand, and the abil-
ity of the former to meet the latéer, in the fufure us well as the present.

“In looking for a reasonable solution of this problem, an inguiry concerning the means taken
to provide the supply now, as compered with those taken in former yoars, might properly be pref
aced by a statement of the faet that not as many lobsters are consumed now as formerly. A few*
years ago fifty or sixty traps per man were considered w good number, while at the present time
from seventy-five t¢ ninety are used, and even with this addition it requires twice (he number of
men to catch the same amount of lobsters. These facts seem to show the danger -of depletion in
onr efforts 1o keep up the supply, even if size and quality are disregarded.

% 1t may be fairly estimated that from 28,000,000 to 30,000,000 of lobsters are taken annually
off the coast of ¥ew Eng land, aggregating in weight vot far from 15,000 tong. These figures may
be considered ouly important here when taken in connection with the sbility of the source of sup-
ply to farnish this awcunt without endangering its perpetaity. This calamity, however, I think
most likely to ensue unless some proper restrietions are enforeed, limiting this continual drain.
Wher we compare the Iobstgrs seen in the market to-day with those of former years, the danger
becomes still more evident; and if this decrease in size goes on, the industry will, in a short fime,
become of little or no importance. _

‘The reply to the oft-repested question, Why do we not get larger lobsters! most be, We
catch them faster than they can grow; the smaller the lobsters we retain, the smaller will they
become in the future, and, as a natural cousequence,if we continue indiseriminate fishing, practi-
cal extermination must follow., This gronnd I am anxions fo maintain, and wish to have some
remsdy gppl:ed to obviate the evil, still, however, permitting a partial supply. * * *

“ From actual observation I have found that a lobster measuring 104 inches in length will, after
shedding, have inoreased to 12 inches; but if we make the comparison in weight, it may be better
understood, For instance, a lobater of 10} inches will weigh 13 pounds, while one of 12 inches, on
an. avm-aga, 2§ pounds,. or double its. former weight, which will add to its market valme in the
Akne proportion, or 100 per cent. N ow, if ' Jobster sheds ite shell once a year, which is approxi-
. m:_a.tel_y tame, 1 think, it shows that by establisking s reasonable standard of Jength (which must not
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be so high that it would prohilit fishing, neither so low that a sufficient age for reproduction may
not have been attained) we may in time get back that which we have so foolishly sacrificed.

“Lobsters of a less length than 104 inches have Leen found bearing eggs, but by careful obser-
vation and inguiry I have fonnd the exceptions to be very rare. Therafore this standard conld
not be safely fixed under that length, but should, on the contrary, be as much above it as possible
still not Bo high at first as to canse hardship to the fishermen, while from time to timean advance-
ment might be made as the sapply of the required length increase@ and more nearly met the
demandl.

“ Having pointed out the necessity of such & law, and indicated the best modes of its appli-
ca.ﬁon, it only remaiung to be shown lLow it may be made effective.

1 think it is an established fact thaf protective measures can oply be carried out in the open
market, where the possession of unlawful fish or game is prime fucie evidence of guilt, Such alaw
has been in full force in Massachusetts since 1874, bat the possibility of finding a market outside the
State has been a barrier to the best results 5 and just 8o long as there is any place where lobsters
may be indiscriminately s0ld, we canuot justly judge of its efficiency. I am fully aware that in
advocating a measure of this kind opposition will arise, which must be met and answered in the
most tolerant gpirit; for fancied rights of individoals are not always in accordance with the
reasonable demands of the public good.

é The first opponents of the law for the protection of lobsters in Massachnsetts were the fisher-
men, whose testimony at the same time was the best evidence given of the neceasity of such a law.,
These, however, after a trial of one year, not only became reconciled to it, but even its strongest
advocates, and realize year by vear more fully the wisdom of the measure they so bitterly opposed.

¢t There lias been one cirenmstance neticed which 1 think quite significant, viz, that the brst
vear the law went into effect onefourth of the whele number caught were obliged to be thrown
back on aceount of their insuflicient size, which proportion has gradually diminished until at
present scarcely more than ooe in ten is discarded, The State of Maine, which possesses the
largest lobster-producing grounds on the coast, has from time to time passed laws for the protec-
tion of the Jobster fixhery, but has had & powerful and important interest in opposition o a limit
which no otler State Lias, the size being of less importanee for eanning purposes than for other
copsumption. This year, however, a law has been enacted by which the canners are obliged to
conflne their operations to four montls of the year, while for the remaining eight months a limit of
104 inches is required, and, I think, may be locked upon as a great step in advance of any law
previously passed. This movement was made by the fishermen ig the form of petitions to the
legislature, numerously signed, and from one end of the State to the other. Maine, New Hamp-
shire, Massachusetts, and Connecticut each have laws practically cerresponding to each otber,
while New Yorl, witbout a law which might so much assist in protecting the other States, only
helps on an illegal and wasteful practice.” :

A committes from the Fish-Cultural Association, eonsisting of the president, Mr. Roosevels
Mr. E. G. Blackford, and F. Mather, was appointed to draft some additions and amendments t0
the New York game law. They met, and among other thinge recommended that the 104-ineh
limit on lobsters be added, which is now before the legislature, By this co-operation the market
18 closed, without which the laws of the lobster-producing States were inoperative. _

STATEMENT OF MR. J. WIRSLOW JONES, OF PORTLAND, ME.~In & letter dated December 22
1880, Mr. J. W. Jones, one of the largest canners on the coasts of Maine and the British Pmﬂﬂ"e“'
gives the following opinion regarding the protection of the lobster fishery ¢ '

% In relation to the duty on lobsters, althongh I am pa.ckmg in the provinoes,: I want the dﬂt&'
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{o remain. Were it not for the duty, our fishermen eonld not live and compete with the provinees,
I think we now get as many Jobsters as ever, only the size is very small, I think there should be
more stringent enforecement of the law, and when we are vot allowed fo pack, ishermen should not
be allowed to take for the market. I think the fisheries shonld Le regulated by the General Gov-
ernment, uot by Btate law, There is tos moeh private interest in the making and enforcement of
the luw. They do the thing much better in the provinees, where the fisheries are regulated by the
General Government. There should also be protection to packers; the tishing ground should be
divided np &0 that one factory would vot be competing with anotlier on prices, making competi-
tion so elose that neither the packers nor the fishermen have an interest in protecting the grounds
where they fish, and this cannot be properly done unless there is an interest in protecting the fish.
In some places in the British provinees the. greund is divided up and apportioned out to the fae-
tories that pack lobsters, and no party can pat out a salmon net without & lease from government,
and they will not grant a permit to interfere with one already placed. 1 have petitioned the Gen-
eral Government of Canada to have all the fishiug ground apportioned to the factories. 1 have a
" letter to-day saying they are bringing the matter lefore Parliament, and I thinlk the law will pass.”

STATEMENT OF MR, GEORGE BURNHAM, Jr*—* The packing of lobsters as early an 1845
shows none of the trouble experienced at the present time—wviz, small light-meated fish. At that
date all lobsters under 3 pounds in weight were doubled and eounted as one 3 ail such lobsters as are
now packed {then called snappers) were then thrown away; in fict, we never used to catch many,
as the large lobsters took possession of the traps, driving ount the sma]l ones.

¢ In the fall of 1854 I went to Sonth Saint George, ou the coast of Maine, to pack lobsters, and
sent a smack to Deer Isle, whers the fishermen used Land nets, and 1,200 lobsters then canght filled
the smack’s well, It wounld take of the lobsters we now eatch from 7,000 to 8,000 to fill the same well.

% The only remedy in my mind to preserve ihe lobsters is to have a close time—they should
not be canght between the first day of August and the first day of March for market or canning,

#The Massachusetts law is a good law if it coull be carried out, but fishermen set their traps
for lobsters, and there {s only one in five that is large encugh to be marketable. Do the fishermen
throw the small ones overboard Lo again erawl into their traps and eat their bait, or do they take
them ashore and boil them for the hens and other purposes, or destroy them in some other way !
1 am guite certain that the small lobsters once caught never again get the chance to eat bait from a
trap. Therefore I am convinced that the close time is the only sure way of preserving the lobster
fisheries.”

THE BTATE LAWS RESPECTING THE LORSTER FISHERY.

Following are the laws of the several New England States and New York, relative to the
lobster fisheries, corrected to March 1, 1885. New Jersey hag no lobster law, her fishery not
being of sullleient importance to demand legislation.

Maine.
Chapter 69 of the public laws, passed in 1879,

“Brgr1oN 1. No person or corporation shall can or preserve any lobsters within the limits of
this State, from the first day of Angust to the first day of April following, under a penalty of five
dollars for every lobster so canned or preserved, and & further penalty of three hundred dollars
for each and every day on which suck canning or preserving is done by said person or corporation
from the said first day of Augusy to the said firat day of April following.

“ BEd, 2. No lobster of less size than ter and one-half inches in length, measuring from one

-—

*Of the canning firm of Durnbam & Morrell, of Portlend, Me., November 24, 1850,
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extreme of the body extended to the other, exclusive of feelers and elaws, sball be sold or
exposed for sale from the first day of Angust to the flvst day of April {ollowing, under a penalty
of five dollars for each and every iobster so sold or exposed for sale.

“ 8pc. 3. The penalties under this act may be recovered’ by indictment or action of debt
one-half thereof to go to the person making the complaint or bringing the action, and one-half to
tho use of the town in whicll the offense is commitied.

“8gc. 4. All actz and parts of aets inconsiatent with this aet are hersby repealed.”

The above law was replaced in 1883 by the following, approved Febrnary 21:

Chapter 135 of the public laws, passed in 1883.

“8rcrioN 1. There shall be a close time for lobsters from the fifteenth day of August to the
fifteenth day of Novewber in esch year, during which close tifne no lobsters shall be fished for,
taken, caught, Lkilled, Bougl, sold, exposed for sale, or in possession in cars, pounds, or otherwise,
under a penalty of fifty dollars for the offense, and one dollar for each and every lobster so taken,
caught, killed, houglt, sold, cxposed for sale, or in possession as aforesald,

“8EC. 2. It shall be unlawfol to fish for, eateh; bay, sell, expose for sale, or possess for eanning
purposes or otherwise, between the first day of April and the first day of Augnst, of each year,
any female lobster in spawn or with eggs attached, or any young lobster less than nine inches in
length, measuring from head to tail exclusive of claws or feelers ; and when caught they shall be
liberated alive, at the risk and cost of the party taking said lobsters, under a penalty of one dollar
for each and every lobster so caught, bought, sold, exposed for sale, in possession or not so liberated.

4#3rC. 3. The penalties imposed by this act may be reeovered in the manner provided by see-
tion twenty-six, of chapter seveuty-five of the publie laws of eighteen bundred and seventy-eight.”

In February, 1885, the lobster laws of Maino were again amended, to read as follows:

Chapter 275 of the public laws, passed in 1885,

#SECTION 1. There ghall e a close time for lobsters between the fifteenth day of August and
the first day of Ovtober, during which no lobsters shall be fished for, taken, caught, killed, bouglt,
sold, exposed for sale, or in possession, in ears, pounds, or otherwige, under a penalty of fifty dol-
lars for the offense, und one dollar for every lobster so taken, caught, killed, bought, sold, exposed
for gale, or in possession as aforesaid: Provided, however, that the provisions of this section shall
not apply to any person taking lobsters not less than ten and ope-half inches in length for the sole
use and consumption of himself and family.

“Bg0. 2. No persen or corporation shall can or preserve any lobsters between the fifteenth day
of July and the first day of the following April, under a penalty of five dollars for every lobstar so
canned or preserved, and a further penalty of three hundred dollars for each day on which such
unlawful eanning or preserving is done. )

“8u¢. 3. It is unlawtu! to fish for, eateh, buy, sell, expose for sale, or possess, between the
first day of October and the fifteenth day of the following Augnst, any female lobster in spawn or
with eggs attached, or any yorng lobster less than ten and oue-balf inches in length, measuring
from head to tail extended, exclusive of ¢laws or feelers, and such lobsters when caught shall be
liberated alive, at the risk and cost of the party taking them, under a penalty of one dolar for
each lohster 20 caught, bonght, sold, exposed for sale, or in possession not so liberated: Provided,
however, that from the first day of April to the fifteenth day of July it shall be lawiul to Ask for,
catob, buy, sell, expese for sale, or possess for canning and ell other purposes sny lobsters ot 1688
than nine inches in length, measured as aforesaid, bnt not including female lobsters in spawn 0T
with eggs attached.”
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New Hampshirve.
Fish eofl game laws, chapter 4.

“8roTioN 16. No person shall cafch, preserve, sell, or expose for sale within the limits of the
State of New Haimnpshire, any Jobster between the fificenth day of August and the fifteenth day of
October of each year; aud from the said ftcenth day of October to the fifteenth day of August
next following of each year no lobster shall be canght, preserved. sold, or exposed for &ale, under
ten and one-half inches in lengih, measuring from one extreme of the body to the other, exelusive
of claws or feelers, nor shall any female lobster be killed or destrnyed while carrying her spawn
or hatching Lier young; and aby person violating savy provision of this section shall Le punished
by a fine of fen dollars for every lohster so canght, used, sold, or exposed for sale, as aforesaid.”

Massachuselts.
Chapter 91, pablic statutes.

“# BroTI0N 81. Whoever, from the twentieth day of Jupe to the twentieth day of September,
takes 2 lobster shall be punished for esch offense by fine of not less than ten nor more thar one
hundred dellars, or by imprisonment in the house of correction tor not less than one nor more
ihan three months; bui a person catehing a lobster when lawfully fishing, snd immediately
returning it alive to the waters from which it was taken, skall not be subject to such penalty.

“ BEe, 82. Whoever, from the twentieth day of Jnune to the twentieth day of September bays,
sells, or hes in his possession, a lobster taken in this Commonwealth shall forfeit for ench offense
not less than ten nor more than fiffy dollars.

“ Bre, 83. The mayor and aldermen of every city, the selectmen of every town, aud all police
officers and constables, shall canse the previsions of the two preceding sections to be enforced in
their respeetive cities and towns,

« 8pe, 84. Whoever sells or offers for gale, or has in his possession with intent to sell, either
directly or indirectly, a lobster less ihan ten and one-half inches in length, measuring fromn one
extreme of the body extended to the other, exelusive of claws or feelers, shall forfeit five dollars
for every such lobster; and, in all prosecutions wnder this'section the possession of any lobster
not of the required length shall be prime facie evidence to convict.

“8ro. 85. All forfeitures under the four preceding sections shall be paid, ome-half to the
person making the complaint and one-half to the city or town where the offense was committed.”

% 8ne, 88, If, within the harbors, streams, or waters of any place on the sea-coast which
adopts this section, or has adeopted the corresponding sections of earlier statutes, any person
living withont the State takes, for the purpose of carrying thence, any Iobsters, tautog, bass,
blue fish, or scuppaug, or if any person living within this State takes and carries away from any
such place any sach fish or lobsters in vessels or smacks of more than fifteen tons’ burden, he shall
forfeit for each offense a sum not exceeding twenty dollars, and alt the fish and lobsters so taken,

% 8go, 89, No person shall take lobsters within the waters and shores of the town of Provinece-
town for the purpose of carrying them from said waters in a vessel or smack of more than fiftecn
tona’ burden; or for the purpose of putting the same on board of ruch vessel or smack te he trans-
ported to any place unless a permit is first obtained therefor from the selectmen of aaid town, who
may grant the aame for anch sum to be paid to the nse of the town a8 they shall deem proper.

“ 8r0. 0. Whoever vielates the provisions of the preceding section shall forfeit ten dollars
for each offense; and if the number of lobsters so unlawfally taken or found on beard of any such
vessel or smack exceeds one hundred lobsters, he shall in addition forfeit a further snm of ten
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doHlars for every hundred lobsters so taken or found over the first hundred, aud in that proportion
for any smaller namber.

“ 3ga. 91, For the purposes of the two preceding scotions, the waterk and shores of Province-
town shall be deemed to be as follows, namely, beginning at Race Point, one-half mile from the
shore, and thence running by said shore to the end of Long Point, which forms the harbor of
Provincetown, and from the end of Long Point one-half mile and incloding the harbor within the
town of Provincetown,

# S8R, 92, Whoever, between the first day of April and the first day of July inclusive, takes
wore than one hundred pounds per week of lobsters, tuutog, bass, or scuppang in the bays, har-
bors, ponds, rivers, or creeks of the waters of Buzzard’s Bay, within one mile from the shore and
within the jariadiction of the towns of Sandwich and Wareham, shall forfeit » sum not exceeding
fifty dollars, to be recovered in an action of tort by the selectmen or any legal voter of Bandwich
or Wareham, for the use of the party suing therefor.”

Chapter 08, publie siatnbes.

The following amendments to sections 81 and 82 of the above laws went into effect March 21,
1382,

“ SEcTIoN 1. Section eighty-one of chapter ninety-one of the public statutes is herehy amended
to read as follows: '

“HEC. Bl. Whoever, during the month of July in any year catehes or takes from any of the
waters of this Commonwealth any female lobster bearing eggs shall be punished for each offense
by a fine of not less than ten nor more than one hundred dollars, or by imprisonment in the bouse
of correction for not less than one nor more than three montbs; but a person catching or taking
any such lobster during said month of July and immediately returning it alive to the waters from
which it was taken shall not be subject to such penalty, . _

“ BEc. 2. Section eighty-two of chapter ninety-one of the public statutes is hereby amonded
{0 read as follows:

“8r0. 82, Whoever, during the month of July in any year, sells or has in his possession with
intent to sell, any female lobster 'bexmng egzgs, taken in this Commonwealth, shall forfeit for each
offense & sum of net less than ien nor more thau ffty dollars,

% 85¢. 3. This act shall take effect npon its passage.”

Chapter 212, section 1, of the acts of 1884, amends section 84 of the pnblic statutes to read
as follows:

“'Whoever sells, or offers for sale or has in his possession s lobster less than ten and one-half
inches in length measuring from one extreme of the body extended to the other, exclusive of claws
or feelers, shall forfeit ten dollars for every such lobster; and the possession of Bay labster no%. of
the reguired length shall be prima facie evidence to conviot.”

Riode Islamf
Chupter 147, actisle XVIII, public statutes of Rlode Island, revision of 1902, - h

& BECTION 8. Every person ot at the time an inhabitant of this Bta.t.e who shn.l! set of keep
or cause to be set or kept, within ‘any of the public waters of the State, any. pots ar m for the
catching of lobsters, shall forfelt twenty dollass for each offense, em-ha.lf therenf 0 the use ef ﬂw
complainant and one-half thereof to the nse of the Btate,

“ 8SEC. 9, Every person who shell lift or raise any pot_or met setfnsr m mmhhxg "mm'
without the permiasion of the owner thereof, shall forfeit ten dollan.
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«@rg. 10, Every person who shall sell or offur for sale or have in his pogsession with intent to
sell any lobsters less than ten inches in length, measuring from one extreme of the body to the
other, exclusive of ¢clawd and feelers, shall forfeit for every such lobster five dollars, one-half
thereof to the nse of the complainant and one-half thereof to the use of the town where the offense
is committed § and every person who shall {ake or trap any such lobsters shiall immediately return
the same to the waters from whence they are taken, and every person failing so to do shalf forfeit
for every such lobster five dollars, one-half thereof to the use of the cowmplainant and one-half
thereof to the use of the town where the offense is committed.

“BEc. 26. Every person living without the State who shall take any lobsters, tautaug, bass, or
ather fish, within the harbors, rivers, or waters of this State, for the purpose of carrying them
thence in vessels or smacks, shall be fined tes dollurs for every offense, and shall forfeit all the
fish or lobsters so taken.”

Conneeticut.
Revised statntes of 1875, Title 16, Chap. rv, Articls 1, Section 27.

“ Every person who shall take, sell, or have in bis possession with intent to sell, or destroy,
any lobsters less than ten inches long, meastring from the head to the end of the tail, exelusive of
claws and feelers, shall be fined not less than seven nor wmore than fifty dellars, half to be paid to
him who shell sue therefor, and half to the town in which tbe offense is committed, or be impris-
oned not exceeding thirty days, or both,”

Chapter 1] of the session laws of 1875,

«« Every perscn who shall taie, sell, or have in his possession, with intent to sell or destroy,
auy lobsters less than eight inches long, measuring from the head to the end of the tail, exclusive
of claws and feelers, or eny female lobster with the ova or spawn attached, shall be fined not less
than teu, nor more thaz ffty dollams, half to be paid to bim who shall sue thercfor, and half to
the town in which the offense is committed, or be imprisoned not exceeding thirty days, or both;
and all acts ineonsistent with this act are hereby repealed.”

Chapter 76 of the session laws of 1878,

“ Every person who shail at any time take, sell, or have i his possession, with intent to sell
or destroy, any lobsters less than six inehes long, measuring from the head to the end of the tail,
exclusive of claws and feelers, or any female lobsters with the ova or spawn attached, hetween the
first and fifteenth dnys of July {inclusive) in each year, shall be fined not less than ten nor wore
than fifty dollars, kalf to be paid to him who shall sne therefor, and half to the town in which
the offense is committed, er be imprisoned not exceeding thirty days, or both. And all acts or
Parts of aots inconsistent herewith are hereby repealed.”

_ _ New York.
Chuapter 283, AN ACT for the preservation of lobahen,pmdlhyls, 1880,

s Bnmon 1, ‘Whoever shall sell, or offer for' sale, or have in possession with intent to sell, any
lobster less than ten and one-half inches in length, measurement to be taken from one extremity
of the hody to the othar, exclusive of clawa or feelers, shall, for every such offenss, be subjeet to a
fine of five dollars ; and in all prosecutions under this act the possession of any lobster not of the
length heram presaribed almll be prima faois evidenos to convict,

“8g0. 2. Aﬂfnrfaim muingunderﬁhmmtshaﬂ be paid one-half tothe poerson making the
complaist and ene-half to the city or town where the offense was committed.

“ma--ﬁhmmmm‘m the firet annne, sighteen bundred and elghtay”
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Abstract of the State laws.

Maive.—Law of 1879: prohibita the eanuing and preserving of lobsters and the capture and
sale of individuals under 104 inches long, between August 1 and April 1. No restrictions placed
npon the fishery between April 1 and Augnst 1.

Revision of 1883: makes & close time from Augost 15 to November 15, and prolibits the eap.
tare and sale of females with spawn and lobsters under % iuches long, from April 1 to Anguost 1.

Revision of 1885: close time from Augnst 15 to October 1, except for personal use of fishermen.
Prohibits canning from July 14 to April 1, the capture of females with spawn from October 1 to
August 15, and of lobsters under 104 inches long from October I to April 1. Ths taking of all
lobeters over @ inches long, excepting females with spawn, is permitted during the canning season.

NEw HAMpsaIRE.~—In force sinee 1881: cloge time from August 15 to October 15, and a limit
of 104 inches in lenzth remainder of year. Destroction of females with spawn prohibited during
entire year,

MASSACHUSETTS.—In foree sinco 1880: ¢lose time from Jupe 20 {o September 20, and a limit
of 104 inches in length during remainder of year; capture and sale of females with eggs prohib-
ited during July. Also several laws of logal applieation.

Revision of 1882: capture and sate of iewales with gpawn prohibited during July.

RHODE IsLaND.—Law of 1883: no lobsters less than 10 inches long can be canght and sold.
The privileges of fisking are restricted to residents of the State.

ConNNEOTIOUT.—Law of 1578: the capture of lobsters less than § inches in length is prohib-
ited during the entire year and of females with spaswn from July 1 to July 15,

NEW YORE.—Llaw of 1880: prohibits the sale and capture of lobsters less than 104 inches in
length.

9. THE CULTIVATION AND TRANSPLANTING O LOBSTERS.

Curtrvarion.—Fhe artificial breeding of lobsters bas been rarely attemwpted either in thig’
country or in Europe, and in 1o instance are we aware of its having heen productive of satisfac-
tory practicel results. There are so many diffieulties to overcome in an undertaking of this char-
acter, and the breeding babits of lobsters ave yet sv imperfectly nnderstood, that it is not surpris-
ing greater progress has not been made in muterially aiding the increase in supplies by artificial
culture, ag in the case of the oyster and of many of our true fishes, That farther stndy and per-
sistent efforts may yet afford ns the means of aceomplishing so desirable an objeet is very probable
and is sincerely fo be hoped for, i view of the apparent great decrease in the abundance of lob-
sters on many portions of our Atlantic coast.” .

Norwav.~-The same problem has taxed the ingenuity of Enropean fish-cultnrists in those
countries where the European lobster is an important article of trade, and especially has this
beett the case in Norway, where & marked decrease in the supplies of that species has been
evident for some time. The most noteworthy of the Norwegian experiments begsn in 1873, but
of their final resnits we have been unable to obtain any definite information. The following account
was published in 1875 '

““Several men in the district of Stavanger, viz, Mr. Lorange, a clvil engineer, Mr. Olsen, 3
teacher, and two merchants, Messrs. Andr, Hansen and H. Hangen, in 1873, united with a view to

*For recent experiments in lobster culture by the United States Fish Commission, which hevs - been P"m“uy
successfal, see the followingsgeporta: Notea on Lobater Calture (Experiments by the United Btates Fish Commission
in 1683). By Richard Rathbun, Bulletin United States Fish Commission, Vol. Vi, p. 17, 1886, o

Hatching, rearing, and transplanting lobsters (Experiments at Woed's Hell Station), By John A. By der..
Beience, Vol VII, No. 175 {Jane 11, 1888), pp. 617-510. - : .
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making éxperimenbs whether it would not be possible to protect the tender young of the lobster
by hatching them in boxes or small baging, where they could find a place of refuge till they
were 8o far developed as to take care of themselves. Ag these first experiments seemed to angur
well, they received at their request, aid from the Royal Bociety for the Promotion of the Indus-
tries of Norway (Kgl. Selskab for Norges Vel.} o enable them to continue their experiments in
1874. .
¢“Ifor this purpose, they inclosed a sheet of water by boilding a strong wall at each end of a8
sound, between two small islands in the Veafjord, not far from Xeopervig. This sheet of water
was about 300 fee! long and 30 feet broad; its bottom coneisted partly of rough gravel and partly
of rocks stretehing along one of the sides, and its average depth was about § feet, Five hatching
boxes were then procured, of which one was placed in the inclosed water, three at Aakrehavn,
and one at Kopervig. These boxes were made of cork, and were § feet long and 2 feet deep.
Both at the bottom and at the sides there was an opening of one-half inch between the boards,
which was covered with strips of fine wire-ganze. The boxes at Ankrehavn were, moreover, fur-
nished with a light roof, which, withont excluding the light, prevented the boxes from being filled
with fresh water during heavy rains. Only one of these three bozes was used for batching; the
two other ones being used for receiving the young ones as their number hecame too large for the
hatehing-boxes, and for making experiments whether the young lobster can be kept ontside an
inclosed sheet of water, which it might be difficnlt to procure in some places. Twenty-two female
lobsters, having roe, were hought, of which three were placed in the inclosed sheet of water and
nineteen in the boxes, not all at ths same time, however, but by degrees, jnst a3 it was possible to
procure spawning lobsters. '

“ Professor Rasch, president of the sectior for fisheries in the Eoyal Bociety for Furthering the
Industries of Norwey, made a repors to the society on the hatching experiments, accompanied by
prepared specimens, showing the development of the young lobster on each day of the firast week
after the hatching, and during the fourth week, In this report ke says that, in his opinion, the
experiments have been made carefully and skillfully, and that thereby several facts regarding the
natanral history of the lobster have been made known, which hitherto were either entirely unknown
or not sufficiently proved by experiments. These facts are—

#g. That the young lobaters swimming near the surface of the water are killed by violent rain,
which was sucecessfully avoided by having the above-mentioned light roofs over the boxes;

“p, That the older of the young lobsters, when their claws are developed, in their boxes
attack and eat the younger ones which stay near the surface; the possibility of doing this was
diminished by having holes im the sides of the boxes large enongh to let the larger of the yonng
ones which stay deeper under the water slip out easily;

“g. That the female lobsters which bhave roe under the back part of their body in June wilt
have done hatching in September;

“d, That the hatching from beginming to end occupies a period of about three weeks;

g, That the summer-hatching does not begin at the same time every year (in 1873 it began
on the 4th of July, and in 1874 between the 17th and 26th of the same month), which undonbtedly
depends on the higher and lower temperatare of water ;

“f. That the newly-hatched young of the lobster keep closely together near the surface of
the water, and becanse but little skilled in swimming become an easy prey to their enemies; and,

“g, That the young lobsters begin to go toward the bottom when alont three to four weeks
old, and that there they scon assame their retrograde motion.

“Tt was also shown that when the youmng lobsters have so far developed as to seek the bot-

820 v, VOL I1——47 T
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tom, they can escape their encmies with comparative ease, partly on account of their quicker
motions apd partly by biding between the stones.

““These experiments have, therefore, not only thrown censiderable light on the natural history
of the lobster, but they have also given practical hints how it may be possible to further the
lobster fisheries by adopting regulations for their protection, and by establishing in snitable
localities hatching-places where the young can be protected during the first stages of their
development. To keep the young lobsters in inclosed sheets of water till they are large enough to
become salable will scarcely pay.

“One of our largest exporters of lobsters on the western coast has tried to keep large quan-
tities of grown lobsters in an inclosed sheet of water, feeding them and waiting for the time when
it would be most profitable to ship them ; but it soon became evident that the expenses were too
great. '

“These experiments will be continued during the present year with the aid of the Roeyal
Society for Furthering the Industries of Norway ™

The celebrated Norwegian naturalist, Prof. G. O. Sars, who has devoted much time to the
stody of the Furopean lobster, visited the above locality in 1875, and reported very favorably
upou the experiments being made there. Concerning them he writes as follows:

i There is another point whick I must briefly mention, viz, the artificial raising of lobsters.
I have in another place expreased my opinion that this is a subject which possibly in the futare
may prove & very important aid to our lobster fisheries. The exceedingly simple manner in which
ihe artificial raising of lobsters can be carried on seems to encourage people in different places to
make experiments in this direction. Mr. Hanscn, a merchant of Akrevig, assiste@ by Mr. Olsen,
superintendent of schools at Kobbervig, has already made several experiments, whieh, on the
whole, have proved sunccessful. Durirg my journey of last summer I visited the place and ’
examined the batching apparatus, which had already produced a large namber of young lobaters.
Mr. Hansen has determined to make a kind of lobster park, where the young lobsters, after their
metamorphosis is completed, may live and develop. 1 consider ihese experiments of great impor-
tance, and would like to see Mr, Haugen receive sufficient aid from the Government to enable him
to carry them on ot a larger seale and in a practical manner.”

PARKING IN THE UNITED STATES.—In the United States, the best results have Dbeen
obtained in conpection with the so-called * parking” of lobsters—that is to say, their protection
in large, inclosed natural basins, primarily for the purpose of perfecting them for market, and of
retaining conveniently at hand, at all seasons, a large reserve stock for supplying the market
demands.” In these parks the young lobsters taken by the fishermen are allowed to attain the
adult size, the soft-shelled individuals to Lecome hardened, and injuries to be repaired. Itis
needless to state that ander such natural conditions, the breeding habits must continue mere o
less vormal and large guautities of spawn be hatched. That much of the spat thus obtained grows
into full-sized lobsters and adds very materislly to the population of the park, isa question which
has not been satisfactorily settled, If lobaters can be profitably raised from spawn in parks of
this eharacter, their usefalness cannot be doubted, and the matter of artificial breeding might
become comparatively simple. As elsewhere discussed, however, the question of proﬁt and loss
is one for serions consideration to the lobster breeder, and if every lobster he raises cosis him

* Om Forsog med Kunstig Udklaekning af Hummer, Ny Reekke of Tideskrift for Fiskeri, 3 == Asrgang, pp- 184~
188, 1875. : _ :

t Indbere tninger til Deparimentet for det Indre fra Prof. Dr. G. O. Bare,om de af bam i Asrene 1874-1677 anstil-
lede Und erségeluer vedkommends Saltvands-fiskerierns. Christianie, 1878, . : .

-
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more than ifs market value, his ezperiments must be counted a failure fromm B practical stand-
point.

Lobster parks have been established in Europe as well as this country, but here only a few
- have been attempted. Two parks on the New England coast have been brought specially to our
notice. The first, started in 1§72, on the coast of Massachusetts, was described as follows, in the
Boston Journal of Commerce for 1873:

“The attempt to enltivate lobsters for the market was begun about a year age; and though
10 very greal resuits have yet been obtained, the experiment presents avery indication of ultimate
success. A space of some 30 acres of flats baving been inclosed by an embankment, the proprietor
of the place conceived the plan of hiring the use of the inclosed water for a lobster poud. The
" place was originally an arm of the sea, and had a deep channel in the cenier, so that sufficient
depth of water was secured. On building the dike ap arched way was mude in it, so that the
tide could flow out and in at all times. The opening being small, the {ide only rises and falls
abont 3 feet inside, This keeps the ingide water deep at all times, and at the same dme prevents
it from becoming toul

“During July and August last sammer, 40,000 lobsters, of every age and condition, were lat
loose in the pond. Many of them were in the soft-alell state, and many were unsalable on acconnt
of a lost elaw or other mutilation. Feod, in the shape of refnse frow the fish wmarket, was freely
supplied them ; and a gaie was put up at the entrance to preveut their escape iuto the sea.
XNothing in particalar happened for several months; and the enterprising owver arranged nets
for eels and other fish, which he eanght in the pond in large guantities daring the fall and winter,

“When the ice had covered the pond, bholes were eut snd the lobster traps were put down.
Good sizable hard-shell lobsters were ab once caught, and two things were proved: firss, the
water was deép and puve encugh {o keep the fish alive, and seeondly, the fish were healthy, for
they had taken their hardened shells, in the usual manner, aud new claws had grown in the place
of those lost. In the spring, eels, perch, and a great many other kinds of fish were taken from the
pond in liberal guantities, and now that the spawning season is well advanced, the farm has
reached its final and most critical stage. Seme 15,000 good, marketable lobsters have been taken
oug and sold. Fvery oue way & male fish, as the female fish were all retnrned o the water for
breeding purposes. The gpawn is now on its last stage and in a few weeks, if all goes well, some
millions of young leobsters will swarm in the pond. The eggs are already so far advanced that the
young fry can be seen through the transparent shells, and only one thing will prevent them from
coming to matarity. The question is, Osn the young lobsters defend themselves from the figh in
the pond Y Itis impossible to keep other fish out, and the lobsters must take their chances.
Everything is favorable ¢o far. The bottom is stony and gravelly. There are plenty of hiding
places, suoh 28 the young fish seek to hide in, and the water is always deep apd fresh.

“The propristor is a keen, far-sighted man, well educated, and thoroughly in love with his
business. He has entire confidence in the sunccess of his venture, and will make it succeed if
anybody can. From a personal inspection of the lobster farm, we are inclined to think the project
destined to prove & financial soccess. The fish already sold are of excellent quality, and have
won a good name i the market. The number of lobsters that can live in the pond is practically
countless. If one-eighth of the young fish live, a conple of years will see the place stocked with
millions of salable Jobsters. The expense Is small—the rent, the food (which may be obtained for
the asking), and the labor of . catching and preparing for market being the whole of it. The
experiment is @ very importani one. If it succeeds it will introdues an entively new syastem of
lobster fishing, and do much to prevent the destruction of the natural supply. Noris this all, for
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the same pond can be made to yield perch, flounders, eels, smelts, and other fish in great quanti-
ties at no additional expense.”

About 1879 or 1880, another gimilar park of about the same size as that above described was
established on the coast of Maine, by one of the large wholesale firms dealing in lohsters. The
place is 2 small inclosed bay with a narrow entrance, throngh which the passage of all objects
above a very small size is prevented by o screen of wire netting. - A few years ago this bay always
contained an abundance of lobsters during the summer, and was much resorted to by fishermen,
Overfishing, however, had nearly exhausted the snpply and magde trapping in the basin aaprofit-
able, although it had not deprived it of its natural advantages, which have been recently recog-
nized by those who are now in possession of its privileges. It contains an abundance of plant
and snimal food, aud toward the center has a sufficient depth of water, with a soft bottom, for the
protection of lobsters during cold weather. Intothis park large quantities of soft-ghelled lobsters,
of lobsters minus one or both claws, as well agof young individuals under the Jegal size of 10 or 104
inches, have been placed for growth and repair, and it is claimed that the results have been satis.
factory. No food has been supplied them beyond what the park naturally containg, At the begio-
ning of cold weatlier, the lobsters retire to the deeper parts of the park, and at times, when the
water has been clear and calm, they have been observed almost completely baried in the mud, with
only their feelers, eyes, and & small portion of the front of the body exposed.

While the owners of the park express great satisfaction at the resalts thus far obtained, they
are not content to rest their experiment at this point, but are endeavoring to solve the problem of
artificial breeding on a practical scale. They state that many of the lobsters first put into the pond
were ferales with gpawn, and claim that the young then hatched have grown and greatly increased
its population. Bince then, spawning females have been purposely added to the stock from time
. to time, and at the last accounts young lobsters of various sizes were said to be exceedingly abun-
dant. In an experiment of this kind a considerable lapse of time is required to test its merits, but
the present ontlook is very encouraging.

THE POSSIBLE SUQOESS OF LOBSTER OULTURE.—There is little reason to doubt the practi-
cability of lobster calture, but whether it can be made a paying business or mot can only be
determined by experiment. A vital question for consideration in connection with it is that of
cost, and especially the first cost in establishing snitable breeding atations with the necessary
~ ontfit, and ample basins for conducting the work on a sufficiently extensive scale to make it8
results noticeable in an increased supply of lobsters, It seetns scarcely possible that private
enterprise alone conld ever successfolly carry on such an undertaking which, at the outset
regnires the employment of mnch skilled labor, and mpst meet with many perplexing and
unlooked-for delays. The success which has attended the breeding of so many of our marine and
fresh-water products, through the co.operstion of the National and State governments, might
better determine the proper course to pursue, and we earnestly hope that the attention of the
anthoritiea will soon be directed toward this end. Before actus] breeding operations are begun,
there are many important problems to be solved in respect to the natural history of lobasters, and
these must be intrusted to the painstaking skill of expert naturalists especially qualified for the
work. Tho breeding habits, rate of growth, and enemies should be carefully investigated, a& al6o
the beat means of caring for the young, the age at which they should be liberated from confine-
ment, aud the best method of distributing them to different portions of the coast. All of these
questions must arise in any syatematic attempt at lobster cultnre, and uopon their p!‘BlHl‘ Wt
futare success will depend.

TRANBPLANTING.—It i8 an intarestmg question as to whether lobsters oan be made to live
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and thrive in other regions than those in which they properly belong. The transportation of live
lobsters over long distances has been snccessfully accomplished, but their acclimatization in
strange waters ia a more difficult problem still awaiting solution. Several apecies of true fishes,
and alzo the common soft elam (Mya arenaria), belonging to the eastern side of the continent,
have been introduced into the Pacific and its tributaries, and Pacific forms are now living on the
Atlantic slope, making it appear reasonsble to suppose that the lobster is capable of transplanta-
tion, providing it ie introduced into a region where the water possesses a similar density and
temperatnre to that of its natural habitat. Soch conditions possibly exist on certain portions of
the western coast, but no investigations have yet been made to determine the fact. The snceessfnl
introduction of lobaters into that region would prove of great benefit, and it has already been
attempted, though without permanent results so far as known.

TRANSPLANTING TO CALIFORN1A.—On page 686 we have referred to the carrying of live
lobsters to Europe for the purposes of trade, and will here give a brief account of the experimenta'
of Mr. Livingston Btone in transporting them across the continent. Three trials were made by
this gentleman, on behslf of the State of California, with the assistance and co-operation of the
United States Figh Oommission, in 1873, in 1874, and finally in 1879, the last one only having been
snceessfnl.

First attempi.—On the 3d of June, 1873, the first shipment was made in an aguariam car
specially fitted up for the purpose, and which was to run through to Oalifornia without change,
Several speeies of fish were also included in the stock. The lobsters numbered one hundred and
sixty-ftwo, and were obtained from Masaachusetts Bay and Wood’s Holl, Massachusetts. They were
contained in six large cases, the water in which was retained as nearly as possible at a temperature
of hetween 340 and 36° ¥. The lobsters began to die early in the journey, bot an unfortnnate
accident xear Omaha, whick precipitated the car into a river, bronght the experiment to an
untimely end.

Second atiempt.—In June of the following year the secoud shipment was made- It con-
sisted of one hundred and ffty lobsters, of which a portion wers carried in wooden cases and the
remainder in a large salt-water tank., The boxes were * without covers, and divided by partitions
into twelve apartments. The surface extent of these apartments was just enough to admit one
lobster lying within it~—smaller than was well for them. The depth of the apartments was about
6 inches, and the bottoms were bored with an anger-hole to allow drainage. A handful of straw
was pot in each apartment and a lobster laid upon it, then sponges dripping with salt water were
placed above and around it until guite concealed from sight end from dry air by this stratam of
wet spouges.” At the start, all of the lobsters were packed in boxes in this manner, but after two
or three days sixty were transferred to the large salt-water tank containing striped bass and other
falt-water fish. Air was forced into the tank continnously, but the following day all suddenly
died, it was supposed, from the cover of the tank having fallen and interfered with the circulation.
The lobsters in the cases were treated in the following manner:

“Thers were twelve of these boxes, each containing twelve above-desceribed apartments,
Placed jo the aquarium car, one npon another, in two piles of six boxea each, against the side of
the car. - In going over the lobsters twice a day, the boxes were taken down and the sponges were
removed from the lobsters one at a time and squeezed over the animal, which, if alive, will respond
to it by blinking its eyes and stretching its clawe, perhaps moving its body a little. The sponges
were then dipped into a pailfal of sea water and wetted agsin, and were carefully arranged as
before abont the lobster. Pieces of ice which another person had been bresking up meanwhile
"were strewn over each box, among the compartments and sponges, to keep cool the water in the
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sponges and the moisture in the straw and around the lobster. It was slow work, and the lobsters
were too much exposed during the operations, Often, affer the boxes were piled up again, pailfuls
of salt-water were poured over the whole. During the first two or three days only a few were
found dead when they were repacked.” After the fourth or fifth day the mortality increased and
from one-third to one.half the number were often found dead at each time of repacking, On the
fifth day the straw was removed from the boxes, and the lobsters were packed entirely with
sponges. Numerous devices were improvised to diminish the death rate, but all were unavailing.
Two lobsters were left at Ogden, Utah, to be deposited in Salf Lake, and on leaving thers but
eight live lobsters remained, of these only four reached San Francisco, and they were put into the
gea at Oakland wharf, June 12, nine days after they had been taken from the Atlantic Ovean.®

Third attompt.—The final and successfnl trip was made in June, 1879, the shipment con-
sisting of lobsters, striped bass, black bass, and eels. They were carried in lerge salt-water tanks.
The following account is extracted from a report by Mr. Livingston Stone:

“The first difficulty to be encountered [in transporting marive animals], viz, the tendency of
the ocean water to becoime foul in the tanks en roufe, was overcome, a8 above mentioned, by letting
the water stand long encugh to clear itself of animal life, '

# The second Jiffieulty of keeping the water cold in the tanks without introdacing ice into it,
I resolved to meet by using a variety of coolers formed by the mixture of melting ice and salt. I
tried three methods of using the freezing mixtures: (1) Putting the ice and salt in large stone
joge in the tanks; (2) The regular ice-cream-freexer plan of putting the freezing mixzturein a
vessel surrounding auother vessel containing the water to be cuoled ; (3) Filling a large earthen
drain tile with the freezing mixture snd keeping it in a reserve tank of water froro which the water,
wheu cool enongh, could be exchanged with the warmer water in the lobster tanks.

“All three varieties worked very well, and were employed for nearly the whole trip, the ice-
cream-freezer method, however, being fonnd to work the best in actual practice.

“After completing my preparatory arrangements for the care of the lobsters in tramsit, 1
procured some lobsters of Messrs, Johnson [of Beston], and in order to fest the efficacy of my
plans, I subjected the lobsters for a fortnight, as nearly as practicable, to the very econditions
which they would encounter on the journey, and for this purpose [ kept men watehing them and
dipping the water in the tanks every fifteen minutes, night and day, for fifteen days. The result
was very encouraging, and gave strong hopes that the lobsters would reach the Pacific Ocean alive.

“The start from Albany was propitions and encouraging. We had with us threo tanke of
lobuters, three tanks of striped bass, two tanks of black bass, and two tanks of eels, The lobster
tanks contained 22 female lobsters with over a million eggs nearly ready to bateh ont. * * *
The tanks were very heavy and diffienlt to lift, weighing about 360 pounds apiece.

“ Besides the tanks containing fish, there were two large freezing tanks, in which were keptb
the reserve of ccean water and a constantly-renewed freezing mixture to matntain the reserve at
as low a temperature as possible. These weighed nearly 360 pounds apiece when full. . We slso
kad two 5-gallon stone jngs aontmnmg the freezing mixture, and a Iarge supply of joe -and salt,
an assortment of dippers, hatchets, thermometers, and other small artmies maispemhlﬂ to &
journey of this kind. :

+The mngin points abont the eare of the fish were: (1) to kaep the. mmpamm ﬂf the tﬁﬁkﬂ 3“‘“‘
right all the time; (2) to keep the water constandly aerated; (3) at every ‘chango of ‘ears: £o’ make
the transfer from one train to another without injury to the fish and in seascs to: k6 the GOW"'
ing train, * * * I aimed to keep the lobsters at & tempe.ratum oi' bemaen m-'and“ﬁﬁ"‘

‘nhPmthﬂmsmmmﬂmmdeMﬁ
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%It was easy enough to manage the temperatures of all the tanks except those containing the
lobsters; but these gave us a good deal of tronble, becanse they eould only be eocled by exchanging
the water on the lobsters with the water in the coolers, and by using the stone jugs containing the
freezing mixtare. On very warm days it was extremely difficnlt to reduce the temperaturs in the
lobster tanks as fast as the heat of the Qay raised it., With great pains, however, we succeeded
in preventing it from rising high enongh to do any mischief.”

At Omaha one lobster was found dead. Tt ¢ proved to be the one that had hatched its brood
at Boston, and was nndonbtedly not in conditien to survive the journey. * * * No farther
mishap oceurred during the journey. We passed the Larsmie Plains into the Rocky Mountains
in safety, and on the morning of June 17 descended into the valley of (Great Salt Lake at Ogden,
with lobsters, striped bass, black bass, and the remaining eels in splendid order, We made the
transfer to the Central Pacific Railroad at Ogden sucecessfully, and renewed our anxious journey
with lighter hearts and more hope of favorable results than we had dared to entertain in all the
previous part of the journey. Cheered by the hope of getting the fish throngh alive, we redoubled
our exertiona and kept at work with the dippers every minute, aerating the water in the tanks
night and day {ill we reached Sacrazmento June 20, at 10.30 &. m. {eight days after the start}.

# The lobsters were carried to Qakland wharf by the writer, where they were met by a steamer
chartered for the ponrpose, which fook them te the Bonite light-house, under the shadow of which,
in & sheltered bay a.few miles ontside the Golden Gate, I had the pleasure of placing them with
my own hands—the firat lobsters ever introduced into the Pacific Ocean. They were all in splen-
did condition except one, and had with them over a million eggs nearly ready to hatech.

“Thus terminated one of the most important and diffienlt expeditions ever attempted with
living fishes, The dangers they bad to encounter were innumerable, It seemed as if only a miracle
eould save them, bnt they eseaped all their dangers, and the result was as gratifying as it was
unexpected.”*

REsvunT OF THE EXPERIMENTS.—Despite the numercns faverable reports made from time to
time on the appearance of young lobsters in the vicinity of 8an Franeisco, since the firat introdue-
tion above described, we cennot find that any of them are authentic or based upon the examination
of specimens by persons eapable of identifying the species. Nnomerous small lobster-like forme that
never attain a greater length than a very few inches at the most, live npon the California coast,
and might easily be mistaken for genuine young lobsters by one not well acquainted with the
structure of the latter. Such forms are undoubtedly taken at times in the nets of the fishermen
- and have probably given rise to the reports mentioned.

Mr. W. N. Lockington, of Ban Francisco, who had been studying the crustacea of California,
was applied to, in 1880, for information regarding the matter. In reply he states: I have been
unable to ascertain whother any young lobsters have yet been taken in our waters. Reported
examples .prove, on inquiry, to be ‘something like lobsters,” probably Gebia or Callianasse, which
are very plentiful along sandy shores. An introduction worthy of mention, however, is that of
the King Crab (Limulus Polyphemus), the young of which are supposed to have been bronght over
mingled with the apat of the eastern oyater, which has been largely imported for transplantation
to the shallow waters of San Francisco Bay.”

Mote recent. information is wanting and there is still a possibility that some of the last lot
of lobaters introdaced may have survived. Béforé further shipments are made, it would be well
to eompam the coast temperatares of the two sides of the continent, with the view of ascertaining
where on. t.hé west coast the mdimng most resemhlerthosa of New England, whence the supplies
‘ nre obmi::ed o

Bapmﬂni@oéstutuﬂommo‘f Flahmdﬁ'hhadu,l’mmfmls‘muﬁ) pp. 637-644.
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10. 0OAST REVIEW OF THE LOBSTER INDUSTRY OF THE UNITED STATES, FOR
1880, STATISTICAL BUMMATIONS, TABLES, ETC.

MAINE.

PASSAMAQUODDY DISTRIQT.

This district inclndes the line of coast from Calais, on the Saint Croix River, to West Quoddy
Head, in Lubee, Lobster-fishing i3 carried on mainly from the lower part of the Saint Croix,
from Eastport and from Lubee, The fishing season is practically that doring which the canneries
are open, beginning, by law, April 1, and ending Angnst 1. Some years, howerer, as in 1879, the
season does not open until the middile or latter part of April, and generally it closes as early as
the middle of July, the lobsters becoming scarce, or largely soft-shell, abont that time. Many of
the lobstermen fish only about two months, which js said to be about the average length of the
season for all of the fishermen. June is congidered to be oue of the best months for fishing. Lob-
sters are said to be mosgt abundant on rocky bottoms, and in such places the traps are commonly
get; but some fishing is also done on smooth bottoms of gravel and sapnd. In the spring, from
April 1 to about the middle of May, the pots are mainly set outside of the island of Campobello,
from Head Harbor to Herving Cove. Fishing firet heging in depths of 20 to 25 fathoms, but, as
the season advances, the pots are gradually shifted shoreward into much shallower water. About
the middle of May the fishermen begin upon the so-called inside grounds, which are very exten-
sive, and reach from Lubec to near Baint John, New Brunswick. Hastport is the only market for
most of this region. During the summer the pots are usually set in depths of 3 to 10 fathoms. ¢
Many lobsters are brought in from about the Wolves, on the New Branawick coast, and a few
also from Grand Manan. Both the Saint Croix and Pembroke Rivers farnish a profitable summer
lobster fishery, the supplies from those waters containing, it is said, many larger individuale than
are abtained elsewhere. The lobsters from (Grand Manan are described as being smaller and
poorer in quality than those from along the mainland; while those taken in South Bay, Laubec,
and tbe Pembroke River run above the average size.

A cuarious fact concerning the occurrence of soft lobsters, which influences the market to 2
certain extent for a limited period in this region, has been described to us by several reliable persons.
According to their accounts, althongh soft lobsters are more or less abundant from the middle of
May to Angust, they are far more plentiful from the 1st to the 10th of May than at any other time
during the fishing season. During this period sometimes fully one-half the catch will be soft-
shell and unfit for use, and great care has to be exercised in making contracts to furnish large
guantities of lobsters at this time. In April soft-shell lobsters are quite rare, especially during
the firat part of the month. August and September correspond with the first ten days of May in
the abundance of soft lobsters, and this is said to account for the fact, that during these two
months the lobster fishery Lias never proved successful about Eastport. There is no fafl lobster
fishery of any account in the Passamaquoddy district.

The lobster fishermen in this district own their gear, go singly or in pairs, snd ase from forty
to one hundred pots to a boat, the average number being about sixty. On rough bottoms the pots
are get op single warps bnt on smooth bottoms they are worked in trawls. According to a carefol
estimate by Mr. George k. Ray, of Eastport, the average catch per boat for the aesson of 1870 (_Apfﬂ
20 to August 1) was 3,939 ponnds, the lobsters averaging in weight for the eatire eateh about one
pound each. The average catch for 1830 was much less, and the season shorter, lobsters having
been less abundant, In 1879, 3,050 barrels ‘of fresh lobaters were shipped from EaBtPOTty and, in



THE LOBSTER FISHERY. 745

1880, only 2,548 barrels. The prices paid to the fishermen for cullings, or canning lobsters, were
90 cents per 100 pounds, at the traps, or #1, delivered at the canneries. The larger lobsters,
intended for shipment to the fresh markets, brought 3 cents each to the fishermen., Sales are
generally made by weight for the canning lobsters, and by count for the fresh market. The fish-
ermen live mainly on the islands, and comparatively few lobsters are now canght in this district
by Americans. Abount 84,500 pounds of lobsters were landed in Eastport by the American lobster
fishermen in 1880, the balance of the sales recorded for that place baving been brought in by
provincial fishermen. The lobstermen are mostly farmers, ben"ding weirs being the only other
fishery in which many of them engage. Some, however, also go boat fishing. The lobstermen of

" the Saint Croix River fish only about two months, during May and June, and sometimes a little in
the fall. They eatch about 500 lobsters weekly to a boat, each boat stecking, on an average, $30
per month, and sell at Calais, Bobbinston, Saint Andrews, and Eastport, receiving 3 cents each
at the three former places. The fish used as bait in this district are as follows, in the order of
their importance: herring, flounders, sculpins. They are osually caught by the lobstermen them-
selves,

The canning of lobsters begau at Eastport in 1842, but at that time these crustaceans were
not known fo oecnr in the immediate neighborheod, in suflicient abundance to warrant fishing for
them. Hence smacks were sent in quest of sapplies as far to the westward as Muscle Ridges,
stopping and buying also at intermediate ports. Large guantities were thus obtained from the
vicinities of Millbridge and Stuben, It was not until 1855 that lobsters were found to be plentiful
near Eastport, and then for the first time was the fishery engaged in extensively in that region.
From 1855 to 1865 this fishery continued to develop, reaching its height about the latter year.
Since then, however, it has greatly declined in the American waters, althongh it has proportion-
ally inereased among the British islands of the vieinity. Formerly the entire catch was used by
the factories, but, later, when the demund for fresh lobsters, in New York and Boston, increased
beyond the eapacities of the fisheries nearer home, the Eastport fishermen found a profitable
market in those places for their largest and best fish.

Lobsters are sent from Eastport to the fresh markess at the weat, mainly in flour barrels,
which hold from 135 to 140 pounds each, or about fifty-five lobsters by count. In the bottom of
each barrel a hole of abont an inch diamster is bored to permit of drzinage. The lobsters are then
packed in them, care being taken to have the tail of each curled up under the body. The barrel
is filted about even full, and on top is placed a large piece of ice, weighing from 10 to 15 ponnds.
Over this is arranged a covering of marline or gueny cloth, whieh is held ir place by the upper
hoop of the barrel. The journey from Bustport to Boston occupies about thirty-six honrs, but
lobsters will live in the barrels fally forty-eight hours or longer, if properly packed. They are
transforred to cars,-or boiled as soon as they reach Boston. The regular steamer from Eastport
for Boston leaves the former place, during the summer, about noom of every other day. It is
customary to pack the lobsters in the morning of each steamer day, in order that they may start
in good condition. Y

A portion of the lobater scrap or refuse from the canneries is sold to the Red Beach Plaster
Company, by which coneern it is dried and ground with plaster for fertilizing purposes. In 1879
2,000 barrels of scrap were thus disposed of, and in 1880, 1,600 barrels. A large quantity of the
scrap in its crude state is also used directly upon the farms in the vieinity.

OANNERIKS.-There were four canneries located in Eestport in this distriet, in 1880, as follows :
Onse established in 1870, and owred by the American Sardine Company; one established in 1877,
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and owned by Thomas L. Holmes, and two established in 1879, and owned by Pike & Faben, and
P. M. Kane, respectively. These canneries put ap nothing but lobsters in 1880.

Two canneries are loeated in the province of New Brunswick, in close proximity to this dis-
triet, viz., one at Saint Andrews, on the Saint Croix River, owned by Hart & Balkam, and one
at Grand Manan, owned by George Underwood & Co,

FRESH-MARKET DEALERS.—In addition to the canneries, two or three of which engaged in
shipping fresh lobsters, there were also three exclusively fresh lobster and fish dealers at East-
port, with a small working eapital.

84 0R8.—There is but one lobster smack owned in thig district, the Swampscott of Eastport.
She is schooner-rigged, measures 22.83 tons, is valued at $500, and carries a crew of four men.
She carries lobsters in the spring and summer, and herring in the snmmer and fall, to the East-
port eanneries,

THE LORSTER FISHEEY AT EASTPORTY, IN 1882, —While at Hastport in July, 1882, tha author
made many inquiries regarding the eondition of the lobster industry at that time, and it may be in-
teresting te note, in this connection, the few changes which have taken place since the official in-
vestigation of 1880, Lobsters were much more abundant and averaged larger this year than in
1881 and 1880, both of which were considered off years, and aithough only abount the same quantity
of eauned lobsters was produaeed, the number shipped fresh to Boston in ice war much greater.
The canning of lobsters is no longer profitable at this place, because of the great competition which
has arisen in connection with the fresh trade. The dealers,in purchasing of the fishermen, are
obliged to take all sizes that are broughf in, and the latter are in consequence able to demand a
higher prica for the poorer part of their catch. ULobsters intended for the fresh-market trade *
must measure at least 10) inches in length; all nnder this size, designated as cullings, are
canned. The former, since 1881, have paid to the fishermen 5 centr each, and the latter §1.30 at
their cars, or $1.50 delivered at the canneries. This is an advance, since 1880, of about 50 cents
a hundredweight. The dealers claim that they can the cullings simply to prevent a loss, and
that the canning of lobsters only about pays its way, without adding to their profita. There are
now in Eastport only three lobster canneries, which keep open for lobsters from the first part of
A pril until about the middle of July, or perhaps a week or two longer if 'supplies remain abundant.
After this time, they engage in the sardine business, during the proper seasons. All of these
three canning establishments ship fresh lobsters by steamer fo Boston, and in addition there
are one or two other fresh dealers, who sell their cullings to one or other of the eanneries &b
reduced prices, The fresh lobster trode is said to yield fair profits. Contracts dre cccasionally
made with Boston dealers to sopply them with a specified quantity every week, during the
season, the latter, on their part, agreeing to receive these quantities, whatever may be the state of
the market.

In 1882 only about 1,500 cases of canned lobsters were prepared in Easrport, agmnst 4,500
cases ten years ago. The largest shipper of fresh lobsters states that, in 1879, he canned 1, 500
cases of lobsters; in 1380, 500 cases; in 1881, 500 cases; and in 1882, 500 cases. Ten years sgo, ‘when
be started in the business, he pat np 1,400 cases and also shipped abont 1,400 barmls of fl‘eﬁh
lobsters. This year, in canning 500 cases, he has shipped about 1,600 'barm]s. .

Information was solicited respecting the general deeréase of Jobster snpplies during the pcﬂﬁ
ten years, but the result of the inguiries was quite unsatisfactory, from the contradictory state-
ments of the informents. It seems guite certein, however, that lobsters are much lesé abundant
now than formerly, in very shallow waters near shore, snd in the more. indmed M ich 38
the mouths of rivers and inner bays. There appears also to ‘hiave ‘been A’ 'm in-the
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average size of lobsters, the run of small individuals being greater than was the case ten years
ago. Neerly four thmes as many fishermen supply the Eastport market now ag then, and still the
quantity handled is no greater. Formerly a large proportion of the supplies came from the Pem-
broke River, which was fistied to within about 2 miles of Pembroke, and from the Saint Croix Eiver,
as far up a3 Bobbinston. Broad Cove, back of Eastport, also furnished at one time valuable
lobster fisheries. The lobsters of the Pembroke River averaged larger in size than the ordinary.
Of late years the catch in these areas has been much less extensive, and some seasons has
amounted to litfle or nothing, althongh in 1882 it was far better than for several years back.
The extent of the area fished over for lobsters has beeu gradually iscreased from year (o year.
Summation gof the lobster flsheries in Passamaguoddy district in 1830
Number ofﬁsﬁemen...--..... L smn sAer Am R e taLeeesEE s Amy s tmmnnr e denaas 62

Nuomber of Marletmmen . . .. e it o v i am mmamm e cemen tama e m e 4
Number of vessels above 5 tons burden ............................................... 1
W alue Of BBINE . acvne oot oiais i re crmmme e e e iadsramrr anmane rom . mdaerains $670

Number of Bomta .. vr. o e it iirs tmmmat c o aais smrams e timmaa amne et ansm e an 37
Value of BoRIS . .. oo e e iecmaiecc s e csmearaneoa. $1, 015
Number of Jobater PrbB. - oo ci s cirarocr st cmcivanmamemt i hmamas tamnn tmrranan 2,775
Value of J0BAUOT PODB. c o ceme r oo it hcas cntor o cee e s atesemaarr e cmacerenann $2, 081
Total amonnt of capital invested in the fishery ... ... .o it iiiii i $3, 760

Number of barrels of Bait 8808 ..vy «eun o —concuenn are e e cvaen e e e i 1,220
Walae of bait ... o i et e eammm i iaraseaeaea e aaas 2610
Quantity of lobsters sold fresh to the Boston warket and loeal trade, in pounds . ...... 351,348
B L T $12, 883
Quantity of lobgters sold to canneries, in ponnde. .. .ovvvsann wevesmreaecser e, 953,910
Voo OF BATHIE | ..o i i e e et tmemaraeac e cmeeee cmmatm eme i amm——e ey $9, 539

Total quantity of lobsters taken avd sold, inpounds ... ... oL Lo i...i.. 1,305,258
Value of the same to the fshertnen - .o s it cmer e e, $22,422

Summaotion af the lobster conneries in Pamsamaguoddy diatric! in 1880,

Number of canneries ......coocaeoiinraannnns e e an mme e mamn e e e an 4
Valoe of buildings and Bxtures . ... imiiet i i e v e 4, 000
Additional cash eapital vrequired ... ... e e i aaeans #$7,000
Number of boats. ... .. conne i e ran it taevr e b iar e amame vas 7
a0 OF BOBEE . . oo oie o ir i it maen e wmmme et B em e em ekt e e annan $1, 500
Total oapital invested ... ... . i.ie e ieiiirreireece i auverr sane seeennn. BLE, 500
Average number of men employed .. .oeecvnrer i oh i rmeean emmme e b3 |
Average nnmber of women and children emplogad ... cocm crceniiiiiiicaae e 3t
Average number of swrackinen employed . .uen ooy oiie iaranr o cieasraenn caman s 19
Total nuinher of Pereons eMPIOYed ..o oo it i s ricde i e s a1
Numbet of pounda of live lobsters used. ... .o o oiueiiimar i i ree e 953, 910
Amonnt paid to the Hehermen for the BAMS .. .. ... o ciaio i $9, 530
Number ¢f 1-pound cans of lobsters pat ap ... oo oimaaen rrwes eeem e non s 135, 792

Namber of 2-pound oabs of Jobeters Pub G ... oo vicer cmmmmeus corrmmncan s crras s 4,776
Number of other brands of lobsters put uP c oo cvmer e i it tier e 12, 000
Enhaneement in value of lobaters in process of canning -.cvow covnanvrioore e ... $9,258
Value of the sanned lobaters .. ... .o o it iiiiiiibmiiaicacecin e W1B, 703

Semmation of the entive lobeter induslry in Parsamaguoddy ietrici in 1850,

Total number of pereons amployed - ... covmnrourin siam it dnann et s 147
Total smonnt of eepital invested . . ... ... iiiiciaos B $16, 268
Total value of the products ss they entered itto sonsamption. .. ... ... ... $31,678

MACHIAH DIRTRIQT.

in tlus diau-icb lobster ﬂshing is carried on principaily from COutler, Machins and Little
Machian B&yn, Mason’s Bay, Jonesboro’, Jonesport, Harrington, Addison, and Millbridge.

QUODDY HeaD 70 JONESBORO' —Passing westward from Quoddy Head, the first lobater fish-
ing &tation. metwith ig Ontler. ‘Here there are a few men who, like the average lobster fishermen
_of thin part of the cosat, farm and fish for lobsters at the same time, selling their catch to smacks
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running to the factories at Eaatport or the Little Kennebec River. Some of these fishermen live
on Cross Island and abont the shores of Little Machias Bay, both of which places are favorably
sitnated for engaging in the lobster fishery. At Machiagport all of the lobster fishermen live on the
west side of Machias Bay, at Larribee Cove, Buck’s Harbor, and Howard’s Bay. The lobster fisher-
men of this region are all farmers, and usually do not begin to set their pots until after planting,
althongh a few may commence to fish as early as the middle of April; but a small portion of the
day is occupied in haniing the pots, the remainder being speunt in procuring bait and in working
on the farme, Abont one-fourth of the bait nsed is small herring brought from Eastport in the
dry smacks. The greater part of the eatch (probably three-fourths) is sold te the cannery af the
Little Kennebec River, the remainder going to the Jonesport factory. Smacks generally go aronnd
to obtain the lobsters, but sometimes the fishermen carry them to the eanneries in their own boats.
Machias Bay is considered an excellent ﬁshing-groufid for lobsters, the statements of several persons
warranting the belief that the average daily catch falls bt little, if any, short of two lobsters to o
pot. Mr. O. 8. Charch, of Cutler, sgays that, in 1879, one of the boats fishing from that place was
paid for 6 tons of lobsters, which is equivalent to about 11,000 lobsters by count,

To the westward of Machiasport we come upon the Little Kennebee River, on the west side
of which, near the month, i3 situated a lobster cannery, owned by Messrs. Burnham & Morrill, of
Portland. It is located in the township of Jonesbord’, and draws its supplies mainly from the
fisherjes to the eastward. A few lobsters are also obtained from the Jonesport fishermen, in Mason’s
Bay, and from fishermen at Chandler’s River, Jonesbore’. The catch at the latter places is,
however, mostly sold to the Jonesport cannery, sitzated at the # Reach ” in Jonesport.

JONESPORT—About seventy.one men are engaged in lobstering from Jonesport, incloding
the mainland and Head Harbor, Beals and Great Wass Islands. They fish singly, using boats
valued at 30 each, and, on an average, about sixty-five pots apiece. The average catch per man
for the season of 1880 (three and one-half months, April 15 to Augnst 1} was about 8,250
lobsters by count, valued at about $125 to the fishermen. The pots 2re set singly, as lobsters
are not considered to be abundant enongh for the use of trawls, althongh there has been no
apparent decrease in their numbers doring the past ten years. They are, however, said to run
smaller now than formerly, the average weight of those taken doring the summer being about 1
pound, The average daily cateh for a man is abont one hundred and twenty-five lobsters. This
fishery began in the vicinity of Jomesport sbont 1860. Formerly only flounders and sculpins
were used ae bait, but during the past two or three years one-half of the bait employed has
consisted of salted herring, brought from the weirs at Millbridge. The average amount of bait
used to a boat for the season is about 34 barrels. Adfter the close of the lohster season the men
engage in boat and other fisheries. Three or four men, however, trap lobsters in the fall to sell
to the fresh markets, but they do a very limited busiress, Moat of the lobsters taken are sold to
the factory at Jonesport, being carried there in dry smacks, owned on the islapds, Of the
average catch of each man for 1880 (9,250 lobaters) about 7,650 were sold to the cannery and
1,700 to well smacks in the spring, at the rate of 3 cents each. The lobsters taken in the fall and
winter are mainly senb to Portland and Boston packed alive in barrels.

HABRINGTON.—AS this place nine men use on an average sixiy pots each, and make an aver-
age stock for the summer season of about $75. The catch is sald entirely to Jonesport, Cape Split
Harbor, and Millbridge. The mea are all farmers, depending more upon that branch of labor
than npon fshing.

ADDIROR.—Twenty-four men from Addmon fisk for lobsters from April wAugnst. 'I‘he:f set
on &n average sixty pots each, and make an aversge season’s stook of $100, Herring are prin-
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cipally used as bait. The catch is sold both te the canneries and to well emacks, and & few
lobsters (about 3,000 annunally) are consumed locally,

MILLBRIDGE.—About twelve men from this place engage in lobstering from April to August,
setting from fifty to one hundred pots each, or an average of seventy-five pots, aud fishing in
depibs of 3 to 18 fathoms. The men go singly, sometimes having a boy with them to help, and
generally use the so-ealled ¢ reach boats,” measuring 15 to 16 feet in leugth. In 1879 the average
daily catch o seventy-five traps was stated to be about 700 pounds of lobsters, and in 1880, 500
pounds. About one-sixth of the cateh, weighing on an average 2} pounds each, was sold to the
Boston smacks at 3 esnts apiece. After July or Augnst all of the lobstermen engage in hand-line
fishing for cod, hake, pollock, &e.

CANNERIES.—Four lobster canneries are located in this district, as follows: Jonesboro?, estab-
lished in 1867, and owned by Burvham & Morrill; Jonesport, established in 1863, and owned by
William Underwood & Co.; Cape Split, Addison, established in 1879, aiud owned by the Portland
Packing Qompany; Millbridge, established in 1861, and owned by J. Winslow Jones & Co. The
Jonesport cannery puts up mackerel and clams a8 well as lobaters, but the otber three canneries
are entirely limited to lobsters.

SmAicrs.—Only one registered smack, the Hawvelock, of Jonesport, is owned in this district.
It is a well sloop, of 32.97 tons measurement, is valued at $1,600, and has a crew of two men. It
engages in carrying lobsters from Grand Manan and the coast of Maine to the Jobegport canvery
and to Boston.

Summaiton of the lobater fisherics in Machias dqistriol {n 1880,

Number of feDeIMIeD . . oo vescte acemm e cae e e e eam e emmamm et mmamme e s s 232
Number of marketmen . .. . e i et remm e emciae e 2
Number of vessels sboved tons burden ... ... ... ... e e ean aeem e mem—ae s 1
B L T L R P 8,670
Number of boats, ... ..... aa e m e e m e e mmam et mmm—nyaam e o Crmmmaanaan 200

B L T R R $6,030
Rumbsr of lobsber pots .o e e 8,251
Valoe of BSOS voovniacaas N fammtrmaEet nametn e m s ahmrmd s mmrradrroomwencinns $5, 188
Total pmonnt of capital invested 1n the flehery _.ov i viiiermiicvmmer cmciveeenaaaa. $13,538
Numher of barrels of Baft H80d ... oar ciicctuanmss ctore tonmasnrar cam e ao. mmaramn s 4,330
Valno of 8BMe .o v v ercner v armamssramamrams amamarares srna e mhan s heEm . aar $2,165
Quantity of Jobsters sold fo the market smacks and to the local fresh trade, in ponnds. 107, 850
VRIE OF BAIP & ie o as v oo moia smms s m mamd =t m it hna e T e Tm . mmEr e e 3, 958
Quantity of lobsters sold to the canneries, in poun@s..ccae oo i aan 2, 474,300
VAl06 OF BRIIG 1eveus soeves ctammreanas tancsnroascvamar sncsrsnsennnasanennnsormmnnnns gl V43
Total quantity of lobaters taken and sold, in pounds .. ... 2,582, 260
Value of 8amo 0 the Aehermen . ... ccrvvieriaos e stccatmaee caecbnananenmiaanee  $E5,TOL

Summation of thae iobater conneries in Mackioe district fu 1880,

Numbor of CBDTBTION. . . o yoveaaos rreu e tmemmrs carm sear smn s mame caan taen pn
Value of boildings and fXEImes ... coovereansaras conecieeecarcseae e eceoae. 11,850
Additional sash aapital TEqOiTed .. .. o coiiie e i cienmereinasanaeneaenmaaane 26, TH8
Nambor 6f BOBBY. .. ... e oo roerttme msnains ctimrrarocassutcand corn mna smaa s ynns B
Valpe of s8me ... caeees oenn
Total eapitol Invembdd .. .oovaomnr.iconramiiac v s mcsvenmarrreacurs amnemaaens ceee  $O0, 508
Avarage number of Mot BPlOFed . .l emmms tm e drs e e e 68

betmee iretsmrommmsasmietesactansesenncssniesnne  $1, 200

Average number of women and children employed.. . Lo iiiaiin e 71

Aversge number of emackmen BmPIOYBA . cares onoor comem st raecarae s e 12

Total number of persons SmPIOYEd . coav aneravonsese namesonoar resasmensansassmeeanas 141

Numher of pounds of live lobsters ased.. . ... vemmcnom e anmmevmenrmnimnas menn ao-- B 874,300

Awmonnt paid to the fishermen for the BANB..c .. «rowerores crmeammsraros o eises $£24, 743

Number of 3-ponnd pang of Jobaters Pt 0P cemee s cocoes covmrsemcans m————— 4:,&4
¥

Number of 2- d cany of Jobaters POt BP vocee cinenmmmrnsinssimarrar s
Enhancement in value of lobsters kn process of canning .-..-...ovvinennennvarvcen- £, 066
Viloe of the canned IobSHErs ... -v.aus ciemissomncasmms i s e e o $57, 72
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Summation of the endira lobeter industry in Moachics diatriet in 1890,

Tolal nnmbex of pessond employed . oL s w5
Total amount of capital invested ........ocoo oo e $563, 486
Total value of the products as they entered into consamption. . P $61, 687

FRENOHMAN'S BAY msmnmr.

In this digtriet the Iobster fishery is carried on principally from Stuben, Gouldsbhore’, Winter
Harbor, Sullivan, Lamoine, Moant Desert, and Bartlett’s, Gott’s, Oranberry, sud Tinker's Islands.

At Gonldsboro® some lobster fishing is dohe during most of the year, but the prineipal fish-
ing season is from April 1 to Avgnst 1. Lobsters are said to be most abondaat in May, Jone,
September, and October. The traps are set mainly in depths of 4 fo 10 fathoms, but sometimes as
deep as 30 fathoms, on both rocky and sandy bottoms. The boats used by the fishermen are the
so-cailed ' reach boats” and dories, the former measuring about 15 feet long by 43 feet broed,
and costing about $20 each. There are about seventy-eight lobstermen in this place, a portion of
whom go singly in their boats and others in pairs, and they set on an average sizty pots each.
The greater part of the catch is sold to the canveries, the remainder being taken by the well
smacks or consumed locally. The prices paid for lobsters range from 80 cents to $1.20 per 100
pounds. Sculpins, flounders, herring and fish heads are employed as bait.  About one-half of the
bait nsed by the Gouldsbore’ lJobstermen in 1380 cousisted of fish heads, obtained from the boat
fishermen, many of whom dress their eatch on shore. Two-thirds of the lobstar fishermen of
Gouldshoro’ follow boat fishing after July, ard the remainder engage in coasting, farming, mining,
&e. Aboui 13,000 lobsters were sold for Ibeal consumption in and about Gouldsboro’ in 1880,
The average stock, with fifty pots, in that year was 880, and the beat stock, with one hundred pots,
was §200. The largest catch for one day by 4 ringle Gsherman was 850 pounds, live weight, and
the average daily catch about 200 pounds. The lobsters average in weight 1} pounds each.

About eleven .men at Winter Harbor aud vicinity fish for lobsters in the canning season,

selling to the Soath Gouldsbore’ cammery. All of these men also fish for cod and bake at the
~ same time, hauling their pots in the morning and going out line fishing the same dag. They set
about thirty pots each, and make an average daily catch of about 75 Jobsters.

Af Sullivan seven men engage in lobstering during abont three montbs, from April to Augnst,
setting on an average about sixty pots each, and selling principally to the Gouldsboro’ cannery.
Some lobsters are also sold to the Southwest Harbor cannery, and in 1880 about 1,200 pounds
were used lecally. Ope man sets his pots during three montbs in the fall and winter, selling
his catch to the comatry trade. About an equal quantity each of herring, flonnders, and sculpins,
wan wsed a8 bait. The average sesson’s stock per man was about $105. At the close of the lob-
ster geason most of the men stop fishing and obtain work on land, There are nine lcbstarmen
flshing from Lamoine,

At Mount Desert, and Bartlett’s, Gott’s, and Granberry Islands semnty-wvan m!!n engnxe in
the lobster flshery from April 1 to August 1, using on an sverage ninety pots each. Fish: heads
constitate abont one-half of the bait used, the remainder conaisting of sculpins, fdoundera, and her-
ring. 1In some cases the lobster fishermen acsist the boat fishermen to dress thelr catch; teking
the hesds as payment. In 1880, 45,500 lobsters by sount were sold for local consumption. Thrée
well smacks visit this region during the summer and em-y away fnlly omhatf the naﬁﬂh o
woatern markets.

Thelobaﬁarﬂsheryoffl‘inkel‘slﬂandispﬂﬁmpawd inbrﬂ?o men,wawmabon% mm_- '
dred pots each, andmakeanswamgam’sstooknftm :
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CANNERIES.—There are three lobster canneries in this district, as follows: One at Prospect
Harbor, Geurldsbore’, worked for one season, in 1863, and re-established in 1867, run for the Portland
Packing Company; one at Hammond’s Cove, Benth Gouldsboro’, established in 1870, sud owned
by the Portland Packing Company; and one at Seuthwest Harbor, Mount Desert, established in
1853, and owned by William Underwoed & Co. The Prospect Harbor cannery puts np lobsters
ouly, and obtaing ite supplies wainly from Schoeodic Point and Boisbubert. -“The cannery at Ham-
mond’s Cove cans both lobaters and elams, and that at Southwest Harbor puts up lobsters, clams,
mackerel, salmon, clam chowder, and fish chowder. The latter canpery obtains ita supplies from
& radigs of about 20 miles, or from the region lying between Naskeag Point, Isle au Haut, and
Prospect Harbor., Eighty lobstermen fish regnlarly for this cannery.

List of lobster smacke owned in Fronchman's Bay district, all of whick carry lobaters only.
!

7
Name, Where owned. How rigged. Weil ar dry. J'I.‘onnagn. Value, II Crew.

Markets sopplied.

Citlwets .- couveo-ouv..| Goonldabore’. .. oo | Bloop oo Wl 18721 $400 | 2 . Progpoct Harvor cannery.
L T N Lo L DR iy |, PP BTE 200; 2 I Gouldsbore’ canmery.

L O N U U TN ma’r% m!‘ 4]

Bummabion of the lobster fleheries in Frenchman's Bay distriot in 1880,

Number of Haherman .. .. - .o oot i it i rtm e e vy pa e e 176
- Number of marketmen «oee cro e cniey e e e e mam s e n s 4
Number of vessels above Btons burden . ... .. .. ot i e i, 2
Valie 0F BOIIG oo uan i it caae i et s snaa e b s bee amn e mman 2940
NUmMber 0f BOBB. ca e, o oo e i ot rmr s rca s immetimmet ismaat dsereetumsanens e 198
Falie 0F BAIES oo ems vmne s e cmct oo e amn v mmea sy dmme st nmm s amannn cevamr e $4,747
Numbarcflobsterpota e T 1 8 ¢ 1
4 L L T« $9, 743
Total amount of eapital invested in the fisbhery .. ... o . ... $15, 499
Number of harrels of bait nsed.... ... e e e acE e dnaaateeeAm e eban e 6, 600
VBIUS OF BBEIO o e ne cocmmevmmemt curnsmims sm o care carard mnm ey Tmamen ey rmbr e £3, 300
Quantity of lobsters sold to the market emacks and loeal fresh trade, in ponnds ...... 269, 000
R N T g - U U G USRI 9, 863
Quantity of lobsters sold to the canneries, in pounds. ..o ...l olL.. 1,368,726
Value of SBMS ..o v.vere vocnarmnarrarans snrannas A mmmr b e ean rrmmetaeaan $13, 687
Total quantity of lobsters taken and eold, in pounds..cae, coovvcoii e cvvnrecinns 1,637,726
Value of same to the fishermen ... coucercneccr vncvue avemcnan-- et e v s $23, 550

Summation of the lodster oannerios in Frenohman’s Bay district in 1880,

Numbor of ORDIEIIO8, o v vn 't cavee e core oo ot et e vateas cha et e v cmens 3
Valus of buildings and SXEUTes «...c.ovvevirmiermrs savmmrsirre v cmnemssvmnaann . $TY, 000
Additionsa) cesh capital Teguired ... o . iiiiiiiie cerimirer e e e LON0
Nurbher of DoBbs. ... o remrvarr vmem v e o et saamnd timmat chmmeencecmasaees o anas 8
WAINO OF BRINIB .+ oimns oy caer dmmmms am s bonammmmd mbm s ks hmamanaans sncbaany cnas rmn st $3, 150
Total capital Invedted .. ....ccveis vaeiaeceno o rremtr e rne rars smrr s a e cma s naee $35, 1650
Average nainber of men eMpIOFed. . occsvvemcrvemmre it e ta e sl s 42
Average nutaber of women and children employed covoen eniiciamne 65
- Avdage number of amackmen employed .. .. v e e e 12
Total number of PEIMONS GMPIOFBA wene coneeeeocs csmmmeonmmransenanrens sans snnr saanan 119
Nember of poands of Tive lobatera used ..o cae -ou o iionenretrmcam e mcrs rress snnsanan 1,388,726
Amount paid to the flshermen for tho SRIIO cvee o inoricvanas srcruraves amnemeanne-a S0, 687
- Numbezr of 1-pound cans of lobstors pub up. civanr vicnnsammascianes . | % |
‘Rumber of Z-pound ogns of Yobaters pub 0. .ceeienees ien o e 33,336
Number of other brands of 1obsters pof Op ... ccceeevmaenrconsaniasemnsan e neoen - 127,80
" ¥rhsneement i vatae of lobsters in process of eADTIL - -oooinn viisnrmnaranresanaes  $32,000
~Valne of the omoned JoDBLEIS cucn.s wurnirvasnms catarncarnre nnmses anvs somanecovsnacnar  §E6 GG

qummmmw“mm.mymuxm

Z-mepmmemplom demEne ammaes CobtaneiemRmanesTATAE SRy nhsn svspnmae $09
"’I'-otllmunntofﬂpitnlinveslnd........-................................... ceemen §T0,B79
rwm«rmmmum,-mw Intooomnmpﬁon...-.....-... ........... $58, 450
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CASTINE DIBTEICT.

The lobster fishery is carried on from Blue Hill, Brooklin, Deer Isle, Little Deer Island,
Brookaville, Castine, S8wan’s Island, Long Island, and Isle au Hant, in this diatrict. Fonrfeen men
engage in lobstering at Blue Hill during the canning season, selling their cateh principally to the
Brooklin and Deer Isle canneries. They set on an average seventy pots each, and make an
average season’s stock of $100. One-fourth of the bait consists of herring, and three-fourths of
flonnders and seulpinas.

There are twenty-eight lobster fishermen at Brooklin, who begin setting their pots in April.
After Jane the greater nnmber go smack fghing from other places, or coasting, and daring the
spring and fall all dig elams. The average duration of the fishing season is six to eight weeks
only. One-fourth to one-third of the eatch by weight, and nearly one-half in valune, is sold to the
well smacks carrying to Portland, Boston, and New York. More wounld be sold to these smacks,
but early in the spring, when the smacks obtain abundant supplies from the outer islands, they do
pot go as far ap the ¥ Reach.” The larger part of the remainder of the catch is sold to the Brook-
lin factory. Flounders and scnlpins forin the principal bait. The average number of pots nsed
by each man is one hundred and twenty-five, and the average season’s stock per man about 8125,

At Deer Isle there are one hundred and forty men who fish for lobsters during the season.
The fishery begins at the Thoronghfare the latter part of February or about the 1st of March, but
in other sections about the Ist of April. Seven-eighths of the men fish until Augnst, the re-
mainder dropping off from time to time affer June to go boat fishing. Three-fourths of the catch
is sold to the canneries and one-fonrth to Portland and Boston smacks. A fall fishery of two snd
one-half months, from the middle of September to December 1st, is carried on by some of the men,
The average stock per man for the sammer season of four months in 1880 was $200, and for the
fall season of two and one-half months $150. A few of the fishermen own two boats each. The
average number of pots to & man is seventy-five; 11,200 barrels of herring, flounders, and scul-
pins were used as bait in 1880,

The lobater fishery of Little Deer Island is of limited extent, being engaged in by only eight men,
who set their pots during the eanning season of foor mdnths. The greater part of the cateh is aold
to the Castine cannery, but the larger lobsters are taken by the Portland, Boston, and New York
smacks. Ountside of the lobster season the men do little beyond a small amount of farming and
fishing. X.obsters are canght all about the island in summer, but remain a short distance farther
off during the apring. The average number of pots to & man is forty-five, and the average stock
for the season abont $60, The boats nsed are mainly old dories. ,

There are thirteen lobstermen at Brooksville, flahing from April to Angust, and again from
October to January. They set on an average fifty pots each. The greater part of the spring and
summer catch is sold to the Brooklin and Castine canneries. The fall and winter catch is shipped
by steamer to Boston or sold to the well smacks, » amall amount (abont 8,000 by-count) being
peddied np the river,

At Oastine there are four men who fish for lobaters during the eanning season. They set §wo
bundred and fifty pots in afl, and in 1880 nsed 215 barrels of flonnders, soulpins, and herring
88 bait ; they made a total cateh of 12,000 lobsters, "equal to 16,000 pounds.

Beventy-four men engage in the lobster fishery af Swan’s Island. Of tbese, fifty-one are
vessel fishermen, who set lobster pois only in the spring end early snmmer. They nuse on 48
average one hundred pots each, each man alse owning at least two boats, one for lobstering, the
other of smaller size for catching bait. Senlpins, flounders, and herring are uesd as bait, two-
thirds of the quantity consisting of sculpins. In 1879 many pots wers set close inshore, upod
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the eel grass, in such shallow water that they were uncovered at low tide, The average weight
of smacl lobsters in that year was 2 pounds each, and of canning lobsters from three-fourths of
a pound to 1 pound. The average daily cateh to forty pots was abont geventy-five lobsters,
the larger part being smack lobsters. By fsLing in deep water in the spring but few small
lobsters are taken. Aceorﬁing to Mr, David Smith, the lobster fishery wag started at Swan’s
Isiand by four parties from Gloucester, Mass.,, who hired others to assist them at this place.
They came in the fall in & smack, which waited until they obtained a load; but they did not
return for a second trip. The year in which this occurred was not stated by Mr, Smith, but prior
to this time the inhabitants of the islands had vo idea of the abundance of lobsters in their neigh-
borhood. They hegan fishing the next spring, and ten men engaged in the business np to 1855,
after which time there followed an jnterval of three or four years when bug little was done. In
1860 eight or ten men were again fishing, using from thirty to forty pots each. In 1835 the
daily catch for forty pots varied from two hundred to two hundred and fifty lobsters, very few of
which were small. About onefonrth were rejected ns soft, or otherwise nusalable, the market-
able oneg averaging 3 to 3} pounds each.

Long Island, Iyiog to the southeast of Swan’s Isiand, is the outermost of all the islands in the
vieinity of Mouut Desert, and is considerably isolated. 1t is visited in the lobster season by dry
smaeks running to the Southwest Harbor and Deer Isle canneries, and by well smacks from
Boston and Portland. There are eight men on the island, who fish for lobsters, with about fifty
pots each, from April to August, and stock on an average about #75. The pots are set singly.
At the close of the lobster season these men engage in hand-line fishing to some extent. Flouo-
ders, sculping, and fish heads 2re used as bait.

The boat fishermen of Isle an Haut and the adjacent islands malke almeost a specialty of fish-
ing for lobsters. As a rule, however, they all catch enough fish for home use, while a portion also
fish for a few weeks in midsummer, euring most of their catch,and peddling it up river in the fafl.
When mackerel are abundant they fish for them quite generally. There are six fishermen who
regularly abandon lobstering about the middle of June to go trawling. They fish for cod, hake,
and mackerel until September, when they usnally begin te set their lobster pots again. These
who do much other fishing than that for lobsters generally have two boats, s square-stern, center-
board, sloop-rigged fishing beat, 15 to 20 feet long, similar in most respects to the *Matinicus
boat,” and a * double-ender,” for lobster fishing. In 1878.0ne-half of the fishermen fished for lob-
sters the cutive season, or from the 1st of March wutil December. The others had dakenr ap their
pots by the middle of July, in order to fish for cod, hake, and mackerel until the middle of Sep-
tember, when they set them again, completing the lobster season about the first of December. I
1879 all of the fishermen, forty in number, fished for lobsters from the 18t of March to the lst
of Angust, selling the count lobsters to Portland, Boston, and New York smacks, and the cullings.
to dry smacks running to Green’s Landing, Oceanville, North Haven, and Castine. After the
1st of Augnst most of the men engaged in the mackerel fishery. Only ten of the fishermen set:
Pots in the full of 1879, beginning in October and continning until December, and selling all of
their catch to Portland, Boston, and New York smacks. No lobster fishing is done in the winter.
The fishérmen meke and repair their gear, and build a boat, if needed ; but the greater part of the
time is spent in idleness, as no other employment than fishing is to be obtained on the island. A
fow of the men do a little farming to supply their own needs.

A larger number of pots to the man is used here than in most localities, and the mors active. .
fishermen inake very fair earniags. One instance-is recorded of & man stocking $4235, lobstering:
) dunng, the ﬂve months from March toAugnstof 1879, and several others, during the same period,
Sxo v, VOL. n—&&
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stocked over 8350 each.  Isle an Hant is favorably situated for boat fishing of all kinds. Lobsters
are canght around the entire island, but are most abundant on the eastern side. The bar in the
Thoroughfare, which is left dry af low tide, is a favorite locality for digging clawms, as well as for
procuring lobster bait—flounders and sculpine——which are also to be found in all of the coves and
along the shores where there is gravelly, sandy, or muddy bottom. They are caught with hook
and lines, spears, and nets. In windy weather, when spears are employed, oil is used to render
the surface of the water sinooth. The .nets used to catch flounders and senlping measure 20 to 3¢
futhoms in length, 24 fathoms in depth, and have a 4-inek mesh., They are set mostly on the edge
of the bar, wherse the water is about 3 or 4 feet deep at low tide. For several years previous to
1879 about 500 barrels of herring were used annually as lobster bait. They were employed priu-
cipally in the spring, and were kept salted in barrels over winter.

CaxNERIES.—There are five canneries in this distriet, located and owned as follows: Brooklin,
established in 1870, and owned by J. Winslow Jones & Co.; Burnt Cove, Deer lale, established in
1877, and owned by the Portland Packing Company; Green’s Landing, Deer lale, established in
1877, and owned by W, K. Lewis & Bro.; Oceanville, Deer Isle, established in 1858, and ron by
the Poriland Packing Company; and Castine, establisbed in 1871, and owned by Littell and
Hunt. The products of the several canneries were as follows: Brooklin, lobsters only; Burnt
Cove, lobsters and mackerel; Green’s Landing, lobsters, mackerel, and clams; Oceanville, lobsters
and mackerel; Castine, lobsters, mackerel, and clams. The Brooklin cannery obtains its sup-
plies from over au area extending east and west about 20 miles; the Burnt Cove cannery depends
mainly. upon the fishermen at Vinal Haven, Isle an Hant, Deer Isle, avd Blue Hill Bay; the
Green's Landing cannery mainly upon those at Deer Isle, Isle au Haut, Rockport, and Mount
Desert; and the Oceanville canuvery npon those at Swan’s Isiand, Isle an Haut, Sluson’s Neck,
Buck’s Harbor, or Eggemoggin Reach, and Hodgking' Cove Port. The lobsters are mostly brought
in by dry smacks, of which there are fifteen, with a combined crew of aboaut twenty-five men,
running to the five factories.

List of lobater smacke belonging in the Custine 2istrict.
ENGAGED IN LOBSTERING ONLY.

—

Name, i Where ownad. i How rigged. IWenm-th-y. Tonnsge.; Value. | Crew. Markets anpplied.
! . ;

Etbol and Kdith.......... Brooklis..........| Bchowver ..\ Dey.......| 1] o0 2| Camamn and Desr Inle canseries.
Mountain Fawo ..... IR TP SO T B0 e 1838 00 2 | Brooklln connury,
Dry Spring PO TR " SN DY P DT B - % 200 | 2 | Burnt Cove canmegy.
Dolphin covenit pemaanias O 1. RO : [ Y I 1L 52 250 2 ; Costine vannery.
J. €. Tamenon [ 24,67 80 2| Portland. -
Minns ...- 17. 80 500 ? | Greep"s Lindiug cavpery-
MOLaTt oones. - 17.78 100 5 | Flabes with trape, and solis looally.
Mary Elisabeth _...... .04 200 2 | Cratine canuery.
Littls BE¥8 .......o..-...| Engle Istond...... cea 80 e e . .7 200 2 | Ouivden cannery. -

Total ,oovevnmnnn. R RN VNN -:za.mi 3,250 21 o

ENGAGED IN OTHER FISEERIES ALSO.

¥avortto. ......... .....| DeerJats ..o..o.. Schooaer ... Dty oeennee. ‘a3 3 | Doeanvilio cannery. -
Fatthe L GIRF . ceveeevar foea eoeeccenan, DY, RN DU TS an 200 8 | Cunden conmery.
Hojen M, Mocomber.. . | .de...o......... ceBo ..o ..., w ! LT -4 § Groon's Lokding cintisly.
Tarnel Weshburn . ..ooo. o0 cencansines Joeni@o o] Welloool ... 25, 1% BOG- & Portheng.. . .. - .0 .
Three SIS16rs . oo veeead ool oo oG Dy 1D W 800 . © ! Dot Suvecannery.
g0 PR UL MR o L do e, 856 380 2 BrookIn chsnery.
Willkism .. .- e ] o0 ceeveerrens ool oo e 127] 200 2. Nerth Haves ckumery,
Cadel .ooyeeican i ceaen Bwaz's Island ...} .ode i @D el 1868 00! | 8] Oconnvilte chumery.: -

Total! ............... O SR TT o Y Y B X S~ L A
- 3 . . -* LA 1 —
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Summation of the lobster fiskerios in Castine distriot in 1860,

NomBer Of fIBUATIIEN . «au . aeema o cvsrm srman ccsras smsmms srarcntn anncenmareneennoonmne 011
Number of mALRotem o veoiuiiiamsr ot vern cacncama nrnen ae amre st e an eanes 50
Rumber of vessols Above 6 £0ma burden . ... uieeeuianaiieuevais s e oo mens 17
L T $7, 630
BTt R (T . 300
Valow of BBINO «ocn et ve it it it tsmr e et an e e e e an eeees 12,785
Number of Lobster Pots.cee cnocie cvmmmecoecet sernns v caennn cnna Crecenrtian sene s 28, 050
Valne 0F BRIIO .. oo i e e e e e e #21,038
Total amonnt of eapital inveated in the fishery. .. .....ooe . iiie v s $41, 453
Nomber of barrels of Dait U880 . . ovv oo oot iaarr e cee e nn e e e 18, 860
Value of Bame ... o Luuomoe i i i cicaa, [ R #3, 430
Quaniity of lobatery soid to tha mark\at amacks aud ]ucn? fresb trade, ia ponnds =53, 500
Valus of Bame ... o iiemiaeiianiaiie.. B31,B45
Quantity of lobstera sold to the ea.mlel:mu, in pounda.. irm e aa e iammnseone. 2,009, 360
Value Of BRIe . L et et tean et anm e ieaane by on e §20,9594
Total quantity of lolaters taken and anld, in ponnds ..oou e i iiiaia e, 3,907,860
Valne of Bame. ..o e e i ee vama e m e eeen §52, 839

Summation of the lobster canreries in Castine distriel in 1324,

B R Y T e 8 1N 5
Yalue of buildings and BXUUIes ... cvn oo it o i i e eiaaeeia $15, 550
Additional cash capital required ....c..iii iiiiii e v s e cenene s sane ee. D38, BOD
B LT o T O U 15
Value of Bume . oo m e o i e i e e e seeaciwmr et mvans 7,350
Total amount of capital inveabed .. ... ..ot it iimimreannr - . $81, 400
Average number of men employed ... . ..ot e e 79
Avarage number of women and children emplayed ... .ccv e iver cmcevvor e inanis e BG
Average number of smacknien employed.. .o oo iare e co i e imcmmecrinae s 25
Total number of persons emploged. .. .. .. i it iriiie iceicrerrsany e cens et 1%0

KNumber of ponnds of live lobaters wred .. ... . ..ol ccaeeo... 9,084,360
- Amount paid to the fishermen for the aame .. ... .. i i iiicnt baan ameaaee. $20,994
Kumber of J-pound cane of 1obsiers Pt UP. cvceeniorom oo is e ree e tren s e e 411, 804
Number of 2-pound cans of lobsters put np..... O 13,416
Enhsacsment iz valoe of lobeters in processof canning ... ... ... ..o $31,302
Valoe of the canned JOUBRTIE « oo od oo tie e it ciaecncocvasann cammmn e aaaeea. D2, 387

Summation of the entive lobsier industvy i Cosfine distriot in 1380,

Total nurber of persona emploFed.. ... ciaursvnran cmcsnmmsaramcmaerrenn i aans i mnba 551
Total amonnt of eapital Invested ... oo oievrnrcrrnreiserrra s enrer e aaum e nem.  $L02, 853
Yalue of the products as they entered inte GORSRMPLION . - o vaemvn vennnn imee v enenee 854,082

BELFAST DISTRIOT, N

The principal lobster fishing stations in this district are Searsport, Belfast, Lincoinviile, Rock-
port, Islesbore’, North Haven, and Vinal Haven.

BELFAST T0 OWL'S HEAD.—Along the mainland of this distriet the lobster fishery was car-
ried on in 1880 as follows: From Searsport, by twomen; from Belfast, by two men ; from Lincoln-
ville, by four men; from Bockpur't, by ten men; from Rockland, by eight men, and from Owl’s
Head, by ten men. The lobster season in this region is mainly limited to the period when the can-
neries are open, but some lobaterlng' is also done in the spring and fall. More lobaters are taken in
May than in any other month. The pots are set in depths of 1 to 20 fathoms, dependent upon the
season. The best lobstermen will earn as mugh as $40 per month in good seasons. The average
'rice 0f smack lobstera is 4 cents mh aird of the small or canning lobsters $1 per 100 pounds, At
retail they nell in the markets at &bout three timeg the price of the commoner fish of the same region,
and are, therefore, rather beyond the means of the poorer classes. Flounders, sculpins, and
herring in emall qusntitics, aré used as bait.  Phe men go singly and set, oo an average, eighty
Pots each. The boats are mostly valoed atfm each.  After July a majority of the lobstermen
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engage in boat-fishing, Two-thirds of the cateh in value is sold to the Portland and Boston well
smacks, and the remainder to the Camden and Castine canneries and the local trade. TYorty-eight
thousand pounds of fresh lobsters are sold annuzlly for food in the neighboring regions.

IsLEBORO.—Thirty-two men engage in lobstering from Islesboro’ from April 1 to August 1,'
setting an aversge of sixty pots each apd stocking on an average $80 for the season. Thirteen
of these lobstermen go boat fishing after Jnly, principally iz the vicinity of Matinicus Island, at
which place they camp out daring the fishing season. Most of the bait employed consists of
flounders and seulpins, but a few herring are also used. The boats are all small, and are valued
at about #$10 each. The men go singly, and all farm a little for their own use. One-half of the
catch in valoe 3 sold to the well emacks and one-half to the canneries and local trade.

NORTH HAVEN, &¢.—The lobstermen of the fishing area including North Haven, Eagle, Bear,
Bpruce Head, and Beach Islands, belong mainly at North Haven and live along the coves, har-
bors, and inlets which irdent its shores; but a fow are alse located on each of the smaller islands.
They fish for lobsters a part of each day enly, working on their furma the remainder of the time.
Those who have the most to do on shore set but a limited number of pots, which can be hauled in
the few hours of early morning; but others, who do less farming, work with a larger number of pots,
and devote mach more time to tending them, and to collecting bait. The methods of fishing are
similar to those employed at Vinal Haven, and the fishing season is about the same, beginning,
possibly, a little later or about the first week of April. About the widdle of June many stop
lobstering in order to fish for hake, and from that time until the middle of July they are con-
stantly dropping off, one or two at @ time, to engage in the other fisheries. Before the close of
the summer season {Angust 1} not more than one-third of the original number are still fishing for
lobsters.

Prior to 1879 nearly all the lobstermen of this region engaged in the fall lobster fishery, which
continued until abont November 20, this season being considered tbe best of the year, as farm
labors are then done with and tlie men can devote themselves more fully to fishing than in the apring.
The presence of mackerel in 1870, until well into October, greatly interfered, bowever, with the
fall lobster fishery of that year. There is no winter fishery for lobsters., When-herring are abun-
dant it is customary for some of the lobsterinen to set several lierring nets and take the fish from
them before hanling their pots. Likewise in the fall it has geuerally been the custom, whenever
schools of mackerel appear, to haul the lobater pots in the morning and fish for macherel the latter
part of therday.

Lobsters are fornd in all the waters surrounding these islands, but are somewhat more
abundant abont the smaller islands and dryledges to the southwest of Long Island. (Islesboro’);
consequently very many of the fishermen set their pots in these localities, wsing sail boats
when there is a breeze and row boats when it is calm. In the early spring (Maroch), the pots
are usnally set in depths of 14 to 20 fathoms, but as the season advances ’they are gradaally
shifted in, until, by the first or middle of May, they are placed in from 3 to 6 fathoms. The
bait consists principally of flounders and scalpins, but salt herring, fish heads, and ham fits, are
sometimes put to the same nse. The heads and livers of sheép have also sometimes been
employed.

Eighty-nina men engaged iu the lobster fishery in this. sectxon in 1880 settmg on an average
about sixty pots each., The monthly stock per man in tbe spring and summer ranged from
$20 to $30, but in the fall it advanced to an average of $45 per month. - Mr. Nathaniel D.
Wooster, of North Haven, states that the average daily catch to & trap npmnt is a?:m;t
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one aud a half to two lobsters. He considers 400 pounds a large daily catch for one man; but
fwenty years ago, with the same amount of gear, he could obtain as many as 1,500 pounds a day.

The fall catch of lobsters is sold almost entirely to Portland, Boston, and New York smacks.
During the canping season the larger or connt lobsters are mostly disposed of in the same way,
while the small lobsters are sold to the canneries at North Haven and Castine. A small quantity
of lobsters is peddled up the river. Ablout ten well smacks visit this region during the lobster
aeason. They seldom make regular trips, bnt ran whenever they feel certain of obtaining a
load. The fishermen generally eontract for only one load at a time,

VinaL HavEn.—Lebsters are very abundant in all the waters surrounding the island of Vinal
Haven, and are guite equally distributed. In the early spring they are foond somewhat farther
from land than in the summer, and in depths of 15 to 25 fathoms. As the season advances they
gradually move shoreward, into more shallow water, and enter the coves and creeks. Goed fishing
is frequently obtained in the summer in water so shallow that the pofs are left uncovered at low
tide. The fishermen are moreover rarely obliged to go much mere than s mile from the shore, at
&Ny Beason.

A large percentage of the professional boat fishermen of Vinal Haven engage exclusively in
lobstering for several months of each year, The season usually begins between the middle and
the last of Mareh, and continues until the first of August. BSome of the men, however, drop off
at intervals from the first to the middle of July, to engage in other fisheries, and a few also leave
off in June. A very few men keep down their pots, or a portion of them, inte the fall, or until
about December, catching a few lobsters, and keeping them in their ears until such times as they
can find a sale for them. The fall of 1879 afforded so good a mackerel fishery that but little
lobstering was done. The fall fishery in previoas years began about the middle of September,
and continued until about the first of December. But very little lobster fishing has ever been
doue in the winter. . -

The homes of the lobster Ashermen are scattered along the shores of the island, but are prin-
cipally }ocated in the coves and harbors and on some of the smaller islands, which lie close to the
western side of the main island. The pota are usnally set at the neareat fishing gronnds, either
in trawls or singly, the latter method generally baving preference, as they can then lbe scat-
tered more in case the lobsters are scarce. The fishermen claim that by shifting them a little
every time they are haaled, which naterally results from the drifting of the boat, they obtain better

-regults. Row boats are generally used in sstting and haaling the pots, and sail boats very rarely.
One of the mpst common kinds of row boats employed in this region is the so-called “double-
ender,” or ¢ pea-pod,” which has already been described in the general aceount of lobster boats,
and whick id said to have originated either at this place or at North Haven. Most of the lobster
fishermen of Vinal Haven do a little farming in the summner for their own use. In the winter a
few may find employment elsewhere, bat the larger number do little beyond rap?.iring their boats
and gear for the next'spring, buildieg a new boat, perhaps, or getting in their year’s stock of fuel.

Flounders and acnlping principally are used as bait, and also some fish heads, when,they can
b conveniently obtained. The flounders and sculpins are caught by the lobstermen themselves,
by means of spears, frke-nets, and hooks and lines. Although not as abandant as formerly, they
8till oeour in donsiderable nambers in most of the shallow eoves and inlets. In windy weather the
surface of the water is rendered amooth by the application of oil,

- In 1880 eighty-two men from Vinal Haven were engaged in the lobster fishery, setting on an
averags sixty pots each, a smaller number then in many neighboring sections. The average stock
per man for the four monthe'from April 1 to Augnst 1 was $100, and for the two and a half months

S .
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from September 15 to December 1, was $85. Some of the men own two boats each.

and New York smacks.

CANNERIES.—Three canneries ure contained in this distriet, being located and owned as follows:
One in Camden, established in 1878, and owned by J. Winslow Jones & (o, ; oue in North Haven,
cstablished in 1866, and owned by W. K. Lewis & Brother; and one at Carver’s Harbor, Vinal
Haven, established in 1868, by B, C. Schenek, of New York, and owned, since 1870, by J. Winslow
Joues & Co. Lobsters are carried to these canneries in seven dry smacks, having & combined

The spring and
summer catch was largely sold to the cannery at Vinal Haven, all of the amall lobsters having
been disposed of in that way. A large percentage of the larger, or count lobsters, taken in the
spring and sammer, and -all of that character canght in the fall, are scld to the Portland, Boston,

crew of thirteen meu. Mackerel, as well as lobsters, are put up at sll of these canneries,

first factory was built at North Haven in 1857, the lobsters being canght at that time with the

old style of hoop-net pots.
Liet of lobster emaoke belonging in the Belfast district.

ENGAGED IN LOBSTERING ONLY.

. [ How | wal 5 o P

i Name. lJ Whera owned. J rigped. |or dry. [Tomago. Valoe, i rew. | Markets anppiied.
1. N N

i i ; | ! i

| George M. Hodgdon | Stockion...... Schooper..| Dry ..; 16.19 | 1,800 3 [ Castine canpery.

[ William Herbert ... { Ielesboro'... ) _..do . ... _do ... 10,50 | 1,000 | 2 | Cwnden cannery.

| Garo Piper. --.--...| Bockport . --.|-.-. do. ... Weil..| 2.8 |.B000 | 8 | Boaten,

| Methlda. oo . PSR do..... Ao maIs| eo! 2 Do,

| Cleas the Teack ....| Vinal Haven.....do.....l.do...| 4L03| 80| 3 Do.

IR Y2 WOUTUUN SUURRUUUUIO) SRS 5 12049 s.ml 13

|

E¥GAGED IN OTHER FISHERIES ALSO.

.Giend,n]e,..........,i Vinal Haven.. Schomr..‘ Dry.| 1a%| oo | 5 Jl

Summation of the lobster fisheries in Belfast distrivi in 1880,

Wambor of GaleTHEAT - o . e i eeme a e i e e e e e e

Nomber of matketmen ... .. .erevvvinananan e erE be b amraemmae cumnn Feeesarrrenia
Number of vessels above H tong bupden ... ..o i ieas e anee e
Valoe of A8Me oo on i vt i it aae cermmrem s RS ek cmmame e m e saea aman
Number of bosts . i iiieiimaams c bk acmeacceer i mc et eeean

Walue of RAme .. one oo i iiiua bt e iaicmmaamEE c s amaatmmeas vm e anan
HNumber of lobstor Dot .. .. ..o viee oo i e ccre e cmce ca e anrr i man aee s
Valus of GBI 0. vue e oiay irsouvesans sautre srmanr cvsbmncanmmasnaa pars Er b ann ema man
Total amount of capital invested in the fiehery ...ove vvves iocror tanmer seie e ionnnnes
Kamber of barrels of bait nsed ..o oo e e cmmameccaan caea
VAl Of BAIIG -« cnve st e iineel ce e crreanvae by cemrt anar anaaar oY am i mmn amme
Quantity of lobsters a0ld to ihe market smacks and loczl fresh trade, in poands.......
VA0 OF BAMIO «vn camn creeas ooee vmvms eec s oo mee wmsmm e cn oo s sr e nn en ansan aarion
Quantity of lobsters sold to the canneries, in PoTOFR- - v eusar ccvricman crmenraraans
VATUO OF AT ..o io o i e e eaa ate —amn et —man o e e v —am annn m e
Total guantity of lobsters taken and sold, In pounds ..o lovriiiimiecnamon crrncnina.
N altte B BBII® - v ra it ot it rrs e umear ssmaas vimmrn mmra s aeba mrnn senen s mh.

Summation of the lobster canneriss in Belfast diatvies {n 1880,

NUTBEE Of CRIMIEIIBN _. . 1 i v v s iaacrscaraar rann semons sans camamtios aunannmn smnnnsasosms-

¥alue of buildings and SXtares ... oo ccvriauniireis remes ced i e e v e e

Additional engh capital PeqmIred oo crervieiin i e i tmrmcrarar e e s e e e
Nmber 0f BoBEB. oo o e e e e e e e et et e ey e i

VAlue Of BRHI6 oo ciie cuny s maas s mm e s e d e en ey cn rva e v st Gnnd vwania

258
18
6,
§8, 150
(312
$6, 205
15, 930
#11,048
m. a2
6,655
3,277
89, 000
| 495,6%0
1,177,464
$11,775
1,576, #4
37,405
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Total ameont of capital invested ... oo ia it deetasrEro s sarmas $31,%25
Average number of men employed .. e e e e e miacctammemesistmaenn 37
Average number of women and Bhl]dﬂ"n employea ................................... - 47 -
Average number of amackmen employed .- .ol iieareaen s 13
Total number of Porsons emPloFed - .ve cvan oiemcnir e cnans caen vres e mamerariaan o7
Number of pounds of live lobstersused ... ... . L .ol S, 1,177,464
Amount paid to the fishermen for the same ..._.... R N $11,775
Kumber of 1-poand cans of Jobsters pni 0. . . ooo oo o e 164, 202
Number of 2-pound eans of lobsters put up .. .......... et e e e 43, 320
Enhnacement in value of lobsters in process of canning® .o .. iiavriiit iivnnaans £16, 560
Valne of the canmed lobabers ... .ttt e e e e s $28.335

© Swmmation af the entive lobster induatry in Belfast district in 1980,

Total number of persons emploFed .. . cvonnon ciaion e e cars tovs et cormmn s 473
Total amount of eapital invested .. .o il i iy iieraeaaan e anas For, 318
Total valne of the prodneis as they entered iuto consumplion .. ... .o o oo o 53, 965

WALDOBORO' DISTRICT.

This district ineludes many imporiant fishing stations, among which are Rockland, Owl's Head,
South Thomaston, Friendship, Saint George, George’s Island, Muscie Ridges, Bristol, Bremen, .
and Matinicas Island.

The boat fishermen of this diatrict constitute the lavger part of those engaged in the lobster
fishery; but there are quite a number of men employed ou the shore and bank fishing vessels, and
on the menhaden steamers, who own lobster beats and pots, and who, in the fall (about October),
after'they have done with those fisheries, begin to fish for lobsters. A few may continne in this
indnstry all winter, but the majority of all tle lobster catchers take up their pots in December.
Many begin Iobstering again in February and March and continue until April or May ; some even
fish as late as June. The catch is sold to Boston and Portland smacks, and to the canneries at
East Boothbay and Saiut George. About one-third of all the lobster fishermen are also vessel
fisharmen ; but as about one-third of the boat fishermen do not engage in lobstering, the number
of lobatermen ig about equal to the eotire number of snmmer boat fishermen, Many of the hoats
- used by the lobstermen are the same as are employed in the other fisheries, and are known locally
a8 “lobster boats.” They are quite large, measuring 18 to 26 feet in length, and have a cuddy
forward, where the lobsters can be kept from freezing in cold weather, by means of a stove, until
they can be transferred to the floating c¢ars., There are also accommodations for cocking and
sieeping on board. These hoats are slovp-rigged, and generaliy furnished with a center-board.

The men go singly, and as their pots are set on single warps, nnlike the general metbod to
the westward, they keep their boat under sail while haaling. The pots are set in rows; in winter
the inner pots will be near one or other of the onter islands or ledges, the remainder extending off
shove, '

From the large size of their boats, the Jobstermen of this region are enabled to begin fishing
hy the' mlddle of Febraary, and to venture some distance from land, where lobsters are most
abundant in eold weather; but the well smacks do not begin to run regularly until between the
18t and the middle of March By about the middle of April the lobsters have worked back into
shallow ‘water, and soon after this the fishery attains its height. The smack lobsters average about
2 pounds each, while the cullings or canning lobsters ran from seventy-five to ninety by conut to the
hundred weight. Four to 5 cents each i paid for smack lobsters until the middle of April, and
after that abount three cents each, The smacks cease running about the middle of July, and
beginuing again about the middle of September, coutinue ints November, and even as late as
December.
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The lobstermen ou the west side of Pomagunid fish in John’s Bay and the Damariscotta River
JAn the summer,'shifting into deeper water in cold weather, Those on the east side and about
Friendship take lobsters well up among the islands and in the coves between Szint George and
Femaguid, in tlhe spring, summer, and fall ; but in the winter they bave fo go some distance out,
the best winter fishing-grounds Iving beyond the onter islands and headlands. Many of the men
live on the little islands, between Bristol and Bremer on the one side and Saint George and
Friendship on the nther, soveral of these islands ¢ontaining the homes of from one to four families,
who also do seme farming ou a small scale.

The fishermen of this district set from twenty-five to sixty pots each, or an average of abont
forty-five; the season’s stock in lobstering ranges from $25 to $200, the average being abont $110,
In obtaining Hounders for bait the “dark water” spear is frequently used when the water is reugh,
during Febraary and Mareh. At Bremen and Friendship the sawme kind of bait is generally secnred
by meuns of fyke-nets, set in the coves, into which the flounders swim during high water. On
some of the islands, where flounders are not abundant, cunners are much used, and are takea in
box-shaped lath traps about 2 feet high, 18 inches square, and open ahove. Tish-heads, senlpins,
and catfish are also largely used as bait, Aboub a gnarter of a harrel of bait is used daily to
each fifty traps, The average daily catch per trap for the entire season is said to be aboat one
connt aud two small lobsters. The cnllings are sold mostly to the Baint George and Xast Booth-
bay canneries.

At the Musele Ridges, during the week ending May 12, 1880, four men on Hunt’s Island
stocked on cullings $85, amd on smack lobsters $115, making a total of $200 for the four wen.

According to the Cape Amn Balletin of April 17, 1878, *there bave been over 100.000
lobstera canght and gold by the flshermen of Friendahip, Me,, since the 1st of Febrnary, averaging
4 cents each, Six smacks from this place are constantly employed to carry Iobsters to Roston and
Portland, from which they receive from I4 to 2 cents freight on each lobster. One amack made
three trips to Boston this spring, carrying in all 23,000.” '

The Gloucesgter, Mags., Telegraph, of June 8, 1870, states that #a firm in BRockland, Me., is
said to have shipped to Boston and Portland, during the months of March, April, and May, 100
tons of live lobsters,” '

At Matiunicns Isfand Iobster fishing was introduced in 1868. The season extends from April
1 to August 1. The men for the moss part go slugly, set on an average eighty traps each, and

‘make an average stock of about $150 for the four and onehalf months. In the spring the
fraps are set on trawls, bat daring the summer on single warps, One-half the bait nsed consists
of fish-heads. . _ .

CANXNING.— There is in this district bat one cannery, located at Port Clyde, Soath Saint
George, and owned by Burnham & Morrill, of Portland. Both lobsters and mackerei are put
up. This cannery is situated in ope of the best lobster sections of the Maine coast, and gathers
its supplies from Pemaquid Point, on the west, to Owl’s Head, on the east, including Matinicus
and George’s Islands, Muscle Ridges, the east side of Bristol, Bremen, Friendship, Cashing, and
Saint George. Two dry smacks, with four smackmen, are employed in gathering the lobsters
from the fishermen, '
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Lisi of Tobster smasks belonging in Wuldobore’ district.

ENGAGED TN LOBBTERING ONLY.

: i i i ’ !
Name. Wheto owned. | How rigged. ‘Vggor lTounuge.-: Value. | Orew. Markets supplied. l,
: . : !
i ' J . J
(Tnknewn).......] Rockland .._... !I Schooger ...l Dry..... !I B.BE $200 I 2 | Burng Cove caunery, Deer Lale.!
Exchange. -......| Salnt Goorge ...l .o do....l.. Well....:  #0.09 Beo | 8 | Boston. l
May Quoen......|....do .coo......i Bloop .. Drr.. ‘ 11.58 | W | 2 | Baint, George oknnery. 1
_Goners} Worth _,; Cushing Sthovaer...| Vel ...| 1000 : 506 | 2 | Buston. i
1 W. Crawford..f....ﬂo....“..-.,'!... [ T I D PO i 16.78 440 2 | Portland and Boston. 1
Joha Dezter. ... 80— ..oo..| Bloop oo ] do....| s 1007 2| Boston.
Republican ...... 280 eeinnon. .| Behoonter .. do ... [ 1890 I 600 2 | TPortland.
Benfiae] ..o...... ... A0 ae s Slnop ..oun.. ;‘..do ..... ' I5 08 Fliig 7 | Boaton.
TrueBopuhyem. R T I | R - WU I d0 ... i 18.38 606 2| Do.
Highlapd Lass...| Friendship Y T, ' T S | 16.50 ! 500 | 2 Do.
Schoener ...} A9 ..... ‘ 32.57 i 800 | B | Do.
O ‘ 21101 ‘ 5, 400 1 24 |
] . 5
EFRGAGED 1K TEER FISHERIES ALBO.
t Minnie Davis. .. | Priendahip ....; Sch bwan I UTEL| 8, uont % | Doston.
Pritie of the Port | .00 ccvvvveannnfinniy couens | o .00 32,30 1,600 3 Do.
Sarab E, Hyde...|....do tfdu o] S8l Lm0| 5] Do
| Total . ...... il e 0034 4,:fuoi si

Summation of the lobsipr fisherles in Waldobore' district in 1830,

761

Number of Gahermen ... . ueny . ociriayoaniessms trmmtrsavmeccemmtracsanrmmmaa s plaeid
Number of marketmem .. o, et et ot mm e enn e s camane o maann n
Number of veasals above S-tong DurGeD .. .. .. ocrom voenmr comvrrrmceciran cana s 1¢
VAIUE OF BAINO .. can v ummas smmascmmmcs samnraminsnns camans snaaan srncn casn ncaesaene  $12, 370
Namer OF D08 . v ae e vr voc v rnan ceae emams nmnsis c sk tarr atms vrmntacannneanarary 200
VRIne OFf BOIMIO . oe o ovn cce csenseccmeassarcas casatnammscerammmmenaramcmrarroneseamemn  B17T, 600
Number of lobater pots .. . occ. oot et cee tnemer mmsd e ciia v anan e 12, 500
Value OF BANIO cvvs venn vnness coas rmsss hmme rwmm iy smea basmmenttonrnramar trrnnr nars e 9,375
Total amount of capital invested in the fARery..oveeere ccveme it e riar e ceee $39,345
Namber of harrels of Hatb tB8d. o ae vvann ciisrerass commne casatamacs sarmretenvar mmns 9,595
VRIe Of BAIL .. e cmee cmmd san e ciam o mms samme st et amma s e cavany $1,708
Quantity of lobsters sold to market smacks snd losal fresh trade, in pounds...._. .... 947, 700
Valoe of BAING . ovv-ricrcrenn W mmmme armmm caaanr s T $34, 749
Quantity of lohsters sold to the cauncries, in pounds.... .o oooviiimoans iiretiraieea s THLIBR
C Value Of B8IM0 .. uar coivermenr caimarray satr smmrmrmmar tr e emmmed r i caar s ma e e ea $7,482

Total quaatity of lobsters tnken and sold, in pounds. ..o, aeienn ool aa. 1,695,882
Yalue of same to the fishermen $42,281

The statistics of the SBouth Baint George cannery are given in conhection with those of the
‘Wiseasset district.
WISCASSET AND BATH DISTRICTS.

The principal lobster Ashing stations in the Wiscasset distriet are Boothbay Harbor, North
and East Boothbay, Bonthport and Westport; and in the Bath distriet, Georgetown and Small
Poiat. SR '

When the Iobster fishery was first started in Boothbay. Harbor, the waters between the
numerous islands which dot the entrance to the harbor abounded in lobstera from the early
spring until Decetaber, and some lobsters remaloed there even during the winter. Se plentiful
were they, and so easily obtaived from the sheltersd waters of the harbor and bay, that those
Wwho first engaged in this inﬂuétry did much better than the other fishermen. This circumstance
natarally tended to draw fishermen from the other branches of fishery, and the older men and boys
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who conld not endare the hardships of the more active kinds of fshing found in this one remuner-
" atire employment close at hand.

The summer lobster fishery of this region is of comparatively little imporfance at present.
In some places, a8 in Boothbay Harbor, a few men continne to catch lobsters through the summer,
selling to the canneries until Angust, and also to the smacks and to the summer residents on the
islands. The larger part of the fishermen, however, stop lobetering in May, or perhaps earlier.
Some go to the banks, and after making one or more trips, when the vessel haals up, begin lob-
stering again. The majority of the lobster men, however, go boat fishing during the summer, As
a rule, the lobster-fishing season may be said to fairly begin by November 1. Many of the men
set their trape all winter, but soeme do not. Mr. Bteven Seavy states that in I3oothbay Harlor
and Linnegan’s Bay the ice makes around the shores in winter to such an extent that the men
cannot get to the cars in their boats, and they therefore do not fish in the coldest weather, but
take up their traps and lay by for abont two months. This is also the case, to a limited extent, in
some other places. This fishery, like all the small-boat fishery of this region, is carried on with
great irregularity; and if the fisherman sees a chapee of bettering himself for a time, he leaves
off lobstering, returning to it again when he feels inclined or when want compels him.

(Good lobster-fishing grounds extend off from Small Point to Seguin Island. The next impor-
tant grounds are those of the Sheepscot River, which furnish as good fishing as can be found any-
where in these two districts. The depth of water in the river preventa its freezing over in the
winter, and offers a good retreat for the lobsters in cold weather without their gbing far from land.
Lobsters are canght as far np 8s Wiseasset bridge, and thenee out to Begnin. In the winter the
fishermen shift their pets into the deeper water, toward the middle of the river; but Mr. Joseph
R. Rodgers, of Georgetown, says he catches lobsters in the winter, in deptha of only 5 to 10 fath-
oms. The Cape Newagen lobstermen fish as far oui as Bantam Ledge, frequently setting tleir

‘pots in depths of 35 to 40 fathoms.

Notwithstanding the large amount of gear used by the fishermen in this region, they now find
the business of Iobstering far from remunerative; bnt as most of them already have their gear, and
can it out with but little additional expense, they are still indueed to engage in it, as it offers in
many places the only means of making a living. A fair average stock for a man fishing from
November to April is now about $75. Formerly the traps were set on single warps, but now the
method of getting them trawl fashion is almost universally employed, as it enables one man to do
approximately the work of two. This method was first adopted at Harmon’s Harbor about 1865,
and a$ Bmall Point in 1867, Iun the winter, however, two men generally go oat in each boat, more
as & matter of safety and for the proper handling of the boat in rongh weather,

At Bmall Poiut two men engage in lobstering daring the entire year, and eight men from April
to November, inclusive, trawling for hake and other fish at the same time during the latter season.
They set on an average thirty-eight traps, the average yearly stock per man being abount §125. A
small portion of the catch (about 6,000 by eount in 1880) is used locally for ba,-i_t and. food, the
remainder being sold to Portland smaecks.

At Georgetown fifty-two men were engaged in lobstering frem November, 1879, toApnl 1850,
The remainder of the year they were ogeupied in other kinds of boat fishing, but some kept down
@ few traps during the same time to obtain lobstera for bait. 'The loeal mmnpﬁml 8 Hot great.
Abont one-third of the csteh is sold to boats trading up the Kennebec River, and the remainder
to Portland smacks. Mr. Rodgers, of Georgetown, fishing from Septemberte May withsixty {raps,
stocked only $160, which is, however, much botter than most fshermen do. On the Kennebec
River side of Georgetown lobstering is. carried. on only about tiw ex&mmsonm ;ﬂﬂ-of the
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poiat, where it 1870 four men from Portiand, living on a scow, caught and sold to the Portland
smacks and Kénnebec River beats.

At Westpoert five men were fishing for lobsters from November to April, and two men during
the entire year. They set an average of thirty-five traps each and made on an average about one
dollar each daily. The eatch is disposed of as at Georgetown. At Southport there were thirty
men fishing from November to April and five men during the eutire year, using on an average
abount, fifty traps each. During the canning season the smali lohsterq are sold to the Boothbay
cannery, :

There were filteen lobstermen at North Boothbay fishing from November to April, and to
some extent also during the sammer, with about twenty-five traps each and stocking about one
dollar each daily. Sales wére made to the Boothbay cannery, to the Portland smacks, and for
local consumption, In Beothbay Harbor and East Boothbay there wers seventy lobstermen, with
thirty-five boats, fishing from the 1st of Iebruary to the middle of March, about thirty-five men
from the latter date until June, and ten men from June to November 1. The Boothbay cannery
takes the smaller lobsters during the canning season, the remainder being sold to the Portlaod
+ smacks and the local markets.

OAxNING.—There is but one lobster cannery in the Wiseasset distriet, and noue in the Bath
district. The Wiscaaset cannery is located at Boothbay, on the eastern side of the strip of land
kpown as Sprace Point, adjoining Linnegan’s Bay. 1t is owned by J, Winslow Jones & Co.,
and was established in 1876. Clams and mackerel, as well as lobsters, are put up. The lobsters
for this caunery are procared from the fishermen living between Cape Small Point, on the west,
and Pemaquid Point, on the east.

Summation of the lobster figherics in Wiscassel district in 1830,

Kumber of fishermen . oo ieneeean.. e e aerEmam e mmememerer A mm e e e 156
Famber of BOAtE .. .oan i eemmuemacciatmasr o ae dmmmma rs e 106
VAL OF BB cu e re o cneivasnrn rsaams choEciet rmamgae st artemamy am s arn s mnae &6, 200
Nuamber of 10DBIEr POUS . L. . . uiirmmn crmcmr caisiismdaiamar caee e e eaay e b, 895
Value of BBIVS. ... oo vieunramasammcsa ceranrsrrn cacssr rammrs sene mnnvrernrnannneaeas 94,421
Total amount of eapital invested in the Bhery ... oo iiuienirrmme veemnecarnammce s $10, 621
Number of barrels of bait nsed ..o o oo an e e ceias et e emamaa 2,700
VRIE OF BRI - o o i o e ett sams cremacme csr et aamaon canmhesnns samn tmnan rmrh ammand rraan K1, 350
Quantity of lebstera sold to the mm‘ket smacks, and local fresh trade in ponuda_...... 428,800
VR0 OF BTG - o v stn s mmam emc s esin smrame mmaa nnee s vs mmnwne anmnanenanmasennan  $1D, 7R3
Quantity of lobsters soid to the canueries, in pnunda ................................ 367,342
Value 0F BRIMIe o e i immetieeemy aaiimmcaeeneeavaeeieamaeanue s $3, 673
Total guantity of lobsters taken and sold, in pounds ... ... ccoavsomemr siaraanvnns 796, 142
Vaine of same to the fiBhermen vooooveriie i ciniirrer cee e ai s e snnm e e $18,306
Summation of the lobster cannaries i Waldobero' and Wiscasact districts in 1820.
Nnaiher of COBNEIIE - ... . .ueee crmn crvrrrrmmone amaas amsear carmasemnn tos oo mane snnn 2
Value of buildings and figtnres . ..o oo orariam i i b e s s §6, 750
Additional cash cBPIEAL TOQUITE .. v osun caencems sren srmmn mmmm e me cenmrnnen e na e §18,411
BT L L L - PR H
VANIS DF BBING v ovr e voe o a cssmas semm b esesnn st ans mammin fbmmes vana soansannna temmrrs §1, 500
. Total axnount of capital invemted ..o oov e oo s e ae e e $u8, 661
Avorsge nember of men em‘ployﬂl L TP PP fif-
* Average number of women and boys employed ... .ovivroaocerraisiann osanrean 3-?
Average number of emackmen emPIoYed.ou caxiraaan cinn e ram e tame e s anem e 9
“Total number of PeTsons AMPIOFOd 1aux v iamrcmeanreenne srrnan fora resamces s o
" Nunibbr of pounde of live Inbsters awved . ... oo e 1, 110,5‘2‘}
Adrount peid to the fishermen for the SAMO. - vee iomae cvnsre casmbe semnrs crar e s $11,155
Nnmber of 1-pound ¢a18 of J0BELErS PUE TP «eeecaem-eron cnesemves cxonracvarmonens 165,340
© Sumber of 2:pound cans of TobSEErS PUb WP «eurtomrarcuann imeoneenemer soemuncooenes 21,002
© . Enliaveatnent in vatoe of lobsters by process of cRBAING. ..o oo ooor s smannn s aeeees $15,531

" Walue of the cunned lobsters..__ .. e v aeean tmmaen e naar e amsammarnn b eaneameasae-  §26,0806
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Summation of ihe lobater fieherics in Bath district in 1880,

Nuniber of HBRerINeT cn vt oo an csmmeme e saes awmtne saaara samans cvas cmumes snas s 88
Nomber of DO ..o aeae iiiune smrsasser cacs actcti e arm e cmatamrmmmrrrrrar et 68
Valte of 8BS ..o eerienesasnan semams oo cm e e mmem mre e mtrmmn e ear ey $4,100
Number 0f LOBSEOT POYB — v vv o vms e we omon anom as o am ta oo em o e cmm e mmn m am e 3,835
Valneof same....o. .o.oren.. e e mm A e et e e e e me &2, 876
Total amonnt of capltsl mvested in 't]ua ﬁaherv etasemmmnrmmme tab ey amaammm—. e $6, 976
Nitmber of barrels of Dait e ... criees vame rouresomnn ceressamamie sonnmmannamn 1,800
Valne Of BAMG. ..o i h et aumrr et bana amemmm e mem e dm et eanmnmmem e $950
Quantity of lobsters soid to the market smacks and loeal fresh frade, in pounds ... 213, 400
WAl O BITIIB . . .. i e e et e e emmmm maaae e e s &7, 8525

FPORTLAND ANEP FALMOUTH DISTRICT,

PorrLanp.—Lobsters are taken off Portland, in greater or less guantities, during the entire
year, but are said to be most abundant and in the best condition from March to July, and again
from Oectober to the end of good weather, and during those seasons most of the fishing is done.
From July to October a very larpe proportion are soft, and bui few are eanght. The fall catch is
only sbout one-half as large as that in the spring, although fally as many lobsters could be taken
were there a market for them, The fishermen belonging to Portland who engage exelusively il
this industry nnnber about twonty-five, and live mostly on the islands of the vicinity —Hog, House,
Peaks, (ushiog, and Ohebeapue Islands, and at Cape Elizabeth., Nearly all of the shore fishermen
of this region, however, catch lohsters, to a greater or less extent, during the height of the
season, a0d sell to the Portland fresh markets and to the canneries. The lécal or warm-weather
fishing groands are sitoated off the back side of Hog Island, about Peaks and Cushing Islands,
and in the vicinity of Portland Light. The winter grouands arve mainly off Cape Elizabeth. The
depth of water in which the traps are set varies with the season, from 3 to 30 fathoms. The men
generally go singly, set from forty to sixty-five pots each, and, during the height of the season,
sometimes visit them twiee daily. A fair average daily eateh per trap is about one marketable
and three sall lobsters, which is said to be much less than in former years. Mr. Trefethen, of
House Taland, states that twenty to twenty-tive years ago he nsed to average seven lobsters to
trap each day, the weight of the marketable lobsters rauging from 4 to 6 pounds, Marketable
lobsters average st present abont 2 pounds each. As a role, the fishermen carry their cateh
directly to market, and do not depend upon the smacks, as those living farther away are obliged
to do. Lobsters of 104 inches in length and larger bring to the fishermen in the fresh markets from
4 to 5 cents apiece; the smaller ones sell at 1 cent per pound.

SouvrH HArPSWELL.— At South Harpswell the lobster fishermen go mngly, tend forty to fifty
pots each, and make so average daily catch per trap of about three lobsters, A fair week’s catch per
man amounts to about 900 or 1,000 lobsters, of which aboat one-third are of marketable size and
the remainder only suitable for eanning purposes. The marketable lobsters weigh, on an average,
ubout 2 pounds each. The smaller lobsters weigh so nearly 1 pound each that the canvperies buy
them either by count or weight, as the fishermen may desire, at the rate of 1 cent per pound or
picce. Smack or count lobaters Lring about 5 cents each, The best fishing is ssid to ocourdnring
March and April. From July to October many soft lobsters are taken in the traps. The
summer fishery is condueted along the shores and about the inner islands of Casco Bay, but in
¢old weather the fishermen are obliged to resort to the onter islands and off shore groonds. . Most
of the lobster fishermen go shore fishing at certain seasons, bat & fow make a- bnsmeaa of Jobetering
the entire year. Many engage in other kinds of fishing at the same time, keapiﬁg their pots set
and hauling them every two or three days, or when they eanact ﬂsh 1}!11'1113' the present slosed
season (1830) for small Inbsters, many ef the lobstermen have irept 3 fewmta xlmﬂ. Mfﬂg ‘the
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large lobsters for the smacks, but using all of the small and otherwise unmarketable ones for bait.
The above remarks concerning Sonth Harpswell apply to all the lobster fisheries of Caseo Bay,
excepting Portland.

For many years after 1850, when the first cannery was started at Sounth Harpswell, the
fishermen worked in pairs, using about seventy-five traps to a boat. The daily catch per bout
averaged 400 to 500 lobsters of salable sizes. All under 2 peunds in weight were thrown away,
and the remainder were sold to the canneries at un average price of 3 cents each in the spring,
and 2 cents each in the fall. The peason extended from March to May and from September to
November 13. After the factories had closed the catch was sold to New York and Boston smacks,
only & small quantity going to Portland. The prices paid by the smacks were ahont the same as
those given Ly the canneries, beginning at 34 to 4 cents in the early spring, and falling as low as
14 cents when lobsters became more plentiful, Frequently, when the markets were dull, the
fishermen, after culling out all under 2 pounds in weight, woull bring their eatch to the smacks,
which, in turn, would throw out about & third more, taking only the very largest lobsters.
This kappened only late in the full, or during very dull times. At other times the smacks would
take all weighing over 2 pounds at a fair price. The marketable lobsters then averaged about 33
pounds each. .

SMALL POINT..—On the Casco Bay side of Small Point, from Horse Island Harbor to Bald
Head, lobsters have grown very scarce during late years, and a large share of those taken are
unfit for market. The fishery is carried on by a few men in gmall boats, who sell their cateh to
the Portland, Harpswell, and Freeport smacks, The season extenda from April 1 to December 1.
1t often happens that the fishermen leave off lobatering for days or even weeks at a time to fish
for mackerel when they are abundant near shore. At soch times they leave their pots set, and
hagl them when an spportunity offers, Flounders, seulpins, fish heads, lnmpfish, and catfish are
mainly used as bait. The men handle on an average thirty-five pots each, go singly, and make »
grosq season’s stock of about $125, The daily cateh per trap averages about one marketable and
three small lobsters,

CANNER1ES.— There are two lobster cannperies in this distriet, one located at South Harpswell,
the other at South Freeport. The former is owned by Marsh & Dennett, and the latter by William
K. Lewis & Brother. At the South Harpswell cannery wmackerel, as well as lobsters, were
originally preserved, but this branch of the business has been abandoned. This establishment
wag started in 1876; in 1879 it was opened from: Aprit 8 to July 3, only elosing-at this early date
because of the ecareity of lobsters., The Sonth Freeport cannery was establisked in the fall of
1876, and puts up lobsters, clams, and mackerel, The season of 187% lasted from A pril 12 to July
31. Both of these canneries draw alipost all of their supplies of lobsters from Casco Bay. The
total live weight of the lobsters used by them in 1880 amonuted to 305,000 pounds, for which the
sam of 83,000 was paid to the flshermen. Mr. George F. Lewis, superintendent of the South
Freeport capnery, states that the lobsters used there average larger than at most canuneries, as
the ﬂ_sl_;_ermeﬁ supplying them seb their pots mainly out of the course of the well amacks, aud find
about their only market at the -cannery. During the two yesrs prior to 1880 the following
quantities of one-pound cans of lobaters were put up by these two eanneries: In 1878, 81,000
cans ;. in .1879., 64,000 cans. Threefourths of the products of the Sounth Harpswell eaunery are
sent to Burnham & Morrill, Portland, and onefourth to Kemp & Day, Boston. All of the
Products of the South Fieeport cannery are sent to William K. Lewia & Brother, Boston.

The canning of lobsters was started in this distriot, about 1850, by Mr. William Underwood,
who ppened & factory at South Harpswell, sod kept it running for about five years, A year or



766 HISTORY AND METHODS OF THE FISHERIES.

two later, Messrs, Burnham & Rumery established another cannery, whick continued in operation
during oaly a single season. Nothing further was attempted in this line, however, from that date
until 1876, when the present canneries were opened. Aecording to the statements of the
fishermen, many more lobsters were canned in those early days than at the present time.

PoRTLAND FEESH MAREET.—The Portland fresh-lobster market is largely controlled by two
firing, although a third firm buys and sells to a greater or less extent. The supplies are broaght to
the city by about sizteen well sinacks, with an aggregate measurement of 345.53 tous. These smacks
ran up and down the Maine coast, from Cape Porpoise to Ezstport and Grand Manan, buying
directly of the fishermen. The greater part of the lobsters- carried to Poriland, however, come
from between Portland and Mount Desert. The smacks are gone from one to two weeks on
each trip, dependent upon the weather and the abundance of supplies, and carry each time from
2,000 to 8,000 lobsters by count. As a rale, they buy only the larger lobsters, those measuring
above 104 inches in leugth, which sell most readily in the fresh markets. In 1880 the fishermen
received from the smackmen 3% to § cents each for count lobsters, the latter in turn setling to the
Portland dealers at & slight advance. Lobsters must reach Portland alive, uo dead ones being
accepted by the dealers. They are transferred at once to floating cars, where they await orders.
Of late years many lobsters have been shipped to Portland, as well as Boston, packed in barrels,
with ice in warm weather. This method of shipping is much in vegue at Eastport, but is also
practiced at some other places along the Maine const. The majority of the fishermen of Casco
Bay bring their lobsters directly to market in their own boats, not depending upon the smacks.
About twenty five small boats are thos employed.

The lohster trade at Portland is most active from March to about the middle of July, this
being the principal lobater-fishing season of the coast of Maine, whence all gapplies are obtained.
From the middle of July until October but little is done in this line, as lobsters are then generally
considered to be in poor condition. From Oectober to the end of favorable weather. there is,
however, a good frade, sapplied by the so-called fall fishery.

The demand for fresh lobsters in Portland generally exceeds the supply, and in case of an
overstocked market, which but rarely occurs, the surplus is disposed of to the vanneries of tho
vicinity. The fresh-market trade in Portland in 1880 amocunted to about 1,900,000 pounds,
valued at $70,000, fishermeu’s price, sud £00,000, market prives. About 1,000 men on the Maine
coast cateh for the Portland market.

Lobsters are shipped from Portland to Boston and New York, and to many amaller places in
Maine, New Hampshire, Massachusetts, and Canada. Aboat 10 tous are pickled yearly by the
dealers, and put up in barrels or kegs for the trade. In 1880, 213,355 lobsters, received from the
smacks buying on the Maine coast, were shipped from Pertland to Boston by 'ra.ilroa‘d, withoat
passing through the hands of Portland deaslers.

CANNING INTERESTS AT POETLAND.—Although but few lobsters are now canned at Portlaud,
owing to the great demand for fresh lobsters and the high prices paid for them by the fresh-
market dealers, that city has probably more capital invested in this industry than any other oity
in the world, both a8 regards the coast of Maine and-the coast of the British provinces. Fort-
land interests are centered in three firms, whick own or control sixteen cabneries in Maine and
thirty-one in the provinees, The eans and cases for these Mains eannerles %ire msﬂ}’ made in
Portland, this branch of the industry giving employment to about eighty men for thres months,
at the rate of about 82 a day. The details and statisties of the canneries are given BIBIBWhm
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E Name. 1 Where owaed. rgg:&_ Tonangs. \r"alue.' Crew. |  Markets supplied.

f ] !
A. Morss . Sohonner 18,16  ®800 | 2 | Portland. ‘I
Cornelia ... " Blowp ... 14.33 500 | ] Deo. !
Georgis........... | W6 . ..l da . 25 05 6o | 2 Do. :
James Bac‘kthh Sl do ... 24, 54 500 Z, T, |
Star of the Weat | Bchooner 2. 21 L) i 2. De. :
Young Chief. . ... Lo 2179 75| 2 Do. . ;;
Adaline Adams RN 20.27¢ 1,000 2 | Poruland snd Hurpewell '
B. F. Brown, ..... Bloop . -... 2415  #00 2 | Poriland. ;
Mary H. Lewls . Schooner 1997 | 1,100, 3 Do.

Monterey. . . : Sloop . .... 32,25 T00 i ] ’ Do.
Total ..ooooonnliii i i ] 227,82 &975i 22i F

The above smacks are all well anacks, engaged in corryiog lobatera only.

# lo e FPortiand markel in I550.

Lisgt of the okw carrytag lob

Istasl Washburn, 25.16 tons; J. C. Jameaon, 24,07 tons; Geaeral Worth, 19 tona; 1. W, Crawford, 16.79 tons; Ke-
pablican, 19 tous ; Cornelia, 14.33 tous ; Young Chief, 21.7% tons; Alwida Morse, 3.1 tons; James Bockwith, 24.54

tons; Star of the Wesat, 21.21 tona; Grorgis, 25.06 tona; Lizzie May, 13.71 tons; Adaline Adame, 27
Lewis, 19.07 tone ; Menterey, 32.25 tons; B. F. Brown, 24.15 tons; total tonnuge, 345.55.

Summation of the lobater fisheries in Portland and Falmouth district in 1850,

Valve ofaame.,........
Number of boata.
Vaiue of same
Kumber of lobater pots
Valueof vame.......oouvuvenaao.o ..
Total amount of capital invested in the fishery
Number of barrels of bait used
Value of 88Me. .. veirerrn comeimraciiniaenacmenas
Quantity of lobsters sold to the market smacks aud {o the local fresh trade, in ponnds..
Valueofsame ... ... .........
Quantity of lobsters sold 1o the canneries, in pounds
Value of 88018 cov i it viciecan sren rancmninnan b emmme pemdrmemreactsian s aravanmanan
Total quantity of lobsters taken and sold, in ponnda
Value of same to the fishermen

Symmation for the Portland wholesale market in 1880,

‘ Amount of capital iuvagted (estimate). ..o e caera s
Quantity of lobsters Landled, not including those shipped to Boston withont passing
through the hands of Portland dealers, i ponods. ..o ..o iiinviiian vnnn evens

Amounnt paid to the flshermen for the same._......
Value of the same at wholesalers’ prices........ . i cemiaicie i i e
Enhatisement in value in the Porfland market. ...

Bummation of the lobater canneries in Portland and Falmouth district in 1580.

Number of canneries,... cccovavavneanens

" Value of bulldings and fixtores ;
Additional cash empital required, including the capital employed in handling the
 eanived Tobaters in POREMBE ..ov e i iiiertan e et caaresaeibeasne rrmn—. nea s s
Namber of bonts ........ccues-iunaes .
Valoe of bomts....oaee cveerniiunes.
Total capttal Invested ... cqce camrrsnennns summss comn e canncsimnames

" Average ntnber of men SmPIOYEd .o« .o, orreit e oeae i ceresasranmrnn e tas
. Average number of women and children employud

A dMAE LM arrArETAT rmsmALARAF EASEELEmAm AR

e R T LI L TR P L L L L A

27.27 tons; Mary IL

175

3,500
8561000

$1, 100
#4650, 600

16
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Average nnmber of amackmen employed. ..o . onr i i iiictiaecr e aaas 6
Total number of peraons employed, including the men engaged in the mannfacture of

lobster cang fn PoTtland...on.vemns caremn e e e e e 77
Number of poands of live lobatera used . - o cevvervencns suncnn s e temmem e nees 300, 000
Amount paid to the fishermen for the Bame —cn vrvuieirrr cineena. . i ames $3, 050
Number of I-pound cana of lobatera put np.coomn oo i ies v ctin i ciaa e ey e 51, 800
Namber of 2-peund cane of lobsters Ot TP . o ... iie it e e ceeaaan 7,800
Enbancement in value of lobaters in process of COnTIRE .vut vencuns sevcarcoce cueans $4, 713
Valne of the canued JoDAEEIS L oo iir rriirirs trss tesmcmes cactmsamne cacn nmcves smanee . B7,763

Summation of theentire lobster industry in Portland and Falmouth district in 1830, uet including the Portiand wholesale

market,
Total nuwmber of persons cmployed, ivcluding the men engaged in $he manafactore of
lobster eans in Portland ... i e emae e e em e mresaena 74
Total amoont of capital invested, including the ecapital employed in handling the
canned lobstersin Portland. ... .. oo e i i e a e e 283,76
Total value of the products as they sufered into consumption ... ... ... . .. ... £16, 599

SACO DISTRICT.

This district includes the lobster stations of Biddeford Pool and Pine eint.

Biddeford Pool is the most important lobster-fishing station of Maine west of Portland.
Fishing is kept up more or less continuously throughout the year, with a break froin August to
November. During the warmer mounths th traps are set about the islands of the vicinity, and
outside of them to & distance of about 2 miles; but in cold weather, when fhe lobaters move off
shore, the traps are shifted farther out, being often sot as far off as 7 miles to the east and south-
east of Wood Island, in depths of 20 to 40, or even 50, fathoms. In the deeper waters s greater
proportion of large lobaters are taken, The bait nsed consiats of several species of small common fish,
including hake, brim, and small cod, In 1880 twenty-one men were engaged in this industry, nsing
sixteen 8mall boats, and twelve hundred and sixty pots. The catch for that year amounted to 139,000
Iobsters, valued at $6,950. Sewveral of the fishing schooners ewned at this place also participated in
the lobster fishery, making o total catch of 54,000 lobsters, valued at 82,700, At Gooss Rocks, be-
tween Biddeford Pool and Cape Porpoise, five men, with three sail boats, took, during the same year,
45,000 lobsters, valoed at §2,250. Of the twenty-one boat lobstermen from Biddeford Pool, eleven
follow lobster fisking for ten months of the year, and ten foronly five months, the latter engaging in
other kinds of boat fishing during the summer, '

The larger lobsters are mostly shipped to Boston and New York by rail, packed in barrels of
140 pounds cach. The principal market for small lobsters is Portland, where they are canned.
Soft lobsters, when obtained in quantity, are also sent to the latter place for canning, The prices
are abont 5 conts apiece for the large lobsters, sent to the fresh markets, and 1 cent sach for the
small ones, sent to the canneries. : .

Lobsters are eaten to s certain extent by the poorer people of the neighbarhood, during the
sumwer, when {he small ones cost about the same price per pound as the commoner food ﬁll_h f)f
the same region. During other seasous they are too expensive and too much in demand for the
larger markets. o

The lobster fishermen do some codfishing during a portion of the year, and some of them also
belong to the life-saving station located near the Pool.

PINE POINT.—About ten men from this place fish for lobsters durmg six months ev&t‘y Fear,
setting their pots from Cape Elizabeth on the east to Wood Island on the west. "They use ten
dories, and six bundred pots, and in 1880 made a total catch of 32,400 lobsters, valued ab ‘15



THE LOBSTER FISHERY. 769

List of lobster smacks belonging 1o the Saco distriot, «ll of which rmyage both in lobstering and in other fisheries.

i | i . 1
Name. Where owned. | nﬁ;:l. |'1‘0u'nngn. Value ' Crew.;' Marketa supplied. !
Florence Pearl...... Biddeford Pool..| Schaonor | 10, 82 FI50 i 4 | Tortland.

HF.Wied......... U [T S I DR 8.47 Rt | 4 | Piddefurd Pool. I

E S A 7T doedo.d  803| aw| 5| Putene 3

Maid of the Miat (R P - S [ S V- I | 4 | Biddeford Poul, .

Ripple oo B0 10 6L am)a & ‘

Y